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If  you’ve done Kolkata—its history, culture, and food—it’s 
time to move at a different pace. About 140 km away from 
Kolkata, Bishnupur in Bankura asks you to slow down 

the moment you enter. The drive sets the mood. The city 
thins out, traffic loosens its grip, and the road stretches 
ahead under canopies of  sal and palash. In season, the reds 
flare up against the green like sudden brushstrokes.

The best way to take it in is from a cycle rickshaw—low, 
unhurried, open to everything around you. The wheels turn 
steadily over narrow roads, past clusters of  homes, stretches 
of  open ground, and then, almost without warning, the first 
terracotta structures come into view. Not imposing, not 
overwhelming—just there, glowing in the afternoon light.

Begin at the Rasmancha. It isn’t a temple in the usual 
sense. The structure opens out into a series of  arched 
corridors, one leading into another, creating a sense of  
repetition that feels almost meditative. Light filters in 
through the arches, falling in soft bands across the floor. 
Walk along the perimeter, pause at the edges, look out 
through the openings—the space keeps changing with 
where you stand.

From there, the Jorbangla Temple shifts the experience. 
At first glance, it feels familiar—like something you’ve seen 
in the countryside. Two hut-like forms placed side by side, 
joined and crowned by a single tower. But step closer, and 
you find yourself  tracing the pattern with your eyes. 
Terracotta panels cover the walls in dense, intricate 
detail—figures in motion, animals mid-stride, patterns that 
repeat and then break unexpectedly.

The Shyam Rai Temple expands the visual field. Its five 
pinnacles rise together, 
balanced and deliberate, 
drawing your gaze 
upward before bringing 
it back down to the 
carvings. Here, the 
detailing becomes more 
layered, more immer-
sive. Look for the 
Raschakra—a circular 
terracotta panel that 
captures Radha and 
Krishna surrounded by 
gopis, all held in a tight, 
rhythmic composition.

Moving between these 
sites, the town reveals 
itself  in fragments. A 
doorway left open, a 
wall catching the light, a 
sudden stretch of  
stillness before the next 
turn. The pace of  the 
rickshaw allows for 
these pauses—you 
notice textures, sounds, 
the small in-between 
moments.

Then there’s the craft. 
In a Baluchari work-
shop, the experience 
slows down even 
further.

The loom dominates 
the room, threads 
stretched in careful 
alignment. Artisans 
work methodically, 
guiding each movement 
with precision. You see 
it unfold—motifs emerging gradually, scenes taking shape 
across the fabric. The pallu becomes a narrative space, filled 
with mythology, courtly life, and nature, all built thread by 
thread.

A short drive to Panchmura changes the texture again. 
You step into courtyards where the ground itself  becomes a 
workspace. Clay forms lie drying in rows, their surfaces 
catching the sun. Hands move steadily—shaping, joining, 
smoothing. The rich reddish hue is not painted on; it 
emerges naturally from the iron-rich laterite clay and the 
firing technique. You see the process in stages: parts formed 
on the wheel, assembled with care, then left out in the open 
before firing.

Back in Bishnupur, if  your visit aligns with the annual 
music festival, the town opens up in an entirely different 
way. As evening settles in, the temples become a backdrop 
rather than the focus. Lights come on, people gather, and the 
first notes begin to carry through the air.

You don’t leave Bishnupur with a checklist completed; you 
leave with a series of  impressions that unfold slowly, long 
after you’ve gone.

S
tories from a Kargili Kitchen is a 
richly layered work that sits at 
the intersection of  food, geogra-
phy, and lived experience, offering 

readers a rare window into the everyday 
culinary practices of  Kargil. Rather 
than presenting Ladakhi food as exotic 
or distant, author Yash Saxena grounds 
the book in domestic spaces—home 
kitchens, seasonal routines, and shared 
meals—making the cuisine feel 
intimate, accessible, and deeply human.

The recipes are rooted in necessity 
and climate, shaped by altitude, harsh 
winters, and a short growing season. 
Staples like khambir, often made with 
barley or buckwheat, reveal how grains 
are adapted to local conditions, resulting 
in breads that are dense, sustaining, and 
versatile. The book walks you through 
variations—freshly cooked khambir 
eaten warm with butter, or day-old bread 
softened and paired with tea. Soups and 
stews form the backbone of  the 
repertoire. Thukpa appears not as a 
generic Himalayan noodle soup but as a 
flexible, household dish that changes 
with what is available—sometimes 
enriched with meat, at other times 
relying on vegetables, wild greens, or 
dried produce. Skyu, with its hand-
rolled dough pieces simmered alongside 

turnips, potatoes, and spinach, high-
lights a tactile cooking style where 
hands replace tools.

This culinary tome also pays careful 
attention to condiments and accompani-
ments. An apricot chutney, made from 
locally grown fruit, balances tartness 
and sweetness while reflecting the 
region’s brief  but generous summer 
harvest. Pickles prepared from turnips 
or greens preserve flavour well beyond 
the growing season, while dried 
vegetables reappear months later in 
broths and stir-fries. Beverages and 
everyday preparations are given equal 
respect. Butter tea, barley-based drinks, 
and simple porridges illustrate how 
sustenance is built into daily life, 
especially during colder months.

What sets the book apart is its tone 
and structure. Saxena writes with 
clarity and warmth, explaining 
unfamiliar ingredients, techniques, and 
cultural references without over-simpli-
fying them. Ultimately, Stories from a 
Kargili Kitchen succeeds because it 
treats food as a reflection of  landscape, 
history, and community rather 
than as an isolated craft. It invites 
the reader to appreciate how 
cuisine evolves under constraint 
and care.

A Recipe for Resilience
In Stories from a Kargili Kitchen, food becomes a way of reading the land. What emerges  

is a lived-in cuisine where warmth, ingenuity, and tradition sit at the table
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Brighter, 
Bolder
Samsung has introduced a 
new OLED display technolo-
gy called Flex Chroma Pixel 
that makes smartphone 
screens brighter and more 
colour-accurate. The dis-
play can reach up to 3,000 
nits of brightness, making it 
easier to see even in strong 
sunlight. The improvement 
comes from a new mate-
rial called phosphorescent 
sensitised fluorescence, 
which enhances colour 
quality, along with Sam-
sung’s polarizer-free OLED 
tech that boosts brightness 
while helping the display 
last longer. While there’s no 
official launch timeline yet, 
it is expected to appear in 
future premium Galaxy S 
and Galaxy Z phones.

For the OG 
Indian taste
Farzi Cafe, Cyber Hub, 
is celebrating timeless 
Indian flavours and a set of 
new hero creations with a 
new menu. Their new OG 
Menu, features starters like 
Teen Mirch Paneer Tikka, 
Multani, Chicken Tikka, 
Mahi Tikka, and Mutton 
Seekh Kebabs, each crafted 
with authentic marinades. 
The mains continue the 
journey with robust classics 
like Paneer Darbari Mirchi-
wala, and the fiery Lal Maas 
Jodhpuri. 
Where: Cyber Hub, 
Gurugram

(From above) Rasmancha Temple; 
Clay artist at work in Panchmura 

village; Shyam Rai Temple

Native Ladakhi women cooking bread 

(From left to right) Khulaq; Azoq; Ladakhi women at a local foodstall
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Textured Travel
By Shikha Shah

Canberra was imagined 
before it was built: drawn, 
debated, and deliberately 

designed. The story goes that 
when Sydney and Melbourne 
could not agree on which 
should become Australia’s 
capital, the solution was 
radical: build an entirely new 
city. The result, shaped by 
Walter Burley Griffin and 
Marion Mahony Griffin’s 
visionary 1912 masterplan, is 
one of  the world’s rare capitals 
designed from scratch.

Canberra’s geometry reveals 
itself  gradually, via long vistas 
and carefully aligned land-
marks. The land axis runs from 
Parliament House through 
Lake Burley Griffin to the 
Australian War Memorial; the 
water axis slices across it, 
anchoring the city. At the apex 
sits Parliament House. The 
structure allows visitors to 

walk across its grassed roof, a 
symbolic gesture of  democracy 
made literal. “The idea is about 
visibility, access and the message 
that the people sit above the 
institution,” says guide Shirine 
Chaudhry.

Below it lies the Old Parliament 
House. Since 2009, it has housed 
the Museum of  Australian 
Democracy. The land axis goes 
north to one of  Australia’s most 
powerful architectural spaces: the 
Australian War Memorial. Across 
the lake, the National Museum of  

Australia offers a dramatic 
contrast. Postmodern and 
narrative-driven, it showcases 
looping forms, symbolic lines, and 
bursts of  colour.

To truly grasp Griffin’s vision, 
however, you need altitude. A hot 
air balloon gliding slowly over the 
city, brings Canberra’s geometry 
into sharp focus. The axes seem 
perfectly aligned. More than a 
political capital, Canberra 
remains one of  the world’s most 
compelling architectural 
experiments.

This purpose-built capital is one of the world’s most unique architectural experiments

Building Blocks in Canberra

By Teja Lele

(From left) Parliament House; National Museum of Australia 

Stories from a 
Kargili Kitchen
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