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ABSTRACT  

Food has always been an important part of politics and diplomacy. It can be used to build 

bridges between cultures, promote mutual understanding and respect, or as a tool for 

asserting power and control.In the case of India, culinary diplomacy has played a significant 

role in promoting the country's soft power and enhancing its international reputation. By 

showcasing its rich culinary heritage and diverse food culture, India has been able to create a 

positive image of itself in the minds of people around the world.In this framework, the paper 

aims to study: To what extent does the promotion of Indian cuisine through culinary 

diplomacy contribute to India's soft power on the global stage? Therefore, the potential 

research hypothesis is that the promotion of Indian cuisine through culinary diplomacy has a 

significant positive impact on India's soft power by creating a positive image of India's 

cultural heritage, promoting cross-cultural understanding, and fostering relationships with 

other countries. 
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INTRODUCTION  

Culinary diplomacy is the practice of using food and cuisine as a tool to promote a nation's 

cultural, social, and economic values to the world. It is an effective way of building bridges 

between different cultures and promoting mutual understanding and respect.In recent years, 

India has emerged as a global power, not only due to its economic and military capabilities 

but also because of its rich cultural legacy, diversity, and democracy. The country has been 

successful in promoting its soft power through various means such as Bollywood movies, 

yoga, Ayurveda, and Indian cuisine. It has a significant opportunity to enhance its soft power 

through culinary diplomacy.Its cuisine is diverse, with each region having its distinct flavour 

and cooking style. Indian food has gained popularity worldwide due to its unique blend of 

spices, savor, and textures. Indian restaurants can be found in almost every major city in the 

world, and Indian food has become a staple in many households. 
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CULINARY DIPLOMACY  

Culinary diplomacy refers to the use of food as a means of promoting cultural understanding 

and fostering international 

relations. India has a culinary 

heritage that dates back 

thousands of years and is 

characterized by a diverse range 

of cuisines that have been 

shaped by various cultures and 

traditions. So, the use of 

culinary diplomacy has become 

increasingly important in 

promoting a country's soft 

power. Culinary diplomacy 

leverages the power of food to 

connect with people from 

different cultures and promote 

mutual understanding, respect, 

and cooperation.Culinary diplomacy can help build bridges between different cultures and 

promote a country's image and reputation. To rephrase, food is a universal language, and 

sharing a meal is an intimate and meaningful way to connect with people. By sharing its 

cuisine, a country can promote its culture and values, create positive impressions, and foster 

long-term relationships. 

 

IMPORTANCE OF CULINARY DIPLOMACY  

In the context of promoting soft power, culinary diplomacy can have several benefits for a 

country. Firstly, it can help enhance a country's cultural influence and identity. The cuisine is 

an essential part of a country's cultural heritage and reflects its history, geography, and social 

customs. By promoting its cuisine, a country can showcase its unique identity and cultural 

diversity to the world. 

Secondly, culinary diplomacy can help boost a country's tourism and trade. Many tourists are 

drawn to a country's cuisine and food culture, and promoting its cuisine can help attract more 

visitors. Additionally, promoting a country's food products can help boost its export and trade 

revenue.This, in turn, can contribute to the economic growth and development of the country. 

Finally, culinary diplomacy has the potential to shape trust and promote goodwill between 

countries.Sharing a meal can create a sense of camaraderie and trust between people, and 

food can be a powerful tool in promoting mutual understanding and respect. Through 

culinary diplomacy, countries develop a causeway and foster long-term relationships based 

on shared cultural values and interests. 

Therefore, culinary diplomacy plays a vital role in promoting a country's soft power. India, 

with its rich culinary heritage and diversity, has significant potential to enhance its soft power 

through culinary diplomacy. 

Soft Power Strategies for Global Success 

Soft power is a concept in international relations coined 

by political scientist Joseph Nye that refers to a country's 

ability to influence others through non-coercive means 

such as culture, values, and ideology, rather than through 

military force or economic incentives. 

Soft power can be exercised through various channels 

such as diplomacy, communication, foreign aid, 

education, and cultural exchanges. It aims to build 

positive relationships and create a favourable image of a 

country, which can lead to greater influence in 

international affairs and ultimately promote the country's 

interests.Soft power can be contrasted with "hard power," 

which refers to a country's ability to influence others 

through military or economic coercion. 
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THE SPICE ROUTE TO SOFT POWER 

Indian cuisine through culinary diplomacy has been instrumental in enhancing India's soft 

power on the global stage. Indian cuisine is one of the oldest and most diverse in the world, 

with a wide range of regional and traditional dishes. It is also known for its use of spices and 

herbs, which are used not only for their flavor but also for their medicinal properties. The 

promotion of Indian cuisine abroad has helped to showcase India's rich cultural heritage, 

which is one of the pillars of the country's soft power. 

Culinary diplomacy has also played a key role in fostering relationships with other countries. 

By featuring its cuisine and inviting chefs from other countries to explore Indian food culture. 

India has been able to engage with other nations in a non-political way. A notable example of 

culinary diplomacy is the Agra Summit, which was held in 2004 between India and Pakistan. 

The summit included a dinner event that featured a range of traditional Indian and Pakistani 

dishes, providing an opportunity for the leaders of both countries to bond over their shared 

culinary heritage and cultural traditions. While the summit ultimately did not lead to any 

significant political breakthroughs, the food served at the event helped to create a positive 

atmosphere and facilitated dialogue between the two nations.This has helped to build bridges 

and create lasting relationships, which are important for India's soft power and diplomatic 

efforts.In addition, the promotion of Indian cuisine has also contributed to cross-cultural 

understanding.  

Besides, through food festivals, cooking demonstrations, and other culinary events, people 

from different parts of the world have been able to learn more about Indian culture and 

traditions. This has helped to break down stereotypes and promote a greater understanding 

and appreciation of India's rich cultural heritage.One example of culinary diplomacy in India 

is the annual International Food and Hospitality Fair held in New Delhi, which attracts chefs 

and food industry professionals from all over the world to showcase their cuisine and 

products. The event provides a platform for cultural exchange and networking, allowing chefs 

and culinary experts to connect and learn from one another.Additionally, the Indian 

government has sponsored various food-related events and festivals, such as the Indian 

Culinary Week, which has featured Indian cuisine and invited chefs from around the world to 

participate. These events help promote Indian cuisine and culture, while also fostering 

international relationships through the shared love of food. 

Thus, culinary diplomacy has emerged as a powerful tool to promote a country's soft power. 

India has significant potential in this area due to its diverse cuisine and culinary heritage. The 

government and food entrepreneurs must continue to take initiatives to promote Indian 

cuisine and food culture globally. By doing so, India can enhance its soft power and position 

itself as a global food destination. 
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THE GLOBAL APPEAL OF INDIAN CUISINE 

The global popularity of Indian cuisine refers to the widespread appreciation and 

consumption of Indian dishes and flavours across different parts of the world. Indian cuisine 

has gained significant recognition and 

popularity due to its diverse flavours, 

spices, and food preparation technique, 

as well as its reputation for being 

healthy and nutritious. 

The cuisine is influenced by various 

regions and cultures in India, including 

North Indian, South Indian, East 

Indian, and West Indian cuisine. It is 

known for its extensive use of herbs, 

spices, and aromatic ingredients, such 

as cumin, coriander, turmeric, and 

cardamom, which give Indian dishes 

their unique flavor and aroma. 

The global popularity of Indian cuisine 

can be attributed to various factors 

such as the growth of Indian diaspora 

communities in different parts of the 

world, the increasing interest in exotic 

and ethnic foods, and the promotion of 

Indian cuisine by the Indian 

government and food industry.The 

increasing popularity of Indian cuisine 

can also becredited to the phenomenon 

of globalization, which has led to 

increased exposure to different 

cultures and cuisines. Indian cuisine's 

vegetarian and vegan options have also 

contributed to its popularity, as more 

people are looking for plant-based 

options in their diets. 

Furthermore, Indian cuisine has gained 

significant popularity globally, with 

Indian restaurants and food chains 

opening up in many countries. In the 

United States, for instance, Indian cuisine has become increasingly popular, and Indian 

restaurants are now found in almost every major city. One example of a well-known Indian 

restaurant in the US is 'Rasika' in Washington D.C., which has received critical acclaim and 

was even named one of the 20 most important restaurants in the past 20 years by Bon Appétit 

Exploring its Global Popularity 

India is known for its abundant cooking legacy and 

diverse regional cuisines that have been shaped by 

centuries of cultural and religious influences. Each 

region of India has its own distinct cuisine, 

characterized by unique ingredients, cooking 

techniques, and flavour profiles.North Indian cuisine, 

for example, is known for its rich and creamy gravies, 

aromatic spices, and meat-based dishes such as tandoori 

chicken, butter chicken, and kebabs. It also features a 

variety of bread like naan, roti, and paratha. South 

Indian cuisine, on the other hand, is known for its use of 

rice, lentils, and coconut, as well as its focus on 

vegetarian dishes. It features dishes such as dosa, idli, 

sambhar, and rasam.Gujarati cuisine, primarily 

vegetarian, features dishes such as dhokla, khandvi, and 

undhiyu. It is characterized by its use of sweet flavors 

and the incorporation of a variety of grains like millet 

and sorghum. Punjabi cuisine, on the other hand, is 

known for its rich and hearty dishes such as butter 

chicken, sarson ka saag, and chole bhature. It features a 

variety of bread, including kulcha.Mughlai cuisine, 

influenced by Persian and Central Asian cuisines, 

features dishes such as biryani, kebabs, and korma. It is 

characterized by its use of aromatic spices and rich 

gravies. Street food is a popular and affordable option in 

India, with vendors selling a variety of snacks such as 

chaat, vada pav, and samosas. Lastly, the Indian sweets, 

such as gulab jamun and rasgulla, are also famous for 

their unique flavours and textures.Overall, Indian 

cuisine is known for its bold flavours, aromatic spices, 

and diverse range of dishes that cater to different tastes 

and preferences. 
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magazine. It is known for its modern take on classic Indian dishes and uses local and seasonal 

ingredients to create innovative flavors. Another example is 'Junoon' in New York City, 

which offers contemporary Indian cuisine with a focus on regional specialties and spices. It 

has received multiple Michelin stars and has been praised for its creative and refined 

approach to Indian cuisine. These restaurants, along with many others, illustrate the growing 

popularity and success of Indian cuisine in the US.In the UK, Indian cuisine is now 

considered one of the national dishes, and the country has a rich tradition of Indian 

restaurants and curry houses.One example of a well-known Indian restaurant in the UK is 

„Dishoom‟, which has several locations across London and other major cities. It is known for 

its stylish decor and modern take on traditional Indian dishes, such as its famous bacon naan 

rolls and spicy lamb chops. Another example is Gymkhana, a Michelin-starred restaurant in 

London that offers upscale Indian cuisine inspired by the club culture of colonial India. Both 

of these restaurants are popular among locals and tourists alike and demonstrate the strong 

tradition of Indian cuisine in the UK. 

Hence, Indian cuisine's diversity, and unique blend of spices, and flavors have boosted its 

global popularity and promoted Indian culture, enhancing India's soft power through culinary 

diplomacy. 

GOVERNMENT INITIATIVES FOR THE GLOBAL PROMOTION OF INDIAN 

CUISINE 

In recent years, the Indian government has taken several initiatives to promote Indian cuisine 

globally. Here are some of the key initiatives: 

 The Indian Council for Cultural Relations (ICCR) is a government organization that 

works to promote Indian culture and cuisine abroad. It organizes cultural events and 

festivals, provides scholarships to students, and supports Indian restaurants and chefs 

in foreign countries. The ICCR also hosts food festivals and culinary workshops to 

showcase Indian cuisine to international audiences. The Indian government has also 

used food as a tool for diplomacy in its relations with other countries. 

One example of this is the "Incredible India" food promotion campaign, which was 

launched in 2002 by the Indian Ministry of Tourism. Through the campaign, India 

was able to enhance its soft power by promoting its cuisine as a key element of its 

cultural heritage. The campaign was aimed at promoting India's culinary heritage to 

international tourists, with a focus on presenting the diversity and richness of Indian 

cuisine. The campaign helped to create a positive image of India and its people. It 

included food festivals, cooking demonstrations, and culinary tours to different 

regions of India. The campaign also utilized social media and online platforms to 

reach a wider audience.It also helped to promote cross-cultural understanding and 

build relationships with other countries through food and culinary traditions. 

A further illustration is the “India Foodex”trade show,which has played a significant 

role in promoting Indian cuisine and enhancing India's soft power through culinary 

diplomacy. The event provides a platform for Indian food companies to showcase 

their products, network with international buyers, and explore new markets for Indian 
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cuisine. By participating in food trade exhibitions like India Foodex, Indian food 

companies can introduce their products to a global audience, raise awareness about 

Indian cuisine, and potentially increase demand for Indian food products worldwide. 

This, in turn, India was able to enhance its soft power by showcasing its potential as a 

hub for food innovation and investment. The event brought together food industry 

leaders, exporters, and investors from around the world to explore opportunities in 

India's food sector.This helped to create a positive image of India as a destination for 

business and investment, contributing to its soft power on the global stage. 

Another case is the "Gandhi Katha" tour, a cultural and educational tour of the United 

States and Canada in 2013, which focused on the life and teachings of Mahatma 

Gandhi. While the tour did not specifically promote vegetarianism, it did highlight 

Gandhi's advocacy for vegetarianism as a way of promoting non-violence and respect 

for all living beings. The tour has helped to create awareness and interest in 

vegetarianism among the audiences who attended. 

 Another significant initiative is World Food India and its significance for the Indian 

Food and Beverage Industry.The events are organized by the Ministry of Food 

Processing Industries. World Food India provides a platform for Indian food 

companies to showcase their products to a global audience and expand their reach. 

World Food India is a biennial event organized by the Indian government to showcase 

the country's food and beverage industry. The event attracts global food companies, 

investors, and entrepreneurs to explore business opportunities in the Indian food 

market. 

 Similarly, India has also taken steps to promote its traditional and indigenous food 

products, such as spices and tea globally. The government has established various 

bodies, such as the Spices Board of India and Tea Board of India, to promote the 

export of these products. These products are not only popular for their unique flavour 

and aroma but also for their health benefits. On the other hand, by promoting 

Ayurvedic medicine, India was able to showcase its rich cultural heritage and promote 

a healthy lifestyle, which contributed to the country's soft power. One example is the 

promotion of Ayurvedic medicine, which is a traditional system of medicine in India 

that uses natural remedies and holistic approaches to healthcare. Ayurvedic medicine 

has been promoted through diplomatic channels and cultural events, including the 

"Festival of India" that was held in the US in the 1980s. It also helped to foster 

relationships with the US and promote cross-cultural understanding, which was 

important for India's diplomatic efforts. 

 To provide further context,the government also provides financial support and 

subsidies to Indian restaurants and chefs to participate in international food festivals 

and events. For instance, promoting Indian cuisine through culinary diplomacy 

contributed to India's soft power on the global stage in the "Taste of India" food 

festival that was held in London, UK in 2003. The event was organized by the Indian 

High Commission in London and provides financial support and logistical assistance 

to Indian restaurants participating in the culinary carnival. The festival featured a 
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range of Indian dishes from different regions of the country, including vegetarian and 

non-vegetarian options. It also included cultural performances such as music and 

dance, as well as cooking demonstrations by Indian chefs. The festival was a huge 

success, attracting thousands of visitors and generating positive media coverage. By 

promoting Indian cuisine and culture in this way, the festival helped to enhance 

India's soft power by showcasing the country's rich cultural heritage and culinary 

diversity to a global audience. It also helped to foster relationships with the UK and 

promote cross-cultural understanding, which is important for India's soft power and 

diplomatic efforts.Likewise, the Ministry of Food Processing Industries provides 

subsidies to Indian food companies to participate in SIAL Paris, one of the largest 

food exhibitions in the world. 

 Moreover, the Indian government has launched several initiatives to support Indian 

restaurants and chefs in foreign countries. For example, the Ministry of Tourism has 

launched the "Indian Culinary Institute" to train chefs in Indian cuisine and promote 

Indian restaurants abroad. Indeed, many Indian chefs have opened restaurants in 

different parts of the world, promoting Indian food and culture. Indeed, Indian chefs 

and restaurant owners have achieved great success in promoting Indian cuisine 

abroad. Many of them have opened restaurants in different parts of the world, 

introducing local customers to Indian food and its diverse flavours. Chefs like Vikas 

Khanna, Gaggan Anand, and Atul Kochhar have won international recognition and 

accolades for their contributions to the global culinary scene. They have also 

introduced fusion cuisine by combining Indian flavours with local ingredients, to 

create unique dishes that appeal to global palates.These entrepreneurs have prioritized 

promoting healthy and sustainable eating practices by sourcing ingredients locally and 

offering plant-based and vegetarian alternatives on their menus.Indian chefs and 

entrepreneurs have also collaborated with international chefs and food industry 

professionals to promote Indian cuisine and explore new culinary trends. Such 

collaborations have led to the development of new recipes, techniques, and styles that 

have contributed to the evolution of Indian cuisine and its popularity worldwide. 

Overall, these initiatives are helping to promote Indian cuisine globally and increase its 

popularity among food lovers around the world. 

 

CHALLENGES AND FUTURE PROSPECTS FOR CULINARY DIPLOMACY IN 

INDIA 

Culinary diplomacy is an important tool for promoting a country's culture and cuisine abroad. 

However, there are several challenges and opportunities that need to be addressed for India to 

successfully promote its cuisine globally. Here are some of the challenges and future 

prospects for culinary diplomacy in India: 

 Indian cuisine faces stiff competition from other global cuisines like Chinese, 

Italian, and Mexican. These cuisines have already established a strong presence in the 

global market, making it challenging for Indian cuisine to gain a foothold. To address 

this challenge, Indian chefs and entrepreneurs need to focus on innovation and 
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experimentation to create new and exciting dishes that appeal to international 

audiences. 

 Standardisation and quality control of Indian food products are essential for 

promoting Indian cuisine globally. Many Indian food products are produced and sold 

by small-scale producers who may not follow standardized manufacturing practices. 

This can lead to variations in taste, texture, and quality, which can negatively impact 

the perception of Indian cuisine among international customers. Therefore, there is a 

need for a regulatory framework to ensure the quality and standardization of Indian 

food products. 

Although there are challenges to be addressed, the future looks promising for culinary 

diplomacy in India. This is supported by positive indicators such as the government's 

initiatives to promote Indian cuisine globally, the success of Indian chefs and restaurants 

abroad, and the increasing popularity of Indian cuisine among international 

audiences.Moreover, Indian cuisine's emphasis on fresh, healthy ingredients and balanced 

nutrition aligns with the growing trend towards healthy and sustainable eating habits. This 

presents an opportunity for Indian cuisine to establish a strong presence in the global market 

and gain recognition for its unique flavors and culinary traditions. 

CONCLUSION 

In conclusion, culinary diplomacy has emerged as an effective tool for promoting India's soft 

power and enhancing its international reputation.Through the promotion of its rich culinary 

heritage and diverse food culture, India has been able to create a positive image of itself on 

the global platform.This has helped India build lasting relationships with other 

countries.Indian cuisine is renowned for its diversity, richness, and unique flavors.Its culinary 

offerings have attracted the attention of food enthusiasts and cultural aficionados 

worldwide.Various initiatives such as food festivals, culinary exchanges, and cooking 

demonstrationshave been instrumental in exhibiting Indian cuisine and culture abroad. India 

has successfully showcased its rich culinary heritage, thereby promoting cross-cultural 

understanding and building positive relationships with other nations. This has helped India to 

establish a favorable image internationally, which has, in turn, contributed to its soft power. 

By leveraging its rich food culture, India has successfully enhanced its global influence and 

has been able to engage with the world in a non-political and non-threatening manner. 

Overall, culinary diplomacy is an excellent way for India to build bridges, promote its 

culture, and strengthen its soft power in the world. 
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