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Café Ethnic: Only Millets!

Café Ethnic at Zaheerabad, Andhra Pradesh

This piece is an extract from the article, “The
Telangana Table’ by Lesley A Esteves that ap-
peared in Outlook India.

The small town of Zaheerabad in Medak
district is a couple of hours westward from
Hyderabad. Once you reach, watch out for
the Deccan Development Society’s organic
millets shop on your right. A café with a
sign saying ‘Authentic Telangana Cuisine’ is
in the same lane, a few yards ahead of the
shop. Within the Deccan Development
Spciety’s DDS’ Café Ethnic (08451-275632;
6am-1opm), I had an unforgettable meal
prepared with the traditional millets grown
in Telangana—jonna (jowar, or sorghum),
taida (ragi, or finger millet), korra (kangani,
or foxtail millet), saama (kutki, or little mil-
let) and sajja (barley, or pearl millet).

Lunch comprised bowls of sour tamarind
gravy, korra pysham and kandipappu (tuvar
dal), gongura with peanuts and chana dal, a
mudapappu sambhar, a jonna pelala laddu
and crisp sajja murukkulus, and all of this
caten with a sajja roti and korra khichdi. V.
Srinivas Reddy, manager of Caf¢ Ethnic,
tells me that it’s a meal made from the mil-
lets that the DDS is trying hard to reintro-
duce in Telangana. For breakfast here they
prepare both the idli, vada and dosa eaten in
Andhra alongside taida ambuli, the tradi-
tional Telangana breakfast porridge. But

the difference is that here idlis are made of
korra, dosas of taida and vadas of saama.

All of these millets have been eaten in
Telangana until the last generation, when
rice took their place. All have more pro-
tein, fibre, iron and calcium than rice, and
require far less water for irrigation.

So why is DDS having to reintroduce mil-
lets to Telangana? This is a question that
K. Srinivas, editor of Telugu daily Andhra
Jyothi, would later answer in Hyderabad.
“The difference in Andhra and Telangana
cuisine,” he says, “is chiefly the difference
between the cuisine of an irrigated and

non-irrigated land. Rice and wheat, crops of
the irrigated land, enjoy a hegemony over
other grains due to a colonial mindset. N

T Ramarao introduced rice in the Public
Distribution System (PDS) at two rupees
per kilo in Andhra Pradesh. Millets are not
in the PDS, making them more expensive.
So Telangana cuisine is in danger of dying
out. This is why DDS is trying to get millets
included in the PDS.”

The PDS battle is one I pray the DDS wins.
The trip to Zaheerabad is more than worth
anyone’s time. You can not only buy millets
at their store, you'll also get a free copy of
their cookbook of Telangana millet recipes.
It has the most sharply written foreword of
any cookbook I've ever read and I quote “...
it may seem odd that someone is coming
out with a book on traditional recipes. That
too recipes on jonna, sajja, korra, saama,
which apparently have the lowest status
among food crops in comparison to pre-
ferred grains such as rice and wheat”..

During my quest, I heard a number of sug-
gestions from Telangana people for why
their food was so inadequately represented
in Hyderabad. Chief among these was that
a particular coastal community controlled
most of Hyderabad’s restaurants and looked
down on Telangana cuisine as poor man’s
food. There’s no way of knowing whether
this is the case. But I do believe it is possible
to take the revival of one’s own culture into
one’s own hands. I can’t put it better than
that inimitable DDS cookbook: “...food is
fundamental to all our cultures. If we can
retain our food culture, we can retain the
rest of our identity” Until then, I hope that
Telangana food is as resilient as it is special.

(e full article can be read at http://travel.

outlookindia.com/article.aspx? )

Telangana Cuisine: cent percent ethnic, local and organic
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Attention All OFAI
Members

All individual members of OFAl who
have not yet renewed their mem-
bership upto 2013 are requested

to deposit their contribution in

favour of “Organic Farming Asso-
ciation of India” payable in SB A/c
No.180010100029917 at Mapusa-Goa
branch of AXIS Bank @ Rs.100 per year
upto a maximum of 10 years.

Do not forget to intimate OFAI-
Central Secretariat by letter or email
to myofai@gmail.com or call 0832-
2255913 during normal office hours.
Please send information as per pro-
forma below.

Name:

OFAI'ID No.:

Postal Address :

State : PIN :

Phone :

Email Address :

Total Farm Area ( Ha/Ac) :

Crops Grown :

Contribution for Years

Signature :

The expenses in printing and posting
The Living Field are quite high and we
would appreciate some support in the
form of contributions. Thank youl!

Members are also invited to donate
small sums to support the work of the
association.

The Living Field is printed and pub-
lished by OFALI for private circulation
to OFAI members.

Editor: Claude Alvares

Announcements

24 August, 2012, Mapusa Goa
PGSOC Executive Committee Meeting at
OFAI Central Secretariat

22 September 2012, Bhubaneshwar,
Odisha

OFAI Managing Committee Meeting at
Living Farms to oversee convention arrange-
ments

7 November 2012, Bhubaneshwar,
Odisha

OFAI Annual General Body Meeting at
Convention Venue

Upcoming Events

October 2012, Philippines

Meeting to draw up rules for the new body
of [IFOAM-Asia

6 and 7 November, 2012, Bhubanesh-
war, Odisha
OFAT’S Fourth Biennial Convention

29 November to 1 December, Banga-
lore
BioFach India (www.biofach-india.com)

OFAI Secretariat Update

Jenessey Dias took very ill in May and is on
leave for an indefinite period. Her recovery
has been slow but steady.

Benjamin Rodrigues and Savio D’Souza
joined OFAI in June to assist Nyla Coelho
in running the office. Shamika Mone joined
as principal researcher in July.

Abhinav Gupta, a young computer engineer
with management training has been intern-
ing with Claude Alvares since June. Part

of his time was dedicated to help put in
place better systems of information storage,
retrieval and dissemination mainly with
regards the numerous queries that the office
receives form persons interested in organic
farming.

OFALI has taken over once again the Secre-
tary’s post in the Participatory Guarantee

System (PGS) Organic Council. The OFAI
central secretariat now also functions as the

principal working secretariat for PGSOC.

In the recent months, the traffic on the
OFAI website has been impressive. Persons
seeking information on organic farming in
India seem to be making OFAI’s website
their first choice. A statistical tracking sys-
tem reveals that the website had an average
of 100 first time visitors every day in the
month of July. Consequently, in the past
few months, we have had a steady stream of
requests for membership to OFAL

Discussions for resetting up of the IFOAM-
Asia body, primarily initiated by the Korea
Organic Farming Association, are underway.
Ashish Gupta has been actively interacting
with groups across Asia on behalf of OFAL

Updates on Organic Farm-

ing Events

The OFAI website (www.ofai.org) is up-
dated regularly with news and events related
to organic farming and we would like to
encourage our members and readers to
regularly look up the website.

OFAI Facebook is also being used to an-
nounce events as well as establish links with
like-minded people everywhere.

New Organic Farming

Sourcebook (5th edition)

The Organic Farming Sourcebook is written
and edited by Claude Alvares with the as-
sistance of Nyla Coelho. The book contains
almost everything connected with organic
farming in India, including a vast directory
of organic farmers. Packed with pictures, the
book now includes new chapters on GM
seeds, farm animals, especially indigenous
cows, and a comprehensive list of green or
organic stores from all the different states.
Members of OFAI have the good fortune
of ordering the book for Rs.350 (one copy
per member) (including post and packaging
free). Please contact the Central Secretariat
for your copy. You will have to quote your
OFAI ID number. Payment by DD only,
drawn in favour of “Other India Book-
store,” payable at Mapusa 403507 Goa.
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Pp. 460 Rs.s00 (post and packing free)
For your copy call 0832-2255913 or

email: myofai@gmail.com or simply write a
postcard to:

OFAI Central Secretariat, G-8 St Britto’s
Apts., Feira Alta, Mapusa 403507 Goa.



