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ABSTRACT

Varanasi has observed an upsurge in temple, cuisine and cultural tourism, mostly because of city's rich 
cultural heritage and its organic growth of tourism products. However, a thorough understanding of the 
connection between tourism and gastronomy with public involvement is lacking. Purpose of this article 
is to investigate the connection between Varanasi's religious and regional gastronomy and the current 
growth of tourism. This article uses new approaches like, enlisting places of gastronomical importance, 
improving knowledge of the socio-​historical context, promoting the use of digital tools, working with 
pertinent stakeholders, and identifying the sustainable gastronomic tourism products of Varanasi. It 
reveals that there are several management challenges related to religious and regional gastronomy de-
velopment with community involvement and sustainability in Varanasi. Major findings highlight to the 
necessity of a creative, vibrant, and systemic foundation for religious and regional gastronomic tourism 
that is both highly significant and sustainable in Varanasi.



INTRODUCTION

Religious gastronomy refers to the style of cooking followed in temples of that region. All the tem-
ples use locally sourced ingredients that have been used for centuries, however the components used in 
each religion are different. Coexistence and interconnectivity are the guiding concepts in the selection 
of ingredients. The majority of temple cuisine is vegetarian, forbidding the use of fish, chicken, meat, 
and other animal products while permitting the use of dairy. Religious beliefs and customs serve as the 
foundation for the cooking methods. “Tourism and Religions: A Contribution to the Dialogue of Cultures, 
Religions, and Civilizations,” investigated the sociology of religions in the context of international travel 
(UNWTO, 2011). It is imperative for travellers to consume local cuisine since it fulfils their cravings 
and fulfils their desire for authentic local experiences. The increased mobility of tourists and the effects 
of globalization have made food demand serve a far more purpose than just feeding people. The native 
food that is served at locations is attracting more and more interest from tourists. While some tourists 
visit well-​known locations and sample a variety of cuisines, others venture to new locations in pursuit 
of distinctive and regional cuisine. Experiences with local cuisine and travel destinations are heavily 
influenced by prior information and experiences.

In essence, sustainable tourism is a collection of multifunctional procedures that have developed with 
the goals of safeguarding the environment, maintaining cultural traditions, and advancing social justice. 
It also provides chances for ethical economic growth, raising living standards and employment levels, 
and building local infrastructure. Thus, various organizations (such as the World Tourism Organization 
(version)., 2005)) are assisting in the promotion and support of sustainable tourism as well as, where 
required, the creation of suitable regulatory frameworks. The travel decisions of tourists are largely influ-
enced by primary and secondary tourism products, which makes them crucial components of sustainable 
tourism for tourism locations (Benur, 2015). Varanasi, also known as Kashi or Benaras, is a popular 
Hindu pilgrimage site that welcomes thousands of tourists each year. Purans (Hindu mythology) claim 
that it is the oldest city in the world and the residence of Lord Shiva. The most sacred place for Hindu 
pilgrims to travel to is Varanasi. Hindus have the notion that anyone who passes away inside the limits 
of Varanasi will be saved and freed from the cycle of birth and reincarnation. Varanasi is well-​known 
for its many ghats, or river steps, temples, and eateries that are packed with visitors year-​round as well 
as pilgrims who come to bathe in the sacred Ganges River. In addition to being well-​known as one of 
the twelve Jyotirlingas, Varanasi has long been a centre of religion, spirituality and cuisine. It is said 
to have been founded approximately 5000 years ago by Lord Shiva. Several of the oldest Hindu sacred 
texts and writings, including “The Ramayana, Mahabharata, and Rig-​Veda,” mention Varanasi. With its 
sacred shrine dedicated to Lord Kashi Vishwanath, a manifestation of Lord Shiva, Varanasi is one of the 
few holy towns revered by Buddhists, Jains, and Hindus equally. (https://​varanasi​.nic​.in/​history/​, n.d.)

2. LITERATURE REVIEW

2.1 Gastronomic Tourism

Analysing visitor behaviour is a necessary part of studying gastronomic tourism. Aspects like tourists 
or eating venues have been the focus of studies on the relationship between gastronomy and tourism. Since 
most travellers’ rely on restaurants and/or other food outlets to meet their basic physiological demands, 

454



 

 

8 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/religious-and-regional-gastronomy-of-

varanasi/363768

Related Content

E-Waste Management in India: Need for a Circular Approach
Shinu Vigand Richa Narayan Agarwal (2021). Examining the Intersection of Circular Economy, Forestry,

and International Trade (pp. 165-173).

www.irma-international.org/chapter/e-waste-management-in-india/277279

Evaluation of Engagement and Desirability of Different Teaching Techniques of Energy

Concepts: How to Raise the Energy Literacy of the General Public in Educational Institutions
Alfonso P. Ramallo-Gonzálezand José A. Ruiperez-Valiente (2022). Innovative Economic, Social, and

Environmental Practices for Progressing Future Sustainability (pp. 61-80).

www.irma-international.org/chapter/evaluation-of-engagement-and-desirability-of-different-teaching-techniques-of-

energy-concepts/302548

Potato Market and Consumption
Mustafe Pllana, Nazim Merovci, Melihate Jashari, Aida Tmavaand Fisnik Shaqiri (2018). International

Journal of Sustainable Economies Management (pp. 19-29).

www.irma-international.org/article/potato-market-and-consumption/208652

Transition to Low-Carbon Hydrogen Economy in America: The Role of Transition Management
Jacqueline C.K. Lamand Peter Hills (2012). Advanced Analytics for Green and Sustainable Economic

Development: Supply Chain Models and Financial Technologies  (pp. 92-111).

www.irma-international.org/chapter/transition-low-carbon-hydrogen-economy/58690

Social Mediatization of Biodiversity: The Case of Mount Pulag National Park in the Northern

Philippines
Leia Fidelis Gisela Fiadchongan Castro-Margate (2020). International Journal of Social Ecology and

Sustainable Development (pp. 14-28).

www.irma-international.org/article/social-mediatization-of-biodiversity/239612

http://www.igi-global.com/chapter/religious-and-regional-gastronomy-of-varanasi/363768
http://www.igi-global.com/chapter/religious-and-regional-gastronomy-of-varanasi/363768
http://www.irma-international.org/chapter/e-waste-management-in-india/277279
http://www.irma-international.org/chapter/evaluation-of-engagement-and-desirability-of-different-teaching-techniques-of-energy-concepts/302548
http://www.irma-international.org/chapter/evaluation-of-engagement-and-desirability-of-different-teaching-techniques-of-energy-concepts/302548
http://www.irma-international.org/article/potato-market-and-consumption/208652
http://www.irma-international.org/chapter/transition-low-carbon-hydrogen-economy/58690
http://www.irma-international.org/article/social-mediatization-of-biodiversity/239612

