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Culimary Curigsily

by Sugandha Mathur

Breads & Chut'negs of India

Ome of its kind Culinary & Wellbeing Experience

Breads & Chutneys of India celebrates the artistry of Indian comfort food
th'r“ough thoug htfullg prepa'r“ed flatbreads, dosas (]te'r“me'nted c*r“epes), and
vibrant chutneys created with herbs, lentils, coconut, sesame, roasted spices,
nuts, seeds, and seasonal ingredients.

Rooted in traditional cul'maw:] wisdom, this experience explores how
everyday foods can support balance, nourishment and digestion while
delive'r“'mg bold, lagered ]clavowr“s and u'n]torgettable textures.

Experience day:
Saturday, 5th September
2026

10am to 3pm

To book contact:
07388498966

or contact Breads of  _
. di
mfo@sugandhamathur.com e
Course location: Kems'mg,

Sevenoaks

What the experience offers:

Handcrafted steamed, baked and fried (pcm—f'ried and deep f'ried) Indian breads
C’risp and soft lentil crepes and dosas

D'r"g chutneg powde'r"s rich in flavou'r“, texture and mutrition

Fresh wet chut'negs desig'ned to awaken the palate

Thoug htful flavou'r“ pairings 'msp'L'r"ed bg 'r“egional Indian traditions

Mindful preparation techniques that honour wellbeing and digestion

More than a tast'mg, cook'mg and devouﬂng experience, this is an invitation to
slow down, deeplg savour, and rediscover the jog of 'nou'r“lsh'mg food shared
around the table.

® Use of a range of fresh and organic produce to create breads and chutneys to
create a nutfr“itionallg balanced meal.
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