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An avalanche of home-
made food

A large quantity of home-made and organic food products is on Sale in
Auroville. Their number is daily increasing.

Of late organic and home-made
foods are widely promoted. The Solar
Kitchen posts up each day what ele-
ments of its menu have been grown or
produced in Auroville. The Pour Tous
stall has a special section devoted to
organic Auroville-grown and home-
made products. The Auroville farms
have started a massive jam and mar-
malade- making movement offering
stiff competition to the existing
Auroville food processing units. And
the number of individual Aurovilians
whose home-made pickles, cookies
and other consumables are fighting
for shelf space in Pour Tous is
increasing to such an extent that the
Pour Tous team, in an announcement
in the Auroville News, felt forced to
state: “We have already plenty of
jams and biscuits. How about some
new ideas?” All this not only suggests
that the organic idea has taken firm
root in Auroville, but also that there is
a market for home-made products, the
average low monthly maintenance
notwithstanding.

‘Maintenance needs

In fact, it is rather the low month-
ly maintenance which has given the
impetus to selling home-made prod-
ucts. Herbert, the manager of
Siddhartha farm, recounts that when
he came to Auroville in 1983, there
“was not enough food for everybody.
“I was in charge of a huge piece of
land in the forest area, I had a watch-
man but the money to pay that watch-
man often wasn’t there. The basket,
which all of us received from Pour
Tous, was often almost empty. I had
no money of my own. Then I decided
to start making biscuits, using the
oven of the Center Kitchen from 8-12
in the night. I used local grains such
as kambu and mixed them with wheat
flour, jaggery and some fruits. That
resulted in rather sturdy biscuits, each
of which was said to be a meal in
itself. And I started to make peanut
butter. The income helped me to sus-
tain myself and my family and pay the
watchman. And I never stopped. I
moved to a new farm but I still make
the biscuits and peanut butter, though
today's biscuits are better. Nowadays
I use varagu, ragi and kambu, and mix
it with the jaggery from the sugarcane
which we now grow here on the farm.
I also sell cashew butter and roasted
cashews. Most of the peanuts I also
grow here, though sometimes they
come from Pondy. My focus on using
Auroville organically grown produce

hasn't changed.

And as I have
created a large
rainwater catch-
ment tank, Il
soon also provide
Tilapia fish to
Pour Tous.”

Money prob-
lems were also
the reason for
Jaya and Nico to
start baking their
by now famous
‘brownies’. Says
Jaya: “About six
years ago we
decided to send our children to the
Kodaikanal International School but
we did not have money and we felt
that it would not be a good idea to
go back to our home country to
earn. At first a number of
Aurovilians generously helped out.
Then the idea of selling brownies
came up and that was a bigger suc-
cess than we had anticipated.
Obviously, quite a few Aurovilians
have a sweet tooth. We did have
some moral compunctions, though.
But just when we were wondering if
we shouldn’t stop promoting the
vital  gratifications of the
Aurovilians, a lady from
Pondicherry approached me on the
road and with simple sincerity
expressed her gratitude for the prod-
uct. Somehow it was a sign that it was
ok to continue, and since then we
have diversified and are offering more
products.”

Henri came to Auroville in 1992.
Being a professional cook with a two-
star restaurant background, the deci-
sion to be involved in the food sector
came naturally. “I worked in many
Auroville restaurants, but then I real-
ized that I could never afford to con-
struct a decent accommodation if T
continued in this way. So I went twice
back to France and spent a miserable
time working very hard to get money
to build myself a house in Auroville.
When I came back I decided that I
would not repeat that experiment ever
again and that I would start selling
food products in Auroville to main-
tain myself. It was the beginning of
‘Royal’. Its first product was a chick-
en-liver paté, which still sells well
today. More products followed soon
afterwards: biscuits, cakes, mayon-
naise, mushroom & la grecque, quich-
es, to name but a few. The reception
of the products is good, but after a

while some items go
down and I have to
come with something
else. So I make some
new products every
few weeks. I have to
find a means though
to balance my inner
work with the outer
activity.”

Going commer-
cial?

With the excep-
tion of a few products
that are available in
Pondicherry, home-made food is only
sold in Auroville. There is not yet a
drive to turn the home industry into a

From top to hottom:

Herbert next to his rainwater
catchment tank; Valli and Jaya
showing the products for Pour
Tous; Nico preparing the
Brownies for the oven;

Henri taking the freshly baked
pastries ‘frillantines’ (with a filling
of home-made grape jam) and
‘basques' (with créme patissiére
filling) from his wood oven.
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Aurovilian cuisine has come a Iong way. One can:_
taste French, German, Russian and Italian dishes
alongside regular Indian fare in most Aurovilian
restaurants. Some popular common dining facilities
like the Solar Kitchen offer a menu that satisfies
both the local and the global tastebuds of those who
eat there. In addition, Pour Tous not only offers a
range of imported foocls to those who crave the
original flavours from their home countries but also
there is a special section devoted to organic
Auroville-grown or home-made products that' :

In this issue Auroville Today invites you to visit the
various food processing units and the eaterles that
offer an amazing mix of ethnic foods. ;

real food-manufacturing business.
Says Jaya: “Many of our Auroville
products are top notch quality and I
think that a bakery cum gourmet shop
selling Auroville food products in
Pondicherry or elsewhere would be
doing very well. But
many of the people
involved in the pro-
duction do not really
want to go commer-
cial.” Says Henri:
“There would not
really be a problem
to expand produc-
tion. But it would
make no sense to do
that as an individual.
At present, all those
who sell their home-
made products in
Auroville do so in
order to earn money

to make ends meet. If all would agree
to join forces and not only concentrate
on making money for themselves but
also on making money to support
Auroville, it would make all the dif-
ference. We would need a large col-
lective workshop and an Auroville
sales organisation to market the prod-
ucts and we would need to adjust the
products for a longer shelve-life. But
this is a realistic possibility and I
would like to be part of it.”

New food products

There is a lot of experimentation
going on to create new food products.
Henri plans to start a product line of
instant-food. Packed in aluminum
foil, these vegetarian and non-vege-
tarian dishes only need to be kept for
5 minutes in boiling hot water, and
then are ready for consumption.
Refrigerated, the bags will keep for 3
days. Jaya too likes to experiment.
“I have always been interested in
health food. Though I myself like
good cakes I didn’t really feel
happy baking all kinds of things
with sugar. When Don from
America came to live in Auroville
he suggested we make breakfast
cereals. We worked on that idea
together and it resulted in
‘Granola’. It contains oats, wheat
flour, dried fruits, nuts and organic
jaggery instead of sugar. But this
product still relies on grains that
are not locally grown. Then,
together with Anandi, Martina and
Don, we visited the Central Food
Technology Research
Institute in Mysore,
and that eventually
gave the boost to
introduce a new
product, called ‘Dr.
Nibbles’. It is a
breakfast cereal con-
sisting of crispy
flakes of organically
grown local grains,
mixed with jaggery,
and snippets of dates,
ginger and raisins.
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Foop PrRocEsSING UNITS

Naturellement shifts gear

The food processing unit Naturellement shifts focus from servicing Auroville to selling in India

he past two years have not
Tbcen easy for Naturellement.

Facing the prospect that it
has to vacate the premises in the
Bharat Nivas complex in the near
future, the unit has undergone a
complete overhaul in terms of strat-
egy and pricing. Where it used to be
service-oriented, aiming at provid-
ing top-quality food products at low
prices to Aurovilians, the aim today
has expanded to selling gourmet-
quality organic foods in India and
abroad and helping the future
development of Auroville through
profit contributions.

“OK, call me idealistic. I cer-
tainly was,” says Martina. “We got
many compliments from
Aurovilians who enjoyed our good
quality products at low prices. We
also have made a lot of donations in
kind, in particular to Auroville's
schools. However, when we were
told that we had to move out of
Bharat Nivas as soon as a govern-
ment grant arrived to finish the con-
struction of this building, we
realised that we had not built up any
financial reserve. Finding a new
location was a big problem in itself,
but finding the money for a build-
ing was even worse. Ultimately the
Dutch foundation Stichting de
Zaaier came forward through Prof.

We envisaged that we could expand
our outside market quicker than
what was possible. This was partly
due to the fact that our former pric-
ing policy had been faulty. It was
not easy to explain to our new cus-
tomers that our prices at the Pour
Tous stall had been subsidized. The
other difficulty was that establish-
ing a market in India implied a shop
by shop approach, for which we
lacked sufficient manpower, and
the orders are on average small — a
shop normally doesn’t purchase
more than 20-50 bottles of jam at a
time.

The decision to go commercial
also increased the prices at Pour
Tous. “That gave me a lot of nega-
tive feedback,” admits Martina,
“but I had no choice. The loan from
Stichting de Zaaier came with the
condition that a group of advisors
would help us: Divya, Manuel
Thomas, a chartered accountant
from Chennai and co-author of the
‘White Paper on the Auroville
Economy’ and Rahul Gambhir, a
marketing expert and sales manager
for Johnson & Johnson (India). This
team found that almost 80% of our
profits went into the SAIIER dona-
tion and recommended that we stop
our donations completely. We will
gradually downsize, hoping that

Carefully cleaning peanuts after they have been checked for the
presence of aflotoxins

Dr. Henk Thomas, the Chairman of
the Foundation. He stated in May
2002, when he publicly presented
the White Paper on the Auroville
Economy, that the community
should give special attention to the
relatively small number of spe-
cialised Auroville units that had the
potential to help Auroville’s future
development. [see AVToday June-
July 2002]. Organic food process-
ing is one of these areas. He studied
our problems and this led to a com-
plete turn around in our policy. We
had to stop servicing Auroville in
the way we had done, and concen-
trate instead on the outside market.
When this decision was made, it
changed something: suddenly the
energy started flowing again. And
the Foundation put its money where
its mouth was: they gave us a dona-
tion and a loan for the new build-
ing. The loan is to be paid back to
Auroville and will become part of a
revolving loan fund to help other
units.”

Martina, the former kinder-
garten teacher turned manager of a
food processing unit, gives me a
wan smile. For the changeover has
proven to be more difficult than
anticipated. “When we made our
projections we were too optimistic.
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other jam-makers will step-in and
that SAIIER will receive more
money in future. The team also
insisted that we put a minimal prof-
it margin on our prices in Pour
Tous. When we did that the result
was that our sales went down dra-
matically. As we did not make any
profit at Pour Tous, this did not
matter much in terms of income.
“But it has placed us in a rather
unenviable position: the turnover of
our outside sales is still small,
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Preparing the grape jam

Martina showing how to make the marmalade

while the turnover at Pour Tous
goes down. As we cannot possibly
build up more stock, we had to ask
the employees to work part-time.
And that hurts. We have a team of
ladies here who have shown great
dedication to the unit and have joy
in their work. They work with dedi-
cation, love and care, which is very
important because it influences the
food quality. To send these people
home and not be able to pay them
their full salary is a really painful
decision,” says Martina.

“So we are in a bottleneck situa-
tion, we are trying to squeeze
through, but we are slightly
exhausted. The donation from
Stichting de Zaiier has gone into the
extensive infrastructure, the loan is
being used to get the building up,
but our first repayment instalment
is due in March 2003 and we have
had to slow down construction. I
had hoped that our sales
by now would have
increased so much that
there would have been
no problems paying back
the loan. But in fact, we
would need a large
inflow of money now to
really get back on the
rails.

“The price increase
of our products at Pour
Tous had, by the way, a
foreseen consequence in
that it brought competi-
tion. I had always made
it a point to support
Auroville’s farmers by
buying their produce.
Now I realised I could
support them even more
by helping and encour-
aging them to make their
own jams and mar-
malades as value-added
products for sale in Pour
Tous. They don’t need to
bother about an outside
market and turnover;
they can sell even a few
pots of jam if that’s all they
can make from their avail-
able fruit. And they hardly have any
extra overheads. This development
is good as the farms get more cash
income and the Aurovilians can still
buy cheap and good quality prod-
ucts, or, if they insist, our products
at higher prices.”

If there is one aspect of food
processing which troubles Martina
more than anything else, it is quali-
ty control. Over the years
Naturellement has developed its
own strict quality control stan-
dards. Says Martina: “We have an
FPO license, which allows us to
sell food products made from fruit
and vegetables all over India. I
have no doubt that our products
also conform to the quality require-
ments of other countries. But it is
an open question if all Auroville
food products conform to such
quality requirements. So far, no
internal quality control mecha-
nisms have been developed to test
foods for the presence of pesticides
or toxins. This is worrying. Take
Aflatoxins, for example. These tox-
ins result from mould growth; they
are invisible and survive cooking
and processing. Aflatoxin B1 is fre-

Making pineapple jam

quently found in peanuts and is one
of the most potent cancer-causing
substances known. To buy peanuts
without testing them for the pres-
ence of these toxins, as some
Auroville units are still doing, is
irresponsible. During recent tests

we found bags of peanuts for sale
in Pondicherry that contained 90-
100 times the permissible amount
of aflotoxins, enough to kill a
horse! I know the tests are expen-
sive — a bag of peanuts costs Rs
1600, the test Rs 200 — but that is
no excuse to put people’s health at
risk.”

Mukund, who started working
for Naturellement recently, joins
in. “There is another reason why an
Auroville quality standard and
quality control has to be introduced
soon. Increasingly, Auroville prod-
ucts are sold to non-Aurovilians.
People come to Auroville and think
everything is super. Indians have a
craze for anything imported, and if
they know that Westerners have
made these food products, they
assume it is top quality. The name
of Auroville itself stands for good
quality products. But one bad food
product can irreversibly

_damage the image of
Auroville as a whole. And
that is a risk you simply
cannot take.”

What are the prospects
for the future? “The pre-
sent situation notwith-
standing — I trust that this
is just an intermediary
period - Naturellement
has great potential. As we
have never made any com-
promise, neither on prod-
uct quality nor on labour
conditions, our products
rank among the best,” says
Martina. “Nilesh, a new-
comer has taken it upon
himself to market
Auroville’s products all
over India through his
company Auro Siddhi
Global Marketing. We
have hopes that our prod-
uct sales will also increase
because of this. Already
our products can be
bought in Hyderabad,
Pune, Bangalore and Goa,

and we can trust with Nilesh
that many more outlets will
follow. India can become a lead
player in organic foods, and

Naturellement is qualified to take

advantage of this. We are just
beginning...”

STEFA

Carel




Foobp PROCESSING UNITS

KOFPU's innovative organic health products

A unit under the Auroville Village Action Trust Group, KOFPU is continuing its onward journey to promote the
production and consumption of organically grown crops

he Kottakarai Organic Food

I Processing Unit (KOFPU)
consists of three modest-
sized workrooms and four employ-
ees that, surprisingly, produce a
total of 30 products. Anandi, the
soft-spoken manager of the unit
describes how the project “took
seed in 1992” and later with the
help of grants from Himalaya
Trust, Foundation for World
Education and Stichting de Zaaier
“gave new leaves until it reached
its desired manifestation in 19957,
Anandi’s use of metaphor aptly
captures KOFPU's organic growth
from a home-based food process-
ing activity to a small-scale unit
with a more diversified and exotic
range of natural foods and body
care products. These products are

peanuts and cashews, spaghetti
made from various combinations
of whole wheat, kambu and spir-
ulina, a health food organically
farmed in Auroville itself. Anandi
also invented a dosai mix from
urad dal and ragi, a grain native to
southern India and rich in calcium
and other minerals. Intent on pro-
moting ragi instead of the more
popular wheat and rice-based
foods, Anandi enumerates the
many merits of ragi in the tropical
Indian climate. “Ragi is cooling to
the body. Our ancestors used this
as the staple crop, before rice
became the dominant food. They
were able to work six to seven
hours in the hot sun solely on the
basis of the ragi diet that they were
accustomed to.”

KOFPU also

popular enough to begin finding
acceptance in the Indian market.
These include kombucha, a fer-
mented health drink using Korean
mushroom, butter made from

An ideal protein provider

The KOFPU building in Kottakarai community

offers hair oil,
body massage
oil, extracted
primarily from
sesame and
coconut. These
oils are reason-
ably priced and
are infused with

various tradi-

tional herbs

grown locally in

and around
Auroville.

There is also a

o special neem-

based oil with

anti-lice  proper-

ties. Anandi explains that the
ancient way to produce oil was the
cold-pressed method. The process
was slow, with bullocks slowly
turning the pestle that ground the

seeds in a vessel
made from a tree
trunk. “The only
reason we discard-
ed this method
was due to the
flies that were set-
tling in large num-
bers. So now we
take our seeds to
the electric mill,
but we set it at the
slowest speed pos-
sible so as to
retain the oil's
nourishing proper-
ties”.

Operating
under Village
Action Trust, a
body that is con-
cerned with rural
development and
promoting organic
farming in the vil-
lages neighbour-
ing Auroville,
KOFPU deals mainly with organic
foods grown by certified produc-
ers. The Auroville unit,
Auroannam, which supplies
KOFPU, takes full responsibility
for the organic quality of the pro-
duce KOFPU products, like those
of most other Auroville units, are
made under hygienic conditions.
Use of gloves for mixing ingredi-
ents, and use of eco-friendly clean-
ing agents for vessels and floors is
mandatory. The KOFPU peanut
butter is made from organic
peanuts that are certified as being
free from aflotoxin.

Presently, only
KOFPU’s sales are

10% of
outside

From left to right: Vanitha, Anandi, Valli and Ramani selecting basil leaves for pesto

Auroville. Efforts are on, however,
to enter bigger markets in cities
like Chennai and Bangalore. In
response to people desiring to
replicate some products that
KOFPU is manufacturing, KOFPU
has no plans to export its products.
“First I give priority to Auroville,
and then I want to go outside, but
remain within India since modern
India has a big need for reintroduc-
ing healthy food and body care
products.”

From a financial point of view,
KOFPU is surviving quite well. A
few of its products, especially
spaghetti, are recording good sales.
The unit is self-sufficient, without

debts of any kind.

Anandi’s vision of KOFPU's
future is straightforward — to pro-
mote organic farming and provide
good, organic food and health care
products for as many people as
possible within India. Her greatest
challenge so far has been trying to
encourage  people to consume
organic food products. “This is a
delicate process as it involves a
real shift in consciousness within
individuals towards focusing on
food products that help us to
remain healthy, and that help the
earth to sustain itself.”

Abha Prakash

An important food crop in China, Japan and Korea, soybean products are only slowly gaining ground in India.
The same goes for Auroville.

oybean or soyabean is
S one of the most versa-

tile pulses known to
mankind. Its high protein
content makes it a substitute
for expensive meat prod-
ucts. It is estimated that one
hectare of land used for
grazing purposes will pro-
duce enough meat to satisfy
one man’s protein needs for
190 days; planted in wheat
it will provide enough pro-
tein for 2,167 days. But that
hectare, planted with soy-
beans, will yield enough
protein for 5,496 days.
Soybean finds hundreds of
uses in home and industry.
Well-known processed soy-
bean products are tofu, soya
sauce, tempeh (originally
Indonesian), miso
(Japanese), natto
(Japanese). and hamanatto
(Korean). Soybean is also
used to produce textured
vegetable protein to replace
meat, a source of oil, and is added to
paste toppings, baby foods, candy
bars, cake mixes and bread.

In countries such as China, Japan
and Korea advanced technologies for
the processing and manufacture of
palatable soybean products have been
developed. In India the introduction
as a food item has proved difficult. In
Auroville too, soybean products are
only slowly being appreciated. About
four years ago the unit Aurosoya was

Wrestling to separate the soya milk from the okara. From left to right:

Kuppu, Muthulakshmi and Frederic

launched, but it is still struggling to
keep afloat.

“Actually, the unit would not
have survived but for the help of the
Dutch Foundation Stichting de
Zaaier,” says Frederic who manages
the unit. “They have helped a few
times in the past, and the result of
their most recent cash injection will
come to Auroville soon: a soya cow,
a machine to process the soybeans.
The machine’s filter will remove the

particular smell and taste of the bean
which some people don’t like, and it
will be possible to introduce another
product range.”

In addition to tofu, the white deli-
cate soyabean curd that is sold in
water-containing plastic bags, Auro-
soya sells soyabean milk (good for
people with high blood pressure and
those who are allergic to lactic acid)
and tempeh. New products are cook-
ies made from soya and wheat flour,

and muesli made from the bean pulp
(called Okara in Japanese) that
remains after making tofu, mixed
with raisins, dates and jaggery.
“When the soya cow is operational,
we will soon produce soya yoghurt
and soya bean paste,” says Frederic,
“and I have many other plans.”

One of the uncertainties of
Aurosoya is the quality of the soy-
bean that the market offers. Are they
genetically-modified? “There is no
way for me to know,” says Frederic.
“Best would be if the Auroville farms
would produce the soybeans — assum-
ing they can buy seeds that are not
engineered. But so far they supply
less than 10% of my requirement.
The only thing I know is that my soy-
beans come from Madhya Pradesh,
but there is no certificate that the
beans are organic.”

Aurosoya’s

Then there is the marketing and
packing problem. I cannot sell tofu
outside of Auroville in the water-con-
taining plastic bags I use here. To sell
outside, I would need a Rs 1 lakhs
(US$ 2000) vacuum-sealing packing
machine which I cannot afford for the
unit is under severe financial con-
straints. As it has to move out of the
Bharat Nivas complex as soon as the
government grant arrives to finish
this building, I had to take a loan to
build a new unit. The pay-back time
is 12 years! The best result I can
expect is that we will break even in
the coming years and that the margin-
al maintenance the unit now provides
me with will rise to an acceptable
level.”

Carel

main sales outlet is
Auroville and there
are a few shops in
Pondicherry  and
Thiruvanamallai
that sell Aurosoya’s
products. s there a
prospect of a quick
development now
that the soya cow is
coming soon? Not
really, it appears.
“Tofu is not well-
known and it will
take some time to
have the product
accepted.

' hSovaCow with deodrlser and tofu box will
soon be installed at Aurosoya and make the daily
struggle a thing of the past

uroville Today December 2002 3
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SNACKBARS AND RESTAURANTS

Food, glorious food

A fallible guide to eating out in Auroville

any, many years ago,
’ when Auroville Today
was but a fledgling publi-

cation and innocent of the ways of
the world, we decided to run a food
review. A new restaurant called La
Ventura had just opened in the
Bharat Nivas burger and I reckless-
ly offered my stomach as a testing-
ground. I still remember arriving in
the midst of the monsoon to be con-
fronted by a vision from another
world: above the mud and murk,
impeccable waiters, napkins folded
across their arms, glided between
tables with dishes prised from my
dreams. I almost cried. After a
wasteland of ragi porridge and
Herbert’s jaw-cracker biscuits here
was food, real food, at last.

The next morning, still high on
haemoglobin, I sat down and wrote
an effusive review. The following
month our postbox was full. No less
than three (it was a small postbox)
indignant letters from readers com-
plaining that Auroville was going to
the dogs (or chickens) because we
had opened a restaurant serving
NON-VEGETARIAN food. One
reader, in an attempt to stop the rot,
even sent us a vegetarian cookbook!

Today these same readers would

- be suffering apoplectic fits. While

good vegetarian food abounds, it
seems that wherever one goes in the
community cooked chicken, fish,
steak, mutton and other less identi-

Oasis: The healthy place to eat
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The Pour Tous snack bar where everybody hangs out after shopping

fiable life forms are flung at one
promiscuously. For Auroville today
is foodville, where almost every
taste and pocket is catered for.

panied by tea, coffee or fizzy
drinks. A vegetable puff with a cup
of tea will set you back all of Rs 8,
possibly the cheapest blood sugar
shoot in  Auroville today.
Sundaram, the manager of Ganesh
Bakery, seems to have negotiated a
unique deal with fellow multina-
tionals Coca-Cola and Pepsi: they
both have fridge concessions in his
small eating area.

Surfies and beach-bugs are
catered for at the Sun Bliss snack
bar at Repos Beach, but whenever
anybody refers to “the snack bar”
they’re really referring to the one
opposite the Pour Tous store where
everybody hangs out after shop-
ping. Here the surroundings are,
well, basic — cuddapah stone tables
and benches, a tiny sink in which to
wash your hands and you order
through a hole in the wall — but the
food is surprisingly good. On my
most recent visit I had a fresh
coconut juice (a bit insipid but it’s
gredt that they provide it at all), a
tasty puri masala and a slightly
gassy banana lassi. Other possibili-
ties that day included various sal-

Fizzing-up at Ganesh bakery

Lite bites

Fancy a mid-morning snack?
Why not try the “Tea Stop’, almost
hidden beside the Auroville
Bakery? Here a charming lady will
serve you croissants, baguettes,
buns or cakes fresh from the bakery
next door. The tables in the small
open courtyard have napkins, and
the merely passable coffee is made
up for by the very nice cup and
saucer. There was
even a copy of the
‘The Hindu’ lying
around the day I
passed by.
Thankfully the bat-
tery of dogs, which
have become adept
beggars at the door
of the bakery, don’t
manage to penetrate
this far.

For those
marooned in the
wastes of

Kottakarai a similar
‘lite bite bar’ can
now be found
attached to Ganesh
Bakery. Here, after
you’ve shopped till
you dropped at
Vinod’s superstore
next door, you can
sit at a marble-
topped table enjoy-
ing Ganesh Bakery
products (biscuits,
cakes, croissants,
vegetable and egg
puffs etc.) accom-

ads, omelettes, cheese sandwiches,
curd vadai and the justly famous
snack bar french fries. On Tuesdays
and Saturdays it opens at 7 a.m. to
enable all-night revelers to catch up
on their calories. But no cash here:
you’ll need your Pour Tous credit
card. One word of warning: this is
fly territory. If the fans are not
working you’ll be in a race with
aerial scavengers to see who finish-
es your food first.

An altogether higher class
establishment is the Oasis Juice
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The 'Tea Stop': fresh baking fare

Bar on the road to the beach. “The
different juice bar”, as it terms
itself, is the HEALTHY place to
eat. Here you can choose from
among a bewildering variety of

-

juices, including not

only fruit but also veg-

etable, grass and

herbal juices. “Grass”,

did T hear you say?

Well, freshly-

squeezed juices like

kombu or wheat grass

are, and here I quote

the menu, “one of

nature’s most potent

detoxifiers...by  the

direct absorption of

poly-peptides into the

bloodstream, its pro-

motion of = cellular

metabolism turns

polyvinyl  chloride,

cadmium, strontium

and mercury into solu-

ble salts.” If this does-

n’t put you off your

food you can enjoy a

range of  healthy

snacks including pota-

to pancakes, hummus

on Auroville bread,
coriander oothapam and even Goan
coconut fish. On a wet monsoon
lunchtime I enjoyed a delicious
mixed vegetable juice (carrot, toma-
to, beet, onion, radish and cucumber
with a shot of ginger and a few
drops of omega 3 flax oil) and a
generous portion of over-garlicked
hummus on warm pumpernickel
bread.

Café culture

With Oasis, the snack bar cate-
gory begins to blur into café territo-
ry, and this is the moment to intro-
duce Alan’s Golden Fork Guide to
Auroville eateries. Taking into
account not only taste, presentation,
ambience and cost but also more
arcane matters like mosquitoes per
square metre and the look of the
cook, this fallible guide peaks at
three forks and bottoms out with a
doughnut.

Onwards and upwards,
then, to the Solar Café,
perched on top of the
Solar Kitchen between the
AuroNET and Guest
Service offices. The Solar Café has
always had a young and lively feel
to it. Before skateboarding went out
of fashion, you could watch young
skaters skinning their knees on the
large terrace opposite while listen-
ing to African Rock on WorldSpace
radio. Since Mark and André inau-
gurated the Café a few years ago a
number of managers have come and

gone. Their lingering influence is
reflected in the eclectic menu —
Russian, Indian, Tibetan and
Spanish fare — and the eclectic
seats: cane, wood, plastic, in all

The Visitors Center cafeteria: Auroville's gateway

shapes and sizes. While it’s not the
best place to be in a monsoon down-
pour, it's a great place for deep-

i3
d

New Creation Corner, al

breathing and star-gazing. The ser-
vice is good, the menu quite exten-
sive and the food tasty. On a windy
Sunday lunchtime I had a delicious
pumkin(sic) soup and a slightly
salty fish with mashed potatoes, fol-
lowed by the Solar Café’s supreme
contribution to gastronomic evolu-
tion: ice cream cappuccino.
Meanwhile my partner was tucking
into her Tibetan vegetable momos
with tomato sauce (“good, but not
enough”) and her somewhat bland
White Bear Cake (at least they took
out the fur), all washed down by
kombucha — the wonder fungal
drink that cures all known, and
many unknown, diseases. Two
forks.’

My café category also

includes Auriginal

Pizzeria. which regret-

tably closed down soon

after my visit. It is
superbly placed on the beach road
entrance to Auroville.
Enterprisingly, they’ve painted an
Auroville map with main guest
house locations on their wall.
They’ve also emulated other pizza
concerns by offering home delivery
(although “home” doesn’t yet
extend to my house in the green-
belt). Upstairs it’s keet roof, pot
plants and good music - very
Mahabalipuram, somehow - and
there’s a wide range of pizzas as
well as soups, salads and pasta dish-
es. The menu also boasts an amaz-
ing variety of ice creams, but on the
day I visited they were all “off”. I

most every





















