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Extract  

'INDIA IS NOT A DESTINATION, IT IS AN EXPERIENCE.' This is a 

favourite quote from my friend and colleague Navina Jafa, a 

Delhi based cultural historian, and it sums up my attitude to 

India perfectly. 

India defies description. Each journey is a discovery; every 

corner is mysterious and relatively un-interpreted. The sheer 

panorama can take your breath away, its energy palpable and 

infectious. It pays to delve into the very heart and soul of the 

country to experience the unexpected. At its best, India is a heady mix of adventure, exotic flavours, 

delightful surprises and intoxicating memories. It offers a cornucopia of colours, textures and tastes. 

 

India's rich tapestry is evident in its people, its religion and its food. With its complex religious and 

ethnic fabric, India is a country that boasts 'Unity in Diversity' and this is apparent in so many parts 

of the country – from Nagaland in the north-east across to Kerala in the south-west and Kashmir in 

the northwest. You'll be humbled by the kindness and friendliness of strangers and the warmth and 

grace of the people as you are made to feel welcome and treated as an honoured, highly esteemed 

guest. 

 

India's food is anything but homogenous and I urge you to use this guide as a starting point for your 

own gastronomic adventures. Indians are renowned for their generosity and hospitality, and the 

delights of travelling in India are infinite. You could be invited to share home-cooked food at the 

family table in a private house, savour delectable snacks from a street vendor, or experience the 

thrill of an early-morning train ride. This is a favourite adventure of mine; a journey that lasts for 

around five hours is perfect to soak up the lively atmosphere and passing landscape. At every stop, 

food vendors stalk the aisles, bustling through crowded carriages, hawking their wares from 

samosas, chaat snacks, sweets and pastries to chai and coffee – it's a cacophony of sound. The type 

of food on offer changes according to the region and may vary from one stop to the next. Every 

journey is like a microcosm of Indian life – and the old adage that the journey is as important as the 

destination was never truer. Indian chefs and home cooks are exploring new culinary frontiers and 

offering more diverse experiences, while their restaurant culture is flourishing, so there is much to 

explore and experience. 

 

This book makes an ideal companion to Tasting India; it's a guide from my first-hand experiences. I 

have visited and personally recommend every place in this book. I want this book to make you, the 

reader, aware of India and awaken your desire to visit this incredible country, while fostering a 

respect for its traditions. It is written with a modern and current perspective that includes my 

favourite tips on where to find the best street food as well as suggestions for diverse regional dishes 

to sample during your travels. Adopt my philosophy, 'Life begins at the end of your comfort zone.' 


