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M
uch before man knew how to
hunt or farm, leave alone
adulterate or pollute, he for-
aged for food. It was as organ-
ic as it could get. That’s one

movement the culinary world is sloping
towards in its endeavor to go green again.
Sustainable food is the watchword in today’s
polluted milieu with more and more practices
geared towards eating and cooking clean.

INTO THE WILD
Modern-day foraging is hunting for exotic
wild flowers, seaweeds, ferns, mushrooms
and root veggies to add that outlandish air to
culinary creations. Chef René Redzepi of
world-renowned restaurant Noma in
Copenhagen took the culinary art of foraging
to new levels with his wild food initiative. He
hopes that one day schools will teach chil-
dren about “natural food” the same way they
do about reading, writing, and math.

Foraging reconnects people with nature in
a really positive way. Once you can identify
plants, appreciate their culinary and medici-
nal values, you are left with a deep awe and
respect for it. “Foraging is an intense practice
so can’t be done every day. But we do source
things like bamboo rice, bamboo shoots, sea
buckthorn and edible flowers for our Tasting
Lab menu twice every month where diners
get a surprised 13 course meal of modern
European cuisine with unknown Indian ingre-
dients,” says chef Sujan S.

GARDEN LIKE A CHEF
The farmer-to-chef transition and vice versa
is but natural. Their food sensibilities are so
much in sync. Increasingly, chefs are growing
what they cook, whether it’s microgreens in a
small incubator or apples, lavender and hon-
eybees in a vast rooftop garden. A lot of chefs
from Delhi and Mumbai have turned farmers

running small farms supplying organic pro-
duce to other chefs and restaurants. “You
won’t believe what all we can grow in our
backyard — right from micro beets to
parsnips and artichokes. As an environmen-
tally-conscious chef I believe in educating my
diners and coaxing them into establishing
their mini ecosystems instead of eyeing
imported produce,” says Chef Sujan.

Chef Ajay Anand always had pocket herb
gardens to pluck fresh produce at the restau-
rants he worked at in France. So the first
thing he created on moving back to India was
a mini farm at his workplace to grow season-
al yellow cherry tomatoes, micro greens and
herbs. In-house culinary gardens are trending
big in Indian metros. Hotel properties arrange
garden walkthroughs for guests while the

food gets prepared. It reassures guests of the
freshness of the food they are paying for.
Inspired by their culinary icons, even home
cooks are taking up the trowels and planting
produce instead of flowers.

KNOW YOUR SOURCE
A Delhi-based restaurant

launched their earth menu
giving details of all the
farmers and organic stores
they have tied up with and
intricate geographical

details of each dish on the
menu. “You have to be

absolutely transparent with
your customers to be trusted and

respected these days. They are way more
health-conscious and aware than you and
come with all the research,” says chef
Abhishek Basu.

Globetrotting diners want to under-
stand everything – from the way a certain
food tastes to how the farmer grew it to
how far it travelled to get to the plate.
Hotels are choosing the best of Indian
ingredients from a growing list of local
suppliers and artisans who practice sus-
tainable techniques to offer environmen-
tally conscious foods. “We’d rather give
our guests pure food that’s healthy for
their bodies than imported, improvised
food,” adds Basu who grew gorgeous
rocket leaves and lettuce in discarded
bathtubs for the earth-friendly menu at
his restaurant.

World Heritage Day aka
International Monuments
and Sites Day brings aware-
ness to cultural monuments
and sites

A
uthor Robert A. Heinlein said: “A
generation which ignores history
has no past – and no future.” In
fact, to know about your present,
its important to know your past

and a reason why being well-acquainted
with your cultural heritage is an important
aspect of learning. While every day people
all over the world celebrate their cultural
heritage, simply by living their lives in a way
that embodies who they are and where they
came from, April 18 is all about celebrating
the joint history and heritage of the human
race. World Heritage Day or International
Monuments & Sites Day encourages us to
celebrate the world’s cultures, and to bring
awareness to important cultural monuments
and sites, and to espouse the importance of
preserving the world’s cultures.

WHAT IS IT
The Day celebrates the work carried out by
the ICOMOS – International Council on
Monuments and Sites, a Paris-based profes-
sional association that works for the conser-
vation and protection of cultural heritage
places around the world.

ICOMOS was founded in 1965 in Warsaw
as a result of the Venice Charter of 1964, and
offers advice to UNESCO on World Heritage
Sites. It currently has over 10,100 individual
members in 153
countries, 110
national com-
mittees and 28
international sci-
entific commit-
tees. With rare
exceptions, each
member must
be qualified in
the field of con-

servation and a practicing landscape
architect, architect, archaeologist,
anthropologist, town planner, engi-
neer, administrator of heritage, his-
torian, art historian, palaeontolo-
gist or archivist. ICOMOS proposed
the day on April 18, 1982 and
UNESCO General Assembly
approved it in 1983. The aim is to
promote awareness about the
diversity of cultural heritage of
humanity, their vulnerability and
efforts required for their protection
and conservation.

THE THEME
The idea behind the day is to organ-

ise different types
of activities  like
visits to monuments and
heritage sites, confer-
ences, round tables and
newspaper articles. Each
year has a theme, for
example 2020 theme was
“Shared Cultures, Shared
Heritage, Shared
Responsibility”, while last

year the theme for the day was
“Complex Pasts: Diverse Futures”.

THE NEED
The day is all about increasing
awareness of the importance of the
diversity of cultural heritage and
preserving it for generations in the
future. Ancient monuments and
buildings are an asset to us all
around the world. However, they
need to be protected to ensure that
they continue to be an asset for
years and years to come. Therefore,
the day is a collective effort of com-
munities around the globe.

WHAT YOU CAN DO
 Search for locations near you that count as
World Heritage Sites, and visit. Before doing
so, research the site and find out what steps
are needed to protect it, and respect them
during your visit.
 Feeling more

proactive? Consider 
submitting a site that you feel is worthy of
being protected for its cultural importance 
to ICOMOS.
 Look for any WHD related events in your
city and try and getting involved with the
same or at least take part in it.
 Spread awareness regarding this day in
your group and use your social media to do
the same.

A
person who works temporary
jobs typically in the service
sector as an independent
contractor or freelancer. Gig
workers may be independent

contractors, online platform workers,
contract firm workers, on-call workers or
temporary workers. Often, they’ll do
work for ‘on-demand’ companies as and
when the companies need it.

The word gig itself can be traced
back to the early 1900s to describe
performances by American jazz
musicians. It has since come to be
associated with work performed by
people who are paid on a project-by-
project basis. While a gig worker sounds
similar to a freelancer, it’s not the same.
At its core, gig workers and freelancers
may seem to be one and the same; after
all each is in complete control of their
own work environment, including when
and where they work. But there is a
difference. One main distinction is
based on the arrangement or
relationship between the worker and
the person or company who pays them.
In a traditional work arrangement, an
employee is hired by the company and
paid by the company. For gig workers,
they are hired to complete a certain
task or project. When that task is
completed, the arrangement ends and
they move on to their next gig. They
essentially work on a “gig”.

GIG
WORKER

GO GREEN

GREEN EATING
Three trends that confirm the world is tilted in favour of eco-friendly eating

Chefs
have turned
into farmers 

supplying organic
produce to other

chefs and 
restaurants

LATEST BUZZWORDS EXPLAINED

KNOW YOUR DAYS #GOALS

At present, there are 40 World
Heritage Sites located in India. Out of
these, 32 are cultural, 7 are natural, and
1 is mixed (both cultural and natural cri-
teria), as determined by the organi-
zation’s selection criteria.
 India has the sixth largest num-
ber of sites in the world.
Manas Wildlife Sanctuary was
listed in UNESCO’s List of World
Heritage in Danger in 1992, but was
removed in 2011 following signifi-
cant improvements. Hampi was
added to the List of World Heritage
Sites in Danger in 1999, but got
removed in 2006 following success-
ful conservation efforts
Kumbh Mela which is organised
every 12 years in different places in
India is selected in UNESCO
Intangible Cultural Heritage Lists
in 2017

WHAT IS A HERITAGE SITE
A heritage site is basically a place that
is of cultural significance. It preserves the
legacy of intangible attributes and physi-
cal artifacts of a society or group that is
inherited from previous generations.
Machu Picchu in Peru, Pyramids of Giza
in Egypt, Taj Mahal in India are just few of
the examples

HERITAGE SITES IN INDIA

BORN: April 16, 1889
FROM: United Kingdom
BIO: Charlie Chaplin was born into
poverty in England and started

performing on the stage from a
young age. After moving to
America he became a film actor
and famous worldwide for his

tramp character in silent
films. Chaplin perfected his

Tramp persona in Keystone
films before founding United

Artists Studio in Hollywood
in 1919. The Studio went

on to produce such
famous Chaplin silent

films as “The Kid”
(1921) and “Modern

Times” (1936) —all
written and
directed too by
Chaplin. He
successfully
transitioned to
sound era and his
parody of Adolf
Hitler in “The
Great Dictator”
(1940) stays one

of his most
memorable role 

LATER YEARS: After having
become a controversial
figure for his Communist
views, Chaplin left America
in 1953 to settle in
Switzerland
DIED: December 25, 1977

World
Heritage

Day

APRIL 18 IS

Stonehenge

Hampi

Machu Pichhu

T
ea is the perfect medium. It
works as an ice breaker and
immediately puts you at
ease in a gathering
where you might not

know anybody,” says Bryan
Mulvihill, an artist, calligrapher
and tea historian. We get Mulvihill
to share with us his comprehensive
knowledge about teas and their
health benefits.

GREEN TEA
Extremely high in antibacterial agents, it is
good for clear skin, relieves sore throat and
soothes the voice. All tea but especially
green is rich in vitamin C, chlorophylls and
trace elements. Green tea should be brewed
with lower temperature water, anywhere
from 70-85 degree C. The water can be
poured over the leaves many times, at first
for only 20-30 seconds then completely
poured off, each time leaving the warm
water on a little longer until no colour comes
off the brew.

OOLONG
It is very good for all throat problems. Semi-
fermented teas like oolong have mild stimu-

lating qualities and keep one
refreshed in warm cli-

mates. These teas
are also known
to improve
complexion
and are a good
tonic for the

skin. Oolong
should be brewed at

80-85 degree C and the
water can be poured over the
leaves numerous times.

PU’ER OR BRICK TEA
Cake tea, is the only tea that
greatly improves with age
(like wine). It is one of the
earliest forms of Chinese
tea. It is particularly
good for digestion, espe-
cially of heavy oily or
greasy foods. It is the per-
fect after-dinner tea. These
teas can be brewed anywhere
from 20-50 times. It is important
to store it in a well-ventilated dark dry area
away from other spices and things with
strong scents.

BLACK TEA OR
ORANGE PEKOE
Brewed with slightly boil-
ing water. It is best not to

leave hot water
sitting on the
leaves, brew
for 4-5 minutes

then pour all
the water, other-

wise the brew can
go bitter which is not

good for the stomach lining.
It has cooling qualities and is
particularly had in hot weather. 

WHITE TEA
White tea is the least processed
form of tea, made of beautiful sil-
ver buds and select leaves which
have been steamed and dried.
While green and black teas are

very healthy, white tea has the
highest antioxidant levels since it is

the least processed. Studies show that
white tea can thin the blood and improve

artery function. It helps lower high blood
pressure and maintains a healthy one. 

Supriya Sharma

FOOD AS MEDICINE

THE PERFECT BREW
Green

tea stimulates
pineal gland

making the mind
stay clear and

awake

Korea
is crazy about

green tea, so much so
that they put it in their
noodles and have hot

springs where you can
soak in mineral waters

infused with green
tea 

ON LIFE
“Life is a tragedy when seen in close-up, but
a comedy in long-shot.”
“Life is a play that does not allow testing. So,
sing, cry, dance, laugh and live intensely,
before the curtain closes and the piece ends
with no applause.”
“What do you want a meaning for? Life is a
desire, not a meaning.”

ON FAILURE 
“Failure is unimportant. It takes courage to
make a fool of yourself.”
“Nothing is permanent in this wicked world,
not even our troubles.”

ON HOPE
“You’ll never find a rainbow if you’re 
looking down.”

ON LOVE
“We think too much and feel too little.”
“Only the unloved hate; the unloved and 
the unnatural.”
“You need Power, only when you want to do

something harmful otherwise Love is
enough to get everything done.”
“Love is life on a higher plain of existence,
working through man to unite the forces of
nature into a perfect whole. It is the merg-
ing force binding every element in exis-
tence into a perfect whole.”

ON PAIN
“My pain may be the reason for some-
body’s laugh. But my laugh must never
be the reason for somebody’s pain.”
“The mirror is my best friend because
when I cry it never laughs.”

ON LAUGHTER
“I believe in the power of laughter
and tears as an antidote to hatred
and terror.”
“Anyone can make them cry, but it
takes a genius to make them laugh.”
“To truly laugh, you must be able to
take your pain, and play with it!”
“You’ll find that life is still worthwhile,
if you just smile.”

Even as we know him as the OG funny man, Chaplin off-
screen persona was of a thoughtful, deep thinking person

who was known to dispense rather solid life advice. Here are
some nuggets of wisdom from him}

Happy Birthday, 
CHARLIE CHAPLIN!

CHARLIE CHAPLIN IN “THE KID”
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JUICY MANGO FACTS 
 India is the world’s largest producer and ex-

porter of mangoes, and cultivates more than
1,500 varieties. India produces over 18 million

tonnes of the fruit, mostly for domestic con-
sumption

Every summer, Twitter lights ups with
the #mangowars that has everyone
fighting over their favourite mangoes

Mangoes were first grown in India
over 5,000 years ago. While Indians
have been cultivating this juicy fruit for
more than 5000 years, the Western
world has savoured it only for the last
400. 

The wild mango is thought to have
originated in the foothills of the Himalayas

in India and Myanmar. The first known culti-
vation of the fruit was in Southern India,

Myanmar, and the Andaman Islands

There are hundreds of varieties of mango, re-
gional and distinct. Some creamy and sweet, some cit-

rusy, some a bit hot, some like pineapple and some just a
bit bland too

 It is the national fruit of three countries – Pakistan, India,
the Philippines. It is also the national tree of

Bangladesh

The name “mango” originated in India. The
English name mango is likely derived from the

Tamil word mankay or Malayalam word mang-
ga. When Portuguese traders set-

tled in Southern India, they adopted the
name as manga. It was as the British
were trading with South India in the that
the word mango was born

Over 43 million tonnes of man-
goes are produced globally

Mangoes contain over twenty dif-
ferent vitamins and minerals. One
cup of mango contains about 60mg

of vitamin C. Mangoes contain
over twenty different vitamins

and minerals: they are high in vita-
min A, potassium, folate – and also

provide a solid serving of fibre

The oldest living mango tree is
thought to be 300 years old and

is found in East Khandesh in
Central India. Surprisingly,
the ancient plant still pro-

duces fruit

Mangoes were intro-
duced to America in the

early 20th Century. David
Fairchild was an agricultural

explorer for the US govern-
ment at the turn of the 20th

Century who was in India when
he discovered the mango. Legend
has it that he tried to ship a thou-

sand mangoes back to his homeland
but the boat’s captain said they were too

heavy. He solved this problem by hiring a
group of local children to eat all the fruit,

in only a few minutes, leaving just
the stones for transportation. Some of

Fairchild’s early varieties are still growing
in South Florida

According to Guinness World Records, the heaviest
recorded mango weighed 3.435 kg and measured 30.48
cm in length, 49.53 cm in circumference and 17.78 cm in

width. The whopper was harvested from a tree in Sergio
and Maria Socorro Bodiongan’s front garden in the
Philippines in 2009

Mangoes are related to cashews and pistachios. A
mango is a drupe: a fleshy fruit with a thin skin and a
large, pithy central stone called an endocarp that con-
tains the fruit’s seed. Olives, dates and cherries are dru-
pes and, as nutty as it sounds, the cashew and pistachio
also come from drupes, making them distant cousins of
the mango

The mango is a sacred tree for Buddhists. It is said that
Buddha meditated and rested with fellow monks in the
peaceful tranquility of lush mango groves. As a result, the
mango tree is considered holy within the Buddhist faith

MAMBALA GOJJU
From Karnataka
You need: Wild mangoes (no other
mango will do); jaggery, salt; green
chillies (as required); red chillies;
curry leaves; mustard (for seasoning)
METHOD: Harness the pulp of the
mangoes. Then, slather that on a
straw mat or cloth. Lay it out to dry in
the sun. For five subsequent days,
apply a fresh layer until it forms an
inch-high mound. Turn it over, so that
both sides dry out equally. The
Mambala is now ready for consump-
tion. Slit it lengthwise, cut into bit-
sized squares and soak in water. Then,
squeeze. If you prefer it sweet, boil
the Mambala with a little jaggery. Add
green chillies and salt to taste, and a
dash of seasoning with red chillies,
curry leaves and mustard.

AAMRAS
From Maharashtra
You need: 400 gms or two large
alphonso or kesar mangoes;
Milk or water (as required);
Sugar/jaggery to taste
(optional); 1/2 teaspoon of green car-
damom seed powder
METHOD: Peel the mangoes,
remove the stone and chop
them. Blitz in blender,
along with milk, car-
damom powder and

sugar/jaggery (if required), till you get
a smooth puree. You can also add
small bits of mango to the puree
before serving it. Serve after its
cooled with puris.

AAMOR TOK
From Assam
You need: 2 raw mangoes; Cooking oil
(a little); Mustard seeds (a few); 2-3 bay
leaves; 2 dry chillies; Salt to taste;
turmeric powder (as required); Water
(as required); ¼ cup sugar
METHOD: Peel and slice the raw man-
goes and keep them separately. Heat a
little oil in a wok; add bay leaves, dry
chillies and mustard seeds; and sauté
it. Now, add the raw mangoes, followed
by salt, turmeric and little water. Stir
the mix and cover the wok for some
time. If it is too thick, add a little more
water. But be careful, the mango slices
shouldn’t break. Add sugar and stir
again. The Tok is ready to eat now.
Garnish it with a fried dry chilli.

T
here is a kernel of truth in the con-
tention that only the IPL can come
close to inciting the kind of
parochial passions that the annual
mango season arouses in Indians.

Currently, both seasons are in full swing, so
feelings could be running high from stadium
to fruit stand.

FIRST, THE ALPHONSO
Maharashtrians are indescribably chauvinis-
tic about the golden-hued Alphonso, some-
what inelegantly called Hapoos in the local
lingo. Curiously, though, it is supposedly
named after a man who was definitely not
an aam aadmi—Afonso de

Albuquerque, the 16th century
Portuguese governor of Goa whose forays
ranged from Calicut to China—even if he
was said to be partial to the luscious fruit.

But Don Afonso’s fondness for this cur-
vaceous Indian fruit may have led him to
encourage his compatriots to marry locally
and settle down, for Indian poets and
philosophers have chronicled the mango’s

seductive properties for
centuries.

Our mangoes lose
their magic, though,
been transplanted
abroad. For instance,
now grown in the US
(not anywhere near
the city of
Albuquerque but
in Florida),
pravasi alphonsos
reinforce the
importance of ter-
roir (geography),
for they are no
match for desi ones.

ENDLESS
VARIETY
Within India,
though, mango is
a fruit of endless
variety and strong alle-

giances.
The boundaries of states may blur and

change, but lines remain drawn between
the aam admirers of the khas fruit. The
lissom Dussehri of Malihabad, her come-
ly, blushing neighbour the Chausa or the
fair Safeda, all natives of the fertile.

Gangetic belt, have their separate
fanclubs. Then there’s

the thin-skinned, sun-
kissed Langra, the

pride of Amroha,
Patna and Malda,

whose devotees
offer no lame

excuses for
their preference for

her strong personali-
ty. And still going
east, the rose-per-
fumed Gulab Khas
and the inde-

scribably sweet
Himsagar assume
importance.

Southern India cannot be left out of the
(a)ambit either. The vermilion-streaked,
tart, Pairi found all over the southern
peninsula, the blue-tinged Neelam
and the golden Banganpalli from
Tamil Nadu, Cherukrasam and
Imam Pasand from.

Andhra Pradesh and many
many more have their admirers.
History is witness to the fact
that the appeal of mangoes
would be more long lasting
than sundry Bollywood stars or
toon characters.

THE ECONOMIC TIMES

S
cientific fossil evidence indicates
that the mango made its first ap-
pearance even earlier – 25 to 30
million years ago in Northeast India,
Myanmar and Bangladesh, from

where it travelled down to southern India.
The earliest name given to the mango was
Amra-Phal. It is also referred to in early Vedic
literature as Rasala and Sahakara, and is writ-
ten about in the Brihadaranyaka Upanishad
and the Puranas, which condemn the felling
of mango trees. 

IN ANCIENT INDIA
The mango tree was also associated

with the god of love, Manmatha, and
its blossoms were considered to be
the god’s arrows by the Hindu Nan-
da Kings. It was during the Nanda
rule that Alexander arrived in India
and fought the famous battle with

King Porus. When it was time for him
to return to Greece, he took with him

several varieties of the delicious fruit.
With the rise of Buddhism, mangoes

came to represent faith and prosperity
among the followers, as there were several
legends about the Buddha and mango trees.
Among Buddhist rulers, mangoes were
exchanged as gifts and became an
important tool of diplomacy.

HOW IT TRAVELLED
Buddhist monks took man-
goes with them wherever
they went. Writer travellers
Megasthenes and Hiuen-
Tsang wrote about how the
Mauryas planted mango
trees along roadsides and
highways as a symbol of
prosperity. They also wrote
about the incredible taste

of the
fruit, bringing
the mango to
the notice of peo-
ple outside India.
The Munda tribals
and the Dattaraya
sect of Swamy
Chakradhar also took the
fruit to the people.

The Mughals from Babur
to Aurangzeb cherished man-
goes. It is said that while on the run
from India to Kabul, Humayun ensured a
good supply of mangoes through a well-estab-
lished courier system. Akbar built the vast
Lakhi Bagh near Darbhanga, growing over a
hundred thousand mango trees. This was the
first time grafting was tried. In fact, Aurangzeb
sent mangoes to Shah Abbas of Persia to sup-
port him in his fight for the throne. 

The Peshwa of the
Marathas, Raghunath

Peshwa, planted 10
million mango trees
as a sign of Maratha
supremacy. Folklore

has it that it
was a fruit
from these
trees that
eventually
turned into the
famous
Alphonso, the
king of man-
goes.

1In the medieval period,
Alauddin Khilji was the first
patron of the mango and his

feast in Sivama Fort was a real
mango extravaganza with nothing
but mangoes in different forms on
the lavish menu.

2The third Mughal emperor,
Akbar the Great, invited the
country’s best horticulturists to

lay out an exclusive
mango
garden
with
100,000
trees in
Darbhanga

in the
northeast of

the country. Abul
Fazl, the
emperor’s court
chronicler, sang
paeans to the
fruit, which he
recorded in Ain-i-
Akbari, a record of

Akbar’s
administration,

calling it “unrivalled in

colour, smell and taste”.

3Shah Jahan took his passion 
for mangoes to a whole new
level. He imprisoned his son,

Aurangzeb, because the
latter kept all the mangoes
in the palace for
himself. He also
rewarded his
chefs for their
inventive mango
recipes like aam
panna, aam ka lauz
(a spicy condiment)
and aam ka meetha
pulao.

4Famous Persian 
poet Amir Khusrau
called mango Naghza

tarin mewa Hindustan (fairest fruit of
Hindustan) and Rabindranath Tagore
wrote “Aamer monjori”.

5Poet Mirza Ghalib’s ove for
mangoes was legendary. He
wrote long letters to his friends

requesting for baskets of mangoes (at
a rough count, he mentions mangoes
in 63 letters). There’s his famous poem
called Dar-Shifat-e-Ambah and the oft-
repeated couplet: Aur dauayiae kias

kahan, jane sheerin mein mithas kahan
(What else can we do with first the

imagination? Mango is
sweeter than the best in
life, nay, even life itself). One

time people were
discussing mangoes.

When they asked
Ghalib about his

passion for
mangoes, the

poet replied,
“Aamo main

buss do khubiya
honi chahiye, ek

meethe ho aur
bohut saare ho.”

(Mangoes need to have
two qualities, they need to be

sweet and there needs to be plenty).

6Amitabh Bachchan described his
love for mangoes in his blog. He
writes: “During the early years in

Allahabad, when the means were
scarce and the availability for the fruit
was limited to the cheaper versions,
the ‘chusni’, or the one that could be
sucked – small, rounded and within the
palm of the hand in size – occupied our
attention”.

I
f you are a mango-lover, you
will soon be able to move
beyond its taste and get to
smell the aroma of the history,
products and other lesser

known facts about the king of fruits.
The Central Institute for Subtropical
Horticulture (CISH), a Lucknow-
based ICAR laboratory, is developing
a museum to showcase its huge col-
lection of mango varieties. It will
also have international varieties of
the fruit on display. The museum will
provide information about the histo-
ry of mango varieties and their use-
fulness for other purposes, like
medicinal value.

CISH director Shailendra Rajan
said: “Mango is the heritage tree of
India. It has historical and mytholog-
ical relevance and enjoys a connect
with social, religious and cultural
ethos of the country. The museum
will also have material on this
aspect.” About 80 countries have
issued stamps on mangoes. The

upcoming
museum will
also have a
corner show-
casing stamps
for people inter-
ested in philately.

All Hail, The King of Fruits!

THE MANGO MAN 
OF MALIHABAD 

The dusty town of Malihabad 
(near Lucknow) borrows its fame
from mango – it grows nearly 800

varieties of mango. And is home to the
mango man of India, Padamshri Haji
Kalimullah Khan (in pic), the Mango Man.
Khan’s nursery homes a 100-year old
mango tree on which he grows nearly 300
varieties of mangoes that he has grafted
over the years.

THE VILLAGE DUSSEHERI

Around 9 km from Malihabad is
Dusseheri – the village that
lends its name to

Dusseheri, one of the
major commercially
grown mangoes in
the country. A
narrow road
leads to the
original Dussheri
tree that is still
the property of
the Nawab of
Lucknow’s
descendants.

MANGO BY MAIL

With the mango season setting in,
Karnataka is all set to renew its
innovative scheme of delivering

the King of Fruits using India Post right to
your doorstep. The scheme, which was con-
ceptualised by the Karnataka State Mango
Development and Marketing Corporation
Ltd (KSMDMCL) during the pandemic
turned out to be quite a hit as people chose
to order their favourite fruit directly from
farm to flat. According to the corporation, in
2020 a total of 100 tonnes of mango was
supplied to 35 thousand consumers across
Karnataka. In 2021, despite the Covid lock-
down and lower yield, 79 tonnes of mango
was sold to 45 thousand consumers.

WE TELL YOU MORE ABOUT THE DELECTABLE MANGO THAT UNITES THE NATION AS MUCH AS IT DIVIDES OPINIONS

RECIPES

A MANGO
MUSEUM

AAM LOVED BY
‘KHAAS’ PEOPLE

Mangoes
are eaten

across the world
more than any

other fruit

THE MANGO IN HISTORYTHE MANGO IN HISTORY

In
India, folk-

lore states that
mango trees can

grant wishes

IN
FASHION: Mangoes

have been used in art and
fabrics for centuries. The pais-
ley pattern originated in India

and is said to be a stylised depic-
tion of a mango. In Tamil, the pat-
tern has been called “mankolam”

which means “mango design.”
The design has also been
termed the “kairi” which

is “mango seed”

Emperor Sher Shah Suri is said to have
christened the Chausa variety on the eve
of his victory against Humayun in Chausa
(now Bihar) against in 1500s
 Langra, which first grew in the house of
a langra (lame) man in Varanasi, takes its
name from the progenitor’s disability
Amrapali is probably named after the
famous courtesan of Vaishali, Amra Pali
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