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Mumbai Attendees

1. August 2022 | IHM Mumbai Maharashtra and | A total of 24 students Social media outreach:

Food festival/ Culinary
exchange: Guest
lecture by an Odia food
expert on “Temple food
of Odisha”

organised a guest
lecture for our Second
year students under the
aegis of EK Bharat
Shreshtha Bharat
initiative of Central
Government of India.
The guest lecture titled
“Temple foods of
Odisha”, which was
taken by a guest
lecturer; who not only
gave insights of the
rich topic of Temple
foods of Odisha, but
also gave a demo of 3
dishes namely; Kanika
( Rice based
preparation), Dalma (A
delicious medley of
lentils and vegetables),
& Rasabali (Dairy
based traditional sweet
preparation).

Odisha

along with faculty of
Ihm Mumbai attended
the guest lecture.

Information about this
activity was posted on the
social media pages of Ihm
Mumbai.

(Instagram — 630 Likes
and Facebook- 51 likes)
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ihmmumbaioffical

ihmmumbaiofficial IHM Mumbai crganised a guest lecture for
ear students under the aegis of EK Bharat Shreshtha
ve of Central Govemment of India.

The guest lecture titied Temple foods of Odisha”, which was
taken by Ms. Sneha Senapati {@snehasenapati } who not only
gave insights of the rich topic 1ple foods of Odisha, but
also gave a demeo of 3 dishes namely; Kanika ( Rice based

on), Dalma (A delicious medley of ler and

5), 8 Rasabali {Dairy based traditional sweet

tion).

Ms. Senapati is a Mumbai based home chef, who has one foot in
the corporate world, while the other is predominantly engaged in
promoting Odia cuisine. She has hosted multiple pop-up
brunches by parinering with restaurants in Mumbai under the
banner name of "Odiya Bhaji™,

We would like to thank Ms. Senapati for sharing her knowledge
with our students.

#ekbharatshreshthabharat #ebsb *odisha #odiafood #temple
#templefood #maharashira #ihmmumbai
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ihmmumbaiofficial

ihmmumbaiofficial IHM Mumbai crganised a guest lecture for
our Second year students under the aegis of EK Bharat Shreshtha
Bharat initiative of Central Government of India.

Odjsha” The guest lecture titled“ Temple foods of Odisha”, which was
. § taken by Ms. Sneha Senapati (@snehasenapati ) who not anly
{';ﬂ“""*"'""“" gave insights of the rich topic of Temple foods of Odisha, but
also gave a demo of 3 dishes namely: Kanika ( Rice based
preparation}, Dalma (A delicious mediey of fentils and
vegetables), 8 Rasabali {Dairy based traditional sweet
preparation).

Ms, Senapati is @ Mumbai based home chef, who has one foot in
the corporate world, while the other is predominantiy engaged in
promaoting Odia cuisine. She has hosted multiple pop-up
brunches by partnering with restaurants in Mumbai under the
banner name of "Odiya Bhaji”.

We weuld like to thank Ms. Senapati for sharing her knowledge
with our students,

#ekbharatshreshthabharat #ebsb #odisha #odiafood #temple
#Ftemplefood #maharashira #Fihmmumbai
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ihmmumbaiofficial

ihmmumbaiofficial IHM Mumbai organised a guest lecture for
our Second year students under the aegis of EK Bharat Shreshtha
Bharat initiative of Central Govermnment of India.

The guest lecture titled " Temple foods of Odisha”, which was
taken by Ms. Sneha Senapati {@snehasenapati ) who not only
gave insights of the rich topic of Temple foods of Odisha, but
also gave a deme of 3 dishes namely; Kanika { Rice based
preparation), Dalma (A delicious medley of lentils and
vegetables), & Rasabali (Cairy based traditional sweet
preparation).

Ms. Senapati is a Mumbai based home chef, who has one foot in
the corporate world, while the other is predominantly engaged in
promoting Qdia cuisine. She has hosted multiple pop-up
brunches by partnering with restaurants in Mumbai under the
banner name of "Odiya Bhaji™.

We would like to thank Ms. Senapati for sharing her knowledge
with our students.

#ekbharatshreshthabharat #ebsb #odisha #odiafood #temple
#emplefood #maharashira #Fihmmumbai
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ihmmumbaiofficial

ihmmumbaiofficial IHM Mumbai organised a guest lecture for
our Second year students under the aegis of EK Bharat Shreshtha
Bharat initiative of Central Govemment of India.

The guest lecture titled” Temple foods of Odisha’
taken by Ms. Sneha Senapati (®snehasenapati ) who not only
: gawe insights of the rich topic of Tempie foods of Odisha, but
ﬁﬁmm . TWEIT also gave a demo of 3 dishes namely; Kanika | Rice based
_ =T 1 1 preparation), Dalma (A delicious medley of lentils and
% ¢ W W‘@I@ 97 ; '.-egetal::!les}_l & Rasabali (Dairy based traditional sweet
Ek Bharat Shireshitha Bhiar 7 1 preparauony.
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Ms. Senapati is a Mumbai based home chef, who has one foot in
the corporate world, while the other is predominantly engaged in
promoting Odia cuisine, She has hosted multiple pop-up
brunches by partnering with restaurants in Mumbai under the
banner name of "Odiya Bhaji™.

We would like to thank Ms. Senapati for sharing her knowledge
with our students,

#ekbharatshreshthabharat £ebsbh #odisha #odiafood #temple
#templefood #maharashira #Fhmmumbai
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ihmmumbaiofficial

ihmmumbaiofficial IHM Mumbai organised a guest lecture for
our Second year students under the asgis of EK Bharat Shreshtha

Bharat initiative of Central Govemment of India.

The guest lecture titled " Temple foods of Cdisha”, which was
taken by Ms. Sneha Senapati {@snehasenapati ) who not only
gave insights of the rich topic of Temple foods of Odisha, but
also gave a demo of 3 dishes namely; Kanika { Rice based
preparation), Dalma (A delicious mediey of lentils and
vegetables), & Rasabali {Dairy based traditional sweet
preparation).

s, Senapati is @ Mumbai based home chef, whe has one foot in
the corpeorate world, while the other is predominantly engaged in
promaoting Odia cuisine. She has hosted multiple pop-up
brunches by partnering with restaurants in Mumbai under the
banner name of "Odiva Bhoji™.

We would like to thank Ms, Senapati for sharing her knowledge
with our students.

#ekbharatshreshthabharat #ebsb #odisha #odiafood #temple
#templefood #maharashira Fihmmumbai
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o Weer Savarkar Marg, Mumbai, India, Maharashtra
IHM Mumbai crganised a gusst lecture for cur S2cond year students under the a=sgis of EX Bharat

%, 0222445 7241 Shreshtha Bharat initiztive of Central Government of India.
The guest lecwure titled" Temple foods of Odisha”, which was taken by Ms. Sneha Senapati
$ ihmctanedu (@snshazenapati } wha not enly gave insights of the rich topic of Temple foods of Cdisha, but
alzo gave a demo of 3 dishes namely; Kanika { Rice bazed preparation), Dalma {4 delicious medley
i Rating - 0.0 {18 Reviews) o of lentils and vegetables), & Rasabali (Dairy... See more
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