
JHARKHAND CULINARY FESTIVAL
15th to 19th JANUARY

 AT “THE ROSEATE HOUSE”, NEW DELHI

INTRODUCTION
The Jharkhand Food Festival, held from
January 15 to 19, 2025, at The Roseate

House, New Delhi, was a grand
celebration of Jharkhand’s indigenous

and tribal cuisine. The festival was
curated by Dr. Manisha Oraon, co-

founder of The Open Field Farms and
Camp Tribe Jharkhand, in collaboration
with Chef Nishant Choubey and Chef

Gagandeep Singh Bedi, the Director of
Culinary at The Roseate House. The
event aimed to showcase the lesser-

known culinary traditions of Jharkhand
while promoting sustainable, farm-to-

table food practices.

Objective & Concept
The festival was conceptualized to

bring Jharkhand’s unique flavors to
the national capital, offering an

immersive culinary experience. The
organizers sought to educate guests

about the traditional cooking
techniques, indigenous ingredients,

and tribal food culture that define
Jharkhand’s cuisine. The event also
emphasized sustainability and local

sourcing, with ingredients like gondli
(little millet), mahua (a wildflower

used in tribal sweets and
beverages), and tamarind seeds

playing a pivotal role in the dishes.



A significant aspect of the festival was the sourcing of ingredients directly from tribal
farmers in Torpa, Raniya, and Bhagiya villages of Khunti District, Manoharpur in Simdega
District, as well as Chaibasa, Giridih, and Gumla Districts. Ingredients like Mahua, Gondli,

Kudrum flowers, Red Goda Rice, Sal leaves, and Gungu Leaves were collected specifically
from the forests of these districts. Most of these ingredients were either sustainably

sourced or foraged, ensuring that the festival remained true to its theme of authenticity and
environmental consciousness.

Curation of the Menu
The menu for the festival was carefully
curated to reflect the rich diversity of

Jharkhand’s culinary heritage. Featuring a
mix of vegetarian and non-vegetarian

delicacies, the dishes were designed to
capture the essence of traditional tribal

cooking while offering a contemporary fine
dining experience. Curation was done by
Chef Nishant Choubey and Dr. Manisha
Oraon, along with The Open Field team.

Their collective expertise ensured that every
dish retained its authenticity while being

presented in an innovative manner,
highlighting the region’s indigenous

ingredients and sustainable food practices.

Sustainable Sourcing and Foraging of Ingredients

The forest communities played a
crucial role in sourcing

ingredients, applying their
generational knowledge of
foraging and sustainable

harvesting. Their expertise
preserved the forest ecosystem’s

balance while ensuring the
availability of high-quality
indigenous ingredients.

This collaboration not only
supported local economies but
also highlighted the invaluable

contributions of these
communities in preserving

traditional food systems and
biodiversity.







The festival attracted a diverse audience, including food critics, bloggers, culinary
experts, and food enthusiasts, all eager to explore Jharkhand’s traditional flavors. Guests
were intrigued by the authenticity and uniqueness of the dishes, many of which featured

indigenous ingredients rarely found in mainstream Indian cuisine. Having our food
appreciated by India’s top food writers and critics, including legendary Dr. Pushpesh

Pant, Ruali Dean (Travel and Food Columnist), Sadaf Hussain (MasterChef and Food
writer), Sourish Bhattacharya(Senior Consultant, WeTheChef), Sneha Lata

Saikia(Travelling Chef from Assam), Virendra Mittal (Co-Founder, Global Culinary
Alliance), Sangeeta Khanna(Nutrition consultant), Ayandrali Dutta(Editor-

Timesnowfoodie), Anubhav Sapra (Delhi Food Walks), Smita Mishra (Times of India
Food) Chef Adit Grover(Shodhavat) Chef Gautam Chaudhry(Shodavat).

Guest Experience & Feedback

The live demonstrations and storytelling sessions conducted by Chef Nishant and Dr.
Manisha added an educational aspect to the event. She elaborated on tribal cooking

methods, the significance of foraged ingredients, and the role of sustainable agriculture
in Jharkhand’s food culture.

I have not had a satisfying meal like this for ages
now. The food set lightly on my stomach.

Aesthetically it was very pleasing. It was made with basic
ingredients from a place which is a specialist in foraged foods
from the forest. We had so many things made out of Mahuwa.
We had a brilliant dal converted into a soup, Kurti dal with goda
chawal. But what impressed me most was the many iterations of
Mahuwa that took place in Madhuka Indica tree

And you won't believe, I had three bowls of red-ant
chutney. 

Chef Manisha and her team are doing a wonderful job. Chef
Nishant has always been such a star. Thank you, Open
Field, for having me over, and I think you guys are doing a
great job in bringing such an important cuisine to the
forefront, and it's an important and integral part of our
country of our culture. So great job guys.

Dr Pushpesh Pant,  
(Indian historian, academic, food critic, and author)

Ayandrali Dutta,  
(Editor-Times Now Foodie)

And I must say the organization, the open Field that
she is working for. It's doing a fabulous job when it
comes to indigenous ingredients coming in the forefront
And showcasing in a place like this. Thank you.

Ruali Dean,  
(Travel and Food Columnist)



The event received extensive media coverage, with leading publications such as Times
Now News, Dainik Bhaskar, and Prabhat Khabar highlighting the festival’s success.

Articles praised the innovative approach of bringing Jharkhand’s tribal gastronomy to an
upscale dining setup while staying true to its roots. Additionally, social media coverage

from guests and influencers further amplified the reach of the festival, drawing
widespread appreciation and engagement online.

Media Coverage and Publicity



The Jharkhand Food Festival at The
Roseate House was a resounding
success, not only in terms of its
culinary offerings but also in raising
awareness about Jharkhand’s rich
gastronomic legacy. The festival
achieved its goal of blending
traditional tribal flavors with a
contemporary dining experience,
allowing guests to discover,
appreciate, and celebrate the
diversity of Indian regional cuisine.
With its overwhelmingly positive
response, this event has set a
benchmark for future culinary
festivals that aim to promote lesser-
known regional cuisines. 

The Organizers, “The Roseate
House”, hope to make the Jharkhand
Food Festival an annual event, further
amplifying its reach and preserving
the rich food traditions of the state.

Conclusion and Impact

Reflections and Discussions
The event concluded with participants sharing
their experiences and insights. 

Key themes discussed included:
The importance of preserving tribal culinary
traditions as part of cultural heritage.
The role of indigenous practices in fostering
sustainable living and ecological balance.
Strategies to promote tribal cuisines and
knowledge to wider audiences.

About The Open Field

The Open Field is an innovative
initiative focused on sustainable

forest management and
community empowerment. With a
mission to harmonize ecological

conservation and rural
development, The Open Field

integrates traditional knowledge
with modern sustainable

practices. 

Our efforts emphasize:
Community Engagement in
decision-making and project
execution.
Sustainable Practices that
combine biodiversity
preservation with food
security.
Capacity Building through
skill-based workshops.
Cultural Preservation of
indigenous knowledge and
traditions.


