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Travel - there’s something about it 
that diffuses ones soul with exu-
berance. Perhaps, it’s the freedom 
of being on the road with no dead-

lines to meet or chores to be done, with no 
solid plans and the day you’re to do with 
it as you would like. Well, summer is here, 
the exam stress over; this is when the fun 
begins! Take the plunge, grab the opportu-
nity to break out of your humdrum every-
day activities and travel to those incredible 
places which you keep dreaming about. 
Let it not end by simply admiring those 
stunning photographs on the pages of a 
magazine or on your computer screen. Fill 
your eyes with wonder, soak up the inde-
scribable feeling that comes with standing 
amidst places of beguiling beauty. 

For now,      your way through the pages 
for some great reading by our young and 
talented writers Honey Girsh, Soney Bha-
geeradhan, Deepthi Nair, Dr. Sanjaiyan, 
Meera and Tanya Monteiro. Get acquaint-
ed with the quaint fairy tale paradise 
tucked away in the lofty mountains of 
Arunachal Pradesh, delight in one of Asia’s 
leading luxury train journeys- The Golden 
Chariot, which showcases the flourishing 
culture of South India, discover Majuli, the 
world’s largest river island and the hub of 
Assamese Neo-vaishnavite culture, dig into 
the origin of the enigmatic lamb delicacy of 
Gujarat,  the story behind the magnificent 
Gomateshwara statue in Shravanabelago-
la, Karnataka and learn to love yourself a 
little more through our article on health 
and wellness. 

Let these stories inspire you and also thank 
you for connecting to Metro Expedition. I 
sincerely welcome your feedback and in-
put which will help in making Metro Expe-
dition the best it can be. 

Happy reading!

Live Well Happy Reading

From the
Editor’s Desk

Smitha Prasad
Editor in Chief

editor@metroexpedition.com
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Ziro Valley
A hidden Jewel of the Land of the Rising sun

HERITAGE
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Honey Girish, currently working for an MNC in Kuwait, 
indulges her free time in jotting down some of her irrepara-
ble experience of nature and culture, which she has come 
across whilst traveling and exploring places of interest. Known 
among her friends for her humble simple and calm nature 
she is ever ready and goes to that extra mile to support and 
care for her near and dear ones. There is no budge to her en-
thralling passion for writing and travelling, and here she jots 
down some trail of her traveling experience and believes that 
life has benefited tremendously, encountering new people, 
new places new culture and new tradition.

Come, let us go forth into the valley. Let 
us lodge in the villages. Let us wake up to 
the misty world, and let us take a stroll in 
the paddy fields, alongside the tribal folks, 

reaping and sowing to the rhythm of the wind; let us 
see whether the rice grains have matured, and the 
orchids be in flower. Let us climb up the pine clad 
hills to adore the vibrant flora beneath the valley. 
Come let us go and explore the incredible, inspiring 
and enchanting Ziro Valley. This little village nestled 
within Arunachal Pradesh’s formidable mountains 
like a fairy-tale territory, casts a long shadow through 
history and as we let out minds exhume this won-
derful land of beauty and glory, time and place stand 
still, only to let us know that we have travelled back 
in time and that we have stepped into a world where 
fantasy and reality go hand in hand.

Ziro Valley, which is located in Lower Subansiri 
district of Arunachal Pradesh, is positioned at an 
altitude of 1500 meters above sea-level. The place 
is full of rice fields surrounded by mountains and is 
home to the tribal group called the Apatanis, which 
is one amongst the very few tribes in the world that 
worships nature (Sun & Moon). In close acquaintance 
with these tribes in Ziro valley, we kind of get amazed 
to know that even in this contemporary hi-tech 
world, there are people who adorn and live accord-
ing to the norms and rules of nature and teaches 
us  how  man and nature can co- exist  in  perfect  
harmony.

To walk among the bamboo built cottages in the 
backdrop of the picturesque mountains and valleys, 
and to get a glimpse of Apatani life style is as exciting 
as the place itself. A peak into an Apatani home, not 
only gives us a clear picture of their distinct civili-
zation, vibrant culture, and rich tradition, but also 
surprises us with their hospitality and friendly nature. 
Apatani houses are aligned in a straight pattern on 
both sides of a paved street, and are entirely built of 

Honey Girish
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natural readily available resources like 
bamboo and wood, and are supported 
on bamboo stilts, as they stand a few 
feet above the ground. A traditional 
house consists of a verandah, one large 
room and storage space and are quite 
simple and sparsely furnished. Life in 
these houses revolves around the huge 
open hearth in the middle of the living 
room. Above the hearth is a bamboo 
ledge on which they place their rice beer 
for fermentation. 

A very fascinating sight to watch in the 
wee hours of morning while taking a 
stroll around the village is to see how 
the village folks go in groups, sauntering 
towards the paddy fields carrying huge 
bamboo back packs suspended on the 

back of their shoulders. Evenings are full 
of music, feast and entertainment. This 
shows how hard working and dynamic 
they are, and how fabulously they enjoy 
their togetherness both in toil and in 
merry making.

People here look different from other 
tribes of North-Eastern states, they 
have a wider face, narrower eyes and 
a flatter nose. They are naturally very 
fair. Apatanis, or the Tanis as they call 
themselves, trace their origin to a 
migratory tribe from Tibet.  Known for 
their agricultural skills and a tradition of 
not keeping written records, the group’s 
oral accounts have been converted 
into folk tales over the years, which are 
passed on from one generation to the 

other. One of those tales is the reason 
why many of the women here have 
tattoos adorning their faces and large 
nose plugs in their nostrils. It is said 
that women of this tribe are extremely 
pretty and used to be abducted by men 
of neighboring tribes for their beauty. 
In order to stop this from happening, 
the elders decided to start tattooing the 
faces of the women and inserting nose 
plugs from a very young age to make 
them look less appealing. This is done by 
elders once the girls show their puberty 
or when they are in the onset of their 
first menstruation period. However, this 
has been banned by the Government 
recently and so the younger generation 
has been spared from this custom.
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The most distinguishing feature of the 
Apatani tribe is the ingenious care they 
have taken in transforming their entire 
valley into an absolute garden; every 
piece of land is beautifully used. Their 
rice fields, which are irrigated by a 
system of channels and ducts, produce 
a two-fold crop. Terraced rice fields are 
also located along the sides of the val-
leys. Farming is all done by hand, with-
out the aid of animals or ploughs. The 
Apatani cultural landscape identified by 
the ‘Wet-Rice Cultivation system’ which 
combines rice, millet and fish cultivation 
in the form of sedentary agriculture in 
the valley land which is about 1600 m 
above msl within a restricted area is not 
only highly productive but also energy 
efficient.

Ziro valley is also famous for The Ziro 
Music Festival which was established 
on 2012. Since its inception, the festival 
has drawn huge crowds from across 
the country. Because of this festival, in 
the recent years the tread of tourists 
has increased significantly. The festival 
was founded in 2012 by Bobby Han and 
Menwhopause guitarist Anup Kutty, and 
has featured artists like Lee Ranaldo, Ste-
ve Shelley, Lou Majaw, Shaa’ir and Func, 
Indus Creed, Peter Cat Recording Co, 
Menwhopause, Guru Rewben Mashang-
va, and Barmer Boys. This outdoor music 
festival falls in September every year and 
spreads over four days and is hosted by 
Apatanis. This year the festival falls on 
September 27 to 30. Dressed in their 

colourful traditional attire, the Apatanis 
are seen thronging the Ziro valley to 
adore the epitome of music.

Ziro makes for a perfect destination 
for trekkers and hikers to gratify their 
adventurous desires. ‘Dolo Mando’ 
situated atop a hill near the valley is a 
must visit hiking destination and offers 
breath-taking panoramic view of old 
Ziro town, surrounded by lush forests 
and snowcapped Himalayas. If you are 
looking for a camping experience in 
Ziro, the best place would be to set up 
a camp near the ‘Pange River’ basin, 
immersed in profound serenity and 
melodious chirps of colourful birds and 
sheltered by tall trees and wild flowers 
all around. Holidays in Ziro are absolute-



ly considered incomplete without embark-
ing on an interesting sightseeing tour in the 
city visiting its famous tourism places which 
include the 5000 years old ‘Meghna Cave 
Temple’, ‘Sidheshwar Nath Shiv Linga’, ‘Tarin 
Fish Farm’ ‘Pine Grove’ and Orchid Research 
Centre. To satisfy the shopaholics, there 
are a couple of tribal markets to explore in 
the valley; Ziro’s bamboo & cane items and 
beautiful Apatani handlooms are some of 
the best in the region. There is plenty to 
do in the state as well as other parts of the 
region, depending on the amount of time 
you have, you could even visit the western 
region of Arunachal and go up to Tawang, 
which has the second largest Buddhist 
monastery in the world, and Bum La, which 
shares the border with China. Alternately, 
you could go down to Shillong, which is an 
hour drive from Guwahati, or visit Cherra-
punji’s incredible living root bridges.

Sheltered from the rest of the world, Ziro is 
unlike any of its neighboring place and offers 
a different aspect for every traveler. In India’s 
land of high passes, ancient customs still rule 
and the wilderness is untouched and a poetic 
trace can be seen and felt in every nook and 
corner of the Ziro village. So let us sum it up 
with this stanza from R.L. Stevenson’s famous 
poem Vagabond which justifies the true es-
sence of nature and life in Ziro valley.

Give to me the life I love,

  Let the lave go by me,

Give the jolly heaven above

  And the byway night me.

Bed in the bush with stars to see,

  Bread I dip in the river --

There’s the life for a man like me,

  There’s the life for ever.

How To Reach ZIRO
By Air: The nearest airport 
from Ziro is at Jorhat, Assam 
which is 98 kms away. Anoth-
er airport is at Lilabari, which 
is at a distance of 123kms 
from Ziro. 

By Rail: The nearest railway 
stations from Ziro are at 
Naharalagun (100 kms) and 
North Lakhimpur (117 kms)

By Road: There is a night 
bus from Guwahati to Ziro.
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GOLDEN
CHARIOT
GOLDEN
CHARIOT

It is tantalising to think about the experience 
of travelling without eschewing the comforts 
of an extravagant mansion which wraps you 
in the plushest of royal experiences. To think 

about travelling through the heritage spots of 
South India while enjoying the service that an 
erstwhile Maharaja might be accustomed to. To 
think about exploring the celebrated heritage 
and tourist spots of an ancient land and not 
enduring any of the customary downsides that 
accompany travelling. Your fanciful thoughts are 
prancing towards the Golden Chariot, a luxury 
train started by the Karnataka State Tourism 
Development Corporation to promote tourism 
in Karnataka; the train which won the coveted 
“Asia’s Leading Luxury Train Award” at World 

A HERITAGE QUEST ON THE

LUXURY TOURISM
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Dr. Soney Bhageeradhan

Dr. Soney Bhageeradhan, an assistant profes-
sor of English and a classical dancer, is imbued 
with a passion to explore various realms, even 
those she is not entirely comfortable with. She 
is happy to walk on glass slippers even as she 
occasionally throws them at glass ceilings. The 
lingering allure of places, people and culture is 
what lured her into the field of travel writing. 
You can reach her at soneybhageeradhan@
gmail.com.
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Travel Awards 2013. This captivating 
train painted all in purple and gold 
and bearing the crest of the Karnataka 
Tourism Board; a mythical animal with a 
raised trunk reminiscent of an elephant 
but having the mane and body of a lion; 
connects the hottest tourist attractions 
in the southern Indian states of Karnata-
ka, Goa, Kerala and Tamil Nadu and the 
Union Territory of Pondicherry depend-
ing on the choice of itinerary. 

The quaint train is given precedence 
over all others and bears the logo 
“Many worlds, one voyage!” below the 
crest of the fabulous mythical beasts 
saluting each other with their trunks. It 
offers an intimate experience with 44 
cabins that can accommodate 88 guests 
and 11 coaches named evocatively 
after the royal dynasties that ruled the 
region: Kadamba, Hoysala, Rashtraku-
da, Ganga, Chalukya, Bahamani, Adil 
Shahi, Sangama, Satavahana, Yadukula 
and Vijayanagar; it becomes impossible 
to shake off the canopy of royalty that 

covers every detail of the train. There 
are 26 twin bed cabins and 17 double 
bed cabins tastefully done up to make 
the guest oblivious of the fact that he is 
on board a train. 

The train whose name is inspired by the 
stone chariot of theVitthala Temple at 
Hampi is both chariot and palace all at 
once. It has two multicuisine restau-
rants, ‘Nala’ and ‘Ruchi’, which caters to 
the vegetarian and non-vegetarian pal-
ette with equal ease. ‘Nala’, incidentally 
is a mythological king who was famed 
for his culinary finesse. ‘Ruchi’ in San-
skrit and several Indian tongues mean 
‘taste.’ Everything in this train is appo-
site; even the interiors of the restaurant 
reminds one of the architectural mode 
of Halebidu and Hampi. The lounge 
bar is charmingly named ‘Madira,’ a 
cognate of the English word mead, and 
is commendably stocked with all the 
much in demand international brands. 
The royal experience is insistent even as 
one imbibes ‘Madira’ as the aesthetics 
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of the lounge bar is reminiscent of the 
Mysore palace.

If the idea of combining business with 
travel crosses your mind, the Golden 
Chariot trots up to the game with a 
conference car that can accommodate 
30 people. It comes equipped with a 42” 
LCD TV and the necessary audio visual 
equipment. The Golden Chariot offers 
most of the amenities that one can ex-
pect from a hotel. The Nirvana Spa offers 
an array of Ayurveda and spa therapies 
and one need not have any anxieties 
regarding a relapse of one’s fitness levels 
while on the long train journey as the 
recreational coach comes equipped with 
a full-fledged gymnasium.

The Two-fold Itinerary
The train offers two sets of itineraries: 
‘The Pride of South’ and the ‘Splendour 
of South’ both of which are 7 nights, 8 
days programmes but, while the first 
spans Karnataka and Goa exclusively, 
the second sweeps across the places of 
interest in the states of Karnataka, Goa, 
Tamil Nadu and Kerala and the Union 
Territory of Pondicherry. 

'The Pride of South' is a comfort laden 
journey through magnificent world her-
itage sites, wild life in reserves and spec-
tacular seafronts. The package seems 
to cover everything: the breath-tak-
ing stone architecture of Hampi and 

The morning of Day 
5 is at the UNESCO 
World Heritage Site 
of the Hampi Palace 
ruins, the capital of 
the formidable 14th 
century Vijayanagara 
Empire.
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Pattedakkal, the exquisite 12th century 
temples of Belur and Halebid, the wild 
life reserve at Nagarhole, the haunting 
charm of the Kabini river and forest, and 
the golden expanses of the beaches of 
Goa which can allay all of one’s littoral 
expectations. It is a coming together of 
all the goodness of dream travel in a 
tropical place. 

If you decide on this one voyage which 
traverses many worlds, then on Day 1 of 
the journey, you are expected to report 
at the lobby of the Taj West End at 
Bangalore at 4pm for check in formali-
ties. High tea and a brief tour presenta-
tion awaits you which is followed by a 
cultural programme. A short visit to the 

ISKON temple is on the cards after which 
you will be taken to Yesvantpur railway 
station by 8.15 pm to board the Golden 
Chariot. The train departs at 9pm and 
you can relish your dinner on board.  

The morning of Day 2 is spent in the 
20th century Amba Vilas Mysore Palace 
whose eclecticism architecture is an 
amiable mix of Hindu, Muslim, Rajput 
and Gothic styles. A 2-hour ride later, 
you are checked in to the Jungle Lodge 
at Kabini forest, and after lunch and the 
mandatory post lunch idling, you em-
bark on the safari of the Kabini Jungles 
which abound in tropical wildlife like 
Asian elephants, sambar, spotted deer,  
wild bear, sloth bear, gaur and even the 

occasional panther and tiger. Evenings in 
the Jungle lodge is enlivened by wildlife 
films, camp fire and the charms of a 
dinner in the middle of a forest.

Day 3 of Pride of the South begins early 
at 6.30 with a boat ride down the quaint 
Kabini river with the sight of sunbath-
ing crocodiles and the verdure of the 
forest’s green. The jungles are alive with 
the sounds of feathered beings; both 
inhabitants and travellers; who set up a 
lively choir and offer the ornithologist a 
rare feast. Checkout is at 9.30 and you 
make the 2-hour ride back to Mysore 
railway station to board the waiting 
Golden Chariot Train. The afternoon of 
Day 3 is spent visiting the Srirangapat-
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inam Fort which lies alongside the river; 
its present day serenity belies its violent 
history of scrimmages between Tipu Sul-
tan and the British colonial rulers. Dariya 
Daulat and Tipu Mausoleum are the 
other sites covered during this day and 
ample time is thrown in for sight seeing 
and shopping. You are later treated to a 
cultural programme and dinner at Lalit 
Mahal palace which has been converted 
to a 5-star hotel. The guests return to the 
train at 10 pm and spend the night in the 
train which remains stationary at Mysore 
station for the night. 

Day 4. The Golden Chariot train reaches 
Hassan at 9 am and you take an hour 
and a half excursion to reach the 58 feet 
Shravanabelagola monolith of the Jain 
monk Gommatesvara Bahubali. The train 
departs at 2.25 pm from Hassan to the 
12th century Hindu temples of Halebidu 
and Belur: two instances of history and 
ancestral lives trapped hauntingly in stone 
sculptures and entrancing architecture. 
You return to Hassan railway station by 
7.15 for dinner and departure for Hospet.  

The morning of Day 5 is at the UNESCO 
world heritage site of the Hampi Pal-
ace ruins, the capital of the formidable 
14th century Vijayanagara Empire. The 
palace complex comprises of magnifi-

cent palaces, awe inspiring temples, 
pavilions, baths for the royalty and the 
royal elephant stables all studded in a 
magnificent boulder strewn landscape. 
Hampi ensconced as it is by hills on three 
sides and the deep flowing Tungabhadra 
on the fourth had nevertheless been 
ransacked by northern invaders in the 
16th century. The ravages of time and 
war gracefully adapt themselves as 
ornaments to its grandeur. At 1 pm, you 
return to Hospet railway station and de-
liver yourself up to the culinary promises 
of the Nala and Ruchi restaurants. At 
3.30 you leave on a 30- minute excursion 
to the Vittala temple complex dedicated 
to Lord Vishnu which boasts of the stone 
chariot which lends the train its name. 
The stone wheels can be moved but have 
been sealed by the government to pre-
vent damage. An outstanding feature of 
the temple are the 7 pillars each shaped 
like a musical instrument and which gives 
off the 7 musical notes in the sound 
of the particular instrument  (wind, 
string or percussion) when struck. The 
Tungabhadra river flows picturesquely 
nearby and the guests can imbibe of the 
splendours of the site and watch the sun 
dip into the horizon. 

On day 6 the guests tour UNESCO herit-

The Badami temple 
caves are dedicated to 
Shaivite, Vaishnavite, 
Buddhist and Jain reli-
gious sects. A cardinal 
attraction in the caves 
is the 18-armed Shiva 
sculpture caught in 
the majestic perfection 
of the tandava dance.
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age sites of Badami temple caves and the Pattada-
kkal temple complex. The Badami temple caves 
are dedicated to Shaivite, Vaishnavite, Buddhist 
and Jain religious sects. A cardinal attraction in the 
caves is the 18- armed Shiva sculpture caught in 
the majestic perfection of the tandava dance. The 
ancient Pattadakkal temple complex was construct-
ed between the 7th to the 9th centuries and has a 
cluster of 10 temples built in an eclectic architec-
tural style. Lunch and dinner are on board the train 
and the afternoon are yours to improvise on the 
way you want to spend it. 

The morning of Day 7 is spent in Goa famed for its 
old churches like the Se Cathederal de Santa Cata-
rina, the church of St. Francis of Assisi, the church 
of S. Caetano and the basilica of Bom Jesus which 
contains the relics of Saint Francis Xavier. Lunch 
and the remainder of the afternoon is spent at a 
luxury beach resort. Sea sporting activities are an 
available option and at 5.30 the guests are taken 
to the Vasco da Gama railway station where they 
board the train for departure.

The train reaches Yesvantpur railway station at 
11.30 am and bidding good bye to the Golden 
Chariot Train experience and the personalized 
service might be a task you would have to apply 
yourself to.  

'The Splendour of the South' is an alternative 
itinerary which will take you to Chennai and 
Mahabalipuram on the second day and Pondi-
cherry and the Auroville Ashram on the third day. 
Day 4 of this itinerary includes a tour of the 11th 
century Brihadeshwara temple at Tanjavur. After 
lunch at the Tanjore Hotel, you depart by road for 
Trichy town which is an hour and a half away. After 
dropping the guests at Tanjore railway station, the 
Golden Chariot Train runs empty to collect them at 
Trichy. At Thiruchrapally, one visits the awe-inspir-

The train reaches Yesvant-
pur railway station at 11.30 
am and bidding good bye 
to the Golden Chariot Train 
experience and the per-
sonalized service might be 
a task you would have to 
apply yourself to.
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Day 5 of this itiner-
ary is in the city of 
Madurai which has a 
history dating from 
the 3 century BC. Pros-
pering on Madurai’s 
trade in spice, silk and 
pearls, the Pandyan 
kings were able to con-
struct the spell binding 
Meenakshi temple in 
the 13th century.

ing Sri Rangam temple of the 7 concen-
tric walls, 21 towers, 39 pavilions, 50 
shrines and hall of 1000 pillars inter-
spersed with the mandatory temple 
water tanks. 

Day 5 of this itinerary is in the city of 
Madurai which has a history dating from 
the 3 century BC. Prospering on Ma-
durai’s trade in spice, silk and pearls, the 
Pandyan kings were able to construct 
the spell binding Meenakshi temple in 
the 13th century. The sound and light 
depiction of the famed Tamil poem Si-

lapaddikaram in the ambient surround-
ings of the Thirumalai Nayak Palace is 
on the schedule. At 5 am on Day 6, the 
train reaches Nagercoil railway station 
where you take the half an hour ride 
to Kanyakumari sunrise point which is 
at the southern most tip of the penin-
sula and is a place where three oceans 
merge; the Bay of Bengal, the Indian 
Ocean and the Arabian Sea. Breakfast is 
served on board the train and the next 
stop is the wooden Padmanabhapuram 
Palace which is typical of the Kerala 

architectural style.  The evening is spent 
in the renowned beach of Kovalam near 
Kerala’s capital city of Thiruvananthapu-
ram. Beach fun is followed by dinner 
and cultural programme at a leading 
five- star beach resort. The train departs 
at 10.30 pm. 

Day 7 will see you disembarking at 
Alapuzha and boarding the kettuvallam 
a traditional boat where knotted ropes 
hold together the jackwood planks of 
the houseboat. The houseboat cruise of 
the Punnamada lake is an exceptionally 
scenic and languid one with traditional 
Malayalee sea food cuisine making 
lunch an exceptional affair. The 2- hour 
bus ride to the 16th century Fort Kochi 
town offers a varied experience, some 
of which are the Chinese fishing nets, 
Jewish synagogue and the spice market. 
The train runs empty from Alapuzha to 
Ernakulam railway station where it now 
picks up the guests. Dinner is on board. 
The journey ends at 11 am at Yeshwan-
thpur railway station, Bangalore. 

The Golden Chariot Train is undergoing 
major renovations now and will offer 
the guests an improvement on what 
was already credited as a unique expe-
rience.



The mighty ‘Son of Brah-
ma’, the sacrosanct Brah-
maputra is tempestuous, 
but he always gives more 
than he takes! Along 
with its anabranch, the 
Kherkutia Xuti and the 
Subansiri River, he births 
Majuli, a verdant riverine 
island.

HINTERLANDS
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How to get there?
Jorhat, one of the busiest city in upper 
Assam is the portal to Majuli. Daily 
flights from Guwahati, weekly four 
flights from Kolkata or a 7- hour bus ride 
from Guwahati, brings you to Jorhat. 
Further, a 14 kilometre ride takes you to 
Neemati Ghat. Luxury cruise boats are 
available to cross over the Brahmaputra. 
For an added adrenaline rush opt for an 

hour-long ride in the rickety motor boat 
to Kamalabari Ghat, the nearest river 
port from where all ferries and motor-
boats operate. For the not so spunky, 
there is a temporary bridge connect-
ing Majuli to Lakhimpur and north-
ern Assam. Further etching into your 
memory is the ride in these magnificent 
boats that ferries private vehicles along 
with goats, pigs, hens or if needed, an 

MAJULI 
The Disappearing

Island Paradise
Give into your inner craving 

to escape the banal aspects 
of daily life, the mundane 
beaches, the resort choked hill 

stations, and the social media suffocat-
ing, picture postcard locales. An urge to 
discover the unexplored, the unheard, 
the unseen? We have hunted out the 
exotic gems hidden away, the idyllic 
getaways and yes, closer home to match 
all your daydreams of a slice of heaven 
on earth.

Why Majuli?
The mighty ‘Son of Brahma’, the sac-
rosanct Brahmaputra is tempestuous, 
but he always gives more than he takes! 
Along with its ana branch, the Kher-
kutia Xuti and the Subansiri River, he 
births Majuli, a verdant riverine island. 
For people seeking an adventure of a 
different kind, Majuli it is. Exhilarating 
boat rides, an oasis of green rice fields, 
endless grasslands, boundless monsoon 
showers, rain-laden skies, Chang Ghars 
(stilt houses of tribals) amidst wet-
lands, all shout out a promise to keep 
your visit as vibrant as it’s picturesque 
surroundings. Majuli has many feathers 
on its cap. It holds the Guinness record 
for the biggest river island in the world 
and India’s first river island district. Sadly 
now, it is now one of the disappearing 
islands of the world too. At the peak of 
its vastness, the Majuli island stretched 
over an astounding 1250 square kilo-
metres during the 20th century, before 
soil erosion and floods reduced it to a 
mere 352 square kilometres. Subject to 
catastrophic earthquakes in the past, 
the island gradually dissipated while the 
surrounding lake grew.

Dancer, photographer, writer, Meera is the quintessential modern 
day youngster who is ever ready to tread on off-beaten tracks.
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elephant and its mahout (so says the 
Government authorised Toll Rate board 
that is displayed here). Fret not and 
relax in the assurance that you and your 
vehicles are in safe hands. Shared autos, 
buses or hired cars awaits at the pristine 
white river banks tthat reminds one of 
a beach holiday. Some slight haggling, 
that is when your private vehicle comes 
handy and a ride through the bumpy, 
dusty roads and lush green surroundings 
takes you to the centre of the island, 
passing through bamboo houses on 
stilts, carefree roaming animals and the 
warm welcoming tribals engaged in their 
day to day activities. A soothing balm to 
the weary eyed metropolitans.

What to see?
A cosmos of Assamese and Vaishnavite 
culture, it’s various philosophies coexist 
and thrive here. One of the important 
towns is Kamalabari, where the Satras 
are. Satras are monasteries of the Neo- 
Vaishnavite monks founded by Srimanta 
Sankardev. These are the cultural seats 
where Sattriya (Classical dance form), 
Gayan and Bayan (music) and Bhaona 
(drama) have been developed for over 
five centuries for religious practices and 
as a medium to propagate the religion. 
The synchronised foot work along with 
the playing of the Khols and Taal by the 
Bayans to the devotional songs by the 
Gayans is an entrancing visual treat. 
Out of the sixty-six glorious Satras that 

once stood as the epicentres of the 
cultural and traditional art forms, only 
twenty-two are remaining. Every Satra 
has unforgettable characters and tells 
a unique story. The most important 
and iconic ones are the Garamur Satra, 
housing a museum of the medieval era, 
Auniati Satra established by the Ahom 
King in 1653, Chamaguri Satra, that 
propagates the art of mask making, 
Dakshinpat Satra, the spiritual hub and 
home of the Raas leela and the Kamal-
abari Satra. The Kamalabari Satra is the 
hub of art, craft, culture, classical stud-
ies and literature. Majuli is inhabited 
predominantly by the Mishing tribe, but 
the Sonowal, the Kacharis, the Deoris, 
the Ahoms are also seen here. Rich in 
both natural and cultural history, Majuli 
is rightly called the ‘Cultural Capital 
of Assam’. The main festivals here are 
the spectacular Raas Leela festival in 
mid-November, which lasts for three 
days, Bathow Puja worshipping Lord 
Shiva and the Ali-ai-Ligang, a colour-
ful spring festival of the Mishing tribe 
(around the month of February) marking 
the onset of the paddy sowing season 
and lasts for about five days. A sight to 
behold here is the traditional Gumrag 
Soman, the folk dance of the Mishing 
tribe, typically performed by the young 
boys and girls of the community in all its 
radiance and gaiety. Christmas is cele-
brated by the Christians of the Mishing 
tribe.

The people of Majuli 
are sociable and hos-
pitable, further adding 
to the delightful experi-
ence the riverine island 
promises you.
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Bao Dhan that grows under water are all 
interesting to buy.

The people of Majuli are sociable 
and hospitable, further adding to the 
delightful experience the riverine island 
promises you. These simple people living 
simple lives and with golden hearts often 
opens up their homes to visitors for a 
taste of Purang apin, a traditional dish of 
rice wrapped in special leaves and Apong 
or rice beer. Mutton from the local grass-
fed goats and the tribal special pork 
dishes are the delicacies here. Simple 
fish, chicken or meat dishes and rice is 
the staple diet.

What next?
The island is a rare biodiversity hotspot. 
A sight for sore eyes, a photographer’s 

paradise! Migratory birds are aplenty, 
especially towards the southern side of 
the island. The Molai Forest created by 
Jadav Payeng, the Forest man of India, in 
all its luscious grandeur lies nearby. Jor-
hat (44 km), the last capital of the Ahom 
era, the Ahom Palaces and monuments 
at Sivasagar (85 km), the tea capital of 
the world, Dibrugarh (165 km) and the 
Kaziranga National Park (154 km) are 
some of the other interesting tourist 
destinations nearby. Majuli, an idyllic 
retreat is best explored on foot or on 
cycles devouring the seemingly end-
less stretches of green plains, drizzled 
with earthy brown streaks of water, the 
simplicity of the village and its colour-
ful people. Cycle tourism is catching 
up here and recently the Government 

What to buy?
Craft is the second major source of in-
come after agriculture and is given a lot 
of importance. Pottery made of beaten 
clay and burnt in kilns, cane and bamboo 
craft (especially the fans made of beet 
leaves), the hand weaved silk and cotton 
items made in traditional looms follow-
ing indigenous methods by the women 
folk of Majuli are all popular souvenirs. 
The masks made in the Chamaguri Satra, 
using bamboo, paper and cow dung and 
used in the theatrical performances and 
dramas that take place are also excellent 
keepsakes. Among the variety of rice 
that are cultivated here, the Komal Saul, 
a type of rice that can be eaten after im-
mersing in warm water for 15 minutes, 
the Bora Saul, a sticky brown rice and 
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launched it’s ‘Cycle cafe’ with 30 eye-popping orange 
coloured cycles to promote carbon-free tourism. Sadly, 
the much coveted UNESCO world heritages site tag, for 
the uniqueness of its heritage and culture, has been 
eluding Majuli. Promises of building a bridge are being 
made and though that means the ferry ride is lost, it 
will bring a greater connectivity to the people especially 
in times of the adverse natural conditions which are so 
prevalent here.

Where to stay?
With the advent of tourism, a number of basic home 
stays and guesthouses have mushroomed here to 
ensure a comfortable stay. For an insight into the local 
culture and a distinctive experience of rural life, cottag-
es built in traditional Mishing style are available. One 
such place is the Eco Camp- Me Po Okum. Government- 
owned tourist lodges, the Prasanti Cottages and the 
Circuit House offer a decent stay. Some of the Satras 
have guesthouses that provide a basic stay.

When to visit?
Strategically, the best time to pay a visit is during the 
winter, from November to early March. The monsoons 
bring out the best in Majuli and also the floods. A tryst 
with the wild nature nevertheless makes for a monu-
mental experience for the daredevils. Summers from 
April to June are hot and humid; however, the nights 
can be quite chill and pleasant.

Brahmaputra is a part of the lives of these people and 
they have learned to live with the river. Globalisation 
affects everywhere; technology and mobile phones 
have reached the insides of the Satras too. It is the need 
of the hour. Let us bring a change in our attitude and 
learn to respect and live with the nature, before Majuli 
becomes just another name in the books of history. 
Born from the earth’s temper and shaped by the flood 
and rain, Majuli is one of nature’s finest creations. The 
occurrences that once gave rise to the island continue 
to work on it, gradually eating it away. Majuli is now 
considered as a disappearing island and perhaps this 
title issued to it may serve as a gentle reminder to make 
haste and catch a glimpse of this hinterland, before 
time makes you regret it!

Sajin Raj Pillai ThiruvallaPhoto Credit:
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Shravanabelagola
A Passage in Time

PILGRIMAGE
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A mindful year-long penance that culminated in the 
omniscience intrinsic to human souls, revealed only 
to those who renounce all worldly desires is man-
ifested in the imposing statue of Gommateshwara 

that overlooks and protects the town of Shravanabelagola 
near Channarayapatna in Hassan District, Karnataka in South 
India. According to legend, Gommateshwara or Bahubali was 
one of the hundred sons born to Rishabhanatha or Adinatha, 
the first among the 24 Tirthankaras or spiritual leaders of 
Jainism. When Rishabhanatha decided to renounce the world 
and embrace an ascetic life, he divided his kingdom among 
his sons. The eldest, Bharata was crowned king of Ayodhya, 
while Bahubali was deemed heir apparent to the kingdom 
of Asmaka in the South with its capital at Paudanapura. The 
brothers eventually squabbled for control of their father’s 
vast land. 98 of the brothers bowed down to Bharata, giving 
up their territories for a life of penance and meditation. Bahu-
bali, on the other hand, was ambitious, much to his brother’s 
annoyance. The two brothers eventually came face-to-face in 
a series of conflicts won by Bahubali.

Bahubali’s victory brought him immense shame and grief. 
Overcome with disgust at the world, he renounced his king-
dom to his brother and retreated to a life of penance. It is 
here that he adopted the standing position while meditating, 
also known as kayotsarga, for a period of one year. During this 
period, he meditated relentlessly, despite the vines, ants, and 
dust that enveloped his frame. It is believed that on the last 
day, his brother Bharata came to Paudanapura to venerate 
him. Having finally overcome the pain and regret caused 
by the conflict with Bharata, Bahubali attained supreme 
enlightement. In honour of his omniscience, Bharata erected 
a statue in Paudanapura. Over time, this statue came to be 
covered in anthills and mounds of mud, visible only to chosen 
devouts. 

Subsequently, the legend of the statue of Bahubali intrigued 
Chavundaraya, the general of the ruler of the Western Ganga 
dynasty in South India. Having narrated the same to his 
mother, he set out with her on a long pilgrimage to the site 
of the statue. On route, he dreamed of a Yakshini, a nature 
spirit, directing him to erect a statue of Lord Bahubali in the 
erstwhile Paudanapura. The next morning as he reached the 
top of the Chandragiri hill, he shot an arrow at the first rays of 
the sun to the top of the Vindhyagiri hill on the opposite side 
where an image of Gommateshwara appeared in a flash. The 
devout Chavundaraya resolved to erect a statue of Bahubali 
at the place where the arrow landed. A 57-foot tall monolith-
ic image of Bahubali in the kayotsarga position was carved 
skillfully from granite by artisans under the supervision of the 
sage Arishtanemi in 983 A.D. Alternately, scriptures at the 
base of the statue place its origins to 981 A.D. 

Gommateshwara or Bahubali is a revered figure in Jainism, an 
ancient Indian religion that guides people to overcome their 
cycle of rebirths to attain liberation. Lord Bahubali is believed 
to have achieved liberation at the sacred Mount Kailash in 
India. His impressive features carved in stone in Shravanab-

elagola mark the town as a site of pilgrimage for the Jain 
community in Karnataka and in India. Nestled between the 
hills of Vindhyagiri and Chandragiri, Shravanabelagola which 
is about 144 kilometres away from the city of Bangalore 
literally translates into “White Pond of the Monk”, an allusion 
to the beautiful pond built in the center of the town. Studded 
with an impressive array of temples, the town is steeped in 
history and occupies a place of importance on the religious 
map of India. It is not only home to the massive free-standing 
image of Lord Bahubali, but also to numerous Jain temples or 
basadis dedicated to the various Tirthankaras of Jainism. 

The town is a landmark in ancient Indian history and Jain 
legacy, with the various temples and caves dotting the hills 
serving as reference points to important historical events. It 
is the resting place of Bhadrabahu, a disciple of Mahaveera 
Jaina, the last Tirthankara, who passed away in a cave on 
Chandragiri hill while leading a migration of followers from 
Ujjain to South India to escape a prolonged 12-year famine 
that he had predicted, marking the beginning of the spread 
of Jainism to South India. Chandragupta Maurya, the founder 
of the Mauryan Empire in India is said to have meditated and 
venerated the feet of Bhadrabahu when he embraced a life of 
asceticism. The name of the hill is an ode to the Emperor who 
is said to have died here in 298 B.C. The Chandragupta Basadi 
is the smallest of the temples, yet one of the most beautiful 
in terms of workmanship dating back to the 9th – 12th Cen-
tury A.D.  Chavundaraya also commissioned a basadi dedicat-
ed to Neminatha Swamy, the 22nd Tirthankara. Numerous 
other temples constructed to venerate the Tirthankaras and 
monks who meditated on Chandragiri dot the expanse of the 

Tanya

A social work practitioner and lecturer based 
in Bangalore, Tanya is a wanderer at heart. 
Driven by a passion to explore new places, 
her profession adds a unique dimension to 
her travel experiences. An avid blogger and 
gardener, Tanya is also a pet parent to two 
rescued rambunctious kittens, Pepper and 
Sheeba who will soon join their mother on 
her various expeditions!
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hill such as the Shantinatha Basadi, and the Parshwanatha 
Basadi. These are exemplars of the beautiful architecture of 
the Ganga and Hoysala dynasties in South India. Their skill 
and craftsmanship are among some of the best the country 
has to offer.

The temples of Vindhyagiri offer a stiff competition to the 
beauty and impressiveness of their counterparts on the 
opposite hill. Among these, the Gommateshwara statue 
of Bahubali stands out impressively and is a distinguishing 
marker of the town. It is one of the largest free standing mon-
olithic statues in the world, proportionate, elegant and finely 
detailed with attention paid to his physical features and facial 
expressions that reveal his worldly detachment, inner peace, 
and calm vitality. An anthill is carved in the background, 
symbolic of Bahubali’s incessant penance, from which a snake 
and a vine emerge to twine around his legs and arms and 
culminate in clusters of flowers and berries carved elegant-
ly on the upper arms. The statue is nude, the lack of attire 
representing his victory over earthly desires and material 
needs that hinder the attainment of absolute knowledge. The 
entire figure of Bahubali stands on top of an open lotus and is 
flanked by intricately ornamented and beautiful nature spirits 
on either side bearing traditional fans. The statue is enclosed 
in a pillared hall depicting 43 images of the Tirthankaras.

Once in 12 years, the statue of Gommateshwara is anoint-
ed in offerings of purified water, sandalwood paste, saffron 
paste, milk, sugarcane juice, turmeric and vermillion powders, 
flower petals, gold and silver coins and precious stones in a 
festive ceremony known as the Mahamastakabhisheka or the 
Grand Consecration. The festival attracts thousands of devo-
tees from all across the country as well as tourists who throng 
the town to catch a glimpse of the ceremonial grandeur. The 

Mahamastakabhisheka continues for weeks and begins when 
devotees carry 1,008 specially prepared kalashes or vessels 
that contain the offerings. Consecrated water is sprinkled on 
the participants and devotees followed by the anointment of 
the Gommateshwara statue from scaffolding erected for this 
precise purpose. In recent times, the consecration ends with 
a spectacular shower of flower petals from a hovering heli-
copter above. Simultaneous consecrations of Bahubali statues 
and images are held in temples across southern Karnataka. 
This year the ceremony was held between 17th and 25th 
February 2018.

This visually spectacular event is a continuation of a historic 
Jain tradition. According to local legend, in later years the 

The temples of Vindhyagiri offer a 
stiff competition to the beauty and 
impressiveness of their counterparts 
on the opposite hill. Among these, 
the Gommateshwara statue of Bahu-
bali stands out impressively and is a 
distinguishing marker of the town.
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general Chavundaraya was filled with pride over his achieve-
ment of the impressive statue of Bahubali. As he set out to 
perform the Mahamastakabhisheka, the anointing liquids 
refused to flow down the navel of the statue. At that moment 
an old woman called Gullikayajji arrived with milk in the shell 
of a white Gullikai fruit (eggplant). Ridiculed by the partic-
ipants, the old woman was encouraged by Chavundaraya’s 
guru to anoint the head of the statue. As she began to pour 
the milk, it ran down the length of the statue to its feet 
and covered the surrounding hill! Humbled and chastened, 
Chavundaraya called for the Mahamastakabhisheka to be 
commemorated every 12 years. Since then the ceremony has 
been observed without fail. Gullikayajji’s ornamented figure is 
sculpted in the pillared hall within which Bahubali stands tall. 

The Vindhyagiri hill offers a breath taking view of the verdant 
expanse below and the town of Shravanabelagola. As with 
the Chandragiri hill, rock-cut steps lead up to the Gom-
mateshwara statue at the top. The temples here are equally 
impressive. One such example is the Odegal Basadi, a fine 
example of Hoysala architecture of the 14th Century. The 
temple derives its name from the odegal or stone props 

against the basement walls characteristic of its structure. The 
interior ceiling is supported by lathe-turned pillars while the 
ceiling itself is intricately carved with a detailed lotus bud mo-
tif. Dedicated to the worship of the Tirthankaras, their images 
in the sanctum are carved in schist with unparalleled skill. 

Shravanabelagola offers a fantastic opportunity to visitors to 
gain insights into Jain mythology, art and architecture through 
its numerous temples, vivid paintings depicting social life and 
nature on the walls of the Sri Jain Matha and the magnifi-
cent temple complexes characteristic of Western Ganga and 
Hoysala sculpture. The town is an absolute visual delight. 
Shravanabelagola is easily accessible by air, road, and rail. The 
nearest airport is 157 kilometres away in Bangalore. The town 
is a railway station well connected by trains from Mysore 
via Hassan. One can also get here by road from Bangalore, 
Mysore or Hassan. While at Shravanabelagola, experience the 
local warmth and hospitality of the townspeople, immerse 
in the sights and sounds of the local market and savour the 
cuisine of southern Karnataka. A visit to Shravanabelagola is 
an undeniably enriching spiritual experience, a pilgrimage 
that takes you back through the passages of time!
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Ayurveda -  the wisdom of the sages always had 
a holistic approach to life and lifestyle. In the 
great books of Ayurveda, there are chapters 
dedicated to how one should eat, drink, sleep, 

exercise and even cook one’s food not because they 
thought we didn’t know how to do it, but to do them 
the right way to avoid illness and to promote health. This 
holistic approach of Ayurveda is very relevant in today’s 
society, because we have a lot of lifestyle disorders, 
which are becoming common from a very young age. 

Obesity, heart diseases, diabetes, immune disorders are 
a few of the most commonly seen health problems these 
days. Let’s discuss obesity, which is a rampant problem 
among young and old.

to modern lifestyle disorders

Body mass index (BMI) =   Weight in kilograms    = kg/m2 
               (Height in meters)2

A person with a BMI of 30 or more is considered obese. 
A person with BMI equal to or more than 25 is consid-
ered overweight.

According to WHO: “ Obesity/ overweight is defined as 
abnormal/excessive fat accumulation that presents a risk 
to health.”

ARE YOU OBESE?

In a crude population, the measure of obesity is the 
body mass index/BMI.

Ayurvedic
solutions
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RISKS OF OBESITY:
Overweight and obesity are major risk factors for most 
of the chronic diseases, which are now called lifestyle 
diseases. Obesity is also an important cause of osteoar-
thritis, which is an inflammatory disease of joints.

WHY IS THE PREVALENCE OF OBESITY ON THE 
RISE?
Today’s trend in eating is like today’s lifestyle! -‘FAST’. 
‘Fast-food’ is the ‘in-thing’ these days, and that is the 
main culprit for all our health problems. Another reason 
for overweight is the way we eat, either we are in a hurry 
so we don’t chew our food well or we eat standing up or 
in front of computer or TV. Overeating, lack of exercise 
and sedentary lifestyle are also reasons for the rise in 
number of people with obesity.

STRATEGIES TO PREVENT OBESITY:
According to Ayurveda, one should never eat a full stom-
ach. Ideally, half of the stomach capacity should be filled 
with solid foods; quarter by liquids and the remaining 
part should be left empty for accommodating air. Heavy 
foods that take long time to digest should be consumed 
till half of the satiation level. Foods that are light to digest 
should be consumed just before the stage of satiation. 
The right amount of food is that which undergoes diges-
tion before the next mealtime. 

To lose weight, it is recommended to have water before a 
meal. There is evidence to the fact that people, who eat 
fast, gain weight. So chew your food thoroughly, relish 
and savor it and practice ‘mindful eating’. Always remem-
ber that your stomach is an ‘expandable’ organ, the more 
you eat, the more it will accommodate, so reduce the 
quantity of the food you eat gradually. One technique 
is to select a smaller plate to eat your food and smaller 
spoon to serve. Another fact you need to keep in mind 
is that, even food that is healthy should be consumed in 
moderation.

Ayurvedic Therapies to lose weight:
1. Udwarthana:  A herbal powder massage, which helps 
to “burn” subcutaneous fat/ cellulite, that reduce weight 
and increase firmness of the underlying muscles.

2. Abhyanga: An oil massage, which helps to improve 
blood circulation and thereby improve metabolism.

3.Panchakarma: This five-fold therapy helps in flushing 
out metabolic wastes and toxins from the body whereby 
cleansing the system and correcting your metabolism.

The key to losing weight is having a balanced lifestyle- 
one that includes good eating habits, exercise and rest.

Make a decision to work towards a healthy lifestyle, even 
if change is not always easy. Remember, “ To change your 
body you must first change your mind”.

Tips to Healthy Eating!
• Reduce carbohydrates, sweets and energy drinks.

• Include more fiber in your meal; they make you 
feel fuller faster!

• Includes nut, seeds in your daily diet: they 
increase the glycemic index and improve fat me-
tabolism. (*Research has proved ‘ nut- eaters’ has 
lower waistline)

• Use coconut oil or sesame oil for cooking: they 
improve your metabolic rate.

• Some foods that improve metabolism and ‘burn 
fat’

- Horse gram/ Muthira, Black cumin

- Ginger, Garlic, Tomato, Shallots/small onion

• Reduce dairy products viz. Cheese, yoghurt

Recipe for a ”fat burning” Soup!
Ingredients
Horsegram/Muthira – 50 gms (soaked overnight)

Black cumin- 10gm

Garlic – 3 cloves

Ginger – 1” pieces

Red onion/Shallots-6 

Tomato -2

Lemon juice, salt to taste

Method
Cook the horse gram in 2 -3 glasses of water in a 
pressure cooker for 3 whistles. In a pan add a little 
oil and put the black cumin, crushed garlic and 
ginger paste, add the sliced onion and sauté. Then 
add the chopped tomato and sauté till it becomes 
soft. Now add the cooked horsegram without the 
water and stir for 2 minutes. Then add the water of 
the horsegram and simmer for 5-8 minutes. Turn 
off the heat and add the lemon juice.

Serve hot as starter or as a meal! 
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Marriage brought me to this vibrant city of South 
Gujarat Surat and now I can proudly state that 
I am a self confessed “Surti aficionado!” There 
is a popular saying in Surat which states “ Surat 

nu jaman ane Kashi nu maran”. It loosely translates as the 
food of Surat and death at Kashi, can directly transport one 
to heaven! Gujarat is ubiquitous for its vegetarian spread but 
I am going to talk about a famous lip smacking gastronomic 
non vegetarian delight from Surat called the ‘Tapelu.’

Tapelu is an enigmatic lamb curry made by the Khatri com-
munity of Surat, a community that can stir up some of the 
most amazing non vegetarian delicacies that you can think 
of. Khatri is a Hindu caste from the northern Indian subconti-
nent. They are basically Kshatriyas who have diversified into 
various fields of profession over the years. In Gujarat they 
represent the business community with textiles being their 
main forte.

SURTI 
TAPELU

Mother to two boys, Deepthi wishes a day has more than 24 hours! 
When not helping out her husband in the family business, she is a 
bibliophile and a passionate cook who loves trying out new recipes 
whenever she sees one. She loves meeting new faces and places 
and hopes to write a delightful book one day about her myriad 
experiences.

Deepthi Nair

CUISINE
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Origin

During numerous talks with delightful Khatri denizens , it 
looks like this dish has originated because of its sheer quan-
tity and it could rightly feed an army! Yes.. this dish to date 
has been vouched for its taste when made in large quanti-
ties and I am talking about 50 to 100kgs! The Kshatriyas in 
ancient times were the warrior class across India and they 
derived their strength from consumption of meat. It has 
slowly evolved over the years into a community dish.

A sizeable population of Khatris live in the old city areas of 
Surat like Sagrampura, Begumpara where narrow streets 
(Sheris) criss cross with ancient havelis. During a wedding in 
the community, these streets adorn a festive look because 
the community gets together for the making of the Tapelu. 
Special cooks start preparation of this dish from early morn-
ing, while the women folk start kneading the dough for the 
rotis and help out with other accompaniments. By night, the 
Tapelu dish gets ready and the feast rightfully begins and it 
heralds the onset of celebrations.

Tapelu literally means a large pot that is used for cooking the 
lamb and it is slowly and laboriously cooked over a period of 
time on coal or wood. The most special ingredient that goes 
into this lamb curry is the famous ‘Surti Tapelu masala’.

A good Tapelu should have the flavours of caramelised 
onions, the fragrance of Tapelu spices and the juicy soft-
ness of mutton pieces.

This is usually served with coin sized fried puris that look 
like little golden balls! It is also accompanied by warm 
jovar rotis and sliced onions drizzled with lime. The puris 
are distinctive in its flavour because the dough is fer-
mented by mixing fresh toddy (The sweet sap generally 
extracted from coconut or palm trees before sunrise). 
Generally due to limited availability of toddy, yeast is 
preferred now.

And if you happen to be in Surat on a Friday, please take 
out your time and visit the popular kiosk called ‘Delhi 
Durbar’ which contrary to it’s name has been serving 
Khatri delicacies, with Surti Tapelu as it’s Friday special 
for the last 23 years now.

According to the Chevli brothers who run this kiosk 
around 40 kg of mutton gets polished off in a mere 3 
hours every Friday! On my enquiries about the famous 
Tapelu garam masala, the family vouches by the famous 
Vesuwala Tapelu masala or Chibawala Tapelu masala, 
both available at Surat .

Recipe for Tapelu
(I am downsizing the recipe for 1 kg mutton)

1. Mutton 1kg

2. Onions 1kg (cut horizontally and sliced 
into 4 pieces)

3. Green chilly 10

4. Garlic cloves 10

5. Ginger 2 tbsp crushed

6. Turmeric 2 tbsp 

7. Surti garam masala 1 tbsp

8. Oil and salt as required. (Rock salt pre-
ferred, optional)

Coarsely grind green chillies, garlic, ginger 
and a bit of salt together. (Mortar and pestle 
crushing is preferred)

Method 
Heat oil in a pressure cooker. ( Take very 
little oil since the mutton will cook in its own 
fat.)

Add a piece of cinnamon stick, 2 to 3 cloves 
and a bay leaf.

Add freshly washed mutton ( Washing mut-
ton just before usage retains its juiciness.) 

Stir it once and wait for mutton to change 
colour. 

Layer the mutton with sliced onions.

Again layer with crushed masala.

Add roughly a cup of water by pouring from 
the sides.

Close the lid and let the mutton cook for 3 
to 4 whistles.

Check whether mutton is done and the layer 
of onions nicely caramelised or keep it for 
another 2 whistles.

In another vessel warm some oil, add 2 
tsp finely ground garam masala powder, 2 
tsp red chilly powder and a bit of chicken 
masala powder.

Now open the lid, add these spices and give 
the mutton curry a good stir. Check for salt 
and add the rest of the garam masala. The 
aroma of the spices and cooked mutton 
should waft from the cooker.

Puris
250 g wheat flour
½ tsp cumin powder
2 tsp oil
Pinch of dry yeast
Salt to taste.

Mix the dough and keep aside for 2 to 3 
hours. Let it ferment. Roll out into coin size 
puris and deep fry them.

Surti garam masala 
powder
100 g coriander seeds

30 g black pepper corn

30 g cumin seeds

10 g aniseed

10 g green cardamom

10 g black cardamom

10 g tirphal

10 g cinnamon 

10 g cloves

10 g stone flower

10 g nutmeg

Grind all this to a fine dry pow-
der. This is the Tapelu garam 
masala.

So, signing off from the land 
of khakras, Theplas, Fafdas.. 
Come over all you meat lovers. 
Tapelu is a dish that will linger 
on your taste buds and make 
you yearn for more!
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Arabian Travel Market (ATM), part of 
the World Travel Market portfolio, has 
boosted its executive team with the ap-
pointment of a new Portfolio Director, 
who has over 25 years of experience 
within the travel trade and hospitality 
industry. 

French national Claude Blanc takes 
overall responsibility for all events un-
der the World Travel Market Portfolio 

including, WTM London, Travel Forward, 
the International Travel & Tourism 
Awards, ATM, WTM Latin America and 
WTM Africa. 

He joins from his role as Chief Executive 
Officer at Paris-based Travel & Co, a tour 
operating group which he founded in 
2007. Prior to this, he was Digital Travel 
Director for TUI group and has also held 
senior posts with travel management 
company Rosenbluth International and 
timeshare exchange company RCI. 

Commenting on his new role, Blanc said: 
“I am delighted to join such a respected, 
well known global brand, and to work 
with a team of seasoned travel industry 
professionals. 

“Having been a sponsor, an exhibitor 
and a visitor at many travel trade shows, 
I bring a client perspective, an interna-
tional network and a digital culture. 

“It’s an exciting time to come on board, 
as the WTM Portfolio is set to smash last 
year’s achievement of $7 billion world-
wide industry deals.

“Looking ahead to 2019’s events, my 
mission is to continue to increase the 
scale of the WTM portfolio through 

innovation and various new launches.”

Blanc joins a team of accomplished trav-
el industry veterans, and his expertise 
will further cement the wealth of travel 
trade knowledge and event experience 
across the entire WTM portfolio.  

He will now report to Nick Pilbeam, Divi-
sional Director, Reed Travel Exhibitions, 
a travel industry stalwart, with more 
than 17 years of FTSE 100 experience in 
the travel industry with corporate giants 
such as British Airways, Iberia and Avios. 

Commenting on the appointment, 
Pilbeam, said: “I am very pleased to 
welcome Claude onboard. He is equally 
comfortable working as a part of a 
team or leading from the front, he has 
in-depth knowledge of the industry and 
understands the geographical reach our 
portfolio covers. 

“Claude will be a great asset as we drive 
the WTM events around the world to go 
from strength to strength.”

ATM 2019, taking place at Dubai World 
Trade Centre from 28 April – 1 May 
2019, will adopt cutting-edge technology 
and innovation as its spotlight theme.

French national Claude Blanc takes overall responsibility for all events under the World Travel 
Market Portfolio.

New Director strengthens 
ATM portfolio proposition

NEWS
SCAN

Uk’s favourite cider brand Sheppy’s Cider, 
is all set to be launched in India by Morgan 
Beverages. Talking about the upcoming 
launch of Sheppy’s Cider, Rohan Nihalani, 
owner, Morgan Beverages said, “As per the 
latest consumer trends, more people are 
shifting towards lighter and better-craft-
ed beverages. With the introduction of 
Sheppy’s Cider, we are sure to see the 
health-conscious consumers of alcohol 

beverages definitely give Cider the thumbs 
up”. 

David Sheppy, Master of Cider & Manag-
ing Director of Sheppy’s Cider said, “In 
the United Kingdom, we are well estab-
lished with our premium traditional craft 
cider and we’re excited to now bring our 
award-winning Classic Draught to India. 
Cider drinkers around the world are be-
coming more sophisticated in their tastes 

and - with 200 years of cider making 
provenance behind the Sheppy’s 
brand - we are confident that our 
cider will appeal to discerning drink-
ers throughout Mumbai. Cider isn’t 
very well known in India yet, but we 
know that our premium, traditional 
values, and deep-rooted Somer-
set heritage will translate across 
cultures. 

UK based cider brand Sheppy
expands its base to India
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The Uttarakhand Government is plan-
ning to introduce ‘Gotra (clan) tourism’ 
in the state in a bid to promote domes-
tic tourism. Uttarakhand Chief Minister 
Trivendra Singh Rawat said that the 
plan is to encourage tourists to visit the 
region to update their family records 
and also visit places that are associated 
with sages after whom the Gotras were 
actually named. 

It is believed that saptarishis, i.e., the 
seven sages—Kashyap, Vashishtha, Atri, 
Gautam, Vishwamitra, Jamadagni and 
Bharadwaj, were responsible for orig-
inating of gotras. Efforts will be made 
to develop those sites where the seven 
sages meditated, so that those areas are 
developed into tourist hotspots. Also, 
logos will be created for each gotra 
to enable people associate with their 
gotras without any hassle. 

Tourism secretary Dilip Jawalkar, said 
that they might go ahead and put all 
details of family genealogies online, 
which will motivate people to come to 
Uttarakhand to know about their family 

A 2,000-km-long underwater rail will connect Mumbai 
to the UAE very soon! The rail will connect Mumbai to 
Fujairah city in the UAE, Middle East. The news came 
to light during the UAE-India Conclave organised in Abu 
Dhabi.  With the aim to  boost bilateral trade with India, 
the concept and plans are to connect Mumbai in India 
with Fujairah city via ultra-speed floating trains. India will 
be getting oil from the UAE and will export the excess 
freshwater from the Narmada River through pipelines to 
Middle East country. This move will also improve other 
export and import in future. 

As of now, it is not only the UAE that is working towards 
building an underwater rail network, for China is also 
planning an underwater connection with Russia, Canada, 
and the USA in near future. Talking about within India, 
Mumbai and Ahmedabad will also enjoy a high-speed 
train connectivity by 2022.

lineage and also update it on a frequent 
basis. To promote tourism, various 
aspects like adventure, honeymoon, 
leisure, cultural, religious, business, rural 
tourism, and many more have been 

targeted, but ‘gotra tourism’ will be 
launched for the first time in Uttara-
khand. It is expected that once this plan 
is rolled out, it will attract more and 
more tourists in this region.

NEWS SCAN

Uttarakhand to soon roll out
‘Gotra Tourism’ packages

MUMBAI-UAE Underwater rail to be developed soon
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Courtyard by Marriott, Marriott International’s brand that pioneered 
the select service category, has announced it expects to further grow its 
European footprint of 63 hotels by almost 50 percent over the next two 
years. With nearly 30 hotels anticipated to open in Europe by the end 
of 2020, Courtyard will offer business travellers a continually elevated 
experience that meets the generational shift in how our guests work 
and travel today.

In addition to strengthening its portfolio in the established markets of 
Germany, France and the UK, Courtyard is continuing its first-to-mar-
ket approach with anticipated debuts in seven emerging destinations 
including Armenia, Finland, and Iceland.

This growth announcement is enhanced by two new flagship properties 
in the dynamic destinations of Paris and Hamburg. Courtyard Paris Gare 
de Lyon opened in October while the Courtyard Hamburg City is sched-
uled to open in Spring 2019.

Courtyard by Marriott plans to open
nearly 30 hotels by the end of 2020

NEWS
SCAN

Brookfield, will acquire Hotel Leela Venture’s two operational 
hotels in the South India assets that is Bangalore and Chennai 
and a land parcel in Agra for a total consideration of Rs 3,950 
crore on a slump sale basis. This also includes two other ho-
tels in Delhi and Udaipur. The promoters will also transfer the 
Leela brand to Brookfield for all hospitality businesses. Vivek 
Nair, chairman and managing director, Hotel Leela Venture 
Ltd (HLVL), said, “The brand (Leela) will receive a boost and 
be further strengthened and continue to be known for its 
world-class services.”  JM Financial acted as the exclusive 
financial advisor to Hotel Leela venture for this transaction.

Hotel Leela to sell 
Four hotels in India to 
Brookfield.

Grand Mercure Mysuru completed three years of successful 
operations on April 8th 2019. A number of activities were or-
ganized at the hotel in this connection. There was a flashmob 
organized at the hotel for guests and patrons. Grand Mercure 
Mysuru speaks of tradition and heritage. “We are thrilled to 
celebrate three years of successful operation at Grand Mer-
cureMysuru. It has been an incredible journey, and we are 
honored to be a part of the grand city of palaces – Mysuru,” 
adds Niket Sood, General Manager. He further adds to this – 
“We are proud to be a part of this community and thankful 
for the warmth and acceptance that we have received from 
the people. We always try to find meaningful ways to engage 
with the community around us.”

Grand Mercure Mysuru 
completes three years of 
operation in Karnataka
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International Nightclub Toy Room
London is coming to India
One of the most talked-about premium 
and International nightclubs, ‘Toy Room’ 
is all set to open in New Delhi. The 
London based premium nightclub has 
attracted visits from A-listers around the 
world including Paris Hilton, Leonardo 
Di Caprio, Drake, Jessie J, Nemar Jr, 
Lindsay Lohan, and Nicole Scherzinger 
since its inception.

 Toy Room will be a playful, provocative, 
unpretentious and sexy place with a 
special focus on intimate hospitality and 
service that is going to set it apart from 
any other nightclub in India. The luxury 
venue will have late-night opening times 
that will create a new party culture in 
the city”, said Akshay Anand, the vision-
ary who is bringing Toy Room to India.

Opening in Aloft, New Delhi; Toy Room 
is going to be an exclusive, premium 
haunt for partygoers and the elite. 

With capacity for over 400 guests and a 
Hip-hop and R&B only music policy, this 
deliberately exclusive club will focus on 

delivering elite hospitality to a clutch 
of India’s most fashionable movers and 
shakers.

Adeeb Ahamed, MD, Twenty14 Holdings  with Lord Marland of Odstock, Chairman of Common-
wealth Enterprise and Investment Council (CWEIC) in London. Adeeb Ahamed is nominated to the 
prestigious CWEIC Global Advisory Council.

CWEIC - Adeeb Ahamed is nominated for prestigious CWEIC 
Global Advisory Council
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The French multinational hospitality 
giant Accor continues to expand its 
horizon and is launching TRIBE, a new 
lifestyle brand in the midscale seg-
ment. A custom-made solution for new 
needs and desires, TRIBE was created in 
response to travellers’ requisite for the 
best hotel experience at an affordable 
price. TRIBE aims to surprise travellers 
with an original, exciting and carefully 
tailored offer that focuses on style rather 

Nefertiti, the Egyptian themed luxury 
vessel of the  Kerala Shipping and Inland 
Navigation Corporation (KSINC) , is 
launched charting a new course in cruise 
tourism in Kerala.

During Kerala Travel Mart (KTM) - the 
biggest tourist conclave in the country at 
Willingdon Island - the vessel was show-
cased. Chief Minister of Kerala. Shri. 

than price. Tribe promises to restructure 
and enhance the traditional hotel expe-
rience, enabling guests to live, work and 
play in contemporary interiors. Everything 
has been designed to increase the sense 
of space, enhance the decor and improve 
the customer perception. Proposed as 
an artistic collection, the modern style is 
complemented by artfully designed ob-
jects giving the look and feel of an upscale 
space. 

Pinarayi Vijayan viewed that the introduc-
tion of the vessel will definitely give a shot 
in the arm to tourism sector.

Equipped with 3D theatre, air conditioned 
hall, sun deck,  banquet hall, bar – lounge 
and an area of recreational activities, the 
vessel can carry 200 passengers. 

Elaborating on the salient features of the 
ship, which literally stole the show at  the 
KTM expo, Shri Mohammed Hanish said 
that it took around one and a half year 
to build the vessel. “The ship is not only 
named after the beautiful Egyptian queen 
Nefertiti but also has several features that 
remind the people aboard  of one of  the 
oldest civilizations of the world. The credit 
should be given to Shri Tom Jose, Chief 
Secretary, Government of Kerala, who was 
then chairman of KSINC,” he said.

The TRIBE Food area – a café by day, 
a bar by night – will be available 
24/7 to satisfy all tastes. Bicycle 
rental services, fitness center, 
co-working areas, as well as great 
city deals will all be available at an 
affordable price. The first TRIBE 
Hotel, 126-room hotel, has taken 
position in King’s Park, Perth, Aus-
tralia close to botanic garden. 

The official also pointed out that not 
only tourism activities but also official 
conferences and corporate parties 
can be hosted on Nefertiti. A cruise 
manager has already been appointed 
for the ship, which is one of its kind in 
the state, he said.

 The vessel can travel 16 km in one 
hour and can cover a distance of 20 
nautical miles in the sea. 

Mr. Abraham George, former presi-
dent of  KTM and Expert Member of 
the National Tourism Advisory Council 
(NTAC), said, “There  is  no doubt that 
Nefertiti  will contribute to the devel-
opment of tourism. It can do wonders 
in the tourism industry, If Kochi could 
be transformed as the cruise hub,” he 
said.

Accor Hotels launch TRIBE in the midscale segment

The river cruise line Avalon Waterways, 
one of the brands under the Globus fam-
ily of brands, has launched its new river 
cruise on the Ganges. The new Avalon 
Waterways vessel called the ‘Ganges 
Voyager’ has been chartered to cruise on 
the Ganges with an aim to tap high-end 
and affluent inbound visitors to India for 
river cruises under its Avalon Waterways 
vertical. The package includes a sev-

en-day cruise, round-trip to Kolkata that 
goes up north to the little towns. 

Ganges Voyager has an inventory of 25 
rooms with a capacity of 56 pax and 36 
crew members. The high-end luxury ship 
provides the guests an opportunity to 
experience Varanasi, West Bengal, the 
Golden Triangle and scenic villages on 
the route. The guests are provided a new 

provision to extend the cruise duration 
and turn it into a 13-day, 15-day, and 
even an 18-day cruise by including the 
Golden Triangle or Varanasi. So these 
extensions would not be a river cruise, 
they would be a tour. It’s a 54-passenger 
luxury ship, all-inclusive which means 
all meals, drinks and all excursions, also 
perfect for a small group. 

Avalon Waterways launches river cruise on 
the Ganges in India

‘NEFERTITI’ KSINC’S LUXURY VESSEL IS LAUNCHED
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NiYO, the new-age digital banking solu-
tions provider for salaried employees, 
has recently launched NiYO Global Travel 
Card, the first-ever forex card with ‘zero 
forex mark-up’. Travellers, using this card, 
will not pay any currency exchange pre-
mium and international transaction fees 
– unlike a regular forex card. With the 
NiYO Global Travel Card, the overseas 
traveller will effectively have no need for 
the usual multi-currency forex cards or 
travellers’ cheques – all the while making 
international transactions cost-effective 

across 150-plus countries and 35 million 
merchants worldwide.

NiYO Global Card also offers instant digital 
onboarding, convenient loading from the 
user’s bank account via NEFT/IMPS. The 
card is assisted by a cutting-edge mobile 
app, which gives users the capacity to 
lock and unlock either the full card or a 
payment channel anytime, anywhere in 
the world. The app also provides real-time 
notifications on usage, exchange rates and 
refunds, while helping users find conven-
ient ATM locations, avail nearby offers 

– thus making it one of the most modern 
cards in the world today.

Additionally, business travelers can submit 
claims on-the-go by adding bills for each 
transaction right in the app. These claims 
can be instantaneously approved by their 
employer organisations via the NiYO 
Corporate Portal providing a hassle-free 
experience for customers. The card has 
already been reviewed and appreciated 
by many top executives from the India Inc. 
and has been presented to the customers 
at large.

First-ever Global Travel Card launched.

NEWS
SCAN

The WelcomHeritage group is on its expansion spree. With its eyes towards the 
South and North-Eastern Indian region, the group has recently opened its new 
propert WelcomHeritage Ayatana in Coorg, Karnataka. WelcomHeritage Ayatana 
provides quaint location and breathtaking views adding to an exotic experience. 

The 53 cottage property is spread over 100 acres of infinite lush green vegetation 
amidst the gentle rolling hills. The marvellously designed cottages offer a fabulous 
view of the valley. WelcomHeritage aims to promote the country’s cultural heritage 
as well as the natural beauty and bring it to people worldwide. WH Ayatana exists 
as an exotic location where you can breathe fresh air, take lazy walks or simply 
enjoy the landscapes. It is a perfect blend of natural splendour with seamless hos-
pitality services.

WelcomHeritage Ayatana opens in Coorg

South India Hotels and Restaurants Association ( SIHRA) was awarded a Certificate 
of Appreciation by FSSAI in recognition of the contribution and support extended 
by the members of the Association during the Swasth Bharat Yatra . This was a 
Pan-India cyclothon to make people aware of the importance of eating right  -  Eat 
Right India. 

Many of you are aware, the Eat Right Movement was led by FSSAI in partnership 
with all stakeholders to spread awareness on safe and healthy eating habits. The 
Movement witnessed unprecedented enthusiasm, with the Swasth Bharat Yatra 
cyclothon touching 8 lakh citizens directly and 2.5 crore indirectly through com-
munity outreach across 33 states and Union Territories. The Yatra has re-energised 
food safety ecosystems across states, created a network of partners and Eat Right 
Champions and brought to the fore the critical importance of right eating habits as 
the cornerstone of preventive healthcare.

Congratulations to all our Members for extending their support for this event.

SIHRA was awarded a
Certificate of Appreciation by FSSAI  
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Association of Tourism Service 
Providers of Bengal (ATSPB), 
is the leading organization 
(with more than 400 Travel 

Agents) in the Travel Trade in West 
Bengal. It was formed for the people 
working in the field of tourism. The 
association is sincerely committed to 
providing a transparent service to the 
consumers.

The main objectives of ATSPB are to 
develop and maintain healthy and close 
relations among its members and to 
educate and help them understand and 
perform their responsibilities and du-
ties to the tourists as well to the state 
and nation.

Every year ATSPB organize Vasanta 
Utsav, Observation of World Tourism 
Day, and many other important events 
jointly with India Tourism, Government 
of India and Department of Tourism, 
Government of West Bengal. Vasanta 
Utsav helps to create awareness among 
the visiting foreign tourists as well as 
domestic tourists about the heritage 
and traditions of our country.

ATSPB is playing an important role 
by working as a bridge between the 

service providers in the tourism industry 
and the tourists, both domestic and 
international.

Like in the previous year, ATSPB is going 
to organize the 4th travel and tourism 
fair for the small and tiny entrepre-
neurs, under the name “BENGAL TOUR-
ISM FEST”. It will be held at Khudiram 
Anushilan Kendra from 7th to 9th June 
2019, just before the opening of the 
Railway Tickets Reservation (i.e. four 
months before Durga Puja). Visitors may 
plan their holidays in whichever way 
they may like from the exhibition and 
this would be a huge opportunity for 
the exhibitors to sell their packages (Ho-
tel booking/ Car Rental/ Package Tour). 
The event will have many of the firsts:-

 1. The fair will be organized with a 
motive of No Profit and No Loss.

2. It will provide opportunities for grass 
root tour operators at a very reasonable 
price so as to give them an equal op-
portunity to meet the tourists which till 
now is totally under the domain of big 
travel agents who can afford spending 
lakhs for taking up stalls at the commer-
cially run travel fairs.

3. Will provide space to the Community 

Based Tourism Initiatives running across 
West Bengal

4. Will provide space to the Self Help 
Groups to display their products.

5. Will provide space to the Home Stays 
and Rural Tourism

6. Offer windows for Consumer Right 
Forum

As expected for such an event, there will 
be participation from the State Tourism 
Development Corporations, Hotel-
iers, Travel agents  from all over India. 
Tourism representatives of West Bengal, 
Andhra Pradesh, Telangana, Madhya 
Pradesh, Gujarat, Jammu and Kashmir, 
Chhattisgarh,  Jharkhand , Rajasthan, 
Delhi, Maharashtra, Goa, Uttarakhand, 
Chandigarh, Bodoland, Tripura etc., have 
given  their consent to participate and 
make `“BENGAL TOURISM  FEST” the 
platform for showcasing the tourism 
avenues available to the visitors  in a 
grand scale.

With the type of visionary initiatives 
undertaken with a motive for the bet-
terment of all the stakeholders of the 
tourism industry, this event is expected 
to be like none other in history.

BENGAL TOURISM FEST 2019
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Messe Berlin, one of the 
world’s leading trade fair 
companies, announced 
today that it will be or-

ganising the inaugural ITB India in 2020. 
The 3-day business-to-business travel 
trade show and convention will take 
place at the Bombay Exhibition Centre in 
Mumbai, India, from 15 to 17 April 2020. 
The show will bring together key travel 
industry leaders and buyers from cities 
across India, and international exhibitors 
from the MICE, leisure and corporate 
sectors. ITB India will also have a Hosted 
Buyers’ Programme that will cater to 
buyers from first, second, and third tier 
cities in India.

One of the fastest-growing major 
economies and with the second-largest 
population in the world, India has vast 
potential for both inbound and out-
bound travel. The Indian travel indus-
try is expected to be valued at US$56 
billion by 2020 with UNTWO, the World 
Tourism Organization, predicting that 
there will 50 million outbound travellers 
by then. ITB India represents a major 
opportunity for National Tourism Organ-
isations (NTOs), travel, and hospitality 
companies to be part of this dramatically 
expanding market opportunity.

“In recent years we have given the ITB 
brand an increasingly international di-
mension,” said Dr. Christian Göke, Chief 
Executive Officer of Messe Berlin. “From 
a global and regional perspective, India 
is a vast source market for the travel 
industry with a huge growth potential. 
We are delighted that ITB India will in 

future complement the 
trio of ITB Berlin, ITB Asia 
and ITB China, making it a 
quartet and strengthening 
the global ITB brand.”

India’s economic growth 
means that its citizens are 
earning more disposable 
income to spend on travel. 
India’s outbound travel 
expenditure increased 7% 
on average year-onyear 
between 2006 and 2016 
and saw an even higher 
growth rate of 8.5% in travel expendi-
ture from 2015 to 2016. This rate was 
considerably higher than growth rates 
seen by other major countries including 
China, Indonesia, and Brazil for the same 
period.

“Having successfully run eleven editions 
of ITB Asia, it is logical for us to progress 
to the next frontier of travel in Asia. 
India represents an extremely promising 
market with a growing purchasing power 
among travellers from the region. We 
are optimistic that ITB India will be a 
prominent platform for attendees from 
the MICE, leisure and corporate sectors 
to come together to further grow the 
Indian travel market,” said Katrina Leung,

Managing Director of Messe Berlin (Sin-
gapore), the organiser of ITB India.

“We’re proud to be supporting Messe 
Berlin in organising its premier event in 
the Indian market. As ITB is a renowned 
international brand, we’re delighted to 
be a key partner and together, make ITB 
India the leading travel trade event for 

the India market,” commented Bernhard 
Steinrücke, Director General, Indo-Ger-
man Chamber of Commerce.

Of the buyers at ITB India, 50% are 
expected to focus on leisure travel, with 
MICE and corporate travel buyers mak-
ing up the remainder with 25% respec-
tively. Almost a third of all buyers at ITB 
India are expected to have a purchasing 
power of more than US$1 million. 
C-suite level and key decision makers 
are expected to make the bulk of buyers 
present at ITB India with 70% of them 
from this segment. 86% of expected 
buyers at ITB India will also be from the 
western and northern parts of India.

As with other ITB shows, exhibitors will 
be drawn from a wide range of com-
panies and representatives from travel 
agencies and operators, NTOs, business 
travel and MICE, travel technology, 
accommodation, and transport.

For more information on ITB India 2020, 
visit www.itb-india.com or contact 
itbindia@messe-berlin.asia.

ITB: The world’s leading travel trade show 
makes its way to South Asia in 2020 with 
ITB India
• Organised by Messe Berlin, the inaugural ITB India will be a 3-day busi-
ness-to-business travel trade show and convention focusing on the Indian 
travel market.
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India HoReCa Expo (IHE) 2019 is an 
upcoming B2B exhibition focusing 
on the supply chain for the Hotel, 
Restaurant, Catering and Café indus-

try. Health Care, Office Management 
Systems and Solutions will also be high-
lighted in the expo. The 3-day business 
networking event will be a good platform 
for the buyers, purchase initiators, end 
users, and the decision makers to meet 
suppliers and plan their sourcing to fulfill 
their current and future requirements.

The 3rd edition of the IHE will take place 
at Codissia Trade Fair Complex, Coim-
batore, Tamil Nadu, India from 5th to 7th 
July 2019.

The Business Connect is planned to 
facilitate meetings with project plan-
ners along with their department heads 
to identify innovative products and to 
understand the functional aspects. IHE 
2019 will be the perfect procurement 
hub for the Hospitality and Foodservice 
industry as it is carefully designed and 
scheduled for procurement professionals 
to source products within a limited time 
frame at the expo. 

Startups and Investors get an opportunity 
to discuss with senior industry profes-
sionals from the HoReCa sector. Expe-
rienced Culinary and Hospitality Con-
sultants will be available to share their 
knowledge at the consultants lounge. 
One may register on the official website 
to fix a prior appointment with the pro-
fessionals on specific business topics.  

The Expo promotes Business Matchmak-
ing, i.e., on understanding the actual 
requirement of the buyer the organizer 
will schedule meetings with relevant ex-
hibitors to facilitate B2B meetings at the 
business lounge. Networking schedule 
definitely helps the attendees to spend 
quality time with their vendors and in 
return business conversions are a proven 
factor. 

Hospitality Trend Talk is a mix of semi-
nars, workshops, panel discussions and 
other activities which is of key interest to 
the industry. The Facility Management 
Conclave will steer the admin and space 

management professionals to come out 
with the innovative sustainable solutions 

and share best practices of the FM world.

Hospitality Design Conclave will involve 
senior designers, architects, and young 
professionals to give the decor business a 
fresh and trendy twist. It will be a golden 
opportunity to learn about material, 
fabrics, concepts, and cost-effective 
solutions. 

The attendees who were part of the pre-
vious editions of India HoReCa Expo were 
highly satisfied with the mix of products, 
the quality, and service of the suppliers. 
This year at IHE 2019  HoReCa Profession-
als will be able to identify innovative and 
effective product range from F&F, Interi-
ors, Laundry, Housekeeping, Foodservice, 
Engineering, IT, Commercial Kitchen Solu-
tions, Consumables and, Gourmet Food. 

Besides India, business delegations from 
over 10 Asian countries have planned to 
make this event an effective sourcing plat-
form. Specific Pavilions for the exhibitors 
have been planned to facilitate delegates 
to identify their required segment. At-
tendees are requested to pre-register on 
www.indiahorecaexpo.com

INDIA HORECA EXPO 2019
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Divakar Shukla 
General Manager
Holiday Inn Chennai Ather Raza

Director of Operations
Sheraton Grand Chennai 
Resort & Spa

Jaspreet Singh 
General Manager
Azaya Beach Resort, Goa

Holiday Inn Chennai has appointed 
Mr.Divakar Shukla as the General 
Manager. Mr. Shukla brings with 
him 18 years of experience across 
brands like The Park, Taj, Oberoi 
& Hampshire Group of Hotels and 
IHG. He started his career in Food 
& Beverage in 2001 with The Park 

Hotel, Bangalore and continued his journey with the Taj Hotels 
and grew up to the designation of Senior Restaurant Manager at 
the Taj Westend, Bangalore where he represented the hotel in 
Europe for an Indian Food Festival. After 3 years as F&B Manager 
of The Oberoi (Trident) Hotels & Resorts Jaipur,  he took up the 
mantle  of General Manager at the Hampshire Hotels & Resorts, 
LLC. at Dream Hotels, Cochin in 2011.

Radisson Blu Plaza Hotel Mysore 
has appointed of Mr.Saurav Choud-
huri as Executive Chef.  Mr.Choud-
huri has to his credit  over 16 
years of experience in culinary 
management with a specialisation 
in western Contemporary cuisine 

inclusive of French, Mediterranean, and Modern Asian. He has 
a degree in Hotel Management from Institute of Hotel Manage-
ment and Catering Technology, Kolkata and is also certified by 
Alain Ducasse Culinary Education, Paris. His last position was as 
Chef de Cuisine at Novotel HICC, Hyderabad.

Azaya Beach Resort, Goa has appointed Jaspreet Singh as the General Manager. Jaspreet brings with 
him a deep understanding of the hospitality industry after having worked at different hotels across India. 
Prior to joining Azaya Beach Resort, Goa, Jaspreet in the capacity of Commercial Director, launched the 
1st Andaz hotel in India, adding to Hyatt’s luxury lifestyle collection of 15 other Andaz hotels worldwide. 
He also served as the Director of Sales & Marketing (South West Asia), for InterContinental Hotels Group, 
for 2 years.

Sheraton Grand Chennai Resort 
& Spa has appointed Ather Raza 
as Director of Operations. Ather 
brings over 16 years of experience 
in hospitality to his new posting. 
He has been previously associated 

with Sheraton Grand Bengaluru Whitefield Hotel & Convention 
Centre as an Executive Assistant Manager (Rooms). Ather has 
a vast experience of handling pre-opening of properties like 
Sheraton Bangalore at Brigade Gateway, Aloft Bengaluru at 
Cessna Business Park, Sheraton Grand Bengaluru, and Sheraton 
Whitefield Hotel & Convention Centre.

W Goa has appointed Vikas Vich-
are as Executive Chef. Vikas brings 
with him 15 years of experience 
in kitchens across India. After 
completing his kitchen manage-
ment training, Chef Vikas began 
his career at The Oberoi Udaivilas, 

Udaipur in 2003 as a commis. Thereafter he honed his skill with 
renowned hospitality brands, his most recent stint being as Sous 
Chef at The Oberoi, New Delhi. A graduate from the Oberoi Cen-
tre of Learning and Development, Vikas has worked with some 
of the country’s most acclaimed chefs.

Vikas Vichare
Executive Chef
W Goa

Saurav Choudhuri 
Executive Chef 
Radisson Blu Plaza Hotel, 
Mysore
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Vinayak Patnekar
Hotel Manager
Fairfield by Marriott, Be-
lagavi

Tridip Chakraborty
Front Office Manager. 
Radisson Blu Atria Ben-
galuru

Ajith Nair 
Director of Sales and Marketing
Leela Raviz Kovalam

Fairfield by Marriott, Belagavi has 
appointed Vinayak Patnekar as 
Hotel Manager. Vinayak brings 
with him over 18 years of rich 
hospitality experience. He has 
been associated with leading 
hotels across India and served 

in different capacities. In his new role, Patnekar will effectively 
leverage his experience of managing diverse leadership respon-
sibilities of guest services, rooms division management, f&b 
operations, administration, project management, conceptual-
ising events, driving revenues and managing human assets at 
Fairfield by Marriott Belagavi.

Radisson Blu Atria Bengaluru has 
appointed Tridip Chakraborty as 
the Front Office Manager. Tridip’s 

role is a crucial one as he is responsible in ensuring check-ins, 
check-outs, complaints and requests are addressed in real 
time. Prior to joining Radisson Blu Atria Bengaluru, he was with 
leading brands such as Royal Orchid Hotels, Park Plaza, Sarovar 
Hotels and the Zuri Group Global.

Mukesh Sharma has been 
appointed Executive Chef by 
Sheraton Grand Chennai Resort 
& Spa. Passion for food led Chef 
Mukesh to travel the world and 
to showcase the finest of global 
and Indian cuisine. He played an 
instrumental role in the open-

ing of ‘Feast’, Sheraton’s signature all-day dining restaurant at 
Sheraton D-Cube City Seoul, South Korea. With over 17 years 
of experience in the hospitality industry, he has worked with 
Jaypee Palace, Oberoi Hotels, Taj Hotels, Radisson Hotels, Star-
wood Hotels, Marriott hotels, and was previously the Executive 
Sous Chef at The Westin Hyderabad Mindspace.

Hyatt Centric, MG Road Bengaluru 
has appointed Manish Uniyal as 
Head Chef. His keen understand-
ing of the consumer palate, along 
with his ability to translate the 
same in his cuisines has given him 
many opportunities to-shoulder 
crucial responsibilities like new 

property launches. Chef Manish’s hands-on staff management 
skills have helped him don the chef’s toque for multiple 5-star 
properties across the country, including Taj, Hilton, Hyatt, Leela, 
etc. Chef Manish has over 18 years of experience in professional 
cooking and kitchen management.

Mukesh Sharma
Executive Chef
Sheraton Grand Chennai 
Resort & Spa

Manish Uniyal
Head Chef
Hyatt Centric, MG Road 
Bengaluru

Mr Ajith Nair has been appointed as the Director of Sales and Marketing for Leela Raviz Kovalam. In his 
new role, he will be responsible for leading and improving all aspects of sales and marketing communi-
cations, promoting brand strategies and providing the best Leela Raviz hospitality to the guests. 

He has been in the hospitality industry for over 17 years. Prior to joining Leela Raviz Kovalam, he was 
with Accor Hotels. 

He is a lover of literature, a sportsperson and a music enthusiast. 

His coordinates are M: +91 93883 19134 E: ajith.nair@theleela.com 

Ajit’s hands own acquaintance being from Kerala’s renowned traditional hospitality clubbed with his 
International experience will take Leela Raviz Kovalam to greater heights. 

Mr. Dileep Kumar, General Manager, Leela Raviz Kovalam, said, “We are thrilled to have Ajith lead our sales efforts at the hotel. His 
expertise lies in developing and implementing sales strategies in sync with market conditions, client engagement and revenue and 
team management. This makes him the perfect choice for this role.”
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Mahema Bhutia
Director of Marketing
Four Seasons Hotel
Bengaluru

Rohan Malwankar
Executive Sous Chef
The Westin Hyderabad 
Mindspace

Radhika Dhruv
Marketing Manager
Holiday Inn Chennai OMR IT Expressway

In her current role, Mahema 
Bhutia will be overseeing the sales 
& marketing team during the 
pre-opening phase while posi-
tioning the hotel as the Number 1 
luxury destination in the Garden 
City. Besides, she will have the 
onus of positioning the second 

and much awaited hotel of the luxe Four Seasons brand in India. 
Bhutia brings with her over two decades of experience in the 
hospitality and travel industries and has worked with reputed 
brands such as  The Leela Palaces Hotel and Resorts, ITC Hotels; 
Dusit Devarana New Delhi, Trail Blazer Tours Pvt Ltd, Thomas 
Cook France , Hyatt Regency Pune, Renaissance Hotel Mumbai, 
Oberoi Hotels and Resorts in the past.

After having served as the Direc-
tor of Sales and Marketing for 
more than two years, Deeppreet 
Bindra is to bring his expertise to 
his new role at Bengaluru Marriott 
Hotel Whitefield. As Director of 
Operations, Bindra will oversee 
hotel operations and will aim 

on creating experiences for both – resident and non-resident 
guests. Prior to joining Bengaluru Marriott Hotel Whitefield, he 
worked as Director of Sales at JW Marriott at Aerocity New Del-
hi – Marriott International’s flagship property in the Northern 
region of the country.  He has also been associated with prestig-
ious brands like American Express, Thomas Cook India Pvt. Ltd., 
Kingfisher Airlines, The Oberoi Group  and Starwood Hotels.

Radhika Dhruv is appointed as the Marketing Manager of HolidayInn Chennai OMR IT Expressway – 
an IHG Hotel. As marketing manager, Dhruv will be handling the overall responsibility of marketing 
communication, public relations and leading the team to drive the growth of the hotel. Prior to this, 
Dhruv was with Marriott as an Assistant Manager – Marketing Communications. Being appointed from 
pre-opening phase, she has played a crucial role in strategising, branding, positioning and successfully 
launching Marriott’s first resort property in South India – Sheraton Grand Chennai Resort & Spa in July 
2018.  Besides, she has also worked with prestigious hotels such as  The LaLiT Ashok Bangalore, The 
Leela Raviz Kovalam and  Sheraton Grand Chennai Resort & Spa and brings with her a treasure of expe-
rience of total 10 years to the position complemented by her excellence in Front Office operations.

In his new role at The Westin 
Hyderabad Mindspace, Rohan 
Malwankar will be responsible for 
functioning of all seven F&B out-
lets along with the Executive Chef. 
As Executive Sous Chef, Rohan 

will be responsible for supervising the daily operations of the 
kitchen, designing menus, developing new recipes and training 
the culinary team at the hotel. With a remarkable career of well 
over a decade, Chef Rohan is proficient in handling specialty 
restaurants and has a flair for culinary art trends along with 
specialising in Western and Oriental cuisine, team management, 
budgeting food and overhead costs.

In his new capacity, Ashish Nehra 
will oversee Food & Beverage 

(F&B) at Four Seasons Hotel Bengaluru scheduled for opening 
on 1st May, 2019. Nehra started his career as a trained Pastry 
Chef in Switzerland and has also worked with renowned brands 
such as The Leela Palaces Hotel and Resorts, Gurgaon; JW 
Marriott Kolkata and Delhi; The Oberoi Udaivilas in Udaipur; 
Wildflower Hall, Shimla; The Oberoi New Delhi, The Oberoi 
Rajvilas in Jaipur and The Oberoi Amarvilas in Agra.

Ashish Nehra
Director of F&B
Four Seasons Hotel 
Bengaluru

Deeppreet Bindra
Director of Operations
Bengaluru Marriott Hotel 
Whitefield

APPOINTMENTS
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Anil Chadha, currently Vice President - South & General Manager – ITC Grand Chola, Chennai will be 
moving to Delhi as Vice President - Operations, Hotels Division, from April 1, 2019. 

Kuldeep Bhartee, currently Area Manager – West & General Manager – ITC Maratha will be taking 
over as Area Manager – South & General Manager – ITC Grand Chola.

As Vice President – South & General Manager – ITC Grand Chola, Anil Chadha was responsible 
for the growth & expansion in the Southern region in both the WelcomHotel & Luxury Collection 
brands: WelcomHotel Coimbatore & WelcomHotel Kences Palm Beach, Mahabalipuram opened 
under his aegis, as did the Luxury Collection hotel ITC Kohenur Hyderabad. Along with operational 
excellence, his passion for Food & Beverage fructified in new brands for the chain & an award-win-

ning array of restaurants in the South, with Avartana being the crowning glory – the Southern Indian restaurant featuring reima-
gined, inventive cuisine that was launched under his watch. His exemplary leadership characterised by excellent people manage-
ment & team building skills drives the result-oriented, passionate and ethical work culture that he inculcates.

Anil Chadha’s achievements are manifest in the numerous recognitions within the industry including - General Manager of the 
Year by Business World Hotelier, Hotelier of the Year by Food Food Awards, 2018, Whisky GM of the Year by Whisky Magazine – 
Icons of Whisky India, Hotelier of the Year by Vir Sanghvi in Brunch magazine, Hindustan Times, among many others.

An alumni of the WelcomGroup Graduate School of Hotel Ad-
ministration (WGSHA), Anil Chadha helmed the hotels in New 
Delhi, Agra, Kolkata, Bengaluru prior to Chennai, in a career 
spanning over two decades. 

As an executive committee member of the Federation of Hotel 
Restaurant Association of India (FHRAI), Anil Chadha strives to 
contribute to the development of travel and tourism industry 
in India.

Anil Chadha
Vice President-Operations, Hotels Division, ITC Hotels

Vinay Nair
Operating Officer (COO)
Hospitality-Samana
Business Group-Kerala

Vinay Nair has been appointed 
as the Chief Operating Officer 
(COO) - Hospitality at Samana 

Business Group. The award winning former General Manager 
of Hilton, Chennai has had an illustrious career with over 18 
years of extensive experience in operating, preopening and 
rebranding busy high-end hotels in Indian and UK markets.

Before, he had provided his invaluable services to Carlson 
Rezidor Hotel Group (Delhi), Accor Hotels (Bengaluru and 
London), Thistle hotels (London), Marriott Resort (Goa), Taj 
Lands End (Mumbai), The Gordon House Hotel (Mumbai) and 
InterContinental Hotels Group (Mumbai).

He is the recipient of Leader of the Year Asia Pacific-2017 and 
Best Professional in Hospitality-2014.








