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INDIAN FEDERATION OF CULINARY ASSOCIATIONS

(Nodal body of ICF, WICA and SICA) 

 (Proud member of WACS - World Association of Cooks Societies)

                              International Chefs Day 

                             October 20th, 2004

                              Message  

The  World  Cooks  Association,  in  their recent congress, have decided to commemorate the 20th of October, each year, as International Chefs Day  A  cook is a builder of a nation. He has a rich past and has played a vital role  in the growth of civilization. His flavors create a new canvas and he stirs a new culture to combine it with the old.

Chefs  are  free  from diplomatic constraints and can spread the message of their  country  in  the  most  direct  manner  - through the taste buds and appetites  of  a  wide range of people. The impact is much greater if the  ambassador chef not only has the culinary skills of a required degree but also in-depth knowledge of his own country, its people, customs, traditions and  culture.  The versatility of the chef is greater if he can demonstrate additional skills as a peoples person.

There  are  seven  colours,  seven  notes and seven tastes, which make life beautiful,  happy  and  healthy.  A  Chef is responsible for tickling these strong  and  subtle  intellects.  He  imbibes rasa with rakta to cajole the seeds of tomorrow and propagate life.

On  International Chefs Day, let’s take a serious look at our scriptures, which are full of  dietary  wisdom.  You  are  what you eat and your taste expresses your character  said  Lord  Krishna.  Evolution  of  Indian cuisine is not an accident but a result of a combination of key elements.

GASTROSEMANTICS  Indian food is found to be grounded with Five Elements, Three Strands, Five Senses, Three Humors, Six Savors and Nine Feelings. While  other  arts  inspire  one  or two senses, food inspires all the five senses. A meal constitutes several sensory opposites in perfect combination ie.  white  &amp;  dark,  hot  &amp; cold, wet &amp; dry, spicy &amp; mild, salty &amp; bitter, sweet  &amp;  sour,  smooth  &amp; rough, solid &amp; liquid, fibrous &amp; tender, crisp &amp; limp,  heavy  &amp;  light.   All  these are considered essential elements of a proper satisfying meal.

The  act  of  cooking  thus  unifies  the  remnants  of  flavour which were originally  separate  in their raw state. Yet this unification preserves an element  of  diversity  based on the dimensions of the major flavours. Thus when  one  eats  properly  transformed food, one is in fact eating flavour. This  is  of  course,  in the secular realm, where flavour, or rasa regains supreme  over nutritive value or guna. Accordingly, the consumption of food with flavour is healthy.

Food  is  the  basis  of all life, biological, psychological or social that results  in  appropriate action. Life is understood both as the present one and as the cycle of existence. Both are sustained by food. 

Food  most  often  is  the  favorite  medium  for expressing personal love, respect,  belonging  and emotions between devotee and the divine or between humans.

When  Yudhistra  asks  Lord  Krishna  what is the core of Bhishmas rule of life, the Lord answers:

                         Annena dharayate sarvam

                         Jagadetat characharam 

(The  world,  both animate and inanimate, is sustained by food. Life arises

from food)

International Chefs Day is not only to be celebrated by the professional chefs but it is for  the  people  at large. It does not matter whether cooking happens in a commercial  kitchen  or  at  home  as the principals and factors of cooking remain the same.

By  promoting  International Chefs  Day  it is the endeavor of the professional chefs to create cooking awareness for a healthy &amp; happy nation. Nations are built by its people and people are nourished by food. The secret of a long and happy marriage (home) lies in the kitchen. Food is the core of the most important of  all  human relations, indeed of life itself. The stomach is the seat of human  happiness  and  the  kitchen  is the temple of God sanctifying every relationship.  A hot, well cooked food at the end of the day, what ever the other disorders in life, brings most to a state of equilibrium, harmony and accord.

Good  food  does  not  mean  rich food, which is tough to digest. It is the feelings  that go into preparation of a meal that are vital. There are only four  essentials in cooking 1) knowledge of ingredients.  2) involvement in cooking.  3)  high  level  of  concentration  and   4)  good thoughts while cooking. These essentials makes rich, good, loving healthy food.

You cannot even worship God with a hungry stomach

                                                                   Tulsi Das

A  good  cook  involves  the  application  of all the three Yogas - action,

devotion and knowledge. Real cooking is an art form. A gift to be shared.

Food  is  uneatable  if  cooked  and  served  with  arrogance of power and affluence.  Food  is  divine  if  cooked  and  served with devotion born of humility.

                                                                  Guru Nanak

Manjit S. Gill
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