The Centre for Sustainable Development (TCSD)

Registered Under Section 7 (1) of the Manipur Societies Registration Act. 1989
(Manipur Act No. 1 of 1990) Regd. No. 33 of 1999 (M) dated 05-04-1999

Mobile :  +91 8794331811
Telephone : 0385 2445017
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New delhi - 110001 -
Subject:- Request regarding release of 2nd instalment under the Project titled
“Training Workshop on Rare Indigenous Traditional Food-ways of
Meitei Community in Manipur™ under the Scheme of Safegarding the
Intangible Cultural Heritage and Diverse Cultural Traditions ol'ind a”
Regarding. . '
Sir,

With due respect you may be kindly informed that we have already submitted the
necessary documents in connection with the above mentioned project back in 2015. And |
on behalf of TCSD, Imphal Manipur would like to request you for your kind co-operation
nd due necessary action towards early release of the remaining sanctioned amount and
enable us to complete the project successfully. Copy of the documents regarding duc
completion of the first phase of the aforesaid project are being duly re-submitted / enclgsed
herewith for your kind observation.

Lastly I would remain ever thankful to you for your response in this regard.

Your faithfully,

A.Q-.,,Lr\.—‘/‘}“'
Secrstaty
The Centre for Sustainuble Davy.(T( 8,

( L. Aruna Dey|tpeha! West Qisyict
Secretary t

TCSD Imphal

Head Office : Keishamthong Laisom Leirak, Imphal - 795001
Email : tesdimphal@gmail.com
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The Centre for Sustainable Development (TCSD)
Registered under section 7 (1) of the Manipur societies Registration Act, 1989
(Manipur Act No.1 of 1990). Repd. No. 33 of 1999 (M) dated 05-04-1999

Ref. No. : 2/ICH/culture - TCSD/2014 - 15 Date: 01/03/2016

Ta,

Shri. Amit Saxcna.

[ntangible Cultural Heritage Section,
Sangeet Natak Academy,

Rabindra Bhavan,

Feroze Shah Road,

New Dethi — 110001

Subject: Submission of detailed revised/reworked first report towards release of 2™ Installment under the
project titled “Training Workshop on Rarve Endigenous Traditional Food - ways of Meitei commaunity in
Manipur™ under the scheme of “Safeguarding the Intangibie Cultural ileritage and Diverse Culturul
Traditions of India™-regarding

Sir,

With reference 1o your e - mail dated 4" February,2016 regarding resubmission of reviscd/amended
first report in connection with the above mentioned praject, You may kindly find enclosed herewith the duly
revised or wmended {icst projec ceport alang, with the necessary relevant phowgraphs as annexur for your due
cansideralion and necessary sction,

Tt may be kindly noted that the respective scanned/soft copies of the above mentioned documeni have also heen
duly submitied.

Duly enciosed/annexed as above
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Thanks & due regards
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Date: 01/03/2016 Yours Hthfully,

Place: lmphal, Manipur (Ms. Aruna devi)
Secretary
The Centre for Sustainihle Development
(TCS

Head Office Address: Keishamthong Laisom Leirak, Imphal West — 795001, Munipur
2 - mail: tesdimphal @demail.com




A Dulv Revised Detailed First Report (1Mphase of the training workshop) on the
project titled “Training Workshop on the Indigenous Traditional Foodways of
Meitei community in Manipu™

The following activities have been duly carried out during the first phase of project implementation aimed o
protection and promotion of the rich indigenous traditionat food - ways which is an integral part ol the intangible
Culturat Heritage ol the local indigenous community:-

i} Mabilisation, ldentification and sclection of the local indigenous youth training workshop
participants/bencliciaries

A lotal number of wwenty tour lfocal indigenous unemploved youth majority of wham belonging to the
cconomically backward (BPL.) and weaker section of the society have been duly demtified and registered Tor
participation in the training workshop through:

a) Motivation and encouragement of the local youth Lo participate in the training workshap by educating them
about the importance of protection and promotion ol indigenous traditional food ways for sustainable livelihood
means and its cantribution to local socie - economic development as well as provisions of healthy lifestyle,
nutritious & hygienic toods und averall cultural protection and promotion with environmental sustainability.

b) Determination of the seriousness, interest and commitment as well as desperation of the vouth in terms of dire
need of skill development and for employment and means of livelihood. Sclection process was purely “demand
driven’. Only those who seriously wish to acquire knowledge and skill in the identified traditional food ways and
related culinary knowledge, skill and practices and 10 contribute towards protection and promotion of indigenous
traditional food ways which is fast losing its originality have been considered lor selection during the training
programme, The sclection process has, therefore, adequately appraiscd the aptitude profile of the traince
candidates.

i) Engagement of Resource person cum Trainers/speakers/presenters

local elderly persons who have adequate knowledge and who possess necessary expert skills and practical
cxperience  in various traditional food - ways und practices such as community clders, homemakers. farmers
Jtraditional culinary artists (Bamons/Brahmins)  etc. have been duly idemtificd and engaged as well as invited for
delivering lectures and imparting training to the participating youth,

iii) Counselling of Youth and Parents

On the eve of the traiming workshop the local youth and their parents have given proper counselling about the
nature of the workshop cum awareness programme and the necessity of participating in such a programme aimed
at motivating and encodraging them to  turn their attention towards protection |, preservation and promotion of
their rich cultural heritage,

They have been educated that practising and professing various traditional form of food cultivation, storing,
cooking and eating habits etc. would enable them to carn a sustainable livelihood ecaonomically | socialfy as well
as environmentally.

iv) Deployment of the Training Workshap

Prescntution, Deliberations und Discussions during the warkshop have heen mainly focussed on the following
mitjor thenes:

a. Importance of protection and promotion of a wide range of indigenous traditional foods, Traditional Practices
of Food cultivation, collection and preparation as well as traditional ways of eating foods in various occasions
such as Social feasts, religious and social ceremonies, cultural festivals ete.
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b. Huge potential and prospects of the local indigenous traditional food - ways and habits towards sustainable
development of the local arcas economically. socially and environmentally.

¢. Significance and relevance of Fermentation as one of the oldest and most economical methods for producing
and preserving foods and added benefits of enhancing flavour, increased digestibility. improving nutritional
value and pharmacological values,

d. Indigenous Traditional Food - ways as means to express one’s distinet cultural identity and traditions.

e. Indigenous Traditional food - ways A key protector of national living heritage, Health. bio  diversity and
Environmental sustainability.

f. Imminent threat to the local indigenous Traditional Food - ways especially negative impact of Globalization,
onslaught of exotic Fast food chain (Mho mhos, Chowmein, Noodles etc.), adoption of modern western lifestyle
by younger generation elc.

v) Training of the local indigenous youth in various traditional Food ways and practices

During the first phase of training the local indigenous youth  have been provided basic understanding of the
various Traditional Food and food ways belonging 1o the indigenous Meitei community such as the knowledge,
practices, skills, beliefs and traditions around the production, preparation, storage, distribution, consumption
and preservation of tood as well as the local people’s eating habits and serving traditions.

The local youths have also been provided basic practical training regarding traditional methods of preparation,
processing and cooking of a wide range of” distinct indigenous traditional foods such as follows:-

a) Koat pita - A kind of Manipuri sweet prepared with mashed bananas mixed with jaggery and rice four.
b) Kobok — A dessert prepared by mixing roasted rice with molasses.

¢) Negari — An indigenous fermented dried fish prepared in Manipur food that is famous for its flavor and
smell.It is an integral part of the local indigenous diet.

d) Hawaijar - A unique traditional fermented soyabean with distinet favour & stickiness. It is consumed
commonly by the local people as a low cost source of protein food.

) Hentak - a kind of fermented fish paste.

f) Phabou (Puntiussophore) - a medium sized dried fish locally known a *Phabou Gna’ is exclusively used for
production of Gnari( a traditional fermented dried fish).

£) Maroi thongba - a traditional non - vegetarian dish which main ingredients are maroi - nakuppi (chiness
chives), soya chunks and ground nuts.

They have also been provided knowledge and skills regarding management of various traditional community
feasts and cultural celebrations; and traditional beliefs and taboos regarding spiritual connection between the land

and the food consumed such as offering of a variety of traditional foods to local deity as mark of devotion during
Lai Haraoba etc.

vi) Live Demonstration on unique indigenous traditional food ways

Live demonstrations by individual and group on various unigue indigenous traditional food cultivation, gathering,
storage, preparation/processing, cooking and consumption have also been part of the cultural event. For this
purpose various local community elders. Brahmins, Elderly women ete. have been approached for presenting live
shows and demonstrations Lo the youth during the training event.
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Annexure - |

List of Resource persons/Trainers/Presenters

SLNo..| Name of Resource Address Occupation
| person/Trainer/Speaker
1. | Shri. Loukrakpam Gunamani Top  Maoirangkampu, Social  Worker  cum
| - N i
| Tmphal bast Community leader
| (Retired State
Government Employee) :
— |
2. Shri. Nongairakpam Ibotombi sharma | —=--emememee do---mmmmeee- Professional  traditional |
indigenous culinary
artist (Chef)/Bamon
3. Shri.Nongmaithem Raghumani Top Makha Leikai | Social  Warker  cum
Community  clder and
Cultural activist
4, Smt. Thingbaijam Iseihanbi devi Top. Khewa Bazaar, Traditional  indigenous
Imphal East foodways artisan
5, Smit. L. Memjao devi Maoirangkampu, Imphal do = )
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Annexure - I
Implements / Tools / Raw Materials duly purchased / hired for the training wordshop




Annexure - I11
Counselling cum training on defferent traditional methods of food cultivation
/ Preparation / Processing / Cooking etc.




Annexure - IV
Deliberations / Discussions / Presentations




Annexure - V
Live Demonstration on Preparation / Processing /
Cooking of Traditional foods




The Centre for Sustainable Development (TCSD)

Registered Under Section 7 (1) of the Manipur Societies Registration Act. 1989
(Manipur Act No. 1 of 1990) Regd. No. 33 of 1999 (M) dated 05-04-1999

Mobile :  +91 8794331811
Telephone : 0385 2445017

——

Ref No.: 281t Jeablima.z e spfaoi-ps Date .: 2420322018,
To,
Amit Saxena
Intangible Cultural Heritage Section
Sangeet Natak Akademy

National Academy of Music, Dance & Drama
Rabindra Bhawan, Feroze Shah Road
New Delhi— 110001

Subject:  Request for early release of remaining grant under the Project titled
“Training workshop on Rare Indigenous Traditional Foodways of
Meitei Community in Manipur” under the Scheme of Safeguarding the
Intangible Cultural Heritage and Diverse Cultural Traditional of India”
2014 - 15.

- Sir/Madam,

With reference to your letter No. 28-6/ICH-Scheme/31/2014-15/12759 dated
1™ March, 2015, | am to request you for your kind necessary action towards due
release of the remaining grant in connection with the above mention project.

You are further requested for an early release of. the same sanctioned
grant/amount enable us to complete the Project by the end of the ongoing financial
period and to complete the relevant necessary auditing as well.

Relevant necessary documents in this regard have already submitted earlier
vide letter No. 2/ICH/Culture — TCSD/2014-15 dated 10" June, 2015.

Thanks with regard.

Yours faithfully,

Sacratary
Che Cmtfe {or Sustainable Devt.(TCSG
al West District
(Ms. Aruna DeVi

Secretary, TCSD, Imphal

Head Office : Keishamthong Laisom Leirak, Imphal - 795001
Email : tcsdimphal@gmail.com
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@ The Centre for Sustainable Development (TCSD)

Registered under section 7 (1) of the Manipur societies Registration Act, 1989
{(Manipur Act No.1 of 1990). Regd. No. 33 of 1999 (M) dated 05-04-1999

Ref. No. : 2/ICH/culture - TCSD/2014 - 15 Date: 10/06/2015

To,

Shri. Amit Saxena,

Intangible Cultural Heritage Section,
Sangeet Natak Academy,

Rabindra Bhavan,

Feroze Shah Road,

New Dethi - 110001

Subject: Submission of prescribed documents for release of 2™ Installment under the project titled “Training
Workshop on Rare Indigenous Traditional Food - ways of Meitei community in Manipur” under the scheme of
uSafeguarding the Intangible Cultural Heritage and Diverse Cultural Traditions of India”-regarding

Sir,

With reference to your letter no. 28 — 6/ICH-Scheme/31/2014-15/12759 dated 12* March,2015, | am submitting
herewith the following necessary documents under the above mentioned project for your kind perusal and due
consideration :-

i) A 1" report of the project undertaken till date along with relevant photographs.
ii) A blueprint of the project as per prescribed format.
jii) A national inventory register form related to the project.

1t may be kindly noted that the respective scanned/soft copies of the above mentioned documents have also been duly
submittcd at ich@sangeetnatak.gov.in.

The proposed project is intended to undertake a 3 - day long non - residential Training workshop cum community
awareness programme of the local indigenous people especially the youth on various traditional food - ways and
practices belonging to the local indigenous Meitei/Meetei community in Manipur.

Under the proposed programme special focus is laid on the importance of local indigenous traditional food based

cultural arts and practices towards bringing about sustainable development in the Jocal areas socially,
economically and environmentally.

In light of the above mentioned basic factors and in general intcrest of the local indigenous peoplc and their tich cultural
neritage, | would humbly request you for your kind consideration and due necessary action in this regard.

And I would remain cver thankful to you .

Date: 10/06/2015 M)X ours’ faithfully,
acretary
i toi (TCSD, .

place: Imphal, Manipur The C‘“‘“’l:;hsa‘;*‘;:zmdlsg?é‘r Ha ?l'evn)

ceretary
The Centre for Sustainable Development

(FCSD)

o
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A First Report of the project titled “Training Workshop on the
(&; indigenous traditional foodways of Meitei community in Manipur”

Project Implementation

The following activitics arc being carried out step by step while implementing the proposed project for safeguarding
the rich indigenous traditional food - ways which is an integral part of the Intangible Cultural Heritage of the local
indigenous community:-

i) Mobilisation, Identification and selection of the local indigenous youth beneficiaries

Under the proposed project the local youth has been highly motivated , inspired and mobilised based on the following
key considcrations :

The training programme involve only the serious, committed and those youth who are in dire need of skill
devclopment and in scarch of employment and means of livilihood.

The local people are being sensitised and encouraged to join the programme in the hope that there is tremendous
cmployment opportunitics through practising their rich traditional culinary skills and practices

Selection process is purely ‘demand driven’. Only those who seriously wish to acquire knowledge and  skill in the
identified traditional food ways and traditional culinary skill arts and practices as well as to seck to adopt livelihood
careers in that trade subsequently are being considered for selection during the training programmc.. The sclection
process has, therefore, adequately appraise the aptitude profilc of the candidates.

ii) Development of a free registration brochure.

Registration brochure are provided to the local people.The style of the brochure depends on the target audience and
resources available for its production/printing. It is a simple photocopied page . The brochure include the following
details:

» The theme and aims of the cvent,

» Programme summary,

« Date of the event,

« Location details etc.

iii) Counselling of Youth and Parents

The local yowth and their parents are being given proper counselling about the nature of the workshop cum
awarcness programme and the necessity of participating in such a programme which motivates and encourage them to
turn their attention towards protection , preservation and promotion of their rich cultural heritage.

They are also being made aware that practising and professing various traditional torm of food cultivation, storing,
cooking and cating habits etc. would enable them to cam a sustainable livelihood cconomically , socially as well as
environmentally,

iv) Identification and Selection of Resource persons/speakers/presenters

Due identification and selection of well qualificd person with vast knowledge and practical experience in  various
arcas of the relevant subject matter/ main topic of the workshop. They act as resource persons / speakers/presenters
during the programme. They are being  kept informed about the program and arrangements. Proper arrangements
have also been made for safe travel and stay during the programme.

v) Identification and Hiring of Programme venue

A state ot_' the art facility with all necessary equipments for conducting the workshop cum awarcness programme has

(1)



vzO0eployment of the Workshop cum Training programme

The workshop cum awareness programme is being organised concerning the huge potential and prospects of the local
indigenous traditional food - ways and habits towards sustainable development of the local areas economically,
socially and environmentally.

Presentation, Deliberations and discussions during the workshop are highly inter -disciplinary and are being
Sfocussed on the following major themes:

a. A wide range of indigenous traditional foods, Traditional Practices of Food cultivation, collection and
preparation as well as traditional ways of eating foods in various occasions such as Social feasts, religious and
social ceremonies, cultural festivals etc.

b. Integrating Traditional food -ways into Governance

i) Integrating in the conception, measurement, and practice of development with a view to advancing inclusive, equitable,
and sustainable development.

ii) Capitalizing on the indigenous traditional ethnic Food Sector’s Contribution to Economic Development and Poverty
Reduction

iii) Integrating rich and dying indigenous traditional food - ways into sustainable cultural tourism, cultural and creative
industri¢s, cultural institutions and culture-bascd urban revitalization as powerful economic subsectors that generate
decent employment, stimulate local development, and foster entrepreneurship.

¢) Capitalizing on Traditional Knowledge of food ways such as organic cultivation and preservation methods to
foster Environmental sustainability

i) Intcgrating traditional knowledge of food -ways and practices in sustainable environment schemes and sccking
synergies between traditional environmental practices and high technologies.

d) Building on indigenous traditional food -ways and practices to Promote Social cohesion

i) Promoting intercultural dialogue through traditional food - ways to harness social cobesion thereby, creating an
environment conducive to development.

e) Traditional Food ways based Cultural Sustainability: cultural policy and sustainable development (Traditional
Food -ways based capital, cultural heritage, cultural tourism).

f) Can Traditional Food-ways Knowledge and Practices be patented: Recognition of Traditional Food - ways
Knowledge and relevant Cultural Practices and Expressions as Intellectual property.

During the workshop all the participants are also being informed of the necessary initiatives and actions which are taken
up by them towards effective protection and promotion of various local traditional foodway skills ,arts and traditions for
sustainable development of the local areas.

vii) Allocation of overall responsibility

The overall responsibility for making decisions and changing arrangements on-the-day is being duly assigned to the
Project Director.

viii) Training of the local indigenous youth in various traditional Food ways and practices

The local indigenous youth are being provided training on the basic understanding of the various Traditional Food - ways
and practices of the indigenous Meitei community such as the economic, social, and cultural practices around the
production, distribution and consumption of food. These also include the local people’s eating habits, Way of food
gathering, storage, preparation and serving, and their sources.

()



The youth are also being trained in various traditional community feasts and cultural celebrations; and a spiritual
connection to the land and the food they eat.

Lé‘::.al elderly persons who have adequate knowledge and who possess necessary expert skills and practical experience in
various traditional food - ways and practices such as community ¢lders, homemakers, farmers ,traditional culinary artists
(Bamons) etc. are being duly identified and hired/ invited for imparting training to the participating youth.

All necessary tools and objects required for the training programme such as rice pounding tools, cooking equipments ctc.
have been duly hired on rent The youth are also divided into groups. Photographs and Videos of live shows and
demonstrations during the training programme by reputed artists and experts in various traditional food art forms arc
also being duly collected.

ix) Live Demonstration/ shows

Live demonstrations by individual and group on various traditional food - ways and practices are also part of the cultural
event. For this purpose various local community elders, Brahmins, Elderly women cte. are being approached for
presenting live shows and demonstrations to the youth during the training event. Through such live demonstrations the
local youth are being highly motivated and inspired to take up various indigenous traditional food ways and practices in a
professional manner.
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A blue print of the Project titled “ Training Workshop on Rare Indigenous
.T_raditional Food — ways of Meitei Community in Manipur”.

]

1) Brief introduction of the project

Food ways entail knowledge, practices, beliefs and all cultural aspects relating to how a community acquires, stores,
prepares and uses its food. It also entails all related gender and scasonal dynamics. It involves understanding how we
acquire food (market, cultivation, hunting, gathering ctc.), how it is prepared/ processed, who prepares it, what
implements/tools arc uscd, when it is prepared, who eats and where we cat from.

Traditional foods are foods that various communitics have consumed over many generations and have been integrated in
their cultures. Every community has their traditional foods . The native Meitei community of Manipur are known for
their Ngari, a traditional fermented fish food whilc Atingba, an indigenous winc enjoyed by all | is a traditional fermented
beverage prepared by the tribal communities including the Kabuis.

Some of the traditional foods are caten during special events such as ceremonies or only by certain people ¢.g. pregnant
women. Traditional foods are part and parcel of community’s food - ways. These are part of the local food systems and
indigenous cultural heritage.

Many forms of living or intangible cultural Heritage (ICH) including the traditional food ways are under threat today. As
cultural practices become standardized, many traditional practices which has been in practice for ages are being
abandoned by the local indigenous people. Even in cases where they become more popular, only certain expressions may
benefit while others suffer.

2) Objectives of the research, data creation or documentation of the Project

Following are some of the major aims and objectives to be pursued relentlessly under the project:-

i) To educate the local indigenous people that their rich traditional food ways and related cultural practices can be a
powerful driver for development, with community-wide social - economic and environmental impacts.

ii) To educate the local people that the indigenous traditional food ways and practices can be effectively promoted as it
requires limited capital investment, involves low entry barriers and can have a direct impact on vulnerable populations,
including women and other weaker sections of society.

iii) To provide a positive influence upon the local people especially the younger generations with regard to their lifestyles,
individual behaviour, consumption patterns, values related to environmental stewardship, and interaction of the local
indigenous people with the natural environment.

iv) To protect and promote the local and indigenous traditional knowledge systems and associated environmental
management practices about various traditional food ways and practices which can provide valuable insight and tools for

tackling ccological challenges, preventing biodiversity loss, reducing land degradation, and mitigating the effects of
climate changg.

v) To enable the local people realise the power of Traditional food culture to respond to gender issues, to health and
environment concerns, to challenges in the areas of education and livelihoods.

vi) To enable the local people to adopt Traditional food culture-sensitive approaches in order to address both the
economic and human rights dimensions of poverty.

vii) To help broaden the terms of the current cultural heritage development agenda in the local arcas and to make cultural
heritage development much more relevant to the needs of the local people.

viii) To help initiate development interventions that are responsive to the local traditional food cultural context and the
particularitics and uniqueness of the varied local indigenous traditional food ways and practices , and advance a local

traditional food culture-centred approach to development as these are most effective, and most likely to yield sustainable,
inclisive and eairitable ontcomes for the local neonle
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ix) To help the local people acknowledge and promote respect for cultural diversity within a human right based approach
in order to facilitate intercultural dialogue, prevent communal conflicts and protect the rights of various marginalized
sadigenous groups and sub - groups within the region thus creating optimal conditions for achicving various development
yoals.

x) To enable the local people recognize the specific contribution that culture as a sector, encompassing tangible and
intangible heritage, cultural and creative industries and cultural infrastructures, can make towards achieving sustainable
development, in terms of poverty alleviation, social inclusion and environmental sustainability.

3) Implementation of the project

The following sequence of activities will be carried out step by step during the proposed project for safeguarding the rich
indigenous traditional food - ways which is an integral part of the Intangible Cultural Heritage of the local indigenous
community:-

i) Mobilisation, Identification and selection of the local indigenous youth beneficiaries

Under the proposed project the local youth will be highly motivated , inspired and mobilised based on the following key
considerations :

The training programme will involve only the serious, committed and those youth who are in dire need of skill
development and in search of employment and means of livelihood.

The local people will be sensitised and encouraged to join the programme in the hope that there is tremendous
employment opportunities through practising their rich traditional culinary skills and practices

Selection process would be purely ‘demand driven’. Only those who seriously wish to acquire knowledge and skill in the
identified traditional food ways and traditional culinary skill arts and practices as well as to seck to adopt livelihood
careers in that trade subsequently would be considered for selection. The sclection process would, therefore, adequately
appraisc the aptitude profile of the candidates.

ii) Counselling of Youth and Parents

The local youth and their parents would be given proper counselling about the nature of the workshop cum awareness
programme and the necessity of participating in such a programme which will motivate and encourage them to turn their
attention towards protection , preservation and promotion of their rich cultural heritage.

They will be made aware that practising and professing various traditional form of food cultivation, storing, cooking and
cating habits ctc. would enable them to earn a sustainable livelihood economically , socially as well as environmentally.

iii) Identification and Selection of Resource persons/speakers/presenters

Due identification and sclection of well qualified person with vast knowledge and practical experience in various areas
of the relevant subject matter/ main topic of the workshop. They will act as resource persons / speakers/presenters during
the programme. They will be kept informed about the program and arrangements. Proper arrangements will be made for
safc travel and stay during the programme

iv) Identification and Hiring of Programme venue

A state of the art facility with all necessary equipments for conducting the workshop cum awareness programme  will be
duly identified and selected.

v) Deployment of the Workshop cum Training programme
The workshop cum awareness programme would be organised concerning the huge potential and prospects of the local

indigenous traditional food - ways and habits towards sustainable development of the local arcas economically, socially
and environmentally.
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vi) Training of the local indigenous youth in various traditional Food ways and practices

The local indigenous youth will be provided training on the basic understanding of the various Traditional Food - ways
“ad practices of the indigenous Meitei community such as the economic, social, and cultural practices around the
production, distribution and consumption of food. These will also include the local people’s eating habits, Way of food
gathering, storage, preparation and serving, and their sources.

The youth will also be trained in various traditional community feasts and cultural celebrations; and a spiritual connection
to the land and the food they eat.

Local elderly persons who have adequate knowledge and who possess necessary expert skills and practical experience in
various traditional food - ways and practices such as community elders, homemakers, farmers traditional culinary artists
(Bamons) etc. will be duly identified and hired/ invited for imparting training to the participating youth.

All necessary tools and objects required for the training programme such as rice pounding tools, cooking equipments etc.
will be duly hired on rent The youth can be divided into groups. Photographs and Videos of live shows and

demonstrations during the training programme by reputed artists and experts in various traditional food art forms will be
duly collected

vii) Live Demonstration/ shows

Live demonstrations by individual and group on various traditional food - ways and practices will also be part of the
cultural event. For this purposc various local community elders, Brahmins, Elderly women ete. will be approached for
presenting live shows and demonstrations to the youth during the training event. Through such live demonstrations the

local youth will be highly motivated and inspired to take up various indigenous traditional food ways and practices in a
professional manner.

4. Time Frame of the Project

The total duration of the project shall last for three days. A three— day long state — level workshop cum training
programme will be conducted at Imphal in Manipur. Proper Carc would be taken to ensure that the dates and daily
timings for the workshop cum awareness programme are fixed in order to avoid local religious/festive occasions,
demands of scasons and not to affect the daily work/ study schedules of the local people and the school students.

5. Specific_areas of the respective state in which the art form (s) is practiced —
Geographical, typographical and other related aspects that the project may cover

The proposed project titied “Training Workshop on rare indigenous Traditional Food ways of Meitei community
in Manipur” will cover the major traditional food - ways and practices of the Meitei indigenous community who are
mostly scttled at Imphal valley in Manipur. The project area  has been identified and categorised as one of the most
backward, remote and inaccessible parts of the country.

The whole area is faced with one of the lowest human development index duc to lack of manpower, ¢employment
opportunities poor educational and developmental infrastructures, absence of the technical know-how for exploiting and
maintaining its meagre natural resources . The local people face all sorts of barriers towards sustainable development.

6. Photos (Preliminary level) related to the project / art form

* Attached as Annexure [
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7. Project Conclusion

ipere can be a great contribution of the arts and creativity including various traditional food - ways based art - forms and
skills to the development and revitalization of rural and remote communities. It can be said that arts and creative
initiatives including traditional food - ways arc significant for the development of rural and remote communities, in
economic, environmental, social, and cultural domains.

The proposed workshop cum Training Programme is aimed towards developing a  “creative Traditional Food - way
based cultural industry” model based on the primary consideration of the revival and contribution of all forms of
traditional food - way based arts and practices of the indigenous community.

It is also based on the cultural development approach that values mainly social outcomes of arts activity in communities,
,.including health and wellbeing, social inclusion, and cducational achievements. The proposed project will promote
cultural value of the local community in its own right, in which the intrinsic value of arts and creative opportunities for
the rural and remote communitics is recognised.

The project has also taken into full account of various factors that are considered pivotal in building long-term
sustainability for arts and creativity in the local rural communities that include appreciation of local arts and  culture,
history and heritage, local people, assets and characteristics; enthusiastic local lcadership, positive attitudes and other
srelevant initiatives.,

fecne.

Secretary
The Centre tor Sustainable Devt.(TCsD,
Imphal West District

L
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Scheme for “Safequarding the Intangible Cultural Heritage and Diverse
Cultural Traditions of India”

Form for National Inventory Register of Intangible Cultural Heritage of India

A. Name of the State

- Manipur
B. Name of the Element/Cultural Tradition (in English}

- Traditional Foodways

B.1. Name of the element in the language and script of the community
Concerned, if applicable

C. Name of the communities, groups or, if applicable, individuals concerned
(Identify clearly either of these concerned with the practice of the said
element/cultural tradition}

- Indigenous Meitei Community in the north eastern state of Manipur,
D. Geographical location and range of the element/cultural tradition {Please write
about the other states in which the said element/tradition is present

- The rich traditional foodways belonging to the indigenous Meitei
community is mostly found in the Imphal Valley of Manipur and areas
like Cachar in Assam which are dominated by Meitei community.

E. Identification and definition of the element/cultural tradition of the India

(Write “Yes” in one or more boxes to identify the domain(s) of intangible
cultural heritage manifested by the element. If you tick ‘others’, specify the
domain(s) in brackets.}

I { } oral traditions and expressions, including language as a vehicle
of the intangible cultural heritage

ii. ( ) performing arts
i. ( ) social practices, rituals and festive events

V. { ) knowledge and practices concerning nature and the universe
V. ()traditional craftsmanship
vi. other(s) ( Yes, Traditional Foodways )

(*)



F. Provide a brief summary description of the element that can introduce it to
readers who have never seen or experienced it,

- Traditional food -ways involve practices transmitted within a
community concerning the growing, harvesting, collecting,
preparation and consumption of food, including the provision of
ingredients and the roles of all involved. Traditional food -ways, both
those related to everyday life as well as those associated with special
occasions (such as rituals, social practices and festive events)
constitute and important part of the intangible heritage of
communities in the world.

In Manipur, as in many other parts of the country and the world,
there is an ongoing tendency due to the pressure of globalization,
modernization and urbanization to abandon traditional food ways
and become more inclined towards modern western style food ways.
The younger generation is particularly affected as they are no longer
aware of the traditional food ways and their associated traditions
and practices of their communities. In other words, the diversity of
food ways and related knowledge about nature amongst the local
indigenous communities in Manipur is at risk.

The project aims to educate the local indigenous youth about
various traditional food-ways including fermented foods of the Meitei
community in the Imphal Valley Province . It is also intended to
encourage the local indigenous communities fo appreciate
traditional food practices. The project further aims at raising
awareness about the endangered diversity of the traditional food -
ways and related knowledge about nature.



G. Who are the bearers and practitioners of the element/Cultural Traditions?
Are there any specific roles or calegories of persons with special
responsibilities for the practice and transmission of it? If yes, who are they
and what are their responsibilities?

The Brahmin community, the community elders as well as the
farmers, and the Home — makers (House wives) are the main
bearers and practitioners of the ftraditionai foodways. They are
responsible for the growing, harvesting, collecting, preparation and
consumption of food, including the provision of ingredients.The
Brahmin community and the home makers are responsible for
those related to everyday life as well as those associated with
special occasions (such as rituals, social practices and festive
events)

H. How are the knowledge and skills related to the element transmitted today?

The knowledge and skills regarding traditional foodways are
normally transmitted through the Brahmin community, the
community elders as well as the farmers, and the Home - makers
{(House wives) are the main bearers and practitioners of the
traditional foodways. They are responsible for the growing,
harvesting, collecting, preparation and consumption of food,
including the provision of ingredients.The Brahmin community and
the home makers are responsible for those related to everyday life
as well as those associated with special occasions (such as rituals,
social practices, social feasts and festive events}

I. What social functions and cultural meanings do the element/cultural tradition
have today for its community?

Today Traditional Food - ways is considered an important cultural
marker of identity in the local indigenous societies, and it has
provided a medium for the understanding of social relations, family
and Kkinship, class and consumption, gender ideclogy, cujtural
symbolism, etc. Nowadays, much scholarly attention has been on the
socio-political construction of traditional food - ways of various
ethnic communities; in particular, there is a growing interest in
considering food - ways an intangible heritage reflecting the
significance of being part of people’s life in the era of globalization.

(»



J.

The safeguarding and promotion of indigenous traditional food -
ways and practices will act towards facilitating income generation
of the local people through imparting training in various traditional
food way based skills to both the indigenous unemployed youth
and food industry.

Traditional foodways can contribute significantly towards enhanced
showcasing of the rich cultural heritage belonging to the indigenous
Meitei community. They can aiso contribute towards increase of
attraction by cultural tourists both domestic and international in
the local areas.

Is there any part of the element that is not compatible with existing
international human rights instruments or with the reguirement of mutual
respect among communities, groups and individuals, or with sustainable
development? |.e. describe any aspect of the element/cultural tradition that
may be unacceptable to Law of the country or may be in opposition to
practicing community's harmony with others.

- N/A

Your Project's contribution to ensuring visibility, awareness and encouraging
dialogue related to the element/cultural tradition

- The proposed project is primarily intended towards protection and
promotion of traditional food-ways and practices of the marginalised
indigenous Meitei community of Manipur in the north east region. it
is also aimed at highlighting the importance of cultural dimension in
the socio — economic development of the local people in
contemporary societies. It seeks to raise awareness of the
importance of integration of cultural practices into strategies for
sustainable human development in the local areas.

The programme is further intended to motivate, sensitise and
educate the local people about the rich livelihoods prospects
through their traditional arts and practices such as food ways.

Information about the safeguarding measures that may protect or promote the
element/cultural tradition

i) To educate the local indigenous people that their rich traditional food
ways and related cultural practices can be a powerful driver for
development, with community-wide social - economic and
environmental impacts.
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ii) To educate the local people that the indigenous traditional food ways
and practices can be effectively promoted as it requires limited capital
investment, involves low entry barriers and can have a direct impact on

vulnerable populations, including women and other weaker sections of
society.

ili) To inform the local people about prospects of Cultural tourism that
relies on both tangible and intangible cultural assets including diverse
traditional food ways and relevant cultural practices.

iv) To motivate and encourage the local people to use local traditional
cultural heritage as well as cultural events and institutions in - order to
improve the image, stimulate rural - urban development, and attract
visitors as well as investments both domestic and international.

v) To enable the local people to enjoy a range of non — monetized
benefits , such as greater social inclusiveness and rootedness,
resilience, innovation, creativity and entrepreneurship for individuals
and communities, and the use of local resources, skills, and knowledge.

vi) To strengthen the social capital of the local community and fosters
trust in public institutions through respecting and supporting traditional
foodways and practices one of the richest forms of living cultural
heritage and expressions.

vii) To provide a positive influence upon the local people especially the
younger generations with regard to their lifestyles, individual behaviour,
consumption patterns, values related to environmental stewardship, and
interaction of the local indigenous people with the natural environment.

viii) To protect and promote the local and indigenous traditional
knowiedge systems and associated environmental management
practices about various traditional food ways and practices which can
provide valuable insight and tools for tackling ecological challenges,
preventing biodiversity loss, reducing land degradation, and mitigating
the effects of climate change.



a.

b.

(Write “Yes” in one or more boxes to identify the safeguarding measures
that have been and are currently being taken by the communities, groups
or individuals concerned)

{(yes )transmission, particularly through formal and non-formal
education

(yes ) identification, documentation, research
( yes ) preservation, protection
(yes ) promotion, enhancement

(yes ) revitalization

Write about the measures taken at local, state and national level by the
Authorities to safeguard the element/cultural tradition?

Measures taken at the local, state and national level by the
concerned authorities inorder to safeguard the traditional food ways
of the local indigenous community is found to quite inadequate.

. Write about the threats, if any, to the element/cultural tradition related to its
practice, visibility and future longevity. Give facts and relevant reasons based
on the current scenario.

It may be significantly noted that traditional food - ways and
practices amongst the target indigenous communities are under
immense threat of disappearing and are already being disrupted at a
high rate as majority of the local young people today readily adopt
modern lifestyles and western food stuffs. There has been an
increasing decline in popularity of the Traditional Folk arts of the
indigenous community including the Traditional Food ways and
Practices

Following are some of the major threats to the local indigenous
traditional food ways:-

a) Local indigenous Communities including the Meiteis have
experienced as well as exhibited drastic changes in their traditional
food - ways along with their socio-cultural, environmental, and
lifestyle changes .

b) More nutritious traditional food ways such as
Chamthong or Kangshoi ( a stew of any seasonal vegetables with
coarsely chopped onions or spring onion, maroi - both yennam
nakuppi and napakpi, ginger, ngari and salt, topped with ngari, dried
fish, or fried fish pieces and water) are being increasingly replaced
by processed starchy and fatty fast food stuffs such as Mho Mho,
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Chowmelen, noodles etc. made in restaurants in a truly exotic
manner.

c) Besides members of the local communities who migrate to metro
and other cities in want of employment opportunity and for
educational purposes are compelled to part with their traditional
foodways and ethnic foodstuffs most of which are fermented
especially due to strong odour.

d) importance of a variety of traditional foods are also diminishing
due to loss of traditional knowledge, climate change and depletion of
sources and land.

e) Information on the production, preparation and cooking and
associated beliefs and taboos are now limited to a few people esp.
the old. As we lose these knowledgeable people, we are losing this
valuable knowledge along with them and hence the urgent need for
its data collection and documentation.

f) Modern technologies and emerging supermarkets have also
resulted in the loss of traditional physical activities connected with
growing ,gathering and preparation of food such as the age-old
tradition of rice pounding by the indigenous womenfolk which has
totally disappeared nowadays.

N. Safeguarding measures proposed

(This section should identify and describe safeguarding measures to protect
and promote the element/cultural tradition. Such measures should be
concrete and can be implemented to formulate future cultural policy for
safeguarding and promoting the element/cultural tradition in the state}

Under the project the following safeguarding measures will be adopted
in order to protect and promote the rare indigenous traditional foodways
of the Meitei community in Manipur.

i) To make the local people aware of their rich cultural heritage and
based on such a cultural heritage the prospects of sustainable
development economically, socially and environmentally.

ii) To empower local people who mostly belong to poor and
marginalized indigenous communities through active participation in
their own ethnic multiple traditional food hased cultural activities such
as social feasts etc.

iii) To protect and promote the whole rich local indigenous culture by
safeguarding and encouraging the rare and distinct traditional food
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ways and practices of the local communities in order to give members
of the local community an active role in directing their own destinies,
restoring the agency for change to those whom the development efforts
are intended to impact, which is crucial to sustainable and long-term
progress.

iv) To help the local indigenous people realise their own distinct cultura)
identity and gain liberation from social exclusion.

v) To enable and encourage the local unemployed people especially the
younger generation to gain necessary employable skills in one of the
richest, rare and distinct indigenous cultural forms and engage upon
culture based income generation activities by themselves.

vi) To demonstrate the local people and the communities how their
indigenous cultural resources can be converted into economic wealth
by safeguarding, promoting and propagating the unique identity,
traditions, and cultural products and services of a region, towards
generating jobs and revenue.

vii} To provide a sustainable economic resource through promotion of
the traditional food ways in which communities get empowered in their
own economic development.

viii) To promote sustainabie tourism as a sub-sector for investment in
the local area while encouraging promotion, development and
investment in focal ethnic traditionai food industry and market in
order to stimulate local, sustainable development.

ix) To help the local people protect and practise Traditional land
management and cuitivation techniques that can provide a great source
of inspiration for more sustainable approach to freshwater and food use.

O. Community Participation
(Write about the participation of communities, groups and individuals related
to the element/cultural tradition in formulation of your project)

- Under the proposed project the local youth will be highly motivated ,
inspired and mobilised based on the following key considerations :

» The training programme will involve only the serious, committed and
those youth who are in dire need of skill development and in search of
employment and means of livelihood.
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il.
ifi.
iv.

V.

vi.

Q.

» The local people will be sensitised and encouraged to join the
programme in the hope that there is tremendous employment
opportunities through practising their rich traditional culinary skills and
practices

Selection process would be purely ‘demand driven’. Only those who
seriously wish to acquire knowledge and skill in the identified
traditional foodways and traditional culinary skill arts and practices as
well as to seek to adopt livelihood careers in that trade subsequently
would be considered for selection. The selection process would,
therefore, adequately appraise the aptitude profile of the candidates.

P. Concerned community organization(s) or representative(s)

(Provide detailed contact information for each community organization or
representative or other non-governmental organization that is concerned with
the element such as associations, organizations, clubs, guilds, steering
commitiees, etc.)

- The local unemployed youth would be mobilised in close co -
operation and collaboration with various youth clubs, Meira paibis
(All Women based Human rights protection groups) etc . Hence
representatives of the clubs as well as the village community eiders
will be thoroughly sensitised about the aims and objectives of the
programme. These organisations will play an important role while
mobilising the youth on a large scale for the programme.

Name of the entity- The Centre for Sustainable Development (TCSD)
Name and title of the contact person — Ms. Aruna devi (Secretary)
Address- Keishamthong Laisom Leirak, Imphal — 795001, Manipur
Telephone number — 03852445017, +918794331811

E-mail — tesdimphal@gmail.com

Other relevant information - NA

Give information of any Inventory, database or data creation centre
(local/state/national) that you may be aware or of any office, agency,
organisation or body involved in the maintenance of the said inventory etc.
- NA
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R. Principal published references or documentation available on the
element/cultural tradition
(Books, articles, audio-visual materials, names and addresses of reference
libraries, museums, private endeavours of artistes/individuals for preservation
of the said element, publications or websites)

- NA

= t
Signature: 74‘“ Vi Jea o R T
The Centre 101 Susiamiaws "_"“'”Cﬁu)
; . hal West Distic
Name & Designation: Ms. A'r'fma devi (Secretary)

Name of Institution (if applicable): The Centre for Sustainable
Development (TCSD)

Address: Keishamthong Laisom Leirak, Imphal — 795001,
Manipur
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Hawaijar: A traditional fermented soybean a characteristic ~ Maroi-Napakpi paknam: It is a baked food made of

flavor& stickiness.It is consumed commonly in the local diet  gram flour,a culinary herb widely used in Manipur

as alow cost source of high protein food &plays an  called Maroi-Napakpi (hooker chives) and Gnari

economical, social & cultural role in Manipur. (fermented dry fish. It is one of the most popular
Manipuri cuisines.

Singju: It is a range salad based popular Manipuri
cuisine.Most of the ingredients are fresh &
unboiled. The ingredients are lotus root,stink,bean,
cauliflower,unripe papaya,banana flower coriander
leaves, gram flour,gnari&chilli powder

Hentak: It is a fermented fish paste

Phabou(puntiussophore): A medium size dried fish locally known as “Phabou Gna” is exclusively used for
production of Gnari,a traditional fermented dried fish.



Ooti asangba (Green rice porridge): A non-vegetarian dish.

Maroi thongba: A traditional non-vegetarian dish of : ' Hee
It is usually made with rice & pangkhokla (taro leaves),

Manipur
which main ingredients are maroi-nakuppi (chinese young leaves of tomato,sponge gourd, pomegranate,
chives), &chinese chives ete.

soya chunks,ground nuts.

Soibum: An edible bamboo shoot product.quite popular Ginari: An indigenous fermented dried fish which is an
amongst the local people.It has a strong smell. It is a fer- integral part for most dishes of the local people of
mented food material. Manipur.



Mob. : +918794331811
Tel. : 0385 - 2444039

The Centre for Sustainable Development (TCSD)

Registered under section 7 (1) of the Manipur societies Registration Act, 1989
(Manipur Act No.1 of 1990). Regd. No. 33 of 1999 (M) dated 05-04-1999

-
DRef. No. : 2/ICH/culture - TCSD/2014 Tos\™) ‘Di-f—-—;—;—”—‘) Date: 16/07/2014
- - =

alo,

> Sccretary,

Sangcet Natak Akademy,

P 3" Floor,Rabindra Bhawan,
(Opp. Mandi House Doordarshan Kendra),
35 Firoz Shah Road.

a New Delhi— 110001

“Subject:  Submission of Detailed Project Report (DPR) titled “Training Workshop on Rare Indigenous
Traditional Food - ways of Meitei community in Manipur” under the scheme of “Safeguarding the Intangible
A Cultural Heritage and Diverse Cultural Traditions of India”-regarding

- i
Sir,
With due respect, 1 am submitting herewith a detailed project report on the project proposal  titled “Training
;Workshop on Rare Indigenous Traditional Food - ways of Meitei community in Manipur”under the above
mentioned scheme.
)

The proposed project is intended to undertake a  ten - day long non - residential Training workshop cum community
awareness programme of the local indigenous people especially the youth on various traditional food - ways and
practices belonging to the local indigenous Meitei/Meetei community in Manipur. Under the proposed programme
special focus will be laid on the importance of local indigenous traditional food based cultural arts and practices
Dtowar:ls bringing about sustainable development in the local areas socially, economically and environmentally.

The proposed project arca at Imphal in Manipur is mainly inhabited by culturally rich Mcitei/ Meetei cthnic community

with a distinct cultural heritage and identity of its own. Besides, the region is an integral part of one of the most sensitive
pbio - diversity hotspots in the world.

PThe indigenous younger generations will be targeted under the project for most of them have been negatively
impacted by the onslaught of western modern Fast food culture and traditions on this age of globalization. It is
Dlhus felt quite necessary to make the local youth understand and realize the importance of their own rich
traditional food — ways and practices such as environment friendly methods of cultivation, safe storage and

cooking techniques, healthy eating habits etc.
— ——-——_—_‘._____-.—._.___.-

In due consideration of the above mentioned basic factors and in the gencral interest of local indigenous people and their
“rich cultural heritage. I would humbly request you for your kind consideration and due necessary action in this regard.

- -
““And 1 would remain ever thankful to you .

Date: 16/07/2014 Yours’ faithfully,
G (VO3 A SV
Place: Imphal, Manipur ‘ (L.ﬂ;(jit singh)
President

The Ccnp].'egga&“stainablc Development
The Centre for Sustainable U_éu‘é!b]':)nenl
(TCSD) imphal, Manipur

Head Office Address: Keishamthong Laisom Leirak, Imphal West — 795001, Manipur
E — mail: tesdimphal@gmail.com






