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ABSTRACT

The culinary legacy of Kerala, an Indian state, offers a captivating experience for food enthusiasts and
cultural explorers alike. The vibrant flavors, diverse influences and the cultural significance of the cui-
sines of the state have high touristic value. This Chapter analyses the culinary habits of the state and
its association with the sociocultural fabric from a tourism perspective. The food habits and culinary
practices of the state are deeply intertwined with the social structure, gender roles, rituals, festivals and
way of living of the people. The study closely examines those interrelationships thereby bringing lots of
insights on offering Cuisine as a Tourism Product in the state. The sociability component of dining at a
Thattukada, the Ayurvedic diet associated with wellness tourism, the gourmet elements of toddy shops,
the cultural significance of traditional Kerala Sadhya, and the spiritual element of temple cuisines of
Kerala are all covered in this chapter.

INTRODUCTION

Cuisine and culinary habits have long served as a gateway to understanding and experiencing the
cultural fabric of a region. The importance of food in tourism has increased as tourists seek for more
engaging and real experiences. Gastronomy tourism, in fact, has become a vibrant and essential part of
the travel business, providing a meaningful fusion of tradition, taste, and cultural discovery. Every dish
tells a story, reflecting the history, geography, climate, and social customs of a particular region. Many
gourmets and culinary enthusiasts travel for the purpose of tasting foods, understanding the techniques
of culinary preparations and for appreciating the cultural nuances that shape culinary traditions. Such
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culinary experiences offer a unique insight into a community's identity which is educative as well as
entertaining. The culinary legacy of Kerala, an Indian state, offers a captivating experience for food
enthusiasts and cultural explorers alike. The vibrant flavors, diverse influences and the cultural signif-
icance of the cuisines of the state have high touristic value. This Chapter analyses the culinary habits
of the state and its association with the sociocultural fabric from a tourism perspective. The food habits
and culinary practices of the state are deeply intertwined with the social structure, gender roles, rituals,
festivals and way of living of the people. The study closely examines those interrelationships thereby
bringing lots of insights on offering Cuisine as a Tourism Product in the state.

Literature Review

The World Tourism Organization (UNWTO) describes gastronomy tourism as an exploration of
regional flavours. It is an experience that extends beyond the simple act of eating; it entails discovering
the provenance of ingredients, customary cooking techniques, and the cultural importance of certain
dishes (UNWTO, 2019). Through this type of tourism, visitors can learn about the local way of life and
the rich cultural legacy of a place.

Gastronomy tourism promotes cross-cultural interaction and aids in the preservation of culinary
customs. Local communities are urged to preserve and promote their traditional cooking methods and
recipes as tourists seek for unique culinary experiences. This promotes pride in the locals' culinary
identity while also protecting cultural heritage (Richards, 2015).

The tourism industry is greatly impacted by food. It makes it possible for neighbourhood companies
to prosper, including eateries, markets, and food producers. The UNWTO claims that by creating jobs
and encouraging sustainable practices, culinary tourism may boost regional economies (UNWTO, 2017).
It can also draw capital to the food and hospitality industries, which will accelerate economic expansion.

Gastronomy tourism promotes sustainable tourism practices by encouraging the use of local produce
and reducing the carbon footprint associated with food transportation. It also supports the development
of farm-to-table initiatives, where travelers can visit local farms, learn about sustainable agriculture, and
taste fresh, locally sourced ingredients (Hall & Sharples, 2008).

Gastronomy tourism provides visitors with a multi modal experience that enriches their trip expe-
rience as a whole. It enables the participants to experiment with flavors, pick up cooking and culinary
skills, and comprehend the cultural value of other cuisines. These kinds of encounters frequently produce
enduring memories and deepen one's understanding of other cultures (Ellis et al., 2018).

Participating in culinary tourism has the potential to enhance one's own life. Travelers learn new
cooking techniques, expand their palates, and frequently acquire more daring eating habits. Additionally,
taking part in food tours, culinary workshops, and local dining experiences can help people learn new
things and increase their awareness of national customs and global foodways (Smith & Xiao, 2008).

Food has a special ability to unite people. Travelers and locals alike benefit from the social links that
are fostered by gastronomy tourism. Over a dinner, people from different cultures can come together
and build a sense of community. Additionally, it offers storytelling opportunities for the community to
discuss the background and significance of their culinary traditions (Sims, 2009).

Research by Banerjee and Dutta (2013) emphasizes the importance of regional cuisines in promot-
ing tourism. Each state in India offers a distinct culinary experience, from the spicy dishes of Andhra
Pradesh to the vegetarian delicacies of Gujarat. Regional cuisine is not only a culinary experience but
also a gateway to understanding the local culture and traditions.

220



10 more pages are available in the full version of this document, which may
be purchased using the "Add to Cart" button on the publisher's webpage:
www.igi-global.com/chapter/an-exploration-of-the-cuisines-and-culinary-

habits-of-the-people-in-the-indian-state-of-kerala/363754

Related Content

Why Study Sustainable Livelihood and Poverty Reduction?: Conceptualizing and Framing
Realities of Poverty in Africa

(2022). Sociological Perspectives on Sustainable Development and Poverty Reduction in Rural
Populations (pp. 1-42).

www.irma-international.org/chapter/why-study-sustainable-livelihood-and-poverty-reduction/287658

Investigation of Consumer Behavior: A Study on Organic Wine

Sotiria Bazianaand Eirini Tzimitra-Kalogianni (2016). International Journal of Social Ecology and
Sustainable Development (pp. 50-61).
www.irma-international.org/article/investigation-of-consumer-behavior/146592

Sustainability in the Farming Sector and Physical Comfort in the Workplace to Reduce the
Mental Stress of Farmers: A Case Study of Agricultural Farmers in India by Anfis

Hullash Chauhan, Suchismita Satapathyand Ashok K. Sahoo (2022). International Journal of Social
Ecology and Sustainable Development (pp. 1-18).

www.irma-international.org/article/sustainability-in-the-farming-sector-and-physical-comfort-in-the-workplace-to--reduce-

the-mental-stress-of-farmers/292068

Improving Organizational Sustainable Performance of Organizations Through Green Training
Preksha Yadavand Jain Mathew (2023). International Journal of Social Ecology and Sustainable
Development (pp. 1-11).
www.irma-international.org/article/improving-organizational-sustainable-performance-of-organizations-through-green-
training/321166

Russia's Circumpolar Territories Inhabited by Indigenous Peoples: Economic and Legal Aspects
of Development

Stanislav Lipskiand Olga Storozhenko (2019). Handbook of Research on International Collaboration,
Economic Development, and Sustainability in the Arctic (pp. 470-494).
www.irma-international.org/chapter/russias-circumpolar-territories-inhabited-by-indigenous-peoples/218627



http://www.igi-global.com/chapter/an-exploration-of-the-cuisines-and-culinary-habits-of-the-people-in-the-indian-state-of-kerala/363754
http://www.igi-global.com/chapter/an-exploration-of-the-cuisines-and-culinary-habits-of-the-people-in-the-indian-state-of-kerala/363754
http://www.irma-international.org/chapter/why-study-sustainable-livelihood-and-poverty-reduction/287658
http://www.irma-international.org/article/investigation-of-consumer-behavior/146592
http://www.irma-international.org/article/sustainability-in-the-farming-sector-and-physical-comfort-in-the-workplace-to--reduce-the-mental-stress-of-farmers/292068
http://www.irma-international.org/article/sustainability-in-the-farming-sector-and-physical-comfort-in-the-workplace-to--reduce-the-mental-stress-of-farmers/292068
http://www.irma-international.org/article/improving-organizational-sustainable-performance-of-organizations-through-green-training/321166
http://www.irma-international.org/article/improving-organizational-sustainable-performance-of-organizations-through-green-training/321166
http://www.irma-international.org/chapter/russias-circumpolar-territories-inhabited-by-indigenous-peoples/218627

