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The Devil Lies in the Details 
 
As I sit here almost 8000 miles away from home, trying to pen down an article on 
request, there are many things that are flooding my mind. But since I have been 
asked to talk about food, I am going to try and restrict myself to it. I am not a 
connoisseur or a gastronome. I am a simple person who eats to live (and not the 
lives to eat kind) and who believes in cooking well to eat well. I have very few 
preferences in terms of food and as Phoebe once said, I can eat almost anything 
without a face (being brought up as a vegetarian does leave you a little 
disadvantaged in that one arena that faces become unappetizing…). I have also 
almost always had a very high threshold for taste and smell perceptions and that just 
means that I need a lot of salt to taste the saltiness, a lot of spice to taste the 
spiciness, a lot of sugar to get the sweetness, I am sure you get the drift by now 
which is that, I basically needed a lot of anything to sense it, one way or another. I 
was a survivor in some sense. Quite unlike the gourmet friends of mine, I could eat 
almost any food and not complain – be it the mess food or the food at some other 
unmentionable places (unmentionable because I am still not rich enough to spend 
money on libel cases, you see!). 
 
My introduction to food as an art and an experience happened after my introduction 
to IISc and a few people (unmentionable now, because of privacy issues rather than 
the fear of libel) who surrounded me and who kept talking about the texture of food, 
the smells, the looks, the subtle tastes and a whole lot of such stuff which was 
completely unpalatable (pun intended) to someone like me. More often than not, I 
was left amazed at the sensory acuity of my friends… (one of them could actually 
smell food and tell if the salt was right.. !!! (Wow… and at this point you should 
imagine me staring at her with my not so very well-known “jaw-dropping look”) 
 
But that was the beginning and from that shaky beginning I have now evolved to see 
the very many pleasures of food. I have started to explore diverse cuisines and to 
note the finer points of the entire culinary expedition. I find it fascinating now, to eat a 
morsel of food and to try and discern the components that built it… I mean, the 
spices, the herbs, the vegetables that went in… The subtle flavour of oregano or 
pepper, salt or mustard, basil or cumin, garlic or ginger etc etc…. I find it fascinating 
that people can actually do that!! I have also started noticing the kind of food that I 
like more than a few others, I have started paying attention to the texture of food, the 
amount of oil, the possible variations etc (truth be told, the fact that I didn’t have a 
PhD on going to pay attention to did help enormously…). I assure you that it would 
have seemed like a lot of indulgence and vanity to me too perhaps a few years ago 
but now I can see the art and the craft underneath. I have started to appreciate the 
view of the connoisseurs. After all no pursuit can be trivial and while books interest 
me, food could interest someone else. And more often than not, having food could kill 
you while not having a book will only upset you a little. 
 
I also realize now that my unbridled spirit in dealing with ingredients was kind of kept 
in check by the fear that I could have others consuming (and perhaps commenting) 
on the fruits of my labour. A physical distance from such daunting responsibility and a 
solitary existence in distant lands has now truly liberated me from the bonds of 
tradition and culinary shows. I now cook for myself knowing fully well that I will still 

love myself no matter how the food turns out and I experiment with gay abandon. I 
mix ingredients just because they appeal to me and I match recipes. The fact that I 
have to cook for myself has only opened up a new journey and I am loving it so far. 
Cooking can be therapeutic in some ways. Coming back from a crazy day at work 
with a disastrous experiments, pushy bosses and dumb colleagues, cooking can be a 
relaxing activity. One atleast gets a good meal at the end of the day and the joy of 
creating something new is an added bonus. It is an experience that I treasure and 
look forward to. I am exploring a whole new world and as Mc Donalds says it “I’m 
lovin it”. 
 
But then through all these years, there has been one thing that has been a constant 
in my life – my sweet tooth (I didn’t lose it when I lost my milk teeth and grew the 
permanent set!!). While, I was quite unaffected by most food and not really choosy 
about what I put in my mouth (well, there is a child in me still); there was one thing 
which really got me dreaming and drooling. Desserts!!! Oooo wonderful desserts!! 
Through the more physiological endorphin and dopamine release the desserts – 
cakes, pastries, cheese cakes, mousse, muffins, chocolates… have made many a 
rotten day feel better. I have often craved for some simple sugar and chocolate 
combination when things have been going far from good and my friends have 
pampered me through. From a cheese cake at  Amma’s to the Ganache tart at 
Freska’s to sometimes the Tiramisu at Miller’s, I have relished many a fine desserts. I 
have also realised that my weakness lies in the combination of a bitter-sweet taste of 
dark chocolate or coffee and sugar, like life as it is (well… I knew there was a 
philosopher in me all along). I love the chocolate melting in my mouth even as the 
nuts give me something to chew upon. I love the warmth of the molten chocolate as it 
seeps through the cold vanilla ice cream and I love the sweet mascarpone cheese 
even as the coffee soaked sponge cake crumbles in my mouth. If there were a 
heaven, I would say that I have seen glimpses of it and I am very happy with it too…  
 
 
But then, here lies the challenge for the future, through my culinary explorations, I 
have still not ventured into the land of desserts, simply because it sounds like  
sacrilege to me!!! But one day I do hope to make a leap of faith and try my hand at 
some of these bits of heaven accessible to ordinary mortals like us… Till then I 
console myself saying that there should be something in man’s reach but just out of 
his grasp. After all it gives us something to look forward to. So as I prepare myself for 
my giant leap (sometime in the future) I continue to dabble with smells, textures, 
colours and tastes as I explore the world of culinary perfection though my own 
humble means. 
 
As a sincere advice, I would say “the devil lies in the details” and one must watch out 
for what one puts into their mouth… it is a rewarding experience… 
 
 
Happy eating and happier cooking to you all!! 

 

Suvasini Ramaswamy (Alumnus, MCBL) 

 

 

The Idea of a Food Special Issue 
 

The idea for a food special came up when I was in the Students' Council 

2009-2010 reunion party. Alexander Fell (SERC), who headed the 

Volunteers Committee came up with this brilliant idea. The Voices assigned 

team would visit restaurants all over the city, volunteering to publicise the 

place and in that pretext explore new dishes and new 

places. The plan did not work out. But the idea triggered 

Madhurima, our former editor, (along with Suvasini 

(Alumnus, MCBL) and Ananthalakshmi (MCBL)) and the 

work for the food special began. 

 

Two regrets 
Personally, I have regrets over two themes not being 

covered in this isuue. First is that of wine and alcoholic 

beverages. Surprisingly, no one wanted to write on the subject. Second is 

that of Kerala food. Let me make a weak attempt to overcome that regret. If 

you are a non vegetarian, Biryani Paradise is the place you should visit to 

enjoy one of the best Kozhikode Biryani (or North Kerala) dishes served in 

the city. A first left on the road between MS Ramaiah bus stop and 

Mathikkere would lead to Biryani Paradise. 

 

Kudos to Mess workers 
 

On March 25, I got an email from Subrata Chakrabarti (Mech Engg), who 

wrote: 

 

“It just occurred to me that this edition of Voices must 

carry a word or paragraph of appreciation for the mess 

staff and workers for their punctuality, hard work and 

emphasis on quality of the food being served during the 

two days (March 21 and March 22) when electricity 

supply was disrupted and IISc was blacked out. 

 

I think these hapless souls engaged in a thankless job 

deserve this. They have earned this.” 

 

 

Voices echoes Subrata's thoughts and would like to congratulate all the three 

messes for the wonderful job they do, day in and day out. 

Shyam (MGMT) 
 

 
 

 

Disclaimer: The opinions, beliefs and viewpoints expressed by authors in this newsletter do not necessarily reflect opinions, beliefs and viewpoints of Voices or official 

policies of Voices. However, this does not apply to the editorial content in this newsletter. 
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Techniques for the dummies 

The gift of "Maggi": My precious! 

"We likes it" 
Ramachandra  M. Bhaskara
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Abstract 

Maggi is a crucial component  in the Ph.D students life cycle on the campus. Here, we propose a novel protocol to be employed in the preparatory phase of 

experimental eating. This version of the methodology has enhanced sensory satisfaction capabilities.  We are the first to report that this is a direct 

consequence of the structural features of the Maggi polymer.  A semi jelly-like solid quasi-polymer structure of Maggi resulted by employing this protocol. 

This is the most stable configuration adopted by all the final conformers under the kitchen conditions studied. We suggest that this result has new bearing in 

the field of Maggi consumption for dummies.    
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Introduction  

Of all the close homologues of the polymer superfamily Maggi is a 

distinguished creation (Refer review, Bhaskara et al., 2010). It is the most 

ubiquitous food among the younger (and older Ph.Ds) generation of the 

Indian sub-continent (ref required) (I do not know about the west, as Indians 

from here carry it as a backup for recharging their batteries in the vicinity of 

bland foods (ghass phoos)). A brilliant product of Nestle, as it is, has served 

many bhuke students, single workers, late night workers and of course kids 

and foodies across the globe and is a cause of immense joy, satisfaction and 

fulfillment. Maggi however plays a crucial role in a Ph.D. student's life on the 

campus. It has been the source of vital dietary nutrients at times of war 

(semester ending crusades, manuscript writing, thesis writing), peace (Boss 

on a sabbatical /vacation) and happy moments (post previva, manuscript 

acceptance, colloquium over) in all academic institutions of higher learning. It 

has also served as a basic need on a daily basis to many who boycott the 

mess and want to grab a quick bite at any time of the day. Maggi and close 

homologous experiments have been carried out using various protocols in 

various labs, hostel rooms and guesthouses with a variety of heating gadgets 

from lasers to water-baths (The Big bang Theory, Season1, Episode 2). Maggi 

as such is the brand name under which Nestle markets soups, ketchups, 

sauces and other food products, but in this manuscript we shall nevertheless 

confine our scientific discussion to the 2-minute instant noodles. The 2-

minute instant noodles as the name suggests can be cooked in 2-minutes to 

2-hours depending on the cooking devices employed (Personal experiences; 

unpublished results). However the most popular protocols are published on 

the cover page (Instruction manual for research in maggi consuming)(See 

supplementary information). Interesting protocols tailor-made to suit the 

tastes of variety of researchers have been suggested by other groups (Refer 

Maggi TV commercials). They have been patented by Nestle as different 

flavors [Original (Basic concept), Masala (Predominantly consumed and 

researched in Indian subcontinent) Chicken (For the meat lovers, though 

there isn't any chicken for the palate) , Curry (for the health conscious)Tom yam 

(didn't give tasty results), dal sambar (For the andu gundus), Vegetable Atta Noodles 

(again a theory put forth to promote vegetarianism by the health conscious), 

Tomato (Genetically modified flavor, banned in the EU), rice noodles (Has 3 sub 

domains; Shahi Pulao (No literature available), Chilly Chow (for the Gults),  Lemon 

Masala (supplements vitamin-C))]. Here we propose a novel protocol to cook 

Maggi Masala instant 2-minute noodles in just over an hour's time. We hope 

this new cooking paradigm is conserved across all the versions of Maggi. This 

is the best approach to be considered by naive Ph.D. students who embark 

on their culinary life.  

 

Materials and methods 

As with any other experiment, the equipment at hand decides the final 

outcome (Not to mention the skill and the expertise of the researcher and 

the subject, refer previous sections on basics of cooking up things!).  Oil was 

heated gently in an experimental trough (cooking pan) to 373K till the point, 

there was an observable color conversion to golden brown. To this a mixture 

of 2.785 gm of minced garlic, 2.785 gm cross sections of green chilies, 4-5 

microtomed spring onions, large (2-5 cm diameter) broccoli and cauliflower 

florets, large chunks of freshly grown Agaricus bisporus Basidiocarps, pre-wet peas, 

shredded carrots and capsicum were added. The resultant mixture was heated until 

there was another color change. This resulted as the added components leave color 

and undergo a phase transition into a more stable colloidal paste like mixture. Then, 

a few ml of water (500ml per Kg of the final preparation) was added to ease the 

heat transfer to all the components. Care was taken to adjust the meniscus such 

that all components were submerged. This was done to maintain homogeneity. 

Structures such as the florets maintain their texture and properties even after 

adding water, providing small pockets of heterogeneity. Further this process was 

continued until the time required, for the room to be filled with the aroma. At this 

point the human nose can experience the collective essence of individual 

components.  To enhance the olfactory perception, insertion of the default 

Masala to the above concoction is suggested. When this was accomplished 

the addition of the noodles was carried out under the supervision of an 

expert (Many; refer previous issues of this journal).  The final assessment of 

the preparation is performed by measuring the change in conformations and 

texture of the coiled-coiled structures. This is accompanied with the water 

moving into vapor phase, and the polymer adhesion to the experimental 

trough, when they become wriggly (hmmmmm Golum Golum yummy!). At 

that instance the heating device was turned off and the mixture was allowed 

to anneal for 5 seconds.  We then perform rigorous statistical analysis on the 

above mentioned parameters both in temporal, gustatory and olfactory 

domains to show the efficacy and relative importance of the above 

mentioned steps.   

 

Results and Discussion 

As expected the results of these experiments are phenomenal in terms of 

complete sensory satisfaction. The final preparation scored well in all the 

assessment methodologies employed. The overall morphology was 

breathtaking and mouth-watering (Figure 1). The garnished version 

performed even better in attracting more number of people into 

photographing the results.  The imaging data (Figure 2) indicated possible 

mechanisms involved in the effectiveness of the methodology. 
 

 
Figure 1:  Morphology of the final test preparation Showing significant improvement (P < 0.00001)  in 

overall satisfaction counts (No. of people who said "Whow!" ; normalized) over previous random 

kitchen experiments. Randomization involved altering the input parameters and the shuffling of the 

order in which individual components were added.   
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Figure 2: Nikon D 60 image (Macro mode) of the Final test preparation showing the microscopic 

texture of the polymers. Note the smooth surface of the polymer which is characteristic of these 

experiments. This nature aids in enhanced taste bud stimulation and easy consumption.  

 

The fork lift experiment suggested that the final conformation of the 

polymers was stable enough and the polymer splitting occurred only at high 

retention time and heights (Figure 3). 

 

 
Figure 3: The Fork lift experiment: The polymer elasticity and rigidity were studied using nice washed 

stainless steel forks with 3-6 teeth. The retention time i.e. time spent on the fork during the lifting 

process was measured as function of height of the fork from the experimental trough and the change 

in the polymer conformation. 

 

This showed that the final preparation was rigid enough to be chewable and 

be considered solid dietary requirement. Please note that the tensile 

strength of the polymers measured also indicated that the elastic limit at 

higher altitudes and temperatures was considerably lowered. Again this 

pattern shows us jelly like behavior (Figure 3) which appeared contradictory 

to the solid nature established. So we report the first semi jelly-like solid 

quasi- polymer structure of this preparation.  This has abundant applications 

in providing dietary nutrients to busy Ph.D. students (Who don't have 

enough time to sit, talk and eat peacefully).   

 
Figure 4: Test guinea pig employed for assessment of the final preparation. The observed 

consumption rates were far higher than any of the previously measured ones.  

 

We tested its significance by measuring the consumption rates (polymer sucking 

test) (Figure 4) as a function of the polymer rigidity, and found that this semi jelly-

like solid quasi- polymer structure is best suited for this purpose.  

This approach paves way for further research in field of maggi innovations 

and opens up new avenues to the whole new world of tastes for the ardent 

maggi lovers. We believe this paper brings a paradigm shift in the current 

methodologies employed for polymer palatization and will accelerate the 

field of cooking up things in general.  
 

 
 

Note: Supplementary information is available on the Kitchen Methods website. eat at 

your own risk. 
 

Methods 

Methods and any associated references are available in the online version of 

the paper at http://www.kitchen.com/kitchenmethods/. 

 

Supplementary information 

Please buy a Maggi packet from the nearest supermarket and read the 

instructions on the back of the cover page for a concise review of the 

previous methodologies.  
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Sweetness of Bengal & The Zing of China 
  

When I read the announcement for the Food Special 
issue of Voices, I soon realized that being the foodie I 
am, I had to pitch in my two bits for this one. I decided to 
write about two places that serve my most favoured 
cuisine – Bengali sweets and Chinese. 
 
The Bengal Sweet Shop is near the Gangamma Circle in 
Jalahalli East, right opposite the Prestige Wellington 
Apartments. On a Sunday morning around 9 a.m., it is 
difficult to miss this place because of the crowd of 
people who await their plate of piping hot radhaballabi (a 
puri with a filling of dal & some spices) served with a 
potato curry or chana dal and accompanied by a sweet 
‘n sour tamarind chutney. A plate of 4 radhaballabis 
along with the curry & chutney costs Rs. 12 and jalebis. 
The sweets here are very reasonably priced starting 
from Rs. 8 per piece to around Rs. 15 per piece. The 
variety they serve is very good and they also keep the 
special nalen-gur sandesh during winters. This is a 
winter specialty in Bengal that is made from a type of 
jaggery available only during that season. You can also 
get a medium-sized cup of rasamalai or mishti doi 
(sweet curd) each for approximately Rs. 15. They also 
make kachoris and samosas and keep pre-packed 
chanachur (Bengali-style mixture) and other namkeens. 

Do not go to this place for its ambience. It is a roadside 
shop which sets out a couple rickety tables and stools on 
Sunday mornings only. The high point of this place is 
that it provides an authentic, although not the finest, 
taste of Bengali sweets and savouries at a very 
reasonable price. 
 
My report card for this place would read as follows: 
Taste: 7/10 
Ambience: 5/10 
Service: 7/10 
Value for Money: 8/10 
 
Hunan, just off New BEL Road and close to Mayuri 
restaurant is the best Chinese that I’ve had in any 
Chinese restaurant near IISc. They primarily serve 
Chinese along with a few Thai dishes. I beg the 
vegetarians to excuse me here since being a total non-
vegetarian I never really looked at their vegetarian menu 
and so cannot comment on that. But for the non-
vegetarians, the variety comprises of sea food, chicken 
and lamb. Their sea food soup is exquisite. The clear 
soups are as good as the regular sweet corns or 
manchows. The soups are well-seasoned and one does 
not need to enhance their tastes with the sauces or salt 

& pepper. The starters and main courses are also very 
well prepared and this is one place where you can safely 
order an exotically named dish without any trepidation. 
There is not much variety in the dessert and unless you 
are a fan of Darsan (honey coated, crisp fried flat 
noodles) and ice cream, give the dessert a miss. They 
also serve the usual range of cocktails and mocktails. 
The ambience is quite good. However, unless you are a 
cricket fan, avoid the place on days of big cricket 
matches or make arrangements so that you can get a 
table on one of the sides because just behind the bar, in 
the centre, is a huge LCD TV. The maitre‘d and other 
attendants are very courteous and friendly which makes 
the dining experience quite pleasurable. A meal for two 
over here, without desserts, would cost approximately 
Rs. 800.  
 
My report card for Hunan would read as follows: 
Taste: 8.5/10 
Ambience: 7/10 
Service: 8/10 
Value for Money: 8/10 
Bon Apetit!!! 

 Chandra Sen Mazumdar (MGMT) 
 

Sail with the Salads 
 

Salads have had an interesting journey from being an 
accompaniment to being the maincourse. Often 
associated as the necessary evil for the nutritious 
benefits to being a yummy addition to the food table. 
 
The ‘Salad’ type that we have all grown up eating is the 
ever so common green salad served in restaurants and 
made at home always. Cucumber, carrot, tomato, onion, 
beetroot, raddish all cut arranged in concentric circles 
with a chilli in the plate. Another version is the 
‘kachumber’- cucumber, tomatoes and onions chopped, 
mixed with a dash of lime, pinch of salt and chpped 
green chillies. The ‘kosambri’ in the south of India has a 
bit of soaked urad dal and grated coconut. This is 
combined with cucumber and carrots finely chopped or 
even the American sweet corn and pomegranate. We 
also have the ‘raita’ which could be the kachumber 
added to the whipped curd/dahi. We also have the ‘mooli 
raita’ which is grated raddish with curd, with a tadka of 
mustard. 

 
Salads can be served as an appetiser, just before the 
main course or as an accompaniment to the main 
course. At times, they become the main course. So, as 
students, for those evenings when we want to eat light 
and healthy, here are a few quick salads that we can 
dish up! 
 
We now have many fancy salads, the simpler versions 
of which are presented here: 
 
· the greek salad (lettuce, bel pepper, cucumber, onion, 
cherry tomatoes, olive oil and feta cheese). To be chilled 
before serving. 
· waldorf salad (apple, toasted walnuts, lime and 
mayonnaise) 
· maze (sweet corn, bell peppers, tomatoes, onions, 
mushrooms and paneer- all finely chopped with a dash 
of lime and chaat powder) 
 

· an Indian salad with kabuli chana ( boiled kabuli chana, 
onions, cucumber, tomatoes and chillies finely chopped; 
with a dash of lime, salt and chaat powder). 
· Sprouted green moong salad- with cucumber, 
tomatoes and onions. For a variation, you can add well 
boiled rajma also in this. 
· a snack kinds chatpata salad with cucumber juliennes 
and kacha meetha mango juliennes, a dash of olive oil 
and salt. 
· For the fruit lovers, make thin slices of apples- red and 
green pears. Add a dash of lime, olive oil, honey and 
oregano. Please chill this salad too for the crunchy 
experience! 
 
 
 
Happy salad making! 

'Bengaluru's Bongo Desh'.... 
 
 

The popular proverb ‘Bangalir Baro Mashe Tero Parban’ 
literally meaning '13 festivals in 12 months' perhaps fall 
short to enumerate the number of fairs and festivals the 
people of this state celebrate. Be it “Poila Boishakh” or 
“Durga Pujo”, “Dol (Holi)” or “Bhai Phota”, bengalis are 
always immersed deep into food and sweets, which play 
an integral role in all celebrations. With the opening of 
myriad of restaurants and eateries serving Bengali 
cuisine all over the country (or even world), it is hard to 
miss them even when you're not physically present in 
Bengal. Bangalore, in this respect, holds lot of promises 
to food loving people. 
 
Some of the well-known Bengali Restaurants in 
Bangalore are 6 Ballygunge Place (Indiranagar), Oh 
Calcutta (St. Marks Road), Bay of Bengal (St. Marks 
Road), Bangaliana (Koramangala), Best of Bengal 
(Frazer Town), 36 Chowringhee Lane (BTM Layout), 
Bhojohori Manna (Koramangala), and the list goes on. 
Going as per the ratings and reviews, 6 Ballygunge 
Place tops amongst all, followed by Oh Calcutta and 

Bhojohori Manna. But obviously, higher the restaurant 
ranks in order, costlier are the dishes served there. If 
you want to go easy on your pocket, there is a Bengali 
mess, Aastha in Mathikere. I particularly love the Rui 
Posto they serve there. 
 
I have personally been only to Bay of Bengal located at 
the St. Marks Road on top of K.C. Das Sweet Shop. The 
menu there varies from Jhal Muri to Fish Finger, from 
Paneer Pakorah to fish/mutton/chicken/chingri (prawn) 
Kobiraji, from Sukto to Dhokar Dalna, from Ilish Paturi to 
Chital Muitha and from Mocha Chingri to Kosha 
Mangsho. Being a Bong is definitely like living amidst 
fishes, but there is also an interesting range of dishes for 
the vegetarians. Must try dishes for vegetarians are 
Radhaballabhi, Mochar Ghonto and Potol Dorma. Non-
vegetarians can relish the large variety of fish, prawn, 
chicken and mutton dishes. My favourites are the 
delicious Fish Kobiraji and Daab Chingri. But whether 
vegetarian or non-vegetarian, thirst can never be 
quenched better than a refreshing glass of Ampora 

Shorbot (though only a seasonal drink made of roasted 
mangoes). 
Food from any region is incomplete without sweets. And 
'Bengalis' can be considered as a synonymous word for 
'sweets'. Favorites include Malpoa, Rosogolla, Pathi 
Sapta, Misti Doi, Phirni, Sandesh, Kalakand etc. Quite a 
wide variety of sweets are served in 6 Ballygunge Place. 
One of the best places to have Bengali sweets is in K.C. 
Das, the outlet nearest to IISc being Malleswaram. But, it 
is slightly expensive. On the contrary, there is a small 
shop near Mathikere circle, Bengal Sweet House. It 
provides one of the best Kolkata singaras (samosas) 
and sweets, especially rosogollas at a cheaper price. 
 
Well, this small tour through Bengali food and 
restaurants in Bangalore, might guide you when you 
would like to take a plunge into the depths of Bengal. 
And, if you are too busy to explore these places, then 
you can always look out every year for the 'Kichudi 
Bhog' during Saraswati Puja organized by Spandan at 
IISc. 

 

Sanchari Banerjee (MBU) 
 

Banana Walnut cake 
 

Ingredients 
1.75 cups of flour 0.75 cup sugar 
1.5 tsp baking powder 0.33 cup butter 
0.5 tsp salt 2-3 eggs (depending on size) 
1 cup mashed ripe banana 0.33 cup milk 
(about 3 big bananas) 
1 tbsp lemon juice 0.5 cup coarsely chopped walnuts 
 
1. Mix all the dry ingredients - flour, baking powder, 
baking soda and salt and keep aside. Mix mashed 
banana and lemon juice and keep aside. 
 
2. Beat sugar and butter in a large mixing bowl until light 
and fluffy. Add eggs, one at a time, beating well after 

each addition. Add the milk and dry ingredients 
alternately, in portions, stirring well after each addition. 
Add the banana mixture and the chopped walnuts and 
mix well. 
 
3a. [Conventional Oven] 
Pour batter in greased square or round cake pan (about 
1.5 liter water capacity), and bake at 200-220°C for 30 
minutes, or until wooden pick inserted in center comes 
out clean. The top and the sides should acquire a rich 
golden brown colour. Cool on the counter top for 20 
minutes. 
 
3b. [Microwave oven] 

Put the batter into a greased microwave safe cake dish 
(9" x 5" or equivalent capacity - glass tray should be fine) 
on an inverted saucer in the microwave oven. Microwave 
at 500 - 600 watts until no uncooked batter can be seen 
through the bottom of the dish, and wooden pick inserted 
in center comes out clean, 12-15 minutes. Cool on the 
counter top for 10 minutes. Remove from the pan. 
 
 
Note 1: 1 cup in this recipe is 240 mL 
Note 2: The microwaved cake does not brown on the 
sides and does not get golden brown color on the top. 
Note 3: You may cut all the ingredients by half to make a 
smaller cake - you just need a smaller cake pan. 

  

Uday Maitra (Organic Chemistry) 
 

Madhurima Das (MGMT) 
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Keep it Healthy and Yummy 
 
Feeling lazy to cook an elaborate meal and too lazy to 
go out and eat… u can always do something quick and 
healthy like Diet Dosa to satiate your hunger… 
 
Diet Dosa 
Preparation time 5 min, cooking time 10-15 mins for one 
individual… 
 
Ingredients: 
1 cup – Atta (wheat flour) 
3/4th cup- Ragi flour 
½ cup - Oats 
Salt to taste 
For added flavor, you could add 
Coriander leaves finely chopped 
1/2 green chillies finely chopped 
1 onion finely chopped (this will make dosa a lil thicker 
and not so crispy... otherwise dosa is quite crispy) 
 
Procedure: 
Mix all the ingredients, pour water and mix thoroughly 
without forming lumps, bring it to the consistency of dosa 
batter. And now make crisp dosas on a medium hot pan 
To add more taste, you could temper the batter 

In a pan, add oil, once the oil heats up add lil mustard 
seeds, chopped curry leaves, urad dhal, moong dhal, 4/5 
pieces of dried red chilli, n finely chopped cashewnuts 
and fry it well, now add this to the batter, mix well and 
make crispy healthy dosas. This dosa will go with any 
side dish and chutney. 
 
Soya chunks Peas masala 
 
Ingredients: 
Soya chunks – 250 gms 
Potatoes- 1/2 medium size cut into small pieces 
Peas – 100 gms 
1 onion- finely sliced 
4/5 tomatoes – cut into small pieces 
½ tea spoon turmeric powder 
1 spoon chilli powder 
2 spoon coriander powder 
2 green chilli – sliced 
Ginger/garlic paste – 1 spoon 
Cinnamon sticks -2 pieces 
Clove 3-4 
Fresh coriander, finely chopped 
Salt to taste 

Procedure: 
Soak Soya chunks in water for about 15-20 mins. Wash 
and cut potatoes into small pieces. 
 
In a pan, heat some oil, add cinnamon sticks, cloves and 
finely sliced onion until golden brown, now add the 
ginger garlic paste and fry well in the oil, add sliced 
green chilli and fry. Now add the turmeric, chilli and 
coriander powder keep frying till all the powders blend 
well with the onions. Now add the tomatoes and salt (salt 
as required for the onion and tomatoes alone) keep 
frying till tomatoes dry up. Now wash and add the peas 
and cut potatoes with little water. Wait till they are 
partially cooked. 
 
Drain the excess water from soya chunks and cut them 
in to smaller pieces (2/3) and add this and mix 
thoroughly with the masala, add the required salt for all 
the vegetables along with required amount of water to 
boil the chunks and potatoes, and let it boil. 
 
Finally add the fresh coriander and cook until the excess 
water is dried up. 

 
Indumathi A. (MGMT) 

 

Trip Down the Ice Cream Lane 
 

I remember the years when ice cream was 

exclusively a summer treat. Come the mid of march, 

and we could expect to eat whatever flavour caught 

our fancy and try out innovative combinations of ice 

cream teamed with any other side dish we could 

think up, classic or otherwise. One time, It was 

vanilla with rich, luscious mango slices. Another 

time, it was the hot-n-cold combo of vanilla ice 

cream and piping hot gulab jamoon. 

 

When I think back to the first time I remember 

eating ice cream, home-made kulfis come to mind. 

They were just being frozen in molds and I simply 

had to know what it tasted like. Though not 

technically ice cream, “lolly” which is coloured ice 

in thin longish plastic covers was a major hit in  

school. These were sealed on both ends and kept 

frozen. Also available were the kulfis. Right from 

the basic to the innumerable varieties, all of these 

taste rich, creamy and cool. Add to this the nuts 

garnished and they are mouthwatering. The popular 

ones used to include the mawa kesar, badam kulfi 

and the matka kulfi. 

 

 

Some ice creams have stayed in the mind even 

though its been a long time since I first tasted them. 

One such ice cream is the Kwality Walls “Feast” 

which had a crusty layer with nuts in it, vanilla ice 

cream and finally, pure chocolate. There was also 

the MTR “Softy” which was all the rage at the time 

when it was first introduced. The surface of the ice 

cream hardened into a crust once filled into the cone 

and tasted heavenly. 

 

Outlets such as “Corner House” and “Baskin N 

Robbins” are relatively recent additions as ice 

cream haunts. Their concoctions combine 

chocolate, ice cream and cakes in a manner that 

makes chocoholics crave for more. The sinful 

chocolate sauce with vanilla ice cream and the 

brownie to go with it garnished with nuts is simply 

a delight. 

 

 

As I write, my mouth salivates at the images 

conjured. I guess I'll stop now and see if I can get a 

cone-ice. 
 

Kamala Ram (CSA) 

 

What You See Makes You What You Are... 
 

Hm.. a food special.. sounds wonderful isn’t it.. To 

start with, I applaud the thought.. it sure is bringing 

out the writer (whatever sort they may be) in  

foodies like me.. 

 

My passion for food came most naturally. We have 

many good cooks in the family. My mom is an 

awesome cook. I am sure most people would say 

that about their moms and I am no different in 

saying that about mine too. But the true credit goes 

to the one she learned from, my aunt. 

My mom was a late bloomer. She learnt to cook 

only after she got married.. She learnt out of a 

necessity.. She would learn a recipe, prepare the 

dish and take it back to my aunt, her teacher, for the 

critiquing of the dish. such were her experiments 

and first steps into the humungous and delicious 

world of food. 

I believe cooking is also an art form and the 

performer, here the chef, responds based on how his 

audience reacts to his food. Its wonderful to see that 

their moods and interest to cook actually vary based 

on our responses to their cooking and they make no 

mistake in identifying the foodies. The minute I 

visit my aunt.. she pulls out from her larder jars of 

jam she made, a pickle I might like, a new 

experiment she didn’t really appreciate, looking for 

improvisations, a dal from the previous day, an 

impromptu salad, a little something from that day’s 

lunch, a paysam (Indian sweet) made of guava or 

apple maybe and whatever else that can be 

classified as food, even if remotely so. I am sure 

that gives you an accurate picture of exactly which 

co-ordinates of the house you can find me when I 

visit her. It takes us less than 10min to hit the 

kitchen. We may actually be catching up about 

many things but everything will happen around 

small portions of a huge variety of food, dug up 

from every conceivable corner of the house. Its 

heartwarming and she definitely indulges me. But 

that bond of food is certainly something special. I 

think if ever I want to ask a gift from her it would 

most certainly be the treasure trove of recipes she 

has accumulated by experimenting in her kitchen. 

For someone with little education and hailing from 

a small village in some remote corner of Kerala,  to 

get recipes of everything spanning from pasta and 

pizza to thippili rasam,  is some achievement! 

I really look up to such people! One other such lady 

who has totally caught my fascination is Nigella 

Lawson. She comes across as one amazing woman.. 

not that I know her personally  but that is how she 

comes across. Tune in to TLC ( previously travel 

and living) or I guess it might be easier on youtube 

or something. She is certainly a treat to watch. Her 

show certainly has you captivated and tells you 

clearly cooking is no rocket science. She has no 

formal training and isn’t a chef so to speak, but has 

a successful show running and has many books to 

her credit. 

Her show can totally seduce you, her utensils, her 

wonderfully stocked up larder and her ease. She can 

lure you to watch her show with her charm and 

expertise in her home kitchen. That is where she 

does her shows. Her dishes are simple. She handles 

meat so gently and beautifully that she can have my 

mom, a staunch vegetarian, glued to the TV without 

the irk factor! Her recipes look delicious. a 

sprinkling of things together, shake em up or blend 

them together, toss them about on flame, and cook 

in an oven. That is about all and she can put 

together a zillion things for you and after she so 

simply puts her scrumptious dishes together, she 

ends the show by feasting on it. And its at that point 

that one wishes they could at least be the light boy 

on that show. Mmmm.. mouth watering! 

And its people like  these that got me started on an 

early cooking expedition and kept me going till 

today. Its people like them that made me move from 

just eating and judging food to creating it. I took to 

the kitchen young and have many experiments and 

successes there. It has been an exciting and 

rewarding journey of colours, textures, aromas and 

most importantly flavours that indulge the palette. 

It’s a wonderful feeling to make a dish the way you 

want. Its therapeutic to cook or even eat amazing 

food! So here I would like to raise a toast to all the 

brilliant cooks/chefs and the foodies world over! 

Bon appetite everyone! 

Ananthalakshmi Veena (MCBL) 
 



APRIL 2011                                                                                                TASTES TASTES TASTES TASTES ––––    The Voices Food SpecialThe Voices Food SpecialThe Voices Food SpecialThe Voices Food Special                                                                                                       -6- 

 

The Appetising ‘FARE’ 
 

This article is about food and the thoughts are a la carte; the phraseology is 

food centric and is dedicated to all those people who think, ‘thunk’ and thank 

food…because it makes their existence come alive. 

 

 

Be it over chai at tea board or the newly introduced greasy vada pao with fried 

mirchi at Prakruthi; irrespective of whether we are gorging on the noodles at 

Kabini or the palak rice at Nesara; notwithstanding the fact whether it is more 

kootam in C mess, the alu bhindi in A mess or the macher jhol in B 

mess…every table with IIScians at it witnesses a food conversation at some 

point of the day. 

 

 

With a campus spanning over 400acres and students from 28 states, liking over 

56 odd cuisines (a miserly estimation that every state has minimum two 

versions of their staple cuisine)… and not to mention some international 

cuisines which are Indianized to perfection; one perennial question always is 

“where do we go for the treat?” and for some lucky ones, “which is the perfect 

place for a date?” . We here make a humble attempt to give you a list of the 

appetising fare found in and around the institute. This is a perfect primer if you 

want to party, do a luncheon or even do a TTMM routine (tu tera, main mera, 

translated as going Dutch or I pay for myself); it is great even if you want to 

eat alone in peace! 

 

We hope this tickles your palate, satiates your olfactory senses, pleases your 

occipital lobe and makes your hypothalamus go on an overdrive (all 

psychologists doing the hunger experiments will hopefully nod in agreement)! 

 

We have a list of, buffet choices; tiffin options, dessert places and a section on 

must try eating placing irrespective of the kilometres. 

 

The author is eternally grateful to two friends and self acknowledged foodies- 

S & A, who promptly replied to her mails seeking their esteemed opinion. 

Their names have not been revealed to ensure they are not bogged by inquiry 

calls and messages. There was no diminishing marginal utility as they 

continued to list the restaurants and food types. Also, she thanks her 

‘fryums’(stars are passé) for the existence of Facebook which helped her seek 

opinions from over 2 dozen people, IIScians and non-IIScians about choice of 

food places in and around the campus. 

 

The list is collated to the best of gastronomic ability and vicinity and should be 

taken with a pinch of sugar and lot of faith! 
Madhurima Das (MGMT) 

 

Lunches and Dinners 
 

Sl No.  Name of Restaurant Location Cuisine/food type V / NV / J 
* 

Approx. Cost (2 people) 

1 Afrina Opposite palace Grounds, Bellary Road Chinese and North Indian NV 500-700 ( with drinks) 

2 Basil Malleshwaram Multi cuisine NV 
200(Thali lunch) 600(A la 
carte) 

3 Beijing Bites New Bel Road, Above Levis Chinese/Thai NV 600 

4 Bon South Mantri mall South Indian NV 800-1000 

5 Casino New Bel Road, opposite Ramaiah Hospital Multi cuisine- kebabs, biryani NV 250-300 

6 Chung Wah Vyalikaval, diagonally opposite to Namdharis Chinese/Thai NV 300-400 

7 Chungs 
New Bel Road, diagonally opposite Ramaiah 
Hospital; Malleshwaram 

Chinese/Thai NV 300-401 

8 Five Elements Nandidurg Road, Near Airtel office Continental- steaks NV 600-1000 

9 Food Bay New Bel Road Multicuisine NV 400-500 

10 Food Camp Malleshwaram, 10th Cross South/North Indian V 
150 (Thali lunch) 400(A la 
carte) 

11 Have More New Bel Road, Road opposite Ramaiah Hospital North Indian NV 300-400 

12 Hunan New Bel Road, Road next to Mayura Chinese/Thai NV 600-800 (with drinks) 

13 Jashn New Bel Road, Road opposite Ramaiah Hospital North Indian NV 
400-500 (Lunch Buffet) 600 
(A la carte) 

14 Kebab Studio R.T Nagar, Shivananda Circle North Indian/ Mughlai NV 
800 (lunch buffet) 
1400(dinner buffet) 

15 Kodial 
Malleshwaram, between 8th and 10th cross, 
same road as Food camp 

Coastal V 150-200 (Lunch Buffet) 

16 Krishington suites Mathikere, near Gate D Multi cuisine NV 600 ( Lunch buffet) 

17 Mandarin Trail Mantri mall Continental NV 400-600 

18 Maratha parcel Centre Malleshwaram 6/7th cross 
Ragi mudde, roti, rice with 
chicken, mutton gravy kinds 

NV 200 

19 Mast Kalandar 
New Bel Road, opposite Kanti sweets, 
Bhashyam circle, Sadashivnagar 

North Indian V 300 

20 Mayura New Bel Road, Opposite Corporation Bank Andhra/ Multicuisine NV 400 

21 Mint Masala Sadashivnagar, Sankey tank junction Multi cuisine V 
400-500 ( Lunch Buffet) 800( 
A la carte) 

22 Nachiyars 
New Bel Road, take the road opposite Ramaiah 
Hospital 

Chettinad NV 500-600 

23 Nandhana Palace New Bel Road, Near Titan showroom Andhra NV 
200( Thali lunch) 500 (A la 
carte) 

24 Nandini New Bel Road, Next to Reebok Andhra NV 
200( Thali lunch) 500 (A la 
carte) 

25 Neels 
New Bel Road, take the road opposite Ramaiah 
Hospital 

Multi cuisine NV 
500-600 (Lunch Buffet) 500-
600 (A la carte) 

26 Nizams Shivananda, Solitaire North Indian/ Mughlai NV 500-600 ( Lunch Buffet) 

27 Paratha Plaza Sanjaynagar, near vaibhav theatre Parathas V 200 

28 Poti patti Villa Malleshwaram 8th cross Chinese, Indian, Continental NV 600-800 

29 Punjabi rasoi R.T Nagar North Indian NV 400 

30 Rajdhani Mantri mall 
Rajasthani, some Gujarati 
dishes 

V / J 500 ( Thali lunch/ Dinner) 

31 Rajini Yeshwantpur Andhra NV 200-300 

32 Rasa- Hejje 
Malleshwaram, 2nd Cross, road opposite 
Reebok showroom 

Karnataka  NV 
300-400 ( Thali Lunch) 500-
600 ( A la carte) 

33 Rasa- Khao 
Malleshwaram, 2nd Cross, road opposite 
Reebok showroom 

Chinese/continental NV 600-800 ( with drinks) 

34 Rasa- Lounge bar 
Malleshwaram, 2nd Cross, road opposite 
Reebok showroom 

Multi cuisine NV 600-800 ( with drinks) 

35 Sai Shakti Malleshwaram, between 7th and 8th cross North Indian V 200-300 

36 Shiv Sagar Mantri mall South Indian V 300-400 

37 Suggi New Bel Road, above United Colors of Benetton Coastal NV 
400 ( Thalis ) 600 ( A la 
carte) 

38 Swadishta Bashyam circle, sankey tank, near petrol bunk, Andhra NV 200-300 

39 
The Great Kebab 
Factory 

Mantri mall Kebabs NV 400-600 

40 Viking family restaurant Malleshwaram, 15th Cross , near MES College Multi cuisine NV 500-700 (With drinks) 
 

*Veg (V)/Veg-Nonveg (NV), Jain food- no garlic, no onion (J) 
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                                                                  Comfort Food 

 

Sl No. 
Name of 

Restaurant 
Location Cuisine/food type 

Approx. Cost 

(2 people) 

1 Amma's pastries Malleshwaram, R.T Nagar Pastries 50 

2 Amrut Icecreams Malleshwaram, 11th cross Icecreams 60 

3 Annapoorna 
15th cross, Malleswaram, Near 
Telephone Exchange 

chats, sweets 50 

4 Asha sweets Malleshwaram, Sampige Road 
Indian sweets and 
snacks 

40-60 

5 Au bon pain 
Malleshwaram, Mantri Mall; 
Cunningham road 

Sandwiches, salads, 
pastries, muffins, 
donuts, bagels 

200-400 

6 Barista New Bel Road and Sadashivnagar 
Coffee,tea, 
sandwiches, snacks 

200-400 

7 Baskin Robbins Mantri mall and Sadashivnagar Icecreams 150-200 

8 Bells and Candles 
17th cross, Malleswaram, Margosa 
road 

Pastries 100 

9 Bun World Malleshwaram, 17th cross 
Buns and bakery 
snacks 

100 

10 Café Coffee Day 
Malleshwaram, Sadashivnagar, Bel 
Road 

Coffee,tea, 
sandwiches, snacks 

200-400 

11 Café Pascucci Mantri mall 
Pizzas, Pastas, 
desserts, coffee 

300-400 

12 Cane Crush New Bel Road, Malleshwaram Cane Juice 50 

13 Corner House 
New Bel Road, Road opposite 
Ramaiah hospital 

Ice creams 100-200 

14 Daily Bread Sadashivnagar; New Bel Road 
Sandwiches, pastries, 
coffee 

300-400 

15 Dolci- Desserts Cunningham Road 

Cheese Cakes, apple 
pies, tarts, 
meringues, pastries, 
truffles ( eggless 
desserts available) 

60-200 

16 Dominoes New Bel Road  Pizzas 200-400 

17 Donut Baker 
Malleshwaram, Sampige Road, 
Opposite sai Baba temple 

Donuts 100-150 

18 Flavors Malleshwaram Ice creams 100-150 

19 Fresska 
New Bel Road, Road opposite 
Ramaiah hospital 

Continental, pastas, 
sandwiches 

400-600 

20 Goli Malleshwaram, 10th cross Vada Pav 50 

21 Ice N Spice 
New Bel Road, Road opposite 
Ramaiah hospital 

Sandwiches, burgers, 
pasta, pastries 

300-400 

22 Just Bake 
New Bel Road, next to Ramaiah 
hospital; Sadashivnagar 

Cakes, pastries, 
sandwiches 

300-400 (1 kg 
cake) 200-
300 ( snacks) 

23 K.C.Das New Bel Road; Malleshwaram 
Indian sweets and 
snacks 

100 

24 Kanti sweets New Bel Road, Mathikere 
Indian sweets and 
snacks, Chats 

100-150 

25 KFC New Bel Road 
Burgers, wraps and 
fries 

300-400 

26 Kusum rolls Behind Ramaiah College Rolls, noodles, meals 60-200 

27 McDonalds New Bel Road, Malleshwaram 
Burgers, wraps and 
fries 

300-400 

28 Namdhari Fresh Sadashivnagar 
salads, icecreams, 
pastries, sandwiches 

300-400 

29 Naturals Sadashivnagar 
salads and 
sandwiches ( pure 
veg) 

200-300 

30 Pizza Corner Malleshwaram Sampige Road Pizzas 400 

31 Pizza Hut New Bel Road, Sadashivnagar Pizzas, Pastas 500-600 

32 Polar Bear 
New Bel Road, Road opposite 
Ramaiah hospital 

Icecreams, snacks 200-300 

33 Sreeraj Lassi Bar R T Nagar 
Icecreams, Milk 
shakes, fruit salad 

100-200 

34 
Sri Krishna 
Sweets 

Malleshwaram 7th cross 
Indian sweets and 
snacks 

100-200 

35 Sweet Chariot New Bel Road, Malleshwaram Patries, puffs, Cakes 
300-400 (1 kg 
cake) 100-
200 ( snacks) 

36 Swensens Mantri Mall Icecreams 200 

37 Taco Bell Mantri Mall 
tacos, burritos ( 
Mexican wraps) 

200-300 

 

                                                                      Tasty Tiffins 
 

Sl No.  Name of Restaurant Location 

1 Adigas* Malleshwaram 16th Cross, sampige road 

2 Adyaar Anand Bhavan 6th cross, Malleswaram 

3 Food Camp* Malleshwaram 10th Cross 

4 Ganesh Darshini Malleshwaram 17th Cross 

5 Halli mane* Malleshwaram 3rd Cross 

6 Janatha hotel Malleshwaram 8th Cross 

7 New Krishna Bhavan* Malleshwaram, opposite Mantri Mall 

8 Raghavendra Tiffins Between 11th and 9th cross, near malleswaram railway station;  

9 Shanti sagar* 
Malleshwaram, between 14th-15th cross, sampige road; New Bel Road, 
Devasandra bus stand, Sadashivnagar 

10 Sree Sagar CTR Malleshwaram 7th Cross 

11 Surya Refreshments Malleshwaram 11th Cross 

12 Veena Stores Malleshwaram 15th Cross 

ALL THE PLACES ARE VEG; APPROX. TIFFIN COST 150.  
* PLACES ALSO HAVE THALI LUNCH IN THE RANGE OF 75-100 PER HEAD 

 

Chicken and Ice Cream 
 

For the lovers of Chicken, not the factory manufactured KFC/McDonald's 
type ones but the real juicy Indian kebab style, there is a shop at 
Yeshwantpur on the way to the railway station next to the De Emirates 
Hotel. It sells a plate of Chicken Kebab with five pieces for just Rs.30. 
They have other things on offer too. 
 
For the connoisseurs of Ice Cream, the place to head to is Gelato 
Italiano at the underground floor in Mantri Mall. Though it is really pricey, 
it is quite worth it. Try the flavour "Madagascar Fine Chocolate". You will 
be in its spell for quite some time after even after finishing it. 
 

Nitish (ISU) 

The Italian Café 
 

Freska the Italian Restaurant is around 15 minutes drive from IISc, 
located in RMV extension, the road that goes opposite M.S. Ramaiah 
hospital, landmark is diagonally opposite Neel’s. 
 

Though it looks very small from out and has a café look but its quite 
spacious inside. There is very nice ambience, the walls are painted with 
mild green color and historical photos sit neatly on the wall, soft music is 
played at the background which is soothing and relaxing. They have 
given importance to the comfort of their customers which shows in their 
furniture. 
 

Freska serves continental / Italian Breakfast, lunch and dinner. They are 
open from 10 am to 11pm. They serve both Vegetarian and Non- 
Vegetarian Food. There is free home delivery within 2 kms. 
 

I and my friends had been there for a brunch, it’s the best place to have 
nice brunch on a weekend with friends, and one can hang on for hours 
together chatting away in that cozy place. 
 

Their breakfast is really good, caters very well to people with sweet tooth 
J with their yummy pancakes and waffles with honey. Pancakes were 
served hot and waffles were crispy n perfect. They also have nice 
sandwiches and toppings; the one that we all liked was their spinach with 
cheese topping, with right portion of spinach and cheese blended really 
well. My friends liked their perfectly done scrambled eggs with garlic 
bread. Their hashbrowns are also made very well, crisp n crunchy 
outside and nice and soft inside. 
 

People who like strong coffee flavor should try out their Tiramizu and 
they will swear by it, their cheese cake is yummy too… For people who 
love chocolate their Ganache Tart is a must try, it’s truly heavenly, it has 
a nice layer of crust and soft chocolate on top of the crust and as the 
chocolate melts in your mouth its thoroughly a soulful experience. (My 
mouth’s watering now…: P) 
 

Their service is very good; the staff is prompt and is very quick with their 
service. The portions are medium sized. Breakfast with juice/tea/coffee 
for two would cost around 300-400. They accept Cash and also Master 
and Visa. Parking for four wheelers is slightly tough. 
 

Indumathi A. (MGMT) 

Nutri-Delicious North-Karnataka Food 
 

Sometime back as usual fed up with the mess food, I happened to visit 
“Nalapaka”,  a restaurant that serves authentic north Karnataka food. 
The moment you enter the restaurant, you find a placard. It says 
‘Sharanu Banni’ in Kannada. In simple English it means ‘Welcome’. You 
get in and check out for availability of seats and go ahead and sit down 
to enjoy some authentic food. 
 
You can see the members of staff dressed in the traditional attire exactly 
like those people living in North Karnataka. There was another placard 
saying “Kaayakave Kailsala” which means “Work is Worship”. Pretty 
Impressive. 
 
I also got the opportunity to visit their kitchen. Spick and span indeed! 
The moment I went to take pictures, they were all so excited. They were  
making what is called ‘Jollada Rotti’ and Jola means Jowar, one of the 
staple crop found in northern region of Karnataka. 
 
And now for the best part called food. You have two kinds of menu 
cards. One is for the typical lunch. Have a look at it. The other one is for 
what is called ‘Tiffin Menu’ which  includes various specialties of the 
North Karnataka like paddu, etc. We sat on one of the tables and saw 
the usual water served along with some different varieties of powders 
namely chengai powder (peanut powder), pickle, and many more. While I 
happened to take the ‘Full meals’ (though I couldn’t finish it), my friend 
took what is called ‘Open Dosa’ and ‘Paddu’. Open dosa is the normal 
dosa with lots of ‘chatni powder’ (orange colour powder) sprinkled across 
and Paddu are small little fried, more baked dosa balls. It looked so good 
that I couldn’t resist taking a piece of each one. Lip-smacking 
undoubtedly!!! 
 
Now about the full meals, I just saw food all over the banana leaf that 
was served in front of me. It included The “Jolada Rotti” along with Yele 
kosu palya (Cabbage curry), Yennegai (one full brinjal curry), Avarekai 
and kalu palya (Averekai is a famous Karnataka vegetable also called 
‘hyacinth beans’) and some chilly and a little bit of butter. Then they 
served white rice, sambhar, rasam and then curd. There was butter milk 
as well. All in all it was an awesome treat after a hectic day. I was 
longing for this kind of food from sometime . It is absolutely an exquisite 
experience. 
 
The restaurant is located at Rajajinagar, near the Navrang theatre. Little  
spicy food but good food. 
You need to eat it to believe it. 

Rajkumar Ambulage (ECE) 
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The Final Sip 

He looked down and watched the spices swirl around in his 
soup bowl as he stirred the contents. He found himself wishing 
he could study the arrangement of the garnish on his soup and 
predict the future like the psychics do with tea leaves. 
 
He recollected having read in the curtain raiser of the Food 
Special of Voices, a mediocre newsletter, a statement that 
went something like, “A lot can happen over coffee and a lot 
more can happen over food”. That was a certainty. A lot was 
going to happen tonight. And there was an almost unity 
probability that it would happen over food. 
 
One of the advantages of meeting over food is, if the people 
involved have nothing to say, they can avoid awkwardness by 
chewing  foodbehind the veil of pretentious thought. Dinner 
dates offer this luxury of non-idle silence. Other kinds of dates 
don’t afford you this luxury. Many people don’t appreciate what 
an essential safety measure, food is in a conversation. It is 
always a dangerous thing when the mouth has nothing to do 
except talk. If you notice carefully, people tend to say the most 
stupid things only when they have nothing else to say. Over 
food, the mouth has something to keep it occupied and to 
prevent it from getting into unwarranted foot in mouth kind of 
trouble. 
 
Finally, unable to generate any psychic predictions from the 
remnants of his soup bowl, he looked up and saw his date 
Alice gazing back at him amorously with one of her elbows on 
the table and the side of her face gently resting in her palm. 
 
“What are you thinking?” she asked, caressing her neck 
seductively. 
 
No, not tonight, Bob told himself. He must remain sober tonight 
and not get drunk tonight. Neither on alcohol, nor on Alice. 
 
Bob was having a hard time maintaining mental clarity. There 
was a job to be carried out here tonight. He could not let 
himself get drawn into carnal desire in such a situation. It 
always clouds the senses. 
 
Bob excused himself and left the table. Once he was certain, 
Alice was not looking, he walked towards the waiter and had a 
few words in hushed tones. Having received a nod in 
response, Bob made his way back to the table with an 
ostentatious attempt at appearing casual. 
 
He discreetly put his hand inside his overcoat and felt the cold 
metal of the instrument. It was the familiar feel of metal. 
Ductile, but not brittle. The tenacity of metal was reassuring. 
The job needed clockwork precision. It was no rocket launch 
but it did require almost the same number of parameters to fall 
onto place perfectly. The element of surprise was of utmost 
importance. He could not reveal his real intentions to anyone 
before the actual time of action. Not even his unsuspecting 
partner in crime. 
 
“What are you thinking? You can tell me….. Whatever it is…” 
she said with a piercing gaze as her fingers started tracing the 
contours of his knuckles. Her hand then steadily made its way 
upwards from the back of his hands, over his wrist and towards 
his forearm. 
 
The waiter intruded the couple’s privacy as the appetizers were 

taken away and the main course arrived, followed by the 
beverages. Bob felt thankful for the welcome interruption to his 
currently hijacked train of thought and hoped that the 
delicacies would help distract him from the desires of the flesh. 
At least till the job was done. 
 
“I know something is bothering you. What is it that you cannot 
tell me?” said Alice with the same piercing gaze but with a hint 
of suspicion in the tone. That is the trouble with 
cryptographers, thought Bob. Always want to decode 
everything. 
 
Women have this ability to make it abundantly clear with their 
tone, what they are feeling, with utmost precision. The various 
tones cover almost the entire spectrum of feelings that women 
are capable of feeling from love, surprise, shock, suspicion, 
repulsion and intrigue to fury. Men are not capable of 
expressing such a wide range of feelings through the tone of 
their voice. Most men are capable of just two – angry and not 
angry. Some men are not capable of doing even that. 
 
“You have been acting strange all week” said Alice with a dash 
of impatience was added to her tone. “Nothing. I was just 
thinking.” said Bob, unconvincingly and looked at Alice’s half-
filled glass of  red wine. 
 
As dinner proceeded, Bob had to keep warding off Alice’s 
suspicions that seemed to take up the space left on her plate 
as the food was consumed and generous pinches of irritation 
were added to the tone of Alice’s voice. There were moments 
of romantic wordplay between the couple in between bouts of 
suspicion by Alice, followed by verbal athleticism by Bob in an 
attempt to change the topic tactfully. 
 
The peace however, did not last long. 
 
Alice was one of those impulsive women who sometimes just 
snap in irritation and anger when denied an honest answer and 
seek an outlet in the form of an equally impulsive action. The 
action in such a situation varies from verbal, like a sudden 
outburst of abuse to physical, like a thumping of the fist on the 
table (sometimes the table is spared and the man takes the 
thumping). However, tonight, the action from Alice was more 
restrained. Perhaps, she was keeping in mind the ambience of 
the fancy restaurant. She grabbed the half-filled wine glass in 
front of her and began to slug the red wine down her throat. 
 
It was one of those “Eureka” moments where everything is 
suddenly revealed as if by divine intervention. It is said to be 
experienced by thinkers when a problem they have been 
dwelling on for a long time suddenly unravels itself. The real 
events of the evening suddenly flashed in front of Alice’s eyes 
when she half opened her eyes while draining her wine glass 
and saw the enormous sapphire studded in an exquisitely 
crafted gold ring flow towards her mouth along with the wine. 
Through the translucent bottom of the wine glass, she could 
barely see Bob jump out of his chair in an obvious attempt to 
prevent her from swallowing the ring. 
 
Thanks to reflexes that afforded a sufficiently small reaction 
time, Alice managed to protect her oesophagus from the 
gemstone by halting the progress of the ring somewhere 
between the cup and her lip. She coughed violently in 

response to the few drops of wine that managed to infiltrate her 
pulmonary passages. 
 
The wine glass shattered to the floor and the wine stained the 
carpet. Bob was standing over a still coughing Alice. No one 
was sure what happened to the ring. The hotel staff rushed to 
help, more out of courtesy rather than concern. The other 
customers of the uptight restaurant could afford to give just 
their attention and mild interest. 
 
After a few minutes, Bob and Alice found themselves in at the 
restaurant lounge. The broken glass pieces were cleared, the 
carpet was cleaned, the plates were cleared and the bill was 
paid. At the start of dinner, Bob had expected to have a 
courteous argument with Alice about who should pay the bill. 
But now, there was none and he had to foot the entire bill. 
 
Alice was sitting at the couch all this while, gathering her 
breath. Bob came and sat down nervously in front of Alice with 
an apologetic school boy kind of look in his face. Alice closed 
her eyes and started rubbing the bridge of her nose between 
her eyes with her thumb and forefinger like a Principal about to 
reprimand a guilty student who had played truant. 
 
“What were you trying to do?” Alice broke the silence. 
“I wanted to propose to you…….” said Bob. 
“In a romantic way” he added after an inappropriate silence. 
“You almost killed me” she said. 
“I have seen people do it” 
“I choked on the red wine. Thanks to your submerged ring.” 
she said in a slightly louder tone. 
“I have seen people do it…. With champagne.” he repeated 
meekly. 
“Champagne is clear Casanova. Wine is not.” said Alice, with a 
generous dose of sarcasm. 
“I did not expect you to gulp the wine down like that” said Bob. 
“I would not have if you had not acted like a total weirdo while 
you were at it” retorted Alice. 
“I thought you would order a translucent beverage. I did not 
think you would order red wine.” 
“Yes I cannot expect you to know have thought of it.” said Alice 
disinterestedly. 
 
They sat there for some time. Alice looking into Bob’s eyes, still 
apparently angry with the proceedings of the evening and Bob 
looking everywhere except into her eyes. 
 
Finally, unable to take the tension any more, Bob ventured 
cautiously, “You know, I was beginning to wonder where the 
ring is…. I mean, you know you did not give an answer to 
my…. Ummmm…. proposal, and…..” 
 
He stopped short when he saw Alice close her eyes and 
proceed to rub the bridge of her nose again. But this time, her 
hands changed direction midway and she suddenly grabbed 
Bob’s hand. For the second time that night, Alice had snapped. 
Like a teacher that drags a naughty child out of a classroom, 
she dragged him forcefully out of the couch and out the door of 
the restaurant with a physical strength that belied her delicate 
features. 
 
During the entire brisk walk from the restaurant to her 
doorstep, Bob’s mind was occupied with trying to feel Alice’s 
hand and figure out whether she had the ring in her finger. 

 

Arjun Shetty (ECE/MRC) 
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The Finer Details 
 

Food is always a topic that raises voices, opinions and 
expressions. All of us have a food experience to relate to, 
some that make us laugh, some happy and some 
disgusted. While we may live to eat or eat just to live, we 
need to live by some finer details of food etiquette.  
 

A look at the mess dishes post lunch and dinner shows how 
much food is wasted. What works simpler is that we just 
don’t take the dish that we do not eat. We should remember 
that food wastage is a crime and I at times wish we had a 
penal code for it. Also, the litter that we create post ice 
cream eating on Sundays in the mess, despite the dustbins 
being a few feet away is disheartening. But what takes the 
cake here is the birthday celebrations at tea board. It is 
wonderful to celebrate birthdays, cut cakes, plaster cakes 
and the cream on the b’day bakras face, but it is also nice if 
we could carry tissue papers and paper plates and not 
leave the place such that it is a sticky affair for the next 
group to come in. While Prakruthi is always crowded and 
we have issues with the hygiene the management there 
maintains; it is also important that we do not leave our 
appetising traces on those tables- spilt sambar, chutney or 
even the gulab jamun syrup. The final thought that comes 
here is the decorum we need to maintain while we wait for 
our turns at the tables or the queues. Just remember that 
everyone is hungry and that is why they are there. So, 
please be patient with your plates, grab the spoons and 
forks more gently and enjoy your meal with a lesser 
hypertensive atmosphere.  
 

Thank your stars for every meal that comes your way;  
For there are the unfortunate,  
 

Who do not even get one whole meal a day. 
Bon appetit! 
 

Madhurima Das (MGMT) 

 Illustration: Jithin K. S. (ECE) 


