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{ UP'S FLAVOURS }

Litti chokha to Banaram paan and beyond

Shikhar Shukla
shikhar shukla®@ htlive com

LUCKNOW: Union home minister
Amit Shah launched the ‘One
District-One Cuisine’ (ODOC)
scheme at the Uttar Pradesh
Diwas celebrations at Rashtra
Prerna Sthal, on Saturday, mark-
ing a new push to promote and
preserve the state's rich and
diverse culinary heritage.
Modelled on the successful
‘One District, One Product
(ODOP) programme, the ODOC
initdative aims to identify, pre-
serve and promote 75 traditional
cuisines and food products —
one from each district of Uttar
Pradesh, seeking to give district-
specific food and beverage speci-
alities a distinct identity, while
opening avenues for branding,

employment and culinary tour-
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ism. The ODOC food court
quickly emerged as one of the
bigeest crowd-pullers on the
opening day. Though only 35
stalls were operational — against
the proposed 75 — visitors
thronged the section to sample
signature dishes from across the
state,

A wide range of sweets and
savouries showcased the culi-
nary map of Uttar Pradesh. Luc-
know offered rewdi and gajak,
Auraiya presented balushahi,
Agra drew crowds with its

famous petha, and Unnao served
kala jamun, Bareilly displayed
sewaiyan and barfi, while Kan-
pur City's samosas remained a
popular snack. Varanasi stood
out with three stalls offering
Banarasi paan, tiranga barfi,
kachori and thandai. Meerut's
gajak also found many takers.
One of the unique attractions
was Maharajganj's ‘Ram Katori'.
Stall operator Sudish Kumar
explained that the edible bowl is
made from refined flour, fried in
ghee and filled with khoya, a
preparation that piqued visitors
curiosity and drew long queues.
Moradabad’s famous Morad-
abadi dal also saw brisk sales.
Vendor Sonu Kashyap said he
had sold nearly 100 bowls by the
afternoon. Interestingly, the Gor-
akhpur stall featured litti-cho-
kha, a dish often associated with

neighbouring Bihar. Entrepre-
neur Gangadhar Dube, who runs
multiple outlets in Gorakhpur,
said he left a career in IT to pur
sue his passion for food.
Officials said ODOC is
designed to go beyond exhibi-
tions, Its objectives include doc-
umentation and preservation of
traditional recipes, registration
of artisans and halwais, quality
standardisation, branding and
marketing, and achieving
national and international rec-
ognition for regional foods.
Artisans will receive training
in food packaging, improving
shelf life and safe transportation
in collaboration with the Indian
Institute of Packaging. Entrepre-
neurs will be encouraged to
obtain FSSAI certification, and
traditional vendors will be
linked to e-commerce platforms.



" Delicacies of districts tempt taste buds at
ODOC pawhon, uphold UP culinary heritage

@tlmesuﬂnma.cnm

Lucknow: Foods, flavours
and memories passed down
through generations took
centre stage at One District
One Cuisine (ODOC) pavi-
lion up at Rashtra Prerna
Sthal to mark the three-day
Uttar Pradesh Diwas cele-
brations.

Officially launched on
Saturday, cultural and tou-
rism initiative ODOC aims
to promote UP’s diverse tra-
ditional food heritage. A sig-
nature dish from each dis-
trict—reflecting its history,
ingredients and culinary
traditions—is being showca-
sed to help scale up local bu-
sinesses and generate emp-
loyment.

Each stall represents sto-
ries of legacy, migration, re-
silience and new aspira-
tions. Kshiti] Swaroop, a
fifth-generation entreprene-
ur from Mainpuri, whose fa-
mily has been selling soan
papdi for over a century and
is also associated with natio-
nal campaign to promote
millets through bajra lad-
dus, said, “We are a 125-year-
old entity employing 200 peo-
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ple and ODOC has given us
achancetothink bigger.”

Hapur stall is represen-
ted by Raju Parekh, whose
great-great-grandfather’s
brand of handmade papads,
Pandit Gangajali Papadwa-
le, was launched in in 1851.
Parekh's ancestor migrated
from Rajasthan and rebuilt
his life after leaving his nati-
ve village following dispute
with a regal employer.

“Our family legacy of wo-
men-led home production
aligns naturally with the Mo-
di-Yogi emphasis on women
empowerment,” Parekh sa-
id, adding, “The platform
helps us connect with Gen Z.
We want them to know that
papad is a far healthier fast
food, ready in 20 seconds, qu-
icker than instant noodles.”

--------------------------------------------------------------------------------------------------
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From Jaunpur came the
famed imartiof Beniram De-
bi Prasad, a shop started in
1855 by brothers Beniram
and Debi Prasad. Ashish
Gupta, afifth-generation ow-
ner, said the reciperemained
unchanged for nearly 170 ye-
ars. “That’s why our imarti
melts in the mouth. The
scheme will help us reach
connoisseurs in many other
cities,” he said.

Unnao is represented by
gulab jamun from Chakla-
van village, which proved to
be a crowd favourite. Vivek
Kumar, who runs the stall,
said the initiative could help
secure future of his son Adi-
tya. The younger entrepre-
neur, in turn, saw ODOC asa
launchpad for expansion.
“People often fear losses and

liabilities while thinking of
scaling up, but official patro-
nage reducesthe risk signifi-
cantly. Iwillnow givemy dre-
amsashot,” said Aditya.
Chandauli's official ent-
I'y was its nutritionally rich
black rice, showcased by
Chandauli Kala Chawal
Krishak Samiti, a farm pro-
ducer organisation. “We are
agroupof smallfarmersand
hope the scheme will help us
find more takers and better
markets,” said member far-

Gorakhpur’s Gangadhar
Dubey, promoting baati
chokha as comfort food, said
the initiative would streng-
then his franchise model. “I
returned home during the
pandemic after working In
Bengaluru. This Purvanchal

staple has power to win he-
arts, and ODOC will make
thejourney easier,” he said.

lers of the popular Agra ka
petha, Mathurakapeda, Far-
rukhabad ki dalmoth, Pra-
tapgarh’s amla burfee and
laddus and pickles from Kan-
pur. Gazak from Meerut and
revdi from Lucknow also
mark presence at the pavi-

lion,
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Brajesh Pathak

Deputy CM, Uttar Pradesh

Baati Chokha Lucknow Restaurant Launch Event
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