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Abstract 

The variation of clothing style, architecture of houses food and food habits in the tribal of Himachal Pradesh due to environmental, 

cultural, anthropological and topographical diversity. The physical environment variations in availability of raw material clubbed 

with the time tested traditional knowledge and cultural wisdom have made the Gaddis of Himachal Pradesh to developed, 

formulate and perpetuate the consumption of wide range of traditional foods like Mahani, Gurani, Chinai, Dal, Cheena, Lugri, 

Khumani, Bhaat, Piddha, and Gota and also having different food habits due to its work force with seasonal transhuman like 

Nuhari, Dufari, Sanja and prayer before eating. 
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Introduction 

Content  

Himachal Pradesh having number of tribal communities’ 

different races and cultural diversity. People of Gaddi 

shepherd have due various traditional food processing 

technologies preparing the meal or menu from locally 

available raw material depend upon the agro climate 

conditions socio cultural ethos, (2) cultural ethnic 

preference(3) and religion. (4) However this traditional food 

and beverages has been limited to consume at house hold 

level. These traditional knowledge of food forming processes 

for the production of meal products has been transferred one 

generation to others. The papers deals with the knowledge of 

traditional food and beverage processed and consume in 

different meals (Food habits of Gaddi shepherd family of 

Chambha) on the basis of substance used, for the formational 

of food product and beverage can be broadly classified as (i) 

Milk and its food product (ii) Agricultural and its food 

products (iii) Forest and its food products (iv) Animal flesh 

(Non- Vegetarian).  

 

Milk and its food product 

Milk based food constitute important part of traditional meal 

of Gaddi shepherd family because livestock are an integral 

part of an agriculture production system. The meal products 

are prepared from the milk of rearing Sheep, Goat, Yak and 

Churu (Hybrid of Cow and Yak). The menu diet of Gaddi is 

healthy and staple consisting of milk, Ghee and milk products. 

The milk product is also taken as Mahani (preparation out of 

buttermilk) and Gurani (mixture of gur and milk).  

 

Agricultural and its food products  

The main food crops in menu diet consist of Maize, Wheat, 

Rice, Potatoes, Barely and Dals with vegetables. Rice mainly 

used food as Lungadi or Piddha made from rice water obtain 

after boiling rice and bhaat traditional cooked rice also called 

as pucca food. Rice in not grown in tribal areas and instead 

there of chinai (Penicum miliceum) is taken as a substitute not 

only in everyday used but also in marriage where people 

cannot afford rice. The poha and pratha made of maze and 

wheat flour. There staple diet is maize is taken in the form of 

bread with ether dal, available vegetable, with a paste of salt 

and chilli in taken in the form of chattni. Barley and wheat are 

used in the form of chapaties ether single and mixed with 

kodra and maize. Madra an eatable dish is prepared from 

rajma. Beverages mainly consist of tea of Gur, Gota (mixture 

of bhang and milk) and Sur (mixture of Akht, Bhootkes and 

seeds of Jau) Sur preparation by Gaddi has been granted 

license by government.  

 

Forest and its food products 

Resoures for forest products as a food like those of 

Allubukhara, Walnut, Pears and Apple. Fruits like apple are 

most coveted in Gaddi society mainly Khumani in the hilly 

areas. Main recipes which obtained with the help of forest 

product are Aid ka Saag (prepared from scorpion grass or 

bichhu ghass conducive to health) and pindari (the crushing of 

kodra: special shrub mixed with wheat water flour). Other 

important dish which prepared from kodra flavors + lime juice 

+ boiled rice and are crushed to mixed with the Jungal herbs 

Dhara and Dhalli than boiled with water used after 5 and 4 

days. The drink is considered to be highly nutritious. 

 

Animal flesh (Non-vegetarian)  

The majority of the peoples are non vegetarian. Meat is taken 

in the diet mostly in winter mainly prefer the flesh Cock, 

Sheep and Goat. Jackal, cat and dogs are considered bad and 

forbidden to eat. Cow meat is totally forbidden due to 

considered as sacred entity. Prohibited days for eating flesh 

are Monday and Tuesday of the week to taboo their food 

habits in vacations of specific god and goddess. 

 

Conclusion  

Large number of traditional food and beverage are prepared in 
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Gaddi tribal areas of Chambha and are unique to these 

specific areas. Some of the traditional food still forms staple 

diet of sizeable population of district. The people take their 

meal mostly thrice a day, the morning meal is called Nuhari, 

mid-day meal is dufari and evening meal is the sanja. Gaddis 

pray before every bit of meal eating. Research shows the shift 

in eating habits among Gaddi tribal as some food with low 

social marker have practical disappeared and new elements 

such as spices, tomato, packed salt, cardamom and vegetable 

have appeared. These change in eating habit due to usual shift 

associated with higher income. 
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