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Eevathu nanna jothe 
oota maduvira?

Would you join me for 
lunch today? 







No Forks, Spoons or Plates. 
Food is usually served on Plantain 
Leaves. You have to use your hands, as 
it is not really possible to use a knife on 
a leaf.



Once you receive your leaf, sprinkle a 
little water, and clean it. The narrow 
end would be towards your left.



They start by serving the snacks, salt and other 
items you would need during the meal first. 
Banana, banana chips, jaggery coated banana 
chips, different types of pickles, stir fries and 
other items would be served. The aim is to add 
all the different kinds of tastes. SO you have 
sour, hot, sweet, sweet-sour, etc. You can 
munch on the chips till the rice arrives.



Rice is served, in a small quantity in the 
beginning, It is not frowned upon to ask 
for more, but refrain. Think about the 
capacity of leaf. Not only that, there will 
be a second and third helping later on.



The first item served is "Parippu" , or 
green gram lentil soup, which is 
accompanied by a spoonful of ghee( 
clarified butter). Mash the Papad, and 
chomp it down. Yumm. 



Next comes Sambhar. This is also a 
lentil soup of sorts, which has a tangy-
spicy flavour. You can have it with rice. I 
don't like it much, so skip skip skip.



It is followed by "Kaalan", which is 
basically a curry made of curd. ( curd 
curry, sounds good, eh) I love this, 
highly recommended. 



This is followed by Rasam. Rasam is a 
spicy soup, which is extremely good for 
digestion, bit on the spicy, tangy side.



This is then followed by desserts. You 
can ask them to serve it in your glass, or 
ask for an extra. Some pro people drink 
it off from their leaf, which I am in 
complete awe for, I haven't mastered 
that art.



The last item is the Buttermilk, which is 
good for digestion, and beats the 
sweetness of the dessert.



If in the middle of the meal, you desire 
for something that has already been 
served, or the round has been done for 
that dish, politely ask for a second 
helping. You will be most probably 
entertained.



After you are done with the meal, fold 
your leaf along the mid.



Thumba dhanyavadagalu
Uta ruciy Agittu!

Thank you very much
It was delicious!  



Why is food traditionally served on a banana leaf?

Eating on a banana leaf is one of the most eco-friendly, completely recyclable food 
serving arrangements. It decomposes quickly and unlike a metal or porcelain plate, it 
requires very little washing with water. Plastic plates pollute the environment and 
are hazardous to animal and aquatic life.

It makes all the food on it more colorful and relishable! Ghee and oil do not stick to 
the banana leaf and so enjoying their flavors is easier. It adds a nice aroma to the 

food and improves the taste of some foods like rasam.



When hot rice is put on a banana leaf it swelters. The rice absorbs the chlorophyll in 
the leaf and a flavor is produced. When hot food is served on the leaf, the 
polyphenols (EGCC) in it are activated and get absorbed into the food and finally 
into our system. This was yet another reason that food was always cooked fresh and 
eaten piping hot on a banana leaf.

Eating on a banana leaf is healthy. The antioxidants (polyphenols) in banana leaf are 
reported to help fight cancer. Another research says the leaf contains polyphenol 
oxidase that helps fight Parkinson’s disease. Banana leaves are also used in some 

ayurvedic medicinal preparations. By eating hot food on a banana leaf, one can get a 
lot of that good stuff though the leaf is hard to digest for human when eaten as-is.



It is waterproof. South Indian foods involve a lot of liquids and many other bio 
materials that don’t fit in easily. The leaves can be quite big and is great to present 
the diverse food stuffs in a South Indian menu. Most plates are not suitable in this 
respect. Since the leaf can hold a large quantity of food, it requires less number of 
trips for serving and thus it is easy when you are serving parties of thousands of 
people.

Banana leaf meal etiquette also dictates that, after partaking the meal, the guest 
must fold the banana leaf inwards as a sign of gratefulness to the host, even when 

the host is the owner of an eatery. However, when meals are served at funerals, the 
leaf is folded outwards as a sign of condolence to the family of the departed. Due to 
this, folding the leaf outwards is considered rude in any other circumstance. 
Remember, always fold it towards you!
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