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To celebrate the Bihari cuisine's authenticity and cultural significance fostering appreciation worldwide
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Organise Bihari cuisine food festivals in hotels and restaurants to showcase its diversity to a wider audience

THE CULINARY DELIGHTS

Cater for big and small indoor and outdoor parties
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Have been featured in magazines and newspapers
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| have been acknowledged for my hardworking
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About Me

e Proudly representing my Bihari roots, | am dedicated to
showcasing the exquisite flavors of Bihari cuisine.

e A Food Curator & Consultant, Founder Ambrosia
Kitchen where | blend the essence of Indian &
Continental cuisine.

e | hail from Patna, a vibrant city nestled in the northern
region of India.

e My culinary journey began at the Taj Mansingh Hotel
in Delhi, where | had the opportunity to work with the
chef in the Food & Beverage kitchen.

e Later | moved to Mumbai and started my home
catering business from the name Ambrosia Kitchen, in
2014.

e | take pride in being a highly motivated and talented
chef, known for consistently impressing clients with my
delectable dishes and innovative food presentations.

e My culinary expertise spans both Indian and regional
cuisine (Bihari)




GLOBAL AWARENESS

Being a proud native of Bihar, | have always taken immense pleasure in savouring the
delightful Bihari cuisine throughout my life. The distinctive flavours and traditional recipes
passed down through generations, hold a special place in my heart.

Over the years, my culinary journey has led me to organize successful Bihari food festivals,
earning recognition and accolades for my expertise in showcasing the rich flavours of Bihar.

My primary goal is to introduce people to the authentic flavours of Bihar and raise awareness
about the region's rich culinary traditions worldwide, Through culinary festivals, collaborating
with Indian and International chefs, and hosting pop-up dining experiences, It is a celebration
of the state's distinct gastronomic identity.



FOOD FESTIVALS

I've showcased my expertise in Bihari cuisine through numerous food festivals held in Mumbai and other cities, delighting audiences

RACHMA PRASAD
Regional Chef (Bihan)
Food Curator & Consuliant Chel,
Recipt Developer, Regional cr_»f. Pop-up




THE CULINARY DELIGHT

BIHARI CUISINE IS A SYMPHONY OF FLAVORS, WEAVING TOGETHER THE ESSENCE OF DIVERSE INGREDIENTS. FROM THE FIERY KICK OF
MUSTARD OIL TO THE AROMATIC BLEND OF SPICES EACH DISH TELLS A STORY OF TRADITION AND TASTE. BIHARI CUISINE DELIGHTS
THE PALATE WITH ITS BOLD AND VIBRANT FLAVORS.
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ACHIEVEMENTS

Notable HomeChef of India award

HomeChef and Baker Award

Certificate of recognition category 10+yrs contribution to India's
HomeChef Industry

-00d Blogger Award presented by Godrej category best Facebook page
-00d & Beverages

94.3 Radio One Living Foods award for best Asian cuisine.

Collective Mentor for Home Chef matters

Featured in Rashmi Uday Singh's ‘Wine N Dine’ Bombay Times.

My name appears in The Times Food Guide

Have won an IFBA Award for Excellence in Bihari Cuisine.

Godrej certificate of recognition for 5-6 years’ contribution to the Indian
chef and baking industry

Have been featured in several newspapers and magazines.

Have won the award at The Upper Crust Event for Fusion in Global Cuisine
My feature on Bihari cuisine is published in The Upper Crust magazine.




BIHARI FOOD'S GOING:

FEATURES AND AWARDS
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00d certminly brings prophe
together o shrinks geo-
Eraphlcal hnund-m:u
Many eglonnl  dishes have
Tound their way aalo pdaies in
the citx and of labe, Hilar
food s becoming big in
Musmbal. fi's beeo welcomed
In popup dinners, sib-down
thaal mealy, and onto restan-

The Hindu thanksgiving festival dedicated to
the sun and Chhathi maiya sees a plethora of
unique prasad made throughout the country
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Rachna Prasad
Eneeltonce e Fthare Chtsine

cartini

Dear Chef Rachna,

We want more
ore of your Mutton M
asala Chops! And we kn
about your amaz ing chopping skills s

|
We have curated some goodies for you hoping to add some
excitement when you chop. .

Do share your experience with @ i i
€ : v acarfinitindia & #CuttingEd ini
Happy Chopping! "
CATECK
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. Championing the Champaran

As this authentic Bihari preparation continues to In sak

.
".“ d stir conversations over the Internet, we tuck into
f — n‘ | its origins and popularity in Mumbai fiv
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CHAMPARAN
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JRY - 5-8 YEARS
‘EAM CARTINI ont ndia's Home Chef & Baking
Industry
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she was with family, with no pressure of
cunnpetitivene
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in the work Thai food and the cwncr
ol (e Miwe Jilipivans Dl Delanjan Das
waile Pk fadl Rice, Susadey Chicken with
Bell Pepper and Kaffir Limie and Praws oni

India Home Chef and Baker Awards 2020 #IHCBA
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Karyan Kasmakar, Ghaf Bhalra Singt, Farzana Gontractar
and Fozine Gagipanl with the contestants of MileE ML
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Prasad (Blhad), Malt.rll.;lh1|rnal;ﬂ'.udr|]
Indian) and Rhea Mitra-Dalal (Parsi).
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India Food Blogger Awards 2021 #IFBAZ2021

in Category of Facebook Page (Food or Drink)

Fyinterio

Alsa sign up for

Eat like an East Indian
East Indian cuisine s one
of the hidden perms of
Moumbai's culinary
landscape. Atiend a pop
ugr that puts the
coenmunity's food in the
spatiight. be it pork indya
= ithe East Induan version
o vindaloo — of wedding
rice, A puilse made with
caramelined oniors and
iy fruits. Also, don't heanve
without biying the chedry
on the cake — 2 local
hay that will feature n
the dessart made of dried
buwnarias

April 4, 12 poca

Girke. Viriai
authantcoek com

TLA0D

Tisck into Tamil fare
A pop-up featuring Tamdl

UMAKE THESE REGIONAL mlnsjg@u

SA'ITU KA SHAHBAT

Foodie Rachna Prasad shares her |
recipe of the UP-Bihar fave.
INGREDIENTS

» Roasted gram flour (sattu) 6tbsp

» Roasted cumin powder - 1tsp

P Green chilli - 1, finely chopped

¥ Ginger - Yatsp finely chopped

» Lemon juice - 1tsp

b Black salt - as per taste
» Fresh mint leaves, coriander leaves
» Cold water - 2 glasses
# Ice cubes - (optional)
METHOD
Mix the sattu flour, mint leaves, corian-
der leaves, green chilli, ginger, lemon
Juice, roasted cumin powder and black
»alt Gmdtull\ add cold w. ater to ensure

Ambrosia Kitchen, Mumbai | Bihari:
Rachna Prasad goes beyond the litti
chokha that Bihari cuisine is known for, to
bring diners the food of her Patna
upbringing. While she has been catering
for nine years, her ' POp-ups began a couple

BIHAR: THEKUA
Rachna Prasad, founder
of Ambrosia Kitchen,
talks about a must-have
in almost every Bihari
home, Thekua, a beloved
Bihari cookie “made with
wheat flour, jaggery and
ghee". She adds, "These
treats, often adorned
with intricate patterns,
are either deep-fried or
baked to a crispy
sweetness.” Another
popular bite is Dal -
Peetha, dumplings filled
with chana dal, lentils and
spices, available in
steamed, baked or boiled
variations.

Aromas of
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8976326330

ambrosiakitchen11@gmail.com

Instagram @rachnakcp
Linkedin http://linkedin.com/in/rachna-prasad







