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From rising health awareness to regiconal preferences, India's edibée oi
story i being reshaped by evolving lifestyles. P. Chandra Shekhara Reddy
P Chandra Shekhara Reddy. 5. Wice President Sales & Marksting, Cemini
Edibles & Fats India Limited shares insights on trends, challenges. and
wihat lies ahead.

=5 & Marketing,

Mr. Chandra Shekhara Reddy, 5« Vice President,
gemsnt)

Freedom Healthy Cooki rrg Oils. (Photo by

L - 1 .

South ~ Mation “World Sports ~ Entertainment -  Videos Maore
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How has the edible oil consumption pattem in India evolved over the
years, and what factors have driven this shift towards healthier

options?

Edible oll consumption In indla has shifted towards a higher volume and a
greater variety of olls, with a noticeable trend towards healthier options
Factors (ke rising incomas, urbanization, and increased health avarensss
are driving this change.

Consumers are becoming more sware of the health benefits of certain olls
and are actively sesking cut options low In saturated and trans fats, and
high in unsaturated fats. Urbanization and the rise of fast-food culture
have increased the demand for ready-to-sat and packaged foods, which
often utikze specific types of edible oils,

Also Read - Lotus stem delicacies growing popular
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Indin's edible oil consumption has evolved significantly, driven by »
complex interplay of papulation growth, rising Incomes, urbanization,
increased nealth swarensss, and targeted marketing efforts. This has ledto
a shift away from traditional olls and towards a greater variety of options,
particularly those perceived as healthisr,

With over 30 years of sxperience in the edible oll industry, what are
your thoughts on the current market trends and consumaer

ol with regards to seed oils versus cold-pressed

Alio Read - Novotel Hyderabad Airport Unveils Seafood Nights
Diconver more | ([ Saad B Cieccons B inl B hfmrvis
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'With over 30 ywars in the edible oil Industry, f've witnessed a significant
wvoiution in market trends and consumer preferences. particularly the
growing diwergence between refined seed oils and cold-pressed ois The
edible ol market remains susteptibke 15 price uctultions due 1o factars
ke westher, geopalitical events, and export bans, This can impact
COREYMEr choices, with mary switching to cheaper pubstitutes whan
prices rae. The adible oll market is sxperiencing a strong growth trend,
drivan by increasing population, rising incomes, and changing distary
habits.

Also Read - Harley's Fine Bakery Sets Sights on Global
Expansion

Within this market. a niche demand for cold-pressed olis. and conturmers
B wi -1iﬂq 19 phy § prémium &S it @ percened i healthies and mofe
rustural. Whike seed oils remain daminant dus 1o cost-effectivensss snd
wicespraad mvallabilty, cold-pressed ols are Deing preferred in select
BOCHRE

Howi impartant is regional understanding and execution in building a
nationwide leadership position in the edible oil market, and what
approaches have you found to be most effective in different regions?

Regional localzation  vital for our marketing approach, particularly asthe
prand's mest robust marets- Andhra Pradesh, Telangana, Karnatala,
Chhattisgarn and Odisha feature unique cultures, languages, and
consumer tastes. Grasping and valuing these local subtieties enables usto
€ngage mare profoundly with its clients.

In practice, this involves Customizing communiCation, Campaigns, and
45N packaging to aign with kocal preferences and languages Marketing
measages are tatored to local feelings and cultural settings, enhancing
their refability and impact, For instance, campaigns could highlight
regional festivals, well-known local influencers, or dishes that connact with
1he local audience and local culinary traditions.

Mareover, the sales and distribution teams adopt state-spacific methods
tafioring strateges according to the unique buying behaviers and
competition of each region, This targeted approach quarantees improved
market penetration, enhanced brand alegiance, and community connect
ensuring dominance in key markets

In general, regional localization enables us to estabiish trust and
signficance, making the brand appear as an integral and appreciated part
of the local community instead of merely a national product

As the edible oil market continues to evolve, what are your thoughts
on the future of seed oils, and how can manufacturers and marketers
adapt to changing consumer preferences and trends while ensuring
sustainability and quality?

The edible of market is currently a vibrant and dynamic industry,
estimated at USD 25078 bilion in 2004 and projected to reach USD 30682
billion by 2029, reflecting a CAGR of 41, The demand for edible oils s
incresing globally, especially in countries fike Inda and China duse to
factors such as population growth, urbanization, and the rising popularity
of processed foods. This growing demand, coupled with increased health
consciousness and a desire for healthier food choices, pasitions the editle
ol market for continued expansion in the coming years
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presents-cuisines-of-karnataka-9781699




HOSPI*UZ?

HOTELS ~ RESTAURANTS ~¥ FOOD “~ BEVERAGES ~ TRAVEL ¥ TOURISM % MAGAZINE ¥ PRODUCTS & SUPP

§ Celzb
with |
Creat
Sadh

Freedom Healthy Cooking Oils presents
‘Cuisines of Karnataka’
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Experience Kamnataka's culinary heritage at the "Cuisines of Karnataka” challenge in Lulu Mall, Bengaluru. Join us for a celebration

of flavors and creativity!
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Culinary Challenge Showcases State’s Rich Cooking Culture at Lulu Mall, Bengaluru

Bangalore: September 3rd, 2025: Freedem Healthy Coeking Qils, hosted the fourth seasen of “Cuisines of

Karnataka,” a popular cooking challenge that showeased some of the best recipes from the state of Karnataka.

The participants brought a home-cocked dish from the various regional cuisines, which were judged on taste,
innovation, and presentation. The state’s diverse cuisine is characterized by distinet textures, flavours, and tastes.
The way each dish was prepared told the story about each region’s history and offered a glimpse of the local
culture. The contest was judged by renowned celebrity chef and TV host of ‘Oggarane Dabbi,” Murali, along with

his wife, Suchithra. In addition to their judging duties, the celebrity duo also hosted a masterclass, sharing their

Name of the Website: www.startupsuccessstories.in

Elink: https://startupsuccessstories.in/freedom-healthy-cooking-oils-celebrates-
karnatakas-culinary-heritage-with-fourth-edition-of-cuisines-of-karnataka/




HOME ABOUT ~ INNOVATION & STARTUPS ~ NEWS & EVENTS ~ CONTALCT ~

Freedom Healthy Cooking Qils Celebrates Karnataka’s
Culinary Heritage with Fourth Edition of ‘Cuisines of
Karnataka'

By Amit Werma i e L L=
B B

Bengaluru, September 3, 2025 - Freedom Healthy Cooking Oils successfully concluded
the fourth edition of "Cuisines of Karnataka,” an acclaimed culinary competition that

celebrates the diverse gastronomic traditions of Karnataka state. The event, held at Lulu

Mall in Bengaluru, attracted passionate home cooks from across the region who competed

to showcase authentic regional recipes that represent the state’s rich culinary landscape.

Name of the Website: www.mediainfoline.com

Elink: https://www.mediainfoline.com/foodies/freedom-healthy-cooking-oils-
presents-cuisines-of-karnataka
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Freedom Healthy Cooking Oils Presents
Cuisines of Karnataka
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TLDR: Freedom Healthy Cooking Oils successfully hosted the fourth season of “Cuisines of
Karnataka,” a cooking challenge celebrating the state’s diverse regional dishes, judged by
celebrity Chef Murali and his wife Suchithra.

Freedom Healthy Cooking Oils, hosted the fourth season of “Cuisines of Karnataka,” a popular

cooking challenge that showcased some of the best recipes from the state of Karnataka.

AG

Name of the Website: www.madeinmedia.in

Elink: https://madeinmedia.in/freedom-healthy-cooking-oils-celebrates-
karnatakas-culinary-heritage-with-cuisines-of-karnataka-season-4/
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Freedom Healthy Cooking Qils Celebrates Karnataka’s
Culinary Heritage with ‘Cuisines of Karnataka’ Season 4
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Cooking challenge at Lulu Mall, Bangaluru highiights reglonal fiavours; winnara taks home cash prizes and hampars

Name of the Website: www.tripurastarnews.com

Elink: https://www.tripurastarnews.com/freedom-healthy-cooking-oils-presents-
cuisines-of-karnataka/
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Name of the Website: www.businessnewsweek.in

Elink: https://businessnewsweek.in/business/freedom-healthy-cooking-oils-
presents-cuisines-of-karnataka/
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Freedom Healthy Cooking Oils presents ‘Cuisines of Karnataka’
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Freedom Healthy Cooking Oils presents ‘Cuisines
of Karnataka’

(D September 4, 2025

Bangzlore: Fresdom Healthvy Cooking Oils, hosted the fourth sesson of "Cuisines of Karnataka” 3 popular cooking challengs that
showcased zome of the best recipes from the state of Kamataka.

The partidpants brought & home-cooked dish from the variouws regional cuisines, which were judged on teste, innovation, and presentation.
The stete’s diverse ouisine is characterized by distinet textures, flavours, and testes. The way each dish was prepared told the story about
each region’s history and offered a glimpse of the local culture. The contest wes judged by renowned celebrity chef and TV host of
‘Crggarans Dabhbi) Murzli, along with his wife, Suchithra. In addition to their judging duties, the celebrity duo also hosted & masterclass,
sharing their expertise and tips on cooking.

The chefs explained the nuances of the dishes they prepsred end geve suggestions around each dish as they demonstreted their
preparetion. They also highlighted some of the "twists' they add and stories they have been following closely and tried in kitchens arownd
the country.

The "Cuisines of Kernatska" event was open to the public, offering 3 unigue opportunity for food enthusizsts to witness the culinary
showediown and learn from the experts. Winners of the contest were awerded cash prizes of 10,000, 5,000, and 3,000 for first, second,
and third place, respectively, alongwith exciting gift hampers.

Speaking about the initiative Mr. P Chandra Shekhara Reddy, Senior Vice President, Sales &
Marketing, Freedom Healthy Cooking Qils said, "We are very proud to present the fourth
season of Cuisines of Karnataka.” This event is more than just a cooking competition; it's a
celebration of Karnataka's rich and diverse culinary heritage. At Freedom Healthy Cooking
Qils, we believe that food is a powerful way to connect with our families and community,
This challenge encourages home chefs to showcase the authentic flavours that define the
state, and we are honoured to be a part of a platform that keeps these traditions alive for
future generations.” | congratulate all the winners who have participated in this contest.”

Name of the Website: www.businessnewsmatters.com

Elink: https://businessnewsmatters.com/business/freedom-healthy-cooking-oils-
presents-cuisines-of-karnataka/
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Freedom Healthy Cooking Oils presents ‘Cuisines of Kamataka'
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Bangalore: Freedom Healthy Cooking Qils, hosted the fourth season of "Cuisines of Karnataka” 2 popular cooking challenge that showcased some of the best recipes from the
state of Karnataka.

The participants brought 2 home-cooked dish from the various regional cuisines, which were judged on taste, innovation, and presentation. The state's diverse cuisine is
characterized by distinct textures, flavours, and tastes. The way each dish was prepared told the story about each region’s history and offered a glimpse of the local culture. The
contest was judged by renowned celebrity chef and TV host of ‘Oggarane Dabbi, Murali, along with his wife, Suchithra. In addition to their judging duties, the celebrity duo also
hosted a masterclass, sharing their expertise and tips on cocking.

The chefs explained the nuances of the dishes they prepared and gave sugzestions around each dish as they demonstrated their preparation. They also highlighted some of the
‘twists' they add and stories they have been following closely and tried in kitchens around the country.

The "Cuisines of Karnataka" event was open to the public, offering a unique opportunity for food enthusiasts to witness the culinary showdown and learn from the experts.
‘Winners of the contest were awarded cash prizes of 10,000, 5,000, and %3,000 for first, second, and third place, respectively, along with exciting gift hampers.

Speaking about the initiative Mr. P Chandra Shekhara Reddy, Senior Vice President, Sales & Marketing, Freedom Healthy Cooking Oils said, "We are very proud to
gtion of Kamataka's rich and diverse culinary heritage. At Freedom
home chefs to showoase the outh

competition; it’s a celebr
hallenge
generations.” | congratulate all the winners who have participated in

fourth season of ‘Cuisines of Karnataka ' This event is more than just o cooki
vith our far
that keeps these traditions alive for fut

pres
Healthy Cooking Oils, we believe that food is a powerful
that define the state, and we are honoured to be a part of a platfor

and community. 7

v to oo our

this contest *

Name of the Website: www.facebook.com/tripurastarnews

Elink: https://www.facebook.com/100077674805366/posts/freedom-healthy-
cooking-oils-presents-cuisines-of-karnatakafreedom-healthy-
cooki/810219001577253/




facebook

Email or phone

tripurastarnews.com'’s post X

i tripurastarnews.com
= 19h-Q

Freedom Healthy Cooking Qils Presents ‘Cuisines Of Karnataka'.

#freedom #Healthy #Cooking #Oils #Presents #Cuisines #Karnataka #Business #Bengaluru
#Kamnataka

TRIPURASTARNEWS.COM

Freedom Healthy Cooking Oils Presents ‘Cuisines Of Karnataka'. - TRIPURA STAR
NEWS

0:

Name of the Website: www.instagram.com/tripurastarnews

Elink: https://www.instagram.com/p/DOLZgIEkRci/




qmgrm m Sign Up

| @ tripurastarnews - Follow s
|

==
tripurastarnews 19h

=1 @ Freedom Healthy Cooking Oils Presents
‘Cuisines Of Karnataka'.

#Freedom #Healthy #Cooking #0ils
#Presents #Cuisines #Karnataka #Business
#Bengaluru #Karnataka

@

/TPEIo

Healthy Cooking s

WTEST DAY o onrn wvmnse
ST o, T THOUSARE ALY e

No comments yet.

Start the conversation.

o |
s ANETHARD TRLY

LA <5000/ ]

Qv W

1like

19 hours ago

Log in to like or comment.

Name of the Publication: Metro India
Date: 09.09.2025
Page No: 04




Edition: Hyderabad

Headline: The silent revolution in your frying pan: Rice bran oil

Hyderabad: As health and
wellness take centre stage in
everyday choices, even the
simplest kitchen staples are
being viewed through a more
mindful lens. Cooking oil—
once considered  just a
medium for frying—has now
become a choice that can im-
pact our well-being, Among

nition not only for
its culinary versatil- g
ity but also for its &
science-backed P88
benefits that sup-
port heart health and overall
well-being.

Rice bran oil, a storehouse
of nutrients is extracted from
the outer brown layer of the
rice grain. Experts have no-
ticed its remarkable effect on
cholesterol levels. With the
right ratio of monounsatu-
rated and polyunsaturated
fats, rice bran oil helps reduce
LDL {the bad cholesterol) and
increase HDL (the good cho-
lesterol). Just a simple switch

the emerging
health-conscious J \ /
options, rice bran 'a; '
oil is gaining recog- g

The silent revolution in your
frying pan: Rice bran oil

in cooking oil can gradually
lower cholesterol by up to 7%
and reduce heart-related risks
by 27%The compounds like
-oryzanol and tocotrienols,
rice bran oil acts as a silent
warrior against harmful cell
growth. Lab studies have
shown that these naturally oe-
curring antioxidants can block
harmful enzymes.
o J %  DrD. Nageshwar
i "% Reddy, senior gas-
. roenterologist and
& Chairman of AIG
Hospitals, who was
honoured with the
Padma Vibhushan
award, recently
highlighted rice bran oils
benefits comparing it with
olive oil. He noted that rice
bran oil contains high levels of
gamma oryzanol, which helps
in reducing cholesterol and
triglyceride levels. According
to I Chandra Shekhara Reddy,
Senior Vice President - Sales
& Marketing, Freedom Rice
Bran Qil, consumers today are
making more informed
choices about what goes into
their meals.
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Headline: The Silent Revolution in Your Frying Pan: Rice Bran Oil

The Silent Revolution in Your
Frying Pan: Rice Bran Oil

As health and wellness
take centre stage in every-
day choices, even the sim-
plest kitchen staples are
being viewed through a
more mindful lens.
Cooking oil—once consid-
ered just a medium for
frying or sautéing—has
now become a choice that
can impact your well-
being. Among the emerg-
ing health-conscious
options, rice bran oil is
gaining recognition as a
smart, contemporary
choice—valued not only
for its culinary versatility
but also for its science-
backed benefits that sup-
port heart health and
overall well-being. Rice
bran oil is extracted from
the outer brown layer of
the rice grain; it is a store-
house of nutrients. Husk
holds a fine balance of
good fats, antioxidants,
and vitamins. It isn't just
about making your food
tastv—it's about making
your heart happy.
Experts have noticed its
remarkable effect on cho-
lesterol levels. With the
right ratio of monounsat-

" freedom
RiceBrarn fi:ff/

——

urated and polyunsatu-
rated fats, rice bran oil
helps reduce LDL (the
bad cholesterol) and
increase HDL (the good
cholesteraol).

Just a simple switch in
vour cooking oil can grad-
ually lower your choles-
terol by up to 7% and
reduce heart-related risks
by 2.7%. The compounds
like  -oryzanol and
tocotrienols, rice bran oil
acts as a silent warrior
against harmful ceil
growth. Lab studies have
shown that these natural-
lv ocowrring antioxidants

block

harmful
enzymes. It's not a mira-
cle cure, but it's surely a

can

smart, science-backed
choice. Dr. D. Nageshwar
Reddy, senior gastroen-
terologist and Chairman
of AIG Hospitals, who
was honoured with the
Padma Vibhushan
award, highlighted rice
bran oil's benefits in a
recent study comparing it
with olive oil. He noted,
Rice, bran oil_contains
high levels of gamma
oryzanol, which helps in
reducing cholesterol and
triglyceride levels.
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The Silent Revolution in Your Fr

As health and well-
ness take centre
stage in everyday
choices, even the
simplest  kitchen
staples are being
viewed through a
more mindful lens.
Cooking oil—once
considered just a
medium for fry-
ing or sautéing—
has now become
a choice that can
impact your well-
being. Among the
emerging health-
conscious options,
rice bran oil is gain-
ing recognition as a
smart, contempo-
rary choice—val-
ued not only for its
culinary versatility
but also for its sci-
ence-backed ben-
efits that support
heart health and
overall well-being.
Rice bran oil is ex-
tracted from the
outer brown layer

of the rice grain;
it is a storehouse
of nutrients, Husk
holds a fine bal-
ance of good fats,
antioxidants, and
vitamins. It isn't
just about making
your food tasty—
it's about making
your heart happy.
Experts have no-
ticed its remark-
able effect on cho-
lesterol levels. With
the right ratio of
monounsaturated
and polyunsaturat-
ed fats, rice bran oil
helps reduce LDL
(the bad choles-
terol) and increase
HDL (the good
cholesterol).  Just
a simple switch in
your cooking oil
can gradually low-
er your cholesterol
by up to 7% and
reduce heart-relat-
ed risks by 2.7%.
The compounds

like y-oryzanol and
tocotrienols, rice
bran oil acts as a si-
lent warrior against
harmful cell
growth. Lab stud-
ies have shown
that these natural-
ly occurring anti-
oxidants can block
harmful enzymes.
It's not a miracle
cure, but it's surely
a smart, science-
backed choice. Dr.
D. Nageshwar Red-
dy, senior gastro-
enterologist  and
Chairman of AIG
Hospitals, who was
honoured with the
Padma Vibhushan
award, highlighted
rice bran oil’s ben-
efits in a recent
study comparing
it with olive oil. He
noted, Rice bran oil
contains high lev-
els of gamma ory-
zanol, which helps
in reducing cho-

lesterol and triglyc-

eride levels. It is |
also a good source |

of tocotrienols, a
form of vitamin
E that has been
shown to have po-
tent  antioxidant
properties. He fur-
ther stressed the
importance of gut
balance, explain-
ing that healthy
bacteria help
strengthen the
immune  system
and flush out tox-
ins, while harmful
bacteria are linked
to obesity and
chronic illnesses.
“This is why mind-
ful dietary habits,
especially from an
early age, are es-
sential to protect-
ing both the heart
and overall well-
ness”  According
to Mr. P Chandra
Shekhara  Reddy,
Senior Vice Presi-

yr

dent - Sales & Mar-
keting, Freedom
Rice Bran Qil, said,
“Consumers today
are making more
informed  choices
about what goes
into their meals.
Freedom Rice Bran
Oil stands out by
offering naturally
occurring  com-
pounds that sup-

port heart health
and overall well-
ness. Its unique
formulation makes
it suitable for daily
use, especially for
those looking to

make long-term
lifestyle  chang-
es. It's not just
about  reducing
risks—it’s  about
enabling  better

ying Pan: Rice Bran Oil

through

living
mindful nutrition!

In Indian kitchens,
where deep-frying
is a daily rhythm,
rice bran oil brings
both purpose and
performance with
its high smoke
point and nutri-
tional edge.

Though similar in
calories to other

-

oils, its health ben-
efits make all the
difference. Because
the smallest choic-
es in our kitchen
often shape the
biggest outcomes
in our lives. Rice
bran oil isn't just an
ingredient—

it's a ‘quiet revolu-
tion in everyday
health.
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Headline: Rice bran oil from the outer brown layer of the rice grain
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The silent revolution in your frying pan: Rice bran Latest New|
oil

GHMC orders

Hyderabad: As health and wellness take centre stage in everyday choices, even the simplest
kitchen staples are being viewed through a more mindful lens. Cooking oil—once considered just a
medium for frying—has now become a choice that can impact our well-being. Among the emerging
health-conscious options, rice bran oil is gaining recognition not only for its culinary versatility but
also for its science-backed benefits that support heart health and overall well-being.
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Discover the health benefits of rice bran oil, a versatile cocking staple that supports heart health and enhances your wellness
journey in the kitchen.
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As health and wellness take centre stage in everyday choices, even the simplest kitchen staples are being viewed
threugh a mere mindful lens. Cocking oil—once considered just a medium for frying or sautéing—has now
become a choice that can impact your well-being. Among the emerging health-conscious options, rice bran oil is
gaining recognifion as a smart, contemperary choice—valued not anly for its culinary versatility but alsa for its

science-backed benefits that support heart health and overall well-being_

Rice bran oil is extracted from the outer brown layer of the rice grain; it is a storehouse of nutrients. Husk holds a
fine balance of good fats, antioxidants, and vitamins. It isn't just about making your food tasty—it's abaut making
your heart happy. Experts have noticed its remarkable effect on cholesteral levels. With the right ratio of

moneunsaturated and polyunsaturated fats, rice bran oil helps reduce LDL (the bad chelesteral) and increase HDL
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The Silent Revolution in Your Frying Pan:
Rice Bran Oil
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TLDR: Rice bran oil is gaining recognition as a healthy cooking choice, offering science-backed

benefits for heart health by reducing bad cholesterol and increasing good cholesterol, thanks to
its rich content of good fats, antioxidants, and vitamins. Experts endorse its role in overall well-
being and mindful nutrtion.

As health and wellness take centre stage in everyday choices, even the simj v' " then staples are
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Elink: https://madeinmedia.in/the-silent-health-revolution-in-indian-kitchens-rise-
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The Silent Health Revolution in Indian Kitchens: Rise of Rice
Bran Qil
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Eacked by sckence, rice bran oll emerges s a heart-friendly, antloxidant-rich cholce for mindful cocking

Mational, 3aptember 8, 2025 — As health and wellness become central Lo lifeslyle dhoices, even cooking ail—a basic kilchen staple—is now being re-evaluated
through the lene aof nurition and lkang-term weliness. Amang the healthier opions making teir way inlo Indian households, rice bran all is emerging as a
prefermed choice, celebrted for both its culinary versalilty and proven bealth benefils.

Extracied from the awuler brown layer of the rice grain, rice bran ail i nch in anBoxidants, vitamins, and healthy fats. Unlike radi§onad ails, il is known for
maintaining a fine balancs af monounsaturated and palyunsaturated fats, helping reduce LOL (bed chalestercl) while boosting HOL {good cholestarsl), Studies
sugpesl et regular use of fce bean of can kwer chalesteral by up 1o 7% and reduce hearl rebrled risks by 2.7%.
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As health and wellness take centre stage in everyday choices, even the simplest kitchen

Y .
% o

staples are being viewed through a8 more mindful lens. Cooking oil—once considered

L]
-

just @ medium for frying or sautéing—has now become a choice that can impact your

well-peing. Among the emerging health-conscious options, rice bran oil is gaining

recognition as a smart, contemporary choice—valued not anly for its culinary versatilicy

but alsa for its science-backed benefits that support heart health and overall well-being.

Rice bran oil is extracted from the cuter brown layer of the rice grain; it is a storehouse
of nutrients. Husk holds a fine balance of good fats, antioxidants, and vitamins. It isn't
just about making your food tasty—it's about making your heart happy. Experts have
noticed its remarkable effect on cholesterol levels. With the right ratio of
monounsaturated and polyunsaturated fats, rice bran oil helps reduce LDL (the bad
cholesteral) and increase HDL (the good cholesterol) Just a simple switch in your
cooking oil can gradually lower your cholesterol by up to 7% and reduce heart-related

risks by 2.7%.
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Headline: K'Taka’s Culinary Heritage

K'TAKA'S CULINARY HERITAGE

43 flavours, Twinner:
Ragidessertstealsthe
showatcuisine contest

distinctive ‘Rava Chicken

ragi pairu (ragi flowers) to

BENGALURU, DHNS rice cake).

The event featured a
he fourth season variety of regional dishes,
of the ‘Cuisines of from Vildele Rasam (betel
Karnataka'cooking  rasam)and Hagalkayi

challenge, organised Chithranna (bittergourd
by Deccan Herald and lemon rice) to Kharada
Prajavani,washeld at Holige (spicy boli) and
LuluMall, Rajajinagar,on  neer dose with chicken
Sunday. sukku.

Celebrity ) Participants
ﬁhef gnd TV ranged ﬁ‘lczjm

ost Oggarane A 19-year-ol

Dabbi Murali, Bsidindit, Shreya A, who
along with his 3-)."9"33‘?3"-* i cooked Rava
wife Suchithra, % @S Kodubale (ring
judged the con- murukku) with
test where 43 her grandmoth-
participants showcased er, to 78-year-old BR
their culinary skills. Gowramma Srinivas, who

Elizabeth H, a house- presented Kharada Kada-
wife from Ramamurthy bu (spicy rice cake).
Nagar, clinched the first The contest also saw
prize and Rs 10,000 the chef couple impress
for her innovative ragi the audience by whipping
dessert, praised forits cre- up garlic butter paneer
ativity and presentation. in under five minutes.
Judgeslauded heruseof  “Thisisagood platform

to showcase your cooking

decorate the dish. skills,” said Suchithra.
The second prize went Supported by Indane,

to Uma Jagannath from TTK Prestige, Bhima

Sadashivanagar for her Jewellers, Lays, SBI

Card, Vencobb Chicken,

Bath, while Savitha S and Eco Crystal Water
from Vijayanagar bagged  Treatment, the event

the third place for her concluded with winners
coastal delicacy, ‘Jackfruit receiving cash prizes and
Kottige’ (jackfruit gift hampers.

(L-R): Harsh Rustogi (Brand Manager, Freedom Oi
with the winners — Savitha, Uma Jagannath and
Elizabeth — and judges Suchitra and Murali.
DH PHOTO/KISHOR KUMAR BOLAR
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Delicacies for festive days

uisines of Karnataka,
Season IV, an initiative

of Prajavani and Deccan
Herald, presented by
Freedom Healthy
Cooking Oils, has
some tongue
ticklers, just right
for the festive
Seasor.
Here are two from
chef Sihi Kahi
Chandru.

Halasina Mulka
|

—

brown. Serve hot with ghee.

Hurigadle
_ Nippattu

What you need:
] Two
tablespoons
each of roasted
peanuts, besan
and hot oil
B Three-fourths cup
of fried gram

B One cup each of rice flour
and white sesame seeds

m 10 chopped curry leaves

M One teaspoon of red chilli
powder

B Salt to taste, oil for frying

- asrequired to get a soft

What you need:
m Eight jackfruits
® One cup each of grated

coconut, soaked rice and

grated jaggery
® Five green cardamoms
m Half a teaspoon of baking

soda
m A pinch of salt, oil to fry
Preparation: \

Soak the rice for five hours. FO
Grind the jackfruits to a fine Prg':;?hm p—
paste. Mix grated coconut and fried 3 |I=il der
jaggery along with green L2 nfoa INe pow,
eardamomes: soaled fcaani and keep aside. Grind the
bajcingsoda:andgﬂndtoa roasted peanuts into a coarse
fine paste. Heat oil in a kadai. g:)lwtier e H:)'T?r pestle.
Take the jackfruit batter with IECIETICE: DOUT L) A
three fingers and drop into mixing bowl. Add prepared
the hot oil, and fry till golden fried gram powder and
&l aiima | @B | eseicard | Gl

1

sihi Kahi Chandru shows
off his Hurigadle Nippattu

besan, and mix well. Add the
hot oil and mix well again.
Take a portion of the mixture,
and squeeze in your palm. If
it holds shape the oil is
enough.

Add the crushed ground
nuts, remaining fried gram,
white sesame seeds, curry
leaves, red chilli powder and
salt, and mix well. Add water

. dough.
Grease a small
. plastic sheet with
| some oil. Take a
small portion of
the dough and
place it over the
greased sheet,
and shape the
dough into a small
disc. Heat sufficient
oil in a kadai. Gently
slide in the small discs, a
few at a time, and deep-fry tilll
golden brown and erisp.
Drain on an absorbent paper.|
Allow them to cool. Store in
an airtight container. Serve
with hot coffee.
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