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Editors page
Hello I Mahima Roukhar, wel-
come all you readers, to the 
new, hot-of-the-press edition 
of FOOD PARADISE & am de-
lighted to share my magazin 
and my work experience with 
you.To say that I am excited 
to writing for you for the first 
time would be an understate-
ment.The journey of making 
this magazine was an amazing 
for me & I learned a lot while 
making this magazine. I have 
been through a lot of ups & 
downs while making the mag-
azine. My family and friends 
helped me a lot while going 
through this journey & am very 
greatful for their support. I 
have work very hard for this 
magazine. 

Edior 
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Summer Coolers 

Oreo Milkshake is a delicious treat which is 
enjoyed worldwide both in restaurants and at 
homes also. It is the great milkshake for the 
hottest of days. A super easy milkshake made 
with vanilla ice cream, milk and Oreo cookies.
If you are an Oreo fan, then this milkshake 
will be like heaven in a glass! This cookies and 
cream milkshake is apt for any occasion and 
makes it for a treat time and specially it would 
be a big treat for the kiddos. 

Kaanji is a nutritious traditional Indian 
mocktail made with the simple ingredients. 
The fermented Punjabi drink has a tangy 
flavor and a beautiful pinkish red color. It 
is the result of naturally occurring bacteria 
and yeast. Kaanji is also known as the Indian 
Kombucha. 
It is the winter drink made with kala gajar 
or black carrots, which is used to make this 
typical exotic- coloured and delicious drink 
which has a unique taste. The drink also 
provides powerful anti-oxidants and is also a 
healthful drink. 
Besides this that is the refreshing beverage it 
has various health benefits like healthy gut 
flora, it is also a cooling drink and a diges-
tive aid. It is usually a combination of water, 
mustard seeds, beetroot and carrots. kaanji is 
often enjoyed before meal, likely because its 
full of digestion- boosting friendly bacteria 
and enzymes- great for breaking down and 
assimilating a meal to come.
It has a punget, zingy flavor that will be en-
joyed by folks who like pickled foods and 
beets. 
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Mojito remains one of the most popular  
mocktail or a great summer drink. The 
sweet taste accompained by fragrance of 
mint and additional of tangy lime makes 
for a really refreshing summer beverage. 
This is non- alcoholic drink so it is perfect 
to serve at family friendly gatherings. It 
is garnished with fresh mint leaves, lime 
wedges and colourful straws. Mocktail 
is made by muddle lime, sugar and mint 
mixed with soda. The drink helps in di-
gestion and weight loss and flushes out 
all the toxins from the body. Mojito is 
also helps in removing the acne one mo-
jito a day, keeps your acne away. It has 
different flavors like coca- cola, green 
apple, and orange also.   

The pride & joy of Punjabi cuisine- the 
mighty Patiala peg lassi , is probably 
one of the most loved beverage. Lassi 
is a blend of yogurt, water, spices and 
occassionally fruit. Sweet lassi however, 
carries sugar or fruits instead of spices. 
These are enjoyed chilled as a hot weat-
er refreshment, mostly taken with lunch. 
With little turmeric powder mixed in, it 
is also used as a folk remedy for gastro-
enteritis.
In Dharmiic religions, yogurt sweetened 
with honeyis used while performing re-
ligious rituals.
Benefits of lassi- 
~Improve digestion and appetite.
~Helps to build muscles.
~Enhances bone health.
~Beneficial during pregnancy.
~Rich calcium provider.
~Factory of essential macro-nutrients.
~Rich source of vitamins.
If you are bored of the regular lassi, then 
try this new refreshing flavours-
mango, rose, saffron, raspberry, pineap-
ple, coconut.

                                           Picture Credit: Pinterest 
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Starters

Sandwiches are one of 
the most popular snack. 
They are easy to make, 
are ready in few min-
utes and they are just 
perfect for calming the 
hunger pangs. The bread 
can either plain, or coat-
ed with mayonnaise or 
mustard, to enhance the 
flavour and texture. They 
are both types savoury 
sandwiches as well as 
sweet sandwiches. They 
can served either hot or 
cold. Sandwiches have al-
ways dominated the food 
realm. Stuffed with gen-
erous filling, and coupled 
with delished sauces are 
the perfect hunger sav-
iour. 
Recipe of Mix vegetables 
and cheese sandwich:-
Ingredients:-
 1 Serving
~ 3 breads
~ 1 & 1/2 slices of cheese
~ 1/2 medium tomato

~ 1/2  medium carrot 
~ 1/2 medium onion 
~ 1/2 medium cucumber
~ 1/2 tsp black pepper 
~ Salt according to taste
~ 1 tsp butter 
How to make:-
Step 1 
Take chopped mixed 
vegetables in a bowl and 
add salt and pepper. 
 
Step 2 
Toss and assembl by 
placing a cheese slice on 
a bread and spread 2-3 
table spoons of mixed 
vegetables on it and cov-
er it with another bread 
slice. 

Step 3 
Add little butter to a pan 
and tost the sandwich 
until it turns crisp on 
both the sides. 

They are ready to serve. 
 

Starters mean Kebabs 
nothing else can ever take 
its place. A starter is sup-
posed to whet your ap-
petite, not kill it. It’s sup-
posed to gently prepare 
you for the main course. 
It is like a food warm-up. 
Hence, kebab is the best 
option as a starter.
They are delicious and 
self-sufficient and they 
don’t need any foreign 
preparation to enhance or 
better the taste and hon-
estly, if you are talking 
about variety, there are so 
much that kebab has to 
offer. Kebabs are not only 
for the non- vegetarians 
but they are even for the 
vegetarians. 

Like for the vegetarian 
starters they can go for 
dahi kebab or the hara 
bhara kebeb although, 
kebabs are more famous 
for non- vegetarians 
made of chicken, mutton, 
lamb and beef like the fa-
mous galouti kebab, tun-
day kebabs and the most 
popular seekh kebab. 
They are healthy consid-
ering that one serving of 
mutton kebabs only have 
112 calories. 
Kebabs arrived in India 
by the Afghan Invaders 
but they are originating 
in the Turkish kitchen 
and later popularized 
by the Mughals. If you 
are having kebabs in the 
starter you won’t regret it. 
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Chicken Tikka, also 
known as Murgh 
Masala, is a classic 
Indian dish that always 
features as a starter. 
The dish is orginated 
from the punjab re-
gion.Tikkas are the 
small chunks of chick-
en which have been 
marinated in yogurt 
and spices and then 
threaded onto skew-
ers and cooked in a 
tandoor. The dish is 
most popular in India, 
Bangladesh. It is most 
popular chicken starter 
or appetizer from Indi-
an cuisine.  Tikkas are 
most popular across 
the world. It is typi-
cally eaten with green 
chutney and served 
with onion rings and 
lemon. 

Nachos is a dish of 
tortilla chips topped 
with melted cheese & 
often also with savoury 
toppings. It is a Mex-
ican dish from north-
ern Mexico. There is 
nothing more satis-
fying than a loaded 
tray of nachos.  It is a 
delicious starter. The 
dump chips and cheese 
together and expect 
crunchy- melty- salt- 
spicy excellence taste 
you will never forget.  
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Main Course
Pasta has topped a global survey  
of the world’s favourite food. It 
is a staple food of Italian cui-
sine and has made its way to our 
hearts. Pasta can be a nourishing 
dinner main course for you and 
your family. It comes in a variety 
of shapes and sizes and there are 
million of ways to cook. Pasta 
is the perfect foundation for a 
healthy, nutrious and satisfying 
meal. 
Benefits of Pasta:-
~ It sustained energy.
~ Low sodium and cholesterol 
    free. 
~ It a part of well- balanced diet.
~ It heps in the development of 
   Red Blood Cells. 
~Enhanced digestion. 

Biryani is an evergreen classic 
that really needs no introduc-
tion.Chicken Biryani is a bold 
& flavorful Indian dish with 
crazy tender bites of chicken pe-
ices with the deliciously spiced 
& fragrant rice. It is made with 
Indian spices, rice, meant & 
vegetables.  It is also known as 
“ Nawab of dishes is the Biry-
ani”.  The aroma of the basma-
ti rice, steamed with authentic 
Indian spices, chunky pieces of 
Ghosht gives the proper treat to 
the mouth & tummy. Every city 
of India has its own version of 
biryani & there are vegetarian 
versions of it too now. “BIRY-
ANI” the word is  just enough to 
make oneself ravenous, desirous 
& happy. It connects your soul 
to the heaven.
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Dosas are a typical part of the 
South India but it is now popu-
lar all over the India. It is type 
of pancake orginated from India 
& madde from fermented batter. 
Tradionally, dosas are served hot 
with the stuffings of potatoes 
along with sambhar and a coco-
nut chutney. A properly made 
crisp an savoury Indian dosa is 
wonderfully delicious.
Dosa is a thin & crispy crepe 
made from rice and urad dal. It 
is one such food item which is 
extremely appetizing and rela-
tively light, adding low calories 
in your food, low in fat and it 
decreases the risk of heart dis-
eases. 

 Noodle and manchurian is the 
perfect dish as a main course. 
Manchurian is one of the fa-
vourite Indo- Chinise item. The 
dish is the chinise cuisine and 
is originate from the China and 
chinese food is more influenced 
by Indian palates. If you are a 
chinise food lover then it is per-
fect main course for you. The 
food has definitely grasped the 
tatste bud and refuses to let go. 
The hot and spicy food is usually 
made from a mix of  soya sauce, 
chili sauce, tomato ketchup and 
schezwan sauce. 
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DESSERTS
Rasmalai is popular Bengali dessert which 
consists of soft, spongy cottage cheese balls 
immersed in sweet, chilled thickened milk. 
Rasmalai is soaked in delicious flavored milk 
instead of being soaked in sugar syrup like 
Rasgullas. It is also known as queen of des-
serts. Rasmalai is often known as “Roshoma-
lai” in Bengoli and it is also a traditional des-
sert of Bengoli peoples. It is light, refreshing 
and ruly delicious Indian dessert. It has been 
also described as “a rich cheesecake without a 
crust”. Apart from India, Rasmalai is popular 
with the people  of orissa Bihar, Pakistan and 
Bangladesh. This subtly sweet dessert is al-
ways served, chilled and its get an extra flavor 
boost from sprinkling of ground cardamom 
and saffron and it is often topped with silvered 
almonds, ground pistachios, or an assortment 
of dried fruit. It gives a treat to your mouth.

 
Crisp and firm or soft and moist, there is some-
thing about a waffle that always charms us. A 
waffle is a dish made from leavened dough or 
batter cooked beetween two plates which gives a 
size, shape and surface impression.  The crunchy 
waffles with slightly soft centre, the yummy ha-
zelnut chocolate and scoop of ice- cream com-
bined make for a truly divine treat!.  Waffles are 
eaten throughout the world, particulary in Bel-
gium and there are many variations on the type 
of waffle iron and recepie used.  Relished with 
both sweet and savoury toppings, the American 
breakfast staple is fast becoming a favourite in 
Delhi’s food circuit.  Waffle is orginated from 
France, Belgium.  It can be eaten plain or with 
th various toppings like butter, chocolate chips, 
apple butter, another type of toppings are fruits 
like banannas, blueberries and strawberries or 
they can be eaten up with honey, jam or jelly, 
chocolate spread andd peanut butter. 
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When it comes to summer favou-
rites, kulfi tops the charts. The joy 
of slupring on creamy chilled kulfi 
on supper sunny day is above all. A 
rich frozen dessert made made with 
reduced full fat milk is immensily 
delicious and appetising at the same 
time. The dessert traces its origins to 
mughal times. kulfi is the traditional 
cold dessert native to India. As the 
shout of “kulfi le lo” fills the air, chil-
drens as well as adults rush to buy 
this delicious chilled delight. It is 
popular all over the country. Kulfi 
is the traditonal Indian ice- cream 
and it has various flavours like kes-
ar badam, rose, mango, orange, etc. 
Nutty, yummy and full of nostalgia 
the humble kulfi stil rules the heart 
of all.

                                                    Picture Credit: Pinterest 

Bajre ka churma is the deli-
cious Indian recipe served as a 
dessert. It is popular Haryana, 
Rajasthani, Bihari, Uttar Prade-
si and Awadhi delicacy from 
India. The more desi or tradi-
tional version of churma is also 
known as choorma in Hary-
ana. It is traditionally made 
by mashing up bajri or wheat 
flour rotis in ghee and jaggery 
which is also known as shakkar 
in normal Hindi language. It is 
also known as Maleeda.



is known for its robust flavours like Papad parantha, Mev 
parantha, Dal Aloo parantha and lemon parantha. 
Gaya Prasad Shiv Charan Paranthewala the legendary 
parantha place serves parantha like Panner, Aloo- pyaz, 
Gobi and Pudina parantha. They also serve Khurchan 
parantha, Khoya parantha and kaju parantha which can 
be eaten as dessert. 

Pt. Kanahaiyalal Durgapras 
Dixit is another hub of 
paranthas the legendary 
outlet serves paranthas that 
are truly innovative like kela 
parantha, mirchi parantha, 
bhindi parantha and rabri 
paranthas. 
These shops sold many 
more varieties of paranthas 
and this place is mouth wa-
tering for the parantha lov-
ers. 
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THE HEART OF DELHI 
CHANDNI CHOWK 

Paranthe wali gali is one of 
the most famous streets of 
Chandni Chowk running 
parallel to Dariba Kalan 
.The dingy lane of  paranthe 
wali gali has four parantha 
shops all owned by the same 
family- Babu Ram Paranthe 
Wala, Pandit Gaya Prasad 
Shiv Charan, Kanaihya Lal 
Durga Prasad and Babu 
Ram Devi Dayal at present. 
Some of the oldest shops 
have been running since 
120 years ago. You could 

see and smell at every cor-
ner. The place becomes the 
word around the neighbor-
hood. One of the first few 
shops established in 1872, 
being run by the sixth gen-
eration of the family. Paran-
thas are the most attractive 
of the various food op-
tions that one gets to try in 
Paranthe Wali Gali. Paran-
thas are the food items that 
make paranthe wali gali so 
popular and this is the place 
which is defined by the food.

The paranthas sold at these 
shops are unique and very 
different from the tradi-
tional Punjabi paranthas. 
However, the paranthas at 
Gali Paranthe Wali are a 
mix of traditional Punja-
bi parantha and the bedmi 
poori these are deep fried 
in the ‘kadhai’. It is served 
with spicy potato sabzi or 
curry and tamarind-ba-
nana chutney. Babu Ram 
Parantha serves paranthas 
with aloo- matar sabzi and 
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   PROS & CONS OF COFFEE
CONS

1.  Bad coffee can be toxic. 

2.  Over drinking of coffee in 
a      
      short period can kill you.
 
3.  Coffee can cause isomnia. 

4.  More than one cup of 
      coffee is hazardious. 

5. Coffee for kids may 
     increase bedwetting.
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   PROS & CONS OF COFFEE
PROS 

1.  Boost your physical 
     performance.
2. Help in lossing weight. 
3. It helps in focusing and     
     stay  alert. 
4.  Coffee lowers risk of death. 
5.  It reduces the risk of 
      cancer.
6.  Coffee reduces the risk of   
     Parkinson’s disease. 
7.  It protects the body. 
8.  Coffee may lower risk of      
      Type II diabetes. 
9.   It protects our brain 
10. Coffee brightens the       
      mood,  helps fight
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1.What is your take on food, 
is it a big deal for you?
Yes, Food is a very big deal for 
me, I guess that goes for ev-
eryone though, but personally 
for me its a huge big deal be-
cause I am a foodie, plus I love 
to write and clicking photo-
graphs of food, it’s a passion 
for me. 

2. Do you time your break-
fast, lunch and dinner or eat 
when you are hungry? 
I clearly time my meals, be-
cause that helps me to con-
sume the exact perfect amount 
of food that my body requires. 

3.What inspired you to write 
a food blog?
I have been keep writer for a 
while now, and my love for 
the food is eternal! so it was 
a combined love for writing 
and food that gave me the 
idea of starting a food blog. 

4.How long you have been 
blogging? 
One Year 

5.Why do you think food 
blogging has become popu-
lar now? 
Food blogging has become so 
popular now because now a 

days we have access to many 
online mediums through 
which we can share our views, 
opinions an thoughts, so it’s 
become normal for us to 
share what we liked a place 
and what we didn’t, therefore 
the whole idea of reviewing 
cafe and restaurant and what 
you didn’t has grown and 
given shape to the concept 
of blogging and rather food 
blogging, thus the whole idea 
has grown so much. 

6. What is your favourite 
dish?
Hahaa, that’s the toughest 
Questions, asking a foodie 
thier favourite dish! well, I 
love North Indian food more 
than anything!

7. Name 3 ingredients you 
consciously avoid or elimi-
nate from your food?
There is nothing as such they 
I avoid or eliminate, though  
yes, I avoid alcohol, that’s a 
personal choice, I am not into 
drinking. 

8.What is the best and worst 
thing about being a food 
blogger?  
The  best thing is obviously 
that you get  to eat A LOT! 
You get to try new cuisines, 
new dishes, there is nothing 
better tham eating in this 
world!
The worst thing is, sometimes 
it gets a little unhealthy. 

Upcoming Food Blogger 
              Niharika Nanda 
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 Junk Food 
Junk foods are processed 
foods consisting of high cal-
ories, but that is considered 
only as a broad umbrella. 
These foods are prepared in a 
way that they look appealing 
and are enjoyable for the peo-
ple of every age group. Junk 
foods have gained popularity 
because of the nice taste and 
easy to cook. Junk food can be 
appealing for a variety of rea-
sons, including convenience, 
price and taste. It is also de-
fined as food and drinks low 
in nutrients and high in ki-
lojoules, saturated fat, added 
sugar or added salt. They are 
also known as discretionary 
choices. 

Disadvantages of Junk Food:
- Weight gain. 
- Chronic diseases. 
- Increased chances of getting 
   Type 2 Diabetes. 
- Nutritional deficiences. 
- Gastrotestinal problems. 
- Tooth decay. 
- Increased bad cholestrol in 
   bloodstream. 
- High blood pressure in salty 
   foods. 
- Artificial ingredients. 
- Addictive. 
- Uncontrollable craving. 
- Empty calories.  

Advantages of Junk Food :
- Calcium in food like Ice-
   cream. 
- Good source of protien for 
   burgers. 
- Stops the late night snacks 
   craving. 
- Fats in butter helps the body
   to absorb vitamins. 
- Having a good number of 
   antioxidants in junk food. 
- Chocolate increases brain 
   power. 
- Heart health being improved 
   and cancer risk being redu- 
   ced in pizza. 
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 Evolution of Paan
Paan is claimed to be chewed as a palate cleanser, a breathe freshener, and for digestive pur-
pose. It is common treat in many Indian households. The betel leaf used to make paan has not 
only traditional uses but also health benefits. A typical paan contains coconut powder, gulkand, 
cloves, sauf and red katha paste. One another variants contain tobacco & ereca nut. Now the 
time changes & paan has many different variation or we can say there is a evolution of paan.

Banarasi Paan

Strawberry Paan

Chocolate Paan

Fire Paan 

Banarasi Paan is same as other Paans. Betels 
leaves are stuffed with Catechu, pickling lime, 
areca nut, plain tobacco & other things. 

Chocolate Paan is a pure experience of melted 
chocolate cherry mixture, with sauf, chopped 
glazed cheeries, elaichi dana & gulkand. 

Strawberry Paan is a great combination of 
bettle leaves with strawberry flavour & aroma. 
Paan goes well with fresh fruits. 

Fire Paan is the new milestone that shows the 
new experiment with paan. The unique exper-
iment take a paan to the next level.

19



PIZZA WE LOVE 
FROM OLD SCHOOL TO TRENDY, DEEP- DISH TO THIN CRUST , GREASY 

TO GOURMET, WE DIG INTO DELICIOUSLY DIVERSE PIZZA SCENE.
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THREE
SLICES 
YOU  
GOTTA  
TRY
  

 1
 Molten cheese
           & 
      Nachos 

Different types of toppings on Pizza 

 2
 Meatball 

 3
 Paneer 

Pizza with nachos toppings are 
incredibely delicious and a crowd 
pleasure!  Tortilla chips smothered 
in pizza sauce, is a classic combi-
nation of pizza with nachos and 
cheese. It gives you the flavour of 
mexican food. All the flavours of 
nachos on a crispy pizza crust gives 
a treat to your mouth. 

Meatball pizza is the pizza 
prepared with meatballs and 
it has been increasingly pop-
ular. Every meat lover will 
adore this deep dish pizza. 
The quality of the meatballs 
and the taste of sauce as the 
top two elements in a sucess-
ful meatball pizza mashup. It’s 
truly a meat lover’s pizza with 
all the flavors of delicious 
meatball incorporated into 
the toppings. Pizza is always 
a  winner in our heart and 
cheesy meatball are definite-
ly comfort food around. They 
were savory and had a perfect 
consistency for a toppings. 

Cubes of Paneer are to die for , 
Paneer is soft and has amazi g 
texture. The pizza with paneer 
toppings tastes divine and it 
is also known as Indian style 
pizza topped with marinated 
Paneer cubes and vegetables. 
It is the fusion of Indian fla-
vors with Italian cuisine. This 
fusion tastes good and take 
pizza to the next level. It is 
the nutritious combination of 
paneer, capsicum along with 
pizza sauce, butter, cheese 
cubes and last but not the least 
herbs. The crispiness of pizza 
with soft paneer is yumm!
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 Street Food
Street food is ready-to-eat 
food or drink sold by vendor, 
and hawkers in a street such as 
market or fair. It is often sold 
from a portable food booth, 
food cart, or a food truck. 
Colourful and diverse, street 
food is one of those travel ex-
periences one can find in cit-
ies and towns all around the 
world. The chief characteris-
tics of street food is that street 
foods are reasonably priced 
and flavored and easily avail-
able. Street food often reflects 
traditional local cultures and 
exists in endless variety.

It’s tough to resist these 
mouthwatering temptation 
across the country.  Indian 
street food is as diverse & co-
lourful as our culture and rit-
uals. This is the thing that var-
ies from state from state and 
we take greatest pleasure of it. 
One of the most important as-
pects related to the street food 
is the importance and the 
necessity for maintaing the 
nutritional status to the large 
section of population. The 
best Delhi street food is with-
out doubt served in Old delhi  
around Chandni Chowk.
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Mughal contribution 
to the cuisine of India 
is nothing short of leg-
endary. One delightful 
and decadent Mughal 
dish we can’t get over 
is Nihari. The word 
“Nihar” originated 
from the Urdu word, 
“Nahar” which means 
“morning.  The dish 
has proper story as it 
was originally eaten by 
Nawabs in the Mughal 
Empire as a breakfast 
item after their morn-
ing prayers. 

Delicious Nihari was 
developed in Old Del-
hi, India, at the time of 
Mughal Empire when 
they ruled in India. 
It was eaten by Mus-
lim Nawabs after their 
sunrise prayer which 
is known as Fajr. It lat-
er became a regular 
breakfast dish for the 
working class due to its 
energy-boosting prop-
erties. 

chopped coriander 
leaves and ghee 

After partition when 
a significant part of 
Delhi-based Muslims 
found refuge in Pa-
kistan at the time of 
partition in 1947, they 
took the tradition of 
Nihari with them too. 
Today, Nalli Nihari is 
part of almost every 
restaurant in Paki-
stan. It has also been 
a popular delicacy in 
Bangladesh, specially 
in Dhaka and Chit-
tagong.

At that time Nihari 
used to be slow- 
cooked overnight in 
large pots for working 
class laborers, who 
were involved in con-
struction of Mughal 
forts and palaceand 
it was served to the 
laborer first, for free. 
It tastes best when 
had with khameeri 
roti, naan or phulka. 
Nihari is so heavy in 
stomach that in olden 
days, the nobles ate a 
plate of it and took a 
nap till the zohar or 
aftertnoon prayers.

About 50 different 
different varieties of 
spices are used in-
cluding the usual ga-
ram masala, cumin, 
cardamon, cloves, as 
well as a special type 
of sea foam and it 
can be made of mut-
ton and chicken and 
topped with ginger, 
green chillies,
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The Food with story
Nihari
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Food Blogger
    Akash Jagga

1.Just tell me a little bit of 
what food blogging means 
to you?
Food blogging is more of a 
lifestyle to me, I can say it has 
become a paert of my life, its 
my passion and I love explor-
ing more and more food with 
each passing day. 

2.What inspired you to start 
the blog? 
Seeing my love for food, my 
friends  suggested me to give 
this a try and ever since noth-
ing has stopped me. The in-
terest of trying new food and 
exploring new places got me 
into this.

3.When did you realise this 
was going to become more 
than just a hobby? 
As I started creating more and 
more content I realised that I 
enjoyed it a lot thats when I 
realise this is going to be more 
than just a hobby for me. 

4.Why do you think food 
blogging has become so pop-
ular now? 
In this world whosoever it be 
everyone love food specially 
the youth and day after day 
some are being inspired by 
bloggers to be like them thats 
why it is becoming popular.

5. How long you have been blog-
ging?
It’s been approximately one and 
half years that I am into this.
 
6. What is the best and worst 
thing about being a food blogger? 
The best thing is that you get to 
know about a new place and new 
dishes before anyone else and the 
worst thing which I have experi-
enced is that some of the bloggers  
in this industry are not profession-
al at all and keep critising the con-
tent of the budding bloggers. 

7.What is your favourite dish? 
That’s a really tough question to 
be asked to a food blogger but 
I really love fries, its one of my 
guilty pleasures.

8.What is your take on food, is it 
a big deal for you? 
Yes food is a huge deal for me as 
I love food and no-one can live 
without food but the enthusiasm 
that any food blogger shows to-
ward food is more than that. 
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A chocolate brownie platter 
or sizzling hot cake on a hot 
plate topped with chilled 
ice cream and hot chocolate 
sauce, the sizzle and smoke 
would given you an adern-
alin rush for sure. Unique 
combination of hot and 
cold is one of the best way 
of having ice cream. 
You should try this at: Russ-
munch, Pitampura 

Green Coolers is the blend 
of ice cream wih soda. You 
can also try ice cream as a 
beverage. It gives you the 
great taste of the ice cream 
with the refreshing soda. 
Thw khata- meetha taste 
gives you the pleasure of 
having this cool beverage. \
Try this at: Russmunch, 
Pitampura 
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   Different ways of having Ice-Cream
Ice cream is a sweetened frozen food  typically eaten as snack or dessert. It is 
made from the purest and finest ingridients in the world. There are many differ-
ent ways of having this lovely ice cream.

The very simple way of 
having this lovely dessert is 
with choco chips and choc-
olate sauce which enhances 
the taste and flavour of ice 
cream. It gives crunchiness 
to the frozen ice cream with 
the melted chocolate sauce. 
It is the proper combination 
which is known as “Death 
by chocolate”.  
You can try this at: Cafete-
ria  & Co 
Hudsane Lane and Satyani-
ketan

Waffle with ice cream as a 
topping is also a different 
and yummy way of having 
ice cream. Waffles are most-
ly loved and famous now a 
days but ice cream gives a 
unique place in the heart of 
waffle lovers. A little salty and 
crunchy waffle with frozen ice 
cream called Ice cream waffle 
gives a treat to your mouth. 
You should try this at: Waffle 
king ,Pitampura 
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