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Odia cuisine: Steeped in history, legacy and flavour!
From the humble kitchens of agrarian
homes to the grand Mahaprasad served in
the Jagannath Temple, Odisha’s culinary
heritage is a gentle yet powerful testament
to balance, subtlety, and soulful
nourishmentOdisha, formerly known as
Kalinga and Utkal, has a rich history dat-
ing back to ancient times. It begins in the
Lower Palaeolithic era, also called Early
Stone Age, as Acheulian tools dating to the
period have been discovered in various
places in the region. The state also finds
mention in writings found in ancient texts
like the Mahabharata, Maha Govinda
Sutta, and some Puranas. The Kalinga War
(261 BCE), a conflict between the
Mauryan Empire (led by Ashoka) and the
independent kingdom of Kalinga, was a
pivotal event in ancient Indian history — it
led to Ashoka’s conversion to Buddhism
and the subsequent shift in his policy
toward peace and Dharma. The Ashoka
Chakra, also known as the Dharma
Chakra, which is found in the centre of our
national flag, was introduced by Emperor
Ashoka after the Kalinga War. The war had
a deep impact on the emperor, leading him
to embrace Buddhism and pursue a policy
of peace and non-violence called
Dhamma.Therefore, the history and her-
itage of the state is indeed a testimony to
India’s historical depth — it is immense,
significant, and second to no other! This
spectacular range of the state completes a
full circle through its most impressive culi-
nary repertoire. Kalinga was famous for its
prosperous trade routes and cultural
exchanges, and as a result, the food is a
treasure trove of flavours, a symphony of
simplicity, centuries of outstanding tradi-
tions, and a most exquisite deployment of
aromatic flavours. It is the balance of the
cuisine that stands out full of flavour, and
yet, no overpowering ingredients — it’s
subtle, it’s nuanced, and it is this innate
feature that makes the Odia cuisine — one
of a kind! It’s now time to dive into the
food offerings from the state — after all,
the proof of the pudding is in the
eating!The state’s cooking uses the Pancha

Phutana — a five-spice blend consisting of
cumin, fenugreek, mustard, aniseed, and
onion seeds — in this, the level of spice
and oil is on the lower side. Interestingly,
the snacks have higher spice levels, and
this is seen in the very popular Gupchup
— semolina or wheat-fried balls filled
with sweet and tangy water and known in
many parts of India as Pani Puri. An ode to
simplicity and mild flavours can be found
in Santula — vegetable curry or stew
cooked with minimal spices — it can be
prepared in two ways, fried (bhaja santula)
or boiled (sijha santula). The versatility of
the cuisine is exhibited through Pitha —
rice pancakes or dumplings — filled with
sweet or savoury mixtures, they can be
pan-fried, deep-fried, steamed or baked
and have numerous variations that include
Kakara Pitha, Chakuli Pitha, Manda Pitha,
Poda Pitha and so on, and then there is
Besara — a tangy vegetable of fish curry
that is thickened using a distinctive mus-
tard paste or masala. The vegetable Besara
(a popular variant) is often included in the
Chhappan Bhog, or 56 dishes, offered as
Mahaprasad at the Puri Jagannath Temple.
Odisha’s deep connection with the agrari-
an communities is showcased through
Pakhala Bhata, a culturally significant dish
made from cooked rice soaked in water
and is often fermented; it is the state’s
answer to the scorching summer months.
Dalma — considered the heart and soul of
Odisha’s everyday meal (eaten for break-
fast and/or dinner) is made using lentils
and vegetables, mildly seasoned with
spices and topped with grated coconut.The
eastern coastal state’s splendid contrast of
textures is displayed through Badi Chura
— a crunchy delight made from crushed
dried lentil dumplings (badi) mixed with
spices, and often served with plain rice or
Pakhala (fermented rice). The humble
Khichdi (rice cooked with lentils), is
called Khechudi in Odia cuisine — the
state has several variations of it, like Ada
Hengu Khichdi, Nabagraha Khichdi,
Nikura Khichdi, Dala Khichdi — these are
wholesome and nourishing and are com-

mon in households across the state. Fish is
one of the undisputed stars of Odia cui-
sine, and dishes like Machha Ghanta —
fried fish head in an onion, potato, and gar-
lic curry — is a household favourite and a
Durga Puja delicacy.  Another variety is
the Mahura Fry — a fried fish preparation,
specifically using hilsa or Indian herring,
and then there is Machha Mahura, a tradi-
tional Odia fish curry made with steamed,
deboned, and then fried fish, along with
vegetables.Prawns too are consumed gen-
erously and recipes like Chingudi Kasa, a
dried version of the jhol or prawn curry
made with prawns fresh from Chilika
Lake, is a regional gem and a good exam-
ple of the state’s unique culinary identity.
A cuisine being spoken of and the sweet
element missing? Inconceivable! And in
the case of Odia cuisine, a formidable line-
up is visible — it is reflected through dish-
es like Chhenna Poda, made from fresh
paneer (Indian cottage cheese) and baked
until it develops a caramelised crust and a
soft and sweet interior. It is known for its
distinctive burnt appearance and bold
taste. Another delight is Kanika (an aro-
matic sweet rice dish), prepared during
festivals and pujas and a staple in the 56
dishes (Mahaprasadas) offered at the
Jagannath temple in Puri. It is known for
its mild sweetness and flavourful aroma
and incorporates basmati rice, ghee, dry
fruits, turmeric, sugar, and whole
spices.Khiri Payesh is Odisha’s comfort
dessert and is made using jaggery or sugar,
roasted dry fruits, and cow ghee, all of

which undergo a boiling process.
Some of its variations also use saf-
fron, cardamom, and nuts to add
flavour. A sweet that looks similar
to the iconic Malpua is called
Rasabali; however, its main ingre-
dient is only chhenna (fresh curd
cheese). It is a thin, doughnut-
shaped fresh chenna patty that is
deep-fried in rice bran oil — an
important source of unsaturated
fats, vitamin E, and other benefi-
cial compounds like oryzanol.
Another flavour bomb from the

state is Khasta Gaja — a dish exhibiting a
crispy texture on the outside and a soft and
juicy texture on the inside, it is made by
frying diced pieces of dough in oil and
soaking them in sugar syrup; the dish is
often prepared during marriages, festivals,
and various other celebrations. Odisha’s
twist to the famous Rasamalai is found in
Khira Sagara — tiny semi-flat marble balls
of chhena boiled in sugar syrup, then
soaked in thick skimmed milk, and sea-
soned with sugar, saffron, and car-
damom.And finally! There is one, the most
famous and divine offering (literally) from
the state — the Rasagola. In fact, it is
Odisha where it originated and travelled to
different parts of the country. The journey
began in the 11th century and is associated
with a story of Lord Jagannath pacifying
an angry goddess Laxmi with a sweet —
any guesses? Yes — the Rasagola, whose
delicious versions are found in different
parts of the state like Salepur, Pahala, and
Behrampur. Today, there is a trend among
the youth to consume fad foods — it is
therefore critical that our regional chefs
take the mantle of converting their
cuisines, along with their prolific art
forms. They have to be mindful of keeping
the original ingredients and their nutrition-
al values intact, but at the same time, mod-
ernising their cuisines to attract our youth.
I believe this will nudge them to consume,
and increasingly benefit from, the rich
heritage of our interminable regional cui-
sine powerhouses.

Eleven Years of Modi Government: ‘Sankalp Se Siddhi’
The BJP has launched the nationwide
‘Sankalp Se Siddhi’ campaign to celebrate its
historic achievements. The campaign high-
lights the sweeping progress Bharat has made
in areas such as poverty alleviation, infra-
structure, national security, economic growth
and global diplomacy On the occasion of the
completion of 11 years of Prime Minister Shri
Narendra Modi’s Government, the Bharatiya
Janata Party is running the ‘Sankalp Se
Siddhi’ campaign. Press conferences, exhibi-
tions, seminars, public meetings, and village-
level ‘Chaupal’ programs are being organised
across the country to highlight the success of
the Modi Government. Social media is being
used to disseminate information about the
Government’s schemes and to conduct vari-
ous competitions.In the past 11 years, historic
achievements have been made in areas such as
the welfare of the poor, infrastructure devel-
opment, internal security, economic progress,
cultural upliftment, and the growing respect
for Bharat abroad. These accomplishments
are a testament to the progress made by
Bharat. Various institutions and prominent
individuals worldwide, including Bharat,
have praised these historic successes. The
defence sector has also witnessed similar his-
toric achievements.In Chanakya’s policy, it is
said that ‘In a nation protected by weapons,
the discussion of scriptures begins.’
Discussions of scriptures are possible only

when the nation is secure in all aspects. No
matter how superior a principle is, its success
depends on the strength of those who follow
it. For this reason, scholars have considered
strength to be the foundation of peace.The
Bharatiya Jan Sangh had passed a resolution
during its 1964 Patna session, demanding that
Bharat should make all efforts to develop an
atomic bomb. The document titled “Siddhant
aur Neetiyan” also discussed about the devel-
opment of nuclear weapons. While presenting
the resolution, it was stated that our revered
deities are armed with weapons for the estab-
lishment of dharma, therefore, Bharat Mata
should also possess nuclear weapons.
Following this policy, the NDA Government
led by Shri Atal Bihari Vajpayee conducted
the Pokhran nuclear tests in 1999, enhancing
Bharat’s global stature.After the formation of
Prime Minister Shri Narendra Modi’s
Government in 2014, the country adopted a
policy that enabled it to safeguard its interests.
The zero-tolerance policy towards terrorism is
an example of this approach. While the
Congress Government used respectable terms
like “Ji” for terrorists and engaged in activi-
ties like offering biryani, the Modi
Government provided the military and securi-
ty forces with the freedom to combat terror-
ism and ensured the availability of necessary
security equipment.The defence sector’s
budget was Rs 2.53 lakh crore in 2013-14.

Now, for 2025-26, it has increased to Rs 6.81
lakh crore, more than triple the previous
amount. According to the 2015 CAG report,
the Indian Army had only 20 days’ worth of
ammunition available.At the micro level,
troops are now equipped with domestically
produced high-quality bulletproof jackets,
advanced helmets, new Battle Dress Uniforms
(NBDU), Night Vision Devices (NVDs), and
thermal imagers.  After the Modi Government
took office, the long-pending demand for the
appointment of the Chief of Defence Staff
(CDS) was fulfilled. In Operation Sindoor, we
experienced the role of this decision in coor-
dinating the three armed forces.We have also
witnessed the swift resolution of long-pend-
ing decisions regarding weapon procurement.
The acquisition of Rafale aircraft from France
is a result of this process. The availability of
S-400 systems, Sukhoi-30 aircraft, drones
from Israel, Hammer missiles, Chinook heli-
copters, Light Combat Helicopters (LCH)
Prachand, Tejas fighter jets (fully indigenous
aircraft), Pinaka rocket systems (Multi Barrel
Rocket Launchers), and Varunastra (Anti-
Submarine Missile) has made the Bharat’s
Army one of the world’s best. In Operation
Sindoor, we have been able to strike designat-
ed targets and destroy enemy drones and mis-
siles.In the most successful 11-year period,
we have not only purchased weapons from
abroad but have also embraced the mantra of

Atmanirbharta. Now, we are also manufactur-
ing advanced and modern indigenous
weapons in Bharat. The construction of the
indigenous aircraft carrier INS Vikrant, the
Akash air defence system, the Rustom UAV
drones being manufactured by DRDO in
Lucknow, the BrahMos supersonic cruise
missile with Russia, and the collaboration
with Tata-Dassault to manufacture the main
fuselage of the Rafale aircraft in Hyderabad
are all part of this initiative. In the past 10
years, defence production has increased by
174 per cent. Defence production has risen
from Rs 46,529 crore in 2014-15 to Rs
1,27,265 crore in 2023-24. This remarkable
growth underscores India’s commitment to
becoming self-reliant in defence manufactur-
ing.The successful development and deploy-
ment of these indigenous systems have signif-
icantly enhanced Bharat’s defence capabili-
ties, making it one of the leading nations in
defence technology. This transformation
reflects the Government’s vision of
‘Atmanirbhar Bharat’ (Self-Reliant India) and
its dedication to strengthening national securi-
ty through indigenous innovation and produc-
tion. The achievements in defence production
not only bolster national security but also con-
tribute to the nation’s economic growth by
creating jobs and fostering technological
advancements.
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Filmmaker Mahesh Kalawadia Missing After Air India Crash in Ahmedabad
Filmmaker Mahesh Kalawadia also
known as Mahesh Jirawala has gone
missing after the Air India plane
crashed in Ahmedabad on June 12. His
family is worried that Mahesh may be
among the people who were on the
ground when the plane fell.According
to reports, Mahesh’s phone was last
located about 700 metres away from the
crash site in the Meghaninagar area of
Ahmedabad. His family has already
given their DNA samples to the author-
ities in case they need to match them
with any of the victims who are not yet
identified.Mahesh’s wife, Hetal,
explained that her husband called her at
1:14 pm to say that his meeting was fin-
ished and that he was on his way back
home. But when she tried to phone him
afterwards, his phone was switched off.
The last phone location was near the Air
India crash site.“It’s very strange because
Mahesh normally would not take that
route to come back home. His phone

switched off at 1:40 pm just a minute
after the flight took off and fell. His
scooter and phone are missing, which is
unusual for him. We have given DNA
samples to find out if he is among those
who died on the ground due to the crash.”
Hetal said.The Air India flight with 242
people on board, crashed into a medical
college in Meghaninagar area shortly

after takeoff from Sardar
Vallabhbhai Patel International
Airport in Ahmedabad. The
tragedy resulted in the deaths of
all the people on the flight, and
nearly 29 people on the ground
were also affected.Because
many of the bodies were badly
burned and hard to identify,
authorities are using DNA test-
ing to match the remains with
the relatives’ samples.Three
days after the incident, 47 vic-
tims were identified through
DNA match, and 24 bodies were

handed over to their families.The Air
India crash has shocked the nation, and
the search for answers about what went
wrong is ongoing. The incident has raised
questions about flight safety and what
measures can be taken to avoid such dis-
asters in the future.Meanwhile, Mahesh’s
family waits in hope for some news about
him.

Alien Problem: Can Trump Escape The Heat?

The President of United States, Donald
Trump is absolutely ridiculed by the kind
of public outrage that is being displayed
against his strong measures against immi-
gration policies. People are taking it to
the streets to protest against Trump for the
strict illegal immigration measures that
he has put in place.However, Trump is

not bothered about these
protests as he appears to be hit-
ting back at the concerned indi-
viduals with as much force as
he can. In fact, Trump has now
started to empower the immi-
gration control officers who
are on the job and praised them
for the effort.Our Nation's ICE
Officers have shown incredible
strength, determination, and
courage as they facilitate a
very important mission, the
largest Mass Deportation

Operation of Illegal Aliens in
History.Then came the shocking state-
ment from Trump as he further instructed
the officials to carry out the biggest mass
decoration program in history. “ICE
Officers are herewith ordered, by notice
of this TRUTH, to do all in their power to
achieve the very important goal of deliv-

ering the single largest Mass Deportation
Program in History.”In order to achieve
this, we must expand efforts to detain and
deport Illegal Aliens in America's largest
Cities, such as Los Angeles, Chicago, and
New York. That's why I have directed my
entire Administration to put every
resource possible behind this effort, and
reverse the tide of Mass Destruction
Migration that has turned once Idyllic
Towns into scenes of Third World
Dystopia.Our Federal Government will
continue to be focused on the REMI-
GRATION of Aliens to the places from
where they came, and preventing the
admission of ANYONE who undermines
the domestic tranquility of the United
States, Trump stated.It appears that
Trump is not bothered about these
protests, and he will not rest till the very
last illegal immigrant is removed from
America.

Which Is the Safest Seat in a Plane?
After a recent plane crash in
Ahmedabad, many people are worried
about their safety while traveling by
air. This incident in which the plane
fell near Meghani Nagar resulted in
many deaths not just among passen-
gers but also in nearby buildings. This
tragedy has raised a big question:
Where is the safest seat on a
plane?Some people think sitting in the
front is safest, while others say it's the
back of the plane. According to a study
by Time Magazine in 2015, seats at the
back of the plane have a lower death
rate in a crash about 32%. This is less
than seats in the middle which have a
39% death rate and seats in the front
which have a 38% death rate.Another
study in Mexico in 2012 used dum-
mies to see which seats kept passen-
gers safest in a simulated plane crash.
This study found that dummies sitting
in the rear seats were less injured,
while those in the forward seats were
more injured. So sitting at the back
might be a safest choice.Some people

avoid seats in
the back or in
the middle
because they
feel less com-
fortable or con-
venient, but
when it comes
to safety, the
rear seats seem
to be a smarter
choice.Business
class seats at the
front are more
expensive and
comfortable, but
this doesn’t make them the safest seats.
The data shows that the rear seats out-
perform them in many cases.When
booking your seat for your next flight,
consider choosing a seat in the rear
section of the plane. This might
increase your chance of survival in the
event of a crash. Staying calm and fol-
lowing safety instructions is also very
important for your safety.While air

travel is much safer today than it used
to be, accidents can still happen. So it's
a good idea to be well-informed and
prepared. Always pay attention to
flight instructions, know where the
nearest exits are, and remain calm in
case of an emergency.Safe travel is a
combination of knowledge, prepared-
ness, and choosing a seat that might
make a big difference.

Father’s Day: How It All Began?

Every year we celebrate Fathers Day on the
third Sunday of June. We all know that a dad
is a strong supporter and a kind protector in
our lives. A dad is someone who stands by
us, guides us, and helps us grow, no matter
the hardships. His sacrifices and love remain
with us forever.

But do you know the story of how
Fathers Day started?

The person who first started Fathers Day
was a woman named Sonora Smart Dodd.
Sonora wanted to celebrate her dad, William
Jackson Smart, for all he had done for her
and her five brothers after their mother
passed away. William raised his children all
by himself, acting as both a dad and a mom,
with kindness, patience, and immense
care.Sonora was inspired by Mother’s Day
and decided that there should be a special
day for fathers as well. So, she chose her
dad’s birthday, June 5, to celebrate this new
day. However, due to a shortage of time for
preparations, it was later changed to the third
Sunday of June. The first Fathers Day was
celebrated in 1910, on June 19.At first, not
many people recognized Fathers Day, but
Sonora kept spreading the word. Because of
her efforts, Fathers Day slowly became pop-
ular across the country. Later, President
Richard Nixon made it a permanent holiday
in the USA.“Daughters are always their
dad’s little princes” — this shows the deep
bond that children have with their fathers.
Sonora started this celebration to appreciate
the love and sacrifices made by fathers. This
tradition now brings happiness to many fam-
ilies every year.

''There Were Bodies All Around Me''
Vishwash Kumar Ramesh, a British national
of Indian origin miraculously survived the
Air India plane crash in Ahmedabad on
Thursday, June 13, 2025. The incident hap-
pened just 30 seconds after the flight, a
London-bound Boeing 787-8 took off with
242 people on board including passengers
and crew.Vishwash was in seat 11A and was
traveling back to the UK after visiting his
family in India. His brother, Ajay Kumar
Ramesh, was also on the flight but was sit-
ting in a different row. Currently, Vishwash
is worried and looking for him in the hospi-
tal.“Thirty seconds after take-off, there was
a loud noise and then the plane crashed. It all
happened so quickly,” Vishwash said while
resting in his hospital bed. “When I got up,
there were bodies all around me. I was
scared. I stood up and ran. There were pieces
of the plane all around me. Someone
grabbed me, put me in an ambulance, and
brought me here.”Vishwash, 40, has been
living in London for nearly 20 years with his
wife and child. His brother, Ajay, had
accompanied him on the trip to India, but is
currently missing. “We visited Diu together.
He was traveling with me, and I can’t find
him anymore. Please help me find him,”
Vishwash said.The Air India flight was car-
rying 169 Indian passengers, 53 British, 7
Portuguese, and 1 Canadian citizen. Among
the victims were former Gujarat Chief
Minister Vijay Rupani and several families,
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