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An exploration of the culinary legacy left by colonialism in 
India to demonstrate how they met and negotiated with each 
other to create what is now modern Indian gastronomy. 

Those were its pre -colonial roots in Indian cooking, the 
defining part of which de veloped under the decisive 
influence of the Portuguese, British, French, and Dutch 
colonial powers, introducing new ingredients and techniques 
along with an entirely new manner of consumption. Through 
thematic sections: ingredient exchange, hybridized cuis ines, 

and socio -political implications of these, the chapter makes 
an argument that the culinary fusions in India are not just a 
gastronomical outcome, but a narrative of adaptation, 
resistance, and identity building. Much of the contemporary 
matters now u nder consideration, including cultural 
appropriation, culinary diplomacy, and the balance between 

authenticity and innovation in a globalizing food economy. 
This chapter argues that India's culinary terrain is a living 
archive of colonial encounters and ca lls for a critical yet 
celebratory mode of reckoning with food heritage in post -
colonial contexts.  
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1.  Introduction  

Indian culinary evolution is synonymous with a history of culture and colonial impact. 

Indian culinary identity has matured through centuries of uninterrupted native 

innovations and cross -cultural exchanges, with colonial authorities -  especially the 

Portug uese, British, French, and Dutch -  laying a strong imprint on the change of the food 

culture. The instances brought the introduction of new ingredients, techniques, and 

consumption modes, resulting in an amalgamation of cuisines, which continue to affect 

mo dern Indian culinary science.  

1.1 Mobility of Food and Culinary Fusion under Colonial Rule  

The movement of food continues to redefine cultural identities through trade, conquest, 

migration, and colonization. As culinary traditions cross boundaries, they transform to 

accommodate a foreign environment, thus creating hybrid expressions based on loc al 

ingredients and evolving practices. Just as trade relations foster the exchange of goods, 

foodways transmute ideologies and values as soft power [1], [2] . In colonial India, culinary 

cross -fertilization was a negotiated affair rather than mere appropriation. The Indian 

cooks have creatively cooked with foreign ingredients -potato, tomato, and chili -with 

techniques like baking and stewing, often under asymme trical power relations [3], [4] . 

Some dishes, like mulligatawny soup, vindaloo, and railway mutton curry; the British tea 

culture; and the Portuguese sweets now constitute the global face of Indian cuisine [5] , 

[6] . 

1.2 Methodology and Significance  

The methods used in this chapter comprise qualitative as well as secondary research 

which is transmitted largely through journals with peer review, cookbooks, and 

ethnographic studies as they draw data from various online databases including JSTOR, 

Science Direct and Taylor & Francis. Such colonial influences are attributed to ingredient 

introduction, technique adaptation as well as socio -cultural integration as indicated by the 

thematic frame. This chapter places food within processes of identity formation and power 

as it recognizes how colonial impositions turned cuisine into an area to be negotiated and 

resisted. Thus, the reader is encouraged to envision Indian food as a living archive made 

by memory, agency, and world.  

2.  The Colonial Imprint On Indian Food  

Culinary identity in India has developed over the centuries from a variety of cultures, 

under strong influences of religion, geography, and empires. Of all these, perhaps the most 

important has been that of the colonial period, while foreign ingredients an d techniques 

and ideologies drastically changed everything concerned with Indian food. The advent of 

European powers, especially the Portuguese, the British, French, and Dutch, opened not 

just the exotic elements but also fundamentally transformed the agri cultural practices, 

culinary infrastructures, and consumption patterns in the country [5], [7] .  

Colonialism transformed not just the food that was eaten but also where it was eaten, how 

it was eaten, and, very often, why it was eaten. The development of railways, port cities, 

plantation economies, and cantonments contributed to the institutionalizati on of these 

hybrid foodways [8] .  
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2.1 Early Major Gastronomic Forms in India  

Before colonial contact, the culinary landscapes of India themselves had come to be 

defined by the ecology of a place, rhythms of seasonality, and spiritual beliefs. The food 

staples were rice, wheat or millet supplemented by ghee, jaggery, curd, pulses, a nd spices 

[9] . Ayurveda created norms around diet through principles like classifications -as-satvik, 

rajsik, and tamsik - these are especially applicable within Hindu, Jain, and Buddhist 

communities.  

Ideally, the temples of Puri, Udupi, and Madurai would have developed very complex 

vegetarian cuisines as relative purity and collective feeding. While Indo -Persian developed 

in sultanate and Mughal courts, it has had its golden ages -most luxuries availabl e as 

dishes, like kebabs, biryanis, and dum pukht slow cooking [7] , [10] .  

2.2 Trade, Conquests, and Migration  

While India was central to early trade routes, it was already a thriving locus around which 

there were bright exchanges on culinary matters - the establishment could do without 

European arrival. Native spices were plentifully exported; indeed, export -worthy.  Persian 

and Central Asian imports were few, saffron and fermentation techniques among them, 

that added up to an enriched Indian gastronomy [11] .  

All these factors from above brought about the complexities of Mughals' luxurious tastes 

in cooking -gravy layers and fabulous fusion dishes that are always served up to this very 

day. Migration contributed significantly too. Parsis, Jews, Armenians, and Ch inese 

communities settled in India bringing along new ingredients and different styles of 

cooking. For example, it is from the Chinese diaspora in Kolkata where what is now 

celebrated as "Indian Chinese" cuisine originates [12] , [13] . 

2.3 European Colonial Culinary Influences  

Distinct foreign ideas entered Indian cuisine during the colonial period, each European 

power leaving their own stamp.  

2.3.1. Portuguese (Goa, Kerala, Bengal)  

 Arriving in Goa in 1510, the Portuguese introduced chilies, tomatoes, potatoes, cashews, 

and pineapples through the Columbian Exchange. They introduced pickling with vinegar 

and distillation techniques using coconut feni. Goan Christian cuisine like that of vindaloo 

and bebinca is, thus, considered one of the most recognizable dishes of these syncretic 

cuisine practices [14] . 

2.3.2 British (Pan - India)  

The British institutionalized tea through plantation economies in Assam and Darjeeling 

while popularizing Anglo - Indian dishes like mulligatawny soup, railway mutton curry, 

and kedgeree as hybrid food. These reflected the British spirit yet fused Indian ing redients 

and methods [15] , [16] . 

2.3.3 French (Puducherry)  

French cultural influence in Puducherry introduced sauces, pastries, and a culture of wine 

into Tamil households. Adapted to local ingredients, these included gratin and stew, giving 
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rise to a distinctive Franco -Tamil culinary identity that is still relevant in many Christian 

communities [17] . 

2.3.4 Dutch (Kerala, Tamil Nadu)  

Less pervasive impact on culinary Dutch past in Kerala mainly dwelled on the preservation 

of food -salting and brining methods standardized to back the spice trade. The localized 

ways of preservation and trade in spices demonstrate their inheritance [18] . These 

overlapping influences brought more identity -determining culinary constructs ---- Goan 

Catholic, Anglo - Indian, and Franco -Tamil -and the shaping of Indian food systems at the 

local level.  

2.4 Missionary Institutions, Caste, and Culinary Control  

From reshaping indigenous food habits among the most possible converts and poor -

marginal urbanites, colonial missionary institutions like schools and orphanages 

contributed majorly, one example of which was the extension of Western foods like bread, 

porrid ge, and custards under the "civilizing mission," with the gradual supplantation of 

old diets. This generally distanced people from their cultural roots through such imposed 

food practices. However, over time, most of these make -believe foods became accepta ble, 

absorbed within the festive and everyday culinary life of India, particularly urban Christian 

communities [19], [20] .  

For example, as well as preparing and consuming food in jails, asylums, and army camps, 

all forms of caste -based public kitchens ignored the food taboos which had an impact on 

many people in the society. To cure this, the colonial authority decided specifi c caste cooks 

and food zones. These examples reveal how food became an object of control, resistance, 

and identity, all deeply entrenched in colonial political and social structures.  

 

3.  Food Colonialism: Transforming Ingredients And Techniques  

Inclusive of the ideological and substantive structures behind the formative development 

and modification of food systems, colonialism in India took many directions apart from 

governance and economics. European colonizers exerted such control over the prod uction, 

taste, and consumption of food that native -based food systems were often discredited in 

favor of native foods promoted as imperial utilities [21] . In turn, cash crop farming, 

European culinary standards, and colonial agricultural policy changed diets and food 

hierarchies. While so -called Indian food systems were often condemned to be unsanitary 

and primitive by colonialists, ironically, the very sa me colonialists lauded European laws 

and practices as superior, scientific, and modern [22] .  

3.1 Portuguese Influence: Ingredients and Culinary Innovation  

The Portuguese brought several transformative ingredients -poleasses and tomatoes, 

potatoes, cashews and pineapples, all now absorbed into Indian cooking [23] , [24] . Among 

the most influential ingredients were chilies that began to phase out the black pepper in 

many dishes, cashews and tomatoes that enriched curries and sweets, pineapples added 

into chutneys and pickles, and vinegar that formed a hallmark of Goan Cat holic cuisine 

through signature dishes such as vindaloo and sorpotel. The Portuguese brought baked 
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desserts like bebinca and marinating methods that provided new textures and tastes to 

the local cuisine [23] .  

3.2. British Influence: Plantation Economies and Anglo - Indian Hybridity  

The British constructed the tea plantations of Assam and Darjeeling on exploitative labor 

and export market economics; tea -both culture and custom became popular in India 

through mass marketing and public tea stalls [16] . The Anglo - Indian cuisine produced 

hybrid dishes: mulligatawny soup, railway mutton curry, and kedgeree, each articulating 

a negotiation between colonial palettes and Indian ingredients [15] .  

The British introduced baking practices with army mess and home kitchens, facilitating 

the widespread uptake of cakes, buns, and puddings. The transformation over time of 

products, such as plum cake, vegetable puffs, and fruit buns, into Indian street food  fare 

became evident, particularly in the coastal and hill towns of Kolkata, Ooty, and Mumbai 

[5] . 

3.3 French and Dutch Contributions: Bakery Culture and Preservation  

In Puducherry, French cooking caused the emergence of an entirely new cuisine, making a 

blend of Tamil and European practices. French techniques got mingled in with Indian 

ingredients: there was Tamil food alongside French shellfish sauce: roux -based sauce s, 

crème caramel, gratins, and baguettes. It was French influence that led to the acceptance 

of cheese, butter, and wine in elite Indian kitchens [25] , [26] . 

The focus of the Dutch was on the logistics of spice trade and developing plantations for 

cloves, nutmeg, and cinnamon. They introduced preservation techniques such as salting, 

drying, and brining, which were the backbone of maritime spice commerce, which 

subsequently adjourned coastal Indian culinary practices [27], [28] . 

3.4 Sugar, Cash Crops, and Transformations in Agricultural Practice  

Poaching colonial agricultural existence for export: tea, coffee, rubber, and sugarcane -was 

a deliberate attempt to obscure local sustenance. This prolonged uprooting of the old crops 

led to diminished dietary diversity along with breeding nutritional inse curity in its wake. 

Contrarily, plantation farming, largely based upon forced labor, magnified imbalances in 

tenurial and productive systems of land through the ages [29] . 

As a result of the introduction of refined sugar, jams, custards, and condensed milk became 

symbols of modernity and luxury. Thus, the colonial economic interests recast the food 

systems to meet external markets to the detriment of local sustainability.  

3.5 Culinary Labor and Power in Colonial Kitchens  

British homes and establishments depended upon Indian cooks, or khansamas, who were 

trained in European ways, but who, seldom acknowledged, were responsible for 

exemplifying these techniques. These cooks established what came to be known as Anglo -

Indian cu isine by marrying tastes in often innovative ways constrained by rigid household 

structures [30] . 

Colonial kitchens did not exist in a neutral vacuum. They reproduced power across race, 

class, and gender. In kitchens and dining rooms, a dichotomy emerged between Indian 

labor and European consumption, reinforcing colonial hierarchies.  
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3.6 The Cold Storage and the role of Ice  

The cold storage and ice introduce a second critical technological advancement. The 1830s 

would see New England ice being shipped to India in order for the British elite to have 

little preservation possible for perishable items [29] . Icehouses and then factories in the 

cities of Calcutta, Bombay, and Madras changed the preservation and service of foods.  

This would lead to cultural changes like frozen desserts, styled as kulfi, which would 

incorporate local ingredients into colonial preservation methods. Its availability on the 

market paved the way for a fusing of traditional Indian sweets with colonial ta stes.  

3.7 Food in Colonial Medicine and Institutions  

Colonial Medical Institutions and Food For instance, hospitals and sanatoria justified their 

highly specific culinary regimes with British dietary science and prescribed porridge and 

boiled meats with vegetables often so alien from Indian sources as to cau se some 

puzzlement to most patients.These anxieties on hygiene, discipline and control of the body 

are echoed in diets under colonialism [31] .  

With time, Indo -cooks and nurses modified the institutional food to create local 

adaptations, such as the coconut stew with vegetables and idli with Bournvita.These 

adaptations show re - interpretations of colonial imposition through local culinary 

sensibili ties.  

3.8 Indian Women and the Cookbook as Cultural Resistance  

By the end of the nineteenth century, Indian women began the publication of cookbooks 

reflecting bilingual, hybrid culinary identities. The transition from British memsahib - led 

instruction manuals to texts directed at Indian women managing modern home kitc hens 

was little -documented [32] . 

Books by women such as Bhicoo Manekshaw codified Parsi and Anglo - Indian recipes that 

marry tradition and adaptation. They further equipped their readers with the knowledge 

to use ovens, convert foreign measurements, and procure hybrid pantry items, thus 

al lowing women to reclaim public and private discourse around food and modernity.  

 

4.  Culinary Fusion And Hybridized Indian Cuisines  

It's all about a cross -cultural haggling process -- within royal courts, homes, streets, 

vendors, and colonial establishments -- where culinary fusion happened in colonial India. 

This foreign flavor adoption by Indian cooks was the magic, adjusting it to local  palates, at 

times, with the added seasoning by religious dietary laws and available seasonal resources 

[33], [34] . These have turned into what can be "'creolized cuisines" which were layered, 

adaptable, and symbolic. They would at one point fail to lose foreign influence, and at 

another point, stake out Indian culinary agency.  

Such hybrids helped normalize the "foreign" within and recalibrated culinary identities 

across the land. On its own, that is how it has birthed dishes over time that have become 

critical markers of the continental horizon of India's gastronomy.  

4.1 Goan Fare: Vindaloo, Bebinca, Goan Sausages  
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If ever there was an example of Indo -Portuguese culinary integration, Goan Catholic 

cuisine would definitely take the cake. Vindaloo, derived from the original carne de vinha 

d'alhos, using palm vinegar along with Indian spices, has now become transformed from 

a Portuguese dish to a hot pork dish that promises to present local adaptations of foreign 

techniques [35] . 

Spicy pork sausages from Goa, native chouriço, unites European meat preservation with 

Indian flavors such as cumin, turmeric, and chili. Today, it is eaten in breakfasts, curries, 

and street food all over India [36] . 

Bebinca is a typical Goan dessert for Christmas: a layered coconut milk -and -egg -and -sugar 

dessert, with individual being baked up hugely illustrating the colonial and festival 

laboriousness in cooking practice [37] .  

4.2 Anglo - Indian Cuisine: Mulligatawny, Railway Curry, Kedgeree  

Anglo - Indian cuisine represents a fusion of British and Indian tastes that occurred during 

the period of colonialism [24] . Mulligatawny, which derives its name from Tamil milagu 

thanni or pepper water, has evolved into a thick, hearty broth containing meat and lentils, 

reflecting colonial reinterpretation, to  make it a soup [38] .  

Railway mutton curry, a dish cooked in train kitchens, was mild on spices and tamarind so 

that it would please British people yet allow for cooking Indian -style.  

Kedgeree was initially from Indian khichdi, and later on, it was cooked by adding smoked 

haddock, eggs, and parsley. Thereafter, it became a traditional breakfast item in England, 

showing the reverse culinary flow from colony to metropole [7] .  

4.3 Bengali - European Fusion: Fish Fry, Pudding, Cutlets  

In colonial Calcutta, Bengali elites started adopting European methods, producing their 

hybrids of food. Typical of Anglo -Bengali clubs and cabin restaurants were 'fish fry' and 

'cutlets' -- British in their breading but Indian in spice and accompanying sauc e [39] .  

Puddings of European variety started coming into vogue too; suji -based ones with nutmeg 

and raisins were favorably considered Christmas and wedding wonders for elite Christian 

and Hindu families [40] , [41] . The aspirations were of modernity and European 

palatability.  

4.4 Parsi Fusion: Dhansak, Patra ni Macchi, Lagan nu Custard  

Parsi, the Zoroastrians came from Persia, settled down in Gujarat and Mumbai, mixing 

their culinary influences with what they found around them in India and of course with 

the imprint of the colonial regime. An echo of this heritage can be found in dhansak , a meat 

lentil stew served with vegetables reflecting the slow cooking of the Persians as well as 

Gujarati flavor profiles. The recipe is an accompaniment to caramelized brown rice, usually 

at funeral meals or at one of the Sunday lunches ("The Death of D hansak," [42] ). 

Coming from the Persian steaming tradition as well as from tropical Indian elements, fish 

wrapped in banana leaves with coconut -mint chutney is Patra ni Macchi [43] .  

Parsi food includes some colonial desserts like Lagan nu Custard and meat dishes such as 

Sali Boti, reflecting British influence but still very much Parsi [44] . 

4.5 Mughlai - British Blends: Chicken Tikka Masala, Croquettes  
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Chicken tikka masala, the world's best - recognized dish, is thought to have been created in 

the UK in the 1970s by South Asian cooks who adapted Mughlai chicken tikka to British 

tastes for saucy gravies. It became an emblem of multiracial Britain and is hen ce referred 

to as the UK's "unofficial national dish" [7], [45] . 

They became a local variant called spiced meat rolls a long time ago in Christian Goan 

households, and later they merged into aloo tikki in Northern India. In these variance, one 

clearly sees how the European formats were localized into Indian ingredients and contexts 

[13], [46] . 

4.6 Culinary Cartography: Mapping Food Routes  

Mobility and geography were creating that fusion of colonial kitchens. Calcutta, Madras, 

and Bombay had gained some popularity as food cities under the auspices of the East India 

Company. Each, at least to some extent, fashioned a local variant: Calcutta b ecame a blend 

of British and Armenians; Madras turned more towards Anglo -Tamil; while Bombay 

developed its Portuguese -Parsi fusion.  

The war -posts mirrored the food mobility routes of colonial infrastructure -railways, ports, 

and cantonments. Railway curry, khari biscuits, and bread pudding show how food 

followed the routes of administration in the class categories. Both colonial kitchen s in 

military barracks and high -class clubs became sites for domination and innovation.  

Fusion legacy not only demonstrates how British colonialism has reshaped Indian food but 

also how much more Indian cuisine moved beyond received foreign introductions, 

through negotiations of taste, tradition, identity, and aspiration. Even now, these dish es 

bring India to a distinctive culinary house and global appeal.  

 

5.  The Indian Street Food And Beverage Culture Evolution  

The colonial regime carried the art of street food and drink preparation in India over the 

world and blended local ingredients with alien modes of preparation. Such urbanization 

created new food demands from British taste thus clamored for vendors to alter  various 

recipes using colonial ingredients or fusion methods Antani and Mahapatra, 2022. This 

created a hybrid street food culture straddling colonialism and Indian innovation. Railways 

and cantonments had become one important locus of feeding, where vend ors catered to 

the gastronomic needs of British officials and Indian workers. The railway mutton curry, 

Indian spices rather slotted into colonial tastes, is a simple proof of this fusion Prabhu, 

2021.  

5.1 Pav and the Portuguese Influence: Pav Bhaji and Vada Pav  

The word Pav is derived from the Portuguese word for bread, and that was imported into 

Goa in the 16th century. First consumed by local Christians, it trickled down to Bombay 

through Goan bakers (the paders who sold it at Irani cafes and on the streets; Kh andelwal, 

2025). Over the years, pav became an integral part of the now -famous Mumbai dishes: pav 

bhaji, a spicy vegetable mash with buttered pav, and vada pav, a potato fritter sandwich. 

Here, we could see the localization of colonial ingredients, tweaked  in price and taste 

toward urban India Homegrown, 2023; Joshi, 2020.  
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5.2 Adapting the English Baking Culture to Indian Street Foods  

Western -style baking came into Indian cities like Calcutta, Madras, and Bombay through 

British messes, clubs, and hostels. In the early days, breads, cakes, and biscuits were 

considered elite commodities, but they later on underwent adaptational changes in  the 

hands of Indian bakers for local tastes and dietary customs [47] . This eggless sponge cake, 

spiced bun, and cumin biscuits became a common sight in the informal food economy 

being sold at tea stalls with cutting chai [36] , [48] . 

5.3 Chai and Coffee: National Icon from the Colonial Plantations  

The British made tea from the exportable crop into the national drink with the tea 

plantations in Assam and Darjeeling, mainly aided with state campaigns and train 

transportation. This was how Chai -a sweetened spiced milk tea -came to life, served by 

vendor s across the nation [16] . Filter coffee, one of the South Indian mainstays too, came 

into being at the very instance with the work of the colonial Coffee plantations in Coorg, 

Chikmagaluru, and Tamil Nadu. It had gained popularity from Tamil Brahmin homes to 

Udupi restaurants and  side stalls along the roadside [49] . 

5.4 Fusion Beverages from Colonial Punch to Modern Mixology  

Colonial officers worked to create various fusion beverages -such as rum punch and gin 

with local fruits and herbs -  by amalgamating European spirits with Indian ingredients. 

These drinks served social and sometimes medicinal purposes in the tropical outpost s [50] . 

Malaria was once thought to be cured with gin and tonic, but it continued to evolve as a 

cultural beverage in the post -colonial era and very much in the current times [51] . The 

new breed of mixologists -people with rigorous training -who are taking these drinks to 

new heights of creativity now, think of kokum gin fizz and tamarind sour, roots in 

colonization but allows for local innovation.  

5.5 Irani Cafes and the Hybrid Sidewalk Dining Culture  

Irani cafés were an amalgam of European bakery traditions and Indian and Persian tastes, 

where the captive town -dwellers of an erstwhile imperial set -up -Iranians -mingled with 

the local populate. Bun maska, keema pav, mawa cakes, and Irani chai were the set  pieces 

that offered an affordable indulgence in an inclusive space where one celebrated life with 

people from different social strata. The antique plaster moldings and the colonial feel of 

these cafés made them also a place of cultural and political excha nges [52] . Although many 

have disappeared, their legacy can still be felt through the influence of contemporary tea 

stalls and bakeries. The colonial influences of pav, tea, and baked goods were localized and 

adapted, upon which India laid the foundations for a col orful contemporary street food 

culture deeply based in hybridity, resistance, and reinvention.  

 

6. Cultural And Socio - Political Implications Of Culinary Fusion  

Culinary fusion influences socio -political realities and cultural identities at various levels. 

However, the differentiations at deep levels can be generalized into the realms of history, 

power, identity, and resistance. Distant colonial cuisines, originat ing from unequal 

exchanges, became permanent markers of modernity, nostalgia, and cultural 

conversations in the Indian context. They are witnessed unfolding survival stories of 
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creativity and adaptation which are continuously redefined under changing socio -political 

and economic discourses [19] . 

Postcolonial intellectuals regard food as an emblematic battlefield about both polemic - the 

colonized and colonizer, the global and the local, as well as authentic and hybrid. Food 

plays a 21st -century powerful cultural tool: identity assertion, diplomacy, and resisting 

cultural erasure [5] . 

6.1 Food and Identity in Postcolonial India  

That hybrid dishes should then become icons of local traditionalism and global reach. To 

Indian minds and mouths, chicken tikka masala is inextricably newly reframed within the 

remit of May's hybrid diet, well - travelled via diaspora [38] . Vindaloo found its origins in 

Portuguese carne de vinha d'alhos and has now become a homely ritual dish in Goa with 

Catholic Goans [23] . 

Food is also a repository for memory and continuity. The Anglo - Indians establish their 

identity with items such as meat cutlets, and the Parsis remember their culture through 

dhansak, which is a blend of Persian and Indian traditions [34], [53] . In Engaging the Nation 

with Food, cookbooks, culinary tourism, and food memoirs have turned everyday recipes 

into "edible archives". The result is that Indian plurality is projected."global stage" [54] . 

6.2 Fusion Cuisine as Soft Power and Diplomacy  

Indian fusion has become an instrument of making soft power through food. Portfolios 

such as "Incredible India" and international food festivals have established India's image 

as diverse, innovative, and full of historical richness through its diverse repr esentations of 

cuisines. Mulligatawny soup, masala tea, and chicken curry are some of the dishes from 

India presented at diplomatic events, which increase appeal and represent innovation 

[55], [56] .  

Fusion foods such as railway mutton curry and Anglo - Indian bread pudding come easily 

at government terms -of- reference because they are already familiar tastes to global 

audiences and tell Indian stories. Chefs and restaurateurs have become today's cultural  

ambassadors, promoting India's geopolitical and gastronomic image abroad.  

6.3 Appropriation vs. Appreciation in Global Indian Cuisine  

In present times, Indian food finds itself increasingly subjected to debates of cultural 

appropriation, as one of such sources frequently used in the West. This commercialization 

gives various Indian elements —like treating turmeric as the base for “turmeri c lattes ” and 

considering it in vogue —the short shrift of their cultural context and allows for a 

degradation of rich cultural traditions into exotic trends [57] . Colonial -era discourse tries 

to do all that: curry is a colonialism word that simplifies and reinforces stereotypical 

narratives regarding India's diverse regional foodways [58] . In appreciation of the food, 

there is a need for cultural sensitivity, recognition of origins, and ethical engagement with 

the food stories. The decolonization of the Indian food narrative involves equitable 

representation, benefit -sharing, and acknowled gment of indigenous knowledge systems 

[59] . 

6.4 The Colonial Influence on Festive Food Rituals  
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India's festive gastronomy has been greatly influenced by colonialism. Plum cakes and 

Christmas puddings were given their Indian twist when they were placed in the hands of 

local ingredients such as jaggery and cardamom. These delicacies had thus become a part 

of Indian -style Christmas, to be celebrated by both Nowruz and other celebrations in India.  

Festivities in the form of interfaith culinary syncretism in the hill stations and the cantons 

included customs such as nankhatai, sponge cakes, and fruitcakes on Diwali and Holi. 

Blended from the start, a colonial influence with Indian spiritual and cultu ral values 

manifested through gastronomies, thereby serving as a medium to subjugate and reclaim -

impose traditions in sync with indigenous reinterpretation.  

6.5 Marketing and Modern Indian Taste Formation  

Colonial advertising was a tool of socialization in food habits. This was done through 

British companies like Horlicks, Quaker Oats, Bovril, and Brooke Bond advertisements 

designed to promote health, modernity, and refinement among Indian consumers. The 

Qu aker brand's promotion through an ad in 1915 on cylindrical packaging gave a start to 

pre -packaged modern foods in Indian kitchens (Quaker Oats Company, n.d.).  

Brooke Bond tea advertisements began to associate Britishing tea drinks with luxury and 

taste sophistication, which aided in engendering the aspirational idea of the consumption 

of western food. These strategies thus created the vocabulary of modern food b randing in 

India, driving home the health benefits and social prestige of packaged convenience with 

a global aesthetic [60] .  

In India, culinary hybridization does not involve contests in cooking or eating alone: it is 

about identity, memory, diplomacy, and resistance. Whether on street stalls, in cookbooks, 

or on state banquet menus, hybrid cuisines recount the story of a nation  that is negotiating 

its own colonial past while striving toward a pluralistic future.  

7. Conclusion  

Indian cuisine today is not only about taste but is layered with a history of colonial 

encounters, of resistance and adaptation. Vindaloo, mulligatawny soup, pav bhaji, or 

chicken tikka masala are but narratives around food -they were once marginalized and 

now are badges of resilience and identity. Globalization does give Indian cuisine a global 

reach of sorts, but it tends to flatten the diversity of that cuisine into one of the many 

"curries." While popularizing Indian cuisine in the name of its diaspora c hefs, 

commercialization destroys the regional nuance. Contemporary fine -dining spaces like 

Indian Accent and The Bombay Canteen reinterpret such colonial fusion dishes into 

modern -mindset dining. Authenticity should be dynamic - it should recognize tradition  

even as it welcomes innovation. The future of Indian cuisine lies with roots but then 

blandishes its narratives and sings plurality as a site of memory, creativity, and cultural 

justice.  
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