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AJAY KHULLAR
Editor

We choose our roads. My father has 
been a mountain climber of some 

repute and I grew up listening to stories 
of men and mountains and what happens 
when the two meet. They were stories of 
extraordinary courage and adventure. All 
these stories had to leave an impact on an 
impressionable mind. But the impact was 
strange—I did not take to mountains, I 
took instead to stories. 

So, in this issue, while we talk of the 
Himalaya and trekking, what we give you 
are stories of three drastically different 
treks. The cover story, by Deepankar 
Aron, is on the much acclaimed Valley 
of Flowers in Uttarakhand. It is nature 
at its best, a “valley of peace and perfect 
beauty where the human spirit may fi nd 
repose.” Home to over 500 plant species, 

a trek through the valley, which lies in the Nanda Devi Biosphere Reserve, will 
take your breath away. From there ‘gatecrash into paradise’ as you head to the 
Sangla Valley in Kinnaur district of Himachal Pradesh with Gustasp and Jeroo 
Irani. While the Himalaya make for challenging climbs, the south of the country 
too has its trails—Supriya Sehgal hikes up a horse-shaped peak in Karnataka and 
comes back with an interesting story to tell. Still on the subject of mountains, the 
piece de resistance in this issue is the stunning photo essay on mountain panoramas 
by ace lensman Anurag Jetly. 

And then we add a dash of sweetness to the issue, with a story about mangoes, 
the king of fruits. Written by Anurag Mallick and Priya Ganapathy, the feature 
answers all the questions about the fruit now in season. And, last but hardly 
least, our staffer, Anuj Sarma, who’s had an itch for over a year to deconstruct the 
madness that is Paharganj, fi nally scratches beyond the surface as he spends days 
and nights wandering those decadent streets. 

Lots to do, lots of places to go. Let’s get on with it.

VIVEK PAREEK
An editor and publisher who has been 

associated with DI for years

ANUP KUTTY
A former journalist who is 
passionate about music

SHWETA TANEJA
An author who tells tales of 

myths and magic 
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www.magzter.com/discoverindia

www.readwhere.com

 

   
    

 
 

 
   

 
 

     

 

   
    

 
 

 
   

 
 

     

 

   
    

 
 

 
   

 
 

     

 

   
    

 
 

 
   

 
 

     

 

   
    

 
 

 
   

 
 

     

 

   
    

 
 

 
   

 
 

     

 

   
    

 
 

 
   

 
 

     

 

   
    

 
 

 
   

 
 

     

DIGITA
GOE  

   
    

 
 

 
   

 
 

     

AL!
S 

   
    

 
 

 
   

 
 

     
tt d
yyubdnanogoL

y iour next holiday
l be abl’ou yhotos,p

nidnaspittrepxe
 ens,ith destinatioW

with our digital e
our smatablet or y

iruoynoenizagam
tsriffisa’idnIteG

 

   
    

 
 

 
   

 
 

     y pocruo
.in a snap

ble to plan
elbidercn

iences,exper
n.editio
nehoptar

r uoy,daPi
l evartt

 

   
    

 
 

 
   

 
 

     

edwherea.rwww
.com/di.magzterwww

y at..toda

 

   
    

 
 

 
   

 
 

     

.come
indiaervisco

.
DISTRIBUTED BY LIVING MEDIA INDIA LIMITED





SUPRIYA SEHGAL
 WRITER

Supriya is on the road 
for more than 250 days 
in a year and has fi nally 

abandoned the idea 
of calling any one city 

her home. Her solo 
wanderings for the last 
10 years have resulted 

in many travel articles in 
various publications. In 

this issue she treks to the 
third highest peak 

in Karnataka.

RIAAN J. GEORGE
WRITER

Riaan is one of India’s 
most widely published 

luxury journalists, 
contributing to some 
of the country’s top 

publications. He has also 
worked with L’Offi ciel 

India and Eat Stay Love. 
Riaan is passionate about 
aviation, fi tness, fashion 
and travel and spends 
his weekends learning 
foreign languages. He 

also runs a popular 
men’s fashion blog 
called Urban Eye.

ANANYA BAHL
WRITER 

For Ananya, quitting a 
corporate career to pursue 

a life of travel was the 
best decision she ever 

made. The desire for an 
interesting and untold 
story takes her far and 

wide and she swears by 
the friends she makes on 
the road. She’s always on 
the lookout for good food, 

drink and music. When 
not travelling, Ananya 

conducts heritage 
walks in her home 

city, Mumbai.

ANURAG MALLICK & 
PRIYA GANAPATHY

WRITERS
After 15 years in print, 
advertising, radio, fi lm 

and TV, Anurag and Priya 
have led an unsettled 
life of travel. ‘Loosely 

based’ in Bengaluru, they 
run Red Scarab Travel 
& Media, customising 

solutions for tourism and 
hospitality. They write 
for leading newspapers 

and magazines and have 
authored a number of 
coffee table books and 

guides. This month, they 
take us on a mango run.

Contributors

DEEPANKAR ARON
WRITER & PHOTOGRAPHER

Deepankar has 
contributed to leading 

magazines and 
newspapers over the 

years. He is the author 
of World Heritage Sites 

of Uttarakhand, the fi rst 
book on the Valley of 

Flowers National Park 
and the Nanda Devi 

National Park. He takes 
us on a trek through the 

Valley of Flowers.

ANURAG JETLY
PHOTOGRAPHER

Anurag has worked with 
several international 
broadcasters for over 

a decade. He formerly 
headed local productions 
for National Geographic 
Channel and Fox Life. 
An avid photographer 

for 20 years, he plunged 
into full-time professional 

photography in 2012. 
He captures stunning 

Himalayan panoramas in 
these pages.

GUSTASP AND 
JEROO IRANI

WRITERS/PHOTOGRAPHERS
Travel is the opiate that 
has sustained Gustasp 

and Jeroo for the past 25 
years and more. They 

started to trawl the globe 
in the pre-Internet era, 
searching for exciting 

new destinations when 
only a handful of known 
and familiar places were 

on the bucket list of 
the Indian traveller. 

Here, the duo takes us to 
the paradise called 

Sangla Valley.

BEHZAD J. LARRY
PHOTOGRAPHER

Behzad is a photographer, 
adventurer and social 
entrepreneur who has 
spent the past decade 
travelling and working 
across North America, 

Asia and Africa. He loves 
photographing remote 

landscapes, reaching far-
fl ung communities in the 
Himalaya and exploring 

India’s magnifi cent 
architectural heritage. 

For this issue he 
captures the soul of 
chaotic Paharganj.

8   JUNE 2016





A road trip to Tawang in Arunachal Pradesh is both gruelling and 
spectacular, laced with high passes, icy peaks and surreal landscapes. 

Words MALAVIKA BHATTACHARYA  Photography ANU JACOB

EDGE OF OUR WORLD

FROZEN IN TIME
Anchor

FUN HOTELS
Anchor

00    MAY 2016

Discover the sunny side of life at these hotels that strive to excite, pamper and 
revitalise the whole family. Bond with your loved ones over beach volleyball and trips 

to strawberry farms, and go back refreshed with loads of happy memories.  
Words  RUPALI DEAN 

Check In For Fun

Hundreds of recommendations and 
many packages came my way but were 
too crammed to feel like a vacation. I 
picked up DI in the hope of fi nding 
something; most of the destinations 
on the list I have been to…but, at last, 
Kurumbadi was our fi nal choice. Thanks 
for acquainting me with a new place. 
MARK MURRAY  Pune

Sweet Arunachal
Hailing from Arunachal and living in 
Delhi for long, this feature made me 

miss my home. Lovely pictures and a 
beautifully written feature. It has been 
more than fi ve years since I have 
visited my native place and, after 
reading the feature, I feel I should soon 
plan a trip home. 
PAWAN SHARMA  Delhi

Pachyderm Pic
I have been subscribing to DI for a 
long time, but my favourite section till 
date has been the comparatively new 
‘Frame Work.’ This month’s picture 
of the tusker reminded me of the time 
when we too were in the same position 
but, alas, did not have the technology 
for selfi es. The description, though, was 
pretty funny. 
MAHASHWETA CHAKRABORTY  Noida

 DI COORDINATES

 Physical mail: Discover India, Exposure Media Marketing Pvt. Ltd., 378-379 Udyog Vihar Phase IV, Gurgaon—122016
Facsimile: +91-124-4759550; Email: discoverindia@emmindia.com
FOR SUBSCRIPTIONS Call +91-124-4759616 or +91-9899414369
FOR OUR DIGITAL EDITION Magzter.com, Readwhere.com

Spotlight On The Sisters
The new section, ‘Focus,’ is a great idea for acquainting people with a 

particular state or region. The fi rst one on the Northeast was very informative 
and I am sure it will help many to plan an exciting itinerary to the now eight 
sisters of the Northeast. I have been to seven of them, the last on my list is 

Tripura. Wonderfully written and very informative feature. Keep them coming.
DEEP ANMOL  Patiala

Fun Vacations
Usually, when we travel, we try to 
search for places that are fun and 
engaging, while choosing a decent 
hotel just to crash for the night. This 
feature on fun hotels opens a new arena 
for those travellers whose idea of fun 
is limited to destinations and not the 
accommodation. Now, people can not 

only travel to see a particular landmark, 
but also to just spend a weekend at a 

fun hotel without even stepping out. 
Nice feature! 
DHRUBOJYOTI GHOSH  Kolkata

Jungle Book
I have been a fan of Rathika Ramasamy 
and have been following her on social 
media since long. Her pictures have 
always fascinated me as I am an animal 
lover. The layout and fl ow of the photo 
feature was lovely and the choice of 
pictures was very thoughtful. I have 
been subscribing to DI for a couple 
of years and recently the photo essays 
are proving to be the best part of 
the magazine.
KARSHINI SINGH  Delhi

New Holiday Spot
I have been racking my brains to 
fi nd a destination for this summer 
for a peaceful getaway with my wife. 

EIGHT JEWELS
Focus

Snow-clad peaks and frozen lakes. Wildly crashing waterfalls and green hills. 
Vibrant tribal cultures and traditions that seem to belong to another time. Serene 
monasteries perched on cliff sides, orchid gardens and fi elds of rhododendron. 
Fiery pork dishes, fermented bamboo shoots and locally brewed beer. The states 
of the Northeast are an exotic world waiting to be discovered. 
Words PRIYA BALA

Soul Sisters
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INDIA UPDATES
Gateway

N O R T H S O U T H

JEWELLERY FAIR
Hyderabad Jewellery Pearl 
and Gem Fair, Hyderabad
June 4–5

CHOCOLATE 
INDULGENCE
Zuka, Chennai

SEASONAL 
CELEBRATION 
Shimla Summer Festival, 
Himachal Pradesh
June 1–9

SPIRITUAL/MUSICAL 
CELEBRATION
Kundalini Shakti 
Festival, Kasol, 
Himachal Pradesh
June 5–7
A unique festival that 
combines spirituality and 
music, this is a big date 
for psy-trance fans. Apart 
from meditation, there’s 
also a list of trance artistes 
from all over the world 
who perform throughout 
the day.  

MUSIC PERFORMANCE
Jashn-E-Mohit, 
Bengaluru
June 3
Bollywood singer Mohit 
Chauhan, who was also 
part of the band Silk 
Route, and has delivered 
multiple hits, will perform 
live (Phoenix Marketcity, 
Mahadevapura, Whitefi eld 
Road) and entertain 
the audience with his 
mesmerising voice 
and music.

Enter the dazzling world 
of Hyderabadi jewellery, 
especially its famous pearls 
and gems, at the Hyderabad 
International Convention 
Centre. On display on this 
two-day event will be pearls 
and gemstones, but also 
diamonds, silver jewellery 
and more.

The immensely popular 
Puducherry chocolate brand 
opens in Chennai (100/1, 
Dr Radhakrishnan Salai, 
8th Street, Radha Krishnan 
Corner, Mylapore) and 
takes visitors on a chocolate 
rush. From desserts to 
delicious drinks, chocolate 
rules here.

Shimla celebrates the arrival 
of summer with a wide 
variety of programmes and 
activities. These include 
cultural performances, sports, 
fl ower shows, exhibitions, 
fashion and costume shows, 
handicrafts fairs, food festivals 
and much more.

RACE
Champakulam Moolam 
Boat Race, Kerala
June 26
The onset of the monsoon 
and overfl owing rivers mark 
the start of the Kerala boat 
race season. Among the 
fi rst is the Champakulam 
race in which colourfully 
decorated snake boats vie 
for supremacy accompanied 
by music, revelry and 
enthusiastic local support. 

A ROUNDUP OF WHAT’S HAPPENING, WHAT’S TRENDING AND               WHAT THE COUNTRY IS CELEBRATING THIS JUNE
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RIVER FESTIVAL
Sindhu Darshan Festival, Leh
June 1
A celebration of the Sindhu or Indus river, the festival marks not just traditional 
and ritual veneration of the river but also the river’s cultural and social impact on 
local communities. A host of activities including adventure sports are organised 
during the festival.
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COMIC RELIEF
Bazinga, Kolkata
June 5

RELIGIOUS/CULTURAL 
CELEBRATION 
Feast of Saints Peter and 
Paul, Goa
June 29

RELIGIOUS CELEBRATION
Vata Savitri Vrat, 
Maharashtra and Gujarat
June 4 

NEW RESTAURANT
Nosh, Kolkata

RELIGIOUS 
CELEBRATION
Saga Dawa, Sikkim 
June 15
Against the backdrop of 
the towering Himalaya, 
Mahayana Buddhists of 
Sikkim celebrate one of their 
most sacred days which marks 
three of the most important 
milestones in the life of the 
Buddha. It is marked by a 
frenzy of colour, religious 
ceremonies and masked 
dance performances.

RELIGIOUS 
CELEBRATION
Sao Joao Feast of St John 
the Baptist, Goa
June 24
A popular festival of Goa to 
celebrate the anniversary of 
St John the Baptist, there are 
various interesting and quirky 
rituals around this event 
including people jumping into 
wells to recover bottles of 
feni. There’s also plenty of 
music, dancing, local food 
and other activities.

RELIGIOUS 
CELEBRATION
Ambubachi Mela, Assam
June 22 onwards
An unusual tantric fertility 
festival observed at the famous 
Kamakhya temple in Guwahati, 
the event is preceded by 
three days of closure, after 
which devotees collect bits 
of red cloth considered to be 
auspicious. Apart from various 
rituals and festivities, a rural 
crafts fair is also organised.

A stellar line-up of some 
of India’s best standup 
comic acts including 
Azim Banatwalla and 
Atul Khatri will take to 
the stage (Vidya Mandir, 
Moira Street) to have you 
in splits with their funny 
takes on everything under 
the sun.

The feast is a tribute 
to the two saints, but 
it is celebrated mainly 
by the Goan riverside 
fi shing communities 
who sail their boats 
and vessels up 
and down the river 
accompanied by music 
and tableaux.

Though observed in 
many parts of India, the 
festival is more popular 
in these two states. 
It is the day on which 
married women fast and 
undertake rituals for 
the wellbeing of their 
husbands and families 
and offer prayers.

Nosh (Ground Floor, 2/3 Judges 
Court Road, Divine Bliss Building, 
Alipore) has a rustic and edgy 
garage theme but is welcoming 
and buzzing. It’s also one of those 
rarities, a vegetarian diner without 
alcohol serving a range of Mexican, 
American, Italian and other 
Continental dishes.

FASHION 
EXTRAVAGANZA
India Kids Fashion 
Week, Mumbai
June 3–5 
For three days, children of 
all ages can revel in all the 
fancy clothes, gadgets, toys 
and accessories that are 
made with them in mind. 
The event will see a whole 
host of events catering to 
this segment and involves 
players across budgets.

A ROUNDUP OF WHAT’S HAPPENING, WHAT’S TRENDING AND               WHAT THE COUNTRY IS CELEBRATING THIS JUNE
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We
love 
Women.
We want them to feel safe. We want them to grow. 
We want them to do what they damn well would like.

We want to see them happy. 
And the first step is making her smile.

A Social Initiative By



With our #MakeHerSmile campaign, 
we want to take little steps and show 
our women we need them, cherish 
them and, well, can’t live without them.

Because it is all about the little things 
you can do to make her smile.

With this campaign, we pledge money 
from magazine sales, generous patrons 
and our  beloved   readers. Through 2016, 
we hope to collect as much as we can 
and support others who are doing 
excellent work in women’s welfare.

Oh, and Kalki Koechlin, Sapna 
Bhavnani, Anushka Manchanda 
and Richa Chadha help us take this 
amazing idea forward. 

 

You know she does that for you!

This is a non-profit initiative from 
maxim and its publishers. 

                    It’s time to

#MakeHerSmile

Supported by

I N D I A ’ S  F I R S T  T R A V E L  M A G A Z I N E
I N D I A’ S  N o .1

PA R E N T I N G  M AG A Z I N E



As far as jungle breaks 
go, it doesn’t get 
much better than 

Kanha National Park, the 
pride of Madhya Pradesh. 
No wonder then that the 
picturesque expanse, 
teeming with wildlife, is 
believed—though some 
say mistakenly—to be 

the famed inspiration for 
Rudyard Kipling’s The 
Jungle Book. Still, even a 
century after the writer’s 
time, there’s no denying the 
romance of Kanha.

The verdant sal and 
bamboo forest and the 
grassy meadows of this 
national park are home to 

blackbuck, swamp deer, 
sambhar and chital. And, 
there are groups of noisy 
langur everywhere. Of 
course, the dream of every 
visitor to Kanha is a sighting 
of a big cat—a Sher Khan 
prowling majestically in its 
habitat. Those who’ve hit 
the wildlife trail in India 
vouch for the fact that the 
chances of tiger-spotting 
are considerably higher in 
Kanha compared to other 
national parks and tiger 
reserves. The barasingha or 
swamp deer is another of 
Kanha’s major attractions, 
populating the open tracts. 
These lovely creatures once 
faced extinction, but careful 
conservation measures have 
seen them thrive again and 
you can see scampering 
herds of them. 

There are morning and 
evening safaris that will 

take you up close to the 
wilderness. The Surpan river 
meanders through Kanha, 
watering its grasslands which 
attract fl ocks of birds such as 
storks, teals, pintails, 
jungle fowl, bee-eaters and 
hoopoes. So, it’s an excellent 
spot for bird-watching 
as well. While here, you 
can also take a look at the 
museum that showcases the 
various aspects of the park 
and the tribal culture of 
the region.

Reach  Take a fl ight to Jabalpur from Delhi. 
From there, it’s a three-hour drive to Kanha.

Stay  There’s an array of accommodation 
options here. The Kanha Jungle Lodge offers 
a close-to-the-wild experience and has 
received good ratings.

Tip  Do not attempt to roam in the park on 
your own. You must be in the company of 
naturalists, guides or staff provided by 
the resorts.

 NAVIGATOR NAVIGATOR

FROM DELHI  

KANHA NATIONAL PARK  THE JUNGLE BOOK

WEEKEND BREAK
Gateway

W
Photography  DREAM

STIM
E

16    JUNE  2016



W
or

ds
  P

RI
YA

 B
AL

A 
  P

ho
to

gr
ap

hy
  A

LA
M

Y

JUNE  2016    17

Bhuj, the capital of 
Kutch, is a city rich 
in history, and is 

connected with various 
milestones of the ancient 
past, presenting the traveller 
with the opportunity to 
explore a vibrant culture. 
Archaeological fi nds in the 
region link Bhuj to the 
Indus Valley civilisation, 
events in the Mahabharata 
and the march of Alexander 
the Great into India. Here, 
you’ll also fi nd tombs, 
palaces and other edifi ces 
dating back to the time of 
the Naga chiefs, the Jadeja 
Rajputs, the Gujarat Sultans 
and the British Raj. 

The unique culture of 
Bhuj has been constructed 
over a period of 4,000 years, 

during which it has traded 
with ports as far away as 
Zanzibar, the Middle East 
and Greece. This glorious 
past still makes its impact 
felt in this fascinating 
town. You will see it at Aina 
Mahal with its famous hall 
of mirrors. Prag Mahal next 
door displays a brooding 
beauty and is known for its 
durbar hall that now lies in 
ruins. Bhuj has plenty for 
those who enjoy museums. 
The Kutch Museum is 
among the oldest in Gujarat 
and has an eclectic collection 
covering the entire gamut 
from textiles to weapons, 
silverware and sculpture. 
Tribal costumes unique to 
Kutch are also on display 
here. The Folk Art Museum 

is also worth a visit and 
houses an interesting 
collection including the 
reconstructed mud-and-
mirror work huts the region 
is known for, musical 
instruments and stone 
carvings. Make a trip to the 
Hamirsar lake, a sprawling 
waterbody in Bhuj, and also 
go to the Ramkund stepwell 
adorned by sculptures 
depicting scenes from 
the Ramayana. The local 
markets are worth exploring 
for their array of produce 
and so are the stores selling 
local handicrafts such as 
bandhani textiles and leather 
work. From Bhuj, you can 
make short excursions to the 
surrounding villages for a 
rural experience.

Reach  From Ahmedabad, it’s a fi ve-hour 
drive to Bhuj.

Stay  There are options aplenty for various 
budgets. City The Village Resort is a neat 
little resort with a swimming pool.

Eat  Tuck into the food that Bhuj is famous 
for—it’s pakwan, dabeli and vada pav. The 
Gujarati thali here makes for a delightful 
meal as well.

 NAVIGATOR NAVIGATOR

A WINDOW TO THE PAST
FROM AHMEDABAD



Pinnacle Of Portable Lighting
German made Led Lenser XEO19R, is one of a 

kind. It’s a four in one solution—headlamp, 
handheld torchlight, bike light and power bank. The 
twin lenses pump out 2000 lumens, which is more 
than enough to enable one to mountain bike or ski 

on the darkest of nights. It comes with a recharge-
able battery pack, which works as a handle if you 
want to use the light as a handheld torchlight and 
on the other side, it works as a powerful power 
bank. Its advanced auto-focus system and smart 
light technology lets users zoom in and out and 
also use different modes of lighting. The twin 
lenses also have Optisense Sense technology 
which allows light to automatically increase and 
decrease its output depending on the surroundings. 

Designed particularly for trekkers, cyclists and 
so on, this light is fully compatible with GoPro 
accessories becuase of its similar mount. It 
comes with a seven year warranty.  
www.ledlenser.com

Jewellery For Doers
Leatherman Tread is a creation of Mr. Ben Rivera, CEO of Leather-

man company. The idea came about when Ben had his multi-tool 
confiscated at Disneyland. As after the 9/11 attacks, carrying a 
multi tool (with sharp blade) got banned. Crafted with high strength 
corrosion resistant 17-4 stainless steel, the Leatherman Tread has 
numerous uses. The two variants silver and black oxide, have stain-
less steel links with two-three functional tools which enables 29 
different usable features like box wrenches, screwdrivers, SIM card 
punch, rescue tools and so on. Leatherman is a world famous brand 
for innovative multi tools. All Leatherman tools are made in USA in 
Leatherman owned factories. The Tread is a handy bracelet which 
will keep one prepared for a lot of stuff and also, is accepted by 
security in airports as it has no sharp edges or knives—it is indeed 
a wearable, customisable multi-tool. Leatherman tools come with a 
25 year warranty.  
www.leatherman.com

Advertorial



FROM  KOLKATA

Darjeeling town 
may have begun 
to look a bit jaded, 

but head away to the 
Makaibari Tea Estate and 
it’s a refreshingly different 

experience. It’s a break that 
will hold special appeal for 
connoisseurs of fi ne teas. 
One of the most famous tea 
gardens in Darjeeling area, 
it’s also among the oldest. 

Makaibari’s other unique 
quality is that it’s family-
owned, bucking the trend of 
most tea estates and factories 
in the region run by multi-
national companies.

If you’ve savoured the 
reputed tea produced in 
Makaibari, you can now walk 
amidst the slopes where it’s 
grown and also see how it’s 
made. Tea garden workers 
here have opened their 
homes to travellers and you 
can truly dive into the tea 
garden life during your stay 
here. These stays are in 
clean and comfortable digs 
with the owners extending 
their hospitality to guests. 

During your stay in 
Makaibari, you can take 
guided tours, walking amidst 
the tea bushes and watching 
the garden workers pluck tea 
leaves, visit the tea factory 
and settle down to a tea-

tasting session. You can also 
walk to the nearby villages 
and go bird-watching on the 
slopes.  Another fun thing 
to do is to ride the toy train 
from Kurseong Railway 
Station to Darjeeling and 
back. In Kurseong itself, 
you can go to viewing points 
such as Eagle’s Craig, visit 
the deer park and the forest 
museum and, perhaps, have 
a picnic by the lake.  

Reach  Arrive from Kolkata at Bagdogra 
airport. From here, it’s about 45 km to 
Makaibari which is located half-way 
between Bagdogra airport and the town 
of Darjeeling.

Stay  Sign up for the Makaibari homestay. 
It goes beyond just board and lodging and 
lets you experience tea garden life in a 
unique way.

Shop  Take back lots of fi ne Makaibari 
tea for yourself and as gifts for all the tea 
drinkers you know.

 NAVIGATOR NAVIGATOR

MAKAIBARI  A HOME IN THE HILLS
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For Indians, Horn OK 
Please hardly needs any 

referencing and immediately 
brings to mind the thousands 
of kilometres of highways that 
criss-cross the country and the 
trucks that ply on them. 

Built around an obvious 
highway dhaba theme but with 
a tasteful and chic edge, the 
lantern and tiffi n dabba lights 
and giant milk can bar stools 
are eye-catching. The menu 
has a good mix of dishes from 

highways across the country, 
but with an interesting 
twist. While a wide choice of 
cocktails with desi fl avours of 
kala khatta and chillies kept 
the mood going, the food was 
mostly delicious. 

Tiny puris, the pani puri 
variety, stuffed with a minced 
mix of vegetarian and non-
vegetarian ingredients, got the 
meal started. It was followed 
by Stud Ka Tadka Chicken, 
a take on the Hyderabadi 

My meal at Chemistry 101 begins on a rather curious note—with 
carbonated dhokla rocks. Yes, you read that right. My fi rst course 

at Mumbai’s latest molecular gastronomy eatery is interestingly called 
Emperor’s Note and comprises dehydrated, and smoke-infused carbon 
dhoklas, served with a piquant tamarind sorbet and gunpowder chutney 
on a bed of thin edible paper. A fi ne precursor to an experimental 
menu characterised by words like foam, smoke, powder, cloud and 
bubble, among many others. It is not without reason that UK-based, 
Indian-origin chef Stephen Gomes’ new restaurant in Mumbai has got 
the city’s gourmet set talking with its casual, unpretentious take on 
molecular gastronomy. After being labelled Cardiff’s ‘curry king’ with 
his hugely successful restaurant, Moksh, the Mumbai-born chef has 
brought his unique brand of  ‘experiential dining’ to Mumbai. 

Thus, Chemistry 101 presents itself as a laboratory of sorts, where 
each dish arriving at your table harbours an element of surprise. Take, 

Tooting With Satisfaction
HORN OK PLEASE

Address  776, 1st Floor, Above Kotak Bank, 100 Feet Road, H.A.L. 2nd Stage, 
Indiranagar, Bengaluru

Reservations  (080) 4965 2825

Timings  11.30 am to 11 pm from Sunday to Thursday; open till 1 am on 
Friday and Saturday

Meal for two  `1,250

A Culinary Laboratory

CHEMISTRY 101

Address  Times Tower, Kamla Mills, Lower Parel, Mumbai 

Reservations  (022) 2496 9292

Timings  Noon to 3.30 pm and 7 pm to 1 am

Meal for two   `4,000 (with drinks)

20    JUNE 2016



PRIZE PLATE 
Strangely enough, it was an 
appetiser that caught the eye and 
the palate. Called the Murg Malai 
Marke, it was a set of thin and 
crunchy puris stuffed with bits of 
tangy, spicy chicken mixed with 
minced onion and coriander. Eaten 
with a bit of thick tamarind chutney, 
it provided a nice blast on the tongue 
owing to the different textures 
and fl avours.

PRIZE PLATE 
Make your own classic butter 
chicken. The sauce, chicken and 
spices are placed before you on 
the table, with a small stove. 
All you need to do is mix it all 
together and let it simmer. The 
dish is best enjoyed with the 
diced kung-fu parathas. 

chilli chicken, with softly-cooked 
chicken, which could have done 
with a little more heat to match 
its inspiration. On the other hand, 
Skewer Ka Baccha, fully intended 
to sound like the Hindi curse, 
was soft paneer cubes cooked 
with a deliciously hot and spicy 
onion mix. Pathar Late Than 
Never was melting lamb kebab 
wrapped in rumali roti, and quite 
fi lling. For mains, butter rotis 
were accompanied by Butter 
Chikkan, creamy and delicious. 
There was also the First Class 
Laal Maas, with lamb morsels 
cooked tender in a fi ery hot red 
gravy, which we had with brown 
rice. For vegetarians, there was 
Mambo Masala, a medley of peas, 
mushrooms and potatoes in a 
creamy, buttery gravy. To round 
up the meal, we shared apple 
halwa which had an abundance of 
nuts; it was rich and full of texture 
and yet, surprisingly, not heavy. 

—Anita Rao Kashi

for instance, the Atlantis, presented like a museum-worthy fi sh bowl 
with cognac prawns, ocean molee velouté, edible sand, seashell 
meringue, herbs and fl owers garnished with an edible Nemo. One 
of the chefs stands beside my table with an apparatus whipping up 
liquid nitrogen egg whites, to be added to Doctor Strange, a bowl 
of traditional egg bhurji, with bread chakras, ketchup caviar, and 
dehydrated lotus stems. The meal ends on a rather decadent note 
with Crystal Ball, which is a saffron and cinnamon pannacotta with 
champagne jelly, served with the edible fl ower of the season and 
almond sponge soil. The chef says that his cuisine is all about “the 
innovation. It’s a science. But it has soul.” With its generous portions, 
Chemistry 101 does not fall into the stereotype of pretentious, 
barely-there serving sizes. They are gearing up to launch Mumbai’s 
fi rst molecular bento, a special set menu, available for lunch only. 

—Riaan Jacob George

Gourmet Wizardry
FARZI CAFÉ

Address  Kamala Mills, Near Radio Mirchi Offi ce, Lower Parel, Mumbai 

Reservations  (0) 84339 42801

Timings  Open from 5 pm to 1 am

Meal for two  `3,000 (with drinks) 

An exemplary restaurant is born, not made. Born of 
the passion powering a virtual theatre of culinary 

brilliance, with a perfect balance of delectable victuals and 
hedonic elixirs. Following its smashing success in Delhi 
and Dubai, its arrival in Maximum City was imminent. 
Finally, the Farzifi cation of Mumbai begins. 

Shades of greyish brown rule, with projectors making 
a rivetting play of light on the tiles at the long bar, a 
psychedelic screen and brisk EDM—the mood is set for a 
boozy food ditty in a rocking club environ. The Mumbai 
spin on the Chuski Margarita kicks off a fl irty evening with 
fl avours. The Litchi Panna Desire with fresh Thai kaffi r 
lime, aam panna and litchi juice is tangy and sweet. 

Farzi serenades your palate in sheer style. Whether 
it is the khandvi perched as a popsicle or dramatic fumes 
a la liquid nitrogen fl owing out of a mishti doi grape, the 
keen attention to detail in form and content is laudable. 
The Mini Raj Kachori (hardly tiny) hugs in its fl our belly 
a lipsmacking mix of sweet and sour pumpkin, topped 
off with tamarind chutney foam, and crunchy okra salad 
with ruby red pomegranate. The glistening Braised Lamb 
Chops come sheathed in maple soy sauce, with whisky 
sour cream. Chef Sourabh Udinia perfects a culinary 
pirouette in Delhi Belly, the saucy, crisp-outside-and-soft-
inside cubes of delicious pork belly. The Tandoori Kulcha 
is a soft, cheesy revelation teamed up with Bloody Mary 
ketchup and the Ratatouille Bhaji is a buttery rendition 
with a spicy veggie mash served up with pav nestling in 
a mini truck. It’s a sin to leave Farzi without tucking into 
their mêlée of desserts. Sepia tones make a comeback in 
the quirky Parle-G cheesecake, complete with yum rabri 
and a smattering of chocolate gems. Yet it is the candyfl oss 
gujiya stuffed with paan that sums up your delicious food 
odyssey at this bar, club, bistro rather succinctly. Encore. 

 —Shilpi Madan 
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THE SUSEGADO LIFE
SAFFRONSTAYS INNER TEMPLE, GOA

It’s easy to get lost among 
the tree-lined pathways 
of the North Goan 

suburb of Moira. Each lane 
boasts quaint villas; some 
ornate, others dilapidated and 
forlorn. Not far from Baga 
and Calangute, this sleepy 
neighbourhood seems to 
use an inherent old-world 
charm to shield itself from the 
slightest glimpse of modern 
revelry. As I navigate my way 
around its curves and bends, 
a sense of quiet introspection 
overtakes me.Testament 
to this feeling is The Inner 
Temple by SaffronStays—a 
luxurious homestay set in 
a restored Portuguese villa. 
Sunita, the cook and caretaker 
of the property, told me to 

look out for the white picket 
fences that surround it, and 
sure enough, there they were, 
insisting that I enter. Held 
within them is a lush garden 
abounding with lemon, basil, 
pomegranate, pineapple and 
banana, and a welcoming 
pool. One look at the white-
washed front façade of the 
villa and it becomes apparent 
that the home is a labour 
of love with painstaking 
attention to detail.

It houses three luxurious 
thematic bedrooms—Akash 
(done up in different shades 
of blue) and Prithvi (an earthy 
twist with shades of white 
and yellow) on the ground 
fl oor, and Agni (done up in 
warmer hues like red, orange 

and coral along with a walk-in 
closet) on the upper fl oor 
which has a gorgeous balcony 
where I sip my morning 
cuppa, watching its white 
drapes billow in the breeze. 
Common to all three are 
mesmerising mosaic fl ooring 
and window-seat enclosures. 
The property exudes a 
meditative and soulful 
atmosphere with paintings 
and sculptures of yogis as well 
as two bookshelves stacked 
with tomes on spirituality. 
The living room is large 
enough, and designed to 
host yoga classes for eight-10 
people. The property also has 
a masseuse who comes 
on appointment. Sunita is 
a fabulous cook who can 

rustle up anything—from an 
English breakfast to Goan 
fi sh curry, rawa fried prawns 
and even sattvik food—with 
equal élan. The property is 
designed to evoke calmness 
and is recommended for 
anyone wanting to experience 
a different take on traditional 
Goan susegado.

—Ananya Bahl

 NAVIGATOR
Go there for  A relaxed and meditative vibe.

Address  House No. 851, near Moira Club, 
Moira, Goa

Reservations  book@saffronstays.com, 
(0) 98 19 273435

Website  www.saffronstays.com

Tariff  `5,000 to `11,000 per room, `15,000 
to `45,000 for the entire villa

 CURRENT CONCIERGE
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While most visitors to 
Delhi prefer staying 
close to the centre 

or the southern part of the 
city, East Delhi is emerging 
as an alternative option, 
courtesy of some good hotels 
in the area. And with its 
proximity to attractions such 
as Akshardham and Sanjay 
Lake, it makes for a quieter 
base to explore the rest of the 
city. The Leela Ambience 
Convention Hotel here aims 
to lure the luxury-seeking 
traveller who wants to stay 
close to the city yet far from 
the noise and the bustle.

The fi ve-star property is 
massive with two colossal 
towers having a total of 480 
rooms. My room on the eighth 
fl oor was sleek and furnished 

with all modern amenities 
complete with a swanky rain 
shower in the bathroom. 
That said, the design of the 
building is a tad confusing, so 
navigating your way through 
this labyrinth is a bit of a 
challenge—multiple entries 
and doorways, separate lift 
lobbies for access to different 
parts of the building, and 
so on. The problem is 
compounded by the fact that 
there are two towers with 
restaurants, a gym, spa, salon, 
pool and bar. So be prepared 
to walk a lot. Thankfully, 
I was wearing comfortable 
shoes. The staff, though, was 
kind and patient enough to 
guide me around every 
time I lost my way. After a 
tour of the property, I headed 

straight to Shanaya, the spa, 
for a therapeutic head and 
shoulder massage, and, of 
course, a foot massage. A 
tastefully done up space, the 
spa offers a range of services 
including a Turkish Hamam 
bath treatment, green coffee 
body wrap and Ayurvedic 
therapies. Dinner was a huge 
spread of Mughlai delicacies 
straight from the streets 
of Chandni Chowk at the 
Grand Trunk Road Culinary 
Journey, a food festival 
that recreates the magic of 
Old Delhi at Dilli 32, the 
in-house Awadhi restaurant. 
Besides, one can also chill 
at Cherry, the lounge bar, 
sample pan-Asian fare at Mei 
Kun, the Southeast Asian 
specialty restaurant, and drop 

by Knosh, the all-day diner.  
Another key highlight here 
is the large banquet space 
sprawled across 70,000 sq 
ft, including a 25,000 sq ft 
pillar-less ballroom, making 
it among the largest meeting 
and convention venues in 
the country. 

—Harini Sriram

Go there for  A luxurious stay close to the 
city centre.

Address  1, CBD Maharaj Surajmal 
Road, Near Yamuna Sports Complex, 
Delhi—110032

Reservations  reservations@theleela.com; 
(011) 4908 8888

Website  www.theleela.com/en_us/hotels-
in-delhi/the-leela-ambience-convention-
hotel-delhi/

Tariff  Starts at  `6,999 plus taxes per night
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LIVING IT UP IN STYLE
THE LEELA AMBIENCE CONVENTION HOTEL, DELHI



SPORTS FOR ALL
PICK UP A SPORT, EXCEL IN A GAME, GET FIT, TRAIN HARD—WHATEVER YOUR SPORTING INCLINATION MIGHT 
BE, THERE IS JUST ONE PLACE YOU NEED TO STOP AT—BEFORE YOU GET READY TO GO!  

India is stepping out—on the roads, on 
the track, on the field and the courts. 

While much of the country loves one sport 
(cricket, did you say?) there are many 
sports that are capturing the imagina-
tion of the youth—marathons, cycling, 
angling, court sports, mountain climbing…
and while the spirit is willing, often the 
right gear is lacking. Not anymore! That 
changed when Decathlon came to India. 
Decathlon is not a store; it is a sports-lov-
er’s dream come true. Imagine walking into 
one of the mega-stores (there are four in 

NCR and 37 across India) that has almost 
every conceivable sporting equipment from 
cricket equipment, cycling, trekking, bas-
ketball and football gear, golfing, running, 
horse riding equipment and apparel (sans 
the horse). Dealing with over 50 sports 
with a choice of 5,000 products in  

India, Decathlon has reached out to  
people across India. All the Decathlon 
stores have a special section dedicated to 
cycles, where you can also get your cycle 
serviced or repaired by trained profession-
als. Decathlon also offers two year war-
ranty on manufacturing defects and free 
trials for any products under the store’s 
roof. Also if you want to get started on the 
road to fitness, join the many sporting and 
fitness events that they organise through-
out the year. Hit the road, and come back 
for more.  

DECATHLON
Promotion
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Words fail, as does human imagination, when you trek 
through the Valley of Flowers. A million fl owers in all 

shapes and hues, this trek will not leave you breathless, 
it will just take your breath away. 

Words & Photography DEEPANKAR ARON

GARDEN OF EDEN
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I
t is with an anticipation of familiarity that we enter 
the Valley of Flowers. But the feeling of familiarity 
is rather short-lived, for the tall flowering bushes 
of pink Impatiens and white Polygonum, seen at 
Baumin Dhaur (a landmark point in the valley) on 

our last visit, earlier in the season, have disappeared. We see 
a different face of the valley. It is flooded in one direction 
by pristine white anemones, punctuated by the heavenly 
blue hooked stickseed; it is carpeted in another direction by 
darkish pink geraniums interspersed with the deep hues of 
Purple Jerusalem Sage. The valley is witness to an en masse 
flowering of red, orange and yellow Himalayan cinquefoil 
with a generous sprinkling of the aptly named Lady’s 
Slipper orchid. 

Indeed, the valley in July is a completely different 
kaleidoscope of flowers, than in August when we had earlier 
visited. What we are now seeing is the shorter but equally 
beautiful flowering period. We even spot quite a few species 
of Primula along with its cousin, Androsace, which is the 
first species to flower in the valley, after the melting of the 
snow. Up at Hemkund Sahib, we spot more of these small 
but cute Primulas that so delighted Frank Smythe, the 
modern discoverer of the valley. Rhododendrons cannot be 
far behind, so to speak, and we spot some rare species such 
as the Rhododendron anthopogon apart from the other not so 
uncommon ones such as Rhododendron campunalatum. There 
is something utterly appealing about the shapes in which 
the clusters of off-white anemones are growing while the 
yellow of the marsh-marigolds beside the Hemkund lake 
brightens the foggy vista. 

A walkabout at the base camp of Ghangaria throws up 
quite a few surprises. Darshan Singh Negi, the energetic, 
knowledgeable forest guard, much like Trilok Singh Bisht, 
who accompanied us on our previous visit, points out 
many a blossom which might have gone unnoticed. We are 
overjoyed to spot the triangular Kumaon iris and the pansy-
like alpine yellow-violet. The meadows of Ghangaria are 
lighted up with the white of anemones, yellow of sencio and 

the green of the snake lilies, which grow in groups of two to 
four, with their hoods facing each other as if a dialogue were 
ensuing. The maroon streaks in the hoods of the cobra lilies 
are resplendent and we pause to ponder how nature bestows 
similar shapes on both exquisite flowers and venomous 
reptiles! A most pleasing discovery is that of the Himalayan 
columbine. A light purple beauty, it droops from its slender 
stem much like a shower head.

Every year, as the blanket of snow on the meadows melts 
away, all these flowering species send forth blossoms from 
May onwards. This gorgeous riot of flowers continues until 
September, when the entire region is once again buried 
under snow. Different species flower according to their own 
cycles, keeping the meadows carpeted with flowers between 
May and September. Such a profusion of flowering would 
put a song in anyone’s heart but, at breakfast, we meet a 
Jewish lady whose heart is truly singing. Vivacious and in 
her sixties, she is originally from Kolkata, but later moved 
to Florida. With her is a childhood friend who remained 
in Kolkata. Meeting here after nearly 40 years, the widow 
and widower have decided to spend the rest of their lives 
together. A romance straight out of a Bollywood film! The 
international gathering is completed by a Belgian lady based 
in Holland who is into theatre and choreography, and Jenny, 
a Canadian student of environmental sciences.  

The trek to the Valley of Flowers begins from the hamlet 
of Pulna, about three kilometres from the roadhead of 
Govind Ghat. Pulna’s residents also live in another village, 
Bhyundar, which is seven kilometres upstream. During the 
summer (June-September) they migrate to their homes in 
Bhyundar, and return in winter to Pulna. 

The 10-km walk until Bhyundar is easy. There, we eat 
a light lunch of noodles and hot tea before resuming the 
trek. Then comes the river crossing, followed by quite 
a steep climb of three kilometres upto Ghangaria. All 
around Bhyundar is a magnificent panorama of mountains, 
waterfalls and coniferous forests. Pink and white roses greet 
us on this stretch, apart from other flowering plants such as 

“I hope, generously, my ignorance must judge for myself whether the Bhyundar Valley 
deserves its title, the Valley of Flowers. Others will visit it, analyse it and probe it, but 
whatever their opinions, to me it will remain the ‘Valley of Flowers,’ a valley of peace 
and perfect beauty where the human spirit may find repose.”

—FRANK SMYTHE ON THE VALLEY OF FLOWERS



The Valley of Flowers comes alive 
with the stunning Pedicularis 

siphonantha thriving by the Hemkund 
lake; (below) a botanist's delight, the 
valley is fl ooded with a wide variety 

of fl owers including the red and white 
Stellera chamaejesme

•Home to 521 plant species, the valley was 
declared a National Park in 1982 (when grazing 
was prohibited). It was declared a UNESCO 
World Heritage Site in 2005, after the Nanda Devi 
National Park, comprising 625 sq km, made it to the 
list. The valley and the park are part of the Nanda 
Devi Biosphere Reserve. 

•The valley covers 87.5 sq km with altitude varying 
from 3,200 m to 6,600 m; its main area of about 10 
sq km runs east-west along the Pushpawati river. 
The river originates from the Tipra glacier, located 
at the northeastern end of the valley. 

•The valley is surrounded by mountains, notably 
Nar Parbat (5,245 m) and Nilgiri Parbat (6,479 m) to 
the north, Rataban (6,126 m) to the northeast, Gauri 
(6,590 m) to the east, Saptsring (5,038 m) to the 
south and Kunt Khal (4,430 m) to the southwest. 

•The Pushpawati fl ows down the valley and 
meets the Laxman Ganga at Ghangaria (3,000 m), 
base camp for the valley, to form the Bhyundar 
river, which fl ows westward to merge with the 
Alaknanda, a tributary of the Ganga, at Govind 
Ghat, 22 km from Joshimath. 

BEST TIME TO VISIT 
The valley is accessible between the last week of 
May and the fi rst fortnight of September. Flowering 
starts from late May. During July and August, the 
fl owering, in terms of the number of species, is at a 
peak. Visit in September for the highest probability 
of seeing the peaks surrounding the valley and 
Hemkund lake. 
 

FACT FILE
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(From left) As you trek through 
the valley, you will come across 

many unique fl owers such as cobra 
lilies, the Himalayan columbine, 

Dactolyrizha hatagiera, a medicinal 
plant that also works as an 

aphrodisiac, and the gorgeous 
Cypripedium himalicum



the Gigantic Himalayan Balsam.
Approaching Ghangaria, especially in August, a sea of 

asters and other blooms from the same genus present a 
rewarding sight. After walking for about five hours, with a 
good number of nimbu paani breaks on the way, we are at 
Ghangaria by 2 pm. 

“The weather in the valley changes like Bombay 
fashion!” was the warning of a local. So we have planned 
a stay of five days at Ghangaria, in the hope of catching at 
least one sunny day. 

Early the next day, the trek to the valley begins after 
crossing the bridge on the Pushpawati river near Pairra, 
approximately a kilometre on from Ghangaria. Already, we 
are surrounded by red and yellow potentillas, purple and 
white asters, yellow lagularias, and a host of other flowers. 
Next we face an uphill walk, along the right bank of the 

Pushpawati. The region near the left bank in this part of the 
valley is called Nagtal, and we are delighted to learn that 
this is because of the presence of innumerable snake lilies. 
On the right bank, there is a profusion of pink and purple 
geraniums, pink blooms of Pedicularis, white Anaphalis and 
the white-and-yellow Angelica cyclocarpa. 

Turning right, we start walking in a northeasterly 
direction and come to Baumin Dhaur (3,450 m), in the 
central valley, about four kilometres from Ghangharia. 
Baumin Dhaur, carpeted in pink by the Gigantic Himalayan 
Balsam, sprinkled with the pearl-like Polygonum polystachum, 
presents one of the most enchanting views of the trek. New 
vistas open up here with Rataban peak visible at the head of 
the valley. Huge boulders lie about and it is from the cave-
like hollow formed by one such boulder that Baumin Dhaur 
gets its name (dhaur means cave). Mountains surround the 

GETTING THERE
Air  The nearest airport is Jolly Grant, 24 km from 
Dehradun. 

Rail  Both Dehradun and Haridwar are well-
connected by rail. Rishikesh is an hour’s drive 
from both these stations. Take a bus or a taxi 
to Govind Ghat.

Road  The trek (13 km) to the Valley of Flowers 
starts from Govind Ghat, 260 km from Rishikesh. 

STAY
You cannot stay in the valley but you could spend 
the night at Ghangaria. At Joshimath, use the 
Garhwal Mandal Vikas Nigam (GMVN) rest houses 
or hotels. At Ghangaria, the GMVN has double 
bedrooms (deluxe and ordinary) with hot water 
on request. A dormitory is also available. Tents 
are available at Ghangaria Valley Camp. Sri 
Nanda Lokpal Palace and other hotels can be 
booked through http://www.euttaranchal.com/
hotels/hotels-in-valley-of-fl owers.php. Some 
of the gurudwaras/Sikh ashrams also 
offer accommodation.

EAT    
Enjoy fresh green vegetables, lemonade at the 
dhabas and an invigorating drink made from the 
fl owers of Rhododendron arboretum or burans.  

DO
•Visit the Hemkund Sahib gurudwara and take a 
holy dip in the Hemkund lake. Guru Gobind Singh 
meditated here. There is also a Laxman Mandir 
in this area. It is said that when Hanuman had 
come to this region looking for sanjivini, to revive a 
wounded Laxman in the battle against Ravana, he 
carried back the entire mountain, not knowing how 
to identify the herb. 
•You can add a day trip to Badrinath from 
Joshimath (1.5 hours). Time permitting, visit the 
last village before the border, Mana (three km north 
of Badrinath).

 NAVIGATOR
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valley and their snow melt feeds the Pushpawati, pouring 
into it through charming waterfalls. 

About two-three kilometres farther up, in the Bistoli-
Kundaliyasayn region, we come upon the grave of British 
botanist Joan Margaret Legge. In 1939, while collecting 
botanical specimens to take back to the Royal Botanic 
Gardens in Kew, England, she fell to her death here. On her 
grave is this ever-inspiring inscription: “I will lift up mine 
eyes unto the Himalaya from whence cometh my help.”

To get here from Baumin Dhaur and to travel farther, 
be prepared to cross many streams without bridges. The 
reward for the feeling of plodding along with perpetually 
wet footwear or trouser bottoms is the splendid scenery and 
profusion of flowers. After two-three kilometres, the river 
widens and distributes itself into streams before coming 
together again upstream in the Drunager-Sevachand area. 

Beside the water, a host of pinkish-purplish dwarf fireweed 
blooms sprout joyously. We start our return journey from the 
snout of this area. We are nearly six-seven kilometres from 
Ghangaria and famished. Our packed food is running low, 
though natural mineral water is available in plenty from the 
streams. Should we have wished to continue, the trek goes 
up to Tipra Kharak, adjoining Tipra glacier. This place is 
about four kilometres from Bistoli.

Our trek to Hemkund Sahib led to the sighting of 
some gorgeous species, though some of the blooms were 
on the wane by now. Most memorable was the sight of 
the Himalayan Blue Poppy, with its delicate blue rounded 
petals. We paid our respects at the gurudwara and gratefully 
partook of the much-needed lunch at the langar. In the near 
distance could be seen beautiful snow-clad peaks, including 
the peerless Neelkanth. 

Baumin Dhaur, with its huge 
boulders and bed of fl owers, used 

to be a camping site for trekkers 
in the valley until 1982
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The lettuce-like Brahma Kamal is 
the state fl ower of Uttarakhand 
and is offered to the gods



Bhojpatra or birch (Betula utilis)  Grows at 
around 3,000 m (9,000 plus ft). The white bark was 
used for writing in ancient India.

Morina longifolia  One of the most exotic fl owers 
in the valley. It looks like a pink fountain. It has 
small pink fl owers sprouting radially from 10-cm 
stems. Flowers in middle to late August.

Primula  This genus (among the early fl owering 
ones in the valley) includes species such as 
Primula denticulate and Primula macrophylla. They 
enchanted Frank Smythe, when he fi rst discovered 
the valley.

Codonopsis viridis  They are artistic-looking, 
bell-shaped fl owers.

Selenium tenuifolium  The plant puts forth a 
large and continuous cluster of beautiful small 
white fl owers.

Gaultheria trichophylla  Round blue fruit which 
has pain-relieving properties and is used in Iodex.

Saussurea obvallata or Brahma Kamal  The 
state fl ower of Uttarakhand and Himachal Pradesh, 
it is found above 3,500 m (10,000 plus ft). It is 
offered at temples in the hills.

Meconopsis aculeate or Himalayan Blue 
Poppy  It is one of the star features of the valley. It 
grows around 3,000-3,500 m and is easily sighted 
en route to Hemkund Sahib.

Chamerion latifolium  Found beside streams, it 
has profuse pinkish-purple fl owers.

Polygonum polystachyum  Taken to be a weed 
by botanists as it overgrew the valley after grazing 
was stopped in 1982, its pearl-like fl owers are 
quite charming.

Arisaema tortuosum  It is called the whipcord 
cobra lily because of its striking shape.

Hackelia uncinata  It has lovely, small bluish-
purple fl owers.

Rosa webbiana and Rosa macrophylla  These 
are the famous wild roses of the valley.

Impatiens sulcata  This is the Gigantic Himalayan 
Balsam which dominates the August landscape of 
the valley.

Potentilla atrosanguinea  These pretty fl owers 
come in red, orange and yellow. A variation of the 
species is used in Vicco Vajradanti, the well-known 
Ayurvedic toothpaste.

Look out for many other species (300 plus can 
be sighted in the valley at different times and in 
different terrain) 
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The Rising 
SIX BREATHTAKING PANORAMAS OF THE INDIAN   HIMALAYA. 
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DUSK AT CHANDRATAAL
Chandrataal, also known as the 'Moon Lake,' is situated at an altitude of about 4,300 metres in the Spiti part of Lahaul and Spiti district of 
Himachal Pradesh. It is a remote but popular destination for trekkers and campers. The deep-blue waters of the lake are the source of the 

Chandra river. The landscape is unique with the blue of the lake contrasting with the purple hues of the rugged rolling mountains. The lake is 
accessible from Batal and Kunzum Pass from late May to early October.



DEVI KUND LAKE
Devi Kund is one of several high-altitude lakes in the Uttarakhand Himalaya which are revered by the locals. These lakes are frozen most of the 
year and melt only towards the end of the monsoon. One sees a million shades of green and the play of clouds in the blue sky has to be seen to 
be believed. Locals trek to these lakes for annual religious ceremonies.
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ZANSKAR
Cutting through the land of white copper, one can see the majestic rugged terrain that is famous for various trekking trails like the Chadar trek, 
which starts at Chilling and goes into the Zanskar Valley. When the river gets frozen in the winter a blanket (chadar) of ice forms over the water on 
which trekkers walk, in diffi cult weather conditions. The trek is not for amateurs.
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DEVI KUND CAMP
Devi Kund is nature’s pristine beauty at its best. The less-travelled ridges of Himalaya in Uttarakhand present a landscape which is untouched 
by any human impact. The charm of being here and feeling that you are the fi rst to relish these pure sights is unparalleled. To reach Devi Kund 

you follow the trail till Dhakuri which is en route the popular trek to Pindari glacier. A detour from Dhakuri takes you past Jatoli village to 
Sundardunga. Devi Kund is one day’s hike from here. 

JUNE  2016    43



KHARDUNG LA
Khardung La is the world’s highest motorable pass. The pass on the Ladakh range lies north of Leh and is the gateway to the Shyok 
and Nubra valleys. The Siachen Glacier lies on the way to the Nubra Valley. 
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DHANKAR GOMPA, OVERLOOKING SPITI VALLEY
Dhankar Gompa, an ancient Buddhist Temple, is situated in the district of Lahaul and Spiti. The Gompa is built on a 300-metre-high spur overlooking the 

confl uence of the Spiti and Pin rivers. It is one of the world’s most spectacular settings for a gompa and offers a commanding view of the Spiti Valley.
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Paharganj’s shops, hotels, cafés and bars offer a bit of 
everything for everyone—a medley of locals, foreigners, 
world cuisine, Lord Shiva and Bob Marley. 
Words ANUJ SARMA Photography BEHZAD J. LARRY

Method To Madness

THE OTHER REALM
Anchor
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Quirky cafés serving 
international cuisines can be 
found tucked in the narrow 
alleyways of Paharganj



O
nce known as Shahganj, during the reign of Shah 
Jahan, Paharganj was one of the first marketplaces 
outside the fort walls of Delhi. It remains a 
marketplace, bustling, crowded and noisy, but 
with such vibrancy, charm and atmosphere that its 

numerous hotels, basic as well as upscale, are home to all sorts of 
travellers. Certainly, the proximity to New Delhi Railway Station 
and Connaught Place helps to make it a travellers’ hub and a 
backpackers’ haven but there is really much more to Paharganj.

For most visitors to the area, it is a market unlike any other 
in Delhi because of the liberal sprinkling of foreigners. They are 
all over, walking in the streets, buying in the shops, eating in the 
cafés, and drinking and chatting up a storm in the bars. And they 
range from the first-time tourist to Indophiles who live in the 
guesthouses for months and years on end.

Paharganj had always been an important part of the city 
but it saw a facelift of sorts when Lutyens’ Delhi came into 
existence. And, during the 1970s, after India had been drawing 
the flower children and hippies for a while, Paharganj got on the 
backpackers’ map. It has never looked back since.

My own first encounter with Paharganj was typical. Exiting 
the railway station, I was mobbed by rickshawwallahs and went 
along with the one who promised he would get me the best hotel 
of all. As we went through the streets, there were foreigners 
around—on foot, visiting a number of hotels before picking one. 
Unlike them, I settled for the one the rickshawwallah ferried 
me to.

Later, strolling through the alleys, I was aware of the march 
of history that the area has seen. I recalled reading about the 
savagery of the communal riots which Paharganj witnessed in 
1947. Today, it has an air of warm inclusivity—which is what 
makes it a haven for people of all nationalities and ethnicities 
looking for affordable accommodation. 

Several years on, I find myself back in Paharganj on a 
hot summer night. I check into Welcome Lodge, on Ara 
Kashan Road, and set out to revisit the area. I run into young 
backpackers who are in Paharganj on the advice of veteran 
backpackers who have passed through or lived here for years. 
“Paharganj is the perfect spot for backpackers, from the point 
of view of budget and easy access to travel-related help. And it’s 
a meeting point for backpackers from around the world,” they 
have been told.

Paharganj is a world within itself, removed from the global 
village ambience elsewhere in the city. You won’t find a 
McDonald’s or a KFC, but what you are likely to discover in 
its chaotic arteries is another form of globalisation, the one that 
relates to people. Paharganj has to be experienced and explored. 
Here one meets people shorn of prejudice. Travellers with their 
guitars and bongos. One has long conversations with interesting 
people who one might never see again. On a dimly lit rooftop 
with Lord Shiva looking down from a mural, and Bob Marley 
smoking a joint on the other wall, joints are lit all around. Such is 
the surreal ethos of Paharganj.
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From backpackers, layover 
passengers to local residents, 
Paharganj is a mix of culture, 
languages and preferences
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For dinner, I have already settled on the popular Sam’s 
Café. To my disappointment, they have separated the café 
and the bar. Now, the rooftop serves only non-alcoholic 
beverages, while the bar is haunted by the local office-going, 
middle-aged crowd. So I head to Club India Café. The 
place has a Dev.D-like ambience, with a splendid view of the 
bustling Paharganj market. Compared to my first visit, I see 
a large young Indian crowd. Everyone is trying to get the 
most out of the place. 

In the past few years, Paharganj appears to have come 
full circle. No longer is it a hippie haven, into which middle-
class Indians venture only in the afternoons for bargain 
shopping. Manisha Shah, JNU student, sits in Gold Resto 
Bar and Restaurant with friends, chugging beer and talking 
politics. She says, “It is not always fun to go to high-end 
places with the perfect ambience. What comes to my mind 
when I look around this place is Chandni Bar, and that is 
exciting. But we have never felt unsafe. Rather, I would say 
this place feels kind of liberating!”

Back outside, an elderly backpacker zooms past on 

a bicycle in the exhausting heat, clearly accustomed to 
both the crowds and the climate. I travel with the crowd’s 
flow into the heart of the market. Sweat trickles down my 
forehead but it is absorbing to see the shops selling colourful 
clothes, backpackers haggling with shopkeepers, colourfully 
dressed travellers with unique hairstyles, and hawkers 
selling street food and cheap sunglasses. There is a constant 
stream of people from both directions, bumping into one 
another to avoid the rickshaws who are perpetually in 
a hurry. 

In an alley, I find Delhi’s only Jewish Chabad House. 
With its bookshelves, low tables and wooden chests, the hall 
appears to be a meditation retreat but in the early afternoon 
it is empty. 

I return to the maze of streets and a shop selling bongs 
and pipes for smoking pot catches my eye. Inside, manager 
Anand tells me that, rather than foreigners, it is local guys 
who are his customers. 

The highlights of Paharganj are the various international 
cafés—among them a Japanese café serving only Japanese 



JUNE  2016    55

food and a delightful German Bakery. Take, a traveller from 
Japan, says, “I like staying in Paharganj because it’s easy to 
find cheap guesthouses here and you can find anything you 
need on the street. The food you get here, if you want to 
have it in any other place in Delhi, you need to spend 
a bomb.” 

Shimtur, a Korean restaurant, is difficult to find. The 
owner, Chang, was backpacking through India 20 years ago 
when he got the idea of opening a Korean restaurant. He 
says, “It’s a diverse crowd. I did not want to have a huge 
client base. Shimtur means a place to rest and, keeping that 
in mind, I only used to host people from my country so I 
chose a hidden location. But recently the locals have found 
out about my place and they are very enthusiastic about 
wanting to try our traditional dishes. I like that, though I 
don’t have any plans to expand.” 

The nightlife in Paharganj is picking up. The joints 
remain open from midday to midnight, but come alive after 
8 pm. Start with a couple of beers in a bar, but you will 
never know where your night might end. There are a lot of 

exclusive parties, but it all depends on chance encounters 
with the right people.

My Bar, a hugely popular place, is frequented mostly 
by college students. There, I make friends with Pete, a 
backpacker from London who has been in India for a few 
months. “I haven’t seen much of Delhi. I have been inside 
Paharganj, because this is the place where you can get it all,” 
he says. He adds, “The whole of Delhi is not authentic, but 
Paharganj is. This place defines what real Delhi is.”

There is one other serious activity in Paharganj: 
shopping. There are innumerable handicrafts shops 
but they all quote absurd prices for cheap products so 
bargaining skills are essential. From clothes to household 
accessories, there is nothing that you cannot find in the 
alleys of Paharganj. 

Metaphorically, too, there is nothing that you cannot 
find in Paharganj—a true melting pot, with its abundance 
of languages, cuisines from all over the world and the 
characteristic lack of convention inherited from the old days. 
In its own way, it is a global village. 

Café Club India is one of the hotspots which 
has seen celebs like Arjun Rampal and 

Abhay Deol. The rooftop gives a defi nitive view 
of Paharganj



Not only the Main Bazaar road, 
but even dank alleyways can lead 
you to the hippest joints
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GETTING THERE
Air  Fly into Indira Gandhi National 
Airport, take a taxi to Paharganj, it's 
about an hour's drive.
Rail  New Delhi Railway Station is 
in Paharganj. Ride in a rickshaw.

STAY
There are countless hotels and 
guesthouses you can check into, 
with room rents ranging from `500 
to `3,500. Backpackers can check 
into Zostel (5, Ara Kashan Road, 
Opp New Delhi Railway Station, Tel. 
(0) 88262 90005, www.zostel.com), 
Smyle Inn (916, Chandi Wali Gali, 
Main Bazaar, Tel. (011) 2358 9107, 

Tariff  `951). Other hotels include 
Neha Inn, Hotel Le Alfanso, 
Hotel Delhi Continental and 
Welcome Lodge.

EAT
• Sita Ram Diwan Chand is famous 
for their chole bhatures. A plate 
will cost `100 for two people (2234, 
Rajguru Marg, Chuna Mandi, Tel. 
(011) 2358 7380).
• Sam’s Café serves decent 
Israeli fare (Main Bazaar road, 
Tel. (011) 2358 2904).
• Visit Shimtur for excellent 
traditional Korean food. The chefs, 

though, aren’t Korean, but have been 
trained in Korea (Hotel Navrang, 
Tooti Gali, 6, Kaseru Walan).
• For a hearty vegetarian meal, visit 
Darbar (8956, Opp. Bikaner Sweets, 
Multani Dhanda, Tel. (0) 99996 
61413).
• Gold Resto Bar serves excellent 
North Indian food, and has live 
music after 9 pm every night (4350, 
Main Bazaar, Tel. (011) 2356 2101).
•  Club India Café is an excellent 
spot for people-watching and 
for some beer and food (4797, 
Tooti Chowk, Main Bazaar, Tel. 
9971479062).

SHOP
• Buy leather goods from the 
unnamed shops right opposite 
Sam’s Café.
• Emporio, on Main Bazaar road, 
is a good place to buy furniture 
and handicrafts.
• All the junk jewellery one fi nds 
in Sarojini Nagar and Janpath 
are sourced from Paharganj. Visit 
Emporio or Jewel Junction on the 
Main Bazaar road.
• Pick up some cool cloth bags at 
Shanti Handlooms in Main Bazaar.
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Lush forests, pristine rivers, lofty mountains, quaint villages and a 
colourful culture—Sangla Valley is a land of unbridled beauty. 

Words & Photography  GUSTASP AND JEROO IRANI

A Walk 
To Remember

ON YOUR FEET
Anchor



JUNE  2016    59

H
ad we gatecrashed Paradise, we wondered, 
as vistas of unrelenting beauty unspooled 
outside our car windows. And, over the 
five nights that we were in Sangla Valley in 
Himachal Pradesh’s Kinnaur district, ennui 

did not set in, for each day, more compelling panoramas 
would unfold. We had arrived there from Thanedar in 
Shimla district, after a long and spectacular journey studded 
with mountainscapes that would give the Swiss and French 
Alps a complex. We had driven along ravine-hugging roads 
that looked like spider webs as we climbed higher and 
higher into the mountains which resembled the clenched 
fists of a mighty boxer.

 Finally, we pulled into the Banjara Orchard Camp and 
Retreat in Sangla Valley where the Baspa river, the colour of 
liquid cement, rushed down from the mountains as if it had 
appointments to keep and provided an engaging soundtrack 
through the day and night. The camp is located at 2,700 m 
above sea level amidst apple orchards where shiny apples 
hang low, tempting one to pluck a few and bite into their 
juicy depths. Comprising Swiss-style tents, riverside cottages 
and a charming stone and wood house, the Banjara Orchard 

Camp and Retreat was a heavenly getaway in a sleepy 
Himalayan hollow.

Nearby, wild flowers bloomed in shades of yellow, lilac, 
magenta and the ephemeral Himalayan Rose blushed 
in crevices while forests of pine scented the air with an 
astringent fragrance. Meadows unscrolled below lofty peaks 
and a glacier projected like an impudent tongue between 
the cleavage of two mountains. Bonfire evenings thawed the 
chill in our bones. We could not help but exhale multiple 
exclamations of “Wow!” from the time we set eyes on this 
magical valley.

On our first morning, lit by the tentative rays of a 
morning sun, we walked to Batseri village, a picture-
postcard hamlet, virtually unravaged by time, and then 
made our foray into the forest, dark and deep. Sheru, the 
village dog, followed us, stopping with us for a while as 
we took it all in—the cool, enticing embrace of the forest 
beyond which lay the village of Rakcham. He even took a 
nap as we rested in the grass in a grove of poplars. Later, 
we unwrapped our sandwiches and picnicked in nature’s 
hushed cathedral. In the vast canopy of sky above us, 
bands of mist floated like stranded kites and we felt the 

(Facing page) A part of the trek involves walking past picturesque pine forests; (this page) misty mountains of the Himalaya tower over the verdant valley



urge to kneel and say a prayer of thanksgiving to the gods 
of the forest! We walked along the swollen Baspa river, 
often clawing our way uphill, gasping at the view of saw-
toothed mountains that seemed to have the temerity to 
reach for the sky above and at the sweep of Sangla Valley 
below. Four hours later, we were in Rakcham, located at an 
altitude of 3,000 m and surrounded by fields of buckwheat. 
That’s where Sheru, perhaps as tired as we were, decided to 
snap up a green finch between his teeth, even as it rested 
on the edge of the path to the village.

We took a local bus back to the camp and spent the rest 
of the day listening to the songs of the river and the forest.

But Sangla had more surprises in store for us—Chitkul, 
the last village on the Indo-Tibet border, at close to 3,400 m, 
beckoned. Past forests of cedar and birch and the occasional 
green field, Chitkul is home to a few hundred souls and was 
once a stop on the Hindustan-Tibet trade route. Essentially 
a complex of wooden houses, a charming wooden temple, 
a few lodges and dhabas (one of which billed itself as the 

last dhaba in Hindustan), the village had the forlorn air that 
comes from snuggling beneath bald, fissured mountains. 
Beyond that forbidding rampart lay enigmatic Tibet.

 A sudden burst of colour drew us to a charmed spot. 
There was a swirl of local costumes, smiling faces beneath 
elaborate silver headdresses and a long-drawn-out Alp horn-
like sound that seemed to resonate across the granite faces of 
the mountains.

A local cultural festival was on in the courtyard of the 
temple complex which we accessed via an ornate gateway. 
There, young men and women danced in a circle with the 
grace of surefooted gazelles to the insistent pounding of 
drums and the wail of local instruments. The audience 
largely comprised men with weather-beaten, walnut-brown 
faces, topped by Kinnauri caps. The men exuded an air 
of rigid dignity while next to them sat their rosy-cheeked 
women with chiselled features and inherent grace. The 
slate-roofed, tiered temple glinted in the feeble sun, its 
wood-carved façade glowing a burnished brown. Another 

Dancers with gazelle-like grace perform a traditional dance at a local cultural festival; (facing page) snapshots of life in Chitkul, the last village on the Indo-Tibet 
border perched at 3,400 metres, that is home to a little over a few hundred people
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(Facing page) A mountain stream meanders past rocks on the way to Rakcham, a village located at a height of 3,000 metres; (above) Sheru, the village dog, 
accompanies the writers on their four-hour-long trek from Batseri to Rakcham; (below) soak in the quaint charm of Banjara Orchard Camp and Retreat in Sangla 
Valley that welcomes you with fl ower-decked doorways
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GETTING THERE
Air  The closest airport is in 
Chandigarh, a 10-and-a-half 
hours' drive away.

Rail  Travel to Kalka via 
Chandigarh and take the 
narrow gauge train to 
Shimla. Stay overnight in 
Shimla and then drive 
to Sangla.

Road  From Shimla, Sangla 
is an eight-10 hours' drive.

BEST TIME TO VISIT
May to September is idyllic, 
with pleasant days and 
cold nights. 

STAY 
Banjara Orchard Camp 
and Retreat is the top of 
the heap, combining great 
views with comfort. There 
are others like Hotel Royal 
Castle and Monal Regency 
and a number of budget 
lodges in Chitkul and 
Rakcham villages.

EAT
Rich North Indian cuisine is 
the way to go in these parts. 
Most dhabas serve delicious 
rajma-chawal and a sabzi 
with hot-off-the-griddle 
rotis. Pick up local 
specialties such as bottled 
chicken pickle, delicious 
apple juice and jams 
available at outlets along 
the way.  

CONTACT
For more information, visit 
the offi cial website of the 
Himachal Pradesh Tourism 
Development Corporation 
(http://hptdc.nic.in) or 
The Banjara Orchard 
Camp and Retreat (www.
banjaracamps.com).

 NAVIGATOR
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richly carved wood façade was the priest’s quarters, a friendly 
local told us.

We gazed awe-struck at the cameo, dipped in rich, searing 
colours, heaving with life under a clear blue sky while the 
mountains maintained their eternal vigil. The next morning, 
we immersed ourselves again in the valley’s ancient thriving 
heart, cloaked in traditions that have outlasted their original 
purpose. We attended a puja at a 300-year-old Buddhist 
temple, sandwiched between traditional timber and stone 
homes, in Batseri village. We ascended a rickety staircase 
of a crumbling structure whose walls once abounded with 
frescoes. Today, a dozen families in the village take turns to 
look after the temple and to perform puja in the morning 
and evening.

A dignified elderly gent performed the ritual, his face 
alight with devotion. Later, he invited us to his sprawling 
10-room home where we sat sipping warm salted tea and bit 

into buckwheat pancakes that his wife expertly whipped 
up. Four daughters go to college in a nearby town while one 
has joined a monastery. His wife tends their apple orchards. 
Sangla revealed itself as at once old and new, traditional and 
modern; its heartbeat is the Baspa river rather than blaring 
TVs and rush-hour traffic.

Back in our log cabin, we sat by our window; gazing at 
one of the loveliest vistas in Himachal—the river chortling 
along, singing to itself an unchained melody; cedars 
marching up the mountain slopes; tendrils of mist clinging to 
the barrel-chested mountains….

 On our last evening, rain pattered on the roof of our 
log cabin, enclosing us in a wondrous watery world, leaving 
drops trembling on wild flowers and on the shiny green 
apples that hung from the trees. On the morning of our 
departure, the sun appeared and gilded the landscape even 
as we purred away to our next destination. 

(Facing page) A musician at a cultural festival in the courtyard of the temple complex in Chitkul; (above) women dressed in traditional attire 
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THE ITINERARY
Day 1  Drive to Chitkul, 
about 21 km from Sangla. 
Walk to Nagasthi, the last 
Indian border outpost, 4 km 
away (one-hour easy walk). 
Visit the local Devta Temple 
in Chitkul village along 
the way. While returning, 
savour a picnic lunch by 
a rivulet in the Mastrang 
jungle. Mastrang jungle is 
about 7 km short of Chitkul. 
Day 2  Walk through Batseri 
village on the left bank of 
the Baspa river to Rakcham. 
This is a medium-level walk 
starting at 9,000 ft, with 
an altitude gain of 1,500 ft. 
Distance covered 
is 8 km over four to six 
hours. You could walk back 
on the road to the camp 
(7 km/1.5 hours).
Day 3  Drive to Sangla 
bazaar from the camp (8 
km). Walk through Sangla 
village to the bridge over 
the Baspa river, and head 
to Sangla meadows from 
where you can enjoy 
stunning views of the 
Kinnaur Kailash range. 
Savour a picnic lunch by the 
lakeside on the meadows. 
Total height gained is about 
2,500 ft. An early start is 
recommended as it is a full 
day’s excursion. 
Moderate to high level of 
fi tness is necessary. 
Day 4  Glacier walk. One of 
the easier walks of about 2 
km from the camp. The walk 
can be easily done after 
breakfast and you can be 
back in the camp for lunch. 

Courtesy: Captain Ajay 
Sud, Co-founder of Banjara 
Camps and Retreats



The Sangla Valley with its apple 
orchards and laidback lifestyle 

takes you back in time



MANGO RUN
Anchor
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I
t is with good reason that the gold-skinned mango 
is regarded as the fruit of the gods. According to 
Puranic lore, goddess Parvati playfully covered Lord 
Shiva’s eyes one day, plunging the universe into 
absolute darkness. To atone for her transgression, 
she performed great austerities. She fashioned a 

lingam out of sand under a mango tree and worshipped Lord 
Shiva ardently. Pleased by her unwavering devotion, Shiva 
relented and Kamakshi, the lovelorn goddess, was reunited 
with her lord under the same mango tree. The temple that 
commemorates this incident is called Ekambaranath—after 
ekya (united), amra (mango), nath (Lord)—and a mango 
tree still stands in the compound of the Shiva shrine in 
Kanchipuram in Tamil Nadu. 

Though the original 3,500-year-old tree has withered 
and a portion of its trunk is on display behind a glass case in 
the temple hallway, its offshoot in the central courtyard is 
unique. Its four branches bear fruits of four different shapes 
and tastes, which supposedly represent the four Vedas. This 
legend highlights not only the significance of the mango 
since antiquity, but also suggests the art of grafting was 
known in ancient India. 

The mango has been around for over 4,000 years in India 
with nearly as many varieties. The mango is to Indians what 
chocolate was to the Aztecs. Associated with Kama, the god 
of love, the heavenly mango is hailed as the messenger of 

spring, a poetic perch for cuckoos and the eternal fruit of 
seduction. From Kalidasa to Khusrau, poets and writers have 
waxed eloquent about it. In Ritu Samharam (An Account of 
Seasons), Kalidasa describes spring thus, “Intoxicated by 
the nectar of mango blossoms, the cuckoo kisses his mate 
happily in love, the lovely mango shoot is his choicest arrow, 
the swarm of bees is his bow string.” “Ambua ki daari se bole 
re koyaliya” is the most popular bandish (set of words tied 
together in a raga) in Raag Bageshwari. 

Revered in scriptures and lauded in literature, music 
and poetry, the mango’s resonating imprint can be found 
everywhere. From leaf to seed, the mango has been 
celebrated in textiles, jewelry and architecture across 
India—the gold zari borders of Kanjeevaram saris, the block 
prints of Rajasthan, the paisley motifs of Kashmir or Kantha 
embroidery in Bengal. As an auspicious symbol, mango 
leaves are hung outside homes and temples during festivals 
and around a kalasha (urn) for ceremonies. The sacrificial 
fire is not complete without dry twigs and branches of the 
sacred mango tree. Since Vedic times, raw boiled mangos, 
cumin, sugar and salt has been a remedy for dehydration and 
combatting heatstroke. Ironically, a product of summer, it 
is also an antidote for it. In Ayurveda, tender mangoes with 
salt and honey help aid digestion. However, it wasn’t until 
the middle of the last century that the mango was taken to 
another level by its connoisseurs. 

Mango lassi is a great way to beat the heat; (facing page) Alphonso, known as the king of mangoes, being sold at Mumbai’s Crawford Market
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If the mango is the undisputed king of fruits, it is an 
irrefutable fact that it was the kings who elevated the mango 
to what it is today, offering it royal patronage across the 
country. Chausa, originally produced in Sindh and Multan, 
was popularised by Sher Shah Suri after his victory over 
Humayun at the Battle of Chausa in 1539. To commemorate 
the event, he named his favourite mango ‘Chausa’ and 
helped propagate it throughout the subcontinent.

In 1704, Murshid Quli Jafar Khan, the first Nawab of 
Bengal, transferred his capital from Dacca to Murshidabad 
in West Bengal. Until the British defeated Nawab Siraj-ud-
Daula in the Battle of Plassey in 1757, many hybrid varieties 
were developed under the patronage of the Nawabs. Even 
today, Murshidabad is home to over a hundred varieties 
of mangoes—Dilpasand, Mirzapasand, Gulabbhog and 
Kohitoor, to name a few. 

In Bihar, the Maharaja of Darbhanga got a German 
botanist, Charles Maries, to develop exclusive hybrids. 
Varieties like Durga Bhog, Sundar Prasad and Shah
Pasand can still be found in the private orchard of the 
Maharani’s residence in Darbhanga—Kalyani Niwas. 
Maries lived in Darbhanga from 1882 until the death 
of Maharaja Lakshmeshwar Singh in 1898 and even 
named a mango after his patron—Lakshmeshwar Bhog. 
Maries’s unpublished treatise, Cultivated Mangoes 
of India, and a volume of his drawings are kept at the 
Royal Botanic Gardens archives at Kew, London. Andhra 
Pradesh’s large golden yellow mango, Baiganpalli, popular 

across South India, hails from Banganapalle, the capital of a 
princely state from 1790-1948. The success of the Dussehri 
or Dashehari can be traced to the Nawabs of Lucknow 
and a 300-year-old tree in the village of Dussehri. The 
property of the Nawabs of Lucknow, the mangoes of this 
tree are never auctioned or sold. The fruits are handpicked 
and taken to the Nawab’s family who, incidentally, live in 
‘Dusseheri House’. 

Legend has it that Mirza Ghalib had tasted all the 4,000 
varieties of mango prevalent in India during his time. ‘Aam 
aur Ghalib,’ a literary circle dedicated to the appreciation of 
mangoes and Mirza, has met in Lucknow annually for the 
past 30 years. The mango has inspired many a tale. If the 
Neelam featured extensively in David Davidar’s The House 
of Blue Mangoes, across the border Mohammed Hanif found 
inspiration for his political satire, A Case of Exploding Mangoes. 
In Nagarjun’s gripping book, Balchanwa, a child recalls his 
father trespassing into a private orchard in Darbhanga to take 
two Kishenbhogs and ultimately being lynched by the feudal 
owner. An army officer shooting a child for pilfering mangoes 
a few years ago shows how little things have changed…

In the story Gulab Khas, famous Urdu writer Abul Fazal 
Siddiqi describes a mango contest held every five years in 
which the northern aristocracy judges the best new cultivar. 
When a dispute breaks out between two leading mango 
growers of the region, the arbitrator feels that “the eyes 
of the whole subcontinent were rivetted on him” and that 
his task is “fraught with historical import.” In the end, the 

It’s offi cially mango season and vendors across the country, like the one here in Amritsar, stock their carts with the best varieties 
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Alphonso/Hapoos
Origin  Ratnagiri, Maharashtra
Golden yellow when ripe with 
fi rm, fi breless orange pulp, not 
very fragrant

Amrapali
Origin  Uttar Pradesh
Hybrid of Neelam and 
Dussehri with reddish orange skin 
and pulp

Banganapalli
Origin   Andhra Pradesh
Large sized, sweet, also called 
Safeda, because of the whitish 
colour of the pulp

Chausa
Origin  Pakistan/North India
Small golden yellow when ripe, 
rich aroma with sweet, juicy pulp, 
great sucking mango

Dussehri
Origin  Malihabad, UP
Medium sized fruit, with pleasant 
fl avour, sweet, fi rm fi breless pulp, 
thin stone 

Fazli
Origin  Bangladesh/Eastern India
Sweet juicy pulp, low fi bre, 
large fruit (almost a kilo), late 
maturing variety

Gulab Khas 
Origin  Bihar 
Rosy fl avour gorgeous blush, 
non-fi brous pulp great for 
mango desserts

Himsagar 
Origin  Bengal
Thin-skinned with smooth, 
extremely sweet silky fl esh and 
sugary pulp

Kalapahar
Origin  Bengal
Small green variety that’s so 
delicate it’s kept on a cushion 
of leaves 

Kesar 
Origin  Gujarat
Green-skinned, irregular shaped 
with intense aroma, bright 
orange fl esh and very sweet 
and tart

Kishenbhog 
Origin  Bihar/Bengal
Medium to large in size, with 
pleasant sweet fl avour and fi rm, 
fi brous fl esh 

Langra 
Origin  Varanasi, UP
Mildly fi brous with a distinct 
pine taste of turpenoline

Malgova
Origin  Tamil Nadu
Large green fruit with crimson 
blush, very fl eshy with spicy 
sweet yellow pulp and 
small stone

Mallika
Newer hybrid of Neelam and 
Dussehri named after its 
beautiful appearance, honey 
sweet with notes of citrus 
and melon 

Mankurad 
Origin  Goa 
Derived from Malcorada, large 
fruit with fi breless, fi rm fl esh  

Neelam
Origin  Hyderabad
Late maturing variety, large, juicy 
and very aromatic, bright orange 
pulp but named after its blue-
green skin 

Pairi 
Origin  Goa/Coastal Maharashtra
Oval-shaped with fi breless texture 
and spicy aroma, great for juicing

Raspuri
Origin  Mysore, Karnataka
Oval-shaped, reddish yellow skin, 
excellent fl avour and juicy, hence 
the name

Shah Pasand
Origin  Bihar
Small, yellow, kidney-shaped 

Totapuri 
Origin  Krishnagiri, Tamil Nadu 
Curvaceous mango with typical 
parrot-beak shape, crunchy and 
tangy, often pickled or eaten raw, 
along with its skin 

Vanraj
Origin  Vadodara, Gujarat
Oblong with blush of jasper red
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cultivar grown by a humble female gardener—the Gulab 
Khas—wins the prize, leaving the landowners outraged and 
baffled. While touching upon the prevalent feudal tensions 
in India at the time, Siddiqi masterfully describes the taste, 
blush and textures of various mangoes.

When Urdu poet Akbar Hussain Rizvi, better known by 
his pen name, Akbar Allahabadi, sent a box of the legendary 
Langra mangoes to Muhammad Allama Iqbal in Lahore, the 
latter acknowledged it with a couplet. “Asar hai teri aijaz-
e-masihaee ka ay Akbar, Allahabad se langda chale Lahore tak 
pahunche (Akbar, this is the miracle of your healing powers 
like a Messiah, Langra the lame travelled from Allahabad to 
Lahore).” Last year, it was the turn of Pakistani PM Nawaz 
Sharif to send crates of Chausa to Indian prime minister 
Narendra Modi!   

India’s legendary mango belt of Lucknow-Allahabad has 
varieties people swear by—from Dussehri, Fazli, Lucknowa, 
Jauhari, Safeda and Amrapali to Husnara. Malihabad alone 
produces 1.5 lakh tonnes of mangoes every year worth `150 
crore, earning a mention in the Hrithik Roshan movie, 
Lakshya. After nearly half a millennia of innovation, mango 
farmer and Padma Shri awardee Haji Kaleemullah Khan 
of Malihabad continues his relentless exploration and 
experimentation with his beloved fruit. Though growing 

Dussehri mangoes had been a family tradition for 300 years, 
his fascination for mango grafting started when he heard 
about cross-bred roses as a child. In the 20-acre Abdullah 
Nursery he inherited from his father, Kaleemullah’s 
legendary tree, Al Muqarrar, has borne over 300 varieties on 
its branches. 

From Glass, Prince and Anarkali to the heart-shaped 
Asroor Mukarar, each specimen has a story—Karela looks 
like a bitter gourd while Aamin Lamba is so long it almost 
touches the ground. His nomenclature is a barometer for the 
fluctuating fortunes of Indian cinema, sports and politics 
where each new variety is named after a celebrity who’s the 
flavour of the season. So there’s Aishwarya, Sonia, Sachin (a 
unique hybrid of Gudshah and Chausa) and Akhilesh—like 
UP’s young CM, the tree bore fruit at the tender age of five! 
Predictably enough, now there’s a Modi aam too. A cross 
between Lucknow’s Dussehri and Kolkata’s Husn-e-aara, it 
has crimson streaks that give it a rare and appealing hue!

Of the 23 million tonnes of mango produced globally 
every year, nearly 56 percent comes from India, making 
it the largest mango producer in the world, an industry 
worth $360 million. With the onset of summer, the heady 
procession of various varieties of mangoes begins. The 
season starts in April with early varieties like Bambaiyya, 
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Pairi and Banganapalli, Alphonso and Dussehri in mid-June 
and late-maturing Fazli, Neelam and Chausa in July-August. 
The list of regional stalwarts is impressive—Kesar and Valsad 
of Gujarat, Fernandina and Malcorada (Mankurad) of Goa, 
Malda, Himsagar and Kishenbhog of Bengal, Gulab Khas of 
Bihar, Langda of Banaras, Totapuri from Krishnagiri in Tamil 
Nadu, Raspuri from Mysuru, the small green kaad mangay 
(wild mangoes) of Kodagu’s forests and the king of mangoes, 
the Alphonso or Hapoos of Ratnagiri.

The legendary Alphonso is named after Afonso 
de Albuquerque (1453-1515), the second Governor of 
Portuguese India. Enamoured by this tropical fruit, the 
Portuguese experimented with mango grafting using 
European methods. On the many forays between their 
colonies, they took some saplings to Brazil and one of the 
grafts provided a perfect fruit. The variety was baptised 
Affonse and came back to India in the 16th century as 
Alphonso. Locals mispronounced it as Aphoos in Konkani 
and by the time it spread from Goa to Maharashtra and 
Gujarat, it was called Hapoos. 

Astute Gujaratis know that as summer ends, so will the 
supply of mangoes, so they bottle it in various forms—from 
marmalade, preserves and pickles to bell jars of aam ras, 
consumed with puris, parathas or as is. The mango mania 

is most apparent in Valsad and Navsari districts. Totapuri, 
shaped like the beak of a parrot, makes for a great snack with 
salt and chilli. The small but fleshy Sindura, named after its 
striking rouged skin, is perfect for milk shakes. Chausa is 
good as it is. 

Atithi Parinay at Kotawde, a charming homestay run 
by Medha Sahasrabuddhe midway between Ratnagiri 
and Ganapatipule, offers mango tourism—unlimited 
mangoes during summer. The orchard of 25 trees has 
mostly Hapoos besides Kesar, Neelam, Dudh Peda and 
Vanraj. Follow the mango trail down the Konkan coast to 
homestays like Pitruchaya near Devgad and Dwarka Farms 
near Malvan.

In Bengaluru, vendors line the wide footpath of Palace 
Road as commuters stop to pick up the season’s catch. In 
Mumbai, mango aficionados travel to the wholesale APMC 
Market at Vashi in Navi Mumbai to buy them by the crate. 
All of Delhi eagerly waits for the International Mango 
Festival in July to have all the varieties under one roof. 

With the long hot summer, it won’t be long before every 
fruit that dangles like a luscious golden bauble from the leafy 
branches is harvested and devoured. The mangophiles are 
already swarming the marketplace like mango flies around a 
fruit basket. 

In Karnataka, you’ll come across street vendors selling Raspuri from Mysuru and wild mangoes from the forests of Coorg 
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TAKE A HIKE
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The trek to Kudremukh takes one 
past gurgling streams, grasslands 
and lush forests, with the 
Somavathi river for company, for 
the most part



HILL THAT 
LOOKS LIKE 

A HORSE
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A
s if arriving alone at his doorstep 
without notice wasn’t preposterous 
enough, a request to help me in 
climbing the mountain the next 
day only added to the incredulity. 
Of course, my embarrassingly poor 
Kannada skills didn’t help in the 
persuasion. Rajappa looked at me, 

verified in broken Hindi if he had heard me correctly 
about venturing on my own, and then brushed away my 
request to join me with a nervous laugh. Emboldened by 
success on many such ludicrous plans travelling solo, I 
knew I would break his resolve soon. 

Next morning, armed with a cheeky smile and some 
basic gear, I was at the hamlet of Mullodi, where he lives, 
at 6 am. Rajappa was still noisily slurping his tea from a 
saucer and letting his wife fuss over the preparation for 
the trek with a bottle of water, a small snack, his shoes 
and cap. 

I had heard about the seasoned trekking guide in the 
Sahyadris at Kalasa, the base town of the Kudremukh 
(horse-faced) trek, and thought it would be best to ask 
him to come along. His reservations seemed valid; I had 
been refused cab rides and homestays in remote parts of 
Karnataka as no one wanted to take the onus of hosting a 
lone woman traveller. Ironic, since such travellers might 
be the ones who need help after all. But I was determined 
to scale the third highest peak in the state, and that too 
with him.

On a clear day, you can see the 
Arabian Sea from the summit 
of Kudremukh. Even when you 
can’t, the stunning view makes the 
trek up the horse-faced peak in 
Karnataka eminently worth it.
Words SUPRIYA SEHGAL
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LEGEND
Kudremukh is both rich in natural 
bounty and history. Both the 
Mahabharata and Ramayana mention 
the mineral-rich mountain. In the 
Ramayana, King Sugreeva instructs 
his army to search for Sita in the 
Ayomukh (horse-faced) range of 
mountains. Even the Pandavas of the 
Mahabharata are said to have taken 
refuge in the evergreen, untamed 
forests of the Sahyadri range, 
especially Kudremukh.

PERMISSION AND PLANNING
Since the Kudremukh trekking 
trail lies within the Kudremukh 

National Park, you need permits 
from the offi ce of the Range Forest 
Offi cer (+91-9480807653, 10.30 
am – 5.30 pm, Trek/Forest Entry/
Guide – `75/200/500). Most trekkers 
ask the well-known guide, Rajappa 
(+91-9481179008/08263-249333), 
to secure it in advance. The most 
convenient way is to put up with a 
homestay and let them arrange the 
permits for you. 

GETTING THERE
It is important to understand the 
key landmarks of the region in order 
to optimise time, as the trek is 
time-consuming even for moderately 

skilled trekkers. The Kudremukh 
peak lies on the southwest edge of 
Chikmagalur district, 20 km from an 
important town called Kalasa. It can 
be reached by an overnight bus from 
Bengaluru (KSRTC Volvos starting 
from `314). From Kalasa, you need 
to reach Ballagal (9 km) by auto (` 
250) or a jeep (`400). From Ballagal, 
there is another short drive of six 
km to the starting point of the trek, 
Mullodi, which can be reached only 
via a four-wheel-drive vehicle. This 
is where Rajappa lives. Jeeps are 
easily available from Ballagal (`600-
700 one way) or from Kalasa (`1,200 
one way).

STAY
Upasana Retreat (www.
upasanaretreat.com; 09481651988; 
`3,000-4,500 per person full board) 
is an ideal yoga-inclined, home-
run resort to rest weary legs after 
the Kudremukh trek. The owner, 
Sukumar, is a yoga teacher with over 
30 years of experience. It is a good 
option to get an orientation if you 
are visiting for a short while. Yoga 
classes at `100 per hour are a great 
deal for personalised classes. The 
money from the yoga classes is used 
for a good cause—the education of 
girls in the region with the help of 
a Trust.
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Fuelled by a cup of tea and the crisp cool air, we started 
on an easy trail that wound its way along the edge of the 
mountain. He gestured that I should be prepared for the 18-
km (round trip) walk and that it would take us nothing less 
than nine hours. I was secretly glad that I had managed to 
shake the yawns and arrive in time, as the forest authorities 
let you stay in only up to 6 pm. One has no choice but to 
factor that in when starting.

The peak lies within the national park named after it, 
which spreads over 600 sq km. The topography changes 
from lush shola forests teeming with wildlife to sun-baked 
grasslands. You are likely to spot deer, wild boar, sambar 
and, if you are lucky, even a herd of bison. While the best 
time for this trek is between October and February, I opted 
for the less crowded period pre-monsoon when it might 
be hot but the dense copse of sholas in the middle would 
afford some respite. Besides, once the rains hit, the forest is 

infested with leeches and snakes, making it a treacherous 
climb that even the guides refuse to attempt.

Despite the language gap, Rajappa was able to fill me 
in with some anecdotes. I learned that we could, if lucky 
enough to get a clear day, spot the Arabian Sea; about a tiger 
that he had once encountered; and why our first landmark 
was called Onte Mara (it was the lone tree in the middle of 
the golden grasslands). Onte Mara stood only a kilometre 
from Mullodi and until now, we had managed to keep up 
a good pace. After a well-earned swig of water, we were 
off to the second stop. The sound of the Somavathi river 
accompanied us through most of the trek, growing faint in 
some places and then returning with full-throated gurgling. 
This background score of the river was broken only by 
the rude chatter of babblers, and they too fled on hearing 
the sound of footsteps. We must have hopped across five 
small streams to reach the next distinct landmark, Lobo 

Chikmagalur, about 80 km from Kalasa, 
the base for the trek, is home to some 
of the most scenic lakes. Seen here is 

the Ayyanakere lake around sunset
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House. The actual house was tucked away behind a forest 
patch, but the forsaken grave of the owner, Simon Lobo, 
stood in the middle of a sun-bleached patch of grassland. 
The 80 acres of Lobo’s land now lie vacant as the owners 
have moved out due to forest restrictions but the derelict 
tombstone does make you think of the foreigner who lies 
there, amidst such grand views.

After Lobo House the walk began to weigh on me. The 
path meandered between thick swathes of undergrowth and 
grassland, becoming steeper and windier as we went up. 
“Zig zag,” I remembered reading somewhere. A thousand 
shades of green draped the stack of mountains ahead. A 
few clouds seemed to have lost their way and got wedged 
between them. Apart from that, the sky was a bright blue. 
The only thing shattering the silence was the sound of 
the jungle and the rustle of leaves below our feet. I was 
glad that Rajappa and I didn’t share a language to spoil the 
silence with dialogue. It gave us the privacy of savouring 
the views on our own.The steep climb to the peak must 

have been about 1.5 km but it seemed longer. My muscles 
were starting to protest. Compared to me, Rajappa, though 
wrinkled enough to be likely 60 years old, had the agility of 
a mountain goat. 

There were moments when I had to stop, arms akimbo, 
and draw in some extra breath. That’s when Rajappa would 
look back, and throw two most encouraging words at me: 
“Arabian Sea.” Face flushed and heart beating fast, I would 
propel my feet farther. 

Finally, there it was. The peak itself was just a jagged 
pile of rocks standing amidst about 50 acres of flat land on 
top. But there was reward enough for the steep ascents, 
descents and streams that had to be forded en route. 
Despite the wind slapping me smack in the face, nothing 
could take away from the gorgeous views below. 

I caught my breath and surveyed the sight with a squint. 
No Arabian Sea. I looked at Rajappa questioningly. “Next 
time,” he smiled. At least I knew he wouldn’t play so hard 
to get the next time. 
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DISCOVER THIS
Being the third highest peak in Karnataka at 1,892 m, the towering horse-shaped rock was said to work as a 

beacon for the sailors who landed on the coast of the Arabian Sea. On a clear day, it is possible to catch a glimpse 
of the sea from here. The peak lies within the Kudremukh National Park, sprawled across 600 sq km, teeming with 

shola forests and wildlife 

SUPRIYA SEHGAL
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MAHARASHTRA
Focus

The Arabian Sea, the Western Ghats and the verdant forests, hillsides 
and plateaus of the Sahyadris apart, this state has charming towns and 
villages, ancient temples and caves, and splendid forts to explore.
Words PREETI VERMA LAL

State Of 
Grandeur
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KHANDALA
Ask any Hindi film fan and he’ll quickly sing a Khandala 
song or pick a thrilling scene set in Khandala, a hill 
station that sits close to Mumbai. Located at the top end 
of Bhor Ghat, Khandala is at the heart of the Mumbai-
Pune Expressway and a favourite weekend getaway. The 
holidayer drives to the hill station for its salubrious air, the 
adventure-lover goes rappelling and trekking on the Duke’s 
Nose; the rock climber aspires to conquer the 2,506-foot 
cliff while the devout scramble into the Karla and Bhaja 

W
hoever said that 
small is beautiful had 
perhaps never set 
foot in Maharashtra, 
one of the largest 

and wealthiest states of India. With 
its history dating back to the third 
century BC, Maharashtra finds mention 
as Mahratta as early as 246 BC and in 
another inscription dated 560 BC, as a 
province with 99,000 villages. Today, 
Maharashtra is the country’s largest state 
economy with its capital, Mumbai, being 
the nation’s financial and entertainment 
hub. There’s much more to the state 
than what is oft-repeated. Silken 
beaches, ancient monuments, prehistoric 
caves, solemn temples, salubrious hill 
stations and lofty peaks—Maharashtra’s 
bounty is endless. It is a state that spoils 
the tourist and the traveller alike with a 
million choices. A state where seasons 
bring alive their own largesse and 
hidden gems wait to be discovered. We 
focus on 12 must-see, must-do places in 
Maharashtra including picturesque hill 
stations, stunning beaches, heritage and 
new wine hotspots.  

Hill Stations
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Caves. Dating back to the second century BC, the Karla 
Caves include a stupa, a representation of the Buddha, and 
an aisle made up of 37 pillars and carved elephant heads, 
which once had real ivory tusks. The best viewpoints are 
Tiger’s Leap and Amrutanjan Point. Another must-see 
in Khandala includes the ancient prison which was built 
in 1896 and housed the founders of St Xavier’s  College 
who were jailed by the British as prisoners of war. For the 
religious-minded, there are two Ashtavinayak places nearby, 
namely, Pali and Mahad. Not too far from Khandala is 
Lonavala, famous for its weather, chiki and fudge. Rajmachi 
Point offers a spectacular view of the Rajmachi Fort and 

Getting there  It is 81 km from Mumbai. The nearest airport is Pune; the 
nearest railway station is Lonavala
Stay  The Dukes Retreat (020 39520894), Fariyas Resort (0211 4273852), The 
Lagoona Resort (0211 4273817), Picaddle (0211 4271000), to name a few
Eat  Duchess Restaurant, High Point Bar & Restaurant, Panorama Café, Royal 
Park Restaurant 
Do  Duke’s Nose for hiking; prison built in 1896; Tiger’s Leap; Amrutanjan 
Point; Karla and Bhaja caves; Bhushi lake 

 NAVIGATOR

valley while Ryewood Park is the best picnic spot. The 
Celebrity Wax Museum in Lonavala also draws tourists.



MAHABALESHWAR
Mahabaleshwar is so verdant and 
its climate so charming that it is 
little surprise the British chose it 
as the summer capital of Bombay 
Province. With one of the few 
evergreen forests of India, it is 
a plateau bound by valleys on 
both sides. Reaching a height 
of 1,439 metres at its highest, 
Mahabaleshwar comprises three 
villages: Malcolm Peth, Old 
‘Kshetra’ Mahabaleshwar and 
part of a village called Shindola. 
Deriving its name from Sanskrit 
which translates into ‘god of great 
power,’ Mahabaleshwar is known 
for its winding roads, deep valleys 
and abundance of strawberries. 
Explore Arthur’s Seat from where 
you get a view of Jor Valley; head 
to Lodwick Point which is located 
almost 1,240 m above sea level. 
Kate’s Point gives visitors a view 
of the Dhom and Balakwadi dams 
and Needle Hole point has a 
natural hole in the rock formation. 
Other must-sees include Monkey 
Point, Carnac Point, Falkland 
Point, Helen’s Point, Elphinstone 
Point, Mumbai Point, Marjorie 
Point and Babbington Point. 

Getting there  It is 262 km from Mumbai. 
The nearest airport is Mumbai; the nearest 
railway station is Wathar
Stay  Citrus Chambers (02168 260432), 
Evershine Keys Prima Resort (02168262000), 
Club Mahindra Sherwood 
Resorts (02168 270070) 
Eat  Mapro, Grapevine, The Olive Garden, 
Little Italy, Saayali Restaurant, Chingari, 
Snowdrop Restaurant
Do  Boat on Venna lake; head to the main 
bazaar; eat strawberry-fl avoured ice-cream or 
fresh strawberries with whipped cream

 NAVIGATOR
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Getting there  It is 83 km from 
Mumbai. The nearest airport is 
Mumbai; the nearest railway station is 
Neral from where you can board a toy 
train to Matheran 
Stay  The Byke Heritage (02148 
230365), Hotel West End 
(09969444786), Adamo The Village 
(02148 230007), Giri Vihar Hotel (02148 
230231), Cecil Hotel (08108878821), 
Usha Ascot (02222078292), Royal 
Hotel (09764908019)
Eat  Kokan Katta, Shabbir’s Biryani 
House, Ketkar’s Restaurant
Do  Besides soaking in the views, 
eat fudge and shop for curios 
on MG Road

 NAVIGATORMATHERAN
The country’s smallest hill station 
and Asia’s only automobile-free 
hill station, Matheran is perched 
2,625 ft above sea level. The 
joy of Matheran lies in getting 
there on a toy train that traverses 
the narrow gauge track to the 
top from where travellers can 
walk or take a horse-carriage 
ride into the heart of the tiny 
town which is still dotted with 
old Parsi and British bungalows. 
Snuggled in the Western Ghats, 
it is a popular weekend getaway 
from Mumbai and Pune. Living 
up to its name as ‘forest on the 

forehead,’ Matheran has been 
declared an eco-sensitive area 
by the Ministry of Environment 
and Forest and has 38 designated 
look-out points. Panorama Point 
provides a 360-degree view of 
the surrounding area and Neral 
town—the sunrise and sunset are 
spectacular here. Louisa Point 
offers a clear view of Prabal Fort. 
Other look-out points include 
One Tree Hill Point, Heart Point, 
Monkey Point, Porcupine Point 
and Rambagh Point. If you are in 
Matheran during the monsoon, 
ensure you spend half a day by 
Charlotte lake. 
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Getting there  It is 244 km from Mumbai. The nearest airport is Pune; 
the nearest railway station is Wathar
Stay  Aman Hotel (02168 260417), Blue Country (02168 241321), Hotel 
Mala's (02168 240321), Hotel Millennium Park (02168 241771)
Eat  Panchgani Fast Food, Lucky Restaurant, Purohit Pure Vegetarian 
Restaurant, Hilltop Ice Cream, Rustam’s Strawberry Inn
Do  Head to Panchgani in the summer to attend the Strawberry Festival

 NAVIGATOR

PANCHGANI
Discovered by John Chesson, the British 
superintendent who was then placed in charge of the 
hill station in the 1860s and developed as a retirement 
place by the British, Panchgani is nestled amid five 
hills in the Sahyadri mountain ranges and amidst 
five villages known as Dandeghar, Khingar, Godwali, 
Amral and Taighat. Known for its climate and 
beautiful landscape, the hills are characterised by a 
table top volcanic plateau, which is the second highest 
in Asia after the Tibetan Plateau. From Sydney 
Point, one can see the waters of the Dhom dam while 
Parsi Point overlooks the Krishna valley. Panchgani 
finds mention in mythology—it is believed that the 
Pandavas lived in Devil’s Kitchen for some time. 
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ALIBAUG
Developed in the 17th century by Sarkhel 
Kanhoji Angre, the naval chief of Chatrapati 
Shivaji, Alibaug (Alibag) was originally 
named Kulaba. Legend has it that a rich Bene 
Israelite man, Ali, owned several coconut and 
mango orchards in the area. Locals started 
referring to the place as Alichi Bagh (Garden 
of Ali in Marathi) and the name stuck. 
Alibaug is the historic hinterland of Bene 
Israel Jews and famous for an observatory 
built in 1904. Today, Alibaug’s beaches attract 
visitors from across the country, the most 
famous being Alibaug Beach, a long walkable 
stretch of black sand. Do not try to make 
sand castles on this beach—the waves wash 
them away even before you can pat a handful 
of sand into a castle boundary. Roughly four 
kilometres from Alibaug is the famous Shiva 
Temple. To get there, you must trek a 
little. Other must-sees include Alibaug Fort 
which was built by Shivaji and has been the 
seat of the Raigad district administration 
since 1852, the Khanderi and Underi islands, 
the Magen Avot Synagogue, Varsoli Beach 
and Akshi Beach.  

Beaches

Getting there  It is 92 km from 
Mumbai, the nearest airport. The best 
way to get there is to take a bus/cab 
from Mumbai
Stay  Radisson Blu Resort & Spa 
(02141 302400), Hotel Sea View 
(09404585540), Hotel Sahyadri (02141 
226404), Hotel Ravi Kiran (02141 
222459), Ghanvatkar Bunglow at 
Zirad (09322247222), Hotel Maple IVY 
(02141 225316) The Windmill Resort 
(02141 232885)
Eat  Suruchi, Sanman Restaurant, 
Aparanta, Bohemyan Blue, Kokum & 
Spice, Sarita Vihar, Charcoal, Kiki's 
Café & Deli 
Do  If you are a biker, do the Mumbai-
Alibaug bike ride. Head there during 
the monsoon. Alibaug has a lot 
of water sports facilities during 
peak season. Do the nature walk 
in Vrindavan Farm. Pick Kolhapuri 
chappals and antiques. Remember 
to haggle. 

 NAVIGATOR
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Getting there  It is 489 km from Mumbai. The nearest 
airport is Goa; the nearest railway station is Kudal. You 
can take the Mandovi Express or Konkan Express
Stay  Blue Sea Beach Homes (09922419287), 
Visava Beach Resort (09423304303), Omkar Deluxe Beach 
Resort (09403291549), Kinara Resort (09665514055), 
Coconut Garden Beach House (9960251409)
Eat  Some of the must-eats include shark curry 
and local pickles
Do  Snorkelling; scuba diving; staying in a 
houseboat; parasailing

 NAVIGATORTARKARLI
Tarkarli might not be as famous as Alibaug but the beach hamlet 
has a million things to offer. The pious can seek salvation in 
Mahapurush, Khalcha Mahapurush, Witthal and Kunkeshwar 
temples. Those who wish to slough off urban malice can head to 
Tarkarli and Nivti Beaches. Solitude-lovers can float on the river in 
a houseboat. The avid tourist can go sightseeing around the Sangam 
where the Arabian Sea meets the Karli river. For wildlife enthusiasts, 
there’s the Dajipur Bison National Park. Achara and Nivti beaches 
in Tarkarli are some of the most popular places where dolphins are 
easy to spot. Or shed fear and book banana and bumper boat rides at 
Tarkarli Beach.  
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GANAPATIPULE
An unspoiled town laced with silver sand beaches and a divine legend 
is how the story of Ganapatipule begins. Mythology mentions that Lord 
Ganesha took umbrage at a local woman’s remark and moved to Pule (a 
few kilometres from town) from his original abode of Gule. That is how 
Ganapatipule got its name. Even today, the temple of Lord Ganesha is 
this tiny town’s most famous landmark. The idol in the Lord Ganesha 
Temple is said to have been discovered 1,600 years ago. Tourists drive 
to Ganapatipule for its stunning beaches—considered among the best 
on the Konkan coast. The best place to learn about the history of the 
Konkan region is Pracheen Konkan, a museum that depicts life as it 
was in the earliest years. Not too far away is the village of Malgund, the 
birthplace of Keshavasuta, the poet considered the herald of modern 
Marathi poetry. 

Getting there  Ganapatipule is 332 km 
from Mumbai. The nearest airport and 
railway station are at Ratnagiri
Stay  MTDC Ganapatipule (02357 235248), 
Abhishek Beach Resort (07620044777), 
The Fern Greenleaf Resort (02357235300), 
Blue Ocean Resort & Spa (022 40294907)
Eat  Mehendale's Swaad Dining, Bhau 
Joshi Bhojnalay, Hotel Sameer, On The 
Rocks, Konkan Spice, among others
Do  Visit the Pracheen Konkan Museum; 
buy artefacts made of sea shells; make a 
day trip to Thibaw Palace, where the last 
Burmese king, Thibaw, was interned under 
the British from 1886 until his death in 1916

 NAVIGATOR

NASHIK
For eons, Nashik, the third largest city 
of Maharashtra, has been associated with 
gods. Archaeologists believe that Nashik 
was settled as early as 1,400 BC. One of 
the most popular destinations for pious 
Hindus, Jains and Buddhists, Nashik 
finds mention in the Ramayana. It is 
believed that Rama, Sita and Lakshman 
lived in the forests of Nashik during their 
exile and the city owes its name to the 
Surpanakha nose-chopping episode in 
the Ramayana. Unsurprisingly, Nashik 
is dotted with temples which include 
the magnificent ones at Sinnar, Anjaneri 
and Trimbakeshwar. The temple at 
Trimbakeshwar, one of the 12 jyotirlingas 
(the phallic emblem of Shiva with fire), is 

considered the most sacred of all temples. 
Thousands of devout pilgrims throng 
Nashik during the Kumbh Mela which is 
celebrated here every 12 years.

For the tourist, the must-sees include 
Buddhist rock-cut caves, locally known as 
the Pandav Leni (a group of 24 caves in 
Trirashmi hill); forts such as Ankai-Tankai, 
Salher, Mulher, Ramsej, Dhodap and 
Ahivant; and ancient caves near Manmad. 
A museum near Nashik at Gargoti has a 
magnificent collection of zeolites. 

In recent times, Nashik has added a 
new feather to its cap—as the country’s 
wine hub. Known as the wine capital of 
India, Nashik has several vineyards and 
breweries where one can experience wine-
making and wine-tasting.

Wine

Getting there It is 165 km from 
Mumbai. There are regular fl ights into 
Nashik from many cities. It is also an 
important railhead.  
Stay  Abhishek, Panchavati Karanja, 
(0253 2514202), Ashoka Castle Hotel 
(0253 2393165), Hotel Amarpreet 
(0240 2332521), Emerald Park Hotel 
(0253 2378818)
Eat  Annapoorna Lunch Home, Khyber, 
Panchavati Hotel Complex, Talk of 
the Town
Do  Go on a wine tour; get spiritual 
at Vipashyana International Academy 
located at Igatpuri 

 NAVIGATOR
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Heritage Sites
RATNAGIRI
One of the most important tourist destinations of 
Maharashtra, Ratnagiri is famous for its beaches, 
monuments and temples. The region is blessed 
with hills, beaches, rivers, hot water springs, forests 
and waterfalls. And, yes, the Alphonso mango. A 
prominent port town, Ratnagiri was the birthplace of 
freedom fighter Lokmanya Tilak. The first stop for 
most tourists is Ratnadurga Fort which sprawls over 
120 acres and is hemmed by the Arabian Sea on three 
sides. A tunnel connects the north and south side 
of the fort and the 1857 lighthouse guided sailors. A 
trip to Ratnagiri is never complete without tasting 
the traditional Konkan food. Try fish curry and rice 
with sol kadi, a pink digestive drink; amba poli (thin 
pancakes of dried and crushed mangoes), phanas poli 
(thin pancakes of dried and crushed jackfruit). 

Getting there  It is 330 km from Mumbai. 
Ratnagiri has an airport and a railway junction 
as well
Stay  Krishnali Beach Resort (022 23822999), 
Hotel Giriratna Railotel (02352 231260), 
Hotel Landmark (02352 220120), Kohinoor 
Samudra (02352 255232), Hotel Vihar 
Deluxe (02352 222944)
Eat  Mithila Vegetarian Hotel, Drive Inn 
Carnival, Masala Kitchen, Amantran, Helekar 
Bandhu Mithai
Do  Visit Lokmanya Tilak’s home, the 
Ratnadurg Fort, Marleshwar Temple, Thiba 
Point and the Aquarium (make sure to look for 
the whale skeleton)

 NAVIGATOR
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RAIGAD
Once the capital of Shivaji, Raigad is named after the 
fort and located in the dense forest of a west-facing 
spur of the Western Ghats. It was in Raigad Fort that 
Shivaji was coronated and it was here that he breathed 
his last. In Raigad, it is the fort with its beefy bastions 
and grand palaces that becomes the first stop for the 
tourist. For those not historically inclined, there are 
enough trails to trek and test one’s mettle. Torana, 
Sinhagad, Rajgad and Lingana are approachable fort 
destinations from Raigad. Hop onto the ropeway for a 
spectacular view of the fort and the hills and valleys. 
Do not curl up too late in the hotel, wake up at the 
crack of dawn to watch the sun rise from behind the 
Raigad and Torana Forts. If you are there during 
or soon after the monsoon, take time off to see the 
waterfalls. Spend half a day in Pachad village to see 
the memorial to Shivaji’s mother. 

Getting there  It is 169 km from 
Mumbai. The nearest airport is 
Mumbai; the nearest railway station is 
Veer. The best way to travel is by bus/
cab (takes about two hours). 
Stay  Savli Village Resort Shriwardhan 
(02147 222080), Motel Visava (02145 
222866), Kamath Residency Nature 
Resort (9869279937), Kundalika 
Rafting (020 66447777)
Eat  Vimum, Shree Datta Snacks, 
Restaurant Vaibhav
Do  Visit Kihim Beach, Shri 
Ballaleshwar Ashtavinayaka, Varsoli 
Beach, Kolaba Fort, Phansad Bird 
Sanctuary and the Kondana Caves

 NAVIGATOR
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SINDHUDURG
Go back in time and think of Chhatrapati Shivaji Maharaj 
picking a location with stunning natural rock formations as a 
site for a fort. Barely two kilometres from the sea, Sindhudurg 
Fort is surrounded by smaller forts. This is, of course, the main 
attraction of Sindhudurg district which has the highest number 
(37) of forts in Maharashtra. Kunkeshwar village in the district is 
where the devout go to pay obeisance to Lord Shiva in its famous 
temple. Known as Konkan Kashi, Kunkeshwar is also famous for 
its mangoes. 

For the foodie, Sindhudurg is the hub of traditional Malvani 
cuisine which is the common fare in the Konkan regions of 
Maharashtra and Goa. The must-haves include spicy seafood 
curries, sol kadhi, a pink drink made of kokum and coconut milk, 
and kombdi vade, a chicken dish. 

Other tourist attractions include Devbagh Beach, the rock 
garden in Malvan and dolphin-sighting trips.   

Getting there  It is 489 km from 
Mumbai. The nearest airport is 
Mumbai. The place is serviced by 
several trains
Stay  Hardika Beach Resort 
(07507596776), Sonchafa The Motel 
(02365 251144), Sunshine Homestay 
(09422434962), Gharkul Homestay 
(9422373089)
Eat  Vithal Kamats, Atithi Bambu, 
Swami Family Restaurant, Aswad 
Fast Food
Do  Visit Vijaydurg, Sindhudurg 
Fort, the Botanical Garden, Napne 
waterfall, Amboli Falls, Vengurla 
Rocks, Devbagh and the Karli 
backwaters, among other places
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Getting there  It is 275 km from Mumbai. The 
nearest airport is Mumbai; the nearest railway 
station is Satara
Stay  Kaas Pathar Village Resort  and Kaas Hotel 
(08291008666),  Kaas Holiday Resort—Sahyadri 
Nivas (9822046163)
Do  Marvel at the fl owers on Kaas Plateau; visit 
Kumudini lake, Ghatal Devrai and Vasota Fort
Tip  Do not pay entry fee online. The best time to 
go is late August to September

 NAVIGATORKAAS PLATEAU
If you ever want to see French painter Renoir’s 
canvases come alive, head to the Kaas Plateau 
where you can see miles and miles of flowers. 
Purple. Yellow. Orange. Pink. All popping out of a 
sea of green. More than 850 species of flowering 
plants are found on the plateau of which 624 
have been recorded in the Red Data Book (which 
lists species of plants and animals under threat). 
Nearly 40 species are endemic to the area. The 
floral landscape of Kaas is varied; the puddles 
have marshy flora while trees and shrubs are 
found on the periphery. Orchids bloom for a few 
weeks in August, turning the plateau into a pretty 
floral canvas. Kaas lake looks like a bowl carved 
out of the Sahyadri mountains. The lake is not 
only a perennial source of water but also serves 
as a favourite picnic spot. Such is the beauty and 
rarity of the flowers of the Kaas Plateau that it has 
been declared a UNESCO World Heritage Site. 
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A
s the summer heat beats down on the plains in 
North India, many look skyward and sigh, hop-
ing for some relief. Fortunately for many, the hills 
and cooler climes are within driving distance from 

most major cities in this part of the country. One such quick 
getaway is the drive from Amritsar to Palampur, a distance of 
around 230 km that should take a little over fi ve hours. 

Why Palampur? This town is strategically located, 
giving you easy access to Dharamsala and McLeod Ganj on 
one side and Bir-Billing on the other for some adventure 
activities. These towns are just an hour’s drive in either direc-
tion from Palampur, a quieter base 
away from the crowds. It doesn’t 
really matter if you are driving from 
Amritsar or from Chandigarh or from 
Delhi. The roads are excellent for 
the most part, making this an enjoy-
able drive. 

When you head out of Amritsar, 
take NH 15 that goes north towards 
Gurdaspur. If you are coming in 
from the Chandigarh side, take NH 
1 and continue towards Ludhiana 
and Jalandhar. Both roads are well 
laid and if you have a good car, you 
can maintain a pretty decent pace. 
Do watch out for plenty of truck 
traffi c, though, on these routes. Both the roads converge at 
Mukerian. From the Amritsar route, when you reach Gur-
daspur, turn right towards Mukerian. The highway is fl anked 
by wheat and sugarcane fi elds. Even while driving past the 
Ludhiana and Jalandhar route, you will fi nd vast stretches of 
wheat fi elds. Make a quick pit stop at some of the roadside 
eateries for a cold glass of lassi. 

Head north from Mukerian towards Pathankot. Just as you 
reach Pathankot, you would have the option of crossing the 
Chakki river and joining the main Pathankot-Mandi highway 

and looping back or staying on the right of the river. The right 
bank is the more scenic route, although the road is narrower. 
Stay on this road till you get to Nurpur and go right towards 
Kangra, following signs that point to Dharamsala. 

The road follows the river for quite some distance and 
gradually begins to climb with a few twisty sections adding to 
the fun. The landscape begins to change with wheat fi elds giv-
ing way to scrub jungle and slowly morphing into coniferous 
trees. The road in some areas is fairly dusty, but otherwise, the 
drive is quite rewarding. You know you are on the right track 
when you pass the sole airport in the area—Kangra airport—to 

your left. It’s a spectacular sight, 
with the snow-clad peaks in the 
background. About 40 km from here 
is Palampur. As you approach Palam-
pur, the landscape again changes as 
you pass by a couple of tea planta-
tions—one of the many things the 
region is famous for. 

Once at Palampur, you could 
check into a hotel (and there are 
plenty of them) and then decide 
your itinerary. If you want to check 
out some of the famous cafés at 
McLeod Ganj or visit the Norbul-
ingka monastery at Dharamsala, it’s 
an hour’s drive away to your left and 

defi nitely worth your while. But if you are in the mood for 
some adventure, head right towards Bir-Billing. This is the 
point for paragliding and the adventure begins on the road 
that goes up to the take-off point, which is quite a challenge to 
drive on. It’s narrow with a few sharp turns. But the view from 
the top is spectacular and well worth the drive. Personally, I 
prefer the road less taken to the more touristy destinations. 

Roshun is an automotive journalist passionate about cars, road trips and 
coffee. His idea of a holiday is not the destination, but the drive itself.   
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I
n the beginning, there was vast emptiness. God created 
two beings—Ramew, the guardian spirit of Earth, and 
her husband Basa, the patron god of villages. They had 
fi ve children, the Sun, the Moon, Water, Wind and Fire. 

The family provided for Earth, giving it rich soil, fruits and 
trees and fl owers. All it lacked was a caretaker and so God called 
upon seven families from heaven and told them to take care of  
Earth and planted a divine tree that served as a golden ladder 
between heaven and Earth. Every day, these seven families 
would climb down from heaven to Earth to till it and cultivate 
crops. However, soon, humans were discontent and began to 
steal, swindle, cheat and even kill for 
gain. This angered God, who decided 
to pull up the golden ladder and so 
the seven families were stranded on 
Earth and had no option but to make 
it their home. 

The story rings true as I look over 
the endless emerald of the rolling 
hills of Meghalaya’s Cherrapunji-
Mawsynram Reserve Forest. For a 
split second, as you see the sun peep-
ing through laden clouds, you can also 
see a ladder from the skies to Earth, 
the golden light its beams. Apart 
from the myth of the golden ladder, 
the Khasi people have many stories. 
Their language didn’t have a script before the missionaries, 
when they adopted the Roman script. For centuries, oral stories 
have carried forward Khasi traditions, their collective knowledge 
and their ideas, from generation to generation. There is a story 
for everything in Khasi legends. 

One of my favourite stories is about a dragon spirit called 
Thlen. Legend goes that Thlen was born near Rangjyrteh, an 
abandoned village which stood on top of the famous Dainthlen 
waterfalls. According to legend, whenever a group of people 
passed on their way to the village, the dragon-demon would 

attack and devour half of them. The only way anyone could es-
cape was to walk alone as Thlen couldn’t devour a half of a sin-
gle person. The people of the village approached U Suidnoh, a 
brave and devout keeper of the grove, to get rid of the monster. 
U Suidnoh befriended the dragon by feeding it goat fl esh daily. 
After gaining its trust and confi dence, he heated a bar of iron 
in a huge furnace, went to the cave and called out to Thlen to 
open its mouth. When the dragon opened its mouth, he shoved 
the red-hot iron down its throat. Taken by surprise, Thlen 
violently choked and died. The carcass was cut up and distrib-
uted to all for a public feast. A strict instruction was issued that 

the meat should be ingested at the 
site and even a single scrap should 
not be left uneaten as that would 
allow the monster to spring back to 
life. However, an old Khasi woman 
saved a piece of it to take home for 
her grandchild; she forgot to give it 
to the child and Thlen came back to 
life. In exchange for sparing her life, 
Thlen demanded shelter in her house 
and a regular diet of human blood. It 
also promised increase of wealth for 
its keeper. 

It’s a tale that cautions against 
human greed and private ownership 
of land. Decades before the govern-

ment made private land owning possible, the land in Meghalaya 
belonged to the community and not individuals. In case the 
owner died, within a few years, the land would go back to the 
community, ensuring that a single person’s greed didn’t destroy 
the resources meant for all. This is relevant as mining, both 
legal and illegal, is fast devouring these iron, coal and limestone 
rich hills, leaving chipped and ravaged empty shells behind. 

Shweta is an author who tells stories of myths and magic, bringing them 
alive through novels, graphic novels, stories and conversations.
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W
hen it comes to treks, one assumes that the vast 
meadows of Himachal or the capillary tracts of 
Karnataka would be the perfect places. One 
wouldn’t be wrong. The hills and plateaus of 

India offer unparalleled hiking experiences, with such amazing 
variations in terrain that one feels one has stepped into the next 
fi ctional tale from the last. I’ve found that hiking in the hills, in 
particular, is a balm for the senses, helping one replenish and 
discover at the same time. 

Once, on a trek from the hill town of Nainital to the neigh-
bouring demi-town of Naukuchiatal, I saw a different facet of 
the hills I’d known for years—as the 
sun set over the valley, the shadows 
of the trees turned into bearded old 
men who no longer dispensed sagely 
anecdotes, but winked at you as 
the moonlight fi ltered through their 
leaves. It was a humbling yet trium-
phant experience, mainly because I 
felt the hills had fi nally accepted me 
as one of their own. It also highlight-
ed how important it is to revisit the 
places one thinks one knows best… 
if only to be reminded that there’s 
still so much one hasn’t seen.

Trekking tends to be a commu-
nity-based adventure, but a solitary 
trek is a great way to wind down the demands of civilisation. 
Sure, one may initially miss the fellowship of like-minded 
mates, but one gets accustomed to the idea of being with one-
self fairly quickly. Plus, the solitary trek doesn’t really require 
less-inhabited places. One can do it in the middle of 
the bustling city, and even in the most complex enclaves 
of human activity. 

In Delhi, for instance, the narrow lanes of the old city are 
a really good place to walk by oneself—the sensory overload 
somehow translates into a near Zen-like sanctuary. One can 
maintain one’s own path, dotted as it is with pedestrians, 

vehicles and even animals, and move towards one corner of 
the area. It’s not technically a trek: there aren’t many strenu-
ous climbs or uncharted routes, but it is exercise, as much for 
the mind as for the body. In the midst of an unreal amalgam of 
colours and sounds, you’ll fi nd an oasis of self. 

Similarly, in Mumbai, a walk through the vintage mansions 
and glaring modern shop-fronts of Dadar makes for a great soli-
tary trek. You can lose yourself in the many lanes, or suddenly 
fi nd yourself face-to-face with an old statue that seems very 
kind, or fi nd yourself listening to an old Parsi gentleman who 
can give you a lesson or two in charm. It is these little interrup-

tions that make the ‘trip’ worth it.
Being by yourself doesn’t mean 

you can’t interact with others and 
you will soon realise that you’re not 
trekking for the physical aspect of 
the activity. You’re moving forward 
with the sole purpose of fi nding 
nothing, which makes it as satisfying 
as you want it to be. It doesn’t make 
sense to plot markers or set goals—at 
least, it doesn’t for me—because 
you’re not treading new paths, nor 
looking to satisfy any bucket list. 
You’re simply taking some time off, 
as you take distance on. 

The famous author and Discover 
India columnist, Ruskin Bond, said in an interview for this 
magazine that his journey of discovery has led him to see the 
extraordinary in the ordinary. Through the thousands of kilo-
metres he has covered in Landour over the decades, he 
has constantly found something new. He, of course, knows 
a thing or two about the solitary trek. In fact, I consider him 
one of the pioneers of the activity and, like him, I have now 
become a devotee.   

Vivek Pareek is a Mumbai-based editor and publisher, who’s been associ-
ated with Discover India for years in spirit.

TREKKING TENDS 
TO BE A COMMUNITY-
BASED ADVENTURE, 

BUT A SOLITARY 
TREK IS A GREAT 

WAY TO WIND DOWN 
THE DEMANDS OF 

CIVILISATION AND BE 
WITH ONESELF

THE SOLITARY 
TREK

GUEST COLUMNVIVEK PAREEK

102    JUNE 2016



A
runachal Pradesh is a sort of case study in diver-
sity, like a mini India where landscapes and people 
change within a few miles. The notoriously bumpy 
BRO roads here make their way through green roll-

ing hills to tropical deciduous forests and on to the alpine snow-
clad horizon where the sun’s rays fi rst meet India. The tribes 
vary from the Apatanis to the Nishis, Galos, Monpas, Mishmis, 
Idus... 26 tribes at last count with over 100 sub-tribes. 

I am heading to Along, a busy town by the Yomgo river, 
which also serves as the district headquarters of West Siang 
district. It’s Mopin—an annual harvest festival of the Galo tribe 
celebrating prosperity and luck for 
the year ahead. This year is special 
because it’s the 50th anniversary of 
the festival being offi cially recog-
nised. This makes it one of the state’s 
oldest. I’ve been invited to join the 
festivities by an NGO—GRK—that’s 
based out of the immensely scenic 
little town of Basar, about 50 km from 
Along. Like Along, Basar primarily 
belongs to the Galo tribe. 

GRK is a collective of govern-
ment offi cials, engineers, business-
men and intellectuals who have been 
working relentlessly to bring change 
to their hometown of Basar. So far 
they have managed to sensitise villagers to maintain cleanliness 
and have even put an end to indiscriminate hunting. Their ulti-
mate goal is to make Basar a tourist destination, and reach out to 
the growing cult of eco-tourists looking for an authentic experi-
ence. Mopin is probably one of those experiences, and for the 
Indian traveller, the festival seems strangely similar to Holi with 
revellers smearing rice powder on each other’s faces. And, like 
most festivals in Arunachal Pradesh, there’s plenty of rice beer 
and wine. While Basar boasts authentic Mopin celebrations, I 
am going to Along to witness the more inclusive version. I arrive 
in a town that’s clearly in party mode. Young men and women, 

dressed in traditional white attire, are dancing down the streets. 
At the ‘temple,’ a recent addition to the tribal lifestyle, an altar 
has been prepared. Roosters, pigs and the gentle mithun (bison) 
are being readied for slaughter. 

The chief guest, Arunachal Pradesh’s homeboy and Union 
Minister of State for Home Affairs, Kiren Rijiju, makes a speech 
lauding the state for its hospitality. The crowd then works 
itself into a frenzy, chanting traditional songs. The sacrifi ces 
are carried out with the mithun leading the way. As the people 
crowd around the dead bison to scoop sacrifi cial blood pouring 
from its head, I walk up to a nearby stall for a bottle of fresh rice 

beer. The stall owner, a chirpy Loyi 
madam (as she calls herself), serves 
me fried chicken wings and tells me 
about an Adnan Sami concert in the 
evening. She says she will miss it 
but I should not. I tell her that I’d 
rather go to the riverside. She makes 
a quick phone call and tells me about 
a campsite on a river island. 

I pack a few more bottles of rice 
beer and head out to the river where 
there are many youngsters waiting for 
the canoes that will ferry them across 
the river to the campsite. Dark clouds 
have gathered and the mist lies low 
on the swelling Yomgo river. A canoe 

soon fl oats over to the shore and promises to deliver me and my 
rice beers to the island. A young woman welcomes me on the 
island and tells me that I am just in time for the pork ribs that 
are being grilled. There’s a bunch strumming a guitar next to a 
tent, someone’s fi shing, a couple of guys are playing football... I 
fi nd a bench that overlooks the river and the bustling little town 
of Along that glitters with the festivities. I think I am beginning 
to love Mopin.   

Anup Kutty is a guitarist, music producer/curator and a former journalist 
based in New Delhi. 
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Pankaj Mishra early in his writing career 
had come out with a quirky piece of 

work on his travels across India. Butter 
Chicken In Ludhiana: Travels In Small Town 
India paints a picture of India sans its quiet 
and socialist air and instead showcases a 
kitschy, loud and fl amboyant India. He 
uses humour, sarcasm and subtle wit to 
write about his journey across the country. 
He travels through the small towns 
such as Ambala, Pushkar, Kottayam and 
Muzaffarnagar and paints a vivid picture of 
the characters he meets along the way. 
The journey does become a tad confusing, 
as he follows no fi xed itinerary. He does 
not so much describe the sights that he 
sees but rather delves into the 
transformation of the society due to the 
infl uence of various factors. The most 

interesting aspect of the book are the 
characters that Mishra meets and the 
conversations that follow, often funny 
and lending an insight into the minds of 
the people across the country. Funny and 
poignant at the same time, the language 
and conversation lift this to a travelogue 
that is at once different and makes for a 
gripping read. Written as a personal diary, 
the book in parts reads like a melancholic 
memoir of an author, who is exploring his 
craft and his country at the same time. 
The book captures life in small town 
India, the joys and sorrows, the clichés 
and the originality. This is a must-pick for 
travellers interested in India. All in all, 
Butter Chicken In Ludhiana is an engaging 
read and will keep readers captivated till 
the last page.

Nobel laureate V.S. Naipaul came to 
India a few decades ago and wrote a 

memoir that gave his readers an impassioned 
account of his journey across the country. As 
compared to the other two books he wrote 
on India (An Area of Darkness and India: A 
Wounded Civilisation) in his younger years 
which were critical and scathing, this book 
has a more compassionate tone. Born in 
Trinidad, he had fi rst visited India in 1962, 
and 26 years later, when he returned, he wrote 
a detailed and thoughtful account of the 
changes he saw, the people he met and the 
situations that prevailed in modern India. He 
picks on ‘mutineers’ ranging from the Shiv 
Sena activists, former Naxals to reactionary 
Brahmins and active Sikh terrorists. His 
portrait of his ancestral land comes full 
circle in this book. Beautifully written and 
intellectually satisfying, the book captures the 
huge complexity that is India. Every small 

detail, every sign or symbol he encounters is 
of importance to Naipaul. The author ends 
his book with a few lines that summarises his 
visit to India, “Change is present everywhere, 
India was now a country of a million 
mutinies. A million mutinies, supported 
by twenty kinds of group excess, sectarian 
excess, religious excess, regional excess: the 
beginnings of self-awareness, it would seem 
the beginnings of an intellectual life, already 
negated by old anarchy and disorder. But 
there was in India now what didn’t exist 200 
years before: a central will, a central intellect, 
a national idea.... What the mutinies were 
also helping to defi ne was the strength of the 
general intellectual life, and the wholeness 
and humanism of the values to which all 
Indians now felt that they could appeal. They 
were a part of the beginning of a new way for 
many millions, part of India’s growth, part of 
its restoration.”

FULLY BOOKED
Chest
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AUTHOR’S PICK

Where and how much did you 
have to travel for research on your 
latest book, The Sialkot Saga?
The two characters of this book grow 
up in Mumbai and Kolkata. Given that 
I live in Mumbai and keep travelling 
to Kolkata, additional travel was 
minimal. But yes, I did a fair bit of 
legwork within these cities. The more 

intensive part of the research was 
reading and interviewing people who 
had lived through those times.

One place you keep returning to?
Mahabaleshwar. It’s a place where 
my family used to spend holidays, 
and every visit takes me back down 
memory lane to simpler and more 

carefree times. There’s a farm that 
serves the best makkai-bhaji, bajra 
roti and baingan bharta.

How does travel inspire your work?
I write wherever I am—at home, on 
fl ights, in hotel rooms and even inside 
cars. Surprisingly enough, I get more 
writing done on fl ights than anywhere 

else. It’s probably because writing 
is my escape from boredom. My fi rst 
novel, The Rozabal Line, would never 
have been written had it not been 
for a visit to Kashmir. On the other 
hand, my third novel, The Krishna Key, 
involved travel to Mathura, Somnath 
and Dwarka. You can see that it’s a 
two-way street: travel inspires writing 
and writing often inspires travel.

Most recent vacation?
Jodhpur. That’s my family’s hometown. 
In particular, I love Umaid Bhawan 
Palace which is now considered the 
world’s best hotel but I remember the 
place from the times when it was just 
a palace, albeit a magnifi cent one.

Must-take while travelling?
Laptop, Kindle, whisky. If these three 
things are with me, everything else 
becomes rather irrelevant.

Latest shopping acquisition?
A bottle of Bunnahabhain 18-year-old 
malt whisky. I’m a terrible shopper. 
The only things I buy are whisky, 
cigars and chocolates.

Favourite cuisine?
Chindian (the “Chinese” food that you 
can buy from Indian pavement stalls) 
in addition to Italian and Indian. I am a 
vegetarian and must get kadhi-chawal 
or khichdi every second day.

—As told to Anuj Sarma 

AUTHORSPEAK

Autobiography 
of a Yogi by 
Paramhansa 
Yogananda

A book that I go 
back to often in 

order to understand 
my own personal 
connection with 

the divine.

Midnight’s 
Children by 

Salman Rushdie
The very fi rst book 

in English that 
was written with 

a genuinely Indian 
voice, inspiring me 

to do the same.

The Tao 
Of Physics by 
Fritjof Capra
An incredible 
exploration of 

the overlap 
between science 
and spirituality.

Kautilya’s 
Arthashastra by 
L.N. Rangarajan

The ultimate 
manual on ancient 

governance and the 
primary resource 

for my book, 
Chanakya’s Chant.

Many Lives, 
Many Masters by 
Dr Brian Weiss

The incredible 
story of people’s 
previous lives. It 

inspired me 
to write The 

Rozabal Line in a 
karmic format.

Ashwin Sanghi is an Indian non-fi ction writer with three best-selling novels to his name, The Rozabal Line, 
Chanakya’s Chant and The Krishna Key. His new book is titled The Sialkot Saga.
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What has been keeping you busy 
these days? 
I don’t know where to start, really [laughs]. here 
is so much that has been happening with all 
the bands I am part of in the last six or eight 
months, it’s a little hard to keep track of it all. 
The focus right now has been on writing new 
music instead of just waiting for the next gig. 

My project with Nischay Parekh [Kolkata-
based singer-songwriter-multi-instrumentalist] 
has just been signed on by a UK label. I cannot 
divulge many details at the moment but I 
can tell you that they will be re-releasing our 
fi rst album [Oceans]. There are many other 
opportunities that will be created by this 
association and it is certainly a step in the right 
direction for us. 

We are also working on Amyt Datta’s 
second album. It is in its mixing stage right 
now and building up a lot of steam. I am also 
working on a collaboration with the Mumbai-
based singer, Sanaya. The band is called 
Perfectiming and we are in the research and 
development stage of our sound and trying 

different approaches to see what works best 
for us.   

Once all this is over, then we will start work 
on the next PINKNOIZE album. It has been on 
the backburner a little bit and we need to begin 
work on it now. 

So, does all of this leave you with any time 
for your solo career? 
I think a solo career is just too much to think 
of at this stage. I think it will be very diffi cult 
to fi nd the headspace to fi t in a solo career 
in the middle of it all. Also, if you look at it, 
I’m not a sessions guy in all of the bands I 
am associated with. It’s not like I’m just the 
drummer and I come in and do my bit and 
leave. I am part of the songwriting process and 
am very involved with all the creative aspects 
of being in a band. A solo career isn’t too much 
a-calling right now. I am very fulfi lled.

It defi nitely is very satisfying artistically 
but how about the commercial aspects? 
It is up and down, for sure. There is no getting 

around the fact that you make your money 
from gigs. But having said that, I don’t think 
we are trying hard enough. There are plenty of 
opportunities for album sales as well. Amyt’s 
album, for instance, is selling extremely well in 
Japan. I mean, he is selling through Bandcamp 
but there are many listeners in Japan who 
are downloading his music. They are paying 
good money for it too. I think quality defi nitely 
matters. 

Do you agree that Indian bands have 
to sound a certain way to interest an 
international audience? 
I think it is very subjective and I will reiterate 
my point that quality defi nitely matters. I don’t 
think you can actually deny that there is a 
perception that music from India needs to sound 
a certain way, at least subtly. But I also think 
it is possible for music to sound Indian without 
resorting to clichés. I think Amyt’s album does 
that wonderfully. It has that taste of India but 
it doesn’t play up to any preconceived notion. I 
think it is about achieving that balance. 

ARTISTE OF THE MONTH >>  JIVRAJ ‘JIVER’ SINGH 

GOOD TO KNOW
Has recorded with longtime David Bowie collaborator Tony Visconti at the Red Bull Music Academy. 
GENRE  Multi-faceted. You can’t really shoehorn him into a stylistic box. 
ALBUMS RELEASED  The Dance Of The Diaspora; Ambiance de Danse 



ALBUM REVIEW >> PEEPING TILL IT’S NOISE

JUNE 2016    109

Thrash Metallers Threinody To Release Debut Album, The Toxic Age
They are one of the oldest thrash metal bands in the country but the Bengaluru-based Threinody are 
gearing up to release their fi rst full-length album only now. The heavy hitters did give us a taste of 
what they would sound like in the studio with the three-song Trimettalicthreinonide but there really 
hasn’t been an album that showcases all the diverse aspects of the band. The Toxic Age is currently 
in its mixing stage and will be a slab of primal old-school heavy metal with shades of new metallic 
sensibility thrown in for good measure. 

Parikrama complete 25 years of rockin’ and rollin’ this June
It is a feat that is unprecedented in the 
history of Indian indie music. Parikrama 
complete a quarter of a century as a hard-
rocking juggernaut this month, probably 
the only Indian band that can lay claim 
to such an achievement. It has been 25 
years of a path-defi ning, volume-drenched 
existence but probably the best part about 
it all is that the band is looking to the 
future. They are not scripting chapters on 
nostalgia. It is all about being relevant on 
the rock ‘n’ roll road. 

TRENDING NOW >> GIG CALENDAR >> 
The Bodhisattwa Trio—Bodhisattwa Ghosh 
(guitars), Bijit Bhattacharya (bass) and 
Premjit Dutta (drums) with the one and only 
Ehsaan Noorani.
When  June 9
Where  Hard Rock Café, Mumbai

Mumbai classic rockers The WildSide pay tribute 
to Queen, whom they describe as the greatest 
band in the world.

When  June 2
Where  Hard Rock Café Pune

Whether by accident or by design, or perhaps both, one can’t shake 
off the notion that there is a defi nite touch of Ian Curtis in Raxit 

Tiwari’s deadpan croon as he steps up to the microphone in his Your 
Chin avatar. 

This persona is meant for all those times when Tiwari decides 
to keep everything at a basic fun level with immensely catchy vocal 
melodies and a groove that allows the foot to tap. However, those who 
have followed Raxit’s career over the years will know that the man is 
nothing if not an artistic chameleon. Indie fans know that the singer-
songwriter fi rst fronted Medusa of a prog sort before it became Medusa 
of an electro sort. Then there is Sky Rabbit and Your Chin and probably a 
dozen other different hats that Tiwari switches at will. 

Here, in the enigmatically titled Peeping Till It’s Noise, the follow-up 
to the MTV Europe Music Award-nominated Scatter Nature, Your Chin 
kicks things off in trademark style with the uptempo “Fighting The Sumo,” 
a track which evokes the aforementioned Joy Division vocal template. It’s 
a giddy rush of a song but it does not attempt to reinvent the form book. 

That happens when we get to the second song in this four-track EP. 
“Hawk” is full of surprises and left turns and keeps you guessing where 
the song will take you next. It begins with a skittering beat, followed by 
a dreamy vocal sound which is in stark contrast to the grimy keyboards 
that ebb and fl ow underneath it and you come to a point where it feels 
the bottom has dropped out of the track completely. It is a remarkable 
trajectory and it keeps you wanting for more. 

Raxit really ought to take a bow.  

Sam Lal is a veteran music writer who has in the past been editor of The Rock Street Journal and music magazine Blender.

PLAY IT AGAIN, SAM!

WATCH  https://www.youtube.com/watch?v=5Bk6o3BGFbQ
LISTEN  https://soundcloud.com/yourchin



a celebration of 
sports and 

sportsmanship

A 
celebration of sports. A promise of sportsmanship. 
An inspiring event. The 2015 Sportsperson of the Year 
Awards, in association with Vitara Brezza, once again 
highlighted why they remain India’s most coveted 

sports awards. For more than six years, SPORTS ILLUSTRATED 
INDIA has strived to showcase the best and the Awards have 
become a benchmark of excellence. All-encompassing in 
terms of disciplines and age groups, they have the element of 
glamour that has come to defi ne sports events in the world, 
while aspiring to secure the future of our great country. The 
Awards highlight the multi-faceted appeal of sports, and were 
underlined by the rallying cry of the chief guest, Nobel Peace 
laureate Kailash Satyarthi, to provide every child the right 
to play.

Hosted by the stunning actor and philanthropist, Soha Ali 
Khan, the Sportsperson of the Year 2016 Charity Gala was 
a confl uence of passion for sports and commitment to the 
future. The evening honoured the year’s outstanding athletes 
and administrators, while a special sports memorabilia auc-
tion was conducted to benefi t the Kailash Satyarthi Children’s 
Foundation. Attended by sports icons from across the world, 
coaches, Bollywood celebrities and dignitaries from the 
worlds of sports and philanthropy, the Awards also recog-
nised contribution to the cause of sports. It was a momentous 
evening, and another step by the world’s most powerful 
sports media brand to celebrate the spirit of sportsmanship.

Mr. Tarun Gandhi, Maruti Suzuki India Ltd., presents the Editor’s Award for Excellence 
to world snooker champion, Pankaj Advani.

SPORTSPERSON
INDIA

O F  T H E  Y E A R C H A R I T Y  G A L A

TITLE SPONSOR 

Mr. Satyarthi presents the Lifetime Achievement 
Award to Rahul Dravid.



Abhishek Bachchan with team co-owner Vita Dani, Praveen Saharya 
(left), executive director, Dharampal Premchand Ltd., and Mr. Satyarthi, 
after receiving the Team of the Year award for Chennaiyin FC.

Vandana Karha, CEO, Playmart.in, felicitates 
the Athlete of the Year, cross-country rally 
ace C.S. Santosh.

Anirban Lahiri’s parents receive the 
Sportsperson of the Year award on his behalf 
from Parineeta Sethi, director, EMM Pvt. Ltd.

The brand new Vitara Brezza, displayed at 
the event, garnered as much attention as the 
sports stars.

Air Marshal Denzil Keelor, head of Special Olympics Bharat, 
receives the award for Outstanding Contribution to Sport 
from Rahul Dravid.

Sanjeet Joher, VP of Cox & Kings, presents the Coach 
of the Year award to the wife and son of Rajkumar 
Sharma, the fi rst coach of Virat Kohli.

Viswanathan Seshadri, Sr. Manager, corporate 
communications, Herbalife India, with the 
Sportskid of the Year, Shubham Jaglan.

Stand-up comedian Papa CJ presents Yusuf 
Pathan with a Special Award for his contribution 
to cricket outside the playing fi eld.

The gracious host of the evening, actor and 
philanthropist Soha Ali Khan, lit up the ceremony
with her elegance. 

HOME & GIFTING



A  M O M E N T  I N  T H E  L I F E  O F  I N D I A

HOWZAT!
The life of a monk can be monotonous, especially when the monastery is nestled high on a mountain, and the weather’s bitterly 
cold. So, when the sun came out, the young monks at Hemis Monastery in Ladakh indulged in a spirited game of cricket. Every 
batsman who hit the ball into the depths of the valley was dismissed. How’s that for a rule?

HIMANSHU GOYAL
Himanshu is an experiential marketing expert who loves photography and chronicling all things sunny and thoughtful.

PHOTOGRAPHER OF THE MONTH
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