
























































 

 

 



 

 



 







HP's cuisine 'Dham' a tinned food now!
TNN | Jul 1, 2016, 01.58 AM IST

Printed from

Dharamshala: The traditional food of Himachal Pradesh which consists of typically four items - rice, dal, kidney beans and

desert prepared only in marriages and on special occasions will now be available as packaged food to everybody at all times.  

Scientists at the CSIR Institute of Himalaya Bioresource Technology at Palampur have packaged all four items of the meal into

one packaged tin. Dham (mass lunch) is a meal that is patent to the culture of the hill state. It is served on the occasions of

marriage or on religious days. Rice has an important place in daily diet of the people in the state including in ceremonies. Chetru

Basmati and Debal type of rice are used in Dham. The Dham is cooked only by botis (a caste of Brahmins who are hereditary

chefs). Preparation for this elaborate mid-day meal begins the night before. It is served on leaf plates and those seated on the

floor.

Mukhtar Singh, technical officer at the CSIR- IHBT said that rajmah ka madra, khatta, teliye mah and dry fruit raita has been

processed into tin packings. "We have obtained the patent rights of the same and it would be sold out to a food processing firm

of Himahcal Pradesh only".  

http://timesofindia.indiatimes.com/
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