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prime minister’s day
is minutely scheduled
d carefully

man-
aged, each moment calibrat-
ed or cloaked in officialdom,
with the person often shroud-
ed beneath the persona. Food,
its choices and its
provide a medium to obtain
fascinating insights into the
personal lives, moods and
tastes of prime ministers.
This route is assiduously ex-
plored by Purabi Shridhar
and Sanghita Singh in their
detailed and richly-anecdotal
book on the diets and the dish-
es that have graced official
banquets and daily dinner
tables of India’s heads of gov-
ernment. Tracing the entire
arc from Jawaharlal Nehru

| toNarendra Modi, they high-
light the different cultural
backgrounds, personalities,
familial bonds, friendships,
and quirks in taste of India’s
prime ministers Wlt.h dOll DS

¥ Tamily and those
Served them closely.

Commencing with those

" the authors call the “First Po-

litical Family"of ‘Mdh" the

ficial banquets personally,

playing the perfect host. She
also had a doting concern for
her sons’ diets. Rajiv Gandhi
possessed connoisseur-like
knowledge of the global cui-
sine as a “foodie” with an af-
firmed sweet tooth. Lal Baha-
dur Shastri was a strict veg-
etarian but relished street-
side chaats with his family.
The frugal and ascetic tastes
of Morarji Desai and Chan-
drashekhar are laid bare;
the former was partial to
shrikhand and the latter rel-
ished curried potatoes. Both
P.V. Narasimha Rao and H.D.
Deve Gowda preferred tra-
ditional South Indian fare
and insisted on maintaining
simple diets. Atal Bihari Va-
jpayee’s impromptu roadside
stops for delectable snacks
was legendary as was his love
for dishes from varied cui-
sines, be they golden-fried
prawns in upscale restau-
rants or pedas and bedami
puri at the annual Gwalior
Mela. A range of exotic dish-
es often greeted guests in LK.
Gujral’s household, although
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daily meals were frmly
grounded in Punjabi cuisine.
Savouries and homemade
bakes were hallmarks of
Manmohan Singh’s home: he
loved kheer. The preference
for simple Gujarati fare dur-
ing snacks and meals, stem-

ming from his childhood sta-

ples of sabudana khichdi and
sadi khichdi together with
Gujarati-style kadhi, marks
the culinary preferences of
Narendra Modi who experi-
ments little with his diet, and
whom the authors term as
the “Resilient One”.

The book provides a veri-
table kaleidoscope to view the
lives and the times of India’s
prime ministers through a
gastronomic lens. It also un-
veils the many lesser-known
people who have served
them and the nauon in turn

recipes and culinary delights
from the family kitchens of
India’s prime ministers, high-
lighting the diverse ethnici-
ties and tradltions that these
eminent

Thedehﬂad‘thelngtedhnts
and the intricacies of prepar-
ing mutton roganjosh, trout
curry, paneer kalia from the
North, appalu and obbat-
tu from the South, or khand-
vi from the West, have been
provided.

The book also denotes
the subtle change in India’s
power centre, with the mu-
nificence ‘and the extrava-
gance of Maharajas now de-
volving towards the ideals
and the interests of demo-
cratically-elected  leaders.
The authors also highlight
how each prime minister, ir-
respective of his or her era
or background, has embod-
fed simplicity and courtesy,
with steadfast concern for the
staff.

Condensed socio-politi-
cal narratives of each prime
minister’s tenure highlight-
ing major events have been
included along mmumerom-
ous photographs -
cial ceremonies and personal
spaces. The iron curtain that
obscures those holding the
highest office from the public
eye is parted, just a bit, in an
engaging manner.
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