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They add, "We prefer to use local and sea-
sonal 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 on-
line to the offline world, Ranjini says,
"We've since transformed into much more
than a food blog. Right from a chance to
host a talk for the Culinary Historians of
Chicago 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 fortunate and grateful for the oppor-
tunities that have come our way." Ranjini
and Ruchira are now working on their
new book and are looking at continuing
their focus on cooking workshops for indi-
viduals 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

With television shows such as
Master Chef and Top Chef
getting high ratings, the con-

cept of home-based bakers and cooks
in the city is on a rise. Christmas deli-
cacies such as rich plum cakes, wines,
and other baked goodies are being
dished out of several homes across
the city. For instance, Rashmee
Gopalan of Snow frosting who has
been in this business for over two
years started her business on a small
scale and initially catered only for her
family and relatives. She slowly
gained momentum, and now runs a
successful home-based unit. "This sea-
son, plum cakes are more in demand
than anything else," she says. She is
one of the many bakers who use less
fondant in their creations. "Every cel-
ebration during this time of the year
is associated with the joy of
Christmas and every customer wants
his/her cake in green, gold or red and
sometimes even all three," adds
Rashmee. These home- made cakes
are the go-to option for many working
individuals who do not have the time
to bake cakes.

Meghna Karthik of Fresh Baked
Goodness in Mylapore, says, “Travel,
food, and leisure has evolved over the
last few years and that customers
today are very sure of what they
want, especially when it comes to
cakes.”

Customisation of cakes is another
trend that led to the spurt in home-
based bakeries. Every customer gets a
cake to commemorate a special event
in the family. Natural colours are
used by these bakers to bring out the
spirit of Christmas in a cake. From
forest green to bright red - all those

colors that scream 'it's Christmas!' are
found in these cakes.

While cakes are the most popular
delicacy during Christmas, goodies
such as macaroons and pies are not
far behind. Oven180 degrees in
Velachery is one of the few places
that introduced French macaroons in
the city. Rose Ann George of Oven180
degrees, an active member of The

Bakers guild who has been playing a
major role in three baker showcases
consecutively, says, "The Bakers Guild
is an amazing platform to meet people
as well as make friends with those
who enjoy baking." As Christmas is
around the corner, Oven180 degrees

provides 12
different flavours

of macaroons all symbolising the
sanctity of Christmas.

We all know Christmas and cakes
go hand in hand and this year, is no
different. Bakeries all over the city,
home-based and others, are bustling
with energy and are overwhelmed
with orders and deliveries. Yes, it's

that time of the year when we simply
walk into the bakery because of the
warm and wonderful aroma, once
that oven door is open. An extra sliver
of cake, this Christmas may add to
your weight. But it is the festive sea-
son after all. Merry Christmas!

> Anuja
Paul
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With Christmas around the corner, we take a look at what 
home cooks have in store this festive season…

CULINARY
DIARIES 

CULINARY
DIARIES 


