DOCUMENT RESUME

ED 434 050 SO 030 826

AUTHOR Tiede, Lynn M.

TITLE Food for Thought. Curriculum Projects Developed by 1998
Seminar Participants. Fulbright-Hays Summer Seminars Abroad
1998 (India).

INSTITUTION Center for International Education (ED), Washington, DC.

SPONS AGENCY United States Educational Foundation in India.

PUB DATE 1998-00-00

NOTE 302p.; Document contains many pages reproduced from serials
and newspapers. The quality of reproduction is often poor
and text is occasionally cropped.

PUB TYPE Guides - Classroom - Teacher (052)

EDRS PRICE MF01/PC13 Plus Postage.

DESCRIPTORS Area Studies; Cultural Background; *Cultural Context;
Curriculum Development; Developing Nations; *Eating Habits;
*Food; Foreign Countries; Global Education; Secondary
Education; Social Studies; Student Educational Objectives

IDENTIFIERS Fulbright Hays Seminars Abroad Program; *India

ABSTRACT
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signs of these foods are present in larger cities like Delhi, Bombay,
Calcutta, and Madras. This unit of study is a series of lessons designed to
introduce junior high school or high school students to various aspects of

the culture,

religion, history, economy, and political structures of India.

The unit's lessons, however, center around food as a method of introducing
the particular objective. Pointing out that Indians, as they meet the
continuing challenges of feeding nearly 1 billion people, can learn from U.S.
mistakes in "modernizing" their diets and attitudes towards food. The unit's
materials seek to help children to begin learning these lessons. The lessons
can be given individually or collectively as part of a unit. Some lessons may
need two days to complete. Following an introduction, lessons are: (1)

"Indian Food: Lesson Plans and Supplementary Materials"; (2) "Indian Food
Customs: Lesson Plans and Supplementary Materials"; (3) "Meeting the Basic
Needs: Problems and Success--Lesson Plans and Supplementary Materials"; (4)
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FOOD FOR THOUGHT

Introduction

The American diet has changed drastically since the early 1900’s. At this point in
American history, family farming was beginning to be replaced by large industrial farms.
Foods were being processed and preserved with new technologies for ease of transport to and
storage at stores in the growing cities. Business people of the early 20th century realized
there was lots of money to be made by manufacturing salty and sugary foods with catchy
names. Salty and sugar sweetened foods create cravings for more of these foods. People
would buy lots of these products, sending more profits to businesses. At that time there
were no studies on the effects of these foods on the human body, environmental effects, or
ethical standards, so businesses could earn profits without concern for health hazards,
cruelty to animals, and the poisoning of the environment that resulted from the
production of these new foods.

These business people and early city dwellers could not imagine the deadly combination of
these dietary changes and the reduced physical activity of city life. Citizens of the 1990’s
are beginning to fully appreciate the health problems such as heart disease, cancer, diabetes
hypertension, and obesity that many doctors directly link to the changes that came about
in our diet and activity levels over the last 90 years. Americans replaced a diet centered
around healthy home grown vegetables and fruits, and whole grains, for one laden with
salt, sugar, fat, and animal products, especially in the form of processed junk foods. They
replaced an active life of raising their own foods with one of driving to fast food
restaurants and mega food supermarkets where they could purchase the unhealthy foods in
ever-increasing quantities.

Today, despite what nutritionists and doctors have discovered, Americans and many
other Westerners continue to let advertising and convenience rather than healthfulness of
foods determine what they choose to eat. Those who are responding to the warnings and
returning to a diet similar to our farming ancestors tend to be the affluent who have more
access to this information. They have the time and money to spend on exercise programs,
and to purchase foods from health stores.

This is ironic for in the 1900’s it was the more affluent city dwellers in first world
countries who could afford the new processed treats. The poor citizens and those from
rural communities in this country and in non-western third world cultures continued to eat
healthier low fat, vegetable, fruit, and grain based diets. Now, however, many non-
westerners , including Indian’s, seek to adopt the diets of the Western cultures as signs of
status —-the harmful diets based on coke, McDonald’s hamburgers, and candy bars. These
people and the poor in Western societies remain more unaware of the health risks of moden
diets and convinced of the adequacy and glamour of eating certain processed junk foods.
Furthermore, the economic conditions and social structures in American society sometimes
make these junk foods cheaper than fresh foods in neighborhoods where the poor often live.
The stresses of life for the impoverished in America also make exercise regimes practically
impossible. Health clubs are lacking in these communities as well.




While leaders in India have been slower than other non-western nations to encourage
the sales of Western fast and junk food products, signs of these foods are present in larger
cities like Deli, Bombay, Calcutta, and Madras. India seems, however, to be at a crucial
turning point. For now the majority of its citizens remain farmers with active lives and
healthy vegetarian diets. But will the nation follow the same path as America as it heads
toward the 21st Century? Or can India learn from the West’s mistaken “modern” diet and
maintain her traditional diet that simultaneously encourages a reverence for life and the
environment?

The Lessons

The following is a series of lessons designed to introduce junior high school or high school
students to various aspects of the culture, religion, history, economic, and political
structures of India. Elements of tradition and modernity can be clearly viewed in all of
these areas of Indian culture.

All of the following lessons, however, center around food as a method of introducing
the particular objective. Increasing numbers of Americans are concerned with healthier
diets, diseases and eating disorders caused by modern diets, animal rights, world hunger,
pesticide usage, and the environmental degradation caused by modern farming techniques.
This suggests that attention to the role food production and diet play in one’s life is crucial.
India’s traditions can remind Americans of healthier habits and reverence for food, the
environment, and animals. Likewise Indian’s can learn from America’s mistakes in
“modernizing” our diets and attitudes toward food as they meet the continuing challenges
of feeding nearly 1 billion people. The following curriculum materials seek to help children
begin learning these lessons.

The lessons can be given individually or collectively as part of a unit. Some lessons may
need two days to complete depending on individual teacher’s time per class period. Some
visual and hands - on materials will not be possible to reproduce, as they were obtained in
India during the Fulbright visit. However, substitutions have been suggested when possible
. Additional supplemental news articles or background information are also included when
possible, although they may not be directly referred to in the lesson plan. All material
included is intended for student research purposes only. They are provided as samples of
materials students might use. Individual teachers should use resources available to them.
Large scale reproduction of text should be done only with permission of text publishers.
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Food for Thought
Lynn Tiede

| | Fulbright 1998 Curriculum Project

Indian Food Customs

Objective / Aim: For social studies students to describe various customs and unusual
traditions related to food, locate particular regions where they are popular in India, and
identify them in practice with the help of photos. Students will then list particular
American customs that may be similar or seem unusual to Indians or other foreigners and
to describe values of the Indian people that can be seen through their food customs.

Materials: 1. List of customs and region in Indian from which it comes.
2. Map of India, with correlating numbers to customs listed on worksheet.

3. Newspaper cone, Indian lunch box , pottery cups, and leave plates
*(Teachers can substitute clay plant pots, large leaves from any tree, and
can make newspaper cones from any newspaper. Photos are also included).

4. Pictures of various customs (when and where possible).
Vocabulary : dhabbas, bhel-puri, value, Kolam, Rakshabandhan

Motivation: Show students large leaf plates & bowls, metal Indian lunch box, (or zeroxed
photo of it) pottery cups, and newspaper “cones”. Ask them what they think the items
were used for, noting that they can be commonly found on the streets of India. After
several minutes, tell students their uses and show photos of these items being used.

1. Leaf plates, used to serve food on.

2. pottery cups, disposable tea cups for street vendors

3. newspaper cones, used to sell street snacks such as dried nuts, beans, &
grains called bhel -puri, especially in Bombay.

4. metal container - lunch box

Explain that there are other customs and traditions in India related to food that are very
different from what is done in our nation.

Do Now [ Strategies: Distribute list of customs and maps. Direct students to read through
customs as a group and search for places where this is practiced if it is not a nationwide
custom. Direct students to look at corresponding pictures when possible and try to find the
photo that matches with the custom. Let students work on these activities individually for
10-15 minutes and then go over and discuss the material with them as they correct their
answers. Discussion should highlight different values the customs indicate are present in
Indian culture. Suggest such items as respect for nature (reuse of newspapers, recycling
of leaves and pottery, not wearing shoes in kitchen, leaving rice powder for animals,),
reverence for religion (offerings to gods of foods and in rice powder designs) reverence
for other humans (pressing rice to forehead when arriving at a home, offering food to
guests, to brother on holiday, delivery of home cooked food in dhabbas) not wasting
foods and seeing cooking as sacred endeavor (not entering or wearing shoes in kitchen),
using only right hand to eat, placing water on right side), lack of clean water (children
bringing water to school).




After discussing the various customs, ask students to write on chart whether there is a
comparable custom in America.. Then below on this worksheet, ask students to list
customs we have involving food that might seem strange to Indians or other foreigners.

Evaluation: Students will write a short reaction explaining five customs they found to be
the most different or interesting. Ask them to write what these customs have taught them
about Indian people and their attitudes toward food.

12




Indian Food Customs

1. You will be shown four items. Write on your paper how you believe these items are used.
Then, while your teacher is discussing their actual uses, write this information on your
paper as well.

How I believe item is Used Actual Use

a. leaves

b. newspaper cone

c. metal canister

d. pottery cups

2. You have been given a map and the following list of customs related to food in India. Sex
if you can locate the city where that custom takes place on your map if a city name is given.
Then see if you can match the custom to the picture of that custom on the following pages.
Write the number of the custom next to the picture where it is illustrated.

1. taking off shoes when entering kitchen and not entering kitchen at all in a traditional
Hindu home
2. offering food and pressing rice to forehead to guest visiting your home or business
3. Bombay -dabbas -lunch delivery system
4. placing water on right of plate when eating a meal, not left
5. eating with right hand only, not left, and traditionally without forks, spoons, and knives
6. Madras - Kolam / Rangoli-making rice grain designs in front of house for offering to the
gods for thanks. Allowing animals to eat rice powder .
7. North India -Rakshabandhan offering sweets to brother on day of recognition and

(all over India) offering sweets at any celebration to friends and family
8. bringing water to school
9. Delhi - mango festival in July to display mangoes and emphasize cultural traditions
around the mango. India produces 55 % of the world’s mangoes.
10. offering sweets to gods at temples - particularly to Ganesh and during Diwali festival

3. What values do you think these customs illustrate are very important to Indian people?

13



4. For all the customs described above list whether there is a comparable custom present
in America.

TSR s a0 o

5. Are there any customs related to food in America that might seem different to an
Indian, or any foreignor? Try to think of at least 5. For each custom you describe write
down what values or aspects of American culture the customs teach.

a.




Vocabulary

dabbas - lunches packed in cylinders delivered to the working people of Bombay from their
homes in
outlying areas . #so, Streefside lvnches

bhel-puri -a street snack often served in newspaper cones made by cereals, chutney, and
spices together

Kolam- rice powder designs placed at the entrance of a home

Rangoli - designs at the entrance of a home or business

Rakshabandhan - a holiday where sisters honor brothers and ask for their protection by
tying a small bracelet on their wrist and often giving them sweets to show their

appreciation.

value - a belief or practice that is most important to a person or group of people

Diwali - festival of lights in October( November. Homes and businesses are lighted and gifts
of sweets offered to the goddess Lakshmi. Sweets are exchanged between friends and
families.
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First, a couple of hand moves. Shaking hands is not 2 common habit in India. For
the Indian greeting, “namaste,” hands are pressed together as in prayer and lifted to
the chin level (higher if the person is of great importance, but never mind the
tiny formalities). There is some handshaking mainly among men when greeting Ay;
foreigners. By all means, try to master the art of eating with your fingers—but right @:
hand only, please—at the table.” 'ﬁ
India is a modest country, so public displays of affection are not considered good l
manners. (Smooching is even taboo on the silver screen.) Modesty is always in style: |
Indian women cover their legs and arms. Foreigners who wish to avoid unwanted 1
stares and unwelcome attention do the same. Buy a salwar kamiz (tunics and trou-
sers)—they're smart, comfortable, and modest. Indians are very hospitable. They
are also very curious about people they meet and ask in great detail about your life.
It's not an inquisition, just their way of getting to know you.
Shoes are removed at religious sites (you can wear your socks, but clean, cool
marble floors are a feet trear). Rangoli are good luck designs on thresholds to homes:
and occasionally public buildings, Step Gver them or around them, not on them, (N
invited to a traditional Hindu home, do not go into the kitchen. Finally, don'tWworry
too much about a gaffe or two. Indians are supremely tolerant. They'll laugh it off
and so can you.

Tnclia 0’5 a Osy

p. 7

From Frommehd

From. Fulbriqgnt Suvde Be
Hospitality in Indian Homes J ek P Zo

Indians are known for their hospitality; which is both generous and sincere. You will often
find Indians extremely friendly, eager to be helpful and curious. Except in modern Indian
homes, it is not customary to invite others to casual meals. If friends want to entertain, they
may invite you to a restaurant instead. Visits to homes however are welcome. Care must be
taken neither to offend nor to impose on generous hosts. You may try eating with your hands

in the Indian fashion. Indians use only the right hand for eating. ..

The social use of alcoholic beverages in India is not common except among westernized
Indians. You are obligated neither to offer nor accept alcoholic drinks in Indian society. Indians
are however tolerant if you choose to drink. Intoxication will not be tolerated.

Ascertain when inviting an Indian guest for a meal whether he and his wife are vegetarian
or non-vegetarian. Vegetarian means no meat, fish, or fowl - only vegetables. Some vegetarians
eat no eggs (not even in pudding or baked food). Non-vegetarian means meat, fish, fowl and
eggs. Muslims do not eat pork; Hindus do not eat beef.
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Dabbas—Lunch the Bombay Way

Bombay has an unusual food service that creates one of the great sights in the city’s
never-dull streets. Throughout Bombay, on workdays before noon, you will see
many messengers negotiating the congested streets with large wooden platforms
holding foot-high tin cylinders balanced on cheir heads, or pushing carts full of these
receptacles. In the cylinders are hot lunches for clerks in offices, bazaar wallahs,
executives, and factory hands all over Bombay. But they are not from local
caterers.

The lunches, known as dabbas, were made earlier that morning in kitchens at
the recipients’ homes all over the outlying areas, spooned into the cylinders. which
have several interlocking dishes, sealed tight, and identified with a written code stand-
ing for a person’s name. With countless other identical cylinders, they then are loaded
by messengers on trains to make extensive journeys from the suburbs to Victoria
Terminus and Central Station, two main pickup points in Bombay. By now, I am
speaking of 100,000 of these cylinders, all alike except for their codes, all lined up,
ready and waiting for delivery in an hour or so to somewhere specific in the huge
city of Bombay.

Picked up by the messengers, who can decipher the codes but can’t read other-
wise, the cylinders, remarkably, are taken to the right place to give the right person
the right hot lunch at the right time. When the lunch break is over, the messengers
pick up the cylinders, retrace their steps, and are themselves back home before 4pm.
Another shift of messengers serves the night workers.

Aside from providing a hot meal at midday and being a lot cheaper than going
our, these lunches do something else. They permit a melting pot of people work-
ing in Bombay to observe many differenc regional and religious customs, which are
not easily abandoned anywhere in India.
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here are restaurants all over India where you can get good food at budger prices.
Some of these restaurants specialize in Western and Continental fare, others in
Chinese cuisine. In some top hotels, you'll find expensive French, Italian, Japanese,

HE

and Thai restaurants in appropriately evocative settings. Once in a while you'll tina
Middle Eastern and Mexican cuisine.

But the reason to go to India is to sample the tremendously varied Indian fare.
These days a number of top hoteliers and restaurateurs have gone regional, digging
deep into India's rich culinary history to find authentic dishes to serve in stylish
surroundings. It's worth a splurge or two (520 to $60 for two) to try some of
the razely prepared recipes. They might be cuisines of the old newabs cooked in
cassesoles and crowned by crusts, or unusual fish or vegetarian preparations in deli-
cious sauces fragrant with subde herbs and spices.

Arong the simplest of all Indian eateries is the dhaba, meaning roadside village
ca¥e. somewhat akin to the U.S. truck stop cafe. And while the old legend is noc
necessarily true that in America truckers know the best wayside places to eat. in
Ind:ia they insist it is positively so—For authentic North Indian food, go to a dhaba,”
visitors are often told. But there are dhabas and then there are dhabas; the auchen-
tic. whether as truck stops or in city lanes, are hardly hygienic. But now in some
major cities dhaba-visiting is much easier; they’ve brought the dhabas to people
like vou and me in che guise of restaurants that strive to create auchentic truck stop
atmosphere and typical foods safely prepared, and I've mentioned them in the
chapters that follow. .

In most restaurants, you will be served by gracious waiters (bearers) at tables with
plates and gleaming flatware. In traditional restaurants, you will get the same efficient
service, but instead of plates there will be a banana leaf or a thali (a brass, stainless-
steel, or bell-metal platter) to hold all your foods. Porcelain plates, which contain
bone ash, are not acceptable to orthodox Hindus. Banana leaves are further washed
with water at the table—a step you may wish to forgo if you are concerned about the
water—before foods are placed on it. :

On thalis, litdle metal bowls called karoris hold portions of each of your foods—
vegetable mixtures, or meat, fish, or chicken curry, dal (lentils), raita (yogure with
chopped vegerables), achar (pickles), and papads (cracker bread) will be placed around
the outer rim, while the center is crowned with a snowy mound of rice or wheat puris
or both. Traditionally, there were rules about the placement of dishes, but these have
been relaxed over the years. Water, however, is placed to the left, not the right, and
is the traditional drink with an Indian meal. Order it bottled or boiled, if in doubt.
Beer and wine are not served with these Indian meals, but in sophisticated restaurants
you can order them..

Afer washing your hands at che tap, you eat the food with the fingers of your right
hand only, which is quite an art in itself. The best technique is to take a litcle of the
dry food such as rice or bread and use it to scoop up the less solid foods like curty
or dal. You might also pour some dal on your rice to make a workable combination.
In the norch of India, only the tips of the fingers are used; in the south, more of the
hand is employed, including the palm. In the western region, wheat is eaten before
the rice is served, although it's hardly necessary for you to worry about regional tech-
niques. Your main concern will be to eac as neacly as possible withour getting your
meal all over yourself.
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EXPRESSIONS IN LINES

In this educational package, the Centre presents a small collection of
floor designs. The purpose is to inspire school teachers and students
to make creative expression a part of their daily life and to share the
joy of decorative floor designs which have been passed on from
generation to generation.

A variety of techniques are prevalent for making the designs. Gener-
ally, the designs are made freehand, where the artist evolves the form
asthe work is in progress. Hence, the design, beginning at the centre
with a dot expands in concentric patterns of geometrical shapes of
circles, squares, triangles, straightlines and curves. Itis a natural way
ofdrawing, beginning atthe centre, growinglarger with each repetition
of a pattern.

The Centre organises a variety of training programmes for school
teachers and students to provide them with knowledge of the history
of India’s cultural heritage. Practical workshops in traditional crafts
form animportant aspect of the training. Invoivement in creative work
further helps the participants in understanding and appreciating the
finer aspects of our cultural traditions. "

Practical classes in floor and wall designs is one activity that has
become an essential part of our training programmes. It is widely
known that floor designs are popularin all parts of the country. The
symbols and patterns used in such designs provide knowledge of the
region to which they belong. Floor designs are varied and diverse in
form and content. ‘Yet they display an underlying unity in some
essential elements. This art is not created by a specialized artist or
expertbutis a spontaneous expression of the common people and an
integral part of everyday life. ' :

The ethos and spirit of creativity can be understood by studying floor
designs of various parts of india. Early morning, the house is cleaned,
the area‘in and around the house is washed of dust and dirt and,
wherever possible, coated with fresh mudwash. A floor design s then

- made at the entrance. The making of the floor design is thus an

essential part of everyday householid routine. Designs on floors and
walls convey the message of happiness and well being of the
household. Floor decorations are notmeanttobe permanent: the idea
is not to preserve the design; it is meant to be made every day and
hence there are different_designs for each occasion, each season and
each festival. The non-permanent aspect of floor designs is an unique
feature of this art, a visual portrayal of the belief that human beings will
always create and make their world a more beautiful place.

The design is made with dry white chalk or lime powder or with a net
mixture-of rice powder and lime as in south India. Lime acts as a
disinfectant and keeps ants and termites away. ltis used both for its
utility and for creating beautiful lines. The brightness and purity of the
white colour on a clean ground or wall are also part of the symbolism
ofthe entire design. Since allthe components are of natural material,
the colours do not stain the floor and can be easily erased.
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INNERSPACE : -
or Discourses on refiglon and Philosophy
4 bre Fher

sther samportont || The meaning of
perr fe OHES Rakshabandhan

e observe Friendship Day and Valentine's Day, indulge
VAR S A'A"

in merry making and commercialisation. But t eir spirit

mustn’t be lost. However, days of greater significance
such as Mother’s-Day and Fathegs Dayare dot in'thé imelight!
But we do have our own special days with"myth ‘and tradition
.| behind them. An example from north India i8"Rakshabandhan
-{.. Which falls on Aygus 8th this year.It has come’ta be abseryed :

- only by sisters Esd Toving day fog brothets and male counsing, - -
-+ Dr Lokesh Chandra, director of the'lntémaftiqqaj}\égd';'by'bf
Indian Culture, says, “Rakshabandhan (from the’ Sanskrit foo
raksh meaning to protect) in contemporary pragtice js a sanctified
u| thread,or r:lgd,‘ued by asister on her bro er's right wrist, seek-
8 inghis protection. According to mythology, when Lord Indra was
"| fighting demons or asuras, his wife fied a rakhi on his wrist” . - ¢

Brahma Kumari Shukla says, “It was becatisé of the power of | i
goddess Indrani’s rakhi that the godswon the day” -5 .. . | \

The Book of Hindu Festivals (UBS Publishers) says, “ Raksha- ;
bandhan falls in the month of Shravan on Purnima or the day of
the full moon, according to the Vikram Samva. According to the
Christian calendar, this Festiva] falls either in July or August.”

Dr Chandra continues, “In ancient Hindu Indija, the royal chap-
lain used to tie this thread on the wrist of the king, and all those
present in the court —including sudras (meaning those who tend
- | cattle). In' Buddhist countries such as Cambodia and Thailand,

“Mmonks tie such a thread on the king's wrist. The sister-brother cus-
tom took shape in the medieval period because of foreign inva-

sions.” = " .

The History of Dharmasastra (Oriental Research institute,
Pune) says the thread is to be tied on the afternoon of Purnima, In
the Konkan and Malabar regions, the Muslims and Parsis offer
flowers and coconuts to the sea.” :

The Encyclopaedia of Indian Culture (Sterling Publishers) says,
“A Rakhi could be sent by a maiden to any person addressed as a
brother, but in times of grave danger it implied immediate help.
Mughal emperor Humayun received a rakii from queen Karna-
| | vati of Chittor when her kingdom was invaded, and rushed to ber

rescue from Bengal (but pernaps was too late to help). Akbar and
Jehangir also accepted this practice.” e e el

The Classical Dictionary of India (Oriental Publishers) men-
tions Colonel Tod’s annals of Rajasthan, and the “delicate rela-
tionship that this bond established between the fair sex and the
cavaliers of Rajasthan.” : oo

Brahma Kumari Shukla adds, “Alexander had received a rakhi
from king Puru (or Porus’) wife, Brahmin priests tie rakhis on the
wrists of their yajmans or ratrons But who can offer blanket pro-
tection except incorporeal God? Meditate on Him through
Rajyoga.”

(Dr Chandra is a PhD in Vedic Studies Sfrom Utrecht, the Nether-
lands). -
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Cityfo host
mango festival
from July 10

EXPRESS NEWS SERVICE
NEW DELHL, JULY 8

MORE than 550 varieties of mangoes
from various parts of the country and
abroad would be on display during the
three-day 10th Mango Festival which will
begin in the Capital from July 10.

Addressing a press conference today,
Delhi Tourism and Labour Minister S.P.
Ratawal said that the high-point of the fes-
tival this year would be the emphasis onthe
cultural traditions revolving around man-
goes. This would include folk taleson man-
_ goes (Kisse Aam Ke) by Kissago, folk songs

onmangoes by ‘Kajrt’, singers from UPand
Bihar and a mushaira on mangoes.

The festival will also have a culinary
contest in which chefs of all the five-star
hotels in the city would participate.

The chefs would cook on the spot and
share the recipes of various mango prepa-
rations.

The special international stall at the
Talkatora stadium would have partici-
pants from Pakistan, Mexico, Guatemala,
Brazil and some other South American
countries.

Ratawal added that there would be
special stall where farmers can get infor-
mation on the latest research on growing
mangoes. Mangp saplings will be made
available to them at nominal prices to en-
courage farmersto grow mangoes.

Pointing out that India was the biggest
mango-growing country in the world,

- Ratawal said thzt it accounted for about
55 per cent of thetotal production. Out of
the 1,100 sub-vaieties of about 41 vari-
eties of mangoe:, more than 1,000 were
grown in the coutry.
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Food for Thought
Lynn Tiede
Fulbright 1998 Curriculum Project

Indian Food
Objective / Aim: For social studies students to list and describe various typical foods of
India and to list characteristics of the Indian people which can be inferred based on this
investigation of Indian foods and cooking.

Materials: 1. Samples of Indian food . Depending on school restrictions and availability
teachers can bring simple samples of various Indians foods such as nan,
papadum, paratha, chapati, dal, seasoned rice, vegetable curries,
pickles, and desserts such as halwa or typical Indian dry snacks. These can be
purchased at Indian groceries, many health food stores, or restaurants or
prepared (recipes are included).

2. Class copies of a sample restaurant menu
3. Samples of Indian spices and common ingredients (see attached list).
4, Cookbook recipes and food articles

Vocabulary: vegetarian, non-vegetarian, thali, continental, croissant, fettuccini, canneloni,
aerated, buffet, a ‘la carte, kebab, pomfret, ragout, muesli, names of Indian food dishes and
spices (see attached list)

Motivation: Students will come into class. Food will be covered under a front table.
Depending on resources, food might be arranged in traditional thali style.
Discussion will begin by telling class that in today’s lesson the class will
be traveling to India to learn about the foods people eat. Have students
guess what they think might be some Indian foods and suggest that some
foods are similar to ours. Indian music could be played during sampling time.

Do Now [ Strategies: 1. After several minutes of guessing, distribute a copy of the menu
and vocabulary list. Allow students to read it on their own and ask them to list all foods
that they see which are similar to ours. Ask them also to list foods that they are not
familiar with. Then ask them to pick out different foods that they might like to taste.

2. Distribute small samples of food for tasting. Encourage but don’t force students to eat
a sample of all items. Explain that this is part of the experience of visiting another country.
Have them write names of foods they are sampling and short reactions about eating the
food while doing so. Discuss vegetarian and non-vegetarian items defining the vocabulary,
and emphasizing that many people are vegetarians in India.

3. Distribute lists of explanations of foods, ingredients, and spices common in Indian
cooking. Pass around egg cartons filled with small samples of some spices. Tell students
what spices and ingredients gave certain foods they tasted their particular flavor. Students
should be listing names of spices and writing small descriptions and reactions to flavors.
Explain that use of spices and ingredients differs from region to region in Indian and that
India provides many of these spices to other countries throughout the world.



4. Ask students to write questions they have about Indian food after having tasted it

and to write down what they have learned about Indian people and India based on their
foods.

A discussion of both topics should follow. If students have not noted certain qualities
the teacher can list on the board such items as :

There are vegetarians and non-vegetarians in India.
The people enjoy spicy foods.
People have much variety in the types of food they eat.
Certain foods that people in America eat are the same as Indian foods.
(specific foods should be named).
People take lots of time preparing foods.

Questions students have about Indian food should be recorded and discussed as time
permits.

Evaluation: Students will be asked to write a diary entry, pretending they visited an Indian
home and were served an Indian dinner. They should tell what they ate and explain what
they enjoyed and did not enjoy about the meal. Students should be asked to use a minimun
of 10 new vocabulary words. They should also summarize what they learned about their
“host” from the food they served and any questions the meal might have brought to their
mind about Indian people,

o0



Indian Foods

1. Make a list of foods you think Indian people eat.

2. As you read the menu from an Indian restaurant and hotel, make two lists. One should
be of foods you are familiar with or eat yourself. The other should be of foods you have
never tasted or known about.

Similar Foods New Foods

3. As you taste some foods. list their names, describe them, and tell what you experience

while eating them.
Name of Food Description Reaction




4. Asyou look at and smell the spices and common ingredients, name them and write a
description of them. Then tell which foods you tasted had this spice in them.

Name of Spice Description Foods Used In

5. What have you learned about Indian people based on this lesson?

6. What questions do you still have about Indian food?

==
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Vocabulary

1. vegetarian-a person who eats a diet made up chiefly of vegetables, grains, fruits, nuts,
seeds, and occassionally dairy products such as milk and cheese.

2. non - vegetarian - a person who eats the above diet with the addition of meat - beef, lamb
chicken, pork, fish, eggs, and dairy products.

3. thali - a metal plate on which a type of Indian meal is served. Small portions of many
types of food are served in small metal bowls on the plates in a circle, with rice and / or
cooked wheat in the center.

4. continental - something which comes from Europe

5. croissant - a rich crescent shaped roll made of pastry dough

6. fettuccini- narrow strips of pasta

7. canneloni -an Italian pasta dish of large stuffed macaroni that is baked and served with a
tomato or cream sauce

8. aerated- carbonated (similar to soda water)

9. buffet - a meal at which guests serve themselves from various dishes displayed on a table
or sideboard.

10. a@’la carte - ordering with a menu with a separate price for each food dish
11. kebab - a dish of small pieces of meat roasted on skewers

12. pomfret -a type of fish

13. ragout -a thick spicy stew of meat and vegetables

14. muesli - a cereal dish made usually of oatmeal, seeds, dried fruits, and nuts

23



e Glossary

ROty Clgss,p /000 <£watrpee

To make the recipes accessible and easy to follow, we have used the English terms

for ingr

edients. Some Indian terms have become anglicised, however, by common

use, and you will already be familiar with many of those that do appear. Also, if you
are shopping for ingredients in Indian food stores, you may find this checklist of
Indian names useful. You will find different spellings of translated Indian names on

many products.

Grains and Lentils

Barley jo

Blackyeye beans lobhiya

Chick peas kabuli channa

Corn maki

Cornflour maki ka atta

Red kidney beans rajma dal

Flour maida

Flour, gram basin

Flour, millet bajre ka atta

Lentil, red dal

Lentil, whole black mah ki dal

Lentil, whole green sabat moong ki
hari dal

Mung beans moong dal

Peas, pink split masoor dal

Peas, yellow split arhar dal

Semolina sooji

Vermicelli seviya

Fruit

Apple seb
Apricot khubani
Banana kela
Fig anjeer
Grapes angoor
Guava amrud
Mango aam
Orange santra

Papaya papita
Peaches aaru
Pears nashpati
Pineapple ananas
Pomegranate annar

Milk Products

Paneer Indian cheese
Khoyal solidified milk

Nuts

Almond badam

Cashew nuts kaju

Coconut nariel

Groundnut (peanut) moong-phali
Pistachio pista

Spicing and Flavouring Ingredients

Aniseed saunf

Asafoetida hing

Bay leaf tej patta

Cardamom, black bari elaichi
Cardamom, green choti elaichi
Chilli mirch

Chilli, green hari mairch
Chilli, red lal mirch
Cinnamon dal chini

D4
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Clove laung
Coriander (cilantro) dhaniya

Coriander (cilantro) leaves hara

dhaniya
Cumin jeera
Curry leaves meedi neem ki patti
Fenugreek methi
Fenugreek leaves methi ka patta
Garlic lahsun
Ginger adrak
Ginger, dry sondh
Jaggery (treacle) gur
Mace javitri
Mango powder amchoor
Mint hara pudeena
Nutmeg jaiphal
Onion seeds pyaj ke begj
Oregano seeds ajwain
Parsley ajmood ka patta
Pomegranate seeds anardana
Poppy seeds khus-khus
Raisin/sultana kismish
Rose water gulab water
Saffron kesar
Sesame seeds til
Tamarind imli
Turmeric haldi or haldar
Tymol seeds ajwain
Vinegar sirka

Vegetables

Aubergine (eggplant) bengun
or baingan

Beans sem

Beans, French fansi

Beetroot (red beet) chuquander

Bitter gourd karela

Cabbage bandh gobhi

Carrot gazar

Cauliflower gobhi

Celery leaves ajwain ka patta

Colocasia arbi

Courgette taroi

Cucumber khira

Gourd, bitter karela

Gourd, ridge taroi

Gourd, snack chichinda

Mushroom kukar moote or Khumb

Onion pyaz

Okra bhindi

Peas matar

Pepper (bell), green pahari mirch
or bari mirch

Potato aloo
Pumpkin kaddu
Radish mooli
Spinach palak
Turnip shalgam
Tomato tamatar
Yam suran

20




Seasoning Mixtures and
Basic Recipes

A curry is basically 2 casserole of meat, poultry or vegetables cooked in a
masala - @ combination of spices in a paste. Garam masala literally means
‘hot spice’, and itis made by roasting and grinding avariety of dried spices to
achieve different flavours. The basic art of Indian cooking lies in the careful
blending of different spices to yield subtle variations in the flavour of foods.
The kitchen shelves of any southIndian home will always have atleast twoor
three instant powders called podis. Made from a variety of dals and
seasonings, they make a quick instant meal mixed with rice and ghee.

Chillies - both fresh and dried - are an important spice in Indian cooking.
The seeds are the hottest part, so remove the seeds if you prefer a milder
flavour. Always wash your hands after preparing chillies as the oil from the
chilli will sting if you touch your mouth, lips or €yes.

This section also includes the preparation of other basic ingredients, such
as tamarind, for use in the recipes.

Yoghurt is used extensively in Indian cuisine, so it is worth making your
own. The milk must first be sterilized, so it is easier to use€ long-life milk,
which is already sterile. Fresh milk should be brought to the boil then
allowed to cool. Once you have made the first batch, save a tablespoonful to
start the second one.

Paneer is Indian cheese, made by curdling milk and leaving it in a muslin
cloth (cheesecloth) to strain off the whey.

BEST COPY AVAILABLE
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Sampars

Thick and .
are served steaml
ment. Almost any Vv
besides having a
vit
made in
pages 14 and 135.

Basic Sambar

fiery sambars are the first course in any south Indian meal. They
ng hot with plain cooked rice and a vegetable accompani-
egetable can be used in a sambar. The tart tamarind juice,
cooling effect, has the unique property of preserving the
amins of the vegetables cooked in it. Sambar powder can be bought ready-
an Indian food store, or you can make your own from the recipes on

Serves 4

75 g/3 0z/%2 cup red lentils @ 15 ml/1 tbsp oil

5 ml/1 tsp mustard seeds e 2.5 ml/% tsp asafoetida

2.5 ml/¥ tsp fenugreek seeds e 2.5 ml/}2 tsp cumin seeds

I dried red chilli. halved e 2-3 curry leaves e 2 green chiilies, halved

225 g/8 oz mixed vegetables, cubed (radish, onion, potato, aubergine (eggplant).
courgette (zucchini), green (bell) pepper etc.)

30 ml/2 tbsp tamarind juice o 250 ml;8 fl oz 1 cup water

15 ml/1 tbsp Sambar Powder 2 (page 15)

2.5 mi/% tsp ground turmeric o salt 15 ml/1 tbsp rice flour {optional)

30 ml/2 tbsp water (optional) o 15 ml/1 tbsp chopped fresh coriander (cilantro)

Cook the lentils in boiling water for
about 1 hour until tender then drain
and set aside. Heat the oil and fry the
mustard seeds, asafoetida, fenugreek
and cumin seeds, red chilli and curry
leaves until the mustard seeds start
crackling. Add the green chillies and
vegetables and fry for 2 minutes. Add
the tamarind juice, water, sambar
powder, turmeric and salt, cover and

simmer over a low heat until the
vegetables are tender. Stir in the
cooked lentils and simmer for 5
minutes. If the sambar needs to be
thickened, blend the rice flour with
the water, stir it into the pan and sim-
mer for a further few minutes. Gar-
nish with coriander and serve hot -
with rice.

BEST COPY AVAILABLE
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Seafood

Not ,urprisingly, fish dishes are more popular on the c9asts of India where
afood 1s readily available. The fish purchased in India are very different
::om those available elsewhere, so these recipes have been adapted to suit
\estern species. Bengali fish dishes are oftfen cooked i.n musfard oil. Fish
are often cooked with skin, bones and head intact, as this retains the maxi-

mum nutritional value and flavour.

‘Flsh Curry Serves 4-6
4 Targe garlic cloves o 2 onions, cut into chunks

25 cm/1 in ginger root, chopped e 50 ml,2 {l 0z 3y fl oz wine vinegar

500 ¢/ 18 oz cod or haddock fillets. cut into 5 cm/2 in pieces e 9U ml;6 tbsp oil
Sauce: 60 ml/4 tbsp oil @ 5 ml/1 tsp mustard seeds
‘T onion, finely chopped e 4 cloves @ 4 peppercorns
2 bay leaves e 1 black cardamom pod e 1.5 cm/¥2 in cinnamon stick
5 ml/1 tsp ground roasted cumin e 5 ml’1 tsp ground turmeric
75 ml/% tsp ground red chilli e salt @ 225 g/8 oz canned tomatoes

150 ml, % pt/% cup natural (plain) yoghurt o 15 ml‘1 tbsp sugar

200 ml/7 fl oz/scant 1 cup water

Garnish: 2.5 ml/¥ tsp garam masala

15 ml/1 tbsp chopped fresh coriander (cilantro) e 1 small green chilli, chopped

Purée the garlic, onions, ginger and absorbed. Add the yoghurt and sugar
wine vinegar to a smooth paste in a and cook again until all the liquid has
blender or food processor. Marinate been absorbed and the oil appears on
the fish in half the paste for 30 the surface. Add the water, bring to
minutes. Reserve the other half for the the boil then simmer over a low heat
sauce. for 5 minutes.

Make the sauce while the fish is Meanwhile, heat the oil and fry the
marinating. Heat the oil in a heavy- fish over a medium heat for 15 minutes
based pan and fry the mustard seeds  until light brown, turning once or
until they start crackling. Add the twice. Remove from the pan and place
onion and whole spices and fry untii  ona serving dish. Pour the sauce over
golden brown. Mix in the reserved the fish, sprinkle with the garnish
paste and fry for a few minutes until ingredients and serve hot with chapatis,
go}den brown. Stir in the ground rice, dal, raita and a bean and potato
spices and salt then the tomatoes and dish.
cook until all the liquid has been

41
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Poultry

{oIndian cookery, chickenis considered more of a delicacy than in the West.
tis usually skinned and marinated before cooking. This helps to mature the
spices thoroughly. Chicken dishes are a treat because in India they are

cxpensive:

Anniversary Chicken Serves 6-8
Marinade: 150 ml. Uy pt/% cup natural (plain) yoghurt

15 mi/3 tbsp wine vinegar o 4 cloves garlic
25 cm/1 in ginger root. coarsely chopped o 1 onion. coarsely chopped
1 small green chilli (optional) @ 5 ml’1 tsp garam masala

$ml/ tsp ground roasted cumin e 5 ml-1 tsp ground turmeric

75 ml/% tsp ground red chilli e salt
1 medium chicken. skinned and pricked with a fork
3 ml/2 tbsp ghee. melted

Filling: 30 ml/2 tbsp ghee o 90 ml 6 tbsp desiccated (shredded) coconut

130 g/5 oz Khoya (page 19) e 150 g/5 oz/1 cup raisins

0 ¢/2 0z;" cup blanched almonds, halved e 50 g/2 oz/2 cup cashew nuts, hatved
3 ¢/2 oz/% cup walnuts, chopped e 30 ml/2 tbsp sugar

25 ml/% tsp ground cardamom
25 ml/' tsp saffron soaked in 15 ml/1 tbsp warm milk
15 ml,% tsp ground cinnamon o 15 ml Vs tsp ground mace

15 ml/% tsp ground mixed spice e 1.5 ml/% tsp grated nutmeg

Sauce: 2 cloves garlic, crushed o 15 cm/Y2 in ginger root. coarsely chopped
‘_‘arge onion, chopped @ 45 ml 3 tbsp water o 60 mi/4 thsp oil

lD_ml/‘l thbsp ground coriander (cilantro) @ 5 ml/1 tsp garam masala

25 ml% tsp ground red chilli @ 2.5 ml/ V2 tsp ground turmeric

f‘ah ¢ 15 ml/1 tbsp lemon juice
W ml.7fl oz scant 1 cup water

i‘:“d the marinade ingredients to a place it on a baking dish so that the
or ooth paste in a blender or food skewers rest on the dish and the chic-
ch?cfSSO_r. Rub the marinade over the ken is lifted up. Place any remaining
m cken inside and out and leave to marinade in a pan and fry off the
arinate for 2 hours. liquid over a high heat. Pour it over
sh 2 skewers into the chickenand  the chicken and pour over the melted

135
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Vegetables and
Vegetarian Dishes

js [ndia, a large number of people are vegetarian, and Indian soil produces
different varieties of vegetables. Also, everyone likes to eat a lot of
" .getables asitis often too hot to eat meat and meat can be very expensive to
"y, There is therefore a vast range of vegetable and vegetarian cooking
throughout all the regions, giving ample scope for vegetariar cooking, or
wing vegetable dishes with meat courses. Many of the dishes in the Dals

- chapter are also vegetarian.

§Aéple Curry Serves 4-6
;mcooking (tart) apples o oil for deep-frying

*150 ml/% pt/% cup oil or ghee o 5 ml/1 tsp cumin seeds

:{medium onions, chopped e 4 cloves e 4 peppercorns

25 ¢m/1 in cinnamon stick e 1 black cardamom pod

",Harge garlic cloves, chopped e 2.5 cm/1 in ginger root, coarsely chopped

450 ml/% pt/2 cups water o 25 g/1 oz/Y cup poppy seeds, finely ground

15¢/3 0z/% cup desiccated (shredded) coconut, ground

0 ml/2 tsp ground coriander (cilantro) e 5 ml/1 tsp ground turmeric

35 ml/% tsp ground red chilli @ 2.5 ml/% tsp garam masala

Bl 400 g/14 0z canned tomeatoes, chopped o 15 ml/1 tbsp lemon juice.
Gamish: 2.5 mi/Y; tsp garam masala

LSEI/I tbsp chopped fresh coriander (cilantro) e 1 small green chilli, chopped

h‘l the apples and remove the pips Add the coconut and fry for a further
4d core with a sharp knife. Prick the  few minutes until golden brown. Stir

Mples all over with a fork then deep- in the coriander, turmeric, chilli,
In hot oil until golden brown. garam masala, salt and tomatoes and
N and reserve. fry until all the liquid has been

€attheoil or gheeinalargeheavy-  absorbed and the oil appears on the
o Pan and fry the cumin seeds  surface of the mixture. Add 45 ml/
lightly browned. Add 1 chopped 3 tbsp of water and fry until it is

o0 and the cloves, peppercorns,  absorbed. Repeat this twice, then add
By o On and cardamon and fry gen- the remaining water and the lemon
h‘:ne" a medium heat until golden  juice. Bring to the boil, cover and sim-
the a;l,Ble{!d the remaining onion,  mer gently for 3 minutes. Pour the
"I!gn I, ginger and 30 m1/2 tbsp of  sauce into a serving dish and top with
o fos 2 SMOOth paste in a blender  the fried apples. Sprinkle over the
.ndhyfproces§or. Stir into the pan garnish ingredients and serve hot
Reds” OF O Minutes. Add the poppy  with rice and a potato or bean dish.

and fry for 2 minutes.

T— 183
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Curried Mushrooms, Potatoes and Peas

Serves 6

45 ml/3 tbsp oil @ 1 onion, sliced e 4 cloves garlic, crushed

2.5 cm/1 in ginger root, grated e 45 ml/3 tbsp chopped fresh coriander (cilantro)

15 ml/1 tbsp garam masala e 5 mi/1 tsp

ground turmeric

1.5 ml/% tsp chilli powder o 900 g/2 Ib potatoes, quartered e salt

120 ml/4 f1 0z/%2 cup water o 900 g/2 Ib mushrooms, halved o 100 g/4 oz peas

Heat the oil and fry the onion until
browned. Stir in the garlic, ginger and
coriander and fry for 2 minutes. Add
the garam masala, turmeric and chilli
powder and fry for 1 minute, stirring.
Add the potatoes, salt and water,
bring to the boil, cover and simmer
for 10 minutes until the potatoes are

Curried Mushrooms with Spinach

three-quarters cooked, stirring occa-
sionally. Add the mushrooms and
peas, cover and cook for 5-8 minutes.
Remove the lid, increase the heat and
cook until three-quarters of the liquid
has evaporated, stirring occasionally.
Serve hot with rice and lamb curry.

Serves 6

450 g/1 Ib button mushrooms, halved e 120 ml/4 fl oz/%

cup white wine vinegar

45 ml/3 tbsp, clear honey o 45 ml/3 tbsp ol

25 cm/1 in ginger root, grated e 450 g/1 b spinach, chopped

sml/1 tsp ground cloves o 2.5 mi/Y tsp chilli powder

I clove garlic. crushed e 2.5 ml/% tsp paprika

Mix together the mushrooms, wine
Vinegar and honey and leave to mari.
Nate for 1 hour. Drain off the liquid.
Heat 30 m)/2 tsp of oil and fry the
ginger for 30 seconds. Add the mush-
rooms and fry for 3-4 minutes, stir-
fing, then remove from the pan. Heat

Okra with Cumin and Garlic

the remaining oil and fry the ginger
for 1 minute. Add the spinach, cloves,
chilli powder and garlic, cover and
simmer for 3-4 minutes. Stir in the
mushrooms, sprinkle with paprika
and simmer, stirring, until well
blended.

Serves 6

%l © 1 onion, chopped e 10 cloves garlic, chopped

§reen chilljes, chopped e 5 ml/1 tsp ground turmeric

I5m

wund cumin e 1.5 kg/3 Ib okra e salt

:i:;‘ U]e.oil and fry the onion, garlic
hrmchl'lhes until browned. Stir in the
ue"C and cumin and fry for 2
'es until the oil appears on the

\
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surface. Stir in the okra and salt, cover
and simmer gently for 8-10 minutes
until the okra is tender, stirring
occasionally.

BEST COPY AVAILABLE
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Dals

geans lentil, and the various types of lentil and pulses are important
pl s of protein for vegetarians. althoughtheyare equally popular among
oo and non-vegetarian societies in India and are cooked in every
ﬂcehold. They are eaten with rice, chapatis, paratha, vegetables, meat,
:;’md chicken.
Cookin methods vary in different parts of India. In northern India, urud
_ gplit plack beans — is cooked with garlic, ginger and asafoetida. In
m India, gram dal — yellow split peas — is cooked with coconut and
nd. Among southern Indians, itis popular with a variety of vegetables
with tamarind. In the western part of Indian, moong dal — moong beans
s prepared with lemon.
Clean dals pefore cooking and pick out any grit.

e

Chick Peas with Tamarind Serves 4-6

0 g/18 0oz chick peas (garbanzos). soaked overnight
' Jeaned e 2.8 175 pts/12 cups water

%2 oz/Ya cup yellow split peas. ¢
‘ ate of soda (baking soda) e salt

2§ ml/Vz tsp bicarbon
% mi/5 tbsp oil or ghee @ 5 mi/1 tsp cumin seeds

"—’_. . . 0
~Jlarge cloves garlic, crushed e 2.5 cm/1 in ginger root, chopped

| large onion, finely chopped o 10 mi/2 tsp ground coriander (cilantro)
§mi/1 tsp ground roasted cumin @ 5 ml/1 tsp garam masala

© 25 ml/s tsp ground turmeric o 2.5 mi/¥2 tsp ground red chilli

100 g/14 oz canned tomatoes @ 10 ml/2 tsp tamarind pulp (page 19)
Garnish: 30 ml/2 tbsp chopped fresh coriander (cilantro)
| small green chilli, chopped ® 2.5 ml/% tsp garam masala

Place the chick peas, split peas, bicar- turmericand chilli. Stir inthe tomatoes
bonate of soda, salt and water in a and cook until all the water has been
large pan. If you do not have a pan absorbed and the oil appears on the
large enough, add the water gradually. top of the mixture. Add the tamarind
Bring to the boil, skim off any scum pulp and cook until all the liquid has
and simmer over a medium heat forl been absorbed. Stir in the cooke
hour 20 minutes until the chick peas chick peas and simmer over amedium
are tender. Drain. heat for a further 20 minutes until the

Meanwhile, heat the oil in a heavy- mixture thickens. Sprinkle with the
bas!?d pan and fry the cumin seeds garnish ingredients and serve hot
until lightly browned. Add the garlic, with nan, tamarind chutney,
gi“g?r and onion and fry over 2 curry and a chopped onion, cucumber
Eedlum heat until golden brown. Stir and tomato salad.

the coriander, cumin, garam masala,

245 -
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Chop 1 onion and slice the other. Heat
45 ml/3 tbsp of the ghee and fry the
chopped onion until soft and lightly
browned. Stir in the ginger, pepper-
corns, turmeric and chick peas and fry
for 3 minutes. Add the stock, bring to
the boil, cover and simmer for 1 hour,

Chick Peas with Tomato

stirring frequently, until the ¢y

peas are tender and slightly mugtk
Meanwhile, heat the remaining hhy.
and fry the sliced onion untiy St
and brown. Serve the chick peas P
nished with the onion. gar.

Serves 4

60 ml/4 tbsp ghee e 4 cloves garlic, crushed

3 onions, chopped e 2 green chillies, chopped

5 ml/1 tsp ground turmeric @ 5 ml/1 tsp paprika

15 ml/1 tbsp ground cumin e 15 ml/1 tbsp ground coriander (cilantro)

5 ml/1 tsp garam masala e 5 tomatoes, skinned and chopped

15 ml/1 tbsp chopped fresh mint e 15 ml/1 tbsp chopped fresh coriander (cilantro)

2 X 450 g/1 b cans chick peas (garbanzos), drained

salt and pepper

Heat the ghee and fry the garlic,
onions and chillies until lightly brown-
ed. Add the turmeric, paprika, cumin
coriander and garam masala and fry
gently for 5 minutes, stirring. Add the
tomatoes, mint and coriander and

Mixed Dals

cook for 10 minutes, stirring. Add the
chick peas and simmer for 5-10
minutes until the chick peas are well
coated in the sauce. Season with salt
and pepper before serving.

Serves 4

225 g/8 0z/1Ys cups mixed dals (red lentils, yellow split peas, split black beans)

600 ml/1 pt/2Y2 cups watere 5 ml/1 tsp ground turmeric

salt e 30 ml/2 tsp ghee o pinch of asafoetida

15 ml/1 tbsp finely chopped onion e 2.5 ml/¥: tsp cumin seeds

5> ml/1 tsp chilli powder e 15 ml/1 tbsp lemon juice

Boil the dals in the water with the tur-
meric for 30 minutes. Stir in a little
salt and simmer for a further 10
minutes. Heat the ghee and fry the
asafoetida, onion, cumin seeds and

chilli powder until golden. Add to the
dals and cook for a further 5 minutes.
Sprinkle with lemon juice and serve
hot with any main courses.

VAR

BEST COPY AVAILABLE

6o



Rice Dishes

The world's greatest rice-producing nation, India is famous, in particular
for the long-grain patna and basmati rices which are produced there. In the

east and south, they consume the
pulao recipes have also originated

Always soak, wash and drain rice

Plain Boiled Rice

250 g/9 oz/1 cup patna or basmati rice

most rice, but lavish biryanis and rice

from the northern parts of India.
before using in the recipes.

Serves 4-6

750 mi/1Y% pts 3 cups water © 15 ml 1 tbsp ghee

Place the rice, water and ghee inapan
and bring to the boil over a medium
heat. Reduce the heatto low, cover the
pan and cook for 15 minutes. If any
water is left, dry it off on a high heat

Oven-cooked Rice

but don't stir. Turn off the heat and
leave for at least 5 minutes before
serving. Separate the grains with a
fork and serve hot with dal, curries,
yoghurt and pickle.

Serves 4

225 g/8 oz/1 cup patna or basmati rice

1.2 1/2 pts/5 cups water o 5 ml-1 tsp oil

Soak therice for 20 minutes then wash
and drain. Bring the water to the boil
with the oil. Add the rice and simmer
over a medium heat for 5 minutes,
stirring occasionally until the rice is
three-quarters cooked. Drain and
rinse in cold water then leave in a
colander for 5 minutes to drain com-

Aromatic Rice

pletely. Place in an ovenproof dish
cover and cook ina preheated oven at
200°C/400°F/gas mark 6 for 58
minutes. Reduce the oven tempera:
ture to 150°C/300°F/gas mark 2 and
cook for a further 8 minutes until the
rice is cooked and fluffy.

Serves 4

45 ml/3 tbsp ghee e 3 onions. sliced ®

1 cm/% in cinnamon stick

3 cardamom pods e 3 cloves e 2.5 ml’

Va

tsp cuniin seeds

225g/8 o0z | cup long-grain rice. soaked

550 mi:8 fl oz 1 cup water o salt

Heat the ghee and fry the onions until
browned. Add the cinnamon, car-
damom pods, cloves and cumin seeds
and fry for 1 minute. Add the rice and

fry for 2-3 minutes, stirring. AdC
water and salt, bring to the boll, >
and simmer gently for about 1

utes until the rice is cooked.

266 _____’_/___——/
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Spiced Rice Serves 4

275 g/10 0z/1% cups long-grain rice, soaked e 45 ml/3 tbsp ghee

25 cm/1 in cinnamon stick e 2 bay leaves e 5 cloves T
\

5 cardamom pods e 2.5 ml/¥2 tsp cumin seeds e salt

Drain the rice and leave to stand. Heat
the ghee and fry the whole spices and
salt for 2 minutes, stirring. Add the
rice and stir until well coated in the
seasoned oil. Add just enough water

Hot Spiced Rice

to come 2.5 cm/1 in abom
the rice, bring to the boil, covey 30F
simmer gently for 20 minutes, Fluffy
the rice with a fork before serving

Serves

T ——

90 ml/6 tbsp oil e 4 onions, chopped e 3 cloves garlic, chopped -

20 black peppercorns e 6 cardamom pods e 4 bay leaves

5 cm/2 in cinnamon stick e 8 cloves e 15 ml/1 tbsp grated ginger root

30 ml’2 tbsp garam masala e 675 g/1Y2 1b/3 cups long-grain rice, soaked for 20 minuté’ .

15 ml/1 tbsp cumin seeds

Heat the oil and fry half the onions
until browned and crisp. Remove
from the pan. Add the remaining
onions to the pan and fry until golden.
Add the peppercorns, cardamom, bay
leaves, cinnamon and cloves and fry
for 1 minute. Add the ginger and fry
for 2 minutes until lightly browned.
Add the garam masala and stir well.
Drain the rice, reserving the liquid.
Make the soaking liquid up to 1.5 1/

Spicy Sambar Rice

2V pts/6 cups with water. Add the rice
and cumin seeds to the pan and fryfor
4-5 minutes, stirring so that the ricels
coated in the spiced oil. Add the
water, bring to the boil, cover and
simmer gently for about 30 minutes .
until the water has been absorbed.
Separate the grains with a fork and
serve garnished with the crisp fried

onions. S

Serves 46

225 g/8 0z/1 cup long-grain rice e 175 g/6 oz’1 cup red lentils

it

900 ml/1%2 pts/3% cups water @ 4 onions, sliced

v

4__’_—-"
1 green (bell) pepper, diced @ 1 small aubergine (eggplant), diced e 1 potato, diCtT

diced

2.5 ml/Y tsp ground turmeric e 5 ml/1 tsp tamarind concentrate

90 ml/6 tbsp ghee e 1 small bunch fresh coriander (cilantro), Chw

Paste: 20 ml/4 tsp oil e 8 dried red chillies

-

45 ml’3 tbsp coriander (cilantro) seeds @ 15 ml/1 tbsp yellowilit’pga_s’/_;

25 cm/1 in cinnamon stick @ 5 ml/1 tsp poppy seeds @ 5 cloves ~__—

2.5 ml/Va tsp fenugreek seeds ® Y2 coconut. grated (shredded)

5 ml’] tsp asafoetida e
BEST COPY AVAILABLE
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Breads and Papadums

Wheat breads play an important part in a northern Indian meal menu. There
arethree basic types: dry breads such as chapati, roti and nan; shallow-fried
preads such as paratha; and deep-fried bread such as puri. All of these
breads can be served plain or stuffed. South India’s famous breads are dosa
and idli and they are made with lentils and rice.

Papadums are available ready-made and are easy to bake, fry or micro-
wave ready to go with your Indian meal. Although not easy, however, it is
possible to make them even if you cannot dry them out in the hot sun.

b

P i rvpynd LR
T T G i e T

=

Xan Makes 8

Y ml/2 tbsp fresh yeast or 5 g/ 0z/1 sachet dried yeast

4 l20L4ﬂoz/ /2 cup warm milk e 30 ml/2 tbsp sugar

M/% cup natural (plain) yoghurt e 1 large egg, lightly beaten
, W plus extra for brushing e salt

ST g e it Copfonas T e e
\

&uolve the yeast in 45 m1/3 tbsp of 4 hours until doubled in size.
o yarm milk. Stir in 5 ml/1 tsp of Punch down the dough and knead it
Sgar ang leave to rest in a warm for 2 minutes until smooth. Divide it
me for 10 minutes until frothy.  into 8 equal balls and roll out to 20
Uy beat the yoghurt and add the ~ cm/8 in circles, Brush with a little oil
ing sugar and milk, the egg, 45  and sprinkle with onion seeds. Place 2
3 thsp of oil and salt to taste. Stir  breads on greased baking sheets and
heYEastmixture and flourandmix  bake in a preheated oven at 240°C/
) &R Knead for 10-15 minutes 475°C/gas mark 9 for 3 minutes until
“tessmOOth, using the extra water if ~ the bread has puffed and turned
oY and dusting with flour to  golden brown. Repeat with the re-
vy Nt sticking. Cover the dough  maining breads.
3 damp cloth and set aside for

S~ 297
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Makes 8

paratha Stuffed with Mozzarella and Chicken

Wholewheat flour plus extra for dusting

/

o 250 ml:8 fl 0z/1 cup warm water or milk
mp oil e 1 large chicken breast. boned and cut into pieces

] ml;8 f 02’

1 cup water @ 45 ml/3 tbsp oil

= onion, finely chopped @ 3 cloves garlic. grated

| smd
S A in ginger root. finely chopped e 1 green chilli, finelv chopped
z'smhfl/g tsp ground coriander (cilantro) e 1.5 ml:% tsp ground cumin

/
$g/2 oz Mozzarella cheese, grated
_—

jix the flour, salt, water and 15 ml/
{tbsp oil to make a dough. Knead for
‘{0 minutes until smooth. Cover with a
damp cloth and leave to rest for 20
plnutes.

i {Cookthe chicken in the water with a
plach of salt for about 15 minutes

“gotll cooked. Finely chop the chicken
ind set aside.

~; Heat the oil and fry the onion, gar-
lic, ginger and chilli over a medium
heat until the onion is browned. Stirin
the coriander and cumin and fry for 1
mlnute. Add the chicken and fry for
$3 minutes, stirring and mixing
thoroughly. Remove from the heat
ind set aside.

Chapatis

Knead the dough for 1 minute,
divide it into 8 balls and roll out to
15 cm/6 in circles. Spread the chicken
mixture over the circles and sprinkle
with Mozzarella. Fold the breads in
half, brush with oil and fold in half
again to make a triangle. Dust with
flour and gently roll out to make an
18 cm/7 in triangle. Heat a frying pan
(skillet) over a medium heat and
brush with a little oil. When the oil is
hot, gently place 1 bread in the pan
and fry for 2-3 minutes. Turn and
brush ‘with a little oil. Fry for 2-3
minutes until golden brown and crisp
on both sides. Remove from the pan
and keep warm while you fry the
remaining paratha.

Makes 12

M2 oz-3 cups wholewheat flour plus more.for dusting e salt

MS fl 0z/1 cup warm milk, water or buttermilk @ 15 ml 1 tbsp oil

Hix together the flour, salt and milk,
water or buttermilk to form a dough.
ace the dough on a floured surface
;"id knead in the oil. Knead for 10
N émtes until smooth then cover with
amp cloth and leave to stand at
r(’g{“}emperature for 15-20 minutes.
tac}l,“de the dough into 12 balls. Coat
. one with flour and flatten to form
round. Roll out to about 15 cm/6 in

~—

2

wn

in diameter. Heat an iron griddle or
frying pan (skillet) over a high heat
then reduce the heat to medium. Place
1 chapati in the hot pan and fry for
about 30 seconds until the top begins
to puff. Turn over the chapati and fry
for a further 30-40 seconds until the
surface starts to puff. Remove from
the pan and fry the remaining chapatis
in the same way. Serve immediately.

BESTCOPY AVAILABLE



Potato Papadums Makes 14
250 g'9 oz potatoes e 25 ml/% tsp garam masala

15 ml'Va tsp ground red chilli @ 1.5 ml/% tsp black pepper
salt o 1 large plastic bag e 1 small plastic bag e oil for smearing and deep-(,—)ﬁng

Cook the potatoes in their skins until Place the papadums on greased
tender then peel and mash them  baking trays and place in the oy
thoroughly. Stir in the spices and about 30 cm/12 in above the plr:(
divide into 14 equal portions. Smear light. Leave for 3 days to dry out, turn-
both the bags with oil and place the ing them over every day. When dried,
large bag on the work surface. Roll 1 store in an airtight container.

portion of potato into a ball, place on Just before serving, heatthe oilina
the plastic, cover with the other bag deep frying pan (skillet) over a
and roll it into a 10 cm/4 in circle. medium-low heat. Gently slip a papa-

Remove the small bag, smear itagain  dum into the hot oil and fry for a few

with oil and continue to roll out all the seconds until lightly browned on both

papadums. Leave exposed to the air  sides. Serve hot or at room tempera.

for 1 day to dry out. ture. Do not fry in advance otherwise
the papadums will go soft.

Spiced Lentil Papadums Makes 8
und

125 g1 oz split black beans. ground @ 15 black peppercorns. coarsely gro
d chilli e salt e 100 ml/3va fl 0z 6Y2 tbsp water

15 ml/% tsp ground re

Place all the ingredients in a pan and slightly then shape into 8 equal por-
cook over a medium heat for 3 minutes  tions. Roll, dry and fry as Potato
until the water has been absorbed, Papadums (above), or grill (broil) for
stirring continuously. Leave to cool a few seconds. Serve immediately.

Rice Papadums Makes 10
25 g/1 oz°2 tbsp long-grain rice, ground e large pinch of salt

100 mi/3v2 fl 0z/6%2 tbsp water © 1 large plastic bag @ 1 small plastic
oil for smearing and deep-frying

Combine all the ingredients in a pan absorbed. Leave to cool slightly then

Roll, dry

over a medium heat and cook for 1 shape into 10 equal portions.
(above)

minute until all the water has been and fry as Potato pPapadums

314 //
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Snacks

art in an Indian household, especially in the late
‘hen days are long and late suppers are usual.

‘aﬂ lmportant P

P nd in the summer ¥
PECa tea, OF “iffin’, includes a variety of nibbles and the Indian
Rfe can always produce sev and nimkis from her larder. In India,

= 4 relations may visit youatany hour of the day, and the host always
ing to eat and drink.

XY Serves 4
8 Pars (page 309) e 2 boiled potatoes, chopped

Jordon, finely chopped e %2 cup Sev (page 353) o

B3 thsp chutney o 1 green mango, chopped L

B/l thsp chopped fresh coriander (cilantro) :

3 e ——

;:;nge the puris on a plate and top sev. Add chutney to taste and garnish
. the potatoes and onion then the with the mango and coriander.

 Ratato Puri Serves 4
F\Qh”is (page 309) e 3 boiled potatoes. chopped "_::__—

?\314 tbsp natural (plain) yoghurt @ salt -—‘",_‘:j_,__.,___.

a1 tsp chilli powder e 15 mi’l thsp chutney o

Sml'] thsp chopped fresh coriander (cilantro) e 5_111_1__1_ 11‘-);5—1.'@@ ?umin

:’t’\:{lg.e the puris on a plate andmake  with saltand chilli powderthena little
me in the centre of each. Stuff the  chutney. Garnish with coriander and
toes into the puris and sprinkle cumin and serve at once.
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Vegetable Samosas

2 green chillies @ 2 cloves garlic @ 2.5

Se
%

cm/1 in ginger root

25 ml/Y tsp ground turmeric ® 15 ml/% tsp ground coriander (CW

25 ml/% tsp ground cumin e 15 ml/1

tbsp oil @ 1 onion, sliced

100 g/4 oz peas o 100 g/4 oz carrots, chopped

—

100 g/4 oz potato, chopped e 2.5 ml/%2 tsp salt @ 15 ml/1 tbsp water

2 sprigs fresh coriander (cilantro), chopped e juice of 1 lime

100 g/4 oz/1 cup wholewheat flour @ 225 g/8 0z/2 cups plain (all-pum

—

pinch of salt e 60 ml/4 tbsp water e oil for deep-frying -

Grind the spices to a paste. Heat the
oil and fry the onion until browned.
Add the peas, carrots and potatoes
and fry for 2 minutes. Add the ground
spices, salt and water, cover and sim-
mer until the vegetables are tender
and the water is absorbed. Add the
coriander and lime juice.

Mix the flours and salt and add

Moghlai Samosas

enough water to make a soft dough,

Divide the dough into small balls they
roll them out into 8 cm/3 in circles

Cut in half and shape into cones, seal.
ing the edges together with a litde

water. Spoon the vegetable mixture
into the cones and seal the edges
carefully. Deep-fry in the hot ol
until browned.

Serves 6

450 g/1 1b minced (ground) meat e 2 large onions. chopped

5 cloves garlic, chopped o 4 green chillies, chopped

1 bunch fresh coriander (cilantro), chopped e 15 ml/1 tbsp ghee

5 mi/1 tsp ground turmeric @ 2.5 ml/%2 tsp salt

R

juice of 2 lemon e 275 g/10 oz/2Y2 cups plain (all-purpose) flour

-

pinch of salt e 60 ml/4 tbsp water e oil or ghee for deep-frying ¢

Cook the meat, onions, garlic, chillies,
coriander, ghee, turmeric and saltina
large pan until the meat is dryandten-
der, Add the lemon juice and leave
to cool.

Mix the flour and salt then add
enough water to make a stiff dough.
Divide into walnut-sized balls then
roll out 2 of the balls together into a
circle. Brush one circle with melted
ghee and press the other on top the
roll out the circles until very thin. Dry

fry in a heavy-based pan until dry but
not browned. While still hot, pull the
2 pieces of pastry apart then cut into’
3 ¢cm/1% in strips. -
Fold the short edge of the pastny
strips over twice to form a pocket,
this with mince then fold the strip
over and over in a triangle shapé
sealing the edges with a little.water.
Deep-fry in the hot oil until crisP
and brown. Serve hot with chutney:

342 __’_________,—_—/
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Chutneys, Pickles
and Relishes

No Indian meal is complete without a pickle and chutney. They add an extra
taste to a meal and help to increase the appetite. There are no special
guidelines as to which chutney goes with which dish, they are all
interchangeable according to one’s own preference. They are served with
both snacks and main meals. There are two types of chutney: cooked and
uncooked. The former keep very well in airtight jars like any other preserve,
whereas uncooked chutneys should be eaten within a day or two of

making them,

Apple Chutney Makes 900 g/2 Ib
4 large cloves garlic e 5 ¢cm 2in ginger root
250 ml 8 fl 0z. | cup wine vinegar @ 800 g 1% Ib 3% cups sugar

seeds from 6 black cardamom pods e 2.5 ml t2 tsp black peppercorns
25 ml'¥ tsp cloves e 500 g 18 oz firm apples. peeled and grated in long strips
10 m! 2 tsp ground red chilli @ 10 ml 2 tsp salt

Blend the garlic, ginger and 45 ml/ peppercorns and cloves then add
3 tbsp of wine vinegar to a smooth them to the pan with the remaining
paste in a blender or food processor. ingredients and bring to the boil.
Heat the remaining wine vinegarina  Reduce the heat to medium-low and
heavy-based pan over a medium heat. cook, uncovered, until the mango s
Add the sugar and boil until the sugar tender and the chutney is thick. Leave
has dissolved. Skim off any scum. to cool uncovered then pot in clean
Coarsely grind the cardamom seeds, screw-top jars. .

Hot Indian Chutney Makes 1 kg2 1b
350 g/12 oz cooking apples, peeled. cored and sliced

225 g/8 oz onions. finely chopped e 350 g 12 0z brown sugar

750 mi/1% pts/3 cups malt vinegar e 225 g 8 oz raisins

2 cloves garlic. crushed e 10 ml 2 tsp salt e 15 ml-1 tbsp ground ginger

15 ml/1 tbsp mustard seeds e 15 m!"1 tbsp paprika

10 mL'2 tsp coriander (cilantro) seeds. crushed

Placeall the ingredientsinalarge pan  until the chutney is thick. Spoon In'3
and stir over a gentle heat until the ~ warmed jars, cover and store for
sugar has dissolved. Bring to the boil  months before serving.

then simmer gently for about 2 hours

366
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Banana Chutney

Makes about 1 kg/2 |,

500 g/18 oz bananas, peeled and sliced o

50 g/2 oz/'s cup raisins

50 g/2 oz/

13 cup stoned dates, chopped

225 g/8 oz cooking apples,

peeled, cored and chopped

55 ml/% tsp salt @ 75 8/3 oz/Ys cup demerara sugar @ 10 ml/2 tsp ground ginge
pinch of cayenne e 150 ml/Va pt/% cup distilled vinegar .

Place all the ingredients inalarge pan
and stir over a low heat until the sugar
has dissolved. Bring to the boil then
simmer gently, stirring occasionally,

Carrot Chutney

for about 45 minutes until the chutney
is thick and pulpy. Spooninto wal;,:,’;’,
jars, cover and store for 2-3 months
before serving.

Makes 450 g/1 Ib

450 g/1 Ib carrots, grated 1 onion,

grated

25 ml/3 tbsp chopped fresh mint @

55 cm/1 in ginger root, finely chopped

75 ml/1% tsp salt @ 60 ml/4 tbsp lemon juice

Mix together all the ingredients, add-
ing just enough lemon juice to mois-
ten. Cover and chill until required.

Cauliflower Pickle

The chutney will keep for up to 2 days
in the refrigerator.

Makes 900 g/2 Ib

900 g/2 Ib cauliflower, cut into florets e salt

15 mi/1 tbsp mustard seeds @ 50 g/2 oz mango powder

15 ml/1 tbsp chilli powder @ 10 ml/2 tsp ground turmeric

5 ml/1 tsp aniseeds @ 90 ml/6 tbsp mustard oil

)

Cook the cauliflower in boiling salted
water until just tender. Drain and
leave to cool. Grind together the
spices and mustard oil to a paste. Toss

Green Chilli Pickle

the cooked cauliflower in the paste
and leave to marinate for 1 Qay ina
warm place. Store in airtight jars.

Makes about 450 ml/% pt

225 g/8 oz green chillies, halved and seeded

300 ml /% pt/1% cups oil e 15 mi/1 tbsp paprika @ 5 mi/1 tsp ground turmeric

15 ml/1 tbsp fennel seeds @ 15 mi/1 tbsp

mustard seeds e 30 ml/2 tbsp salt

Place the chillies in a dry jar. Warm
the oil slightly then stir in the remain-
ing ingredients and leave to cool for
10 minutes. Pour over the chillies and
mix well. Cover with muslin (cheese-

e

cloth) and leave to stand for 23 Tlll"
in a warm place, stirring occasion “‘)L'
Remove the muslin and putonthe
Leave in a cool place for 2 w€
before serving.
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chilli Chutney Makes 150 g/5 oz
| bunch fresh coriander (cilantro) e 1 bunch fresh mint

§-7 green chillies @ 5 ml, 1 tsp chilli powder

75 ml/% tsp cumin seeds, roasted o pinch of asafoetida

10 ml/2 tsp mango powder e salt e juice of 1 lemon

Grind together all the ingredients taste with salt. Mix in the lemon juice.
except the lemon juice, seasoning to Serve with any main courses.

Coriander Chutney Makes 450 g/ 1 Ib
1 bunch fresh coriander (cilantro), coarsely chopped

| medium onion. coarsely chopped e 1 small green chilli

juice of 1 large lemon @ 2.5 ml/%2 tsp ground red chilli

25 ml/% tsp garam masala e salt

Blend all the ingredients to a smooth  then store in an airtight jar for up to
paste in a blender or food processor 2 weeks.

Coriander and Coconut Chutney Makes 200 g/7 oz
100 g/4 oz fresh mint, chopped e 100 g/4 oz fresh coriander (cilantro), chopped
% small coconut, grated (shredded) e 10 cloves garlic, chopped

1-2 green chillies. chopped e juice of 1 lemon e salt

Grind all the ingredients together, before serving.
seasoning to taste with salt. Chill

Coriander and Mint Chutney Serves 4
15¢/1 oz fresh coriander (cilantro) e 15 g/%» oz fresh mint leaves

8 ml/4 tbsp lemon juice ® 5 ml/1 tsp pomegranate seeds

25 ml/vs tsp garam masala @ 2.5 ml/%2 tsp ground red chilli

I small green chilli @ 1 large clove garlic @ 1 onion, coarsely chopped

N mi/2 tbsp water e salt

B]‘-"'K?l.adl the ingredients to a smooth Refrigerate for 1 hour before serving.
te in a blender or food processor.
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Desserts and Sweets

Indian desserts are very rich, and many of them are milk-based. A small por.
tion is a delicious way to finish a meal. Use a non-stick saucepan if possible
because some of them stick to the pan very easily.

Sweets play an important rolein India.No functionor festival is celebrated
without sweets. Sweets are always distributed among relatives, friends and
neighbours whenevera child is born, amarriage takes place, on birthdays or
other celebrations. 1t is a lovely way to encourage celebration and bring
people closer together.

Pineapple Salad Serves 6
175 ml/6 fl oz % cup pineapple juice © 15 ml 1 thsp arrowroot

60 ml’4 tbsp clear honey e few drops of kewra or rose water

1 pineapple. sliced o 2 apples, cored and sliced e 2 bananas. sliced
30 ml/2 tbsp raisins e 30 ml/2 tbsp pine nuts. chopped
15 ml/1 tbsp lemon juice © 50¢g2 o0z strawberries

120 ml/4 fl oz. Y2 cup soured (dairy sour) cream

e

Bring the pineapple juice to a boil. the juice then gently stirin the raisins,
Mix the arrowroot and honey and stir pine nuts and lemon juice. Cover and
into the juice. Simmer for 15 minutes.  refrigerate for about 2 hours, stirring
Add the kewra or rose water and sim- occasionally. Stir in the strawberrics

mer for 3 minutes then pour into a and serve with a dollop of sour
large bowl. Add the prepared fruit to cream.

Fruit Chat Serves 4-6
100 g'4 oz apples ® 100 g 4 oz pears e 100 g 4 oz guavas

100 g'4 oz seedless grapes © 3 pananas @ 30 ml 2 tbsp lemon juice

15 ml 1 tbsp sugar e 5 ml/1 tsp garam masala

25 ml Y2 tsp ground red chilli e salt

<
Cut the apple, pear and guavas into dients, toss together gently a":_:ﬁ:

25 cm/1 in pieces, separate the cold. You can substitute other range-
grapes and slice the bananas. Placein  yourchoice,suchas Pi“eapple' olon.
a bowl with the remaining ingre-  papaya, apricot, peach and me

386 _’”_//
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Aloo Jamun

Makes A )

225 g/8 oz mashed potatoes 50 g/2 oz/Y2 cup full-cream milk powder

50 g/2 oz/Ys cup semolina e 2.5 ml/¥2 tsp ground cardamom

45 ml/3 tbsp milk e ghee and oil for frying

225 g/8 oz/1 cup sugar 200 ml/7 fl oz/scant 1 cup water

5 mi/1 tsp rose water

Mix together the potatoes, milk pow-
der, semolina, cardamom and milk to
a soft deugh. Cover and leave for 30
minutes. Divide the dough into 20 por-
tions and roll into sausage shapes.
Heat equal quantities of oil and ghee
and fry the jamun over a medium heat
until golden brown, turning frequen-
tly. Do not fry them too quickly or they
will not be cooked through. Remove

Halwa

with a slotted spoon and cool.
Meanwhile, bring the sugar and the
water over a medium heat, stirring
until the sugar dissolves. Remove
from the heat and add the jamunto the
syrup. Return to the boil, reduce the
heat and simmer for 5 minutes. Re-
move from the heat and stir in therose
water, shaking the pan to coat the
jamun in syrup. Serve hot or cold.

Serves 6

150 g/6 0z/% cup ghee o 150 g/5 oz/1% cups gram flour

150 ml/% pt/% cup water e 150 g/6 0z/% cup sugar

25 g/1 0z/3 tbsp pistachios, sliced e 25 g/1 0z/3 tbsp flaked almonds

5 mi/1 tsp ground cardamom

Heat the ghee and fry the gram flour
over a low heat for 5 minutes, stirring
continuously. Add the water and con-
tinue to stir until it has been absorbed.
Add the sugar and half of each of the

Beetroot Halwa

nuts and blend thoroughly. Simmer
until the mixture is thick then stir in
the remaining nuts. Sprinkle with
cardamom and serve hot.

Serves 8-10

4 beetroots (red beets), peeled and diced e 225 g/8 oz/1 cup sugar

60 ml/4 tbsp ghee o 50 g/2 oz/% cup raisins

50 g/2 oz/% cup cashew nuts, chopped e

5 mi/1 tsp ground cardamom

Cook the beetroots in boiling water
until tender. Drain then mash until
smooth. Put the beetroot and sugar in
a pan and simmer over a low heat
until the mixture thickens. Gradually

BEST COPY AVAILABLE
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add the ghee, stirring all the time until
the halwa is almost solid. Add the
raisins, nuts and cardamom and spoon
into a serving dish to cool.
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Drinks

4 5 s of India have long and very hot summers and intense heat waves,
Z 5 fore soft, cold drinks play an enormous part in the people's lives.
3 ‘ , people like to make and preserve different types of 'sharbat’, ‘dhan-
d ‘lassi’ at home. The reason for this is that one can make them
Laper than buying them in the shops, and they can be made according to

ridual taste. For special occasions, alcohol is sometimes added to the

S . tid
i an
v

1Tea is also synonymous with India. India and Sri Lanka are the largest
2 qucers of fine teas in the world. Black Assam tea is grown in the foothills
fme Himalayas and is strong, pungent and full-bodied. Darjeeling,
aitivated under snow-capped mountains, is known for its exquisite flavour
i distinctive aroma. The teas of Nilgiris — the Blue Hills in southern India
- have a bright, brisk quality with distinctive flavours.

-

Jn the cooler parts of India, the people often add spices to their teas, not

gst for flavouring but also to induce heat in the body. Spiced teas are
prticularly welcome after a satisfying Indian meal.
¥

B3

mond Squash Serves 4
2¢/2 0z/" cup blanched almonds. soaked overnight
|50 ml/8 fl 0z/1 cup water @ 150 g/5 0z/% cup sugar e cold mitk e ice cubes

drainthe almonds and blend withhalf ~ Reduce the heatto low and simmer for
fe water to a smooth paste in ablen- 2 minutes. Cool then chill to ice cold.
krorfood processor. Place the paste To serve, dilute with milk to taste and
hapan with the remaining waterand  serve with ice cubes.

%e sugar and bring to the boil.

(herry Squash Serves 4
80 g/1 Ib cherries e 450 ml/% pt/2 cups water o 225 g/8 oz/1 cup sugar

S ml/1% tsp citric acid @ 5 ml/1 tsp cherry essence (extract)

Mt the cherries and water in a large  acid, bring to the boil, skim off any

%n and bring to the boil. Reduce the scum and simmer for 5 minutes overa
‘at and simmer gently for about 15 medium-low heat. Leave to cool then

finutes until tender. Cool then rub  stir in the cherry essence. Dilute with
ough a sieve and collect the juice in cold water to taste.

tclean pan. Add the sugar and citric

BESTCOPY AVAILABLE
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From Fommers : Zudio on?¥ a %j

INDIAN CUISINE

i learn
f is the limit of your knowledge about Indian food, then you have ; l«l:teSK: eed
ow f the most exotic and varied cuisines in the world. Currybl isl o e
:}bout O“Cl:’ to be interesting can consist of meat, ﬁs}}, eggs, or vegetables. o n{ o
]sl;xs-w[/:: ‘\):i%h rice or one of India’s tasty breads and will taste very different fr

curry you've had in the Western world. The spices ¢

hat go into them will be freshly
ground, and no two cooks will make exactly the same mixture of seasonings.

13

There’s terrific variety, too, in the way the same dishes are spelled on restaurant
menus. But even the most far-out spellings you'll encounter will macch up to the
dishes described below and elsewhere in this book.

SOUP  Mulligatawny, a soup with a curry base, is world famous.

BREADS  Chapatis, parathas, and puris are Indian breads made of whole-wheat
flour. shaped into flat cakes, and grilled, roasted, or sautéed. Another popular bread
is #aan, made from white flour and long in shape. Pappadums are crispy, crackerlike
concoctions, seasoned with peppers and anise seed and very tasty with any food.
Dosas, thin pancakes made with a rice base and popular in the south, are often stuffed
with vegetables, turnover style. Jdlis are steamed rice and lenil cakes and are served
with chutney and ground spices—a popular breakfast dish in South India,

MAIN COURSES  Vindaloo is a marinated meat dish popular in Goa.

Biryani, a dish for special occasions, is made of chicken or Jamb with fragrant whole
spices and rice, and is garnished with raisins, cashews, almonds, and a sprinkling of
rose water.

Tandoori defines a method of cooking, something like our barbecue except in a
clay oven. Chicken tandoori is very popular, and sometimes lamb and fish are cooked
this way.

Dum Pukbt, popular with the old Nawabs, is succulent steamed cooking and is
something like the Western casserole.

Seekhy kebabs are skewered pieces of meat broiled over an open fire. Kebabs
are minced pieces of meat, patty shaped, and are filled with chopped onion, green
pepper, and fresh ginger.

Patrani machli is fish stuffed wich chutney and baked in banana leaves—popular
in Bombay.

ACCOMPANIMENTS Dal, chutney, and raita are side dishes. Dal will look like
Soup or gravy to you. It is made of lentils or dried peas and other ingredients and is
served with the main course as a bland partner to other more highly scasoned foods.
Chutneys are made wich_fruits or vegetables in a sweet-and-sour sauce. Mint and
mango chutneys are especially good. Green coriander (Chinese parsley, perhaps better
known as cilantro) makes another delicate chutney.
Pickles are also popular and can be made out of fruits or vegetables.
Ruita is a yogurt preparation with vegetables or fruit. Daki is yogurt and is
used to tone down more spicy foods; it is also used in salads and as a marinade for
__vegetables.

T ————
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VEGETABLES Cooked vegetables include brinjals (eggplant), biundi (okra), and
mattar (peas). Vegetarian dishes are especially good in India, prepared with unusual
sauces, combined with cheese, and delicately spiced. Rice is also excellent in India and
is served many ways, with vegetables, nuts, fruits, and spices.

DESSERTS & SWEETS  Firni is pudding made with rice; barfiis a sweet similar
to fudge; jalebi are pretzel-shaped pastries in sweet syrup; sandesh is a dessert made
with milk; and rasgullas is a light dessert made with yogurt.

Carrots are disguised at dessert time and come to the table as halwa. India’s ice
cream is rich and creamy and often filled with chunks of fresh fruic. Any dessert may
appear looking very dressy with a coat of thin, edible silver or gold, which is not only
pretty but practical, as it is supposed to aid digestion.

FRUITS To top off any feast, there are a variety of fruits, some familiar (bananas,
apples, incredibly tasty mangoes) and some exotic, such as chikoos (a cross berween

the fig and the russet apple) or the custard apple, which looks like an artichoke but
is not.

DRINKS Indian-grown tea is excellent; coffee,

dian also locally grown, is very good.
Be sure to specify if you want your coffee black—the Indian way is to mix it with

steaming milk before serving it. Local beer is very good and a fine partner to Indian
foods. There is a large selection of fruit drinks, of which apple is excellent (but rela-
tively expensive), so too fresh lime and soda. Drink boctled or boiled water to stay
on the safe side. You can get bottled water in most restaurancs and in many markets.

PAN  After a big meal, try pan, an Indian digestive sold by vendors near restaurants.
This is made of betel nuts and sweet and aromatic spices, all wrapped in crisp betel

leaf. Ask for it not to hot. Pan leaves the mouth refreshed, as if you had just brushed
your teeth.

r—————r eyt et s =
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BREAKFAST .

Served between 6 a.m. to 10 a.m.

Continental Breakfast .. 175
CHOICE OF FRESH JUICE
OR SEASONAL FRESH FRUIT

CROISSANT, DANISH PASTRY, MUFFIN
OR TOAST WITH BUTTER AND PRESERVES

TEA, COFFEE OR HOT CHOCOLATE

The Indian Breakfast .. 215

CHOICE OF FRESH JUICE
OR SEASONAL FRESH FRUIT

STUFFED PARANTHA WITH CURD AND PICKLES
OR
MASALA DOSA WITH SAMBHAR AND CHUTNEY

SWEET, SALTED OR PLAIN LASSI, TEA OR COFFEE

The Trident Breakfast .. 275

CHOICE OF FRESH JUICE
OR SEASONAL FRESH FRUIT

CROISSANT, DANISH PASTRY, MUFFIN OR TOAST
SERVED WITH BUTTER AND PRESERVES

CORNFLAKES, CREAM OF WHEAT OR
OATMEAL WITH MILK

TWO EGGS ANY STYLE WITH HAM, BACON OR SAUSAGES
OR
PANCAKES WITH MELTED BUTTER AND HONEY

TEA, COFFEE OR HOT CHOCOLATE

Please Contact Extension 3

Taxes as applicable.
WE LEVY NO SERVICE CHARGE
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OUR RESTAURANTS

JACARANDA
The coffee shop

BREAKFAST
(6.00 a.m. — 10.00 a.m.)

BUFFET BREAKFAST COMPRISING OF
Juices, fruits, cereals, egg, paranthas and South Indian dishes
and

A’ LA CARTE

LUNCH
(12.30 p.m. — 3.00 p.m.)

CONTINENTAL AND INDIAN BUFFET
Selection of soup, salads, maincourse and desserts.
and

A’ LA CARTE

DINNER
(7.30 p.m. — 11.00 p.m.)

BUFFET DINNER WITH A SELECTION OF
soup, salads, maincourse and desserts
and

A’ LA CARTE
NARMADA

The Indian speciality restaurant

DINNER

(7.30 p.m. — 11.00 p.m.)

Light Indian Classical music daily
TRADITIONAL THALI OF THE DAY
and

A’ LA CARTE

Al

e
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Dear Gued,

We hope your stay hae been a pleasant oue to far.

T onden to give you the Real Tacte Of Judia. own (hef hae specially
prepaned a " Thale " dewner for you tonight. 4 “Thali " meaw a metal
plate containing 6 to § metal boule which ane filled with nice. cariies,
vegetables, and dessert.

Ridly looks sverlead for the detadte of the Weons.

ERIC
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MENU - THALI DINNER

1. Chass

In Bowls from Reft to Light :

1. Yoghurt

2. Navrattan Pulao

3. Khasta Bhindi

4. Peeli Dal

5. Rogan Josh

6. Palak Paneer

7. Aloo Anardana

8. Rice Kheer

Placed in the Centre are :

1. Lasooni Murgh Tikka

2. Paneer Pudina Tikka

3. Aloo Kulcha

4. Pappadum

Chilled Butter Milk tampered with Coriander served in -
a metal Glass. Famous in South India.

The finest “Basmati” Rice cooked with Dry Fruits
and Vegetables. Famous in North India and is of
Moghul Origin.

Crisp deep fried Lady Fingers, famaous in North
West India.

A mix of yellow lentils, flavoured with turmeric and
is famous through out India.

Tender Lamb pieces cooked with onions and spices.
A typical Mughali Dish famous all over Central,
Eastern and Western India.

Cottage Cheese cooked in a smooth spinach gravy.

A typical North Indian Dish.

Potatoes tampered with dried pomegranale,

Jamous all over India.

“Basmati” Rice cooked in reduced and sweetened
milk. Famous in North-East and South-West India.

Tender bite size picces of Chicken with ¢ hint of
Garlic. Famous in Punjab region of India.

Roated escalopes of Cottage Cheese layered with
Fresh Mint. Famous in the Punjab Region of India.

Leavened bread stuffed with potatoes and baked
in a Charcoal fired Indian Clay Oven.

Crisp lentil crackers, famous all over India.

We hope you will find the “Thali” up to your expectations. However, in case you would like to have
something from the Buffet, you are most welcome to do so.

“YUave 4 Nice Meal”

92
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NDIAN cuisine has
been the happy
hunting ground of
gourmets and
epicures down the
ages. And why not,
becausc in all probability
there isn't another country
with such a mind-boggling
varicty of cooking styles
and caling habits. This
wrile-up is the first of a
new series thal endeavours
to take readers across the
length and breadth of the
Indian sub-continent on a
breathtaking hunt for food
that is both traditional and
exolic. And, above all, easy
to prepare at home.
We raise the curtain with
rfood from Marwar, that
{araway region in
Rajasthan. The historian in
you might well prompt you
to call it food from “the
region of death” because
Marwar derives from

Marusthali, which means a Jand that has
gone dry and where Lhere is no life. But
light up the gas, or stoke thal oven, because
Marwari cuisine goes back to the Rathor
rulers of Marwar. The Rathors called
themselves the “children of the sun” and
some of them believed they were born out of
the “rahat” or spine of the god Indra.

‘Q " rsovereignly terminated around
thf- MCilury but the influence of the
cuammmEm linued, even though new

Missi Roti

Marwari cuisine goes back to the
Rathor rulers of a faraway region in
Rajasthan, and is basically dry in
character. But make no mistake, it's
food that beats the heat and makes
you equal to the challenges of
extreme climate

Traditional Marwari thali

cooking styles came to Marwar in the wake
of the invasion of Shihabuddin, the King of
Ghor. Anyway, the basic characleristic of
Marwari food is ils dryness, which goes
with the spirit of the dry region. Bul make
no mistake, il's food thal keeps you cool and
makes you equal to the challenges of
Marwar’s extreme climate.

Aparl from Marwari kilchen cupboards in
homes away from home, {rom where recipes
arc downloaded by the day, The Park's

Saffron in Calculla scrves an authentic =
Marwari thali and Chef Sanjeev Takyar haﬁ
turned oul these three dishes. You might g0
have noticed how stuffy it's been of late, for
all that it’s supposed to be the monsoon.
Remember, this food's supposed o beat the
heat.

Kadi Pakodi: Make a very thick, fluffy
batter with 150 gm of besan; a pinch ofg 5
ajwain, another of hing, 50 gm of sugar,

. _— e
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water and salt to taste. Heat oil in
1 saucepan and then overa
medium flame fry small pakodas,
drain and keep aside. Now beat
250 gm of yoghurt very smoothly
ind reserve. Heat pure ghee in a
wok and add a few pinches of
whole jeera, 15 curry paltas and
'wo whole red chillis. Stir in all
he spices well and when the
shillis crackle, add a half-

S .
easpoon cach of garlic and
singer pasle, a quarter-leaspoon
of red chilli powder, halfa
.caspoon of haldi powder and the

same of jeera powder. Allow lo
cook before adding the beaten

voghurt, folding in well and
illowing to boil. Dilute 10 gm of

besan with waler and add to the
voghurt mix, with salt lo taste.
You could, if you prefer, add
more dried red chilli. Now put in
the pakodas and cook till soft
ind spongy. Before serving,
sprinkle with chopped coriander.
Best with missi roti.

Missi Roti: Make a dough with
250 gm of besan, half a teaspoon
Lﬂ-jcera powder, the same of
ajwain, red chilli powder and
singer paste. The dough should
he very dry and a little stiff.
Reserve in a plate and cover with )
a moist cloth for half an hour. e
Divide the dough into eight balls
of equal size. Roll each into
small, thick roundels (about two
inches in diameter). On a hot
iron tawa, roast these besan rotis
slowly so that they're properly

. BESTCOPY AVAY

LABLE -

cooked. Heat ghee in a kadai and
deep fry the roasted rotis. Drain
and serve hot with kadi pakod; and karela
kalonji.

gourd) into small pieces. Wash all the
vegetables and pat dry. Heat ghee in a kadai
and deep fry all the vegetables, drain and
reserve in a bowl, Temper kalonji (black
cumin) in the ghee, allowing it to crackle,
-..slir-in one finely chopped onion. Saute tillt
golden brown. Add fialf a teaspoon each of -

Ke=-"- &-"1nji: Select a long baingan
[briE C‘cut into two-inch pieces. Cut
150z tindi (ladies’ fingers)-into
medium sized pieces and (wo karelas (bitter

Karela Kalonji

~ssprinkle over with-finely chopped - -

ginger and garlic paste. Cook for some

time before adding one medium chopped

tomalto, cooking for a further two minutes. |
Now add the {ried vegetables, mixing in .
well. Season with salt. Before serving, '

~coriander. - -+ -



EATING OUT
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HANDI-FULS OF DELIGHT

TEXT BY BEHRAM CONTRACTOR
PHOTOGRAPHS BY NOSHIR DESAI

The bara handiwalas of
Mohammed Ali Road, the
Muslim quarter of Bombay,
serve a culinary delight.
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ABOVE: Ajmeri sherbetwalla at Bohri Mohalla. RIGHT: Bara handis at Valibhai Payaeala.

94

(literally, food from 12 pots), you

have to be at Valibhai Payawala’s
shop at 6 o’ clock in the morning. Make
it 6.30, if you are a late riser. The shop
is in the inner city, the Muslim quarter
of Bombay, and, within the Muslim
the Bohri quarter, Bobhri

g
23|
% - fEsslrLss AR FuL
h ¥
K 2 o

If you want to eat bara handi

(uarter,

37

Mohalla. The Bohris are goo
trenchermen, they love their food, an
they eat meaty breakfasts. By the tim
you reach Valibhai Payawala, the sho
will be full and the handis half empt
They come after the morning prayers ¢
the nearby mosque, first pray to Allal
then pate (stomach) pooja.

It is a peculiar shop, the cookin
is done at the entrance. But that is
Middle East custom, you see the foo
before you enter the shop and eat i
And there are a few goals tied outside i
the lane, so you see your food even in i
unprocessed state.

The food is cooked all night, i
12 handis sunk in the ground, their lic
sealed with flour dough, to ensure tk
steam does not escape. And it is cooke
on slow coal fires, various meats in the
own juices, and some lentils.

Valibhai Payawala is one
some half-dozen eating establishmen
in the city that do handi cooking. The
are bara (12) handis, dus (10) hand
and saat (7) handis. They are a
situated within a half mile of or
another in a stretch extending fro
Minara Masjid, through Bhendi Bazs
to Nagpada. I do not know them all, b
there is Mohammed Khan Rotiwall
the Nagdevi Stree Handiwalla ar
Suratwalla, among others.

If T have chosen Valibhai, it
because they are my friends, the
establishment 100 years old. The san
shop, the same business, the same foc
over 100 years. There was i
grandfather, Haji Mohammed Han
who started what was then known
the bhatiyarkhana, then father, H:
Vali Mohammed and now the sons. Th
are four brothers, one of them
doctor, practising in suburban Kurl
though during the month of tl
Ramazan, he is at the shop in t
nights to help out.

The unique thing about han
cooking is that it is practised in oth
cities too. You find the same cooki
methods in Mughal Delhi, Nawa
Lucknow, Nizami Hyderabad.

BESTCOPY AVAILABLE






Q

ERIC

Aruitoxt provided by Eic:

For his favourite customers, the handiwalla puts a spoonful of marrow
on the top of the handi food. Of course, he charges them extra, after all,
it is business. Don’t forget to get your lamba pau from outside.

each made with a different part of

the animal. ABOVE: Typical diners at
Valibhai Payawala. ricu: Lamba pau
breadman next to Valibhais.

96
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o let’s go to 45, Guzer Street and

try the bara handi. One of the

brothers is sitting on the platform
where the handis are buried. With a
ladle, he takes out meats and gravies to
fill tiffin-carriers for the takeaways,
plates for those eating in the restaurant.
Two of the handis have payas (trotters),
one beef and the other mutton, the meat
sticking to the bone like gelatine. Use
your hands, though you will be given a
spoon, take the bone to the mouth and
suck the juices, bang it a little on the
plate to shake out the marrow. It is good
manners. Another handi contains topa,
or tupa, the meat around the neck of
the animal, what fancier people call
salami. This meat, with the full night’s
cooking in its own juices, has become
particularly tender, you can cut it with
the edge of a spoon. Next, pichota, the
rump of the animal and the tail, it is
meat and bones, not as good as the
topa, but also in demand.

You may have suka, dry meat,
with gravy from another handi, and to
get away from meat, there is the handi
with harisha, three lentils mixed
together with chick-pea flour, besan,
and milk. And there is a handi with a
rich soup, guaranteed to remove the
cold from your nose and chest. A couple
of handis are not buried in the clay but

kept on top of the platform. One
them contains the marrow, which wor
melt if put next to the fire. This is
best thing on offer. For his favour
customers, the handiwalle puts
spoonful of marrow on the top of |
other handi food. Of course, he char
them extra, after all, it is business. |
which handi do you choose to eat fro
That is a problem. The best thing to
1s to ask for a bhel, which is a lit
of each, with the marrow to top it. A
don’t forget to get your lamba p.
from outside. The breadman s
outside the shop with his lamba pau,
has a touch of sourness about it and
taste of wood smoke, having been bak
in wooden ovens, which prolifera
around Null Bazar. You may also b
tandoori roti from a rotiwalla thr
shops down the lane.

The restaurant is open throu
the day, but it is not handi food. It
more regular food, with bhuna gos}
and dal gosht and rice.

But the real pleasure is whe
the handis are unsealed, in the ear
morning, between 5 a.m and 5.30 a.n
the earlier the better. Or in the month |
Ramazan, when the faithfuls break the
fast after sunset. The handiwallas ope
after the evening prayers and th
traditional consumption of palm date
and fruits, and all night the streets ai
crowded with people and food is serve
from the handis.

The streets then take on
different air, entire families arrive o
single scoolers, boys play cricket in th
lanes, the handiwallas close thei
shutters periodically to allow peopl
inside to finish their food before takin
a fresh lot in. And all around th
handiwalla, kababs are grilled in th
open, liver and brain are fried on th
spot, the Ajmeri sherbetwalla mixes hi
sherbets and the Taj Mahal ice crean
shop, 110 years old, does roarin,
business selling hand-made custar
apple ice cream.

For a bara handi breakfasi
visit Valibhai Pavawala, Bori Mohalla
45, Guzer Street, Bombay-400 003
Tel: 346 6404. &3
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FOODLORE
I

POTS AND BELLIES

sk any Gujju (endearment for a Gujarati) how
Alife is treating him, and chances are he will say,

“Bas, maja ma,” — just great, I'm having fun. And
there is one important factor that contributes largely to his
state of well-being. Whatever else he may specify in his
matrimonial advertisement in the Sunday morning
papers - ‘wheatish complexion, five feet three, no
spectacles, non-Manglik, Lohana/Jain,” the one requirement
that dwarfs all the rest is those two words that hold
the key to marital bliss: ‘home-loving’. In short, she
must be a great cook, else poor Ms. Photo Returnable
can apply at the next encircled box number!

And Gujarati wives
seldom get away with giving
their husbands heaving thalis,
meal platters, for millions of

The Gujaratis

were among the

from the Brahmin priestly class in the temple kitchens. The
kitchen in a Gujju home — a spotlessly maintained one at
that — is the maharaj’s domain. The maharaj himself follows a
scrupulous code of personal cleanliness. It is only after a bath
in the early hours of the morning that he enters the kitchen,
clad in a clean dhoti-kurta. The kitchen is swept clean
numerous times a day and footwear is not permitted inside.
There is a clear pecking order between nasto and
farsan. While both are delicious nibblies, nasto comprises
nibblies eaten for breakfast and is strictly Nibbly Junior,
while farsan is Nibbly Senior. And with a distinetly higher
L.s.i (tummy space index). Nasto includes sev, gathia, chevdo
and bhooso, which means
sawdust, and is a mixture of all
of the above. While chevdo is
made of beaten rice, spices

lunches and dinners over a
lifetime — they must be able to
make a variety of interesting
in-betweens too. Namely,
nasto and farsan. Nasto means
breakfast and farsan has, in
fact, long been promoted from
an in-between to a part of a
full-fledged meal itself.

Now, I'm not a Gujju
wife. But if 1 were to look
at it purely objectively,
it would seem as if
the Gujju’s single-minded
business instinct is somewhat
tempered by the fact that
he is a connoisseur of food,
or at the very least, a plain,
unabashed  foodie.  And
this applies equally to the
suave, French-speaking Gujju
diamond dealer in Brussels,
to the American-drawling
motel-keeper in Florida, to
the nondescript, dhoti-clad
ledger-keeper in  Jhaveri
Bazaar in Bombay. What links

earliest settlers of Bombay. They
largely migrated in the 17th century
when the British permitted freedom
to trade. Their single-minded
business instinct was tempered by
only one other characteristic; their
passion for food. They lived in
self-contained residential complexes,
the hub of which was the community
kitchen. Their cooks, whom they
call maharajs, the same word for
emperors, specialised
community. Over the years, these
community kitchens evolved into
farsan mandals that sell finger-
licking goodies.

were a

TEXT BY MEENAKSHI SHEDDE
PHOTOGRAPHS BY NEELESH KALE &
SAM BAILEY

and peanuts, sev and gathia
come in a number of varieties.
They are essentially made
from a dough of besan
(chickpea flour) with various
combinations of spices that
is forced through suitable
presses directly into boiling
oil. Nonetheless, they assume
different avatars every time.
Sev consists of delicate yellow
brittle squiggles, Bhavnagari
gathia is  thicker and
cylindrical, papri is wafer-like,
while fafda is a foot-long
wavy, crunchy strip. Each of
these is parcelled into
newspaper cones at Bombay’s
innumerable farsan shops
and taste terrific with fried
Bhavnagari fiki mirch (mild
green chillies) which are
packed in separate cones.
Farsan has a little more
gravitas, not to mention besan
and stuffings of all sorts.
People have been known to

these globe-girdling Gujjus is their passion for food.
And so, enter the maharaj.

You’ve got to hand it to the Gujjus. They are the only
race, so far as we know, who call their cooks maharajs, the
same word they use for emperors. (They certainly seem to
have their priorities in life right!). Maharaj is a term for an
eminent person and was traditionally used for cooks who were

totter away weakly after a meal entirely of farsan, too stuffed
to proceed to the other courses. These consist of khaman
dhokla, khandvi, bhajia, methi muthia, kachori, samosa, patra
and more. Khaman dhokla is a fluffy, steamed savoury toppe«
off with chonk (seasoning); khandui is a kind of buttermilk and
besan-based roll; thepla is a dense, spicy paratha: methi
muthia is a shallow-fried fistful of batter with fenugreek

CLOCKWISE FROM LEFT: Preparation of hot-selling items bhel, patra, khandvi and papri at the Shree Jain Mahila Samaj, Marine Drive.
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leaves; kachori and samosa are both vegetable stuffings
coated with batter and fried crisp while patra is colocasia
leaves sandwiched between layers of batter, steamed and
sliced to reveal delicate whorls of green and yellow. Most of
these are accompanied by sweet chutney made of dates and
raisins and a hot chutney made with fresh coriander leaves
and green chillies. And sweets like jalebis and shrikhand.
There are strict rules governing the social habits of
different farsans, just as there are among different
sub-communities of Gujaratis themselves, and you ignore
them at your own peril. Jagdish Gandhi, businessman,
historian and custodian of Gujarati foodlore, reveals for
instance, that the Gujarati kachori or the fafda simply must be
eaten with jalebi if you have a sweet tooth, or chilli bhajias if
you have a hot one. Dal moth
chivde must be eaten with the

Maharajs originated from Dungarpur in Rajasthan. The
Dungarpur species are considered in a class apart from those
from Banswada, Jodhpur, Udaipur or Bikaner. They actually
started out as bhandaris, or those in charge of the foodgrain
stores of royalty in the princely states. Cooks in these circles
are invariably Brahmins, and sweets continue to be made in
pure ghee and offered to the gods before being sold.

The ‘import’ of Gujarati and Rajasthani maharajs to
Bombay goes back more or less to the time the Gujaratis from
mainland Gujarat, Kutch and Saurashtra migrated in large
numbers, along with Marwaris from Rajasthan, to what was
then the Bombay Presidency. The bulk of them came here
shortly after the British came to Bombay in the 17th century,
because the British permitted freedom to trade and

freedom of religion. The
earliest of the Gujaratis were

sweet Surti ghari and saatha.
Khaman dhokla is often eaten
with aamras (mangoe pulp).
And dhoklas and dudhpaks are
as star-crossed as Montagues
and Capulets and ne’er
the twain shall meet, though
a dhokla may happily date a
shrikhand, with the village
elders nodding in benign
conspiracy.

Apart from a great
variety of nasto, farsans and
sweets, often using the same
basic ingredients, there are
also regional specialities. And
the votaries of each will look
down their twirled moustaches
at votaries of the others.
Thus I speak in tones of
reverence of Bhavnagari
gathia, Jamnagari khasta,
ghari and ghevar from Surat,
sutarfeni and salempak from
Khambhat, and bgjra rotlo and
tal samkhli (a thin sheet of
sesame seeds and jaggery)
from Saurashtra. The last, in
the olden days, came with the

Nasto means breakfast and farsans
are snacks that also occupy pride of
position on the thali as a component
of a full-fledged meal. The word
‘farsan’ originates from the meaning
‘fried’. Though most snacks are
fried, some like the dhokla, khandvi
and patra, are steamed. The fried
snacks are essentially made of a
dough of chickpea flour, with
various combinations of spices, that
is forced through suitable presses
directly into bhoiling oil. Nonetheless,
they assume different avatars every
time. Sev comprises delicate yellow
squiggles, Bhavnagari gathia is
thicker and cylindrical, khakra is a
thin, crisp pancake and kachori is
vegetable stuffing coated with batter.
Chilli pickle is an all-time favourite.

traders and these formed the
backbone of the East India
Company, which set up the
town in collaboration with the
locals. By the 18th century
there was a sizeable Gujarati
population living in the walled
town — the Fort area — and
Bazargate, along with
Parsis and Muslims. The fire
of 1803 encouraged many
natives, especially Hindus,
to migrate outside the
Fort area to places such
as Bhuleshwar, Kalbadevi,
Girgaum, C. P. (Cowasji Patel)
Tank and Thakurdwar.

Here, they set up
self-contained, residential
complexes known as wadas in
which each community lived.
Each wada had its own
temple, well, dharamshala or
lodging, function hall and
community kitchen. There
were no hotels or eateries then,
so the community kitchen
catered all the meals, snacks
and sweets, particularly

occasional coin pressed into the sheet which children
were specially assigned to pick out.

Thus while originally Marwaris from Rajasthan tended
to specialise in mithais and Gujaratis in farsans, now
everybody just about prepares everything. Even so, the trade
is averse to interlopers, and tries to keep it as close to the
lineage of maharajs from Rajasthan and Gujarat as possible.

during weddings, for the baraat or the guests from
the bridegroom’s side. During festivals like Navratri.
Dassera and Diwali, during October and November. the
kitchen prepared traditional sweets and savouries for
community celebrations. .
Over the years, these community kitchens evolved into
farsan mandals and the maharajs who were employed by the

RIGHT: Savoury wafer-thin and crisp khakras, made of wheat flour and spices, are enjoyed with chilli pickle as a delictous, any-tume snack.
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caterers who ran these kitchens, set up shop on their own,
sometimes in league with their erstwhile bosses.

The kitchen attached to the commumnity halls were
busy only during weddings and festivities, so maharajs
started to make other goodies for which they could secure
orders all the year round. For a while they seemed to be under
threat as joint families in the wadis dispersed and
community kilchens came under attack from popular tastes
and enticements from far-flung regions, from South Indian
dosas to Bengali rasgullas to Chinese noodles.

But with unerring instinct, the maharajs only put up
their antennae. Those attached 1o families got more ambitious.
They worked for two or three households at a time and took on
freelance assignments. The sharpest ones branched out into
the more lucrative farsan
business full time. And their
clientele has long crossed the

the last 25 years. “It is run by a trust that employs
middle-class, Gujarati women who are illiterate and are not
encouraged to get regular jobs outside the home. They make
everything themselves, except puris for the pani puris and the
sev, which we leave to the maharajs, as they are rather
strenuous lo make,” says their president, Sushilaben Dalal;
The women make khakras, theplas, sev, chevda, chakri
(made from rice flour) which can last a week or more, as well
as fresh ilems that must be consumed the same day like
khandvi, patra, handvo, dahi wada, khaman dhokla and
ghogra, a kind of kachori stuffed with corn and peas. They
also make papads, masalas and chutneys. Busy as beavers,
they somelimes accept farsan made by some of their
women at their own homes but the demand is too great to
take on home deliveries.
Traditionally, maharajs
are Brahmins and orthodox

boundaries of the Gujarati
communily. Appetites don’t
care for geography. Thus while
there are a few well-known
farsan and sweet shops like
the Jain Mahila Samaj near
the Marine Drive flyover,
Gogo’s behind Wilson College
off Chowpatty, the Shree
Hanuman Mishthan Bhandar
at Walkeshwar and Amrit
Bhog on Napean Sea Road,
there are innumerable farsan
shops all over Bombay.

This includes hugely
popular ones in the suburbs,
just outside Malad station and
Borivali station on the west
where, apart from the regular
clientele, they have the
consistent  patronage  of
picnickers heading for Manori
and Gorai beaches. The
old-fashioned tin boxes and
serving measures have been
replaced with  gleaming,
glass-fronted displays with
halogen lamps, and the

The profession of the maharaj,
cook, is largely handed down over
generations. Maharaj is a term for
Originally,
maharajs were cooks
attached to community kitchens. He
enters his kitchen only after an early
morning bath and prayers. Dressed
in a clean dhoti-kurta, hygiene is a
way of life. The floor is swept clean
many times a day and footwear is
not permitted inside the kitchen.
Combined with his culinary skills
is his shrewd business instinct.
Weathering social change, the
sharpest ones branched ont into the
Incrative farsan business full time.

an eminent person.

Brahmin

Some have migrated with Gujarati
families abroad, and their dhoti-
kurta has given way to safari suits.

Brahmins do not trade or cross
the kalapani, as the oceans
surrounding India were once
called. But any number of
maharajs have migrated to
settle with Indian families
abroad. Some have travelled
round the world from
Europe to Japan, and their
dhoti-kurtas have given way to
safari suits and ties.

But perhaps some of
the most dramatic changes in
the maharaj’s routine have
been at home. Nathu
Maharaj Fatehpurwala whose
reputation was built on dalbati
churma and kaju katli, now
undertakes catering as well,
and his menu is somwhat
terrifying in its range. It is
a preview of the menu of
the global village by 2000.
You can see the culinary
vengeance with which his
humble kachori and dahi
wada now rub shoulders
not  just  with local

chutney-on-a-leaf must now be slurped from plastic pouches,
but the staff will still let loose the occasional loud, long
and contented burp.

Indeed, many farsan businesses now have regular
home deliveries as housewives prefer to order them fresh
every week. Other housewives get together to make the farsan,
as they have been doing at the popular Jain Mahila Samaj for

8 10695

johnny-come-latelys like “Tiranga Wada”, but multinational
parvenues like “Coin Pizza, American Chops.i, Manistroni
Soup, Vegetable Kelaloni, Spannij Bolonize, Banana
Spannij Pai and Vegetable Ploratian,” not to mention
“Woldrop Salad”. He does not even spare desserts like
“Fruit Jelly Trifyal” and “Baker Peayer™.

Fatehpurwala, the proprietor of Shree Hanuman

BEST COPY AVAILABLE



Mishthan Bhandar, who hails from a family of Rajasthani
cooks, chucked up his ‘service’ with a salary of Rs.50 a
month and started to make ladoos in a space he bought in
Baba Bhagwandas’ akhada (wrestling ground) in
Walkeshwar around 1970. Today he estimates that he
earns Rs.1,00,000 a month on farsan alone from four
outlets in Bombay, not counting the catering and home
deliveries. He has preferred to steer clear of pre-packaged
retailing as “it would take away the freshness of the
flavour,” he says. Even as his son and daughter-in-law
take on his mantle, the old man has set his sights
elsewhere; setting up watersports in the deserts of
Rajasthan. For Fatehpurwala, it seems, the profits from
farsan are no big deal. They are just in-betweens.

Jain Mahila Mandal
Just off V. P. Road, as you
approach Sikka Nagar, is the
Jain Mahila Mandal which was
established by the Kathiawad
community of Saurashtra in
1979. The ladies employed
follow recipes provided by the
mandal and prepare all the
food in the mandal’s kitchen.
Only during the Diwali
season, the mandal also
employs maharajs to help cope
with the large orders that come
pouring in for festive sweets.
The Jain  Mahila
mandal makes a huge variety
of dry farsan, snacks and
mithai. They are particularly
famous for their kaju puri and
winter sweets such as sukhdi
made with jaggery, wholewheat
flour and ghee. Sukhdi is a
nourishing sweet that is also
given to those convalescing

from an illness. While
the mandal itself does
not export its products,

individual businessmen buy

them in bulk for export.

Their Kathiawari-style mango pickles, theplas, papads and
masalas are very popular. They also take orders for picnic
lunches and dinner parties, providing not just snacks but
puris, rotlis, shaak (vegetable dish), shrikhand and pulao.

Shri Paramhansji Shri Ganeshji Pandit Memorial Trust
Over 28 years ago, this trust was founded by Marwari

businessmen in the Shri Venkateshwar Mandir Complex at
Narayan Wadi on Khadilkar Road in Bhuleshwar. Today, it
welcomes donations from other communities as well.
It employs only Rajasthani maharajs who live in but
gives jobs to other people from other communities,
in departments other than cooking. People donate their
services to the trust, thereby reducing their costs. The trust
prepares a select list of items.

The emphasis is on quality ingredients, purity,
hygienic preparation in the trust’s kitchen and reasonable
prices. It charges fixed rates for everything, whether you buy
a quarter kilo or 500 kilos.

During Diwali, the trust prepares mohan thal and
kopra paak. Mohan thal is part of the traditional bhog
offered to Lord Krishna.

The trust uses the
profits made by the sale of
sweets and savouries to
finance  drinking  water
fountains and provide medical
assistance to the needy, from
any community. They have
already established drinking
water fountains at Kalbadevi,
Bori Bunder and Juhu.
Every Thursday, bhajans are
organised in Zaveri Bazar and
in January every year, a
mela is held in Malad to
mark the death anniversary of
Pandit Ganeshji.

“We don’t sub-contract
or take items prepared by
other caterers,” says Dwarka
Prasad Badetia, managing
trustee. “Every item that we
make is absolutely genuine;
for instance, our kaju katli is
made only from cashewnuts
and sugar. No mawa, no
peanuts. And yet, it is priced
at just Rs.190 per kg., while
other places charge at least
Rs.260 per kg.”

Matrusamaj Udhyog Graha

Established over 40 years ago by Ahmedabadi Jains and
Maharashtrians, Matrusamaj Udhyog Graha is part of the
Vishwavatsaliya Prayojit Sangh. The Udhyog Graha is a
‘ladies only’ affair but it employs both Maharashtrian and
Gujarati women. The items produced by them are sold only
through their own retail outlets; one is near Madhav Baug,

TOP: A variety of savoury chevdos, mixtures of differently shaped squiggles of spicy, fried chickpea flour, an all-time snack.
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Bhuleshwar, and the other is near the Kothari Hospital
in the C. P. Tank area.

While sukha nasto (dry farsan) is available through the
day and is held over for the next day, items such as khandui,
khatta dhokla, handvo, puris, chapattis and bhakri are sold
before sunset on the day they are prepared, as per
Jain tradition. A seasonal vegetable dish is available
four days a week and a katol (lentils or pulses) is on the
menu, on the other two days.

“Every lady specialises in the preparation of
certain items and those are always assigned to her”, explains
Ekta Trivedi who manages the Udhyog Graha’s kitchens.
80-year-old Shantaben has been cooking for the Udhyog
Graha right since its inception and whatever she prepares
tastes as good today as it has
always done, all these years.
Savitaben is another veteran,

who do the cooking are paid on a weekly basis, depending
upon the number of hours they have worked and the amount
they have prepared. Other persons employed by the Udhyog
Graha are paid on a monthly basis.

Trupti
Located in Sikka Nagar on V. P. Road, Trupti is a shop
that is a perfect example of how the Gujaratis have adapted
to the changing food preferences. Today, it offers both
traditional nasto, farsan and savouries as well as exotic sweets
that are an inspired fusion of Continental and Indian cuisine.
The younger generation has taken over. Says
20-something Ripulbhai, a computer wizkid and dedicated
foodie, “My grandfather had a small shop where our present
outlet stands. That was over 30
years ago. When he hecame
paralysed, he leased out the

famous for her kaju katli,
churma ladoo and bajra wada.

The Udhyog Graha
kitchen prepares everything in
traditional metal utensils and
uses only charcoal sigris for
cooking. No non-stick, no
electric hot plates, no gas
stoves! No wonder their food
still retains all the original
flavour, texture and aroma.

During Diwali, the
shops are open from 7.30 a.m.
right upto 10 p.m. Certain
sweets are made in pure ghee.
Their popular items include
samosas, kachori, khakra,
pickles, jalebi and scatha, a
sweet made with flour,
sugar and ghee, topped with
pistachios.

An entire floor houses
the pickle business. The
Udhyog Graha makes various
kinds of mango pickle, lime
pickle and dalaa pickle which
is eaten with bajra rotlo in
summer. Dalaa is a tender,

The authentic Gujju will reveal the
delicious guide to eating farsans.
For instance, the Gujarati kachori
or the fafda must be eaten with
jalebis if you have a sweet tooth, or
chilli bhajias if you have a hot one.
Dal moth chivda must be eaten with
the sweet surti ghari and saatha.
Khaman dhokla is often eaten with
aamras (mango pulp). And dhoklas
and dudhpaks are as star-crossed
as Montagues and Capulets and
ne’er the twain shall meet, though
a dhokla may happily date a
shrikhand. There are also regional
specialities — Jamnagari khasta,
sutarfeni and salempak from
Khambat, bajra rotlo and tal sankhli
from Saurashtra, ghari and ghevar
from Surat, Bhavnagari gathia...

shop as he could no longer run
it. My father gave up his
studies at 16 and took over the
shop. My grandmother would
wake up as early as 3 a.m. to
get fresh milk from the nearby
dairy and she would prepare
a variety of sweets which my
father would decorate and
open shop at 7 a.m.”

From selling home-
made malai pedhas, barfis,
ice halwa, karachi halwa,
Gujarati sweets and some
farsan items, Trupti gradually
and methodically expanded
to include a staggering variety
of dry farsan, snacks,
savouries and mithai, as well
as dry fruits, nuts and even
Calcutta supari.

But despite its
spectacular growth, one thing
has never changed: the

impeccable quality, purity
and standards of hygiene
that it takes pride in

upholding. Trupti now has two

green stalk; it is pickled with finely ground fenugreek seeds,
salt and groundnut oil. Pickles and khakra made by the
Udhyog Graha are also bought by people going abroad where
they are justly famous for their quality and authenticity.

The Udhyog Graha caters to parties and weddings.
Apart from the vegetable of the day, it prepares the famous
vegetable dish undhiye during the winter months. The ladies

factories, one opposite the shop and another in the vicinity of
Bhuleshwar. It has successfully innovated and introduced
items such as paneer dhokla: hazelnut dip, made from
Californian hazelnuts and freshly ground cocoa beans; “orange
plaza’, a magical blend of juicy orange segments and rich.
dairy cream, cupped in an orange half; it has even added
Belgian moulded chocolates to its repertoire!

CLOCKWISE FROM LEFT: The Matrusamaj Udhyog Graha at Bhuleshwar; sweet and chilli pickles, wheat-flour churma ladoos, savoury kachoris.
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Before you place an order for a party or wedding,
the Trupti representative comes over to your house with
a basket of freshly made sweets and savouries, so that
you can taste the items before ordering them. Trupti also
supplies, on order, special low-fat, low calorie Bengali
sweets. For those who are diabetic or weight-conscious,
Trupti has conjured up the aptly named, ‘sugarless’ —a unique
mix of Omani dates, crisply roasted almonds and
pistachios. Its clientele cuts across all income groups; from
the middle class to the business tycoons and industrialists,
from orthodox families to liberal yuppies abroad.

Payal Griha Udhyog
This is a small but well-knit consortium of three Gujarati
maharajs, assisted by a team
of 22 women. Payal Griha
Udhyog has its kitchen and
office in the far-flung suburb
of Virar (East) but it briskly

caters to farsan lovers
of all communities, all over
South Bombay.

Sunil Shah, one of the
maharajs, came to Bombay
from Ahmedabad, as a
16-year-old, to join his cousin
who had set up the business.
They are known as the khakra
specialists and apart from
supplying all kinds of khakra
(pure ghee, fat-free, methi
khakra, etc.), dry farsan and
savouries, they also take
orders for home-made papads
which are obtained from their
counterparts in Ahmedabad.
Payal Griha Udhyog does not
make any sweets or mithai, not
even against orders. Every
Saturday, they phone their
regulars and deliver orders on
Wednesdays and Sundays.
They accept both big and
small orders for even as
little as 200 gm. Apart from
supplying various items to caterers and shops. Payal Griha
Udhyog gets huge orders from people going abroad
who buy the farsan for their relatives and friends. Everything
is prepared, packed and labelled with great care. Farsi
puri is an appetising crunchie made from a dough of
flour and ghee, flavoured with cummin.

“It is a delicate puri,” says Sunil Shah, “and breaks

M
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easily if rolled into the usual round disc. So we roll it into
squares and fold it, before frying. We use only pure groundnut
oil, ghee or vanaspati. If any of our items get spoilt
or do not come up to the customer’s expectation, we
take it back and refund the money. But that has
never happened. Our dry farsan stays fresh for upto a
month if it is stored correctly.”

Payal Griha Udhyog concentrates on dry farsan and
snacks as they are easy to pack and transport by train from
Virar to customers in Napean Sea Road, Walkeshwar,
Chowpatty and other areas in South Bombay. “Every
Wednesday and Sunday,” says Shah, “we cover
approximately 25 customers. Once a customer has tried and
liked our farsan, repeat orders come automatically.”

Other Farsan and Mithai
Shops in Bombay

Chheda Stores, Ridge Rd.,
Malabar Hill, Bombay — 6.
Deepak Stores, Walkeshwar
Rd., Malabar Hill, Bombay — 6.
Camy Wafer Company, August
Kranti Marg, Near Gowalia
Tank, Bombay — 36.

Go Go Snacks, Behind Wilson
College, Chowpatty, Bombay — 7
Mishty Bela, Walkeshwar Rd.,
Bombay — 6.

(Very pricy but lots of variety.
Also does eggless cakes and
pot kulfi. Famous for their
hand-churned ice-cream).
Amrit Bhog, Napean Sea Rd.,
Bombay — 6.

Malti and Ketna,
382 8486/382 2186.
Nila Mehta 24-A, Napean
Sea Rd., Near Contemporary
Arts and Crafts, Tel: 361 7023.
Om Creations Trust, Anand
Kendra, King George V.
Memorial, Dr. E. Moses Rd..
Bombay-11.

Sunila Ahya, Tel: 492 7902.
Priti Shah, Tel: 807 5355.
The maharajs who have set up their own units supply both dry
farsan and snacks such as dhokla, khandvi and samosas i
provision stores and grocers all over the city. In addition
there are those who have their kitchens in the suburbs anc
deliver daily to different clients in the city. The start out in the
morning with a bagful of goodies and return with empty bags
and their clients’ orders for the next delivery. €3
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ToP: Steamed dhoklas, freshly prepared. To be eaten with a coriander-chilli chutney. BOTTOM: Handvo, a baked lentil flour preparation.
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Food for Thought
Lynn Tiede

Fulbright 1998 Curriculum Project

' Meeting the Basic Needs

Objective / Aim: For social studies students to list various political and economic problems
and successes India is experiencing related to food availability, prices, and quality so that
they can write a letter on this topic to their U.S. senator or Representative, United States
Ambassador to India or India’s United Nations representatives.

Materials : 1. Copies of News paper articles on these topics (included in this lesson

plan)

2. Addresses of U.S. Embassy in India, United Nations Mission to India, local
U.S. Senator or Congressman

Vocabulary: In this lesson students in each cooperative learning group should be selected

to act as a vocabulary person. This person will look up words the group encounters in it’s
particular articles and research that all group members do not know.

The following words might be made into an additional vocabulary list.
ration, exports, imports, political, economic, government, necessities, cooperative,
overpopulation

Motivation: 1. Ask students to write a list of basic necessities they need to survive
each day. Discuss their lists after 5 minutes of time to work on their

own. Students should have listed air, water, food, shelter, & perhaps love
or family. '

2. Ask students to write down how these needs are met in their life, who
provides them, and how they are provided. Discuss their answers, and guide
them to list such things as “my parents work and purchase food and our
shelter” “the government makes sure we have water as long as my parents
pay taxes and their bills” “Air just exists because we have plants and trees

that give out oxygen” “I was born into a family that cares for me and
gives me love”

3. Ask students what problems or catastrophes might interfere with receiving
these necessities. Discuss their answers and list such factors as losing a
job (poverty) not getting an education in order to receive a paying job,
getting injured so you can’t work or can’t breathe or eat properly, war,
natural disasters or bad weather, drought, damaged buildings or water
pipes due to fire or other accidents, pollution in air or water, robbery,

overpopulation, governmental and economic instability or problems (lack
of jobs or benefits being offered).

4. Ask students if they have ever been without their basic needs If they have
not, ask them to imagine and write what they think it would be like.
After a short discussion, explain that class will be studying why and how
some Indians have been without two of these basic needs - food & water -
and how they have solved some of problems related to those needs.

Students will also learn about ways that India has provided other nations
with solutions when they have lacked basic needs.
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Do Now/ Strategies: 1. Divide class into groups of 4 - 5 students. Give each group one
newspaper article and or cartoons and advertisements about food or water not being
properly accessible to citizens in India or other nations. Attention should be given to the
difficulty of each newspaper article. Students with stronger reading skills should have
articles that require this.

2. Give students a chart to fill in information regarding the article. Students should
determine what basic need was not available, explain why it was not available, tell how the
government of India was dealing with it, other interesting facts, and how they think the
government could or should handle the problem. Students should be allowed to work on
this research for the remainder of the period.

Possible Topics to Cover, news articles are provided:

1. Dairy Production - The Amul Story

2. Rising cost of Vegetables - India’s Hottest Political Issue: The Price of Onions

3. Exports of Rice & Spices - “Rice Traders Plan to Boost Sales & Europe, Russia To Boost
Rice Exports, Spice Exports Drop Sharply” and information on India’s export crops

4, Closing of Ration Shops Price War: “Ration shops quoting market rates to be shut”

5. W.S. and agricultural sanctions -"U.S. Dilutes curbs as farm lobby turns the Screw”

6. Water pollution and water borne disease problems - advertisements and “Contaminated
Water claims lives”

7. Plastics and contamination of food and air; “Should we put plastic in the bag?”

8. Hunger [ Food Production & Population Growth - Various statistics and “Plan to fight
spectre of starvation deaths in Kalahandi” . “Feeding Scheme to continue in Kalahandi”
and information on Green Revolution, population growth, and overcrowded cities.

9. Genetically engineered crops “IIHR developing disease-resistant vegetable crops”

10. “Terminator gene threatens food security in India”

11. High yielding Durum Wheat - “Promising drum wheat for Karnataka” and articles on

Agriculture.
12. Need for assistance to farmers - “MP CM, Farmers in thousands court arrest”

Evaluation : Homework for this evening could be the included reading and worksheet on the
Green Revolution in India. Permission for reproducing the text should be obtained from
Permission’s Department , Harcourt Brace and Jovanovich, Publishers, 8th Floor, Orlando,
Florida 32887.




Meeting the Basic Needs

Day 2 - Students should exchange research by presenting the information to their
classmates. All students will fill in the rest of the chart as information is given about each
article. The teacher should guide and review answers after the lesson.

After the charts are filled in, students should then discuss and complete evaluation part of
worksheet and answer the following questions that appear on the worksheet. They can do
this individually or in groups depending on the nature or your students. Students should
be told to which government official they should write a letter. An equal number of
letters should go to each person.:

1. What basic needs do some people in India not always have filled?

2. What are the main reasons these needs are not filled?

3. How are other countries trying to help or how have they helped?

4. Are any other countries causing these people to be without these necessities?

5. How is India helping other countries to fill their basic needs?

6. Write a business letter to your Senator or Congressman, the United States Ambassador
to India or to the United Nations Representatives to India. Explain what you have learned
about certain basic needs not being met for all people in India. Ask for more information,
how the United States is involved with these problems, and how you might help. You might
also make suggestions for solving the problems if you have them.

Guidance will need to be given to make sure students write business letter in the

appropriate form and that letters are mailed to appropriate parties. Several drafts of the
letter may have to be written.
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After filling in the chart your group should answer the following questions. Your
homework will be question #5.

What basic needs do some people in India not always have filled?

What are the main reasons these needs are not filled?

How are other countries trying to help or how have they helped?

. Are any other countries involved with the lack of these necessities in India? Explain.

5. How is India helping other countries to fill their basic needs? What crops do they
export?

5. Write a business letter to the United States Ambassador to India or to the United
Nations Representatives to India. Explain what you have learned about certain basic needs
not being met for all people in India. Ask for more information, how the United States is
involved with these problems, and how you might help. You might also make suggestions
for solving the problems if you have them.

FWN

Senator Chuck Schumer
U.S. Senate

The Congress Building
Washington, D.C. 20500

Congressman Charles Rangel

Adam Clayton Powell State Office Building Suite 737
163 West 125th Street

New York, NY 10027

India Consulate General
3 East 64th Street
New York, NY 10021

u.S. Ambassador to India
American Embassy
Shantipath, Chanakyapuri
New Delhi 110 001 India
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This unfair- system be asked to buy milk
¢ . bred widespread from the union.
armer in

v o discontent. The
Kaira  district, as  f3rmers appealed to  When the
elsewhere in India, gadar Patel, a great Government turned
derived his income, |oader of India's down the demand,
almost entirely, from  froedom Movement, Kaira farmers
seasonal crops. for help. Sardar Patel organised a milk

advised them to strike.

The income from “oarket  the  milk

milk was paltry and

could not be through a For 15 days not a
depended upon. The co-operative of their drop of milk was old
main buyers were ©WN- to the traders. The
milk  traders  of Bombay Milk
Polson Ltd - a He sent his trusted Scheme was badly
privately-owned deputy, the late Shri affecte('i.' The Milk
company - which Morarji Desai, to Commissioner N of
enjoyed the organise the farmers. Bombay visited
monopoly for supply At @ meeting held at Anand, assessed the
of milk from Kaira to Samarkha village on situation and

the Government's January 4, 1946, it decided to concede
Milk was resolved that to  the  farmers'

Bombay ; r
Scheme. milk  co-operative demand.
societies would be

The farmers of Kaira organised in each Thus was born the
District were thus at village of Kaira Kaira - District
the mercy of the District to collect Co-operative  Milk
milk traders who milk from the Producers' Union
could dictate the producers and Ltd., Anand. It was

price as they had federated into a formally registered
nowhere else to district union. The on December 14,
turn. Government should 1946.
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I he Kaira District

Co-operative  Milk
Producers' Union
was a pioneer. And it
was successful. Thus
it came to Dbe
regarded as a model.
With this recognition

came larger
responsibilities.

When milk
producers in other

districts of Gujarat

started their
co-operatives, they
turned to  Kaira

Union for help and
guidance. They drew

on Anand's
experience in project
planning and
execution.

The Ahmedabad
Municipal Dairy
(which  has been
taken over by the
Gujarat Dairy

Development

Corporation), the

Gujarat

Government's Rajkot
Dairy (which is now
being managed by
the District
Co-operative Union)
and dairies of the
Mehsana District
Co-operative  Milk
Producers' Union Ltd
and of the Baroda
District Co-operative
Milk Producers'
Union Ltd. were
among the projects
executed with Kaira
Union's technical
help. The Kaira
Union also started a
training programme
for dairy and animal

husbandry

personnel.

In 1964, the then
Prime Minister of
India, the late Lal
Bahadur Shastri,
visited Anand to
inaugurate the
Union's  cattlefeed
plant. He desired

that co-operatives on
the Anand Pattern
should be set up

throughout the
country. The
National Dairy

Development Board
(NDDB) was thus set
up in  Anand in
1965. NDDB drew
up the programme
'Operation Flood' to
replicate the Anand
Pattern in several
milksheds of the
country. The imple-
mentation of the pro-
gramme started in
1970-71. Heavy
reliance was placed
on the expertise of
the Kaira Union.

In each area NDDB
deployed a spear-
head team consisting
of specialists who
were ’ fully
conversant with the
Anand Pattern. The
liaison between the
NDDB spearhead

team and the
workers of the pro-
ject area invariably
started with a train-
ing programme at
Anand.

The creation of more
'Anands' was
recommended under
World Bank projects
in Karnataka,
Madhya Pradesh and
Rajasthan also. In
these projects as
well, Kaira Union
served as a "live la-
boratory" and NDDB
as the 'multiplier’.

The Anand Pattern of

co-operative dairying’

is now  being
replicated in all the
States and Union
Territories of India.
By March 31, 1995,
there were 69875
village dairy

co-operatives
established in

170
milksheds, with a
total membership of
8.9 million farmers.

Similar co-operatives
are being established
for oilseed cultiva-

tors, fruit and
vegetable  farmers
and for small-scale

salt makers and tree
growers.
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The Kaira District Co-operative Milk Producers' Union Ltd
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Dairy Farming in India

India is often described as a land of contrasts. Nowhere in this vast land of 970
million people is this more true than in dairy farming. The pressure of population
ensures that the land remains the property of millions of farmers who own plots
which are tiny by world standards. There is, in addition, a sizeable population of
labourers who work on the land but who do not own any. The size of the
population also makes it necessary that the land is used to grow food crops for
the growing needs of the people, not merely because their numbers continue to
grow but because their economic condition is improving and they can afford
better and more food.

This clearly means that very little land can be diverted to the growing of fodder
for cattle. Cattle therefore have to make do with the residues left over after food
crops have been grown namely, straw, rice polish, bran and de-oiled groundnut
(peanut) cake and cereal concentrate. Not for the Indian cow or buffalo those
acres of green carpet that is the privilege of cattle in New Zealand, Europe and
elsewhere. Each dairy animal therefore typically produces no more than three or
four litres of milk a day. But since the cattle is fed only crop residues, the levels
of energy efficiencies achieved would be impossible in a developed world dairy
setting.

According to Food Outiook 1997 produced by the Food and Agriculiural
Organisation of the United Nations, India is the largest producer of milk in the
world along with the United States at the end of 1997 with a total production of
70.8 million tonnes. It is expected to overtake the US and go on to produce 74
million tonnes in 1998. How has this been accomplished?

The dairy industry in India suffered from all possible disadvantages, save one,
when India became independent in 1947. India, almost alone among non-
European cultures, is a milk drinking nation. This, coupled with a large
population, ensured a constant and growing demand for milk. But the economic
policies then being followed had ensured that the production of milk languished
at less than 20 million tonnes and was falling. The best cattle was taken to the
cities to meet the demand for milk and when they went dry they were either
slaughtered or abandoned. This was responsible for eroding alarmingly the
genetic potential of dairy cattle in the country. Farmers in the villages, involved
in dairying as an occupation, were compelled to sell milk to middle men at
derisory prices because the government had given them the monopoly of
purchasing the milk. Producing milk also involved high risk because it could not
keep beyond three hours in India's tropical climate. The resuit was evident in the
falling production of milk.



In this worsening scenario the farmers of one district, Kheda in Gujarat, decided
to seek the advice and help of one of India's greatest men - Sardar Vallabhbhai
Patel who later became Deputy Prime Minister of independent India. He
suggested to them that the only way they could save themselves was to form a
dairy cooperative and sell the milk directly to the markets instead of through the
middlemen route. Forming a cooperative offered its own difficulties. Here was an
illiterate farming community being told to form a modern cooperative and market
their milk in cne of India's most modern and sophisticated cities - Bombay. It also
met with opposition from all quarters - from the British Indian government's Milk
Commissioner in Bombay to the local privately owned dairy in Kheda, to the
middlemen that it employed.

The cooperative struggled against all odds for years - and it survived, and
eventually it thrived. By 1965 this cooperative calling itself AMUL (meaning
priceless) but also an acronym for Anand Milk Union Limited, had acquired a
name for itself as the best run and most modern dairy cooperative in the country.
It provided fortified fodder for the cattle of its members and veterinary services
On a 24 hour basis. It offered artificial insemination facilities using the best
breeds to improve the dairy potential of the farmer's cattle and it bought all the
milk that the farmer produced at fair prices all year round. It sold the pasteurised
and treated milk in the big cities and it regularly distributed profits to its members
over and above the good prices it paid each day twice a day to them.

In 1965 the Prime Minister of India, then on a visit to the district decided that the
example of Amul could be replicated all over the country. This resuited in the
setting up of the National Dairy Development Board which was given the primary
task of replicating the Amul experience, in what came to be called the Anand
Pattern of Dairy Cooperatives, all over India. '

The plan, called Operation Flood was to initially build four metropolitan dairies
cne for each of India's biggest cities and to develop twenty seven cooperative
dairying areas - termed milksheds - in ten states. The European Economic
Community then played a pivotal role in ensuring that the Anand pattern
replication plan went on to succeed. It donated milk powder and butter oil to
India. This was reconstituted into liquid milk and sold in the metropolitan
markets. The money, generated from the sale of the gitt commodities, was then
used to set up the four dairies. In the second phase help came from both the EC
and the World Bank. This helped set up a national milk grid which ensured that
major cities ail over the country received their milk supplies by rail and road
tankers from places often as far as 2000 kilometres away. The third phase
expanded the effort made to embrace the entire country. Today there are 9.7
million farmers who are members of 75,000 village dairy cooperatives societies
each of which is affiliated to 170 district level cooperatives which in turn are part
of a federal cooperative marketing structure at the level of each state within the
country. There are 22 state level federations which offer dairy and other
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products in competition in the open market among themselves and with the
private dairy sector that runs side by side. The industry as a whole today
produces enough milk and milk products to ensure that the country imports
virtually no dairy products.

While the vast population makes for a per capita consumption of milk which is
still rather low the fact that there are none of the severe shortages which were
endemic only two decades ago, goes to suggest that the strategy followed by
india to make itself self sufficient in dairy and dairy products has paid off
handsomely. From a total production of 20 million tonnes in 1970 the production
has gone up to more than 70 million tonnes in these last twenty five years or so.
This means that even if the price of milk is calculated at just Rs 10,000 ($ 250)
per tonne something like Rs 50,000 crores more ($125 billion) is today flowing
back into the rural economy each year to directly benefit the poorest of India's
farmers than it did in 1970. This clearly makes India's dairy effort one of the best
attempts in economic development any where in the world, ever. It must also be
remembered that it is one of the largest rural employment schemes in the world
generating employment for some 18 million farmers spread over 22 states of the
country. And most important of all, it is completely voluntary.

At the centre of the entire effort in dairy farming in India is the farmer, the owner
member of his cooperative who takes every day decisions on the running of his
society. He is a small farmer, or a labourer who works on someone else's land,
and probably owns no more than one or two cows or buffaloes. He typically
brings to the cooperative perhaps just about four or five litres of milk each time.
The cooperative elects its own Chairman and other officials who are bound to do
what their members tell them. It also employs its own staff. This staff pays
farmers on the basis of the quantity of the milk they bring in and on its quality
tested on the basis of the fat content. The cooperative very often runs its own
milk chillers, very important in a tropical country, and elects those who will
represent it at the level of the district. At the district level they run their own milk
processing plants many of which are huge even by world standards. The district
level elected officials then go on to elect a state level managing committee for
their federation. The federation in turn coordinates the entire marketing effort.
The Gujarat Cooperative Milk Marketing Federation for instance is the largest
food business in the whole of India, far larger than any of the multinationals
operating in the field. All the state level federations have got together and
formed a national federal structure called the National Cooperative Dairy
Federation of India.

All this teaches India's farmers an everyday lesson in taking control of their own
lives not just economically but politically as well. It teaches them to think and
question because each of their actions, they now know, has an effect on their
futures. They look forward to education, not just literacy. They now understand
the meaning of democracy at an everyday level. In a country beset by age old
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tradition, religious and caste prejudices the democratic functioning of their
cooperatives gives dignity to those who have had none for the whole of India's
history spread over thousands of years.

Another aspect ignored, but just as important, has been the role of women.
Agriculture involves the growing of one or two or at the most three crops a year.
These fetch the farmer money as and when the crop is harvested and sold. But if
he has just one or two cows or buffaloes they provide milk throughout the year.
This milk once sold goes to keep the home fires burning. Since the number of
animals in his home is so few, it is the woman of the house who looks after them.
This gives her a level of economic independence she has never before had. In a
largely male dominated society this has helped change cultural attitudes set over
the centuries. Women now run their own village dairy cooperatives - more often
than not, better and more efficiently than men. Most women do not harbour
higher political ambitions and are content to run their cooperatives efficiently and
well. This has ensured that the dairy cooperative movement now has members
who are steady and who will not abandon their farms for the glitter of the cities.
Their literacy levels have shot up. Since female literacy and education has
proved itself to be the best contraceptive ever devised by man, the fecundity
levels of the population have been dropping steadily.

The dairy cooperatives of India have attracted the attention of other less
developed countries as well. Sri Lanka, India's neighbour to the south, has gone
into collaboration with the National Dairy Development Board of India to set up
the Kiriya Milk Industries of Sri Lanka. The intention is to make Sri Lanka
independent of milk imports in the next ten years. Kyrghyzstan, a former Soviet
republic has had a dairy set up for it by the Dairy Board of India. Other countries
which have expressed interest are Thailand, Vietnam, Iran and Pakistan.

As mentioned in the beginning India's dairy industry is a study in contrasts - the
world's largest milk producer which gets its milk in driblets of three or four litres
from each of its nine million farmers both men and women twice a day and
ensures prosperity to them in one of the most successful economic and social
development programmes ever devised by man.
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Opposition corners
Govt on price rise

The Times of India News Service

NEW DELHI: The Union govern-
ment dodged responding directly
to agitated opposition members of
the Lok Sabha who wanted to
know what steps the Centre was
planning to take to check the run-
away price situation and offered in-
stead to have a full discussion on
escalating prices of essential com-
modities and vegetables.

Union parliamentary affairs min-
ister Madan Lal Khurana found
himself at the receiving end when
opposition members, led by the
Congress, raised the matter of ris-
ing prices during the Zero Hour.
They demanded immediatc steps
to check spiralling prices, a crack-
down on hoarders and tightening
the public distribution system
(PDS). But Mr Khurana refused to
say anything beyond the fact that
the government was ready for a dis-
cussion, to which Bahujan Samaj
Party (BSP) MP Arif Mohammed
Khan said, “We want the govern-
ment’s response, not its concern.”

The Congress took the lead in
highlighting the issue when
Suryakanta Patil, MP from Maha-
rashtra, raised the matter and held

the government responsible for the
grim situation in the markets. She
said the coalition government,
which was “running on 20 wheels”
had promised to check the rise in
the prices of essential commodities
would be checked — instead, not
only had the poor been hit but also
the middle classcs. The prices of
potatocs, tomatocs and onions
were shooting up cvery day and
even common pulses such as Arhar
were beyond the reach of the com-
mon man. Geeta Mukherjce of the
CP1 pointed out that the PDS had
fallen apart and the government
should decide what its priority was
— the nuclear tests or checking the
price risc.

Ms Patil was supported by MPs
from her own party, thc CPM, the
CPI, the Rashtriya Janata Dal
(RJD) and the Samajwadi Party
(SP), cven as members of the ruling
Bharatiya Janata Party (BJP) tricd
to shout them down. When P M
Sayeed, who was in the the chair,
asked Mr Khurana to speak, Trina-
mul Congress MP Mamata Ban-
nerjce demanded that she be per-
mitted to speak. The Congress and
other opposition members object-

ed,saying that shc was a mer
the ruling coalition. Whilc
gress MP Rajesh Pilot stres
Bannerjce was not amembe
opposition, his  colleagt
Karunakaran said that as 2
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India’s Hottest Pblitic.al Issue: The Price of Onions

Anger at Rising Cost of Food Threatens to Topple Hindu Nationalist Governments

By CELIA W. DUGGER

NEW DELHI, Oct. 16 — Five
mpnths ago, people here trium-
phantly celebrated in the streets
whe,s the Hindu nationalist-led Gov-
eriument conducted nuclear tests. In
recent days, thousands of Delhiites
have again poured into the streets,
but this time they are cursing the
very same political party.

The issue that angers them and
that threatens to topple Hindu na-
tignalist state governments in Delhi
and Rajasthan in November elec-
tions has nothing to do with nuclear
politics and everything to do with the
stomachs and tastebuds of voters.

It is the price of the lowly onion —
an.essential ingredient of the flavor
base, or masala, of almost every dish
cooked here — which on some days
has touched a record 60 rupees a kilo,
or about $1.45 for 2.2 pounds, a price
that is seven times higher than it was
this time last year.

In a desperate effort to appease
angry voters, the state and national
governments, both headed by the
Bharatiya Janata Party, are selling
a fimited supply of onions in New
Delhi from flatbed trucks and Gov-
ernment-run cooperative stores for
just ten rupees, or about 25 cents, a
kilo.

The national Government also de-
cided on Thursday to import 10,000
tons of onions from the Middle East
and to suspend exports temporarily.

But long lines of shoppers waiting
to buy the subsidized onions are still
spitting mad. Most of the hundreds of
people who mob each truck and store
carn only a few dollars a day. Often,
they have to wait two, four, even six
hours in the onion lines to save $2 on
their 2 kilo allotment, about a week's
supply for a typical family — and
sometimes the onions sell out before
they get to the head of the line.

“I'm sweating here just to buy the
bloody onions and | didn’t even get
any,” said Gursharn Kaur, a 56-year-
old housewife whose husband works
m_a bottle cap factory, as the truck
parfed away. ‘““The Prime Minister
has eaten them all.”

People are so restive and angry
that on Thursday the city began
sending police escorts to guard each
truck. At one site, policemen waved
their lathis — thick bamboo sticks —
at the crowd that surged to the front
of the line, even as they_unloaded

New York Time:

An onion shortage is producing long lines, high prices and short tempers in many Indian cities. Custoniers
waited hours to reach the front of the onion line at a federal government cooperative in New Delhi last week.
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the Center for Media Studies, a New
Delhi-based organization that does
random-sample surveys, show them
losing decisively to the Congress
Party in both places.

The high price of vegetables, as
well as a shortage of drinking water
and electricity, weigh more heavily
with voters than either the nuclear
tests or the Hindu nationalists’ brand
of cultural politics, the poll takers
found.

Earlier in the decade, the Hindu
party effectively used the crusade to
build a temple to Lord Rama, an
incarnation of the Hindu God Vishnu,
on the site of a 15th-century mosque
as a vote-getting issue, but it has
been unable to pursue that agenda
now that it is in power because of
resistance from its often cranky, de-
manding coalition partners.
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ent, lengthy power outages. water
shortages, a rising crime rate and
news that mustard oil, a favorite
cooking medium, had been widely
adulterated with oil from the seeds of
a poppy plant, causing more than 60
people here to die of dropsy. And that
is not to mention the price of onions.

Over the weekend, wholesale onion
prices did come down somewhat, and
the weather will also cool off in com-
ing weeks, lessening the pressure on
the city’s overwhelmed power grid.
“By voting time, we will overcome
the pcople’s anger,” said Mange
Ram Garg, the party’s president in
New Delhi.

There is a lot of it to overcome. At
the Super Bazaar, a federal Govern-
ment cooperative in New Delhi, hun-
dreds of people, many mothers toting
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an.essential ingredient of the tlavor
base, or masala, of almost every dish
cooked here — which on some days
has touched a record 60 rupees a kilo,
or about $1.45 for 2.2 pounds, a price
that is seven times higher than it was
this time last year.

In a desperate effort to appease
angry voters, the state and national
governments, both headed by the
Bharatiya Janata Party, are selling
a4 1,.miled supply of onions in New
Deihi from flatbed trucks and Gov-
ernment-run cooperative stores for
just ten rupees, or about 25 cents, a
kilo.

The national Government also de-
cided on Thursday to import 10,000
tuns of onions from the Middle East
and Lo suspend exports temporarily.

But long lines of shoppers waiting
to buy the subsidized onions are still
spitting mad. Most of the hundreds of
people who mob each truck and store
carn only a few dollars a day. Often,
they have to wait two, four, even six
hours in the onion lines to save $2 on
their 2 kilo allotment, about a week's
supply for a typical family — and
sometimes the onions sell out before
they get to the head of the line.

*I'm sweating here just to buy the
bioody onions and I didn't even get
any,” said Gursharn Kaur, a 56-year-
uld housewife whose husband works
in a bottle cap factory, as the truck
prirfed away. “The Prime Minister
has eaten them all.”

People are so restive and angry
that on Thursday the city began
sending police escorts to guard each
truck. At one site, policemen waved
their lathis — thick bamboo sticks —
at the crowd that surged to the front
of the line, even as they unloaded
their own private stores of onions
{rom the truck into a police jeep.

The price of onions, a staple food of
all classes, castes and religions, has
an almost mystical political signifi-
cance here. Indira Gandhi, defeated
alter she suspended democracy
(rom 1975 to 1977, swept back into
power in 1980 by turning the price of
onions into a populist rallying cry.
Waving garlands of onions at politi-
cal gatherings, she assailed the Ggv-
ernment for its failure to control
prices.

This year, it is not just the price of
onjons that is up, but also that of
cauliflower, peas, coriander, chilies
and other vegetables. An unusually
hot summer and late monsoon rains
have damaged harvests and contrib-
uted to shortages.

The state and national govern-
ments here have responded with the
heavily subsidized onions, which
newspapers are calling a sop to the
voters. Many economists consider
the move a gimmick that could artifi-
cially lower the price of onions, dis-
couraging farmers from planting
more of the crop next season.

= P S A
Celia Dugger/The Ne rk Times

An onion shortage is producing long lines, high prices and short tempers in many Indian citics. Customers
waited hours to reach the front of the onion line at a federal government cooperative in New Delhi last week.
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But the politicians know their audi-
ence. Surveys over the years have
consistently shown that inflation is
the most important issue for voters,
a sort of proxy measure of economic
well-being in a country where money
is the scarcest commodity for most
people.

“Onions are a metaphor for the
world turned upside down,” said Yo-
gendra Yadav, a political scientist at
the Center for the Study of Develop-
ing Societies, a research institution
in New Delhi. “They become a sym-
bol of what is happening to the basic
things of life.”

The November elections are the
first to take place since the Bharati-
ya Janata Party came to power in
March in New Delhi and Indira Gan-
dhi’s daugk.__r-in-law, Sonia, became
president of the opposition Congress
Party.

The Hindu nationalists face tough
races in the contested elections in
both Delhi and Rajasthan, the states
where they hold power — two of the
four state elections being held in
November. Polis taken last week by

the Center for Media Studies, a New
Delhi-based organization that does
random-sample surveys, show them
losing decisively to the Congress
Party in both places.

The high price of vegetables, as
well as a shortage of drinking water
and electricity, weigh more heavily
with voters than either the nuclear
tests or the Hindu nationalists’ brand
of cultural politics, the poll takers
found.

Earlier in the decade, the Hindu
party effectively used the crusade to
build a temple to Lord Rama, an
incarnation of the Hindu God Vishnu,
on the site of a 15th-century mosque
as a vote-getting issue, but it has
been unable to pursue that agenda
now that it is in power because of
resistance from its often cranky, de-
manding coalition partners.

Jagjit Kaur, a government clerk
waiting in an onion line last week,
said she supported the nuclear tests,
but would still vote against the Hindu
nationalists this time because of the
price of onions. ‘“‘How do the nuclear
blasts affect our day-to-day life?”
she said.

At a rally in Jodphur last weekend
to launch the Hindu party's state
elections in Rajasthan, Prime Minis-
ter Atal Behari' Vajpayee boasted
that the nuciear blasts staged in the )
state’s Pokhran desert had raised
the country's international prestige,
but as he spoke, The Hindu newspa-
per reported, there was a rumbling
in the audience about the price of
onions.

While the November elections are
only for state offices, political ana-
lysts say that a rejection of candi-
dates from the governing party
would "be a sign of its declining
popularity, even among its core sup-
porters, who are drawn from the
ranks of middle class, upper-caste
Hindus.

The party’s promise that it would
bring effective governance has been

undermined in New Delhi by persist-

I

ent, lengthy power outages, water
shortages, a rising crime rate and
news that mustard oil, a favorite
cooking medium, had been widely
adulterated with oil from the seeds of
a poppy plant, causing more than 60
people here to die of dropsy. And that
is not to mention the price of onions.

Over the weekend, wholesale onion
prices did come down somewhat, and
the weather will also cool off in com-
ing weeks, lessening the pressure on
the city’s overwhelmed power grid.
“By voting time, we will overcome
the people’s anger,” said Mange
Ram Garg, the party's president in
New Delhi.

There is a lot of it 10 overcome. At
the Super Bazaar, a federal Govern-
ment cooperative in New Delhi, hun-
dreds of people, many mothers toting
small children, waited for hours in
the sun on a recent day, sweat pool-
ing on their upper lips and streaming
down their faces.

When lunchtime arrived, the Gov-
ernment workers behind the counter
pulled down the rattling metal shut-
ter on the shop and took a nearly two-
hour-long break while the people out-

" side were unable even to go the bath-

room for fear of losing their spots in
fie,

A group of housewives clustered
near the end of the line passed ihe
time one-upping one another with
complaints. One said her children
constantly whine because their din-
ners are not as tasty when cooked
with less onion. Another said her
husband was upset because so much
of his carnings is going for vegeta-
bles. And all of them said they have
cut back drastically on the amount of
vegetables they buy.

After more than an hour with no
onion sale, the crush of people began
banging on the closed metal shutter.
When the Government cashier fi-
nally raised it at 3:15 P.M,, revealing
piles of bulging burlap sacks, the
maddened crowd roared for onions.
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Rice-Traders Plan

NEW DELHI: Rice traders
said last week they hoped to sell
large quantities of rice to Indone-
sia after reports the country’s ac-
tual crop shortfall will outstrip the
government’s estimate.

The Jakarta Post newspaper
has said that Indonesia’s rice
shortage could be up to 10 million
tones this year - more than triple
the government’s shortfall esti-
mate of 3.1 million tones. Indian
exporters said the shortfall could
force Indonesia to look for rice
from India this year.

* “India could export up to
500,000 tones of rice to Indonesia
provided they decide to buy our
rice,” Gurnam Arora, president of
the All India Rice Exporters As-
sociation (AIREA), told Reuters.

Indonesia has not bought rice

from India over the past few years’

because of quality problems. But
earlier this year Indian exporters
sent a delegation to Indonesia to

sort out differences with Indone-
sian buyers.

“Indonesia did not have good
experience in 1995 but our delega-
tion went there to impress on
them the changes we made. We
are quite certain that soon Indo-
nesia will lift the ban on Indian
rice imports,” Arora said.

Tarun Kumar of the New
Delhi-based Space Group said:
“India should definitely be in a
position to corner a large quan-
tity of exports to Indonesia.”

“India is in a position to meet
these exports in terms of prices,
in terms of logistics and more pro-
fessionalism on part of the export-
ers,” he added.

AIREA Executive Director Anil
Adlakha said export demand was
good from Bangladesh, Africa and
the Middle East. He estimated
that exports in 1998/99 could sur-
pass last year's level of 2.1 mil-
lion tons by about 25 percent.

To Boost Sales

Trade officials said the Indian
rice harvest had ended and the
crop was expected to be about
825 million tones in 1997/98
up from 81.3 million in 1996/
97.

The 1998/99 crop would be
even better because of initial re-
ports of good sowing operations
after plentiful monsoon rains,
they said.

“Until now, things are in a
good position. Most of the rice
growing areas are in a comfort-
able position as far as rains are
concerned,” Arora said.

Traders said domestic rice
prices would start easing during
September when the new rice
crop starts arriving.

Agriculture Minister Som
Pal expects record foodgrains
output of 203-205 million tones
in 1998/99 compared with 195
million tones last year because
of good rains.

Europe, Russia To Boost Rice Exports

NEW DELHI: Buoyant de-
mand from Europe, Russia and
Africa is expected to boost India’s
rice exports in 1 998/99 (April-
March), trade officials said last
week.

“Demand from Common-
wealth of Independent States
(CIS), Europe, Africa and
Bangladesh is constantly there,”
said Anil Adlakha, executive di-
rector of the All India Rice Export-
ers’ Association (AIREA).

“We are still hoping to sell to
Indonesia,” Adlakha said. Indo-
nesia has not bought any rice from
India, citing quality problems.
But Indian exporters this year

sent a delegation to Indonesia to
sort out differences with buyers
there.

Adlakha said global rice trade
was expected to rise to about 25
million tonnes in 1998/99 from 19
million last year and India would
grab its share of the expanding
market.

“We are quite hopeful of get-
ting a share of the increased de-
mand,” Adlakha added.

Trade officials said Indian five
percent broken non-Basmati rice
for export was quoted at $290 per
tonne FOB, 10 percent at $280,
15 percent at $265 and 25 per-
cent at $250 per tonne.

Industry officials said sowing
had been strong after plentiful
monsoon rains and they were
confident that the rice crop in
1998/99 would surpass 1997/98
levels of 82.5 million tonnes.
“We are quite confident that In-
dia this year will cross last year’s
figures — both for crop and for
exports,” Adlakha said. “I think
we can reach export figures of 2.5
million tonnes this year.”

India exported 2.1 million
tonnes of rice in 1997/98, trade
officials said, adding that prices
would start easing in Septem-
ber when the new crop started to
arrive.

Spice Exports Drop Sharply

By PARAKULAM SUNDAR

COONOOR: India’s spice ex-
ports dropped sharply in the first
two months of 1998/99, trade of-
ficials said. They said the drop
was 33 percent in volume terms
and two percent in value.

India exported 36,735 tones of
spices worth 2.8 billion rupees
($65.88 million) In April and
54,588 tones worth 2.8 billion ru-
pees in May.

“This shows a fall of 33 per-
cent in volume and two percent in
value,” P.S. Sreekantan Thampi,
Deputy Director of the state-run
Spices Board told Reuters.

The Spices Board has tar-
geted 1998/99 exports at 248,050
tones, valued at 17.2 billion ru-

pees.

In the first two months trade
achieved 15 percent in volume
terms and 16 percent in value.

Thampi said 7,300 tones of
pepper exports worth 1.4 billion
rupees accounted for 50 percent
of the total exports in the first two
months of the fiscal year.

Last year India exported
10,823 tones of pepper during the
same period.

“A weaker rupee against the
dollar and the competition from
Indonesia lowered the supply of
Indian pepper,” the Spices Board
said in a report.

Indian pepper prices rose to
190 rupees per kg from 103 ru-
pees in the previous year in the
wake of the economic crisis in In-

130

donesia.

“Indonesian pepper will hit
the market sharply only in Sept/
Oct and until then, Indian pep-
per is sure to hit high prices,”
said Bala Krishnan, an exporter.

Unlike pepper which dropped
in volume but rose in price ex-
ports of cardamom, mint oil and
oleoresin increased in both value
and volume, industry sources
said. Meanwhile exports of chilli,
garlic, turmeric, coriander,
cumin, celery, fennel and curry
powder dropped.

“Weak demand has been in-
strumental for the decline of the
export of these spices but we
deem it a temporary phenom-
enon as there is no specific rea-
son,” Krishnan added.
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US dilutes curbs as farm
lobby turns the screw

Senate votes unanimously to lift agricultural
sanctions imposed against India,Pakistan

From N. C. Menon

WASHINGTON, July 10
The US Senate yesterday
voted 98 to 0 to exempt agri-
culture exports and credits
from the sanctions imposed
on India and Pakistan after
their nuclear tests in May.
The waiver includes both food
products and fertilisers.

The rush to dilute the sanctions
came not out of any feeling of ‘for-
giveness’ for the nuclear ‘trans-
gressions’ on the subcontinent, but
due to pressure from the American
farm lobby, which had been
screaming about lost grain sales
and agricultural jobs.

Senator Trent Lott of Mississip-
pi, majority leader, rammed
through the bipartisan “farm ex-
gort relief bill,”” on short notice,

ypassing the committee that
usually reviewed such legislation.
There was good reason for haste:
Pakistan had set a deadline of July
15 to enter the market to purchase
350,000 metric tons of wheat. If
the sanctions law had not been
amended by then, American
wheat farmers would not have
been able to bid for the sale.

The sanctions had frozen $ 88
million in wheat credits for Pakis-

up to § 350 million in new credits
for next year. Pakistan bought 2.2
million metric tons of US wheat
last year. A total of 37 per cent of
the wheat grown in the Pacific

northwest went
Washington state alone received $
500 million last year in wheat pay-
ments from Pakistan. .

India is in a much more comfort-
able position with regard to food-
grains. It only imported $ 142 mil-
lion worth of US farm products last
year.

To no one’s surprise, House
members — who are in recess this
week — have promised to bring
the bill to a final vote early next
week. Shortly after the Senate pas-
sed the Bill, President Clinton
issued a strong statement of en-
dorsement. “Food should not be
used as a weapon, and I will resist
any action that would lead to a de
facto grain embargo,” Clinton said
in the statement.

Notwithstanding such rousing
Presidential rhetoric, it was crystal
clear that the sanctions had been
diluted not out of concern for hun-
gry souls in South Asia. After all,
India and Pakistan could have
bought foodgrains from other sup-
pliers who were already lining up
and licking their chops in expecta-
tion of moving in on the US.

The sanctions were diluted for
the express purpose of rescuing
American farmers who were
already suffering the effects of a
wheat glut and the resultant low

rices. The Senators — and mem-
rs of the House next week —
cannot forget the November elec-
tions in which they can ill afford to
displease the sizeable farm consti-
tuency. .

In their desperation to get the
Bill passed, Senators admitted as
much. ‘“The sanctions are sup-
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to Pakistan. -

posed to squeeze the targeted
country, not the American pro-
ducer, declaimed Senator Mitch
McConnell, Kentucky Republi-
can. “We should not sacrifice our
farmers in an effort to put the nuc-
lear genie back in the bottle.”

Senator Patty Murray,
Washington  State  Democrat,
pleaded in the Senate that

“Washington state wheat growers
need this Bill.” Senator Ron
Wyden, Oregon Democrat, was in
greater distress: *“We in the Pacific
northwest are six days away from
disaster, he said.

The Bill almost came unstuck
earlier in the day when Senator -
John Glenn, Ohio Democrat and
former astronaut, who wrote the
original sanctions legislation (the
Glenn amendment), shied away °
from a first draft that sought to
give Clinton the authority to ex-
empt other sectors besides agricul-
ture. Senator Joseph R. Biden,
Delaware Democrat, who was the
main sponsor of more flexibility
for the President, argued that it
would enable Clinton to offer in-
ducements to India and Pakistan
to sign the treaties aimed at curb-
ing proliferation.

But Glenn would have none of
it. In an interview after the voting,
Glenn commented: “It would have
dumped out everything on sanc-
tions, and given the President
complete carte blanche without
Congress being involved at all.”

In a sense, today’s vote leaves
precious littlz by way of punitive
sanctions.
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Contaminated water claims 7 lives

By A Staff Reporter

NEW DELHI: With the death of
three-year-old Deepa on Wednes-
day, the toll from alleged supply of
contaminated water to the Bharat
Vihar jhuggi cluster, near Kakrola
village in west Delhi, rose to seven.

All the victims were children,
between nine months and six years
of age. The deaths occurred over
the past 10 days. Area residents
alleged the children fell sick after
drinking water supplied by private
tankers to the area.

Steps to prevent
water-borne

diseases
By A Staff Reporter

NEW DELHI: Water-borne
diseases can be kept at bay if
the following precautions are
followed:

® Clean overhead tanks in
which drinking water may be
stored.

© Boil water before con-
sumption and keep it covered.

® Get old or corroded water
pipes repaired to prevent cont-
amination.

® If getting drinking water
from Delhi Jal Board tankers,
make sure the hose pipe or the
bucket in which the water is
carried, is clean.

© Wash hands before meals
and do not eat cut fruits or food
articles lying in the open.

© Add chlorine tablets to
drinking water.

© Do not drink water from
| shallow handpumps which have
been painted red by the civic
authorities.

The tankers, it was learnt, were
under a contract with the Delhi
Development Authority, which had
the onus of providing civic facilities
to the jhuggi cluster — it is on
DDA land.

Residents of the colony, who
were shifted by DDA from a slum
at C-2B Block of Janakpuri nearly
one month back, alleged the water

supplied by DDA was dirty, with
insects detected in it on several
occasions. DDA officials said they
had test reports to prove it wasn't.

Indignant residents alleged a
dead snake was found in the water
tanker which had come to supply
water on Monday afternoon, a
charge that was denied as “base-
less™ by DDA officials.

Though none of the residents
claimed to have seen the snake, a
resident of a neighbouring unau-
thorised colony, Divakar, said he
had seen a two-foot-long snake
stuck in the outlet of the tanker
(DEL 4905).

Pointing to the possible causes
for the seven deaths, DDA vice-
chairman P K Ghosh said, “People
in jhuggi-jhonpris are highly vul-
nerable since they live in unhealthy
conditions.

Itis quite possible these children
contracted germs through sources
other than the water that was sup-
plied — due to dehydration or
some other reason,” he said.

He denied allegations the water
going to Kakrola village in tankers
was contaminated.

He also said it was not confirmed
at this stage whether the deaths had
occurred due to contaminated
water. “The tankers were taking
treated water from Vasant Kunj,”
he said.

This was the finding of a prelimi-
nary report reportedly submitted
to Mr Ghosh on Wednesday. How-
ever, Mr Ghosh said he was con-
ducting a detailed inquiry and
would visit Kakrola on Thursday.

Mr Ghosh said in the jhuggi clus-
ter where DDA was supplying
water through a contractor, there
had been four deaths. The other
three, he said, had occurred in other
areas.

Meanwhile, the Delhi govern-
ment refused to have anything to
do with the tragedy on the ground
it was the responsibility of DDA —
a Union government agency — to
provide drinking water. Delhi chief
minister Sahib Singh, also the
chairman of the Delhi Jal Board,
said in a press conference on
Wedneesday the board sent its
tankers, for the first time, only on

S K Chagha

A frail two-year-old Vinayak who has been suffering from diarrhoea and
vomiting, at his Kakrola village jhuggi in west Delhi on Thursday

Tuesday.

Municipal commissioner V. K
Duggal, who visited the site on
Wednesday morning, said in a
statement the jhuggi cluster housed
about 4,000 dwellers — following
the deaths, a mobile dispensary has
been stationed at the site.

Mr Duggal also said the cause of
deaths was not established but the
victims had suffered from vomiting
and diarrhoea before their end.

He said an inquiry was being
conducted by the MCD to ascer-
tain whether the deaths were
caused by water from the tankers.

lr) the area, some are still sick.
Frail two-year-old Vinayak, in jhug-
gi C-313,is battling for life. He, too,
according to his mother Sushila, is
suffering from diarrhoea. His elder
sister, three-year- old Laxmi. died
in similar circumstances on July 27.

By Wednesday afternoon, the
news of the detection of a snake in
a water tanker, and the deaths
resulting from dirty water, had
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spread. And, almost all colony resi-
dents complained of getting dirty
water from tankers. They also com-
plained of lack of toilets and pot-
holed lanes.

Krishna, resident of C-252 jhug-
gi, pointed to a pond of dirty water
barely three feet from her jhuggi,
and said, “If not from dirty drinking
water, we would surely die of
malaria.”

At jhuggi C-225, mourners had
started gathering as Deepa’s body
lay covered with a piece of cloth.
They were waiting for her father,
who was away at work in a school
in Subhash Nagar, and was appar-
ently unaware of the tragedy.

Her mother Kanya was incon-
solable. The mother of five said in a
choked voice, “Deepa had been
suffering from fever and diarrhoea
on Tuesday night.”

The list of victims: Parvesh, 4,
Rahul, 3, Neha. 2, Sushila, 1, Pan-
dishpari, 9 months, Radha, 6, and
Deepa.3.
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Four Golden Res to Prevent
Cholera & Other Diarrhoeal Diseases

° Take”plenty of oral fiuids e. g. Lassi, Rice-water &
Oral Rehydration Solution (ORS).
° Consult doctor |mmed|ately
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and the environment. It’s time the industry showed

more responsibility and started phasing out PVC |

Mumbai's .. Mu-
-nicipal Commis-

wits’ end. Plastic

the city’s gutters,
.sewers and storm
drains. The cor-
poration is con-
sequently consid-
ering  banning

: the sale of dis-
posable polythene bags... an en-
lightened step- that has already

Bittu Sahgal

been taken by the armed forces for’

the cantonment area in Colaba
where people. vociferously say
“No!” to plastics.

That plastic lunch box? Is it made
of coloured, recycled polypropy-

+ lene? If so, you could be biting off

more than you bargained for...
toxic dyes, for instance! Even that

-that causes brain damage) and cad-
sioner is at his..

waste is clogging:

tives such as lead (a,neurotoxin.

mium. (a_kidney -toxin .that-also,
causes lung cancer) can'take a terri-",
ble toll of your health. {

If the Indian plastics, industry
were even minimally responsible it
would seek to phase'out PVC. In-
stead it-seeks 300 per cetit capacity
expansions... and imports millions -
of kilograms of hazardous PVC
waste from countries such as.the
USA and Germany. - _

.With chlorine comprising argund
half of what goes into making PVC,

the plastics industry.too could be -
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. Unsafe plastics can do immense damage to our bodies

L

i

" Plastic carry bags are economical and hyg'iénic.
+Contrary to the scaremongering, PVC is stable;

It is undeniable
that litter,
“whether it is
plastics, - paper,
metal or cloth, is
an eyesore. It’is

mental nuisance.
However, in all
fairness, one can-
not label the In-

: dian plastics in-
dustry as an irresponsible one be-
cause people are carelessly discard-

Vijay Merchant

‘ing packaging waste on the roads,

parks and sea shore.

IN BLACK

[ AND WHITE

faced with massive publitinterest:
litigation in the foreseeable future

The plastics industry does not lit-
ter. While it can definitely assist the

also an environ- -

" the people who litter it are the real problem

their use, the administration will
only impose a heavier cost and en-
vironmental burden on the masses.
Paper or cloth bags will be environ-
mentally more taxing and cannot
.match the performance of poly
bags. Regarding the ‘hazards’ of
plastic toys, European countries
have scientific evidence to indicate
that these fears are unfounded. In-
' fact, plastic toys are safer than
metallic ones (which can cut the
-baby’s skin) or wooden .ones
(which contains toxic paints and
varnish that can harm the child):
Coming to PVC, it is very stable,
and of all the chiorine compounds,
it is the least environmentally dis-
persed. Almost 60 per cent of all in-
dustry in the world is based on
chlorine and almost 50 per cent of
the industries are direct consumers

when victims suffering from'cancer :local body in organising, sorting - of chlorine and it co-products. PVC

- * brightly coloured high-impact poly-

b

styrene ruler will eventually find its
way into some mouth or other.
But the real villain of the plastics

world is undoubtedly polyvinyl"

chioride (PVC), the material used

and .brain damage ideritify :the . and recycling waste, it .must be

cause of théir suffering. ]

For now, however, let the buyer
beware! Is that teething ring you
gave your child made’out of PVC? -
If so, watch out for plasticisers that -

pointed out that plasticfactories re-
cycle their wastez India ranks first in
the..world. for recycling plastic
waste. In fact, we are 300 to 400 per
cent ahead of the developed na-

: is'everywhere precisely because of

its safety and good environmental
and economic performance. .
Those who talk about dioxin
emissions during the manufacture
of PVCshould also know thatitisa -

' for files and folders and raincoats ' contain phthalates and stabilisers tions in recycling post-consumer closed manufacturing process
3 and virtually anything these days.  laced with heavy metals. Such addi- - waste. . _ . - worldwide. The major cause for
- PVC simply cannot be disposed tives are not chemically boundito A reason for this is that recycling dioxin emission is incineration;
T of safely. And it just cannot be recy- - the PVC...so your child could easi- is a profitable -activity. Over one motor vehicle emission and waste;
&  cled beyond a point. When ragpick- ly ingest them..No product that - lakh rag-pickers earn their livelis. treatment facilities. To-zero in on
& ers burn PVC-coated copper wire, might ever be handled by children hood by being part our plastic recy- *.PVC as the main culprit for dioxin-
€ for instance, the copper acts as @ should be made out of plastic. © cling system. Over 2,000 units sort creation is contrary,'to scientific
IS catalyst to produce some of the So? .Should all plastics be out this waste and recycleit. This,in  data on record. The énvironmental
- world’s most lethal substances, in- banned? No,only.the truly unsafe --fact, shows.that the'plastics indus- impact of replacing PVC with a
cluding dioxins. Dioxins cause en- ~ ones. But ail manufacturerz should - tty does know its responsibility. _'substitute_matgria] (say, cast iron in
2 docrine disruption which results in be made to label the chemical com- - The real challenge is changing: the case of pipes) .would mean a -
0 awhole range of human diseases, position}and health:risks of their, the “littering habit”. Indians living " substantihl increase in air pollution
I including impairment of the im- products, We'should also force the® abroad do not throw plastic bags and health hazards. ~ = ...
€ mune system, genetic defécts, de- - industry to institute a'waste’ collec- ~out of their cars or homes. They use .~ The factis.no otlier plastic-today
= formed reproductive organs, low- tion.(buy-back/ recycle/ reuse) sys- ‘the Waste bins to.avdid being fined "has the combination of properties
1 ered sperm counts and cancer, tem.And-PVC manufacturing ca= by thelocdl authoritiess: . ...n,__~ PVCoffers ‘and thisis why hospi-
These facts are known to the plas- pacities must. immediately be': . *Rather than pointing a finger " tals choose PVC for blood bags,
. tics industry. frozen as a first step towards ban- +-'the. plastic industry —-which pro- - floor covering, medical tubings and
s+ Because PYC has invaded virtu- ning PVC, though I would nof hold ¥ tects food from contathination and  glovés. If PVC was harmful, there
ally every aspect of our lives (floor- my breath while’ waiting }for the products from .damage —those would;fot have been an increased |
ing, wallpaper, curtains, tablecloths, Ministry of Environment to act. ; ' genuinely concerned'about the en- ..consumption of 5 per cent in the
electric wiring, furniture, pipes, A better bet would be for con-_ ' vironment should work with'the in? westérn world ini this decade. Gov-
shoes, car upholstery and, of course, sumer groups to institute a;nation-  dustry in curbing the littering habit. ~ernment and developed nations
children’s toys) none of us can es- wide boycott of all unsafe plastics A Centre for Plastics in Environ-. would have halted the PVC indus-
cape its toxic effects for long. . and a total ban on PVC. In the ab- ment is in the process of being'sét _try’s expansion if it as harmful.
Hospital and municipal waste in-  sence of self-regulation, particular- ‘'up, and workshops are being _Finally, while concern for the en-
cinerators have been linked to ly in India, where corruption rules planned by Plastindia, in coordina- vironment is good, any decision or
falling sperm counts in Europe and. the roost and foxes are appointed -tion with municipal corporations  action should be governed by facts
America because they burned chlo-  to look after chickens, we probably ; and. recyclers, to tackle the waste  and scientific data. Panic reactions
rinated compounds such as PVC." have nochioice but to shac h.a‘.&xr -fproblefmr == frers et half-truths \.wll. on[y slow-down-
Yet the World Bank is currently fi- responsible” plastic-industry with ..-. Whilea move is underfoot to ban’ 'progress by bringing in place cost-
nancing both incinerator exports long ‘overdue legislation, punitive: . plastic carry bags, the fact is that ~lier alternatives, |
and (indirectly) the manufacture of taxation and consumerboycott. ~ ° these bags are economical-and-are-. .(Vijay Merchant is the c:han'm'an of
Y __ndia. Even without burn- (Bittu Sahgal is the editor a hygienic way of carrying gro- Enviroplast-Plastindia; which—
E MC low release of PVC addi-. of 'Sanctuary’ magazine) ceries and other itemns. By banning promotes use of plastics)
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regions were mainly agricultural. Jute, a strong
fiber used to make rope, was a major cash ex-
port. Crops in Pakistan were so plentiful that a
surplus of grain and other foods was produced.
India, on the other hand, had the factories need-
ed to process raw materials, such as jute. But it
did not grow enough food. In addition, the polit-
ical boundaries between the two countries cut
across important canals and rivers. 4
Many Muslims moved to Pakistan, but some
40 million remained in India. Many Hindus also
stayed in Pakistan. Fanatics on both sides began
riots and committed horrible atrocities. In 1947,
thousands of persons were massacred in Hindu-
Muslim riots. When Gandhi, by 1948 a frail old
man in his late seventies, tried to stop the terri-
ble riots, he was killed by a religious fanatic.
Kashmir, a state along the extreme northern
boundary of India, had been expected to join
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Pakistan, because most of its people were Mus-
lim. But the Hindu ruler wanted to become part
of India. As a result, fighting broke out between
India and Pakistan. The United Nations inter-
vened in 1949 and again in 1965, but the dis-
pute continued.

India chose a democratic form of govern-
gpent.s Of the two new states, India was the

larger, with an area a third the size of the United
States. The people of India were mostly poor,
undernourished, and illiterate. Eogd shortages)
even famine, were constant threats. And the:
population was growing at the rate of about 10;
million per year. §

The government introduced measures for
family planning to slow down population
growth. It also pushed a program of land reform

to increase food production and industrialization
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jobs. ¥

India originally chose to solve its problems
under a democratic government. Through the
leadership of the first prime minister, Jawaharlal
Nehru [na’rii], democratic institutions were
modeled on those of England and America. The
government practiced state planning through
five-year plans such as the communist countries
used. But it also allowed free enterprise and a
multiparty system. The goal of the Indian gov-
ernment was a welfare state by means of gradu-
al economic development.

Nehru died in 1964. During his term of office,
important gains were made in food production
and industrialization. But the living standard of
most people remained practically unchanged
because of the continuing increase in popula-
tion.

In India, the government
set up programs to help
solve problems of lack of
food, water, jobs, and ed-
ucation. Left: Hundreds
of men, women, and chil-
dren carry earth to build
a mile-long embankment.
The embankment will
hold water for irrigating
the district, which is often
stricken by drought. The
project provided wages
for the hard-hit people of
the area. Right: Univer-
sity graduates are taking
a two-year course at the
Central Institute of Fish-
eries. They are learning
both the administrative
and technical aspecls of
ihe fisheries industry.

635

In 1966, the ruling Congress party chose Indi-
ra Gandhi, Nehru's daughter, as prime minister.
With the slogan of ‘‘Banish Poverty.”” she won
the national election in 1967. Her government
followed a policy of better distribution of wealth
by moderate socialism. However. her programs
were not very successful, and opposition to her
government grew. Many of her political oppo-
nents were arrested. She began strict censor-
ship and allowed no criticisrn of her policies.
In 1977, she was voted out of office but she
was returned to office in 1980.

By the mid-1970s, some economic progress
had been made. But India was still largely a
poor, rural country. In the countryside, most
people lived in mud huts and made poor livings
as tenant farmers. Large numbers of those who
had no land and no skills moved to the cities.
There they often found life to be much worse.

8
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all, and with rangelands widely over-
grazed in most countries, there is an ur-
gent need for national assessments of
carrying capacity. Otherwise, there is a
real risk that countries will blindly overy
run their food carrying capacity, devel-
oping massive deficits that will collec-
tively exceed the world’s exportable
supplies. Recent data showing the level
at which the rise in grain yield per hect-
are is slowing or levelling off in countries
with a wide range of growing conditions

ence points needed to estimate the pop,
ulation carrying capacity of their crop.
lands. ®

China, which already has one of the
slowest population growth rates in the
developing world, is projected to adq
490 million people over the next foy,
decades, increasing to 1.6 billion iy
2030. (Sce Table 10-4.) Currently it i
adding 14 million people per year.
Meanwhile, its economy is expanding a;

10 percent or more annually, fueling
provide all governments with the refer-  steady rises in consumption of pork

Table 10-4. Population Growth 1950-90, With Projections to 2030, for the Most
Populous Countries!

) Increase
Country 1950 1990 2030 1950-90 1990-2030
(million)

Slowly Growing Countries
United States 152 250 345 98 95
Russia 114 148 161 34 13
Japan 84 124 123 40 —1
United Kingdom 50 58 60 8 2
Germany 68 80 81 12 1
Italy 47 58 56 11 -2
France 42 57 62 15 5

Rapidly Growing Countries
Philippines 21 64 111 43 47
Nigeria 32 87 278 55 191
Ethiopia and Eritrea 21 51 157 30 106
Iran 16 57 183 41 126
Pakistan 40 118 260 78 142
Bangladesh 46 114 243 68 129
Egvpt 21 54 111 33 57
Mexico 28 85 150 57 65
Turkey 21 57 104 36 47
Indonesia 83 189 307 106 113
India 369 853 1,443 484 590
Brazil 53 153 252 100 99
China 563 1,134 1.624 571 490

!Census Bureau data are used because they are updated more often than the U.N. medium-range
projections; the two series are usually similar, but small differences do exist.
sotRrce: U.S. Bureau of the Census. in Francis Urban and Ray Nightingale, IWorld Population by Country and
Region, 1950-90 and Projections to 2050 (Washington, D.C.: U.S. Department of Agriculture. Economic
Research Service, 1993).
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poultry, eggs, and fish—all produced
with grain.36

On the supply side, rapid industrial-
ization in China, including the construc-
tion of thousands of factories during this
decade. is consuming vast amounts of
cropland even as the rise in per hectare
vield of rice and wheat is slowing. The
result, according to a detailed study
commissioned by the Australian govern-
ment. is that China’s grain imports could
go from 12 million tons in 1993 up to
50-100 million tons by the end of this
decade. with the latter amount being
above current U.S. exports. If China's
economy expands as planned and its
population grows as projected, its grain
import needs are likely to continue to
soar, exceeding by 2015 the world’s cur-
rent exportable grain supplies.37

India—already faced with extensive
soil erosion and falling water tables—
will be adding 590 million people by
2030, even more than China, as its popu-
lation increases to 1.44 billion. With
wheat vields that have already tripled
and rice vields that are rising more
slowly than in the past, India will find it
difficult to support these growing num-
bers.38

The United States, though it is the
world's third most populous country,
has kept demand for grain well below
the sustainable yield of its land, main-
taming a large exportable surplus. How-
¢ver, with population projected to ex-
Pand by 95 million as a result of natural
Nerease and immigration during the
next four decades, pushing the total to
345 million in 2030. large areas of farm-
land  will be claimed for housing,
Schools. and shopping centers. Unless
Son_le way can be found to reestablish the
Tapid rise in vields that prevailed from
1950 10 1984, the exportable grain sur-
Plus—which dropped from 100 million
'ons in the carly ecighties to 70 million
L‘{ns In the early nincties as consumption

mbed and as highly erodible cropland
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was converted to grassland—may well
continue to fall.39

Ethiopia was unable to expand grain
production fast enough to keep pace
with the 30 million people added be-
tween 1950 and 1990. Now it is pro-
jected to add, in the next four decades.
106 million people—which would triple
its 1990 populauon. Few believe this will
happen. The only question is whether
the projected growth will not materialize
because the transition to smaller families
accelerates or because starvation checks
the growth.

For Nigeria, the situation is scarcely
any more comforting. After adding 33
million people from 1950 to 1990. Nige-
ria is projected to add 191.million by
2030. With soils that are already heavilv
eroded, 1t is difficult to see how crop
yields can rise enough to accommodate
this tripling of population to 278 mil-
lion.

An environmental assessment for
Pakistan noted that the nation’s
population is projected to reach
400 million. :

Mexico, facing severe water scarcity, is
projected to add 63 million people dur-
ing the next four decades, compared
with 37 million in the last four. Wheat
yields there have already plateaued,
showing no increase in the last nine
vears. Although there is still an unreal-
ized potential for raising corn vields, it is
difficult to see how Mexico can stop its
annual grain deficit from rising far
bevond the 5 million tons of recent
vears.0

Such projections can be invaluable to
national governments. An environmen-
tal assessment for Pakistan undertaken
with the assistance of IUCN-The World
Conservation Union noted that the na-
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green revolution

The green revolution is a popular term coined in the 1960s to describe the recent transfer and diffusion of
agricultural technology from the technologically developed countries to less technologically advanced agricultural
areas. The most dramatic example of this transfer is the development and rapid diffusion of high-yielding crop
cultivars (cultivated varieties) of rice and wheat in tropical areas. These new cultivars have the ability to
respond to fertilizer application, with dramatic increases in productivity. Many of them have an insensitivity to
photoperiod (length of day) that makes them readily adaptable throughout large areas, and because they are short
stemmed, they withstand wind damage and can be more easily harvested by machine. Wheat seed from Mexico and
rice seed from the Philippines have greatly increased grain production in India, Pakistan, Malaysia, and Turkey.

The wheat program originated from breeding studies begun in Mexico in the 1940s by the Rockefeller
Foundation. This program is now carried out by the International Maize and Wheat Improvement Center,
established in 1966 by the Rockefeller Foundation and the government of Mexico. Dr. Norman E. Borlaug, the
center's director, received the Nobel Peace Prize in 1970 for his contributions to the wheat-breeding program.
The center also conducts significant research in corn (maize) improvement.

The International Rice Research Institute (IRRI) was founded in the Philippines by the Ford and Rockefeller
foundations in cooperation with the government of the Philippines. The institute has been instrumental in
introducing high- yielding, disease-resistant "miracle" rice varieties to the rice-growing nations of tropical
Asia. The IRRI also trains Asian scientists and directs the establishment of new rice-growing technologies.

Within recent years, certain serious problems have become apparent to large-scale users of these new high-
yield seeds. They require heavy applications of fertilizers and pesticides, which are both costly and ecologically
damaging. In some areas, excessive groundwater use and soil erosion are creating ecological deficits for the
future. Some of the disease-resistant rice varieties become vulnerable to infection after five to ten years,
compounding the problems of monoculture--the use of only one or two varieties of a cultivar.

Nevertheless, in some parts of Asia the green revolution has had enormous effect. India, for example, has not had
a tamine since 1965-66. By contrast, areas of Africa with poor soils and recurrent drought suffer periodic

tamine. The social, political, and economic problems that beset such areas complicate Africa's pursuit of the
green revolution.

Jules Janick

Bibliography: Arnon, Isaac, Modernization of Agriculture in Developing Countries, 2d ed. (1988); Hazell, P. B.,
and Ramasamy, C., The Green Revolution Reconsidered (1991); Sharma, M. L., and Dak, T. M., The Green
Revolution and Social Change (1989); Shiva, V., The Violence of the Green Revolution (1992).

See also: gene bank; plant breeding.
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ﬂndia has been described as a land of vil-
lages. About 72 per cent of its people live in
about 557,000 villages. Most of these vil-
lages have less than 1,000 people. By
contrast, India has about 4,000 cities and
towns. Only about 225 cities have popula-
tions over 100,000.

Since the 1980’s, the population of the
cities has grown dramatically. Many villagers
leave the rural areas to look for work in cit-
ies, where wages are higher.

As a result, India’s urban population is-
growing at about twice the rate of its rural
population. Urban growth is concentrated in
Bombay, Calcutta, Delhi, and Madras.

i lelle anel Hales

-

lages i

Village life

indian villages, like the people who live in
them, look quite different from one part of
the country to another. The stone dwellings
of the chilly mountain regions are quite un-
like the bamboo and matting huts of the hot
central and southern areas. Some are small
settlements around isolated farms, while oth-
ers are tightly knit communities built around
larger farms. .

Life is simple for Indian villagers. Most live
in clusters of huts made of mud and straw.
These huts usually have mud floors and only
one or two rooms. Household articles may
include brass pots for cooking, clay pots for
carrying.water and storing food, and little
else. About half of india’s villages have ac-
cess to electricity, although individual homes
may not have electric power. Many people
use kerosene lanterns.

Many village dwellings have no running
water. The women get water from the village
well, often the center of activity. They pout..
the water into pots and carry the pots home
on their head.

Meals usually con;iﬁtm'; eand.dal, a .
porridge made of pulses, which are seedls oF:
swch-pod vegetables as beans, chickpeas,.
pigeon peas, and fentils.-.

Family ties are important to the villagers.
Marriages are thought of as a relationship be-
tween two families, rather than a union
between two individuals. An Indian house-
hold may include not just parents and
children, but also the sons’ wives and their
children. Relatives and neighbors often join
together to help those who have met with
some misfortune.
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In Chandni Chowk, left,
or Silver Square, the com-
mercial center of Old
Delhi, merchants sell sil-
ver jewelry, wholesale
goods, sweetmeats, hand-
icrafts, and clothing in
market stalls.

An artificial reservoir,
right, known as the village
tank, is often the heart of
thousands of small com-
munities throughout
India. Many were buift
centuries ago and may be
a village’s only source of
water.

In the slums of Bombay,
below left, many people
live in shacks made of
wood or metal scraps.
Others are crowded into
high-rise tenement build-
ings. The slum areas have
poor water supplies and
sanitation. )

India

Rural life has improved in many Indian
states. In Haryana and Punjab, for example,
economic growth has brought such modem
conveniences as electricity, improved drink-
ing water and sanitation, and paved roads.

City life

The cities founded by the Europeans— Bom-
bay, Calcutta, and Madras— have become
major urban centers. These cities usually
have two separate areas—a British section
and an Indian section.

The British section has modern buildings,
shopping districts, and wide, treelined
streets. Most of the wealthier Indians, and
those with high military rank, live in this sec-
tion. Many of these Indians have adopted
Western ways and live in comfortable
bungalows.

The Indian section is quite different. The
narrow, twisting streets are crowded with bi-
cycles, carts, animals, and people. Millions
of people live in terrible slums, where water
supplies and sanitation are poor.

Village children attend
school at Naricanda in the
Himalayan foothills. Al-
though government
education programs have
improved the country’s lit-
eracy rate, only a third of
India‘s adults can read
and write.

149
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For centuries, many different groups of peo-
ple migrated to India from other parts of Asia.
Today, the descendants of these ancient peo-
ples give the population of India its great
variety of ethnic and language groups.

Most people of northern India are de-
scended from the Aryans, an ancient people
who invaded the area about 1500 B.C. De-
scendants of the darker-skinned Dravidians
live in the southern part of the country. Dra-
vidians were among the earliest known
inhabitants of India.

Muslim people also settled in India. Their
descendants are concentrated in the north-
east states of Bihar, Uttar Pradesh, and West
Bengal. Mongoloid people can be found in
the Himalayan regions and in the states that
border Burma in the northeast.

India is also home to more than 70 million
tribal people who live in remote forests and
hills. The largest group, the Gonds, live near
the Eastern Ghats. Other tribal groups in-
clude the Bhils, Khasis, Nagas, Oraons, and
Santals.

Many languages
Sixteen major languages and more than -

*1,000 minor languages and dialects are spo-

ken in India. The major languages fall into
two groups—the Indo-European and the
Dravidian.

About 73 per cent of the people speak the
Indo-European languages, which include
Hindi—India’s most widely spoken lan-
guage. Also included in this group are Urdu,
which is closely related to Hindi, Assamese,
Bengali, Guijarati, Kashmiri, Marathi, Oriya,
Punjabi, and Rajasthani. These languages
come from Sanskrit, the ancient Indian
language. ‘

The Dravidian languages, spoken mainly
in the southern part of India, include Kan-
nada, Malayalam, Tamil, and Telugu.

Two other language groups found in India
are the Sino-Tibetan languages spoken in the
northern Himalayan region and near the Bur-
mese border, and the Mon-Khmer languages
spoken by some ethnic groups in eastern
india.

The principal official language of India is
Hindi. Sanskrit and 13 regional languages
are also official languages while English is
considered an “associate’” national lan-
guage. At least cne major regional language

622
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Traditional Hindu holy
days involve rich pagean-
try. Many indian men
wear turbans of various
shapes. Because of the hot
climate, most indians
wear light, loose clothing.

A Muslim Sufi, above,
wears the traditional
woolen garments for
which this Islamic sect
was named. Sufi comes
from the Arabic word for
wool. ’

is spoken in each state. Elementary and high
school students study in their regional lan-
guage and learn Hindi as a second language.
In most colleges and universities, classes are
taught in regional languages, but English is
widely used.

Because so many languages are spoken in
India, communication and understanding
between ethnic groups has often been diffi-
cult. However, a more serious problem
facing the Indian people today is
overpopulation.

The population problem

India is the second most-populated coun-
try in the world. In recent years, due to
improved sanitation and health care, the
death rate has dropped more rapidly than
the birth rate. During the 1970's and

1980's, India’s population increased by up

to 14 million people a year.

Overpopulation has caused serious over-
crowding throughout India, particularly in
the cities. In Calcutta, for example, the popu-{
lation density averages about 79,000 people |:

per square mile (30,500 per square
kilometer).
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The Tada people, below, 38
live in small, thatched
houses nestled in the
Nilgiri Hills of the south-
ern state of Tamil Nadu.
They herd buffalo and
make cane and bamboo
articles. Very few Toda
survive today.



Schoolchitdren in the
southern seaport of
Madras often eat a lunch
of traditional vegetarian
food. A typical meal con-
sists of grains and spiced
vegetables. Most Hindus
do not eat beef, and some
eat no meat at all.
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Millions of people live in slum dwellings.
Often, an entire family inhabits a one-room
shelter made of scraps of wood or metal.
Many others are so poor that they have no
home at all and must sleep in the streets.

About 40 per cent of India’s population is
made up of children aged 14 or under, and
schools are overcrowded. Many children
must drop out of school to help support their
families. Only about a third of India’s adults
can read and write. Their lack of education
limits their job opportunities and, as a result,
they continue to live in poverty. _

To help control population growth, the
government has introduced programs that
encourage people to have smaller families.

This young Rajasthani,
left, is a member of the
Aryan ethnic group. Most
Rajasthanis speak an
Indo-European language
that comes from Sanskrit.
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Terminator gene
threatens food |
security in India |

New Delhi, July 19: Terminator-
Il is not the sequel to an Arnold
Schwarzenegger blockbuster. It
is the greatest threat ever to Indi-
an farming and food security in
this country.

"It is nothing short of biotech-
nological warfare.” says leading
tfood expert Devinder Sharma in
reference 1o the Terminator. a
plant gene which allows sceds to
“sclt-destruet™ after producing a
single crop.

Terminator was developed by
the United States department of
agriculture in collaboration with
Delta and Pine Land. a seed com-
pany now under acquisition by
the biotechnology giant Monsan-
to. which already has extensive
interests in this country.

Union minister of state for agri-
culture Som Pal admitted in Par-
liament this week that the Termi-
nator's  self-destructive  traits
could spread through cross-polli-
nation and causc the gradual

extinction of India’s traditional
crop varictics. It has been con-
cluded by a number of crop
gencticists that there is a likeli--
hood of pollen carrying the Ter-
minator gene to crops in adjoins.
ing farmer’s fields.” Mr Som Pal
said. !

responded by banning the import
of sced ¥ontaining the Tetrnifial
tor gene and. dircgled the quaraps!
tinc oftice 1o ensure that no’seed
with “trans-genic . material? be.
released with the approval of the
plant protection authority. ... -,
But the director general of the'
Indian Council of Agricultural

s

L wka

Rescarch, Dr R.S. Paroda. said'|:.

there is no way to ensure that the
Terminator does not cross Indian |
borders as this can happen by .
accident or by design. “Itis a cus-

toms problem.” he said. Mr |-

Devinder Sharma criticises the:
steps announced by Mr Som Pal
as “cosmetic.” (UNI)
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India. Mr Som Pal said. has.
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disease-resistant
vegetables, crops

By Seema Singh
The Times of India News Service

BANGALORE: The Bangalore-
based Indian Institute of Horticul-
tural Research (IIHR) is in the
process of developing genetically
engineered fruits and vegetables
which will not only be resistant to
diseases but also have a longer

| shelf life. “One of the biggest

advantages of genetically .engi-
neered crops is that there is no
need to spray harmful chemicals as
some of these plants produce their
own pesiticides. This is not only
healthy, but also proves cost-effec-
tive for the farmer,” according to
IIHR biotechnology department
head Lalitha Anand.

The virus resistant crops bei{lg
developed include water melon, cit-
rus fruits, and tomato. ITHR is also
developing tomato which is resis-
tant to its common fungal disease
— leaf curl. “We are not as strong
as the United States and Europe in
this field, but we have made a mod-
est beginning.” While the research
ccontinues in full swing, some scien-
tists are wary of the social accep-
tance of such crops by consumer
groups. However, Prof Anand does
not agree, “Normally we use genes
from plant sources but in some
cases, genes from the virus itself are
taken. The only fear is that genes-
jumping make nearby weeds resis-
tant to a particular herbicide. But
research has shown that there is no
scope for this.”

The increasing interest in geneti-
cally modified plants is evident in
the closer ties developed between
agro-chemical firms and biotechnol-
ogy companies.Pest resistant maize,
cotton and potatoes and herbicide-
tolerant soybeans have been grown
in the US for sometime now. But
India has only recently woken up to
developing and cultivating geneti-
cally engineered crops.Though a
few Indian companies have collabo-
rated with multi-national agro-
chemicals, for instance Maharashtra
Hybrid Seed Company with the US
giant Monsanto chemicals, Indo-
American hybrid seeds is the only
Indian company to hav- taken up
Btmetic engineering ¢” iops on a

}
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- Agriculture

Agriculture is the largest and most impor-
tant part of India’s economy. Farms cover
more than half of the country’s area and
about 60 per cent of Indian workers make
their living by farming.

India’s farmers grow a variety of crops, and
India has the world’s largest cattle popula-
tion. Because cows are sacred to Hindus,
they are not butchered for meat. Farmers
keep cows for milk production and for plow-
ing. After the cows die, their hides are used
to make leather.

Crop production

About 80 per cent of India’s farmland is used
to grow grains and pulses, the country’s main
foods. Pulses are the seeds of various pod
vegetables, such as beans, chickpeas, and
pigeon peas. The major grain crops are rice,
wheat, millet, and sorghum.

India grows half of the world’s mangoes
and ranks as the world’s leading producer of
cashews, millet, peanuts, pulses, sesame
seeds, and tea. It is also the world’s largest
grower of betel nuts, which are palm nuts
chewed as a stimulant by many people in
tropical Asia.

india is one of the world’s leading produc-
ers of cauliflowers, jute, onions, rice, sor-
ghum, and sugar cane. Indian farmers are
also major producers of apples, bananas,
coconuts, coffee, cotton, eggplants, oranges,
potatoes, rapeseeds, rubber, tobacco, and
wheat. In addition, they grow such spices as
cardamom, ginger, pepper, and turmeric.

Indian farms

Most farms in India are quite small. Half are
less than 2-1/2 acres (1 hectare) in area and
only 4 per cent cover more than 25 acres (10
hectares).

About two-thirds of India’s farmers own
their own land, but many of these farms be-
come smaller with each succeeding
generation because of Indian inheritance
customs. When a man dies, his land is di-
vided up equally among his sons. In time, the
property often becomes too small to cultivate
profitably. To solve this problem, many state
governments have set limits on how much a
farm can be divided.
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At harvesttime, women
gather in the rice fields to
cut the stalks with sickles.
Rice is the staple crop in
the eastern and southern
regions. The world’s sec-
ond largest rice producer,
India also exports some
high-quality rice.

With the help of a pair of
oxen, right, a farmer
plows a wheat field near
one of the famous Hindu
temples in Khajuraho.
Wheat is one of northern
India’s main foods. The
people enjoy chapatties,
thin, flat, baked breads
made of wheat flour.
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Tea plants grow through-
out India, left, but the
best-producing areas are
in southern India and As-
sam. The well-known
Darjeeling tea grows on
hillsides near the city of
the same name. india
produces 1-1/2 billion ' /
pounds (670 million kilo- -
grams) of tea a year. -
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The richest agricultural E
regions of India are the . @
Northern Plains, the Pun- E N
jab, Gujarat, the Deccan, A v
and the coastal regions. 3 @
India now produces @
enough food to meet most @
of its needs. But floods (_P)
and droughts still result in N
food shortages in some \\”‘0’
areas. .
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I: Intensively cultivated land
E Other cultivated land

D Grazing land

’Madras l:, Forest land
[:] Generally unproductive land

India

India’s farmers have two growing seasons:
the main summer cultivation period, called
the kharif; and the secondary winter season,
the rabi. The kharif season produces the
main harvest, provided the summer mon-
soon brings the proper rainfall.

In recent years, the rains have failed fre-
quently and harvests have been smaller.
Crops also suffer in the eastern part of the
country when the Ganges and its branches
flood the plains.

Recent developments

India is a land of small farms that use family
labor and work animals to till the land. In re-
cent years, the government has introduced
new varieties of seeds, as well as new ways
of using fertilizer and modern irrigation sys-
tems. These changes have helped Indian
farmers increase their crop production.

‘ﬂ Barley
o Cattle
@ Cotton

O Forest products
Q Goats
fj” Jute
€ wilet

:’ Peanuts
@ Pepper
/_’) Rice
Q Sheep
@ Sorghum
4\"\ Sugar cane
\% Tea
G Tobacco

( Wheat
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MP CM, farmersin

thousands court arrest

The Times of India News Service

NEW DELHI: Madhya Pradesh
chief minister Digvijay Singh, sever-
al other senior Congress leaders,
and thousands of farmers from the
state courted arrest outside Parlia-
ment House on Friday, demanding
immediate Central aid for relief to
farmers affected by natural calami-
ties. Later, a Congress delegation
comprising the chief minister, for-
mer Union ministers Madhavrao
Scindia, Arjun Singh, V C Shukla,
party spokesman Ajit Jogi, PCC
chief Urmila Singh, and several oth-
er leaders from the state called on
Prime Minister Atal Behari Vajpay-
ee and reminded him of his promise
of aid at the rate of Rs 5,000 per acre
to the affected farmers, made during
the Lok Sabha elections.

Mr Digvijay Singh said what had
saddened him most was that despite
being from the state Mr Vajpayee
had not come to the rescue of alarge
number of farmers whose crops
were damaged due to excessive
rains and hailstorm.

Mr Singh said the delegation sub-
mitted similar memoranda to Mr
Vajpayee and President K R

7

Narayanan demanding Rs 2,960 :\
crore Central aid for relief to farm-
ers hit by natural calamities. %

As against the requirement of Rs L
2,960 crore to meet the situation
arising from different natural
calamities, including the earthquake
at Jabalpur, Mr Singh said, the state AN
received from the Centre only Rs™\{
67.76 crore. “The extent of damage )
is too vast for the state to meet the %)
situation,” he emphasised.

Regretting the delay in sending a
Central team to assess the damage
despite its assurance to the state, the

memoranda said loss to cropsin any

state was a national loss which the

Centre should not overlook. .

Mr Singh said Mr Vajpayee as-
sured the team that a meeting of
chief ministers would be held on
July 24 to discuss the modalities for
giving relief to states from the na-
tional calamity fund. Earlier, Mr
Singh led about 10,000 farmers in a
dharna. The matter also figured in
the Rajya Sabha when Congress
member Balkavi Bairagi demanded
adequate Centra] assistance to meet
the situation arising out of heavy un-
seasonal rains and hailstrom.
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M-P farmers

NEW DELHI: Madhya Pradesh
Chief Minister Digvijay Singh to-
day lashed out at the BJP-led Gov-
ernment at the Centre for what he
called backtracking on its assur-
ance to provide adequate assist-
ance to the farmers of the State
whose crop was affected due to va-
rious calamities, reports UNI.

Mr Singh led a demonstration of
thousands of affected farmers near
the Parliament House to highlight
their grievances. Several Congress
leaders, including former ief
Ministers Shyama Charan Shukla
and Motilal Vora, former Union
Ministers Madhavrao Scindia and
Vidya Charan Shukla, and 45 State
Ministers and Legislators, partici-
pated in the demonstration.
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Great Britain in World War L, the Brit-

ish refused to cet a date for Indian free-
‘dom. Many Indians took action. They
placed bombs in British offices, clubs,
and trains. They attacked British sol-

diers. These attacks added confusion

at a time when India was suffering from

other problems. Unemployment, sick-
ness, and hunger were widespread. In
the middle of this confusion, the Indian
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FRom' The Werld Past and Preseat WerkbeoK

NAME Use with text pages 384-388.

WORDS and IDEAS ——

: India in the Present
‘Lk. WORDS

ORead the clues. Then look across and down the rows to find the
hidden words. Circle each word.

-
1. oxen used by Indian farmers to plow fields
2. two or more related families that live together (2 words)
£ 3. daughter of Nehru and former prime minister of India (2 words)
; 4. taking neither side in a disagreement
g 5. chemicals used to kill insects
2 IDEAS
;3 O Put each set of events in the correct order.
§ 1. —__ Many people moved to the cities to find jobs.
g —— Nehru’s plan to develop India in modern ways was adopted.
A g —— Urban problems resulted from rapid growth.
§ 2. — Many people have returned to the old methods of farming.
g —— Modern farm machinery was used to replace animal power.
I

—— Many machines did not work well on small plots of land.

— Indira Gandhi became prime minister in 1966. BEST CO™Y AVAILABLE

—— Nehru accepted aid from communist and democratic nations.

~ ACTIVITY BOOK: Unit 4, Chapter 12 167 ( 95 _

Nehru’s daughter continued to carry out his policies.




. —

F(@m'. 7%& Werla Ffast ¥ Tiesehnt &t b === =
NAME Use with text pages 381-383.

; Q—— WORDS and IDEAS — )

India’s Path to Independence

LY

WoRDS
Py

(O Draw a line to match each word or name with its description.

1. Mohandas Gandhi a word used by Gandhi meaning “truth force”

2. Mahatma a word meaning «children of god”

3. boycott a leader who helped India gain independence

4. satyagraha a word meaning “holy one” or “great teacher”

5. harijans a word meaning “to refuse to buy”

IDEAS

() Write the answer to each question on the line.

- 1. Late in the nineteenth century, what did all Indian leaders agree that

the British should do?

9. What method of action did Gandhi teach as a way to achieve political
change?

3. How did Gandhi feel about all forms of life?

4. Why did Gandhi stop wearing English clothes and begin to wear Indian
clothing again?

4

5. What did Gandhi urge Indians in South Africa to do?

6. Largely asa result of Gandhi’s method, what did the British do after

World War 1I?

7. What new country was founded by the Muslims of India?

166 ACTIVITY BOOK: Unit 4, Chapter 12

HBJ material copyrighted under notice appearing earlier in this work.




Food for Thought
Lynn Tiede
Fulbright 1998 Curriculum Project

Religion and Food

Objective [/ Aim: For social studies students to describe and list various Indian religious
beliefs, values, and practices related to the sacredness of food and animals so that when
asked to compare and contrast to American beliefs, values, and practices regarding the

sacredness of food and animals, students can do so with 80% accuracy.

Materials: 1. Handouts and zeroxes of photos on Hindu, Muslim, & Jain beliefs and
XA practices.

2. Handouts on Gandhi’s beliefs
3. News articles on “Fasting by K L Sharma”

4. Copies of Cartoons and articles on cow slaughter ban, Vegetarianism, food
waste, animal farming in the U.S.
Vocabulary

ahimsa - non-violence toward any living being

vegetarian - a person who primarily eats vegetables and grains and no animal products
non-vegetarian - a person who includes animal parts in his / her diet

fast - to go for a long period of time without eating and/ or drinking any food or water
satyagraha - protest

- Motivation: Give students cartoons about cows and deer . Discuss student’s reaction and

ask students what they think the beliefs of the person who made the
cartoon are about animals. Show them pictures of cows wandering streets in
India and article on cow slaughter ban. Ask students how cartoons and
pictures might be related. and to offer explanations for why cows are in the s
streets.

Guide students to see that cartoon, pictures and article suggest beliefs of non-
violence and acceptance toward animals. Discuss and write down reasons why
animals should not be killed and allowed space to live.

Explain to students that in India many people believe as part of their religion
that certain animals or that all animals should not be killed. Explain that we
will be learning these beliefs and comparing them to our own.

Do Now ([ Strategies:

+ 1. Students will be given handouts explaining and showing various beliefs and practices
related to three different religions regarding food and the eating of animals.

2. Students should fill in chart breaking down differences in three religious groups beliefs.
3. After discussing and insuring that students understand religious restrictions, students
should read about Gandhi’s and KL Sharma’s “Beliefs in Action”.

Homework: Students should then answer questions about religious beliefs and actions,,
comparing American views with Indian views. They can read article from the Farm Animal
Reform Movement & PETA regarding animal rights and activism by these group members.




Religion and Food

Read and look at the pictures in the following pages and then fill in the chart that follows.
Remember, you are trying to find out what three religious groups in India
believe about food and animals.

Name of Religion Beliefs About Diet, Animals / Practices involving
Restrictions food & animals

Hinduism

Islam

e Jainism

After filling in the above chart read the newspaper article and book excerpts about K.L.
Sharma and of Mahatma Gandhi. Then answer the following questions.

1. What is K.L. Sharma upset about?
2. How is he protesting this problem?
3. Why do you think he believes people will react to his actions?
What does this tell you about Indian people’s attitude toward food?
4. Which religion do you think he might practice? Why?
5. What was Gandhi upset about?
6. How did he protest this problem?
7. Why did the British get upset?
8. What does this tell you about Indian people’s attitude toward food?
9. What type of diet does Gandhi believe Indian people should eat? Why?
10. What religion might Gandhi practice?
11. Do you know any Americans that have similar beliefs about animals and food as
Hindus, Muslims, Jains, K.L. Sharma, and Gandhi? Explain.

ERIC 1790




12. Do you know any Americans who have used food to protest certain problems? Explain.
Be sure to tell what the Black Muslims in America believe about diet.
13. Read the article from FARM. What does this group believe about animals? How have

they tried to teach and get support for their beliefs?
14. What do you think Americans can learn from Indian religions and K.L. Sharma and

Gandhi about animals and food?

Vocabulary

ahimsa - non-violence toward any living being
vegetarian - a person who primarily eats vegetables and grains and no animal products

non-vegetarian - a person who includes animal parts in his / her diet
fast - to go for a long period of time without eating and/ or drinking any food or water

satyagraha - protest

171
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\Hinduism"™

{hin'-doo-izm}

Hinduism, one of the great religions of the world, is the major religion of India, where nearly 85 percent of the
population is classified as Hindu. Hinduism has developed over about 4,000 years and has no single founder or
creed; rather, it consists of a vast variety of beliefs and practices. Organization is minimal and hierarchy
nonexistent. In its diversity, Hinduism hardly fits most Western definitions of religion; rather, it suggests
commitment to or respect for an ideal way of life, known as dharma.

~4BELIEFS AND PRACTICES
Caste System

The ideal way of life is sometimes referred to in classical sources and by Hindus as the "duties of one's class and
station" (varnasramadharma). The term class (varna) is one of the words connoting the caste system peculiar to
India. The ancient texts suggest four great classes, or castes: the Brahmins, or priests; the Ksatriyas, or

warriors and rulers; the Vaisyas, or merchants and farmers; and the Sudras, or peasants and laborers. A fifth
class, Panchamas, or Untouchables, includes those whose occupations require them to handle unclean objects. It
is speculated that the Untouchables were originally assigned such lowly tasks because of their non-Aryan origins.
This classification system hardly does justice to the modern complexity of the caste system, however. The
classical works on dharma specify distinct duties for different classes, in keeping with the distinct roles each is
expected to pI?y in the ideal society.

Stages of Life

The classical works also outline four ideal stages (asrama), or stations of life, each with its own duties. The first
of these is studentship (brahmacarya}, from initiation at 5 to 8 years of age until marriage; the second,
householdership (grihasthya), when one marries, raises a family, and takes part in society; the third, forest
dwelling (vanaprasthya), after one's children have grown; and the fourth, renunciation (samnyasa), when one
gives up attachment to all worldly things and seeks spiritual liberation. Besides the duties that are derived from
an individual's class and station, general duties (sanatanadharma) are also incumbent on all moral beings. These
include honesty, courage, service, faith, self-control, purity, and nonviolence.

These ideal classes and stations encompass males only. The position of women in Hinduism has always been
ambiguous; they are, on the one hand, venerated as a symbol of the divine, on the other, treated as inferior
beings. Women were traditionally expected to serve their husbands and to have no independent interests. Recent
movements within Hinduism, however, such as the Brahmo Samaj, have succeeded in altering this situation.

Aims of Life

Dharma is only one of the four aims of life (purusartha) distinguished within Hinduism. It is thought of as
superior to two others--kama, or enjoyment of desires, and artha, or material prosperity. These three
constitute the aims of those in the world (pravritti). The fourth aim is liberation (moksa), the aim of those who
renounce the world (nivritti}, and this is classically viewed as the supreme end of man.

Karma and Rebirth

A widespread feature of classical Hinduism is the belief in transmigration of souls, or samsara, the passage of a
soul from body to body as determined by the force of one's actions, or karma. The strict karma theory specifies
that one's type of birth, length of life, and kinds of experiences are determined by one's previous acts. This is
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modified in popular understanding, but it probably has remained a strong influence on most Hindus throughout
history. Liberation is release from this cycle of rebirth. It is typically to be achieved by working out those
karmic residues which have already begun to mature, as well as by following certain practices to ensure that no
further residues are produced to cause future rebirths. The practices by which one can achieve this are
frequently termed yoga, and the theory of liberation is the core of Indian philosophy.

PHILOSOPHY

Hinduism is usually said to include six philosophical systems. The systems called Nyaya, Vaisheshika, Samkhya,
and Yoga emphasize yogic practices coupled with an understanding of basic principles of metaphysics and
epistemology. Nyaya, in addition, includes an analysis of logic. The systems called Mimamsa identify the
performance of ritual--the Vedic sacrifice, or actions performed in that spirit--as the means to liberation. The
many Vedanta systems, taking their inspiration from the Upanishads, tend to emphasize understanding of the
relationship between the self (Atman) and ultimate reality (Brahman) as the critical aspect of any path to
liberation. Philosophies associated with sectarian movements, such as the bhakti cults, frequently localized in a
linguistic or cultural area within the subcontinent, emphasize the path of theistic devotion.

HINDUDEITES — Some bave an'mal’ +orms’’

The two great theistic movements within Hinduism are Vaishnavism, the cult of Vishnu, and Shaivism, the cult of
Shiva. Hindu belief, however, usually holds that the universe is populated by a multitude of gods. These gods
share to some extent the features of the Godhead but are seen as behaving much as humans do and as being related
to each other as humans are. This view is similar to that of the ancient Greeks. For example, the supreme gods
Brahma, Vishnu, and Shiva and some of the other gods are often viewed as activated through their relationships
with female deities. These female consorts to the deities are called Shakti. Other well-known gods are said to be
relatives of a supreme god, such as Ganesha, the elephant-headed god, a son of Shiva and Parvati. Kali, or Durga,
the consort of Shiva, is worshiped widely throughout India in the autumn. Hanuman, the monkey-faced god, is
depicted in many shrines, and along with Lakshmi, Vishnu's wife, is among the most important deities associated
with Vaishnavism. The sets of gods recognized by different sects are by no means mutually exclusive, however.

FORMS OF WORSHIP

Hindu worship takes many forms. One of the least frequent is the congregational form so familiar in the West.
Vedic sacrifices were conducted in any open place properly consecrated. Typical Hindu daily worship (puja)
includes a stop at several shrines, a visit to a temple, and home worship. A Hindu may be devoted to several gods:
the image of one god, frequently a family deity, is commonly installed in a small shrine in the home; a second god,
worshiped at a nearby temple, may be the divinity to which the person's caste is committed; and still another
may be the god to whom the individual makes obeisance as his guru (teacher) or his guru's tutor. Because
everything is sacred in a Hindu's eyes, almost anything may be considered worthy of devotion; rivers, cowpens,
and the retreats of holy men are among the holy places frequented by the devout.

Home Worship

Home worship typically involves purification of the area through fire, water, and the drawing of symbolic
diagrams. Depending on one's class and station, the frequency with which a Hindu is expected to perform the
rites, and the role performed in them, will differ. The rites involve offering food, flowers, or incense to the
deity, together with appropriate recitations of sacred words or texts: An especially important ritual is known as
sraddha, in which Hindu males symbolically support their father, grandfathers, and great-grandfathers in other
worlds by offering water and balls of rice; this ritual dates from Vedic times. The worshiper requires the

services of a priest on this occasion, as for other life-cycle ceremonies such as birth, initiation, marriage, and
death.
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Temple Worship

The priests also carry out temple worship, although the devotee may participate in the reading of certain hymns
or prayers and may give flowers or money to the god directly. The image of a god is believed to be the god, and the
cycle of worship in a temple centers on the daily life of the god, involving preparation of the god for worship--
waking him up with bells, purifying him with incense, bathing him, dressing him, ‘and feeding him. The
worshiper comes to the temple to view (darshana) the god and to receive the food (prasada) that the god has
touched. As in the cycle of an ordinary person, special days occur in the cycle of the god of the temple, and on
these days special ceremonies are held. These are frequently the times of festivals and may involve elaborate
ceremonies: pilgrimages of vast numbers of devotees, processions bearing the god's image throughout the city or
countryside, and special music, plays, and dances for the occasion.

Sacred Cities and Festivals

The seven sacred cities of Hinduism are the following: Varanasi (Benares), Hardwar, Ayodhya, Dwarka, Mathura,
Kanchipuram (Conjeeveram), and Ujjain. Other important piigrimage spots include Madurai, Gaya, Prayaga
(Allahabad), Tirupati, and Puri. Each of these places has one or more temples where annual festivals are
celebrated that attract large numbers of pilgrims.

Certain festival days are celebrated throughout india on a day fixed according to the Hindu lunisolar calendar.
Prominent among these is Dipavali, the "Festival of Lights," occurring in October and November, at which lamps
are placed around the house to welcome Lakshmi, the goddess of prosperity. Holi, a spring festival in February or
March, is a day of riotous funmaking; this frequently involves temporary suspension of caste and social
distinctions, and practical jokes are the order of the day. In the fall (September and October) a ten-day period is
set aside to honor the Mother Goddess, culminating in Dashara, the tenth day, a day of processions and
celebrations. This festival is extremely important in Bengal, where it is known as Durga Puja.

HISTORY AND LITERATURE

Scholars sometimes distinguish Vedism, the religion of ancient India based on the Vedas, from Hinduism, although

it is difficult to pinpoint a time that demarcates them. The Vedas were hymns of the Aryans, who invaded in the 2d
millennium BC.

Vedism stressed hope for a future existence in heaven and lacked the concepts of karma and rebirth; Hinduism
characteristically includes karma and rebirth, and the greatest hope is for eventual release from their sway.

The Vedic deities were somewhat different from those which dominate in Hinduism, although scholars have traced
the origins of Vishnu and Shiva back to Vedic counterparts. Later Vedism is sometimes called Brahmanism
because of the authority accorded the Brahmins, or priests, who performed the ritual Vedic sacrifice. However,
the challenge of non-Vedic religions, notably Buddhism and Jainism, led to the replacement of the rigid
Brahmanical rules by more relaxed and varied forms of worship.

Although the Vedas continue to be spoken of as the final authority in Hinduism, other texts of equal importance
exist. Thus, a literature was developed for each of the four aims of life: various Dharmasastras, such as the Code
of Manu, which detail the duties of class and station; Kamasastras, such as the Kamasutras of Vatsyayana,
handbooks of pleasure, erotic and otherwise; the Arthasastra, attributed to Kautilya (fl. 300 BC), which, like
Machiavelli's The Prince, offers advice to a ruler as to how to keep the throne; and the philosophical literature of
the various systems, which deals with liberation and how to achieve it.

In addition, certain collections of tales came to be widely known in popular life, especially the two great epics,
the Mahabharata and the Ramayana. The Mahabharata tells of five princes who were cheated out of their kingdom
and who, after a period of banishment in the forest, returned to fight a victorious and righteous war to regain it.
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An-especially beloved portion of this epic is the section called the Bhagavad Gita, in which Arjuna, one of the
brothers, is counseled by his charioteer Krishna, an incarnation of Lord Vishnu. The Ramayana tells the story of
the ideal Hindu man, Rama, whose wife Sita is abducted by a demon, and of Rama’s journey to Sri Lanka to
recapture her. Both epics are filled with didactic tales, edifying poems, and fables. It is probably through their
constant retelling in the village that Hinduism is most efficiently disseminated from generation to generation.
Another source of Hindu lore is the Puranas, collections of legends and myths.

The period from roughly 500 BC to AD 1000 is sometimes spoken of as that of classical Hinduism. It was during
this period that the major literature was composed, the great philosophical systems developed, and the basic
Vaishnava and Shaiva sects organized. After 1000, beginning in south india somewhat earlier, a spirit of
devotional fervor coupled with social reform swept through India, and the period from that time until near the
~soresent is known as the bhakti period. During this time the forms of religious worship changed and diversified
further. Singing of devotional songs and poems in the vernacular rather than in Sanskrit, the language in which
practically all classical Hindu literature was written, is one example. Direct approach to the god was
emphasized, and the mediating role of the priest somewhat curtailed. Love, a sentiment common to all but
particularly to the most ordinary villager, is now celebrated as the way to the highest end; some bhakti
philosophies hold that liberation is not the supreme goal and that loving service to God is a higher one.

Recent developments in Hinduism are indicative of a movement away from certain aspects of classical practice,
such as suttee, a widow's suicide at her husband's funeral; caste distinctions; and even karma and rebirth.

Karl H. Potter

Bibliography: Basham, A.L., The Origins and Development of Classical Hinduism, ed. by K.G. Zysk (1989);
Chennakesavan, Sarasvati, A Critical Study of Hinduism (1980); Hopkins, Thomas J., The Hindu Religion
Tradition (1971); Kinsley, David, Hinduism (1982); Klostermaier, Klaus K., A Survey of Hinduism (1988);
Lannoy, Richard, The Speaking Tree (1974); O'Flaherty, Wendy Doniger, Dreams, lllusions and Other Realities
(1984); O'Malley, L. S. S., Popular Hinduism (1935; repr. 1986); Sen, Kshiti Mohan, Hinduism (1961);
Thomas, P., Hindu Religion, Customs and Manners, 6th ed., (1981); Zaehner, R. C., Hinduism (1962).

See also: Asia, history of; India, history of; Indian literature.
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"About 83 per cent of India’s people practice
the Hindu religion, one of the world’s oldést
living religions. Hindu rules and custorgs
have an important influence on Indian lifé.

Unlike many other religions, Hinduism
was not founded on the teachings of one per-
son. Many different cultural, racial, and
religious groups had a role in shaping Hindu
philosophy.

The caste system

A basic part of Hinduism is the caste system.
Caste is a strict system of social classes. The
ancient Aryans, who invaded India about
1500 B.C., used the caste system to limit
their contact with Dravidian people who had
already settled there.

The Hindu castes are grouped into four
main categories, called varnas. In order of
rank, these varnas are (1) Brahmans, the
priests and scholars; (2) Kshatriyas, the rulers
and warriors; (3} Vaisyas, the merchants and
professionals; and (4) Sudras, the laborers
and servants.

About 20 per cent of the Indian population
are ranked below the lowest Sudra caste.
These people are called untouchables, and
they have traditionally held the lowest jobs.

According to Hindu belief, membership in
a caste is established at birth and is difficult,
if not impossible, to change. A person’s so-
cial status in the community depends on the
caste to which he or she belongs. Each caste
also has a traditional occupation.

There are thousands of castes in the caste
system, each with its own rules of behavior.
Friendships and marriages rarely occur be-
tween members of different castes.

Some people believe that the caste system
slows India’s progress toward becoming a
modern nation. In recent years, however,
many caste barriers have broken down. Peo-
ple of different castes work in the same
offices and factories and mingle in public
places. India’s 1950 Constitution gave un-
touchables equal rights as full citizens.

Even with these changes, few Indians want
the caste system to die out completely. They
prefer the security of knowing exactly where
they belong in society. Also, caste organiza-
tions preserve traditional skills from gener-
ation to generation and provide help to
needy members.
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The Buddhist wallpaint-
ing from which this detail
comes was painted in the
cave temples of Ajanta,
Maharashtra, during the
100’s B.C. Although Bud-
dhism was once the chief
religion of india, less than
1 per cent of Indians are
Buddhists today.

Amritsar’s Golden Tem--
ple, above, set in a sacred
pool, is the holiest Sikh
shrine. Sikhism was
founded about 1500.
About 14 million Sikhs
live in India.

Hindu worship
Hindu belief and conduct is based on the
teachings of Sanskrit literature. The Vedas are
the oldest Hindu scriptures. These philo-
sophical works existed for centuries and
were passed down orally from generation to
generation before they were written down.

Many ancient Hindu rituals are still widely
observed. Millions of Hindus visit temples
along the Ganges River, the most sacred river
in India. Hindu temples hold annual festivals
to honor events in the lives of their gods and
most Hindus have a shrine in their home de-
voted to a particular god.

Hindus believe that animals as well as
huttian beings have souls. They have rever-
ence for cows; monkeys; atid-other:animals.
AltRdtigh Rot atrHindus-drévegetatiang,
most will not eat beef:

‘@
headéd Hindu god, is fea-
tured.in this Tamul Nadi
\Sriple ShFina. Cameshds
universally honored by,
Hitidus as thé “rémover.of

ié obstacles.” Hindus wer-
ship.many divinitiés-(gods
and'goddesses). .
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India

Hindu reverence for the cow dates from about Minority faiths

3.500 years ago. The sacredness of the cow is re- . ! !
vealed in Hindu scriptures, particularly in the Most Indians are Hindus. However, Muslims,
stories of Krishna among the gopis (milkmaids) of Christians, and other religious groups also
Brindaban. Krishna is a Hindu god. His conversa- live in India.

tions with the Pandava warrior Arjuna discuss the b . .
meaning and nature of existence in the philosoph- About 11 per cent of the Indian population
ical work Bhagavad-Gita. Reverence for cows is are Muslims, making Islam the second largest
also part of the Hindu philosophy of ahimsa, non-, religion in India. Most Muslims live in the
injury to living creatures.

northern part of the country. Christians make
up about 3 per cent of the population. Many
live in the state of Kerala and in the areas
along India’s northeast border.

Sikhs, whose religion is a combination of
Hinduism and Islam, make up about 2 per
cent of the population. They are mainly
wheat farmers in the north. Buddhists and
Jains each make up less than 1 per cent of the
population.

The Hindu Dussehra fes-
tival, celebrated here in
Delhi, commemorates
events in the lives of the
divinities. These festivals
attract huge crowds of
Hindus, who come to
worship, to pray, and to
enjoy the colorful
display.
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236 Hinduism

caste system determines the way of life of most Hindus,
including what occupations they enter.

Beliefs of Hinduism

Hinduism developed gradually over thousands of
years, and many cultures and religions helped shape it.
Many sects (groups) arose within Hinduism, and each
developed its own philosophy and form of worship. Like
most religions, Hinduism has basic beliefs about divini-
ties, life after death, and personal conduct.

Sacred writings. Hinduism has no single book that is
the source of its doctrines. But it has many sacred writ-
ings, all of which have contributed to its fundamental be-
liefs. The most important include the Vedas, the Puranas,
the Ramayana, the Mahabharata with its section called
the Bhagavad-Gita, and the Manu Smriti.

The Vedas are the oldest Hindu scriptures and are
older than the sacred writings of any other major reli-
gion. The teachings of the Vedas existed for centuries
before they were finally written down. There are four
Vedas—the Rigveda, the Samaveda, the Yajurveda, and
the Atharvaveda. Each has four parts—the Sambhitas, the
Brahmanas, the Aranyakas, and the Upanishads. The
Sambhitas contain prayers and hymns and are the oldest
part. The Brahmanas deal with ritual and theology and
include explanations of the Samhitas. The Aranyakas and
the Upanishads are works of mysticism and philosophy
written as dialogues.

The Puranas are long verse stories that contain many
important Hindu myths about Hindu gods and goddess-
es and the lives of great Hindu heroes. They also de-
scribe the Hindu beliefs about how the world began and
how it periodically ends and is reborn.

The Ramayana and the Mahabharata are long epics.
The Ramayana tells of Prince Rama and his attempts to
rescue Sita, who has been kidnapped by the demon king
Ravana. The Mahabharata describes a conflict between
the Pandavas and the Kauravas, two families who are
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Hinduism has numerous sacred writings, and its believers worship many gods and goddesses. The
priests shown at the left are reading from the Rigveda, the oldest sacred book in Hinduism. At the
right, Hindus are praying before an image of the many-armed goddess known as Durga or Kali. This
divinity is the wife of the god Shiva. She is worshiped as the feared goddess of destruction.

© Alok Kavan, Photo Researchery

cousins. Generally, the Pandavas are considered to be
morally and ethically superior to the Kauravas.

The Bhagavad-Gita, a philosophical work, forms part:
of the Mahabharata. In it, the god Krishna and the Panda-
va warrior Arjuna discuss the meaning and nature of ex:
istence. ;

The Manu Smiriti(Code of Manu is a basic sourceof
Hindu religious and social law. Part of it sets forth the ba-
sis of the caste system. -

Divinities. Hinduism is polytheistic. That is, Hindus’
worship many gods. Early Hindus worshiped gods that:
represented powers in nature, such as rain and the sun.
Gradually, some Hindus came to believe that, though di =
vinities appear in separate forms, these forms are part of i 3
one universal spirit called Brahman. These Hindus be- "
lieve that many divinities make up Brahman. The most
important ones are Brahma, the creator of the universéi
Vishnu, its preserver; and Shiva, its destroyer. o,

One of the most important Hindu divinities is Shivas:
wife, who has several names. She is best known as D"
ga, Kali, Parvati, or Uma. As Parvati or Uma, she is tf‘,ea‘
beloved goddess of motherhood. As Durga or Kif"r 5?‘?
is the feared goddess of destruction. For many Hindus,
these contrasting natures of the goddess represen'ﬂ“S
way in which time and matter constantly move from
birth to death and from creation to destruction. Maa":d
Hindus find great religious truth in this symboll.s[n
worship the goddess as their most important dlv‘“m »

According to Hindu doctrine, animals as well as :
man beings have souls. Hindus worship some go
the form of animals. Cows are sacred, but Hindus 87
revere monkeys, snakes, and other animals. 15 of HI:

The six schools of philosophy. Many Schoo.es
du thought have developed through the cen.tur'nr oy
these schools have become especially promin®
their traditional order, they are (1) nyaya, (2) vat "
sankhya, (4) yoga, (5) purva-mimamsa, and (6 the

Nyaya deals with logic. Vaisheska concerns
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sankhya €x*
in and evo-
e universe- Yoga
fental and phys-
ses designed t©
-l from reliance
sy so that the
2 nite with Brah-
Lo 0 mimamsa cate-
yedic texts and rit-
anta interprets
Jally the Upanishads,
g'avad-Gita, and the

The sacred word om is re-
peated many times by a Hindu
while meditating. The written
form of the word in the San-
skrit language of India, above,
is a symbol of Hinduism.

¢ Sutra.
 is India’s strict
of social classes.

4in some form before Aryan invaders from central
& nacked India about 1500 8.C. The Aryans or their
Ltcendants gradually gained control of most of India.
‘used the caste system at first to limit contact be-
2l themselves and the native Indian people. Later,
8 caste system became more elaborate and one of the
#-hings of Hinduism. The Hindu castes are grouped

{0 four main categories, called varnas. In order of

“k, these hereditary groups are (1) Brahmans, the

ests and scholars; (2) Kshatriyas, the rulers and war-
fiors; 3) Vaisyas, the merchants and professionals; and
'Sudras, the laborers and servants, The caste system
Yhciudes thousands of castes, each of which has its own
Hiles of behavior.
& For centuries, one large group, the untouchables, has
;,gxlsted outside the four varnas and has ranked below
thie lowest Sudra caste. The untouchables traditionally
 have had such occupations as tanning, which Hindu law
“forbids for a member of any caste in the four varnas. The
*Indian constitution of 1950 outlawed untouchability and

.'gave the group full citizenship. But discrimination
* against untouchables has not been eliminated.

Through the years, the caste system has weakened

somewhat, but continues to be a strong influence in In-

dian life. Some social distinctions have been aban-
doned, especially in the cities. Many educated Hindus of

_ different castes intermix and work with one another.
Formerly, they would have dined with and would have
married only members of their own caste.

Relincarnation and karma. Hinduism teaches that
the soul never dies. When the body dles, the soul Is re-
born. This continuous process of rebirth is called rein-
carnation. The soul may be reborn in an animal orin a
human, but Hindu doctrine Is not clear on this point.

The law of karma states that every action influences
how the soul will be born in the next reincarnation. If a
person lives a good life, the soul will be born into a.
higher state, perhaps into the body of a brahman. Ifa
person leads an evil life, the soul will be born intoa
lower state, perhaps into the body of aworm. A person’s
reincarnation continues until he or she achieves spiri-
tual perfection. The soul then enters a new level of exist-
ence, called moksha, from which it never returns.

Hindu worship

Worship in temples. Hinduism considers temples as
buildings dedicated to divinities. Its followers worship
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as individuals, not as congregations. Most Hindu tem-
ples have many shrines, each of which is devoted toa
divinity. Each temple also has one principal shrine de-
voted to a single important god or goddess.

The shrines portray the divinities in sculptured im-
ages. Hindus treat these images as living:human beings.
Every day, for example, priests wash and dress the’im-
ages and bring them food. Hindus do not consider this
custom idol worship. They believe the divinities are ac-
tually present in the Images:

Hindu temples hold annual festivals commemorating
events in the lives of the divinities. Huge crowds gather
for these festivals. They come to worship, to pray for as-
sistance, and to enjoy the pageantry of the event. Mil-
lions of Hindus visit temples along the Ganges River, the
most sacred river in India.

Worship in the home. Many observances of Hindu-
jsm take place in the home. Most homes have a shrine
devoted to a divinity chosen by the family. In most
homes, the husband or wife conducts the daity family
worship. A number of important religious ceremonies
are performed at home, including the one in which boys
officially become members of the Hindu community.
Other religious ceremonies include marriage ceremo-

nies and rituals thatare connected with pregnancy and
childbirth.

worship of saints. Hindus worship both living and
dead men as saints. Some saints may be yogis imen who
practice yoga), and others may be gurus (spiritual teach-
ers). Hinduism has many local and regional saints, rather
than official saints for all its followers. A Hindu village,
tribe, or religious order may elevate its own heroes oOf

protectors to sainthood. Many Hindu monks and nuns
have joined together in religious orders under the lead-
ership of a saint. Charles 5. J. White

Related articles in World Book include:
Asia (Way of life in Mahabharata

South Asial Manu
Bhagavad-Gita Ramayana
Brahman Religion {picture}
Caste Shiva
Dharma Suttee
Ganges River Upanishads
India vedas
Juggernaut Vishnu
Karma

Yoga
See also Hinduism in the Research Guide/index, Volume 22,
for a Reading and Study Guide.

Additional resources

Basham, Arthur L. The Origins and Development of Classical
Hinduism. Beacon Pr., 1985.

Kiostermaier, Klaus K. A Survey of Hinduism. State Univ. of New
York Pr., 1989.

viswanathan, Ed. Am /& Hindu? Halo Bks., 1992.

wangu, Madhu B. Hinduism. Facts on File, 1991.

Hines, Earl {1903-1983), also called “fFatha” Hines, was

an outstanding American jazz pianist and bandleader.

His method of piano playing was often called trumpet

style, because its frequent use of single note phrases

and arpeggios \fast successions of notes ina chord re-

sembled the style of jazz brass players.

Earl Kenneth Hines was born in Duquesne, Pa. He ini-
tially studied trumpet but switched to the piano. Hines
was first taught piano by his stepmother. He then stud-
ied with various teachers in Pittsburgh.

Hines began his professional music career as an ac-

188




F/}@W é?@//%@/

Q

ERIC

Aruitoxt provided by Eic:

MLTMO;:\' and Method in Cyltural Anthropology. ] . B 59

Cultural ecologxsts help explam ‘how some apparentlv m'ational customs, such as
thie prohibition on eating beef in India, a country in which some people starve, |
makes sense as an adaptation to long-run variation in the environment. (Serena

Nanda)

wavs of economic and political organization,
settlement patterns. social groupings, religious
beliefs and practices, values. and so on. From
this perspective. the term sociocultural sys-
tem seems better than cu/tire, becausethe term
sociocudtural system includes the real-life ex-
pression of designs for living in particular en-
vironments, not just the designs.

In emphasizing the adaptive nature of dif-
ferent aspects of a sociocultural system, cultural
ecologists and cultural materialists, such as
Marvin Harris, have been able 1o show that beliefs
and practices that seem quite irrational to out-
siders may still result in rational utilization of
the environment, given a particular level of
technology. For example, the Hindu taboo on
eating beef despite widespread poverty and
periodic famine in India seems ridiculous to
Westerners. Yet, according to Marvin Harris

T

@/ ﬁﬁﬁéf/@‘

(1966), it does make sense as an adaptation.
Cows are important in India not because they
can be eaten but because they provide dung for
fertilizer and bullocks, the draft animals that
pull plows and carts and that are. esseritial for
agriculture. If a family were to eat its cows dur-
ing a famine, it would deprive itself of the source
of bullocks and could not continue farming. The
religious taboo on eating beef strengthens the
ability of the society to maintain itself in the
long run.

The focus on the adaptive nature of socio-
cultural systems, rather than the ways in which
such systemis are transformed over time, has led
to the criticism that cultural ‘ecology is just
another form of functionalism. ‘Ecological an-
thropologists do recognize that adaptation is an
ongoing process and the primary means by
which we adjust to and cope with our environ-

[BEST

Pyt \4

STCOPY AVAILABLE




Q

ERIC

Aruitoxt provided by Eic:

From -

BEST COPY AVAILABLE

322

ﬂ// A va / A /5 //dﬂa{% 5755/:,’04

Part Two Sociocultural Adaptations

behavior. such as going on 2 pilgrimage or
building a temple, if the gods will grant a par-
ticular wish. Other forms of prayer are less
familiar to the Westerner. In some cultures. gods
can be lied 10, commanded, or ridiculed. Among
the many Northwest Coast tribes of North
America, the insulting tone used to one’s polit-
ical rivals was also used t0 the gods. In these
ranked societies, the greatest insult was to call
a man a slave; when calamities fell or their
pravers were not answered, people would vent
their anger against the gods by saying, “You are
a great slave” (Benedict 1961:221). .

Making offerings and sacrifices to. supernats
urakbeingsisalsomidespreadrligions pTAth
tice. Sometimes these offerings consist of the
firsefeuits of a harvest—agrain, fish, oryyame,
Sometimes:the-offering OFfo6d. xs’ﬁxﬁexfnﬁg’ FEE
of a meal for the gods; among the Hindus; the
gods are given food that they eat behind a cur-

tain. After the gods have eaten, this food is dis#.

wributed among the worshippers.2

In some societies, animals or humans may
be sacrificed as an offering to the gods. Among
cattle pastoralists of East Africa, such as the Nuer
and the Pokot, cattle sacrifices are an important
part of religious practices. The essence of the
East African “cattle complex” is that cattle are
killed and eaten only in a ritual and religious
context, which seems to be an inefficient use of
resources. This ritual use of cattle in sacrifice
has alwavs been of interest 1o anthropologists,
and at one time it was given as acommon exam-
ple of how religious practices interfere with
rational exploitation of the environment. More
recent research has shown, however. that the
sacrifice of caule in a ritual context may be quite
adaptive. Cattle sacrifices are offered in com-
munity feasts that occur on a fairly regular
schedule, averaging out 10 once a week in any
particular neighborhood. The feasts are thus an
important source of meat in the diet. Further-
more, the religious taboo that an individual who
eats ritually slaughtered meat may not take milk
on the same day has the effect of making milk
more available to those who have no meat, or

: e ) NS N
Offerings to the gods are frequently used to gain
their helpful intervention in human affairs. Here a
Ponapean pounds the root for making kava, a cere-
monial drink that is offered to the deities. (Ray-
mond Kennedy)

-

conserving milk, which can be consumed as
sour milk on the following day. In addition, the
pokot prefer fresh meat, which is also healthier
than meat that is not fresh. Because one family
could not consume a whole steer by itself, the
problem of how to utilize beef most efficiently
without refrigeration techniques is solved by
offering it to the community in a ceremonial
setting. In this way, meat can be shared without
fighting over the supply, because the portions
are distributed according to age and sex by a
rigid formula (Schneider 1973).

In cultures where animal sacrifice occurs, only
certain animals are considered appropriate
offerings. Among the Nuer, for example, only
animals that have been neutered, particularly
oxen, are used in religious ritual. In sacrificing
an ox, a parallel is being made between sym-
bolic and social categories. AmOng the Nuer.
certain problems involve the restraint of sex-
uality and the role of women. The ideal norms
of Nuer society require lovalty of brothers tO
the patrilineage. In reality, however, it is the
brothers by the same mother who are most loval
10 one another and may be in competition with
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Sacred Cows Are Wily ‘loo; Just Try Catching One

By BARRY BEARAK

NEW DELHI, Oct. 19~ It takes
eight men to capture a street-smart
cow, so the municipal cow catchers
of New Delhi must squeeze together
tightly in the cabof their cattle truck.
There are two parts to their impor-
tant job and only one is easy: finding
the cows. Getting the beasts into the
truck is where these workers really
earn their $119 a month.

It is estimated that 40,000 cows
wander the streets of this city, and
most seem well informed of their sa-
cred status. They are a study in non-
chalance, slowly crossing a highway
or, as many prefer, relaxing in the
right-turn lane of a busy intersection.

The 100 or so cow catchers em-
ployed by the city have always
thought their occupation a merciful
one, saving sanctified creatures
from a run-in with a front bumper.

“Itis necessary if misunderstood
work,” said Raman Kumar Sharma,
acrew chief. “Sometimes people do
not realize we have the cow’s best in-
terests at heart. We've had violence
with the crowds.”

But these days, their mission has
taken on added urgency because the
urban cow has encountered a vicious
new enemy: the plastic garbage bag.
With little grass to graze on in the
paved cityscape, cows scavenge
through trash that is increasingly
packed into polyethylene.

New Delhi’s animal rights groups
have recently begun campaigns
against the lethal packaging. Table
scraps may be fine fodder, they say,
but the plastic wrapping is not di-
gestible in any of the cows’ four fa-
mous stomachs. They want use of the
garbage bags banned, though as yet
this appears unlikely. In modern In-
dia, the utility of the garbage bag
may be a force beyond even the spiri-
tuality of the cow.

‘‘Inside the cows we find glass,
iron, wire, electrical cords, shoes,
shirts and razor blades, but the real
killer is the plastic,”” said Dr. Vijay
Chaudry, a veterinarian who runsa
refuge where the cow catchers de-
liver the caught cows. '*We lose two
or three cows a day, and when we cut
them openit is terrible what we find+
For an animal so sacred, they. diea
bad death.”

Cows are as common to big-city
India as bright lights are to Broad-
way, and revered though they may
be, most live the life of vagrants.
They are either unwanted animals,
turned out because they are old and
dry, or milk producers belonging to
city dwellers who do not feed them.

**Cows that are still productive be-

New Delhi employs 100 or so cow catchers and their job isn't easy. Civil disobedience paid off for this cow: she
kept going limp when a team of catchers got her on the ramp leading to the truck. Eventually they gave up.

Plastic garbage
bags make for a
deadly diet.

long to people who think, ‘Why should
I feed this cow, when the cow can
feed itself?’ ' said Mr. Sharma, 36, a
bureaucrat whose official title is
milk tax inspector. "' These owners
sometimes chase us when we take
their cows.

“I tell you, there are many difficul-
ties to this work. Old cows are tired
and sick, and these are easy to catch.
Young, healthy cows, well, this is
something else. The cow is quick.
The cow is intelligent. The cow has
learned to recognize our truck,”

Hindus venerate the cow as asym-
bol of motherhood and a giver of life.
It is certainly the mainstay of rural
India, providing milk and pulling
carts. Dried cow dung is the slow-
burning cooking fuel favored by most
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village households. It also makes a
good hard floor.

Cow slaughter — sometimes a vol-
atile, violence-provoking issue here
— isbanned in most of India’s 27
states, though there is no shortage of
juicy steaks for those who can afford
them. Beef is sold on the black mar-
ket, and butchers casually deliver
their prime cuts door to door.

This not-so-surreptitious killing is
rarely discussed in a nation where
the hallowed cow seems quaintly fa-
miliar on boulevards that are other-

" wise overpopulated with smoke-

belching rattletraps.

For the cow catcher, the animal's
high approval rating is a problem.
As a crowd gathers, more people are
always rooting for the cow than the
catcher. There is little use in talking
to spectators about plastic bags and
clogged digestive tracts.

“Why don’t you quit torturing the
poor animal!’" a man called out as
Mr. Sharma'’s crew took on its tough-
est challenge of the day, ahorned,
formidable-looking white brute.

Stealth is the cow catcher’s princi-

pal tactic. Once a rope has been
slipped onto the animal’s head, the
techniques of the rodeo cowboy usu-
ally work — the headlock, the twist-
ing, the tugging.

“If you grab the ears and put your
hand in its mouth, the cow won't
run,’”’ said Aji Ram, at 60 the most
veteran of the crew. ““Then some-
one’s got to hold on to the tail.”

When the catchers sneaked up on
her, the big white cow. had been en-
joying the garbage beside a vegeta-
ble stand along busy Okhala Road.
Another, more alert animal had just
bolted away, recognizing the green
rust bucket that serves as the cow
catcher’s truck. She then agilely ran
up a steep slope, eventually taking
sanctuary in a taxi stand.

The white cow, however, had care-
lessly allowed herself to be roped
and there was little else for her do
but use Gandhian tactics of civil dis-
ohedience. Whenever the catchers
«*,oved her near the ramp of their
«ruck, the beast went limp. If they
wanted her so badly, they would have
to carry her.

For 45 minutes, the catchers used
all their wiles. When these lailed,
they used their poles, slipping the
wooden prods under the animal and
hitting her belly. At the sametime,
Aji Ram pulled the tail. Suresh
Chand pushed the flank. Radha
Krishna slapped the butt. ) "

Mr. Sharma himself, dressedina
well-pressed blue shirt, never -
touched the cow, but he did survey .

13

"the crowd, which was ready to de-

clare the animal the winner. “'1 don't
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:hought their occupation a merciful
one, saving sanctified crecatures
from a run-in with a front bumper.

*'It is necessary if misunderstood
work,"” said Raman Kumar Sharma,
acrew chief. *‘Sometimes people do
not realize we have the cow’s best in-
terests at heart. We've had violence
with the crowds.”

But these days, their mission has
taken on added urgency because the
urban cow has encountered a vicious
new enemy: the plastic garbage bag.
With little grass to graze on in the
paved cityscape, cows scavenge
through trash that is increasingly
nacked into polyethylene.

New Delhi's animal rights groups
have recently begun campaigns
against the lethal packaging. Table
scraps may be fine fodder, they say,
but the plastic wrapping is not di-
gestible in any of the cows’ four fa-
mous stomachs. They want use of the
garbage bags banned, though as yet
this appears unlikely. In modern In-
dia, the utility of the garbage bag
may be a force beyond even the spiri-
tuality of the cow.

“Inside the cows we find glass,
iron, wire, electrical cords, shoes,
shirts and razor blades, but the real
killer is the plastic,” said Dr. Vijay
Chaudry, a veterinarian who runs a
refuge where the cow catchers de-
liver the caught cows. ‘*We lose two
or three cows a day, and when we cut
them open it is terrible what we find.
For an animal so sacred, they diea
bad death.”

Cows are as common to big-city
india as bright lights are to Broad-
way, and revered though they may
be, most live the life of vagrants.
They are either unwanted animals,
turned out because they are old and
dry, or milk producers belonging to
city dwellers who do not feed them.

“Cows that are still productive be-
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New Delhi employs 100 or so cow catchers and their job isn’t easy. Civil disobedience paid off for this cow: she
kept going limp when a team of catchers got her on the ramp leading to the truck. Eventually they gave up.

Plastic garbage
bags make for a
deadly diet.

long to people who think, ‘Why should
1 feed this cow, when the cow can
feed itself?’ '’ said Mr. Sharma, 36, a
bureaucrat whose official title is
milk tax inspector. ““These owners
sometimes chase us when we take
their cows.

I tell you, there are many difficul-
ties to this work. Old cows are tired
and sick, and these are easy to catch.
Young, healthy cows, well, this is
something else. The cow is quick.
The cow is intelligent. The cow has
lecarned to recognize our truck,”

Hindus venerate the cow asasym-
bol of motherhood and a giver of life.
It is certainly the mainstay of rural
India, providing milk and pulling
carts. Dried cow dung is the slow-
burning cooking fue! favored by most
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village households. It also makes a
good hard floor.

Cow slaughter — sometimes a vol-
atile, violence-provoking issue here
— is banned in most of India's 27
states, though there is no shortage of
juicy steaks for those who can afford
them. Beef is sold on the black mar-
ket, and butchers casually deliver
their prime cuts door to door.

This not-so-surreptitious killing is
rarely discussed in a nation where
the hallowed cow seems quaintly fa-
miliar on boulevards that are other-

" wise overpopulated with smoke-

belching rattletraps.

For the cow catcher, the animal’s
high approval rating is a problen.
As acrowd gathers, more people are
always rooting for the cow than the
catcher. There is little use in talking
to spectators about plastic bags and
clogged digestive tracts.

“‘Why don't you quit torturing the
poor animal!” a man called out as
Mr. Sharma’s crew took on its tough-
est challenge of the day, a horned,
formidable-looking white brute.

Stealth is the cow catcher’s princi-

indians are known for their hospitality; which is both generous and sincere. You will often
find Indians extremely friendly, eager to be helpful and curious. Except in modern Indian
homes. it is not customary to invite others to casual meals. If friends want to entertain, they
may invite you to a restaurant instead. Visits to homes however are welcome. Care must be
taken neither to offend nor to impose on generous hosts. You may try eating with your hands
in the Indian fashion. Indians use only the right hand for eating.

The social use of alcoholic beverages in India is not common except among western'!zed
Indians. You'are obligated neither to offer nor accept alcoholic drinks in Indian society. Indians
are however tolerant if you choose to drink. Intoxication will not be tolerated.

Ass:ertain_yvg;ggjgngiﬁgiggjﬁr@éo .guest for a meal whether he and his wife are ygggtg.@;gn
or non-vegetarian. Vegetarian means.ng meat, fish, or fowl - only vegetables. Some vegelarians

pal tactic. Once a rope has been
slipped onto the animal’s head, the
techniques of the rodeo cowboy usu-
ally work — the headlock, the twist-
ing, the tugging.

“If<you grab the ears and put your
hand in its mouth, the cow won't
run,” said Aji Ram, at 60 the most
veteranof the crew, ‘“Then some-
one's got to hold on to the tail.”

When the catchers sneaked up on
her, the big white cow had been en-
joying the garbage beside a vegeta-
ble stand along busy Okhala Road.
Another, more alert animal had just
bolted away, recognizing the green
rust bucket that serves as the cow
catcher’s truck. She then agilely ran
up a steep slope, eventually taking
sanctuary in a taxi stand.

The white cow, however, had care-
lessly allowed herself to be roped
and there was little else for her do
but use Gandhian tactics of civil dis-
obedience. Whenever the catchers
« ,oved her near the ramp of their
«ruck, the beast went limp. If they
wanted her so badly, they would have
tocarry her.

For 45 minutes, the catchers used
all their wiles. When these failed,
they used their poles, slipping the
wooden prods under the animal and
hitting her belly. At the same time,
Aji Ram pulled the tail. Suresh #
Chand pushed the flank. Radha :
Krishna slapped the butt. »-.-

Mr. Sharma himself, dressed in a
well-pressed blue shirt, never
touched the cow, but he did survey

“the crowd, which was ready to de-

clare the animal the winner. ““I don’t
think we catch this cow,”” Mr.
Sharm a said. aallivn. off tho.csnoanln
outskirts and set free in a gosadan, a
sort of a shelter for homeless cows.
There, they could chew their cuds
in relative tranquillity, and while
their diet may neither be as varied or
as tasty as human garbage, it would
again be plastic-free.

eat no eggs (not even in pudding or baked. food).. Non-vegetarian means meat, fish, fowl ahd
éggs.” Muslims do not eat pork; Hindus do not eat beédt.
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Beef

Sinc€Tiany Indians ,g‘x:g__vggp.tarian,\gowq;
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also have a religious significance, so bee

are not farmed for beef in India. They

Faas

__ tis not4s popular as other meats
Indian cuisine. It is ised by the Musliim community. The cow is considered by

Hindus as a ‘mother, because when a mother cannot feed a baby for any

AR R ST RN IV

reason,

then cow’s milk is used. However;’

theré e some, interesting Bet

recipes; and you can also 'ad’apt"somé"ﬁ'iiilitioi{al lamb recipes, if you choose,

Marinated Beef

Serves 4

300 mi/Y2 pt/1%a cups natural (plain) yoghurt e 25 cm/1 in ginger root, minced

4 cloves garlic, crushed @ 5 mi/1 tsp ground cumin

5 mi/1 tsp ground cardamom @ 5 mi/1 tsp ground cloves

30 ml/2 tbsp chopped fresh coriander (cilantro) @ salt

450 g/1 Ib beet, cubed e 45 mi/3 tbsp oil ® 2 cloves

9 onions, sliced @ 2 green chillies, chopped

pinch of ground cinnamon @ 5 mi/1 tsp dried fenugreek leaves

950 ml/8 fl 0z/1 cup water

Mix the yoghurt with the ginger, gar-
lic, cumin, cardamom, cloves, corian-
der and salt, spread over the meat and
leave to marinate overnight.

Heat the oil and fry the cloves until
they darken. Add the onions and

Aniseed Beef

until golden. Add the chillies, dn
namon and fenugreek and fry forafew
seconds. Add the meat, marinade and
water, cover and simmer for about 1}
hours until the meat is tender. g

Serv 11

A

300 ml/¥2 pt/1va cups natural (plain) yoghurt @ 25 cm/1 in ginger root, ground’

5 cloves garlic, crushed ® 5 mi/1 tsp ground cardamom

5 mi/1 tsp ground cinnamon @ 2 cloves, ground 3

450 g/1 Ib beet, cubed e 45 ml/3 tbsp oil @ 3 large onions, sliced g

5 mi/1 tsp ground coriander (cilantro) @ 5 mi/1 tsp ground anise 5

2.5 ml/% tsp ground turmeric @ salt and pepper

15 mi/1 tbsp chopped fresh coriander (cilantro)

Mix 15 ml/1 tbsp of the yoghurt with
the ginger, garlic, cardamom, cin-
namon and cloves, rub into the meat
and leave to marinate for 2 hours.
Heat the oil and fry the onions until
olden. Remove from the pan and set
aside. Add the meat and fry until
lightly browned on all sides. Mix all

114

until the meat is tender. Garn's
coriander and serve hot with rice
a vegetable dish. “}%

o
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Islam is a major world religion, the second largest (after Christianity). Its approximately one billion adherents,
called Muslims (or Moslems), comprise about one-fifth of the Earth's population. The Muslim world extends
from the Philippines in the east to Morocco in the west, and from Central Asia in the north to sub-Saharan Africa
in the south. Significant Muslim minorities also exist in China, Russia, South Africa, Australia, Europe, and the
Americas. Islam was first proclaimed by the Prophet Muhammad in Arabia in the 7th century. The Arabic word
Islam literally means both "surrender" and "peace"--surrender to the will of God and the peace that is entailed

that surrender. Islam is a monotheistic religion (see monotheism); like Judaism and Christianity, it traces its
origins to the biblical patriarch Abraham.

Islam has found expression in diverse cultures. The most important Islamic cultural zones are the Arab, Persian
(Iranian), Turkic, South Asian, Malay, and African. Other smaller or more recent culture areas such as the
African American and Chinese are also significant. The Arabs are associated with the rise of Islam, Arabic is
Islam's sacred language, and the Arab countries of the Middle East have had a strong influence on the development
of Islamic civilization. The majority of Muslims, however, are not Arabs. The country with the largest Muslim
population today is Indonesia, and the most populous Islamic cultural zone is South Asia, comprising India,
Pakistan, and Bangladesh.

Muslims are divided into different schools of thought, some of which are distinctive enough to be called sects. The
most fundamental division is between the Sunnites and the Shiites. The Sunnites (or Sunnis) are by far the
largest group, constituting about 90 percent of all Muslims. Shiites, however, have played an important role in
Islamic history. Most Shiites live in the heartland of the Middle East: in Iran, Iraq, Lebanon, Syria, Saudi Arabia,
Yemen, and the Persian Gulf states. Sizable Shiite minorities also live in Pakistan, Afghanistan, India, and

ATajikistan. Shiite Islam is itself divided into different sects, the most important of which are the Twelvers (or
Imamis) and the Ismailis. These divisions were the results of disputes over the sources of religious and political
authority in the Islamic community. The Sunnites are not divided along sectarian lines, but into different legal
traditions.

The Foundations of Islam

The sources of the Islamic faith are the Koran, or Qur'an (Arabic for "the reading"), which is the holy book of
Islam, and the Prophetic Traditions (the sunna). According to Muslim belief, the Koran is the word of God that
was revealed to Muhammad by the Archangel Gabriel and was recorded by the companions of the Prophet. In later
years these renditions were canonized. Muhammad was illiterate, incapable of achieving the Koran's sophisticated
prose and literary style. The Koran is therefore the miracle of Muhammad, whose illiteracy serves the same
function in Islam as the virginity of Mary does in Christianity--that of the untainted vessel for the revelation of
divine truth. The Koran consists of 114 chapters (suras) that were revealed to the Prophet over a period of time.
They cover a variety of issues, including ethics, history, theology, and religious obligations. The Koran contains
the fundamental teachings of the faith, and is the foundation of all other expressions of Islam in both the temporal
and spiritual realms. Muslims hold it in the highest esteem. Not only are its contents of central concern to their

- piety, but reading the Koran is itself an act of religious significance. It is generally read in the original Arabic to
preserve the sacredness that is interwoven with its literary style, and to remain true to the nuances and levels of
meaning that would be lost in a translation. Over the centuries, commentaries on the Koran became an important
aspect of Islamic religious scholarship. Varying methods of interpreting its texts formed the basis for different
schools of Islamic thought. The text itself, however, has remained inviolate.

After the Koran, the Prophetic Traditions are the most important foundation of Islam. For Muslims, Muhammad
is the messenger of God. He is also the most perfect of God's creatures, best suited to carry his message to
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humankind. Love for the Prophet lies at the heart of the Islamic faith, inseparable from the word of God that
constitutes the essence of Islam. The example of the Prophet has thus conditioned the practice of the faith.
Muslims emulate the example of the Prophet in every facet of their religious, social, and personal lives. His
public and private conduct serves as a model for every Muslim. For this reason, great care has been taken to
preserve the memory of his words (ahadith, sing. hadith) and deeds.

Muhammad was a member of the powerful Quraysh tribe of Mecca at a time when the city was the center of trade

in the Arabian peninsula and of the idolatrous religion of the Arabian tribes. He lost both of his parents while

very young, and was raised by an uncle. In his youth he worked as a trader, traveling with caravans to Syria. At

the age of 25 he married a wealthy widow, Kadijah, who was 15 years older than he was. This marriage produced

the Prophet's only child, his daughter Fatima. Muhammad was held in great respect by his compatriots; known as
Pal-Amin (the trustworthy), he often arbitrated quarrels between individuals and tribes.

When he was 40 the angel Gabriel appeared to him in a cave outside Mecca, beginning the revelation of the Koran.
Muhammad's prophetic mission initially attracted only a small group of dedicated followers. The Meccan elite
were alarmed by his monotheism and his call for the destruction of all idols. They opposed him, harassed his
followers, and plotted to kill him. In 622 he was invited by the people of Yathrib (later renamed Medina) to move
to that city and settle the disputes that had paralyzed it. With this move, called the Hegira, the Muslim calendar
begins.

In Yathrib the Muslim community was formed and grew in strength. Islam became the religion of Yathrib, and the
city's religious, social, economic, and political life was organized according to Islamic teachings. At the same time
Muhammad continued to receive revelation, much of it now concerning the social life of the community. From
Yathrib, Islam began to spread and soon came into conflict with Mecca. The Meccans were defeated in a series of
battles, and the city surrendered to Muhammad in 630. From then on Islam spread rapidly throughout Arabia.
Tribes were converted, and military campaigns and marriage pacts forged a united Islamic society. Muhammad
died in 632 and was buried in Medina.

¥

From the time of Muhammad's arrival in Yathrib he was both a prophet and the religious and political leader of
his community. Their mediator with God, he was also a temporal ruler, the executor of the law, and a military
commander. As a result, the spiritual function of prophecy in Islam is closely linked to its sociopolitical
dimension. Muhammad has been not only a model for Muslim piety, but also for social and political action. His
example therefore informs every aspect of Muslim life, and conversely, every aspect of human life must live up
to the standards set by him.

Islamic Beliefs

The most basic Islamic doctrine is that of the Oneness of God (al-tawhid). In Islam, God (Allah) is the supreme
reality--both the absolute and the infinite. Islam has 99 names for God, names like the Most Merciful, the Most
Just, and the Most Patient--each capturing his absolute and infinite essence. God is also the beginning and the
end: every aspect of existence is present in him. He is the creator and the lawgiver. He is a supernatural reality
and does not possess an earthly manifestation. Muslims believe that God cannot be represented in any worldly
form. This has discouraged the representational arts in Islam.

!

“% Another key doctrine is that of prophecy (nubuwwah). Muslims believe that prophecy lies at the heart of human
history, beginning with Adam as the first prophet and ending with Muhammad as the last. Over the course of
history, prophets have been sent to every people. All of these have spoken of God; a few have been Messengers of
God, bearing divine revelation (wahy).

Al-tawhid and nubuwwah are complemented by the Islamic view of man. In Islam, man is the servant of God (al-
abd). By surrendering (islam) to the will of God he finds salvation and worldly peace. Man is also the most
important of God's creatures, his viceregent (kalifah) on Earth. As such man's actions possess broader
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dimensions than his own concerns. As God's viceregent man has great responsibilities to fulfill. Men and women
stand above the other creatures of God in that they alone can choose to surrender to God's will. The choice is a
facet of man's fall from heaven. Viceregency means that human beings possess the primordial nature that
predated their expulsion from paradise, but their salvation lies in following the path set before them by God.

The Sharia and Islamic Law

The Sharia is the divine law in Islam. It encompasses every aspect of Muslim private life, social transactions,
piety, and rituals. Muslims view the Sharia as a guide by which to live, and, more importantly, as the will of God.
A Muslim is a Muslim by virtue of following the Sharia, which informs every area of Muslim life from birth to
death with Islamic values. As such, it integrates mundane activities with concern for the sacred and creates a

~" temporal order conducive to the pursuit of spiritual concerns and salvation. The Sharia provides guidance for

Muslim conduct in every situation. In so doing it divides all acts into five categories: obligatory, recommended,
reprehensible, forbidden, and neutral or permitted.

The Sharia is rooted in the Koran, the Prophet's sayings (hadith), and traditions (sunna), argument from the
consensus of the Muslim community (ijma) and argument from analogy (giyas). All Muslims agree that these
constitute the sources of Islamic law, but differ on their application. These differences have led to the emergence
of four schools of Islamic law within the Sunnite community: The Shafiite (Egypt, Malaysia, and Indonesia), the
Hanafite (South Asia), the Malikite (North Africa), and the Hanbalite (Saudi Arabia). Each is named for a legal
scholar associated with its origins. In earlier times Muslim jurists used a principle called ijtihad, which means
independent reasoning based on the above sources of law in order to deal with a novel situation. Among Sunnites
ijtihad is no longer recognized, but Shiites still practice it. Over the centuries the legal skills required for

interpreting and applying the law have led to the development of a class of experts known as fuqaha (jurists), and
more generally as ulama (scholars).

The Pillars of the Faith

The basic duties of Muslims--the "pillars of Islam"--were revealed in the Koran, and the exact manner of their
execution was laid down by the Prophet. They are: prescribed prayers (salat) performed five times each day;
fastin&: (sawm) during the month of Ramadan between dawn and dusk; the pilgrimage to Mecca (hajj), to be
performed at least once in a lifetime for those who have the means to do it; and the payment of a religious tax
(zakat) intended for the poor or works of piety. Some also include "striving in the path of God" (jihad), which is
of two kinds: the greater jihad, which is striving against one's soul in attaining spirituality; and the lesser jihad-
-defending Muslims against outside aggression.

These duties have both personal and public dimensions. Prayers, for example, may be performed at home or in a
mosque (a place of public worship). Among Sunnites congregational prayers have an important religious and
communal role. Each of these duties, moreover, entails many more practices. The hajj involves elaborate rituals,
and the Ramadan fast is accompanied by special prayers. Shiites have additional religious taxes and other
practices that are peculiar to them; they also perform the basic pillars of the faith according to their own laws.

Sufism

‘Islam also has an esoteric or mystical dimension generally known as Sufism. The mystical path in islam is rooted
in the fundamental teachings of the faith, but it aims at attaining the Divine Reality in this life. Sufism goes
beyond performing the duties prescribed by the Islamic faith to seek direct knowledge of God through Islamic
teachings. The Sufi path (tariga) is concerned with the nature of the Divine Reality, how it can be attained, and
how to purify the human soul from all imperfections so that it can reflect the Divine Reality.

The life of a Sufi is modeled after the life of the Prophet, and the virtues for which Sufis strive are manifested in
the life of the Prophet. Moreover, Sufis believe that the esoteric doctrines of Islam were revealed to the Prophet,
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Pork

There are few Indian dishes that use pork as it is not eaten by Muslip,
However, there are a few pork recipes, such as Goan Portuguese-style Splq
Pork, which was introduced by Portuguese settlers in India.

Coorgi Pork Serves g
1.5 kg/3 1b pork @ 30 dried red chillies, ground

12 onions e 250 mi/8 fl oz/1 cup water

15 mi/1 tbsp cumin seeds @ 5 ml/1 tsp ground turmeric
15 ml/1 tbsp coriander (cilantro) seeds ® 10 ml/2 tsp peppercorns
30 mi/2 tbsp white wine vinegar e 4 boiled potatoes. quartered
salt 2

Cut the pork into small pieces and mix the cumin seeds, turmeric, corianﬁ
with the ground chillies. Leave to seeds, peppercorns and wine Vineﬁ“‘
stand for 15 minutes then place in a and stir into the pan. Simmer forg
pan. Slice 10 of the onions and add to further 15 minutes. Add the po aoes
the pork with the water. Bring to the and season to taste with salt. Simmét}
boil, cover and simmer for 1 hour until heated through. Serve hot "3
until the meat is cooked. vegetables, papadums and rice.

Grind the remaining onions with

Sundia Serves 43
900 g/2 Ib pork, chopped e 5 mi/1 tsp ground turmeric o
15 ml/1 tbsp ground coriander (cilantro) @ 10 mi/2 tsp chilli powder gl

30 ml/2 tbsp oil or ghee ® 10 mi/2 tsp poppy seeds @
100 g/4 oz/% cup red lentils @ 2 cardamom pods %

6 onions, chopped ® 2.5 cm/1 in ginger root, chopped
2 bulbs garlic, chopped e 1 coconut, grated (shredded)
juice of 3 lemons ® salt e oil for deep-frying

Place the pork in a pan with the tur- damom separately until lightly
meric, coriander and chilli powder ed. Add these to the meat Wit%
and pour in just enough water to remaining ingredients and p
cover. Bring to the boil and simmer taste with salt. Mix together Wﬁ"
gently for about 45 minutes until the shape into balls. Deep-fry i
meat is tender. Remove the meatand  overa Jow heat until nicely bro¥
shred it. Heat a little oil or ghee and Serve hot with papadums, rice’
fry the poppy seeds, lentils and car- curry sauce. ﬁ
4
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Jainism ®
{jy*-nizm}

Jainism is a religious faith of India that is usually said to have originated with Mahavira, a contemporary of the
Buddha (6th century BC). Jains, however, count Mahavira as the last of 24 founders, or Tirthamkaras, the first
being Rishabha. In 1990 the number of Jains worldwide was estimated at 3,650,000, almost all of whom live in

India. Jainism has been present in India since Mahavira's time without interruption, and its influence has been
significant.

The major distinction within Jainism is between the Digambara and Svetambara sects, a schism that appears to
date from about the 1st century AD. The major difference between them is that whereas the Svetambaras wear

white clothes, the Digambaras traditionally go naked. Fundamentally, however, the views of both sects on ethics
and philosophy are identical.

The most notable feature of Jain ethics is its insistence on noninjury to all forms of Iife. Jain philosophy finds®
that every kind of thing has a soul; therefore strict observance of this precept of nonviolence (ahimsa) requires
extreme caution in all activity. Jain monks frequently wear cloths over their mouths to avoid unwittingly killing
, anything by breathing it in, and Jain floors are kept meticulously clean to avert the danger of stepping on a living
: being. Jains regard the intentional taking of life, or even violent thoughts, however, as much more serious. Jain
philosophy posits a gradation of beings, from those with five senses down to those with only one sense. Ordinary
householders cannot help harming the latter, although they should strive to limit themselves in this regard by
refraining from eating meat, certain fruits, or honey or from drinking wine. In addition Jain householders are
expected to practice other virtues, similar to those in Hinduism. The vows taken by the Jain monks are more
severe. They eventually involve elements of asceticism: fasting, peripatetic begging, learning to endure bodily
discomfort, and various internal austerities constituting a Jain variety of yoga. Jainism is unique in allowing the

very spiritually advanced to hasten their own death by certain practices (principally fasting) and under
specified circumstances.

Jain philosophy is based on a fundamental distinction between living and nonliving matter. Living souls are
divided into bound and liberated; the living souls are found in both mobile and immobile loci. Nonliving matter is
composed of karman or very fine particles that enter a soul and produce changes in it, thus causing its bondage.
This influx of karman is induced by activity and has to be burned off by experience. Karmans are of infinitely
numerous varieties and account for all distinctions noted in the world. By nonattachment, however, an individual
can prevent influx of further karmans and thus escape from the bonds of action. A soul, which is thought of as

having the same size as its body, at liberation has lost the matter that weights it down and thus ascends to the top
of the universe, where it remains forever.

Jainism recognizes no supreme deity; its ideal is the perfection attained by the 24 Tirthamkaras. Numerous

temples have been built celebrating the perfected souls; a notable example is the temple at Mount Abu in
Rajasthan.

Karl H. Potter

Bibliography: Chatterjee, A. K., A Comprehensive History of Jainism, 2 vols. (1978; repr. 1984); Marathe, M.
P., et al, eds., Studies in Jainism (1986); Nahar, P. C. and Ghosh, K. C., eds., An Encyclopedia of Jainism
(1988); Roy, A. K., A History of the Jains (1984); Shah, B. S., An Introduction to Jainism (1992).

©1997 Grolier Interactive Inc. All Rights Reserved.

1
0 BEST COPY AVAILABLE 198
ERIC

IToxt Provided by ERI



From Sollr s Zeleracbive (comperes) KW%W%,

vegetarianism

Vegetarianism is the practice of eating only foods from plants and avoiding all animal flesh, including red meat,
poultry, and fish, and sometimes dairy products. A vegetarian diet consists of grains, beans, vegetables, and

fruits, and the foods made from them, such as tofu, pasta, rice dishes, bean burritos, and even simulated meats.
Vegetarians are classified into different types, depending on the acceptance of animal products. Lacto-ovo (or ovo-

lacto) vegetarians consume milk or cheese, eggs, and sometimes honey, while vegans consume no animal products
at all.

People may choose a vegetarian diet because of a variety of religious, philosophical, and ethical beliefs. Some
people abstain from eating meat for religious reasons, for example Jains, and some Buddhists and Hindus, who
believe that the killing and eating of animals violates the ethical precept of ahimsa, or nonviolence. Ccological

reasons motivate other people, because much less land and food outlay is required to raise vegetables and grain
than livestock.

Some people avoid animal products for health reasons. Vegetarians may live longer and.have much lower risks for
heart disease, cancer, diabetes, and other serious illnesses. They also tend to be thinner, to have lower blood
pressure, and have a lower risk of osteoporosis, a condition in which the bones get weaker as a person ages. These

health effects are attributed to the fact that vegetarian diets tend to be lower in fat and cholesterol and higher in
fiber and certain vitamins.

People may adopt a vegetarian diet due to concerns about the methods used for raising animals. Most chickens,
pigs, and veal calves are raised in close confinement and are given chemical additives in their feed, and these
practices offend many people, for health and humane reasons.

In the past it was thought that vegetarians might develop protein deficiencies if they did not carefully combine
their foods. It is now known that such careful planning is not necessary. Protein deficiencies do not occur if one
eats a variety of plant foods and eats enough to maintain one's weight. However, most nutritionists believe that
vegans should eat vitamin-enriched cereals or take a vitamin supplement for vitamin B-12, which is needed in
small amounts for healthy blood and nerves (see nutrition, human).

Neal Barnard

Bibliography: Amato, P. R., and Partridge, S. A., The New Vegetarians (1989); Lappe, F. M., Diet for a Small
Planet, 20th ed. (1991); Robbins, J., Diet for a New America (1987).
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K L Sharma plans
‘fast’ to put
pressure on Delhi

Govt departments
By A Sta%f Repciter
NEW DELHI: Bharatiya Jarata

put :
Deini governinent depariments so
that they improve their function-
ing.

Moreover, Mr Sharma said by
giving up grains, he also wanted to
express regret to the peogle of Del-
hi for their sufferings despite the ef-
forts made by the BJP lad Delhi
governmsnt ever siace it came to
power five years ago. He said de-
spite the efforts, a Iot remains to be
done since pians ate not formulat-

Sharma on
‘protest diet’

NEW DELHI, July 7 (UNI)

BJP vice-president K. L. Shar-
ma today explained that he was not
on a hunger strike but was on a
non-cereal diet in public interest.
“This is for the public good,” he
said.

He added that his protest dieting
was not against the Chief Minis-
ter’s functioning. Mr Sahib Sir;Fh
Verma is doing *Exceptionally
good work.”

Mr Sharma dismissed the Delhi
Pradesh Congress Committee’s
criticism of his restricted dieting.
He said in the past 45 years, the
Congress party had done nothing
to improve the lot of Delhiites.

The Wndaokzrr 7500 Vi a

‘Sharma musq
ask for Gout’s

dismissal’
By A Staff Reporter

NEW DELHI: The Delhi Con-
gress has called BJP MP K L
Sharma’s announcement of a
off-cereal protest diet ““an act of
confession of failure (of the
party’s government in Delhi)
by the senior leader™.

In a statement issued on
Monday. Delhi Congress chief
Sheila Dikshit said. "in fact. if &
he (Mr Sharma) is truly serious Y-
and really concerned. he should, )k
ask for the removal and dis-“~
missal of the Sahib Singh gov-
ernment.”"The Congress has
been of late stepping up its
campaign against the BJP gov-
ernment — to “highlight its fail-_ |
ures” — with an eye on the as- \

some months away.

_ Mr Sharma’s statement is be-

ing taken as a confirmation of

what the C has beenal-
: ongress has been a

leging over the last few days — g

3

d in time and implementation is
lzyed. Among the major preb-
lems faced by Delhiites, he said, are
those of water, electricity and sani-
taticn. these, he said, need to be giv-

3
sembly elections, which are ¥

en prioity. ’ H that the BJP t X
This statement by Mr sharma is KL Sharma’s diet beaen ae fa”urego::énz?e;;]ogfs S:
expected to cause considerable em- jOltS Delhi BJP go.Ms Dikshit said, “1 felt sorry A

barrassment’ to the BJP govern-
ment led by chief minister Sahib
Singh. For Mr Singh, in particular,
Mr Sharma’s decision and state-
ment i3 likely to cause much dis-
“Asomfiture, periicularly since he is
said to have 2a ally in Mr Sharma.
In fact, it is from Outer Delhi,
said to be Mr Singh's stronghold,
that Mr Sharma has won the last
two parliamentary elections. In
both the February generel elections
and the onss held in 1595, Mr Singh
kad actively camgaigned for Mr
Sharma wiien he contested the
Outer Delhiseat.

NEW DELHL: The Delhi BJP }f’s”f]ad this morning ll*]wé Shri K
= Al : arma...is compelled to un-
| ?gs ;e\eigesg?eks?gegivléhfghr;- dglr'tafkgl a fast agair?st the miser- F:
lonal vice- ) able failure.
ma’s announcement of an off-
cereal diet to bring ‘“moral
pressure™ on the city govern-
ment to improve its perfor-
mance. And, it’s said to have
come as a blow specially for
chief minister Sahib Singh, who
is believed to be close to Mr
Sharma. The matter came up at
ameeting of the Delhi BJP leg-
islature party on Monday. (P5) _

HERE-AND NOW

Sudhir Tailang

\g

N The Zimes of Foclia Jety 1779

54

.
s
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He’s on a ‘fast’ — eating
only fast foed!
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THE SALT SATYAGRAHA

January 26, 1930 was chosen as Independence Day. On
‘that day, in every city and town, people took a pledge to
work for complete independence. The Congress entrusted
Gandhiji with the task of starting a satyagraha campaign
and gave him the responsibility of leading it. The organi-
sation and date of the campaign were left to him to decide.

Gandhiji decided to start his satyagraha by breaking the
salt laws. This puzzled many people. What would they
achieve by breaking these laws, they wondered. Those who
had expected a dramatic move were disappointed. But when
the salt campaign began, everyone was full of admiration
at Gandhiji’s shrewdness.

Gandhiji had wanted to build his campaign around some
issues which concerned the poor. He wanted to draw the
people’s attention to the fact that millions of Indians could not
afford even salt with their food. India has a long coastline
and on the sea coast salt is formed. When the sea-water
rises with the waxing of the moon and reaches its highest
level on a full-moon night, it covers large tracts of the coast
and sea-water collects in large hollows. When the moon
wanes, the sea recedes. The water in the hollows dries up.
leaving behind clear white salt.

Large quantities of this salt lay all along the coast but the
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chapter 14 Religion
’--*“"——'i -

culture through contact with the West. Culture
joss, and the subsequent loss of a positive
personal identity, have led to the emergence
of revitalization movements, consciously or-
ganized efforts to construct 3 more satisfving
culture. Some of these movements aim to restore
a golden age believed to have existed in the
past; others look toward a utopian future in
which roles will be reversed and the lowly will
be in power. Sometimes, these movements reject
all elements of the old cultural systems under
which they suffer; in other cases, they auempt
10 combine new customs with the old and dis-
solve the social boundaries berween the dom-
inant and powerless groups in society. Even when
a revitalization movement may be relatively
ineffectual in bringing about the desired changes,
it can still bring a sense of salvation and a more
positive identity to people afflicted with feel-
ings of conflict, inadequacy, and alienation from
themselves and society. :

In our own society, cultural loss, economic
oppression, and powerlessness experienced by
different lower-class and minority groups have
also led to religious revitalization movements,
such as the Ghost Dance among the native
Americans in the 1880s and the Black Muslim
movement in contemporary America. Two
hundred years of slavery and a hundred and
fifty vears of prejudice and discrimination have
left blacks in America economically deprived
and burdened with a sense of racial inferiority.
Various religious revitalization movements have
appeared from time to time in the black com-
munity as aresponse to the stress of deprivation
and the inability to forge a positive identity within
American culture and society. The Nation of
Islam, also known as the Black Muslims, is a
contemporary revitalization movement that
appears to be somewhat successful, both in
auracting members and in changing their lives
(Parenti 1967).

The Black Muslims advocate racial separa-
tion in a nation of their own and obedience to
the messianic and authoritarian leadership of
the “messenger,” Elijah Muhammad. The move-
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A Rastafarian brother projects « ¢onfidence in his
self-worthrthat prevails over the poorest of eco-
nomic conditions. Founded in the wmulous
Jamaica of the 1930s, the Rasta conununity values a
fife stvle that leads to emancipatiun from estab-
lished rehgious and cultural de pminaion, (William
Lewis)

ment contains many religious clements drawrni
from Iskam and rejects many cultdral paterns
that are part of black life in the United States.
The Black Muslims do not for the most part seck
violent confrontations with whites in order to
create therr new world. but rather atempt to
change the behavior of blucks in away that will
endow their lite with meaning and purpose.
The movement otfers hope in a future in which
blackness will no longer be despised.

The success of this movement with blacks
for whom all hope of rehabilitation had been
disnussed- i ag addicts, criminals, alcoholics.
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unemploved slum dwellers—has been impres-
sive. They have become obedient to the teach-
ings of Elijah Mulhammad, abstaining from drink,
drugs, tobacco, gambling. promiscuity. stealing.
and idleness. Muslims ar€ forbidden to spend
money frivolously and are committed to pool-
ing their resources to help themselves and one
another. They have created Muslim-owned
schools and busin€sses. Muslim men must dress
conservatively in suits and ties. Muslim women
are supposed to weara full white robe covering
their arms and legs and a white headdress. The
dress of both men and women represents a break
with the stereotype of the flambovantly dressed
lower-class black in America. The woman's dress
in particular svmbolizes a new relationship
berween men and women; women are pro-
tected, secluded, and obedient to males and are
expected to be devoted to their homes and
families.

The foods prescribed by the Nation of Islam
are wholesome (whole wheat rather than white
bread), and those that are forbidden include
both the traditional Islamic taboos on pork and
sea food, as well as “soul food” or the standard
southern fare reminiscent of the past, such as
corn bread, black-eved peas, collard greens, and
opossum. There is only one daily meal, which
the family eats ceremoniously together. These
paterns do not merely symbolize a new and
positive identity for Black Muslims; they also
have had a strengthening effect on health and
family life.

The Black Muslim movement is a clear exany-
ple of the ways in which the construction ofa
collective identity through the use of mth,
svmbol, and organization revitalizes the iden-
tity of the individual. The movement suggests
that the seeking of change through secular
political organization has not made a sufficient
impact in restructuring American society tO
include a positive identity for all its citizens.
Where politics fails, religious revitalization
movements fill the gap.

This discussion of the Black Muslims again
raises the question of whether religion may be
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more adaptive for some groups in society than
for others. Where religious muvths justify social
stratification, elite groups obvioushy benefit more
than others. Where the resentunent of oppressed
or subordinate groups is drained off in reli-
gious ritual, the resulting social stability would
seem to be most adhvintageous to those already
in the dominant positions. Although religion
allows an illusion of control, this illusion mMay
not be adaptive for many peoples in the long
run. It remains to be seen whether political
revitalization and participation will undermine
the power of religious beliefs and rituals to alle-
viate the stresses caused by culture contact.
modernization. and social inequality in the con-
temporary world.

SUMMARY

1. Religion is the beliefs and practices of a
society concerned with supernatural beings,
powers, and forces. Religion is a universal
culture pattern and goes back to the begin-
nings of the human species.

[ 88}

. Religion has many functions. Some of the
most significant ar€ explaining aspects of
the physical and social environment, reduc-
ing anxiety in risky situations, increasing
social solidarity. education, ensuring con-
formity. maintaining social inequalities, and
regulating the relationship of a group of
people to their natural environment.

3. Religious ideas are always expressed through
symbols in which things stand for other
things. Religious ideas are also acted out in
ritual, and ritual reinforces beliefs.

4. Two widespread kinds of religious beliefs
are animism and animatism. Animism isthe
belief that inanimate objects as well as liv-
ing creatures have life and personality: Ani-
matism is the belief in an impersonal super-
natural power.

. Many kinds of religious rituals are used 0
manipulate and control supernmur:\l pow-
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"These hogs get up to the scalding tank, hit the water, and start kicking and screaming... No chance for them to
get out. I am not sure if they burn to death before they drown...” - “Slaughterhouse”. p 84.

1 September 1998
Dear Friend:

Animals in US slaughterhouses are beaten to death and drowned in their own blood. They are
< mutilated, boiled, skinned, or ripped apart while fully conscious. These atrocities are perpetrated with
tacit approval of USDA, in flagrant violation of the Humane Slaughter Act and common decency.

The shocking findings, based on eyewitness accounts by slaughterhouse workers and USDA in-
spectors, are reported in Slaughterhouse, a thoroughly documented expose by investigative reporter
Gail Eisnitz, published recently by Prometheus Press (see enclosed newsletter).

The 16th annual observance of World Farm Animals Day on October 2 will expose and prevent
such atrocities. Thousands of animal activists in the US and several other countries will conduct
educational events including tabling, exhibits, leafleting, picketing, vigils, and memorial services. On
this day we all feel honor-bound to memorialize the billions of innocent, sentient animals who suf-
fer every day in factory farms, auction yards, and slaughterhouses. The first observance was held
in 1983; the last will celebrate the end of factory farming.

Here’s what we're doing at FARM's national headquarters:

We are sending mailings to 1600 potential coordinators of local educational events
We are sending news releases and letters to 3,000 national and local media

We are requesting proclamations from nearly 100 governors and mayors

We are distributing 100,000 brochures presenting quotes from Slaughterhouse

We are placing newspaper ads containing quotes from Slaughterhouse

We are holding a vigil in front of USDA displaying quotes from Slaughterhouse
We are launching a Humane Enforcement Award for USDA employees.

LAILRNCLCX

We invite you to be a part of this effort!

Will you organize an educational event, write a letter to the editor, or place a newspaper ad, with
the aid of the Guide overleaf? At the very least, will you return the enclosed Humane Enforcement
Public Opinion Survey with a generous contribution to carry on this crucial campaign?

This year the meat industry is taking some major hits. Clearly, this is the time to seize the oppor-
tunity and to help put the industry out of its business of dealing misery to animals, its workers, its
neighbors, and consumers. But none of this will come to pass without your continued support.

I ask you today to pledge 10 hours of your valuable time, or its monetary equivalent, to this cru-
- cial campaign. If you can spare the time, use the Guide overleaf or call us toll-free at 1-888-FARM-
USA to plan an educational event in your community. In either case, please send a generous contri-
bution to help us open the eyes, the minds, and the hearts of the American people to the appalling
tragedy of today’s intensive animal agriculture. =2 s

~\~.

1

Thank you for caring. Please don’t defer it. Sincerely, /4/ I 74

Alex Hershaft, PhD, President

PS: As a token of our appreciation, we offer contributors of $35 or more a copy of Slaughterhouse ora
box of farm animal greeting cards. Contributors of $100 or more receive both items.

Please turn over...
led P " 4 - -, oy ]
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WHAT YOU CAN DO

The international veal ban campaign has a place for
everyone. Here are some things that each of us can do:

v Boycott ‘milk-fed’ veal, or all veal, to be on the safe side

v Start replacing animal products on your dinner table with the
many wholesome convenience foods from your supermarket

'Dear FARM Folks: Yes! I do want to take part in
- the National Veal Ban Campaign. Here’s how:

g a donation of $

' 13 1 will speak out whenever the opportunity arises
1 & I may do more: please send a Veal Ban Action Kit
13 | am enclosin

to help your work

¥ Ask your favorite restaurant and market not to carry veal ! Name
v Object to your organization serving veal at a function H Address
v Wiite letters to the editor and call radio talk shows to expose i
the inhumane and unsanitary conditions of veal production 1 City, ST
1

v Distribute veal leaflets, posters, bumper stickers, buttons, and
other educational materials to your friends and associates

v Contact FARM to place an advertisement in your newspaper
v Contact FARM to arrange an event in your community
v Join FARM to help us spread the message to millions.

EDUCATIONAL ITEMS

The following items are available for
the National Veal Ban Campaign:

a Veal Ban Action Kit (contains action
guide, sample handouts, letters, news

v

releases, and poster) free
A& Brochures - Are You Really ... 10/$1
a Posters, black/red 2/%1
A Bumper stickers -Boycott Veal 2/$1
% Buttons - Boycott Veal 2/81
a Photos and slides, full color $2.50
4 T-shirts - Boycott Veal $10
4 Tote bags - Boycott Veal $8
A Aprons - Boycott Veal $8

To order, please note number of each
item and sizes for T-shirts. Add 15% for
S&H. Send check to FARM, PO Box
30654, Bethesda, MD 20824.

ﬂAfﬁ Vou Reallly
hat [Hlumgry?

Farm Animal Reform Movement

Zip

essssces

ABOUT FARM

FARM is a national nonprofit public-
interest organization working to expose and
reduce the destructive impacts of animal
agriculture on animal well-being, environ-

_mental quality, and consumer health.

To this end, FARM conducts five na-
tional campaigns. Great American Mea-
tout asks consumers to kick the meat
habit. World Farm Animals Day memorial-
izes farm animal suffering. National Veal
Ban Action exposes inhumane and unsani-
tary conditions of veal production. CHOICE
promotes plant-based nutrition education
and meals in schools. Letters From FARM
places letters to newspaper editors.

FARM is supported by contributions
from concerned individuals and operates
through a national network of local activists.

'« FARM

PO Box 30654

Bethesda, MD 20824

21Y

1 Phones (hm, wk)

ALL CONTRIBUTIONS TO FARM ARE TAX-EXEMPT
Please send to FARM, PO Box 30654, Bethesda, MD 20824

OTHER RESOURCES

Here is a partial list of organiza-
tions that can provide more informa-
tion and handouts on veal production:

a FARM - PO Box 30654, Bethesda, MD
20824; farm@farmusa.org; 301-530-
1737; http://www.farmusa.org

a Farm Sanctuary - PO Box 150, Wat-
kins Glen, NY 14891; 607-583-2225;
http://www.farmsanctuary.org

& Humane Farming Association - 76
Belvedere St, Suite D, San Rafael, CA
94901; 415-485-1495

& Humane Society of the US - 700
Professional Dr, Gaithersburg, MD
20879; 301-258-3111;

a PETA - 501 Front St, Norfolk, VA
23510; 757-622-7382;
http://www.peta-online.org




A dairy cow is impregnated each year
to boost milk production. The male off-
spring is torn from his mother at birth,
chained by the neck in a tiny wood crate,
and forced to stand or lie on hard wood
slats covered with his excrement. &

He is immobilized and fed a synthetic -
liquid formula deficient in iron and fiber to
render his flesh soft and anemic. He is '

denied bedding, grass, water, fresh air,
sunshine, and mother's love,

4 After 16 weeks of this misery, he is

dragged to a slaughterhouse, where one |;
man blows out his brains, another strings |

him up by his hind leg, and a third cuts his
throat until all life bleeds out. His tortured
body is then sliced and served as veal.

~ FARM and other organizations have
Tworked hard since the mid 70's to expose
the inhumane and unsanitary conditions
of veal production. FARM's National Veal
Ban Campaign, observed on Mother's Day by
activists in a hundred communities, has en-
compassed these actions (see photos):

¥ Picketing and leafleting of restaurants
and markets featuring ‘milk-fed’ veal

¥ Picketing and leafleting of public func-
tions where ‘milk-fed’ veal is served

¥ Staging street theater and vigils in
prominent public sites

v Distributing posters, photos, stickers,
buttons, T-shirts, tote bags, aprons

¥ Placing ads in newspapers, magazines,
and billboards

Supporting legislation to ban veal crates.

Aruitoxt provided by Eic:

WHAT FARM fAS DONE

The results of the international effort

CONSUMER FRAUD

Lack of iron, solid food, and exercise
lead to widespread anemia, diarrhea, and
respiratory disorders. The excrement
maintains a state of perpetual infection.

To keep the calves alive for 16 weeks,
their formula is laced with antibiotics includ-
ing the outlawed chloramphenicol. Con-
sumption of these antibiotics immunizes the
pathogens in the consumer's intestines and
handicaps these drugs in fighting deadly
infectious diseases.

Moreover, veal is loaded with saturated
fat, cholesterol, and other toxins linked

conclusively with the chronic diseases that
kil 1.5 million Americans annually. Indeed,
‘milk-fed’ veal is simply 'sick flesh of sick
animals for sick consumers.’

to expose and improve veal production | & -

methods have been truly rewarding:

¥ In the US, where veal industry refused
to improve conditions, annual per cap-
ita consumption dropped 70 percent
from 2.8 Ibsin 1975 to 0.8 Ib in 1997

¥ Many institutions have stopped serving
veal at public functions

¥ The European Union now requires that ga

the calves be able to move about

¥ The United Kingdom has banned veal

crates altogether.

Clearly, the veal ban campaign has
reached a number of people who are not
sensitive to similar abuses visited on pigs,
chickens, and other animals in factory farms
and slaughterhouses. The ensuing tide of
public opinion has made a difference..

Of course, the ultimate solution to the
suffering of all farm animals is to stop eat-
ing them. In the meantime, we must ex-
pand our efforts to expose and improve
their conditions. It appears that dairy calves
are destined to lead the way.

»mmm%
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FARM'S AR

The highlight of our 1997 programs was Animal Rights ‘97,
the national conference of the animal rights movement. At the
same time, we maintained and improved our other programs
including the Great American Meatout, National Veal Ban Ac-
tion, World Farm Animals Day, Nonviolent Thanksgiving,
Letters From FARM, CHOICE, and Industry Watch. Our staff-
ing suffered considerably from the departure of two talented vet-
erans. Our finances remained balanced, with strict cost controls.

GREAT AMERICAN MEATOUT celebrated its 13th

year as our movement's largest annual grassroots campaign.
Educational events in 1200 communities in all 50 states
ranged from simple ‘steakouts’ to elaborate ‘lifestivals,’ featur-
ing speakers, entertainment, exhibits, and food sampling. A
Vegetarian Awareness Festival in Lincoln
attracted 600. Visitors were asked to
“kick the meat habit on March 20 (first
day of spring) and explore a more
wholesome, less violent diet." Scores of
universities and other schools offered
meatless meais, information tables, ex-
hibits, and presentations. Public officials
took part in meatless receptions and issued proclamations.
Extensive media coverage with Casey Kasem carried the
Meatout message to millions. Meatout now has its own
website at http://www.meatout.org.

VEAL BAN ACTION was observed on Mother's Day once

again to expose the inhumane and unsanitary conditions of

w ‘milk-fed veal' calves. Activists in several dozen communities

picketed veal restaurants, distributed literature, staged street
theater, and wrote letters to the editor. This year's observance
drew encouragement from Europe's pending veal ban. In the
past two decades, this campaign has reached many people
who are not sensitive to other animal issues, and veal con-
sumption has dropped by 70 percent.

WORLD FARM ANIMALS DAY. October 2nd (Gandhi's
birthday) marked the 15th observance of World Farm Animals
Day exposing and memorializing the suffering and death of bil-
lions of farmed animals. This year's observance targeted Amer-
ica's fast food chains which determine what
millions of people eat each day and how
the animals they eat are treated. Hundreds
of groups in all 50 states and ten other
e countries conducted picketing, leafleting,
" tabling, vigils, street theater, and disrup-

tions at government offices, slaughter-

houses, stockyards, fast food restaurants,
and other sites associated with animal abuse. We distributed
hundreds of posters featuring a slaughterhouse scene by famed
painter Sue Coe. Ten governors and several city mayors issued
World Farm Animals Day proclamations.

NONVIOLENT THANKSGIVING was the theme of

our major media blitz promoting meatless Thanksgiving fare.
We sent hundreds of news releases and letters to the editor
presenting meatless holiday recipes and the “Top Ten Rea-
sons to Have a Meatless Thanksgiving.” Reports on local
events and letters to the editor appeared in dozens of news-
papers. FARM had pioneered the observance in the US.

e

3

- 1997

LETTERS FROM FARM continued to carry our mes-
sage to millions of newspaper readers throughout the year.
Our national network placed more than 100 letters to the
editor on ten topics in 50 major metropolitan dailies. We ad-
dressed the role of vegetarianism in preventing heart disease,
cancer, and other chronic diseases; meat-borne infectious
diseases, meat inspection, pathogen immunity to antibiotics,
and meat irradiation; and fish kills by farm-fed Pfiesteria mi-
crobes, as well as, Great American Meatout, Veal Ban, World
Farm Animals Day, and nonviolent Thanksgiving.

CHOICE (Consumers for Healthy Options In Children’s
Education) promotes plant-based nutrition education and
meals in our nation's schools. During the past year, we sent
classroom materials to nearly one thousand teachers
throughout the US. Paul Shapiro of Washington (DC) won the
Bill Rosenberg Award presented by FARM each year to a
teenage farmed animal activist.

INDUSTRY WATCH. We reviewed dozens of meat and
dairy industry journals and news releases, and sent copies of
hundreds of selected articles to 25 other groups working for
farmed animals. We published a report on the number of
animals killed for food and expanded our vast collection of
documents, slides, and photographs.

ANIMAL RIGHTS 1997, our movement's only national
conference, was organized by FARM with
the help of a dozen other organizations.
The conference featured 600 partici-
pants, 75 speakers in 66 sessions, 40 <
videos, and 60 exhibits. A lobbying day
followed. In April, President Alex Hershaft [Il]]lllllll
participated in the Summit for the Ani- [[[]_IUJ[[I
mals and conducted a speaking tour of
Southern California. In October, he spoke in Northern Cali-
fornia and a Utah vegan conference.

STAFFING became problematic toward the end of the year
with the departure of Executive Director Scott Williams and
Program Director Melissa Snider after a stellar four-year stint.
The current FARM Board is made up of Alex Hershaft, Elliot
Katz, and Melinda Marks Darer.

FINANCES remained on track in 1997 because of the
generosity of our supporters and strict spending controls.
Here are some preliminary numbers:

;IJIH

INCOME: EXPENSES:
Approximately $200,000 | Services $68,000
(some of the pledges are | Postage/phone 40,000
still being collected), from | Printing 30,000
individual contributions, Rent 19,000
grants, and bequests. Advertising 5,400
Supplies 2,500
Other 8.500
TOTAL 173,400

A detailed audited report is available on re-
quest. FARM is a member of Independent
Charities of America, Animal Funds of
America, and Combined Federal Campaign.
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Pl WORLD FAR
 ANMALS DAY

funeral procession (1985).

Israelis protest at their national Poultry
and Dairy Council offices (1992).

R

FARM activists block a slaughterhouse
gate in Smithfield, Virginia (1989).

Each year, billions of animals are
abused and killed in factory farms, stock-
yards, and slaughterhouses. World Farm
Animals Day (WFAD) memorializes their
suffering and death and calls on ali car-
ing people to examine their role in the
savagery of today's animal agricuiture.

First proclaimed at FARM's 1983 "Ac-
tion for Life" conference, World Farm
Animals Day has grown into a major in-
ternational campaign. Hundreds of US
communities hold memorial events each
year. Observances also have been held
in Australia, Canada, England, France,
Germany, India, Israel, Iitaly, the Nether-
lands, Poland, Romania, the Slovak Re-
public, Sweden, Switzerland, and Taiwan.
The date, October 2nd, honors the birth-
day of Mahatma Gandhi, the world's fore-
most advocate of humane agriculture.

All events are organized by local ac-
tivists, who use a variety of tactics to draw
public attention to the treatment of
farmed animals. Information tables,
video showings, and exhibits are popu-
lar, especially in schools, workplaces, and
libraries. More dramatic events, such as
vigils, memorial services, mock funeral
processions, and civil disobedience, have
reached millions by attracting media cov-
erage. Slaughterhouses, stockyards, fast
food restaurants, USDA offices, and busy
public areas are common targets of such
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E ic1 activist calls attention to'a display
able at USDA headquarters (1992).

actions. Letters to newspaper editors and
requests for official proclamations have
helped promote the WFAD message.

An exhibit or information table can
be arranged by one or two activists in just
a few hours. Organizers need only ob-
tain permission to set up in a school, li-
brary, or public park. All needed materi-
als, including banners, posters, photo-
graphs, books, stickers, T-shirts, and
handouts can be ordered from FARM.

Memorial services and vigils con-
vey the message of WFAD with lighted
(vegan) candles, banners, and signs.
Street theater, speakers, and day-long
fasts can have added effect. Memorial
services and vigils have been held in front
of the White House and the Department
of Agriculture, at the monument to
Chicago's infamous Union Stockyards, at
Gandhi's statue in Hawaii, and at slaugh-
terhouses in British Columbia, California,
New Jersey, Texas, and Virginia.

Mock funeral processions can con-
sist of either vehicles or marchers, with
banners, hearses, coffins, and other ap-
propriate props. A police escort helps
keep the procession together at intersec-
tions while drawing public attention. No-
table processions have been held in
Washington, New York, Denver, Chicago,
and Los Angeles.

Civil disobedience, in the form of
blocking access to a facility associated
with farmed animal abuse, is the most
dramatic form of observance. It requires
only a handful of committed participants
willing to risk arrest, several hours of de-
tention, and a fine. The more memo-
rable cases were staged at the USDA
headquarters in Washington, at a slaugh-
terhouse in Smithfield, Virginia, at a
stockyard in Petaluma, California, and at
a New York City McDonald's.

Proclamations of World Farm Ani-
mals day have been issued by the may-
ors of Houston, Philadelphia, Toronto,
and many smaller cities. Sample proc-
lamation requests, as well as samples of
letters to Congress and to newspaper
editors are available from FARM.

World Farm Animals Day obser- .
vances have contributed substantially to -
opening the eyes, minds, and hearts of
consumers to the tragedy of farmed ani-
mals. Arecent survey indicates that 93%
of Americans are opposed to the suffer-
ing of farmed animals.

World Farm Animals Day is coordi-
nated internationally by FARM, a nonprofit,
public interest organization located near
Washington, DC. Community events are
arranged by local activists. For more in-
formation call 1-888-ASK-FARM.

German activists await EU ministers
to protest inhumane transport (1994).
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California activists block a stockyard
gate in Petaluma (1990).
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STOP THE
AGONY ON
THE FARM! lk==

Nine out of ten Americans believe that
animals should be treated humanely. Yet, each
year, over nine billion cows, pigs, and other in-
nocent, feeling animals are caged, crowded,
deprived, drugged, mutilated, and manhandied
in US factory farms and slaughterhouses, until
the butcher's knife ends their agony.

Veal calves are torn from their mothers at
birth, chained by the neck in tiny wood crates,
and force-fed a synthetic liquid diet deficient in
natural nutrients. They suffer from loneliness
and chronic diarrhea and respiratory diseases.

Breeding sows give birth and nurse their
young all year round under similar conditions.
Laying hens are crammed up to seven birds
into a cage the size of a folded newspaper, with
wire-mesh floors and walls cutting their feet and
tearing out their feathers. The ‘lucky’ males are
smothered at birth in plastic garbage bags.

This does not have to be. The menus of
McDonald's, Burger King, Wendy's, Kentucky
Fried Chicken, and other fast food giants de-
termine what millions of people eat each day.
Their procurement practices dictate how sup-
pliers raise their animals.

World Farm Animals Day, on October 2, ex-
poses and memorializes the tragedy of farm ani-
mals. This year, it will initiate a campaign of letter
writing and demonstrations requesting these firms
to provide a choice of meat-
less entrees and humane
treatment of animals.

For free Starter Pack:
1-888-FARM-USA
WORLD FEGRM GNIMALS DAY

Box 30654, Bethesda MD 20824; www.farmusa.org
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= 72 vare torn from their mothers ot birth, chained by the neck in tiny crates without
bedding or light, and forced to stemd or lie for 16 weeks on wood slats covered with their
excrement, unable tostretch or turn cround. They are force-feda synthetic liquid diet that
is deliberately deficient in iron and fiber, to imparta pale coloring to their flesh, and laced
withantibiotics, in & vain attempt to prevent the chronic dicarhea cnd respiratory disorders
j:at kill up to 20 percent of the cmimals before slcrughter.

- - . 52773 are kept continucusly pregnant and confined in tiny metal "gestation
stalls.” Eventually, they are immobilized in "fcrrowing pens,” where they give birth to ¢
litter of 10-12 piglets. The normal nursing period of 12 weeks is frequently cut to three, so
thart the sows can be impregnated again and forced to produce up to three litters a yeaa.

“nvooT o are crammmed up to seven birds in a “battery cage” the size of a folded
newspaper. They are forced to stand for 18 months on a sloping wire mesh floor that cuts
painfully into their feet, as the wire mesh cage walls tear out their feathers, forming pcinful
blocd blisters. They cre alternatively starved or overfed to adjust egg production. Their
pecks cre cut off with ahot iron to prevent stress-induced cannibalism. The malesure more
fortuncte: they cre simply disccrded and left to suffoccrte in plastic garbage bags.

o Z.. . .ot o2wes? Unfortunctely, no. The family faam of yesteryecr has been
replaced by a giant, faceless “factory farm.” where cnimals are viewed merely as tools
of production in the pursuit of short-term profits. Each year, necaly 8 billion cattle, pigs,
sheep, chickens, turkeys, and other feeling, innocent cnimals cre caged, crowded,
deprived, drugged, manhandled, cnd mutilated on U S. factory farms until stress-induced
disease or the butcher’s knife ends their agony.

. _
HymAN SVFFERING RESOURCE DESTRULTION

But fcrm animals are not the only ones to suffer the scourge But there's more. Raising animails for food tckes a tremendous
of factory farming. Each yecr, 1.4 million Americcnsare killed toll of our precious naturcl resources. It wastes grain and other
by hecrt disease, stroke, cancer and other chronic diseases scarce foodstuffs thet could be used to feed the world’s 800
that have been linked conclusively with consumption of million starving people. It uses and poisons up to 90 percent of
cnimal fat and meat. The antibiotics in animal feeds increase our agricultural land, destroys forests ond other wildlife habi-
the consumer's susceptibility to infectious diseases. Thousonds tats, exterminates wildlife, cnd exhausts critical groundwater
of primates, dogs, cats, and other cnimals cre tortured and supplies. Runoif from thisland caaries irreplacecble topsoil into
killed ecich year in biomedical laborcrtories in covain secach for our lakes and streams, contributing more pollution burden
a "cure” for these diseases, seif-inflicted by a meat-based diet. thom all other human activities combined.
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What You Can Do

© ‘One of the easiest ways to show your
compassion for animals is to stop eating
th_erq\. Try replacing the animal foods in your
diet with healthy, humane vegetarian staples,
including whole grains, fresh fruits and
vegetables, and beans and soy foods.
Vegetarian fare can be both familiar (veggie

burgers, pasta with tomato sauce) and exotic"

(curried vegetables over couscous, citrus stir-
fry with tofu), so you'll never miss the meat!
Contact PETA for free recipes.

© Be informed. Read books like Peter Singer's
Animal Liberation ("the bible of the animal

__PHOTO CéEDIE JENNY CHRISINGER |

Aruitoxt provided by Eic:

" People for the Ethical Treatment of Ammals
‘501 Front St., Norfolk, VA 23510 757~ 622 PETA ) 25
WWW, eta onllne org

rights movemeﬁt") and fohn Robbins’ Diet fo
a New America, which exposes the realities ¢

meat production and consumption.

-© Talk to your friends, relatives, and- -

" coworkers about vegetarianism. If people ask

what you're eating for lunch or how you get
your protein, seize the opportunity to tell
them how arﬁmals are treated on factory
farms, how much healthier a vegan diet is
than a meat-based one, how much weight
you've lost since you stopped eating animal
foods, or how delicious veggie fare is. Don't
be shy about sharing the good news! If peop
want to learn more, feel free to refer them t
PETA.




Food for Thought
Lynn Tiede B
Fulbright 1998 Curriculum Project

Traditional and Modern Diets

Objective [ Aim: For social studies students to describe positive and negative results of
modernizing the diet in India and maintaining a more traditional diet.

Materials:

1. Photocopies of modern and more traditional foods and ways of selling
them in India.

2. Articles on diseases, eating disorders, environmental destruction, and
animal abuse related to modern diets.

3. Articles on Ayurvedic medicine.

Vocabulary - ayurvedics, animal rights, bulimia, anorexia, vegan

Motivation: Ask students to write down their favorite foods. Ask students to each name
one of their favorite foods. As they do, all students should make a collective list. The
teacher should let them know which foods are commonly eaten by Indians and which are
luxury items, rarely available or only available to the wealthy. Ask them for reactions and
whether they think this is positive or negative for the Indian people. Show them photos of
more traditional snacks, marketplaces and ways of serving food.

* Note. Teachers should emphasize that most fast and junk foods are not normally
available to the majority of Indians who live in villages. Some city dwellers have these
foods, but only those who can afford their higher prices.

Do Now [ Strategies: Give students articles discussing diseases related to eating high fat,
sugar, calorie, and additive filled foods. As students read they should take notes on the
included handout.  Students should explain how these new foods differ from Indian’s
traditional diet and evaluate whether this “modernity” is an improvement or not from
India’s traditional diet, as they have studied in previous lessons. Discussion and review of
previous lessons should help students fill in an explanation of Indian’s traditional diet.

Students should then answer questions on how Americans might learn from Indian health
traditions and how Indians can learn from America’s experiments with “modern foods” and
health related problems. Handouts and discussions can include information on Ayurvedic
medicine and vegetarianism as messages Indians can send to America and articles on
environmental concerns related to animal farming, pesticides and additives, eating
disorders, cancer, diabetes, and heart disease can be dangers Indians might avoid by
sticking to a more traditional diet.




v

Tradition or Modernity? The Daily Diet

1. What diseases do many experts believe are cause by foods high in fat, sugar, salt,
cholesterol, alcohol, and chemicals?

2. Which food western food products are present in India, based on the advertisements and
photos you have available?

3. Do you think any of these foods might contain the ingredients listed in number one? If
so, list those foods.

4, What would be a “traditional” Indian diet?

5. Are these foods high in the ingredients listed in number 17

6. What advantages are there to Indian people being able to purchase these “modern”
foods?

7. What disadvantages are there?

8. What is ayurvedic medicine?

9. Why is a vegetarian diet (which 70% of all Indians have) considered more healthy by
doctors?

10. What health problems are Americans suffering from?
11. What type of diet do many experts and doctors recommend for Americans?

i.e. What foods do they suggest Americans cut out of our diet?

12. Is this recommended diet similar to the traditional Indian diet in any way? How?

Q ‘ 227




13. Are any of the foods doctors say we should avoid the same as those only eaten by the
wealthy in India?

12. Could Americans benefit by eating traditional Indian foods? Explain.

13. What ca# Indian people learn about the “modern” American diet? Is it healthy?
What problems might it bring to India?

Vocabulary

ayurvedics- an ancient Indian system of healing based on the use of herbs and finding

balance in onée's body

animal rights - the concern for the treatment of animals to insure un-cruel treatment

bulimia - an eating disorder characterized by eating large amounts and then exercising or
vomiting to rid the body of the food.

anorexia -nervosa - an eating disorder characterized by not eating enough food and
extreme thinness

vegan - a person who eats no animal products whatsoever, including any products with
eggs or milk.

organic - produced without the use of pesticides or any other chemicals

diabetes - a disease in which the body produces too much or too little insulin, requiring
other means to regulate blood sugar levels.
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 And the oﬁer\of a lifetime.

BEST GOPY AVAILABLE

When the mercury rises at Satyam, make sure there's a

chilled Pepsi around! Then collect your free coupon
(available with every Pepsi) that will getyou @
FREE SOFTY ICE-CREAM on the purchase of any
Colonel's Value Meal at KFC. Hurry the heat isont .

238

OUR.



CONTAINS NO FRUIT CONTAINS ADDED Fi

M Offer valic from 31st July 10 6th August at KFC Punjabi 'Bagh (West) oullet only.

s Lgan

NEPLEX

setise u n-u n.(-l

:|¢}¢scml ons - slom

Show timings: 4.30, 7 & 9.30 pm.
Also playing TITANIC at 1 pm
and WILD THINGS at 11 am.

& GENERRTIONEXT?
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230



-t

bt

V-1

Q

ERIC

Aruitoxt provided by Eic:

Py thor’s ol (hss #o7es

4

Trhe Early CHunting ana Gathering Diet

Fou mri1llion vears human cezngs lived mostly in small
groups or tribes. They depended on hunting and gathering ot

roots. berries, wWilC grasses. eggs . nuts. and sometimes hLoney
for their food. Wh:ile these people did not live as iong as wWe
do, because they often died of diseases modern medicine can
cOontiro:. it Seems ThRey did not suffer from as much cancer,
near:t clsease. Giabetes oOF opesity, conditions aggravated by
sur modern diet.

1

o
)

i ne

19

Graduaily these smali tribes began to experiment with
arming anca growing of thsir Gwn vegetables. This led to more
eople settling and 1iving in one place. Cities develioped as
nis happened. People's diets were quite similar to the
unting and gathering diet, but there was more variety. Dairy
roducts and bread began to be eaten. As trade developed,
foo0de from other areas were introduced in different
epvironments. Farmer's diets, although higher in fat {because
sf more meat and dairy products) ., were relatively healthy and
again, peopie did not die from the diseases of the modern
clet.

ot O rh

*
>
-

S
N
d

o]

The Modern ''Western' diet.

The farming diet 1is stili the diet of many cultures
around the world where farming is stillil practiced (South
America, India, Asia, Africa). However, around 1900, as the
machinery to process and package food developed in America,
and as more and more people began to move to cities, many
peoples’ diets began to change. Rather than growingd and
cating one s OWn fresh foods, people started buying canned and
processed foods in grocery steres. BEusiness pecple reailized
-here was a iot of money toO be made by manufacturing tasty
£50d5 with catchy names anc advertisements that made people

At to buy them. Salrty and sugar sweetened f£oods are very

ve--they make you Want more--. so gradually many foods
o contain tn@se ingred
o' ich meant

T
S purchase more whii

iesnts because people would want
more money for the businesses.

doctors believe our diet 1is
cases such as cancer, heart

the

ai arcentage of obesity in ‘our
co at eat like us. They think
W . sugar. ~affeing,and salt in
< ods. Not encugh people pay
2 ~ iet advertising infiuence

BEST COPY AVAILABLE
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