Bhoomi Dinner: Flavours of the Mountains

lst October, Private Dining Hall, lIC -main
Mountain moow%ﬂmsw are homes of rich biodiversity, cultural diversity and resilient communities. Unfortunately, fossil fuel led development ie
contributing to Climate Change, a phenomenon which is makings. these ecosystems and communities particularly vulnerable. However, in the

face of thege threats, the hardy mountain people are evolving creative strategies to encure the sustainability of their economies through

agroecology, traditional crafte and indigenous knowledge.lt ie to honour thig epirit that we have curated tonight's dinner, which gives but

glimpses of the phenomenal and diverse culinary cultures, baged on local c_.oﬁ__.cmquﬁo,q our hill and mountain compatriots. From the complex
.q
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have worked to include a number of mountain delicacies.As we raise a “toast” fo salute the resilience of mountain people across the world, let
us “listen tothe mountaing” and adopt waye, which will contribute todgssen their burden b
making eg oiceg in fas
ot of
Beverages .
Seabuckthorn squash R . _ _
Prepared by *MAS Ladakh RS T __ ‘s ,.

Rhododendron squash R ..x..“ nﬁbﬂ_am. Qm—. .wnoEcn. Sty

Prepared by MAS Himachal Pradesh _ Eﬂﬂ?g ti basket

Bharwa roti dakhi Barley sattu " ¥ Nethi chamstan
Soups e / E A Kashmiri dish made with cottage
Garwhali bathua seed soup Sikkimese Sel , cheese
Chenopodium, native to the Hills rich in Rice flour roti _
Vitamin A, Potassium and Calcium Saffron rice, a flavor from Kashmir 7 * Herbed iskus
) Chayote sauteed in herbs
Appetizers Garwhali steamed Bhaat
Ramgarhia pattor " Dessert
Arbi leaves sourced from Navdanya Main course Amaranth pudding
Agroecological Farm G aheth oheaat
Mountain yam and amaranth cutlet Famed dish,of qmmaw_uxmw&. slow cooked - WRSEEEEEAPLICOL -honey ice-cream
Buckwheat crepe with salsa indigenous moﬁwm gram £ :
o 5 Chakao Amubi
Sal Lengda bhaji Manipuri Purple rice pudding

A wild plant specialty of our hills

Bhel of roasted safe ‘ced from

Te

Ratalu ch¥a
Sour and salty sq Nmm& Yar

ey

Thechwani : .
Pahari mooli hé\%mm ' &.% .mmﬁ. oﬂ&o%m *Mahila Anna Swag
toasted and powdered with ] H‘Wm seeds to ensure Food

Contributory payment-inclusive of taxes: Rs 900/-; RSVP: navdanya@gmail.co

011-26968077 ; www.navdanya.org/site, @Navdanya_Navdanya



