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	Location:
Category:
Currency:
Language:
English

TimeZone:
Duration:
2.0 hours

	Magpie Product Code:
DLVBHI

Company Website:
travelingspoon.com/available_hosts/india/mumbai?utm_source=tripadvisor

Primary Contact:
Traveling Spoon

Email:



Highlights:

Description Summary:
This is a unique opportunity to visit the home of a local and explore traditional culture and cuisine. Yakuta will prepare a typical Bohri Muslim meal which includes a refreshing kokum sherbet drink (traditional Indian summer cooler great for curing acidity) followed by staple celebratory meal called khuddal palidoo or dal chaval palidoo (lentil rice served with a curry) served with bengan bhartha (roasted eggplant, mashed and cooked with spices) and chana bateta (chickpeas and potato in tamarind sauce) followed by a traditional Bohri dessert called thuli made of sweetened cracked wheat. Yakuta can also offer a typical Parsi meal of mutton sham aak or masonry ma gosh (mutton curry and rice) or saace ni machi (fish cooked in a tangy white sauce). If you are looking for a Maharashtrian meal with a twist then Yakuta is the one! Try her teesrya, shellfish cooked in fresh coconut with greens and pickles.


Description:
Enjoy a private and authentic home-cooked meal with your host Yakuta in her home. This is a perfect experience for anyone looking to connect with local culture over food. Food has always been a central part of Yakuta’s life as she has been blessed with an incredible culinary lineage. A Bhori Muslim with ancestral roots that trace back to Yemen, she grew up with her cousins and relatives in a cottage in Agripada, the heart of the Muslim area of Mumbai. At the age of 13 she moved to the suburbs with her Bohri mother and Maharashtrian Hindu father. 13 years later she married a Parsi, so she now her cooking is an eclectic mix of Bohri Muslim, Maharashtrian and Parsi traditions. Her passion and love for food guided her to switch professions and start a catering business called Cold Food Company which specializes in dishes that are best enjoyed cold or at room temperature. Yakuta believes that every meal has a story to tell and she looks forward to sharing hers with guests. 



Inclusions:
Private home-cooked meal with your host Yakuta
Alcoholic Beverages
Dinner
Gratuities
Lunch

Exclusions:

Know Before You Book:
- Duration: 2h
- Mobile tickets accepted

Know Before You Go:

Additional info:



Operating Info


Booking Cut-off:
Valid:

Locations:

Pickup:
none

Starts Notes:
Mumbai, Maharashtra, India
Meet your host Yakuta at her home near the Samudra Mahal Building. Exact address can be found in your ticket upon booking confirmation.

Instant Confirmation:
No

Is this experience private:
No


Cancellation

Cancellation Policy:
standard

Cancellation Cut-off:
24
hours

Cancellation Notes:
For a full refund, cancel at least 24 hours in advance of the start date of the experience.
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