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Taking you on a culinary journey across the world, Ranjini Rao and Ruchira
Ramanujam's food blog – Tadka Pasta – along with their cookbooks, gour-
met baking, and cookery workshops is an inspiration for avid, budding
chefs. Times Neighbourhood catches up with the duo who were in the city
recently promoting their latest book 'Around the World with the Tadka Girls' 

What started off
as a neighbour-
hood friend-

ship in the United States
many years ago, blos-
somed into a great ven-
ture based on the pure
love for food. Ranjini Rao
and Ruchira Ramanujam
met on the way to a com-

munity potluck in Chicago and their in-
terest in food and writing resulted in
their food blog 'Tadka Pasta'. Since then,
their friendship has seen them through
many kitchen disasters and sampling
sojourns. "The idea for the blog came
about three years ago, almost on a lark.
Fairly inspired by Leah Eskin's food col-
umn in the Sunday Tribune, we hoped
that Tadka Pasta would set the tone as a
kitchen poetry blog, both in terms of the
writing as well as the workings of our
culinary experiments," says Ruchira, a
self-taught cook who has been exposed
to various cultures.

With a collection of about 200 unique
recipes under their banner, they went on
to publish an eBook, 'Mango Masala: 60
Indian Recipes from your Local Super-
market' last year, which became a Num-
ber 1 bestseller on Amazon within a
week of its release. Their recent release,

'Around The World With The Tadka
Girls' is a book filled with fresh, imagi-
native recipes, inspired by the authors'
culinary quests and experiments in dif-
ferent cuisines, all blended with the
inimitable Tadka style in their Indian
kitchens. Ranjini, a writer, says, " The
idea for our latest book, transpired over
a phone call when we realised we had
too many stories to tell and too many
recipes in our collective repertoire." 

The culinary evening held on Decem-
ber 14 in Chennai, in light of their latest
release, introduced their book to audi-
ences in a unique way. "Chef Priya Roy,
put out five dishes from the book for the
audience to sample, which was the high-
light of the evening. The chef added
that it was a refreshing change for her to
be a part of the exercise, with the role
reversal in terms of being handed
recipes to follow," says Ruchira.

The book brings together a delectable
collection of breakfast and brunch op-
tions inspired by Mexican tastes and the
traditional American bed and breakfast
spread, soups and salads, melt-in-your-
mouth breads, pasta and rice, and an en-
tire section dedicated to their signature
tadka dishes that they have brought 
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