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Abstract:

Food culture is an important aspect of the history of a region because food culture is a reflection of the
interaction of ecology, agriculture, economy, religion, migration, politics and traditional social customs.
Kalaburagi district in the northern part of Karnataka fills in the necessary historical background required
for an analysis of the food culture in the Deccan region. The district has been known under the name of
Gulbarga and has been influenced by many rulers and powers such as the Rashtrakutas, Chalukyas,
Kalachuris, Yadavas, Kakatiyas, and the Bahmani Sultanate.

The food culture of Kalaburagi is closely related to its agrarian economy and dry climate. Jowar or
sorghum has long been the most common grain in the region, while pulses, groundnuts, and other
dryland crops contribute to the local food system. Some dishes that are popular in Kalaburagi include
jolada rotti, shenga chutney pudi, ennegai, and tahari, which shows that people continue their traditions
of agricultural production and their food.

This article provides an account of Kalaburagi's food culture from an historical angle paying attention to
agricultural roots, Deccan influence, religious and festive traditions, gender roles in the sharing of
culinary knowledge as well as modern developments. The research defends the idea that food culture
should be viewed not just as a set of traditional dishes but also as a form of cultural knowledge
empowered to unite people with their surrounding space, history and culture.

Key Words: Food Culture, Culinary History, Deccan Society, Traditional Food System, Millet Culture,
Intangible Culture Heritage.

Food is not only important from the biological viewpoint, but it also serves as a social institution that
allows societies to express their culture and identity. Various geographical factors, farming systems,
economy, religion and history affect the choice of food. Therefore, food culture should be analyzed
when conducting research about the society of certain region and the historical changes that took place
there.

The District Kalaburagi located in the northern part of Karnataka is of great significance as it occupies
an important place in the cultural geography of Deccan. The history of the District goes back to the early
medieval period and includes many political powers. The region has passed from Rashtrakutas to
Chalukyas and many other dynasties to gain a crucial role in Bahmani kingdom of the 14th century. The
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capital of Bahmani Sultanate was chosen to be the city of Gulbarga. Such developments have placed the
region into the sphere of wider cultural and economic relations.

The historical significance of Kalaburagi can also be seen in its language and religious diversity. The
primary languages here are Kannada and Urdu while Hinduism and Islam make up the two important
cultural traditions in the region, thus contributing to the development of a food culture marked by
agricultural practices.

Kalaburagi has a food culture based on agriculture. The region is predominantly agrarian and rainfed
agriculture plays an important role in the livelihood of the rural population. In this respect, the ecological
and economic situation has led to the consumption of cereals and pulses that suit the requirements of dry
farming. Therefore, jowar holds a special place in the traditional food system namely jolada rotti.

While the political and architectural history of Kalaburagi is commonly studied, food culture deserves
deeper analysis. The food practices provide evidence of how the local community incorporates historical
influences. With this outline, the paper tries to contextualize food as a socio-historical entity.

Objectives of the Study:

1. The objective is to trace historical origins and development of food culture in Kalaburagi.

2. To find out what types of traditional foods exist and which cultures have historically influenced the
culinary heritage of the district.

3. The study makes an attempt to explore continuity and evolution of traditional practices in the context
of modern Kalaburagi.

Research Methodology:

The study is qualitative, sent and based on historical sources of information. Research data has been
gathered from various publications of the Got of Karnataka, materials of Karnataka Tourism, as well as
from scholarly writings on food and agriculture, millet culture, and social history. The analysis of the
obtained data is carried out from historical and sociological perspectives, linking food practices with
ecology, agriculture, political history, religious beliefs, community life, and cultural transformations.

The research conducted is descriptive and interpretative rather than empirical. It does not claim to be
fully representative regarding food practices of all communities. Rather, it outlines more or less general
historical tendencies that influenced the culinary tradition of Kalaburagi.

Historical Background of Kalburagi and Food Culture:

Kalaburagi’s historical evolution matters for comprehending food practices within the district.
According to records, the history began as early as the 6th century CE, and the region was governed
successively by the Rashtrakuta, the Chalukya, the Kalachuri, the Yadava and the Kakatiya dynasties. In
1347, the region witnessed the rise of the Bahmani Sultanate, and Gulbarga served as its capital in its
early days.

Political changes do not result directly in particular culinary practices, yet they utilize the environment
created for the movement of people, commodities, technologies of cooking and cultural practices.
Geographical location of Kalaburagi within the region of the Deccan has provided for the engagement of
Kannada-speaking agricultural communities with broader cultural networks of the Deccan. The
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subsequent interaction with Hyderabad helped integrate the indigenous food culture with the Indo-
Muslim one.

The area’s food history should be examined from the perspective of its geographical setting. The district
is mainly agricultural, and it has relied on dry crop cultivation for centuries.

In this way, the culinary history of Kalaburagi emerged not due to one significant occurrence but thanks
to the fusion of land, vegetation, work, historical influences and cultural characteristics.

Agriculture Foundations of Traditional Food Culture

The customary cuisine has something to do with agricultural practices and jowar, which has had a
crucial role in Kalaburagi for years. It can be seen in jolada rotti, one of the most famous dishes in
northern Karnataka, according to the Karnataka government, which has classified jolada rotti as the
basic food of Kalaburagi, which is made of jowar flour served with a curry as well as shenga chutney
pudi.

The agriculture and food connection goes deeper than just economics. It is only when the food items go
through the planting, processing, cooking and consuming stages through generations that their cultural
value emerges. The findings from research on millet food practices in Karnataka indicate that the
knowledge of traditional cuisine can be actually associated with agricultural practices, seed preservation,
women’s traditions, seasonal activities and cultural memory.

In this situation, jolada rotti is treated as food in addition to being cultural expression. Making jolada
rotti means that one must know the properties of jowar flour and the method to prepare soft yet firm flat
bread. The use of jolada rotti in combination with spicy curries, pulses, vegetables and chutneys
represents the eating style of people of North Karnataka. Karnataka Tourism also claims that jolada rotti
is an essential component of North Karnataka cuisine, always served together with different vegetable
dishes and spicy side dishes.

Table 1: Selected Traditional Foods of Kalburagi

Traditional food

Principal ingredient

Cultural significance

Staple cereal food and symbol

Jolada Rotti Jowar flour i .
of regional identity
. Traditional accompaniment to
hen hutney Pudi roundn .
Shenga Chutney Pud Groundnut rotti and other foods
. - . Important vegetable
Ennegai Brinjal and spices P _g
accompaniment
. . . Reflects Deccan culinar
Tahari Rice, vegetables/spices y

interaction

Bele Hoorana Holige

Dal, jaggery, wheat/maida-
based dough

Festival and celebratory food

Source: Compiled from Government of Karnataka Tourism Sources.

Jolada Rotti and the Cultural Identity Kalaburgi

Recent research indicates that the increased use of millet foods in Karnataka has led to enhanced links
between traditional foods, health, nutrition, and notions of modernity. Millets are increasingly regarded
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as more than just traditional crops; they are now linked to alternative methods of healthy, sustainable
consumption.

Jowar is the mainstay of traditional foods in Kalaburagi, but the system of food in the region cannot be
understood in terms of cereals alone. A variety of pulses, groundnuts, vegetables, and oilseeds provide
nutritional diversity to the region.

Groundnut features prominently in the popular shenga chutney pudi, which is traditionally eaten with
jolada rotti. The food combination shows how food produced locally is available in daily meals. Chutney
should not be treated merely as a side dish but as an important part of the local food system.

Pulses provide a further finding in support of the food economy in the region and its diet. The nature of
agriculture in the region is an important consideration in understanding the food culture since there are
foods produced commercially and those that are used in households.

The district administration has emphasized agriculture as one of the important livelihood sectors,
highlighting once again the role of agriculture in the region.

Deccan and Hyderabad Influences:

The food identity of Kalaburagi is connected to its location in the Deccan region. The historic link with
Bahmani Sultanate and the later political and cultural ties with Hyderabad established constant
interaction between local Kannada food traditions and the broader traditions of cooking in the Deccan.
This interaction can be seen in the presence of both vegetarian and meat dishes, hot food and rice-based
preparations alongside older jowar-based meals. The contemporary Karnataka Tourism materials
highlight the presence of Hyderabad-based food items such as biryani and dalcha in the culinary culture
of the region. Such influences should be interpreted as an example of cultural exchange and adaptation
rather than the replacement of the native cuisine.

The presence of different food traditions is especially important in the district where Kannada and Urdu
are important languages and the community consists of both Hindus and Muslims.

Also, the significance of this historical perspective can be highlighted in another dimension; the Deccan
have been shaped by the connection between various communities, trading regions and migration routes.
Cuisines keep some memory of these relations even when the specific political and social situation
leading to their emergence is no longer remembered.

Food and Celebrations

People attach great importance to food during celebrations and community events. In Kalaburagi, many
festive foods are represented by sweets and other special dishes. Bele hoorana holige, which is a sweet
dish made from dal and jaggery, is one of the identified foods associated with festivals in this region.
Festivals allow us to see how cooking is part of human relationships. The preparation of festive dishes
implies teamwork, passing recipes and coordination of tasks. Festivals are a source of education for the
young people — they learn culinary strategies in the Kkitchen, actively participating in the preparation
process and not only reading about it in the recipe.

Also, the significance of this historical perspective can be highlighted in another dimension; the Deccan
have been shaped by the connection between various communities, trading regions and migration routes.
Cuisines keep some memory of these relations even when the specific political and social situation
leading to their emergence is no longer remembered.
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Food and Celebrations

People attach great importance to food during celebrations and community events. In Kalaburagi, many
festive foods are represented by sweets and other special dishes. Bele hoorana holige, which is a sweet
dish made from dal and jaggery, is one of the identified foods associated with festivals in this region.
Festivals allow us to see how cooking is part of human relationships. The preparation of festive dishes
implies teamwork, passing recipes and coordination of tasks. Festivals are a source of education for the
young people — they learn culinary strategies in the kitchen, actively participating in the preparation
process and not only reading about it in the recipe.

Thus, the investigation into food culture aids in decoding the social order. The ways people prepare
food, when they do it, how they serve it, and how they share it reflect the nature of social connection like
family, community, hospitality, and rituals.

Gender and Culinary Knowledge Transmission

Culinary culture is based on the passing on of culinary knowledge from one generation to another. In
many farming communities, women have been actively engaged in selecting seeds, cooking food,
preserving food, and passing on culinary knowledge. The study of millet culture in Karnataka shows
how women’s knowledge links agriculture, cooking food, seed preservation, performing rituals, and
remembering the culture.

This viewpoint applies to Kalaburagi, as traditional culinary practices can be acquired informally in
households. For example, cooking jolada rotti, preparing chutney powders, storing food, and making
festival food are learned from watching and doing.

However, modernization is reducing the availability of such informal learning processes. For instance,
changes in jobs and lifestyle are diminishing the opportunities for cooking traditional foods at home.
Thus, in order to preserve culinary traditions, there is the need for not only knowing the recipes but also
being familiar with the people and social relations behind each.

Transformation of Food Culture in Modern Kalaburagi

The food culture of Kalaburagi has not remained unchanged. Similar to other local gastronomies in
India, it has been influenced by such factors as urbanization, job changes, development of markets,
migrations, interaction with the media and different attitudes towards health and lifestyle.

One of the significant transformations that has taken place is the coexistence of traditional millet dishes
together with rice, wheat dishes, and processed food. Research of the past millet dishes in Karnataka
shows that rice has penetrated the areas of millet cuisine and that millet revival movements are trying to
create a new image for millets in the modern world.

Modern millets are a paradox in some way. Foods that were previously connected only with rural life
find a way to urban eaters under the names of super foods, traditional foods, and sustainable foods.

The recent research and scholarship suggest that interpreting the revival of ancient grains in Karnataka
involves the re-establishment of past agricultural customs and cooking practices in the contemporary
systems of food and wellness. While this process appears to increase people's awareness of traditional
food, it may result in the alteration of its original meaning. As a result, it can be better said that
contemporary changes do not refer to the termination of traditional food culture.
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Rather, the Kalaburagi cuisine should be analyzed as a cultural system of constant change and balance
between the old and the new.

Culinary traditions may be seen as the most prominent kind of intangible heritage. Unlike tangible
heritage, such as monuments, culinary traditions are not represented by any physical objects. They exist
in the form of practices, memories, skills, tastes and social ties.

An illustrative example can be seen in the case of Kalaburagi cuisine. The foods like jolada rotti, shenga
chutney pudi and ennegai are connected to agricultural and social history of the region which is
important for the understanding of the role of food heritage in contemporary lives.

In order to preserve food heritage, it is necessary to document all aspects of its existence such as recipes
and cooking methods which will be lost with the passing of time.

At the same time, food heritage has the potential for development of tourism. Food tourism is
represented by food trails, restaurants and festivals. Nevertheless, the commercialization of food tourism
should be driven by the intentions to preserve the historical and social meaning of food if it wants to be
successful.

Conclusion:

The cuisine of the Kalaburagi district is an intriguing aspect of its food history. The evolution of food
habits has been shaped by the agricultural conditions, history, cultural exchanges, religious practices and
domestic knowledge. The prevalence of jowar and jolada rotti shows that dry-land farming is closely
associated with local foodways, while food items such as shenga chutney pudi, ennegai, lentils and
festive foods illustrate the extent of diversity in the indigenous food system. The history of the Deccan
has also added to this diversity, as interactions have not led to the formation of a common cuisine.
Instead, the tradition of different food practices has coexisted and evolved together with new knowledge
in cooking.
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