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from a chance to host a talk for
the Culinary Historians of Chica-
go on Indian food, to participation
in various bakers' showcases and
fairs across South India, and now
a foray into baking and corporate
cookery workshops, we're fortu-
nate and grateful for the opportu-
nities that have come our way."
Ranjini and Ruchira are now
working on their new book and
are looking at continuing their fo-
cus on cooking workshops for in-
dividuals and corporates. Ruchira
adds, " We also have a range of
gourmet baking and spice mixes
at hand, which we plan to package
and promote more efficiently in
the coming year."

Visit their blog: Tadka Pasta,
or check out

https://www.facebook.com/Tadka
Around the World with the Tadka

Girls is available in India on Flipkart,
Amazon, Sapna and eBay.

nidhi.adlakha@timesgroup.com

together from their journeys to
kitchens across the world,
desserts and a bunch of recipes
for children. Every recipe is ac-
companied by real-life stories,
be they visits to a school
potluck, or a drive down a wine
trail in a Midwestern American
town.

The most noticeable and com-
mon thread that binds Ranjini
and Ruchira, who are now set-
tled in Bengaluru, is how their
love for cooking and food in gen-
eral developed. They say, as chil-

dren, watching their mothers
whip up delicacies in the
kitchen is when their individ-
ual journeys into the world of
food began. Ranjini, says, "I was
seldom allowed to tinker around
in the kitchen as a child, but
that didn't stop me from being a
curious and keen observer and
assisting my mother in the

kitchen. It was when I was in
my early teens, when she under-
went a major surgery that I ac-
tually wore my apron and took
on the mantle of the kitchen
chief. Then came the wider ex-
posure to multicultural
cuisines, during my stints out-
side India, and being married to
a Bengali has only accentuated
my culinary and foodie experi-
ences over the years." Ruchira
adds, "I started out helping my
mother bake, and I started to en-
joy working in the kitchen and
the appetizers and desserts
would be delegated to me when-
ever we were entertaining. Once
I got married I taught myself to
cook a number of Tamil dishes
for my husband."

Doing what they enjoy mat-
ters the most to the Tadka girls
and what has set them apart
from the many home cooks is
their storytelling technique - be
it through words or pictures.
Ruchira adds, "Our core idea
has always been that food
should appeal to all the senses."
They add, "We prefer to use lo-
cal and seasonal produce in our
kitchens, and keep away from
overly complicated dishes. In-
spiration for our recipes comes
from our travels and the
cuisines that we've experi-
enced."

Speaking of their journey
from the online to the offline
world, Ranjini says, "We've
since transformed into much
more than a food blog. Right
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