kochi

has an equatorial climate due to the western ghats and arabian sea
Airport

The Kochi International Airport at Nedumbassery is 34km and a 45-minute drive
away from Ernakulam. Get a prepaid taxi to Ernakulam for Rs 495 or Fort Kochi
for Rs 635.

Must try

The Grand Pavilion Restaurant at the Grand Hotel (MG Road, Ernakulam, tel:
(0484) 238 2061/236 6833) is patronised by the locals for its rice and fish curry
combo. Its fresh-from-the stove fish moilee and chemmeen ularthiyathu are also

tasty.
Must see

The Pardesi (Jewish) synagogue in Mattanchery, Fort Kochi, with its Belgian
chandeliers, separate women’s gallery and 1,100 hand-painted blue willow

patterned floor tiles from China.
Must buy

Hand-crafted wood, banana fibre, kora grass, cane, bamboo, coconut and conch
shells from Surabhi (Jose Junction, MG Road, Ernakulam, tel: (0484) 237
7063/2237 7978), which has more than 100 co-operative societies representing
30,000 artisans.



Must watch

Head to See India Foundation (Kalathil Parambil Lane, near Junction station, tel:
(0484) 237 6471), the oldest kathakali theatre in Kerala. Shows run 6.45pm-8pm.

Must stay

The ancestral mansion of the Kochi Koders (the uncrowned business czars of

Kochi for over a century) has been refurbished into a hotel with a striking red

fagade and suites with antique fumiture (Tower Road, Fort Kochi, tel: (0484) 221
8485, www.koderhouse.com; contact Vicky Raj, tel: 98470 05332). Susheela

Nair




Spicedet Links

« happening henna
inderjit nagi uncovers the fascination behind this @mcart form and the talented artists moving
the practice into the 21st century
e hot buys
this season, head to the beach in style with theséssghkide essentials
« my hometown
ahmedabad ajit bezbaruah lingers at the city's fun, &mathhistorical spots with shiladitya bora,
ceo of fulmarxx integrated filmed entertainment company
e bed bites
for all those who live to eat, head to the bestesb town
e hometown: mumbai
local restaurant and bar owner sunny sara sharesvbigrite hotspots with aparna pednekar
e fivebest: markets
from delhi to jammu, madhurima duttagupta heads to fivedia's best
e 48 hours. varanas
follow paul harding’s two-day itinerary and soak up cees#old traditions, explore the ghats,
shop for silk and more.
e my hometown: pune
a tour of pune with jewellery designer, aparna pednekar.
e dehi
cholamandal artists’ village is unique in all of India
e material world
from high couture designer threads, to underthe-radaigoest nationwide, inderjit nagi gets the
lowdown on india’s evolving fashion scene.

e hot buys

from spa packages for your wife, to an iPhone for yaisband, we've got the perfect gift ideas
for your loved ones this festival season.

e entertainment & spiceometre
what's hot and what's not in the world of movies, muasid books.

e bed bites
for all those who live to eat, head to the hottalles in town.
e Sportsspot
we talk to abhinav bindra and vijender kumar who jusienaistory at the beijing olympics.
¢ hot dates
october happenings around the spicejet network
e Spicebiz
redefining green building and house design with ahmedabad atcfaitiecpandya.
e edibleicon

a taste of tradition with kaju katli at rasranjan imegalabad.

o fivebest: temples
madhurima duttagupta packs her bags and heads to fi ve d§indiat unique places of worship
this festival season.

e my hometown: pune
a tour of pune with jewellery designer, aparna pednekar.

e 48 hours. varanas
follow paul harding’s two-day itinerary and soak up cees#old traditions, explore the ghats,
shop for silk and more.




best bites

for all those who live to eat, head to the bestesib town

best bites

for all those who live to eat, head to the bestesbt town

48 hours. kolkata

rupali dean visits kolkata and discovers impressive anthite, delectable cuisines, shopping
spots galore and a thriving nightlife

delhi

the qutab minar is the world’s tallest brick minaret

best bites

for all those who live to eat, head to the bestesbt town

molecular magician

mandira ahuja talks to chef bakshish dean about his fot@ynolecular gastronomy and how it is
finding a place in indian restaurants

spice biz

anil gupta, the man behind the honey bee network, et@ahadhurima duttagupta the story
behind the latest innovations in rural india

happening henna

inderjit nagi uncovers the fascination behind this @mcart form and the talented artists moving
the practice into the 21st century

hot buys
this season, head to the beach in style with thesésgkide essentials

home town: mumbai
local restaurant and bar owner sunny sara sharesvbigrite hotspots with aparna pednekar




