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A place to get used to
By : Carolin Annika Lehmann / GERMANY
Namaskara, dear reader. My name is Carolin, I am from
Germany and I've been in India for 1 and a Half months
now and in the following page I am going to talk about
my experiences with the Indian food and my daily life.

The first thing I noticed about India, is that it is a very
noisy country. Especially when you are in a city or in a
car because someone is always honking and when
there is a festival game everyone is really into it and
screams. All in all, Indians are very loud folks. By the
way, holidays have a huge impact on the daily life
because every week there is at least one holiday since
there is a big variety of ethnicities and religions which all celebrate different festivals.

Religion has also got a small impact on the daily life of our new life in the project because every morning and every evening there is a prayer. In addition to that there is also a prayer in the daytime on special holidays. Moreover, there is a
short prayer before every meal. One thing I also learned is that you have to be very flexible in your daily life because often
plans change very fast because somebody is not showing up or they are running late or as mentioned above there might
be a holiday, which comes across your plans.
On the second day in my project some of our students went on a sports match where
different schools from the area competed against each other in different kinds of
sports like badminton, vol-leyball and a game which the kids completely love,
Kabaddi. At first, I thought that Kabaddi is a little bit brutal but after a while I really
liked it because I understood the rules behind the game and that not everybody was
wrestling each other down but that there was a strategy behind it. Another very
popular sport
which I've seen a lot is cricket.
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In India, food is more than just hot
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A thing that I noticed in the bus is that there are a lot
of young people compared to Germany, where a large
portion of the population is a bit older. Furthermore,
everyone asks if you had breakfast or lunch or dinner.
Even strangers asked us about food. In addition to
that, when you visit someone the question after if you

beginning, when I'm being honest. However, it also forced
my hand to take more interest in ingredients ("I'm not
sure, but it had potatoes in it?") and find ways to describe
taste beyond "spicy".
had lunch is almost every time if you want to drink tea Nonetheless, this doesn't mean I hadn't been interested
or coffee. If you didn't have at least one tea or coffee a already. Quite the opposite is true, as I flew to India with
the set plan to - after I will have come back to Germany
day you have done something wrong.
eventually - present my family with a homecooked
In our project we get 4 meals a day. In the morning traditional dish by myself. Hence I'm currently on the
breakfast, after that lunch, in the afternoon a snack lookout for a nice notepad to write recipes down.
and in the evening dinner. Every meal we eat is hot,
aside from the snack which is not always warm. My guestmother as well seems happy to introduce me to
the intricacies of
Additionally, every food is either spicy or very sweet,
Indian cooking.
especially the desserts. But there is nothing inWhenever some
between. Besides that, every meal is fresh cooked
item grabs my
and almost every meal is with rice. You have rice with
attention
and I go
Sambar, Pongal, Puliyogare or Idli which consist of a
on
to
ask
her
bit of rice. Another meal I eat here very often is
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Chapati with different side dishes. Another thing I
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really loved, but the children not that much, was
takes the time to
Medu Vada, a fried dish with vegetables which was
explain how it's
really tasty.
made in depth. By
now, I'm being
called into the
k i t c h e n
occasionally to help with final steps or serving the food.
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In India, food is
more than just hot

Because of this newsletter I spontaneously asked my
By : Nathalie Maria Galla / GERMANY guestmother to assist her with the preparation of a full
meal, to which she agreed without hesitation. The dish
If there's one thing I learned early on: you've got to included 'Poori', a deep-fried bread that is served along
remember what you ate. In the same manner as with curries for instance.
weather is a widely used conversation starter in
Europe, people here tend to ask you whether you've The process began with mixing roughly 50ml of water, a
already had your food and if so, what the dish is spoon tip of salt and a cup of wheat flour together for the
dough. Later on we added some oil to make it smoother
called. The last part had me struggling in the
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“Good morning,
did you have breakfast?”
By : Bjarne Burnus / GERMANY

and prevent everything from sticking to the fingers
while kneading. The batch was then split in smaller
portions and rolled out. When frying the hand-sized
circles one had to be very careful as the boiling oil
developed the tendency to splatter. Therefore my
guestmother suggested letting the dough slide in
from the sides opposed to dropping it right in the
center - I can already see myself collecting a heap of
useful kitchen-tips in general along with the recipes.
The bread characteristically inflated due to being
pushed down into the pan. All in all, making the Poori
did not take longer than half an hour.

This is often the first sentence I am confronted with at
work every morning. Yes, in comparison to my home
country Germany, here in India food is of that huge
importance, that the first question of every day is
referring to it. And my answer is always: “Good morning,
yes we had breakfast downstairs in the cafeteria…”
I think this question-and-answer-game every morning is a
good example for my daily routine and the daily routine of
many other people here in India. So, what about a small
chronological order?

It might just be me, but something you cooked
yourself has a whole different taste to it sometimes.
We all ate together in the family's living room as per
usual and I was happy to see the guestfather also
approve of the result.
Concluding I can only encourage anyone interested in
the world's different cuisines to try out Indian food. Do
not shy away from the prospect of hotness; there's a
surprising amount of sweet treats I didn't know about
before coming here. Plus you get used to it over time or so I hope. Otherwise just keep some sugar close, I
was taught it has the same soothing effect as milk.

At 7:45am I wake up, brush my teeth and wash my body,
and prepare myself for the day. At this point, our Indian
roommate does his morning rituals at our house shrine,
other religious people would visit the temple every
morning or would go for the morning prayers to the
mosque. At 9:30 we arrive at work with the bus, register
ourselves and go for breakfast. There are around 6
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different kinds of
morning-rice-dishes
which change from
day to day, each of
them is delicious in
its own way. This is
also one big
d i f fe r e n c e f ro m
Germany: The
breakfast is warm
a n d m o s t l y n ot
sweet.
At work, there are 3
breaks to separate
the four quarters of
work time. At
11:30am and
04:30pm are tea
breaks, and at
01 : 3 0 i s l u n c h
break. In my opinion, the tea breaks, each 15 Minutes,
are something, western countries should adapt from
India. The tea is delicious and the break itself is a good
refreshment. The lunch at the cafeteria is basically
every day the same: two curry with two roti and rice with
sambar, which feels like the “basic Indian dish” (of
course I know there nothing exists like this, but we eat it
a lot.) At this point once again, the question-answergame: “Did you have Lunch?” – “Yes, we had lunch in
the cafeteria, now we´re going for some ice cream”.
After work we take the bus at 6:30pm back to the
guesthouse and go out for dinner at a local Indian
restaurant or food place. of cource we have to be
careful about the food and the place, otherwise we will
get sick quite quickly. But whether it is a good place, or
good food, is something everybody must decide for
themselves, or just let their stomach decide.
In the evening, we also do some shopping for water
bottles or for other grocery. But with grocery we do not
think about edibles. We tried cooking for ourselves, but
due to the fact, that we do not know anything about
Indian spices and vegetables, we decided to better
stick with outside food. (We got some invitations from
work colleagues, to show us how to prepare Indian
Food) That means, every evening we go to and different

restaurant and eat different dishes. Maybe Paneer
Palak or Paneer Butter Masala, or one of the various
other kinds of Paneer dishes. Or maybe one of the many
kinds of Biriyani, of Daal or maybe even something
completely different. There are so many possibilities
and such divers dishes, we would not know about all of
them, even if we had ten years of time. And then, I would
only know about south-west-Indian dishes. But there are
also many regional differences: north Indian food can be
completely different to south, west or east Indian food.
But even in the same state, even in the same city there
are many differences within the dishes.

So, there is almost no need to mention that my
perspective is quite limited, as I am only living in India for
one month now, and I mostly eat south-west Indian food
in Hubballi Style. Maybe behind the next mountains,
gobi manchuri is made with different spices than it is
made here in the city? We can not know until we try it.
Also, my personal daily routine can be far away from the
routine of other people. For example, some Woman
wake up at 4 o' clock in the morning to prepare the lunch
for their husbands or some people visit their religious
temple or their mosque many times a day, so my view on
the daily Indian life is absolutely subjective.
But for now, I don´t have to know everything about
Indian food and daily life here in India. I just started
learning and started adapting to Indian lifestyle. I have
another ten months, to say plenty of time for my cultural
exchange. Who knows what kind of experiences are
waiting for me on my way?
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Spicy or Sweet
By : Mathilde Steiner / GERMANY

An other very delicious thing are the homemade
chapati, little round flat breads out of flour, water, salt
and oil. Usha showed us how to make chapati: After
making the dough you form little balls out of it and then
you take a rolling pin to make them flat. It is difficult to
get the right thickness, but they should be very thin,
after this you fry them in a pan and eat them hot with
sambar.
When food is no spicy then it is very sweet, we have
learned that you eat sweet things before having the
salty ones. I like Gulab Jamuns very much, this are little
balls out of milk solids soaked in syrup.
You eat them on celebratory event, be it a birthday, a
festival, or a family get-together. Indian women invest
many hours in making food especially on a festival, then
they make many different special things. I have made

The most important thing you have to know about
Indian food is that everything is very spicy for
europeans.
At my first meals in India I was nearly crying, because of
the chilies. But with the time I got used to it and now it
happens only sometimes that I have to sniff.
I am staying in the Modern English Medium School in
Ramasamudram, the principal of this school is Mrs.
Usha, she is also my hostmother and an excellent cook.
She makes breakfast, lunch and dinner for us and in
between we are having some teatime with the best
Chaitea I ever had. The staple food is rice, everything is
out of rice. Out of riceflour you can make for example
Dosas: They reminds me of pancakes but they are salty
and fluffy and you eat them with a spicy chutney. Most
of the time we eat rice with sambar. Sambars are made
out of vegetable and dal. You can eat this at all three
daytimes, but Usha makes often something different to
show us the variations of Indian food.
For breakfast we eat in contrast to the western way also
spicy and salty. My favorite food in the morning are little
noodles called Semiya with oil, onions, curry leaves and
other spices. Usually Usha uses mustard seeds, cumin
seeds, cloves, garlic and tamarind. For cooking with
tamarind you take the hard green pulp of a young fruit,
with this you can give you food sourness, Usha uses this
like we are using lemonjuice.

that experience that in every week there is at least one
day like this, this is the reason that there is no real daily
life in India. Each day is different, also because it is very
difficult to make concrete plans here. You have to be
very patient, it could be that you have to wait for some
hours or days before you will get what you need. This
makes the live here very slow but also exciting because
you don´t know how the day will end.

u
o
y
k
n
Tha
5

