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A TASTE OF INDIA C u l i n a r y  E d u c a t o r :  J u l i e  S a h n i

With America’s growing passion for bold flavors, the culinary traditions of India are likely to be among

the most influential food trends of the next ten years. Journey with The Viking Life, The Culinary Institute of

America, and Indian food authority Julie Sahni to experience first-hand the regional cuisines of India. Learn about

the Moghal cuisine of the North (New Delhi and beyond), vegetarian riches of Varanasi (the East), the spice coast

of Kerala (the South), and the cultural heritage of Bombay (the West). Join us as we gain knowledge from tandoor

masters, spice experts, biryani chefs, dosa specialists, and a host of other local cooks, market vendors, food and

cultural authorities. 

Exotic and mesmerizing, India is a land of complexity and contrasts, representing a true medley of people,

languages, and cultures. One of the oldest cavitations on earth, Indian culture has evolved over the centuries. It

has absorbed elements of Greek, Persian, Arab, Moghul, Portuguese, Dutch, French, and British cultures in its

‘cultural mosaic.’ The cuisines of India reflect and celebrate this rich heritage.  

Day 1: Saturday, March 1 (Arrive into Mumbai, Bombay) Most flights arrive late evening or around

midnight. (If you would like assistance with booking airport transfer to the hotel, please request this when you

register.) There are regularly scheduled departures (direct flights) from cities such as Boston, Chicago, Denver,

Houston, Los Angeles, New York, San Francisco, and Washington DC. After clearing customs and immigration,

transfer to our hotel, which is known for its gracious hospitality and breathtaking view of the Bombay Harbor.

After the traditional welcome* you will check into your room. Hotel: The Taj Mahal 

Day 2: Sunday, March 2 (Mumbai, Bombay – Kochi, Cochin – Kumarakom) After breakfast we will meet

in the lobby for a group welcome and transfer to the airport for our 11:05 a.m. flight (IC-165) to Cochin, arriving

at 12:50 p.m. Cochin is the "Venice of the East.” The ancient spice port city of Ft. Kochi, where the Portuguese

and Dutch left their mark in the wonderful churches and palaces, will be our base for the first four days. Upon

arrival we will drive directly to Kumarakom, to the luxury resort Coconut Lagoon, where we will be greeted with

the traditional Kerala welcome. In the evening, we will attend a lecture on the various Kerala cuisines, followed

by a traditional Kerala Sadhya wedding dinner served on banana leaves. Hotel: Coconut Lagoon (B, L, D)

*Traditional Welcome - The warmth of Indian hospitality and the custom of welcoming guests is as old as time

itself. On arrival at the resort, ladies and men in the traditional Indian attire greet you with flower garlands. You

are further welcomed with the sacred fire during the "aarti" ceremony. After having your forehead anointed with

the traditional red "Tikka," you may enjoy a non-alcoholic welcome drink.

Day 3: Monday, March 3 (Kumarakom) After a sumptuous, Kerala-style breakfast with dishes such as idlee

rice dumplings, dosa crepes and coconut-green chili chutney, we will take a boat ride on the backwaters of

india itinerary
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Kerala. This excursion will take us through waterways with brightly painted houses and thatched huts built on narrow

walkways, which often seem to float on nothing. Cruising along we’ll pass rice paddies, shrimp farms, green fields

of African moss, pineapple and mangosteen, and red and white flowering trees. We will visit one Kerala family’s

organic farm to see the cultivation of pepper, cardamom, clove, cinnamon, nutmeg, turmeric and chilies, in addition

to coco, vanilla, and cashew nuts. We will study the cultivation, processing, grading techniques, and quality of

true Tellicherry black pepper, malabar cardamom, and Indian vanilla. Lunch at the farmhouse will include Kerala

farmhouse specialties. Next we’ll visit the kitchen for a demonstration on making the popular Kerala fish curry,

and also receive lessons in clay pot chetti cooking. We will visit a coir-making establishment and toddy-tapping

farm to watch toddy collection in progress and taste the freshly collected sweet juice before it is converted into

an alcoholic beverage. We will return to our resort by late afternoon and your evening will be free to enjoy the

resort. Dinner will be on your own to try the exquisite seafood from the Kerala waters, along with food from

other South Indian states of Tamil Nadu, Karnataka, and Andra Pradesh.

Hotel: Coconut Lagoon (B, L)

Day 4: Tuesday, March 4 (Kumarakom – Kochi, Cochin) After a

substantial Malabar breakfast with toddy-flavored appams with vegetable or

fish stew, you will be free to enjoy the resort. Next will be an appam cooking

demonstration, followed by a light, home-cooked Malabar lunch of Palkat

vegetarian specialties on banana leaves. After lunch we will say goodbye to

the backwaters and our resort and depart by boat and private coach for the old city of Fort Cochin and transfer

to our hotel, the Brunton Boatyard. In the evening we will attend the great Kerala Kathakali dance performance.

The artists wear dazzling costumes and mask-like makeup, similar to the Japanese Kabuki, and we’ll watch as they

get ready for this ancient performance.  Dinner will be a glorious Malabar feast featuring local seafood specialties

of Fort Cochin and Mopla (Kerala Muslim) dishes. Hotel: Brunton Boatyard (B, L, D)

Day 5: Wednesday, March 5 (Kochi, Cochin) After a lovely morning breakfast of local specialties such as

appam, fruits, and Kerala coffee, we will visit the well- known local cooking teacher, Nimmy Paul, for a private

lesson in Kerala cooking. We will leave at 9:00 a.m. to visit the wonderful vegetable market for a hands-on cooking

lesson on local ingredients. We’ll explore the colorful stalls and learn to identify various vegetables, herbs, fruits,

nuts, grains, legumes, tamarind, spices, processed ingredients, and seasonings that all play a major role in this

region's exquisite cuisine. Next we will proceed to Nimmy’s kitchen for a private lesson in

Kerala cooking. We’ll learn about local ingredients and correct cooking techniques. After lunch

we will stop at the famous kitchenware shops with stainless steel pans and gadgets. Your

evening will be free for various activities, such as a sunset cruise on the backwaters and

around the harbor for a view of the beautiful Dutch colonial Bolghatty Palace. Dinner will be

on your own. Hotel: Brunton Boatyard (B, L)

Day 6: Thursday, March 6 (Kochi, Cochin – Delhi) Breakfast will be a fresh local spread of Kerala papaya,

bananas, pineapple, Malabari pratha/curd, appam, and Kerala coffee. On a walking tour of the waterfront we’ll

visit Chinese fishing nets and fish market, along with the spice market to see the ginger and nutmeg-processing

factory. We will walk to the old town, passing the St. Francis Church, established by the Portuguese Franciscan

friars in 1503, where Vasco Da Gama was once buried in the courtyard. We’ll visit the Dutch Palace, also known as

the Mattancheery Palace, which was built by the Portuguese in 1555 and is famous for its murals depicting scenes
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from the Ramayana and the puranic legends. Adjacent to the palace is the Jewish Synagogue built in 1568. Lunch

will be at the legendary Koder House, the ancestral home of a prominent Cochin Jewish merchant family. It will feature

the cuisines of that community, influenced by Portuguese, Dutch, Chinese, and local Kerala flavors. In the afternoon

you will be free to visit the Jewish Synagogue, or shop for antiques, art, treasures, cookbooks, and spices. We

will depart the Kochi Domestic Airport at 6:50 p.m. (non-stop domestic flight S2 148) and arrive in Delhi at 10:05

p.m. We will be greeted, assisted, and transferred to our hotel. Hotel: The Oberoi (B, L, D)

Day 7: Friday, March 7 (Delhi) After a leisurely breakfast, we will tour New Delhi on an air-conditioned coach:

the current capital with its ceremonial avenue and stately government buildings including India Gate, Parliament

House, and the imposing Rashtrapati Bhavan (Presidential palace). We will visit the

Moghul Old Delhi, the former capital of India for almost 700 years; the imposing 17th

century Red Fort, built by Moghul emperor Shah Jehan (who later commissioned the Taj

Mahal); Jama Masjid, the largest mosque in India where 20,000 people may pray at a

time; and Chandni Chowk (streets of silver), the market place around Jama Masjid. One

of the busiest bazaars in the world, Chandni Chowk consists of a jumble of shops,

dhabas (stalls selling snacks such as samosas, sweet jalebees, and puffy pooris with

spicy chick peas), and houses all jammed together along narrow alleyways. Craftsmen can be seen printing colorful

textiles, and fashioning silver, brass, copper, and ivory into ornaments. We will proceed to a professional chef-

training institute in old Delhi to learn the principle cooking techniques and recipe secrets from Indian food

professionals. The visit will conclude with a lunch at the institute with students and faculty. Your afternoon will be

free, and you may want to visit the world famous spa at our hotel. Dinner will be a grand Tandoori feast featuring

tandoori chicken, seek kabob, pudina nan, makhani dal, and moghul dessert kulfi. Following the Delhi tradition,

we will complete the tandoori meal with chewing of the digestive, paan. Hotel: The Oberoi (B, L, D)

Day 8: Saturday, March 8 (Delhi – Varanasi) After breakfast we will take domestic flight 9W-723 at 10:40

a.m. to Varanasi and arrive at 11:55 a.m. We will be greeted, assisted, and transferred to our hotel. In the afternoon

we will tour the city, which is one of the oldest cities in the world and a center for Vedic studies. We’ll visit the

Bharat Mata Temple, the Vishvanath temple, the sacred Bull Nandi (the patron animal of Varanasi), the Well of

Knowledge, and the world famous Banaras Hindu University – the oldest Vedic Institute in this country.  In the

evening, a well-known Vedic teacher will lecture on Vedic principles and Spiritualism, which will be followed by a

Vedic dinner flavored with spices such as ajowan, asafetida, cumin, fenugreek, ginger, mango powder, paper

lemon, saffron, and turmeric. This great feast will include stuffed bitter melon, amaranth sabzi, fire roasted roti,

smoky eggplant, and creamy Banaras dal with the mango powder, amchoor. Hotel: Taj Ganges (B, D)

Day 9: Sunday, March 9 (Varanasi) On a visit to Daswamedh Ghat, we’ll take a sunrise boat ride on the River

Ganges as the sun's first rays illuminate the three-mile long stretch of ghats (steps) dotted with shrines, temples,

and palaces leading into the sacred waters. As we glide along the waters you will witness a scene that is as

ancient as time itself – thousands of Hindus coming to the Ghat to immerse themselves in the Ganges to purify

their souls. Further downstream will be the burning ghats where ashes of the cremated are dispersed into the

river. A walking will take us through a maze of narrow lanes and bazaars containing over 2,000 temples and

shrines. The entire experience is unique, awakening, and captures the very essence and soul of India. We will

return to hotel in time for a delicious breakfast. Late morning, an air-conditioned coach will take us to the buried

Buddhist city of Sarnath, northeast of Varanasi. It is as holy to the Buddhists as Varanasi is to the Hindus. The
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ruins of a once flourishing Buddhist monastery are still visible and you can visit a fine museum that houses an

excellent collection of Buddhist art and sculptures. We will lunch on Banaras's kayasth, a Hindu-Muslim fusion-style

cooking. We’ll visit the great Banaras sweets market, famous for its milk sweets, including milk fudge peda,

cooked down milk khoya, and milk-fudge dessert rabari. We will also visit the Banaras silk weavers and their brocade

workshops. These fabrics are a must in a trousseau of a traditional Indian bride. The evening’s farewell dinner will

feature local Varanasi specialties such as poori, kachawri, and kadhi flavored with spices such as asafetida, turmeric,

and cumin. Hotel: Taj Ganges (B, L, D)

Day 10: Monday, March 10 (Varanasi – Delhi) Breakfast will be a Banarasi feast of spicy stuffed bread

paratha with stewed ginger potatoes bhaji and sweet jalebi. We will then visit a local village and take part in

some of the local activities. Next we will transfer to the Varanasi domestic airport and take flight 9W-724 at 2:40

p.m. to arrive in Delhi at 4:00 p.m. This will bring our main tour to an end. 

Those not staying for the post-tour trip will transfer to the Delhi International Airport Hotel Radisson where you can

wait in the lobby for connecting flights and other onward plans (All expenses, including transfers, accommodations,

flight confirmation, meals and tips, are the responsibility of the participant). Those joining the Agra/Jaipur extension

will be transferred via coach to Agra.  

CULINARY EDUCATOR: JULIE SAHNI  
Julie Sahni is America’s leading expert on Indian food and Indian cooking. She is recognized

for her work as a chef, cooking teacher and author of a group of critically acclaimed books.

These include Classic Indian Cooking, winner of the André Simon Best Book Commendation,

Classic Indian Vegetarian and Grain Cooking, winner of the Glenfiddich Best Book award,

and Savoring India: Recipes and Reflections on Indian Cooking, winner of the IACP Best

International Book award. Ms. Sahni’s Indian Cooking School in New York City is renowned as one of the nation’s

best, and has been leading Culinary Splendors of India tours since 1987. 
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A TASTE OF INDIA C u l i n a r y  E d u c a t o r :  J u l i e  S a h n i

PRE-TOUR EXTENSION

Day 1: Thursday, February 28 MUMBAI (Mumbai, Bombay) Most flights arrive late evening or around
midnight. (If you would like assistance with booking airport transfer to the hotel, please request this when you
register.) There are regularly scheduled departures (direct flights) from cities such as Boston, Chicago, Denver,
Houston, Los Angeles, New York, San Francisco, and Washington DC. After clearing customs and immigration,
transfer to our hotel, which is known for its gracious hospitality and breathtaking view of the Bombay Harbor.
After the traditional welcome you will check into your room. Hotel: The Taj Mahal

Day 2: Friday, February 29 (Mumbai, Bombay) In the morning we will begin our orientation tour of
Bombay. We’ll visit the Flora Fountain and Fort area, with its Gothic and Victorian style buildings, and the
bustling railway station, Victoria Terminus (now known as Chatrapati Shivaji Terminus). Lunch will be at a pure
Gujarati Jain vegetarian restaurant with dishes flavored with asafetida, fenugreek, Indian fennel, cassia, and
kokum. After lunch you may visit the famous Prince of Wales Museum, shop the cookbook vendors along the
Church Gate area, or return to the hotel to rest. Dinner will be a special banquet featuring Indian cuisine.
Hotel: The Taj Mahal (B, L, D)

Day 3: Saturday, March 1 (Mumbai, Bombay) After a lovely breakfast of Bombay specialties such as
poori-bhaji and pav-bhaji, we will take a pleasant one-hour boat ride across the Bombay Harbor to the lush
green Elephanta Island. We’ll visit the island’s huge and intricately carved cave temples, which date back to the
8th century and were dedicated to the Hindu God Shiva. Lunch will be at a special place known for great chaat
and Bombay bhel, and the afternoon will be free for shopping or a visit to the spa. Dinner will be at a famous
restaurant known for its fresh, local preparations. 

PRE-TOUR PRICE:
Double occupancy: $1,865
Single supplement: $700

india tour extensions
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POST-TOUR EXTENSION

Day 1: Monday, March 10 (Delhi – Agra) We will depart Delhi at 4:30 p.m. by air-conditioned motor coach
for Agra. The drive will take about 4 hours, including a stop for dinner. We will arrive in Agra late evening and be
assisted and transferred to our hotel. Hotel: Taj View (B, L, D)

Day 2: Tuesday, March 11 (Agra) After a leisurely breakfast, including specialties such as aloo paratha, dahi
and mango pickles, we’ll visit the renown Taj Mahal, the world's best-known mausoleum. We’ll see Taj marble
inlay craftsmen at work and visit the potters making Tandoor. They will teach us about their craft: different clays
and techniques and firing tandoor.  In the afternoon we will have an Indian cuisine demo featuring curry, Masala
mixing techniques, and a distinct north Indian style of flavoring dal with asafetida and amchoor. We will taste
quintessential Agra snacks, such as dalmoth (a bean snack) and their famous petha (candied wintermelon). Lunch
will be next and feature north Indian and Punjabi vegetarian stewed and braised dishes with basmati rice, raita,
and fire roasted breads. Your afternoon and evening will be free to explore Agra. Hotel: Taj View (B, L,)

Day 3: Wednesday, March 12  (Agra – Jaipur) After a grand local breakfast which will include Indian-style
omelets, toast, local jam, tropical fruits, and delicious Assam tea, we will depart by air-conditioned motor coach
for Jaipur The drive will take about 7 hours, including a lunch break and one or two rest breaks. En route we’ll
pass villages and fields of mustard, wheat, sugarcane, chilies, and mango orchards. On the way we’ll visit a typical
Indian village with mud-plastered walls, floors, and a thatched roof. Lunch will be Indian farm-style, with fire-roasted
breads, sit-fried vegetables, lentils with spices, basmati rice, salad, and something sweet. Late afternoon we will
arrive at our luxury heritage hotel, the Raj Palace, which was built in 1728 A.D. in the Indo Saracenic style of
architecture. As all palaces are, it is located downtown, near Maharaja's Pink City, close to the main shopping
center and historical monuments. Dinner will be a special Rajasthani feast of classic Rajputana royal cuisine,
featuring local meat curry, braised dishes, and marvar specialties using little known local vegetables and herbs.
Hotel: Raj Palace (B, L, D)

Day 4: Thursday, March 13 (Jaipur) After an early breakfast, we will tour the city and visit Hawa Mahal, the
Palace-of-the-Winds, a prime example of architectural delicacy. We’ll proceed to the Amber Fort outside Jaipur,
which overlooks the great desert plains of Rajasthan. We’ll make our ascent to the palace on the back of a
gaily-caparisoned elephant, and then tour the chambers and hallways of the palace, famous for the design and
decoration. We’ll have a rare opportunity to visit a Rajasthan kitchen and dine with the family (friends of the
Jaipur royalty) in their home. The afternoon will begin with a Rajasthani cooking class by the host, a local cooking
teacher of international fame. You will learn the local specialties such as jeera aloo (cumin-studded and cayenne
and turmeric laced pan roasted potatoes), paneer saag (cheese in spinach sauce) and jalebi (crispy pastries filled
with saffron syrup). A family-style lunch will follow the cooking class. Your afternoon will be free to enjoy the city
and visit various factory and furniture shops. In the evening we’ll enjoy a farewell Indian dinner of regional and
ethnic flavors. Hotel: Raj Palace (B, L, D)

Day 5: Friday, March 14  (Jaipur – Delhi) Breakfast will be a wonderful spread of paratha breads, raita, and
other local specialties. Your morning and afternoon will be free for more shopping or a visit to the spa. Checkout
time is at noon, so we will get our luggage checked and held at the concierge until our airport departure. We’ll
depart the Jaipur airport at 6:15 p.m. and arrive at the Delhi International airport at 6:55 p.m. This will bring our
post tour to an end. You may transfer to the airport hotel Radisson to wait in the lobby for your connecting flight.
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POST-TOUR PRICE:
Double occupancy $2,845
Single supplement $800

TOUR COST INCLUDES: 
• ALL luxury deluxe and first-class hotel accommodations as indicated in the itinerary 
• Most meals, including receptions, dinners, coffee, tea, and bottled water 
• Bottled water with all excursions 
• Wine, whisky, rum, beer, toddy, gulab, and fenni as specified in the itinerary 
• All domestic flights and all transportation within India as indicated in the itinerary 
• Local airport departure taxes 
• Hotel and airport transfers with all portage from arrival to departure in India 
• Educational programs created by Julie Sahni, supplemented with area experts and on-site guides 
• Transfers with all portage from arrival to departure in India 
• Gratuities for services provided during the tour program by porters at the airport, train station, upon arrival at
hotels, and waiters at tour-arranged lunches and dinners 
• Specially arranged banquets, field trips to plantations, farm kitchens, fairs, cooking demonstrations, boat cruises,
elephant and camel rides, and all sightseeing entrance fees 
•Comprehensive advice and information on pre-travel planning, including reading list, clothing suggestion, and
medical information 

TOUR COST DOES NOT INCLUDE: 
ANY international airfare and applicable taxes; cost of obtaining visas which are required for travel to India,
camera fees, excess baggage charges, insurance and items of purely personal nature such as additional food and
beverage orders that are not part of the program, alcoholic beverages that are not part of the program, room
service, laundry service, telephone and fax charges and related taxes, tips to tour guides and drivers, special
arrangements before and after the program, and other items not specifically mentioned as included. 
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