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ABSTRACT 

Food is one of the basic elements for the sustenance and the nourishment of the body.  Food and nutrition are 

essential for maintaining good health and to prevent disease although food occupies the first position in the 

hierarchical need of man. Food has been a basic of our existence.  Kerala is the southern part of Indian states. 

The natural varieties of the State are varied from other parts of the Country. The cuisine and its food system are 

related with the geography, climatic condition, history, demography, culture, and foreign influence etc of the 

state.  Kerala cuisine is blends indigenous dishes with foreign ones adapted to local tastes.  There are two types 

of cuisines in Kerala. Malabar cuisine it is in the part of North Kerala and other is Syrian Christian cuisine that 

includes Travancore and Cochin areas. These two are clearly different from each other’s. The Malabar cuisine 

is entirely different from the cuisine of Travancore. They have their own cooking styles. The Thalasseri and the 

Kozhikode is considered as the main centre for Malabari cuisine. Their food and its variety tastes attract the 

mind of the peoples from anywhere. The cuisine of Malabar is the store house of different varieties of vegetarian 

and non-vegetarian dishes.  
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INTRODUCTION  

Food is one of the basic elements for the sustenanceand the nourishment of the body. Without food the life of 

living things are not thinkable. Food and nutrition are essential for maintaining good health and to prevent 

disease although food occupies the first position in the hierarchical need of man. Food has been a basic of our 

existence. Through the centuries we have acquired a wealth of information about the use of food to ensure 

growth of children and youth, to maintain good health through life, and meet special needs of pregnancy and 

location and to use it to recover from illness.  Food is that which nourishes the body, food may also be defined 

as anything eaten or drunk which meets the needs for energy, building, regulation and protection of the body. In 

short, food is the raw material from which our bodies are made. Intake of the right kind’s amount of food can 

ensure good nutrition and health, which may be evident, is our appearance, efficiency and emotional well-

being.
i
 

 Kerala is the Southern part of Indian states.The natural varieties of the State are varied from other parts of the 

Country. The cuisine and its food system are related with the geography, climatic condition, history, 

demography, culture, and foreign influence etc of the state. The cuisine of Kerala is offer both vegetarian and 

non-vegetarian dishes. Kerala cuisine blends indigenous dishes with foreign ones adapted to local tastes. 

Coconut grows in abundance in Kerala, so grated coconut and coconut milk are commonly used for thickening 
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and flavouring. Kerala’s long coastline and numerous rivers have led to a strong fishing industry in the region 

and making seafood is a common part of the meal. Rice is grown in abundance; along with tapioca. It is the 

main starch ingredient used in Kerala’s food. Having been a major production area of spices for thousands of 

years, the region makes frequent use of blackpepper, cardamom, clove, ginger, and cinnamon.
ii
 

Kerala is the homeland of food varieties because the region experiments a number of varieties of food items as 

ethnic or traditional food as well as foreign. The food of the Malayalis or the Keralites is varying from place to 

place, time to time, religion to religion and caste to caste. It also changed from Northern to Southern parts of the 

state. Regional variations are one of the most important attractions of all over the state. The geographical 

conditions and climatic variation also played one of the most prominent roles in the food of the peoples in the 

state. The cuisine and food habit of the peoples also depends on it. 

Food displays an illuminating character in social activities the world over. It is considered as the worldwide 

device of hospitality. The cuisine and customs of a society are influenced by geography, economy, foreign 

contacts, religious beliefs and technology of the area. The food of a society exposes its custom, richness, 

position, traditions as well as it helps to develop a culture. The cultures of Malayalis are entirely different from 

others and it also reflects in their food habit. Because it depend the climatic condition, soil, geographical 

position etc of the state. 

Kerala can boast one of the richest and most varied cuisines in India.
iii

  One of the major highlights of any trip to 

Kerala is due to its food and its influencing nature. For anyone used to the heavy, over- spiced curries typically 

dished up in “Indian” restaurants abroad, the subtlety of South Indian cuisine will come as a revelation. 

Keralites, in particular bring the same ingenuity and wealth of deep-rooted traditions to food preparation that 

they’ve brought to bear on their sacred arts and festivals-with results that are no less sophisticated or 

surprising.
iv
 

Kerala is the land of food and food varieties. There is two types of cuisines in Kerala. Malabar cuisine it is in the 

part of North Kerala and other is Syrian Christian cuisine that includes Travancore and Cochin areas. These two 

are clearly different from each other’s. The Malabar cuisine is entirely different from the cuisine of Travancore. 

They have theirown cooking styles. The Thalasseri and the Kozhikode is considered as the main centre for 

Malabari cuisine in Kerala. The specialities of food and its variety tastes attract the mind of the peoples from 

anywhere. The cuisine of Malabar is the store house of different varieties of vegetarian and non-vegetarian 

dishes. The Malabar dishes are provide the halal food to others. It is one of the specialities of Malabar cuisine in 

Kerala. 

The cultural differences between North and South Kerala also appear in the food habit and cooking styles. 

Sadhyaor feast is considered as the traditional food of Kerala. But there is a regional variation also seen in the 

items in Sadhya.It also varied from region to region, place to place, community to community even family to 

family.The peoples of South region is used only pure vegetarian dishes in their Sadhya at the same time the 
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people of North Kerala also include non-vegetarian items in their dishes.Chettinad dishes, varutharachasambar, 

varutharachachicken curry etc are the main attraction of Malabar cuisine from Travancore. 

For over two thousand years, Kerala has been visited by number of traders from Greek, Rome, Arabs, and 

Europeans etc. After the invasion of foreigners the structure of Kerala cuisine and food habit of the Malayalis 

are changed. They receive the newly system in their day today life. The most conspicuous feature of the 

Malayalis is they admit any culture from anywhere. One of the main advantages of this arrival was to introduce 

a varied culture in this area. It also reflects in the cuisine and food habit of the peoples. The outsiders introduced 

new equipment’s, high breeding variety crops and food items, utensils etc in the society. Kerala cuisine is a 

mixture of indigenous dishes and foreign dishes adapted to Kerala taste. In addition to historical diversity, and 

cultural influences, mainly the large percentages of Muslims and Christians have also donated exceptional 

dishes and styles to Kerala cuisine particularly non-vegetarian dishes. 

Vasco De Gama on the other hand found a new sea route from Portugal to India in 1498 by arriving in 

Kozhikode, harbour of Malabar Coast. This was a major turning point for colonization of India by European’s. 

Kerala’s rich cultural legacy is in fact the fusion of different cultures and religions from Middle East, 

Portuguese, Dutch and English who were attracted to Malabar Coast as traders with indigenous Dravidian and 

Aryan cultures.
v
The cuisine of Malabar is distinctive due to the deep influence of the meeting of various 

cultures that has combined in to the very fabric of this region. Kerala was a very attractive place for the foreign 

trader’s in the world. As a result, Arab, Chinese, Portuguese, and even Italian traders visited the state even in 

ancient times. The hot curries of the locals were adapted to the foreign tastes resulting in Malabar cuisine or the 

Mappila cuisine. The Arab influence is prominent in the cuisine of this region.  

The constituency experiments a number of variety food items as indigenous or traditional food as well as 

foreign. Foreign influences in religion, language and art forms shaped the culture. The Malayalis did not testing 

only with their own traditional food, but the foreign influence such as the Arabian food, Chinese, Europeans 

have its own significant influence in it. The most predominant feature of the Malayalis is that they accept and 

promote any types of food either traditional or foreign. It exposes that the fluctuating food traditions of the 

Malayalis. The advent of the Europeans was with the aim of trade of spices in Kerala later they became an 

integral part of the Kerala society. This paved the way for the introduction of new variety food and beverages. 

Later these products become inevitable to the Keralites. They introduced high fertility yielding crops, and many 

utensils etc. It makes more changes in the cuisine of Malayalis. Now the new generations are selected the 

culture of fast food than their traditional items. These situations throw the light of the influence of foreign 

culture in the cuisine of Malayalis. Kerala has been the alighting spot for many foreign cultures like the many 

European nations during the 18th century. As a result the various elements from these cultures have resulted in 

the Kerala dishes. 

Kozhikode has a culinary tradition distinctly influenced by the long years of interaction with the Arabs. The 

Muslims of Malabar in general and Kozhikode in particular, stands out by an unmistakable tradition of 
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hospitality and generosity. The flavour of the legendary Kozhikode biryani is a mixture of the warmth of 

Arabian festivity and the aroma of Malabar spices. Marriage feast among the Muslims of Kozhikode are 

occasions when this hospitality is at its aggressive best. The bounds in hotels with their ubiquitous “Biryani 

Ready” board.
vi
 

Thalasseri cuisine also includes the styles of Arabian, Persian, Indian and European styles of cooking. This 

place is known for their special biryani. Thalasseri biryani is one of the main attractive items in the Malabar 

region. It is one of the blends of chicken and spices with kaima rice. It also attracts the peoples from different 

parts of the world. This item was introduced in this region due to Islamic influence. 

The Malabari cuisine is entirely different from the other parts of the Country. They used different styles of 

cooking. Such as boiling, poaching, steaming, stewing, braising, roasting, grilling, baking, frying etc. Based on 

these mediums they make their food attractive from other parts of Kerala.Most of the Malabari cuisine includes 

Talassery biryani, involve frying in ghee; there are sweet and spicy variant and they are predominantly non – 

vegetarian. Some typical examples include Ari pathiri, chattipathiri, kallummakkaya fry, Arikkadukka, and 

biryanis with chicken, mutton, egg, fish etc, muttamala, muttasurkka, kozhikodanhalwa etc.
vii

Food is a part of 

culture and it is considered as the identity of a society. Peoples from different cultural background they eat 

different foods. The method of preparation, ingredients used for preparation, techniques are different. The area 

in which the family live it influenced the food like and dislike. 

Ramdan is one of the sacred months of Muslims. They take fast during this month of the day time. After 

evening they used food and drinks. At the time of Ramzan the people of Mappilas in Malabar make special 

varieties in their houses. It is entirely different from the southern parts of Kerala.From unnakkaya to kozhiada, 

about two hundred Mapilah delicacies that are savoured especially during Ramzan.
viii

This festive occasion also 

project the culinary specialities from other parts of the State. 

CONCLUSION 

 It can conclude that Kerala is the land of food lovers. Malabar cuisine is one of the most attractive one in the 

State. The availability of food grains and crops of the region is also played one of the most prominent roles in 

the food selection and habit of the peoples. Each region has their own unique styles of cooking and flavouring. 

The peoples of different regions are used same ingredient for their cooking but their cooking styles and taste is 

differed. The different region of the State consumed in variety tastes. It also seen in the taste of the Malabar 

cuisines. The colonialism and foreign influence played one of the most significant changes in the socio- 

economic condition of the peoples in Malabar region. The peoples of Malabar regions have followed their own 

cooking styles with foreign taste. It is not same as to Travancore tastes. So it can provide knowledge about the 

different regions and districts in Kerala followed their own varieties in cooking styles. The taste and food habits 

are varied to place to place, region to region, caste to caste, community to community and person to person. 
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