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Indo-European Flavours for the Perfect Holiday Table

A Fusion 
of Cultures: 
Dear Readers, 

Food today transcends borders, becoming a canvas for creativity. Imagine a holiday table where Europe’s finest Food today transcends borders, becoming a canvas for creativity. Imagine a holiday table where Europe’s finest 
ingredients meet India’s bold flavours, creating a feast that is both familiar and unique. Holidays are a time for 
connection, and just as these moments bring people together, so does food—by blending different cultures and flavours. 
Fusion dishes transform India’s culinary scene, from street food to fine dining. This trend not only blends flavours but also 
drives innovation, offering new opportunities for restaurateurs and F&B brands. European ingredients shine in this 
movement, with dishes like Italian risotto spiced with Indian aromas or French pâté paired with spicy chutney, redefining 
the dining experience. This fusion merge authenticity with creativity, elevating holiday gatherings into globally inspired 
feasts.

This holiday season, the edition of the 'More Than Food' newsletter spotlights Indo-European fusion — a sophisticated 
approach that highlights premium European ingredients. From the elegance of European ingredients to the heartiness 
of Indian cuisine, this trend is not just about merging tastes; it is about crafting an experience that is fresh, exciting, and 
perfect for the festive season. 

Milk Chocolate from Poland pairs wonderfully as a 
drizzle over masala chai-infused panna cotta, 
blending the creaminess of the panna cotta with 
the deep, spiced warmth of chai.

Fruit Jam from Austria pairs beautifully with 
saffron and cardamom-spiced croissant, offering 
a fusion of the rich sweetness of European jam 
with the aromatic warmth of Indian spices

Prosciutto di Parma PDO ham from Italy pairs 
wonderfully with spiced potatoes in a unique Aloo 
Tikki

Queso Manchego PDO cheese from Spain would 
add a nutty depth to Spinach Pakoras

Cultural Spotlight: 
The Rise of European Ingredients 

in Indian Kitchens

In a globalised world, culinary trends reflect a dynamic blend of cultural exchange, and fusion cuisine is on the cusp of 
this evolution. Indian cuisine is celebrated for its versatility, offering both professional and amateur chefs the freedom 
to explore creative culinary possibilities. This adaptability allows chefs to seamlessly incorporate European ingredients 
into traditional Indian dishes. This not only makes their mark in Indian kitchens but also offers a contemporary twist to 
age-old recipes. 

One of the driving factors behind this trend is the growing recognition of the importance of authenticity and quality, One of the driving factors behind this trend is the growing recognition of the importance of authenticity and quality, 
which is particularly important in the context of European ingredients. With the introduction of Geographical Indications 
(GI), including PDO (Protected Designation of Origin) and PGI (Protected Geographical Indication), consumers can trust 
the ingredients they are using. These protections ensure that the ingredients are of the highest standard. This 
authenticity lets chefs and restaurateurs confidently use these premium products in their menus.

The key to successful fusion is not simply adding these ingredients but blending them thoughtfully, ensuring they The key to successful fusion is not simply adding these ingredients but blending them thoughtfully, ensuring they 
harmonise with Indian flavours to create something new yet familiar. Some examples would be: 
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This experimentation is not confined to professional kitchens; even Indian homemakers are embracing European 
products in their everyday meals. The growing popularity is also linked to the country’s expanding global palate, 
particularly in metropolitan areas. With international travel becoming more accessible, and social media bringing global 
food trends to the forefront, Indian diners are now more adventurous and eager to experiment with global flavours. 

In addition to enhancing flavours, the trend toward sustainable eating is also influencing ingredient choices. European In addition to enhancing flavours, the trend toward sustainable eating is also influencing ingredient choices. European 
products are often crafted with a commitment to sustainable practices, from family-owned vineyards to regional cheese 
producers who follow traditional, sustainable methods of production. These qualities resonate with Indian consumers, 
who are increasingly mindful of sustainability and authenticity in their food choices.

Danablu PGI blue cheese from Denmark 
can be used to create a rich, creamy filling 
for stuffed Samosas

Καλαμάτα / Kalamata PDO from Greece (extra 
virgin olive oil) makes a fantastic base for a Spiced 
Greek Chicken Souvlaki. Infuse the dish with an 
Indian twist by adding spices like cumin and 
turmeric and serving it with cucumber raita

Portobello mushrooms from the Netherlands 
can be stuffed with a mixture of spiced quinoa 
and vegetables, creating a hearty, flavourful 
dish that fuses European and Indian influences

Experience the Bounty 
of EU Ingredients Firsthand

Chorizo Pulao: Chef Guntas’ pick is a vibrant blend of Spanish and 
Indian flavours. Featuring Chorizo Riojano PGI from Spain - a cured pork 
sausage renowned for its intense and balanced taste with pronounced 
flavours of pepper and garlic, combined with fragrant Basmati rice 
along with warm spices like garam masala and turmeric. The ghee and 
bay leaves add depth, while onions, tomatoes, and green chilies bring 
balance. Served with a side of raita, it is a satisfying dish that unites 
rich culinary traditions.rich culinary traditions.

Belgian Dark Chocolate Gujiya: A Sweet Fusion Twist: Chef Ajay 
reimagines traditional Gujiya by infusing it with rich Dark Chocolate 
from Belgium. The bittersweet chocolate elevates the classic khoya 
filling, creating a decadent dessert that is familiar yet indulgently 
festive—perfect for holiday celebrations.

Prosciutto-Wrapped Paneer Skewers: For a unique Indo-European twist, 
Chef Guntas wraps creamy paneer cubes with thin slices of Prosciutto di 
Parma PDO from Italy. The delicate, savoury flavour of the ham beautifully 
complements the mild paneer, while a quick grilling brings out a smoky 
richness. Served with a drizzle of spiced honey or tangy mint chutney, 
these skewers are an elegant appetizer that combines Italian 
sophistication with Indian flavours, perfect for festive gatherings.

Tandoori Chicken with Herbed Couscous: Chef Ajay presents a fusion dish 
that brings together the fiery zest of Tandoori Chicken with the fresh, 
vibrant flavours of European-inspired couscous. The couscous is a delightful 
mix, featuring tangy Φέτα / Feta PDO from Greece, sun-dried tomatoes 
from Italy, roasted red peppers, and fresh parsley, enhanced by a touch of 
lemon zest and a drizzle of olive oil. The creamy Greek cheese and smoky 
red peppers perfectly balance the bold spices of the chicken, creating a 
refreshing, richly layered dish that is sure to impress on any festive table.refreshing, richly layered dish that is sure to impress on any festive table.

Kashkaval Pindou & Herb Naan: Chef Guntas' flatbread elevates 
traditional naan by incorporating a rich, slightly tangy Κασκαβάλι 
Πίνδου / Kashkavali Pindou / Κασκαβάλ Πίνδου PGI from Greece, 
renowned for its robust flavour. The naan dough is brushed with butter 
and topped with grated Greek cheese, garlic, and fresh herbs like cilantro 
and parsley, resulting in a delightful fusion of flavours. Cooked to golden 
perfection, this savoury bread is the perfect accompaniment to curries or 
can be enjoyed on its own as a tasty snack.can be enjoyed on its own as a tasty snack.

Dahi Ke Kebab: Chef Ajay’s favourite kebab is a creamy, yogurt-based 
delicacy that pairs beautifully with the tangy burst of Green Olives 
Stuffed with Minced Pimiento from Spain. The olives add a rich, 
authentic Spanish flavour, creating a fusion that is creamy, spiced, 
and savoury with a Mediterranean twist.

Port-Infused Gulab Jamun: A Luxe Dessert Innovation: Chef Ajay 
transforms the traditional gulab jamun syrup with the rich, fruity notes 
of Porto / Port / vinho do Porto / Port Wine / vin de Porto / Oporto / 
Portvin / Portwein / Portwijn PDO from Portugal. This luxurious twist 
adds depth to the sweetness of the dessert, making it a memorable 
Indo-European treat for any holiday gathering.

Fusion Recipes: 
Indo-European 
Dishes for the
Holiday Season

As chefs and culinary innovators continue to experiment with Indo-European fusion, the holiday season is the perfect 
time to showcase some unique recipes that blend the best of both worlds. The talented chef ambassadors of the More 
Than Food campaign, Chef Ajay Chopra, and Chef Guntas Sethi, share their Indo-European holiday favourites. They not only 
celebrate the essence of Indo-European food culture, and honour traditional craftsmanship, heritage, and the joy of 
culinary storytelling, but also embrace the trend toward sustainable, high-quality ingredients. 

Did you Know?
Many European ingredients 
have long enriched Indian
dishes and continue to
inspire new culinary twists

To increase awareness around the variety of exquisite EU ingredients and the possibilities they 
offer, you can visit the More Than Food EU Pavilion at SIAL India, from 5 to 7 December 2024 at 
Yashobhoomi (IICC), New Delhi. More Than Food campaign ambassador and renowned Chef Ajay 
Chopra along with Mr. Pawel Stachowiak, Counsellor – Trade and Economic Affairs, Delegation of 
the EU to India will be present at Booth D32, Hall 1C. 

Hungry for more? 
As we near the year-end holiday season, do try out these recipes at the parties 
you host. This holiday season, embrace the fusion of both worlds and let these 
dynamic dishes inspire your holiday menus. 

Feel free to share them on social media and tag us on @morethanfoodind, the 
official handle for the European Union’s ongoing ‘More Than Food’ campaign. 

Moreover, visit us at SIAL, where you can experience premium EU ingredients Moreover, visit us at SIAL, where you can experience premium EU ingredients 
firsthand through live cooking shows and ongoing tastings, helping you elevate 
your business with Europe’s finest!   

Follow us for interesting content and exciting updates!

Food and beverages from the European Union are available at 
multiple online and on-ground retail outlets across India.

Scan the QR code
and visit our website

https://www.instagram.com/morethanfoodind/?pk_campaign=instagram_profile_link&pk_source=newsletter&pk_medium=email
https://twitter.com/morethanfoodind?pk_campaign=twitter_profile_link&pk_source=newsletter&pk_medium=email
https://www.facebook.com/morethanfoodind?pk_campaign=facebook_profile_link&pk_source=newsletter&pk_medium=email
https://www.linkedin.com/company/european-union/?pk_campaign=linkedin_profile_link&pk_source=newsletter&pk_medium=email
https://more-than-food-india.campaign.europa.eu/index_en?pk_campaign=newsletter_january_2024&pk_source=newsletter&pk_medium=email&pk_content=website_link_index_en

