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Course Overview 
 

Food and foodways are important components of everyday life acting as material means 

through which identity is constructed and mediated (James et. al. 2010: 1-2). Consumption of 

food is as much about consuming nutrients, as it is about ‘gustatory experience’ (Beardsworth 

1997: 51). Despite being an intimate act, food consumption ties an individual to the 

collectivities such as family, community and the wider society (Beardsworth 1997: 75). The 

social significance of food is historically and culturally universal (Scott 2009: 93). This course 

is an attempt to help students understand the foodways of Santal community in the Jungle 

Mahal region. The Santal community is a major constituent of the Munda ethnic group and are 

found across the South-Western states of West Bengal as well as other states such as Jharkhand, 

Bihar, and Odisha. Jhargram, the land of Sal and red soil is home to a myriad of indigenous 

communities such as the Santal, Sabar, Lodha, Munda, and Kora. 29.37% of the total 

population belongs to the scheduled tribes in this district. The prominent presence of the Santal 

community in this district necessitates an exploration of its way of life in the present day. Forest 

and its natural resources are inextricably intertwined with the food culture of the natives of this 

region. The widespread usage of Sal leaves in cooking is but one of the examples of the ways 

in which forest has contributed in shaping the foodways of this community.  

       The globalization of food cultures has facilitated the erosion of the regional boundaries 

that separated the cuisines of different communities. Due to the rapid transformation of food 

logistics and evolution of digital technologies, the structures of ‘traditional’ cuisines are 

constantly being reshaped. The revolution in the food retail sector, the proliferation of global 

food chains like KFC, Pizza Hut & McDonald’s, and the arrival of quick-commerce companies 

such as Zepto, Blinkit, Swiggy, and Zomato, has widened the access of consumers to food 

items that are beyond the purview of their traditional food culture. Jhargram, the newest district 

in the state of West Bengal, too, is not immune to the influence of global food network, owing 

to the opening up of supermarkets and city-based food chains. Globalization, however, is not a 



unilinear and unidirectional process. The proliferation of digital technologies and 

revolutionization of food logistics have also put the local on the global map. Indigenous food 

items are being commercialized, and as a result, are making their way into the global network 

of circulation and consumption. The celebration of local distinctiveness on global platforms 

such as Marcher chef has further aided the renewal of interest in indigenous cuisines. The 

Government of West Bengal has also undertaken several initiatives to forge a market for 

distinctive food cultures of different indigenous communities of Bengal. The organization of 

fairs and festival in Kolkata as well as the districts of Bengal is but one of the ways in which 

indigenous cuisines are being resuscitated and introduced to consumers beyond their original 

context. The rationale behind introducing this course is to acquaint the amateur food enthusiasts 

with the ingredients and techniques of a variety of Santali preparations. Apart from being a 

This course is a humble attempt towards cultural preservation as well as employment 

generation. It is also a celebration of Santali culinary distinctiveness. It is way of promoting 

the principles of cultural inclusivity, representation and cultural mainstreaming. (Skill 

development) 

AIMS AND OBJECTIVES:  

- The primary objective of this course is to introduce our students to the lesser-known 

facts about the culinary culture of Santal community. 

- This is a skill development course designed to teach the students various recipes from 

the Santali cuisine.    

- This course has the dual objective of popularizing Santali cuisine as well as helping our 

students realize their entrepreneurial potential. 

 

 

 

 

 

 

 

 



Course Module 
 

Theoretical Modules 

Module Code Module Name Instructor 

Unit – 1/T-1 

Understanding Indigeneity: An 

Introduction to the Culture of the 

Santals  

Prof. Pampa Hembram 

Unit – 2/T-2  

The Foodways of the Santal 

Community in the Jungle Mahals and 

Odisha 

Susil Kumar Barman  

Officer-in-Charge, RIDGGC 

Unit – 3/T-3  
Benefits of Indigenous Cuisine of the 

Jungle Mahals 
Arunava Dutta 

Unit – 4/ T-4  
The Types & Techniques of Pithe: A 

Santali Staple 
Dr. Sachindranath Mandi 

Unit – 5/ T-5  

Consumption as Identity: The 

Importance of Food in the 

Construction of Santal Community  

Prof. Shamayeeta Ghosh 

Unit – 6/ T-6  
Women Empowerment through Food 

Entrepreneurship 
Prof. Naznin Mullick 

Unit – 7/ T-7  
The Revival and Preservation of 

Indigenous Cuisine 
Prof. Smita Chakraborty 

Unit – 8/ T-8  
The Nutritional Dimension of  

Santali Culinary Culture 
Prof. Sanatan Murmu 

Practical Modules 

Module Code Module Name Instructor 

Unit – 9/ P-1  Pata Pithe/Shakam Pithe 
Mrs. Purnima Hembram &  

Lakshmimani Mandi 

Unit – 10/ P-2  Jel Sore/Manghsher Khichuri 
Mrs. Purnima Hembram &  

Lakshmimani Mandi 



Unit – 11/ P-3  Jel Pithe/ Mangsho Pithe 
Mrs. Purnima Hembram &  

Lakshmimani Mandi 

Unit – 12/ P-4 Jel Pithe/ Mangsho Pithe 
Mrs. Purnima Hembram &  

Lakshmimani Mandi 

Unit – 13/ P-5 Leto 
Mrs. Purnima Hembram &  

Lakshmimani Mandi 

Unit – 14/ P-6 Domboh 

Mrs. Purnima Hembram &  

Lakshmimani Mandi 

 

Unit – 15/ P-7 Jel Lat/ Mangsho Paturi 
Mrs. Purnima Hembram &  

Lakshmimani Mandi 

Unit – 16/ P-8 Chhyar Pithe 
Mrs. Purnima Hembram &  

Lakshmimani Mandi 

 

ELIGIBILITY:  

Candidates who have successfully completed the Higher Secondary Examination (10+2) and 

are currently enrolled as graduate students in Rani Indira Debi Government Girls’ College in 

any stream are eligible to apply for the course.  

INTAKE CAPACITY: 50 

ADVISORY COMMITTEE: 

Chairpersons:  

1. Professor Susil Kumar Barman 

2. Dr. Sachindranath Mandi 

Course Coordinators: 

1. Prof. Pampa Hembram 

2. Prof. Shamayeeta Ghosh 

3. Prof. Smita Chakraborty 

Members:  

1. Prof. Naznin Mullick 

2. Prof. Sanatan Murmu  



 

LIST OF INSTRUCTORS: 

Theory  

Prof. Pampa Hembram (Asst. Professor & Head, Department of 

Bengali, RIDGGC) 

Prof. Susil Kumar Barman (Officer-in-Charge, RIDGGC) 

Arunava Dutta (Deputy Director, District Employment Exchange, 

Jhargram) 

Dr. Sachindranath Mandi (Researcher, Scholar, Writer, and Social 

Worker)  

Prof. Shamayeeta Ghosh (Asst. Professor, Department of 

Sociology, RIDGGC) 

Prof. Naznin Mullick (Asst. Professor & Head, Department of 

Sanskrit, RIDGGC) 

Prof. Smita Chakraborty (Asst. Professor, Department of 

Sociology, RIDGGC) 

Prof. Sanatan Murmu (Asst. Professor, Department of Sociology, 

RIDGGC) 

Practical  
Purnima Murmu (Co-founder, Isin Basang) 

Lakshmimani Mandi (Co-founder, Isin Basang) 

 

SCHEDULE: 

Date Session 1  

(10:00 AM -12:00 

PM) 

Session 2 

 (12:00 PM - 02:00 PM) 

Session 3  

(2:30 PM – 4:30 PM) 

04.11.2024 T-1  T-2  - 

05.11.2024 T-3  T-4  - 

06.11.2024 T-5  T-6  P-9 

08.11.2024 T-7 T-8  P-10 

09.11.2024 P-11 P-12  P-13 

11.11.2024 P-14 P-15 P-16 

12.11.2024 
Examination  Certificate 

Distribution 
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REPORT ON CERTIFICATE COURSE  

                                                                

S 

No. 

             Topic Description 

1 Name of the Programme Certificate Course: From Forest to Feast: Understanding 

Adivasi Cuisine   

2 Organized by Department of Bengali and Department of Sociology in 

Collaboration with IQAC, RIDGGC 

 

3 Duration 04.11.2024 – 12.11.2024 

4 Number of Students 

enrolled 

50 

5 Number of Student 

Certified  

50 

6 Assessment Procedure   

 

MCQ based exam at the end of the course  

7 Programme Outcome ❖ The participants have gained knowledge about the 

sociological and anthropological literature on food and 

cooking as social practice 

❖ They have learnt about the distinctiveness of the 

indigenous food culture of the santal community.  

❖ They have gained valuable insights into the diversity that 

exists in the gastronomic universe of the Santals.  

❖ They have learnt the processes of making a myriad of 

Santali staples from the instructors. 

❖ By teaching them the ways in which traditional 

gastronomic knowledge can help women attain 

economic independence, this course has instilled 

entrepreneurial aptitude in them.  

8 Number of Course 

Instructors  

10 

9 List of Instructors with 

Designation  

Prof. Pampa Hembram (Asst. Professor & Head, 

Department of Bengali, RIDGGC) 

  Prof. Susil Kumar Barman (Officer-in-Charge, RIDGGC) 

Arunava Dutta (Deputy Director, District Employment 

Exchange, Jhargram) 

Sachindranath Mandi (Researcher, Scholar, Writer, and 

Social Worker)  

Prof. Shamayeeta Ghosh (Asst. Professor, Department of 

Sociology, RIDGGC) 

Prof. Naznin Mullick (Asst. Professor & Head, Department 

of Sanskrit, RIDGGC) 

Prof. Smita Chakraborty (Asst. Professor, Department of 

Sociology, RIDGGC) 

Prof. Sanatan Murmu (Asst. Professor, Department of 

Sociology, RIDGGC) 

Purnima Murmu (Co-founder, Isin Basang) 

Lakshmimani Mandi (Co-founder, Isin Basang) 



 


