


Plan Page 

1. Introduction
2. Beverages
3. Breakfast
4. Main course meal
5. Spices
6. Fruits

7. Sweets

Gastronomy 

1 
2
3-4
5-11
12
13-15 
16

Bibliography: A historical companion 
Indian foods. 
by K.T. Acharya 

2. Beverages

Coffee is a beverage brewed from the roasted and ground seeds of the tropical evergreen 
coffee plant of African origin. The two commonly grown are arabica and robusta. Coffee 
plants are now cultivated in over 70 countries. It is consumed round the clock. 
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South Indian filter coffee is a drink made by mixing frothed and boiled milk with the 
infusion obtained by percolation brewing of finely ground coffee powder in a traditional 
Indian filter. The drink known as Kaapi,is the South Indian phonetic rendering of "coffee". 
The drink is also referred to as Madras filter coffee, Madras kaapi, Mysore filter coffee. 
Outside India the term "filter coffee" may refer to drip brew coffee,. 
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The Idli, Kadubu, dosai, appam and Vadai of southern India, have each had a long histroy. 
The idli if mentioned in the writing of Shivakotyacharya's Vaddaradhane a kannada work 
of Ad 920, as one of the eighteen items served to a brahmachari. 
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The above cover depicts Paha, Jalebi, Dhokla,Idli, Dosa, Vada Pav, Chhole Bhature and Golgappa. 

Idli is made from ground rice, mixed with ground urad dal, salt. 
Poha is (Puffed rice) both sweet and salt dishes are made of it. 
Jalebi is made of Maida and sugar. 
Dosa is made of ground rice and urdal dal. 
Vada is made of Urda dal and 
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Bread is a staple food prepared from a dough of flour and water, usually by baking. 
It has been a prominent food in large parts of the world and is one of the oldest man-made 
foods, having been of significant importance since the dawn of agriculture. 
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PREVENTING BREAD WASTE 

19.01.2015 ANKARA 

The first cover depicting the bread "preventing of bread waste" 
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The twoiasty dishes of the region namely: Milk soup with pasta strips and plums; milk 
based soups of Stajerska and Prekmurje regions of Slovenia. The other dish depicted 
on the cover is Egg Strukjli. There are many varieties of this dish. 
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Turkish cuisine is largely the heritage of Ottoman cuisine, which can be described as a 
fusion and refinement of Central Asian, Middle Eastern, Eastern European and Ba}kan 
cuisines. Turkish cuisine has in turn influenced those and other neighbouring cuisines, 
including those of Southeast Europe , Central Europe, and Western Europe. The 
Ottomans fused various culinary traditions of their realm with influences from Levantine 
c-qisines, along with traditional Turkic elements from Central Asia (such as yogurt and
mantI), creating a vast array of specialities.
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Local dishes of Eastern Anatolia region. 
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Turkish cuisine varies across the country. The cooking of Istanbul, Bursa, Izmir, and rest 
of the Asia Minor region inherits many elements of Ottoman court cuisine, with a light�r 
use of spices, a preference for rice over bulgur, koftes and a wider availability of vegetable 
stews (turh1), eggplant, stuffed dolmas and fish. The cuisine of the Black Sea Region uses 
fish extensively, especially the Black Sea anchovy (hamsi) and includes maize dishes. The 
cuisine of the southeast (e.g. Urfa, Gaziantep, and Adana) is famous for its variety of 

· Rehabs, mezes and dough-based desserts such as baklava, i;,obiyet, kaday1f, and kunefe.
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OUR LOCAL FOODS/ CENTRAL ANATOLIA 
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Local dishes of Central Anatolia. 
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CAPITAL ESPANOLA DE LA 
GASTRONOMIA 2018 

Traditional food of Spain 
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OUR LOCAL DISHES/ KARADENiZ 

16.08.2012 ANKARA 
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Local dishes of Karadeniz. 
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World Food Day is an international day celebrated every year around the world on 
16 October in honor of the date of the founding of the Food and Agriculture Organization 
of the United Nations in 1945. 
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First cover depicting the local dishes Croatia 
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Traditional Tulunadu cuisine: Top to bottom: Pelakai Gatti, Pathrode, Manjol Eiretha Gatti, 
Moode, Neer Tella, Otte Shemige, Golibaje, Guliyappa, Pundi Gatti, Bangude puli Munchi, 
Kori Roti, Koyyol Sukkha. 
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Turmeric is a flowering plant, Curcuma longa of the ginger family, Zingiberaceae, the 
roots of which are used in cooking. 
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Fruits contain many vitamins and minerals that are good for your health. These inclup.e 
vitamins A {beta-carotene), C and E, magnesium, zinc, phosphorous and folic acid. 
Folic acid may reduce blood levels of homocysteine, a substance that may be a risk 
factor for coronary heart disease. 

fa"�)w- 3J1cRtJT - SPECIAL COVER

$cl 161 am: sJcJ5 faJ;c ��Tcift 2 o 1 s

Allahabad Philatelic Exhibition 2015 

$cil61dllcfl � 
Allahabad's Guava 

Allahabad Guava, cancellation 
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Market Feast brims with garden fresh fruit and vegetables, succulent sea food, quality 
meats and delectable gourmet treats. 
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Strawberries were cultivated in France about 200 years ago. Sweden is catering to 
supply of strawberries for its own use upto 90%. It is most picked wild fruit in the 
country 
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r/1,n;Ji 'ki<lfh'ki flewYear 2010

First day cover on varieties of food from Thailand. 




