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FOREWORD

Exchange of Information is the essence of education. | believe that a writer exists 1
all of us. Developing the art of writing brings out the true potential of an individual.
belief was the driving force that led to the creation of this magazine.

It gives me immense pleasure in congratulating all the members of the Facu
Hospitality Management and Catering Technology, Ramaiah university of Aj
Sciences, on the release of the first issue of our Magazhespitium. The articles in th
YFEIFTAYS FNB AYyF2NXYIGAOS YR GKS 2yf e
they have told the story.

wAOKIFNR . IFOK 2y0S alARXZ a! LINE FS&aA?2
wishing the entire team the very best in their joey towards becoming profession:
writers.
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Dr. Sweety Jamgade

Assistant Professor, FHMCT, RUAS, Bangal
Editor-in-Chief,Hospitium Magazine
Email:sweety.fo.hc@msruas.ac.in

Dear Readers,

dStart writing, no matter what, the water does not
Ft20 dzyGAft (GKS -FedOB0[ @

This quote ismeant to inspirewriters to share their
thoughts through articles.

This magazine is a platform 6 NA y 3 2 dzi § K S agitddpaikIHeImihds of 2uyhdra &
readers This was the inspiration behind the na®SPITIUM Hospitium is the ancient Gre¢®oman
concept of hospitality aa divine right of the guest and a divine duty of the host.

The articles writtenportrayoriginal thoughtsput forth by the authors in their own unique styleBhey
explore various areagf hospitality trends Reflections on Indian cuisine, restaurant reviemexd for
ethical practicespersonal travel trailsslow tourism, film tourim, impactof internet, hope inthe
hospitality industryand importance of research ithe hospitality industryare some of the areas
explored

The journey ofaunching an lfhouse Magazine was a learning cufgeall members of theFaculty of
Hospitality Management andCatering Technology. ilgent planning and execution bthe editorial
boardwith immense support from all faculty members and students has made this a possibility tc

We thank everyone foall their contributions.| would liketo specially convey my gratitude to the a
and design teamit would have been impossible for us to carry out this task withoutrthreeticulous
effortstowardsthe Y I 3 | 1 dpafikBrg areativityl sincerely bpethat this piece of literature liveup

to the expectation®f the readersandthat we havesuceededin intriguing their minds

We aredeeplythankful to our DeanMr. Abby Mathewfor encouraging usnd providingus with the
opportunity to make this beginning

May thissparkof writing and reading keep unnectedforever.Happy Reading!
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FOOD CORNE

Indian cuisine has evolved oveOpen the shelves of any kitchém
centuries, it is geographicall India and you will see rows a
well defined and haa variety of rows of glorious ingredients, eh
dishes based on distinct flavoutone with a character of its own a
of ingredients that play a culinar a story to tell. Cinnamon vying 1
role as well as a medicinal role |attention by the side of the vibra
creating a balanced diet for goo chilly, saffron by the side of tl
health. Whatever oe eats is mysterious asafoetida. As dive
believed to be the cause and curas the people of India are in th
of all ailments. Thus, food haculture, habits and occupation, tl
been as much an art as a scien diversity in food is unmatched au
in our culture which revolvesy 2 2 § KSNJ O2 dzy i
around an enchanting culinaryS @Sy Of 2aSo L
tradition. Though Indian cuisinithat for any Indian who loves
has become popular in certaiicook, deciding the menu is a ht
parts of the world, itis yet to be task with so much to choose fror
given a place at the top
worldwide. Some of this could b'The Origins of Indian Cuisine g
attributed to the fact that most back to Harappa andviohenjo-
culinary schools in India do ncDaro, two ancient civilisations
attach as muchimportance to 2600 and 3000 BC. It is the olc
Indian cuisine ashey would to known civilization where th
French and Italian cuisines. inhabitants were urban and n
agrarian. From the Vedic age, fc
KFra LXFeSR Yy
Pan Asian cuisines have in tlevolving culture through centuri
recent past taken centre stagof migration and colonia
globally but Indian cuisine is stioccupation. India has seen
lagging. This is very apparent phenomenal intermingling ¢
the quality of Indian cuisinecultures that has resulted
served in the metro cities of theculinary and cultural influence
world. On an average, except fcindians bond over food and |
the highend fine dining interaction is complete without th
restaurants, Indian  cuisinttopic of food being introduce:
available to tourists in India aniindians are extremely emerous
abroad leaves a lot to be desirewwith their food and the concept «
There is more to Indian cuisineating alone in the company
and its repertoire of dishes thatothers would be taboo, unlike o
what tourists are served. It i:western counterparts.
time for culinary professionals
and teachers in India to sitp, LY RA} Q& Of A Y
take notice and do somethincone experiences hot tropical to tl
about it. The time has arrived tccooler alpine across the length &
do justice in promoting qualitybreadth of the coutry.
Indian cuisine the way ou

ancestors meant it to be. Nature has created a broad

variety of ingredients and fooc
has become a unifying factc
with a social identity of itewn.

Traditionally, there are variou:
taboos and preferences
associated with food which ar
strictly passed down fromr
generation to generation in spite
of globalisation and awarenes:
It is said that any national cuisin
is a sum total of its regiona
cuisinesand if one tries to create
an Indian menu the list woulc
never end. This makes the
LINEFSaarzyl f ¢
challenging.

But the time has arrived foi
Indian chefs to be proud of thei
cuisine and let it have an identit
of its own without demeaning it
with western influences. Much i
said about fusion cuisine whic
in my opinion is basically killin
the flavours andconfusingthe

consumerHaving said that, Indie
is unique in that, it has more thai
35 regional cuisines and fiv
fusion cuisines where than

culinary influences play ¢
dominating role. Purity in the ust
of ingredients is the essence
Indian cuisine. No setkespecting
Indian chef, domestic ol
professional will ever use stor
bought spice powders, ever
ingredient is treated with respec
due to the role it plays in
providing taste, flavours,
digestive benefits and nutrients
There are more than a hundre
preYAESR Wal al f |

WCNBaKfe& DNERdzy
that is sacred to ever
household
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FOOD CORNE

What makes Indian cuisine SE
special? Overlapping flavourf
are never used in Indian recipe ” R~
and this ensures a uniguaste 4 S
that gets anyone who tries it foy%j‘ - S
the first time hooked for life. } S
Indian recipes usually include |
long list of ingredients but wha |
is incredible is that the flavou
of each ingredient stands ou
without being overpowering.

Allow me to take examplesf
some multi ingredient Indiar
dishes.

Mutton Pepper Fry is traditionally made by combini
pieces of mutton with onions, garlic, curry leaves, grg
chillies, coriander powder, cumin powder, pepper corn

turmeric, red chillies and fennel.

Each of the ingredients in botl
the dishes have a strong, speci
flavour and taste of its own
There are bursts of flavours i
the mouth which are unique
and leaving even one of ther
out will alter the taste of te
dish completely. There is = §
misconceived notion that Indiar \
cuisine is spicy or worse sti |
NERdzOSR G2 2y
Spice can be controlled bu
every dish has ingredient
whose contribution to the
flavour and taste of the dist
cannot be denied.

Chana Masala is traditionally based with green chilies, on
garlic, coriander leaves, coriander powder, cumin see
cardamom, cinnamonpeppercorns, cloves, turmeric, re
chillies, dried mango powder tomatoes and cooked

Indian Cuisine in a Nutshetl The Thali

There are literally hundreds of sweet and savoury snack foods in India which are typically ser
breakfast and for evening tea. This is unmatched by any cuisine in the world. The wide range of
startingF NB Y (GKS W+l RF YR LRfAQ 2F {2dziK LYRAL
FYR al KIN} aKGNY OlFlyy23G 0S tSTi 0SKAYR 6AGK

2 Kl 0Qa 3ANBIG 162dzi LYRAIY Q@&ZRANWSESYRE Aya GIK
2N W. 29gf C22RaQ 2NJ WCdzaA2y Q> LYRALFY OdzZAaAiy
still not the top trending cuisine in the world, it is only due to the ignorance of gourmet
understanding tle diverse nature of the food and the million different ways in which Indian cuisine
0S LINI 2F lyeé YSydz F2NJ yeg 200Farzy |yR ¥
GKS LYRAIFIY tNBAARSYd G2 Wt fdedt Indidlclisin® asz SN
conceptisheretostay. SG4 Q&4 NI¥AasS I KI{d G2 GKS WLYONBRA
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FOOD CORNE

¢tKS WLYRALIY
perfect example of a fixeq
menu which is a completg
balanced meal that takey
care of all the nutritional
requirements of the
human body, at the samg
time guarantees to satiatg
the taste buds and hunge
pangs. There are morg
than a dozen varieties 0
thalis and every traditiona
WLYRALFY as
derivative of the Thali
meal.

Chaat is a group o
snacks foods thaf
unites India in its
popularity and is
SOSNE 1
favourite. Though the)
origin of chaat is
debatable, it is
popular in every nook
and corner of India as
a street food with the
ingredients changing
every 250 kilomets
like the dialects of
Indian languages
There is something
for everyone
whether you like
spicy food or if you
have a sweet tooth.
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Chef. Sidhar Krishnan
Assistant Professor, FHMC"
RUAS, Bangalore

Avocado, botanically known
I at SWAESE Y, SN
native of south Central
Mexico is the most populal
fruit nowadays and is alst
O2YyaARSNBR |2
since its packed with lots o
antioxidants, fiber, vitamins
and minerals. They are widel
available across the globe
Avocado, locally called a
butter fruit is rich in
monounsaturated fatty acids
that help to lowerLow Density
Lipoprotein (LDL) or bad
cholesterol and help in raisin
High  density lipoprotein
(HDL).It has versatile uses ii
cookery and bakery.

November 2019

Eggless Avocado Cake

Ingredients:

Butter 50gm
Avocado pulp 75gm
Condensedilk 200gm
Brown sugar 200gm
Maida 250gm
Baking powder 10gm
Soda water 300ml
Vanilla essence 5ml

Preparation:

1 In a bowl, add butter anc
avocado pulpysesoft and
completely ripened pulp
and use only the yellow
part of the pulpavoidng
the pulp to close to the
skin) mix together till a
smooth andhomogeneous
mixture is obtained.

1 Add sugar anctondensed

milk, mix till light and fluffy.

1 Sieve the flour and bakint

powder into the pulp mixture
andgentlymix withaspatula
Add the essence and mix.
Slowly pour the soda wate
with the fizz and mix till
completelyincorporated and
till you get a smooth batter
Grease the baking tray an
line it with parchment paper,
pour in the cake mixture. Pre
heat the oven for 180°C an
place the tray and bake a
170°C for 20 to 25 minutes c
till the skewer comes oul
clear

Cool the cake and serve i
plain or with frosting along
with black coffee

To prepare an icing, mix icin
sugar and butter and sprea
it over the cake once itis colc

Enjoy the cake with the
goodness of avocado!




The Miracle

Food

n somecountries, it is also call¢
he horseradish tree, as the grat
adible roots taste like horseradis

Chef.Nagarekha Palli and
Chef Neena JoshiFHMCT
RUAS, Bangalore

Moringa has been a part of thiWhile  moringa  has  mai
Indian diet, especially in Soutmedicinal benefits, and extensi

India for centuries. Every pa|StUdiES have been conducted
of the plant can beconverted prove the same, it_ c_:anno_t I
into a delicious dish, all by itseconsumed as a medicine withc
or combined with lentils orconsilting a medical practitione

even eggs. The fruit of thdtis more useful as a prevent
moringa plant calledand therapeutic ingredient in tf

drumsticks are a favouritediet. It has a beneficial effect

among the young and the olcprevention — of  ailments ¢
Moringa is a tree with leave:practically every organ in tf

that have antinflammatory body. Moringa extract is also us
benefits, with heding in the cosmetic industry fothe

properties superior to that ofmanufacture of moisturisers ai
even turmeric. It growsointments. Moringa is an amazi
abundantly in India. A moringiplant source ingredient as

tree is found very commonly ircontains antibacteria
most of the south Indlan baclcompounds similar t
yard %

pharmaceutical drugs but witho
any side effects. The antioxids
properties of drumstick are beil
studied (Jstin M. Dark, 2018) ft
of

the treatment
dlsorders

cognitivi

https /lcdn.instructables.com/F30/SCL5/I

HOWCOGI/F30SCL5IHOWCOGI.LARGE.ji
The moringa tree has bee
NEFSNNBR G2 |I:
2NJ WaA NI Of S itle
speaks for itself. anc
antioxidants.

https://lwww.nykaa.com/beautyblog/wpconte
nt/uploads/images/issue231/moringa_11.jpg

Studies have also shown th:
moringa contains amino acid
(organic compounds that forn
proteins), carotenoid
phytonutrients (found in carrots
and tomatoes) and cance
prevention agents. Moringe
contains a compound called
chlorogenic  corrosive,  whicl
controls blood sugar levels
Moringa oil is commonly used t
detoxify the body and to boos
kidneyliver functions. Vitamin C ir
moringa oil boosts collager
diminishing fine lines, wrinkles an
drooping skin. The essaat amino
acids arginine and histidine i
moringa helps counter proteir
deficiency in the world's unde
privileged communities It is
recommended that pregnant
women be cautious in consumin
moringa because of its abortiv
properties.

http://www.moringacare.co.za/im
ages/2017/Moringa_Category2.jpg

It is no woner that moringa is
considered a super food and i
increasingly making its presence fe
in restaurant menus especially i
India. It is a usefriendly ingredient
that is available in the fresh form
dried form or as a powd
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FOOD CORNE

Moringa has a similar flavour R2y QG O2ad  Yd appreciated for its long shelf lif¢
a powder made from dried gre« easily grown in a pot or in tt and used in many culinary
8 S8 @Sa OF ground. Given that it is pack preparatlons
powder can be aded to With protein, calcium, iron, bete ., -
smoothies, gravies and sauce: carotene, vitamin C and more,
boost the nutrient value. OFy NRARIKU Fdz f €
which is considered the mos
For chefs, moringa is a versa nhutritious green leafy super
ingredient with an enhance food. Salads are supplemente

nutritive value that can benet with the leaves of the moringe
their customers. Moringa leav tree to add nutritional value.  nips:/mww.commodityoniine.comiuploads/b

are a Simple Super fOOd that COld Dressed drumStiCk 0" iS 2b-commaodity/2016/drumstick402001659.jpg

Popular Dishes
Some of the dishes that can be made with moringa are dal, sambar, thoran, sabji, soup, tea, paranthe
pesarattu, chutney pudi, scrambled egad kofta.

https://i.ytimg.com/vi/lJYlcvm1lyiA/hgdefault.jily http://www.jopreetskitchen.com/wpconent/uploads/2017/01/step31-300x200.jpg
Bassaru and Palyg Karnataka Moringa flower with eggscrambled
style drumstick leaves and toor d egg with moringa flowers.

boiled and prepared two disheg
one dry vegetable and rasam.

Moringa can be used in many forms. Moringa leaf pow:
can be used in both savoury and sweet dishes. Mori
can be easily mixed in liquids, doughsbok (i (i S NA& ¢
to cook moringa leaves completely before adding it to ¢
dish. The slightly bitter taste can be offset with a liti
lemon juice or tamarind juice.

Moringa seed pods or drumsticksare a wonderful and
= Gr1S Fye RA&AKI YOI NI 2INK &
Drumstick sambag Wi gAlf Q 02 |')/2l'.']KSNJ f SPSt
huos /9999 | drumsticks are cut into| cooked with lentils or other vegetables or stir fried in
and do not require lengthy processing as it is rich w
flavour of its own and tastes best when cooked simply.

rcezimages&cd=&v

ed=2ahUKEWips. | pieces and cooked
with lentils.
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FOOD CORNE

Grow your ow
Moringa Tree

Moringa trees are easy to grow and can
grown in the ground or in big grow bags. Th
can be grown from seeds or from cutting
They grow in poor soils and need only abou
months to bloom and produce drumsticks

It is necessary to cut the tree after litas
stopped producing fruit each year to facilitat
fresh growth of leaves. The cut branches ¢
be used as cuttings. It is recommended tF
SIOK OdzitdAy3da oS ¢ F¢
Plant the cutting in a pit which is 3 ft. by 3 1
deep filled wih sandy soil and compost. .
cutting can be planted in a grow bag of tt
same dimensions.

Since moringa seeds do not have a dormal
period they can be planted as soon as they :
mature. Plant the seed in light and sand s
where the tree is proposed tbe grown in a 1
foot by 1-foot pit. It is good to plant more thar
2yS &SSRX Hé | LI NI

not too deep. The soil must be moist to allo
the sapling to grow out but not too wet. Th
extra saplings can be moved to other locatio
wheni KS& | NB | o62dzi c¢é

a2NAy3Il Aa GKSNBTF2N
most valuable plants and produces frui
within one year of planting the seed. It grow
throughout the year and is a practically a foc
store on a tree with edible leaves, seefdseds
and roots. The rest of the tree provide
material for oil, paper, cosmetics an
medicines. It is no wonder then, that it
Ottt SR (KS W¢NBS 2
provides shade and shelter to animals a
human beings.

Reference

XianjuarKou, Biao Li, Julia B. Olayanju, Justin M. Darke a
Ning Chen (2018) Nutraceutical or Pharmacological Poten
of Moringa Oleifera LanNutrients,2-3.

https://cdn.instructables.com/FZ3/KQ75/
IGV6LRXR/FZ3KO75IGV6LRXR.LARGE



