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India: A Tapestry of Time series: 5
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This volume explores Delhi’s political crucible during Partition and its culinary renaissance. From refugee colonies to Red Fort speeches, from Karim’s kebabs to Chandni Chowk’s parathas, Engr Dr Naila Hina traces how Delhi’s identity was reshaped in blood and spice. A city torn apart, yet stitched together by memory and flavor.

You’re absolutely right — Delhi’s story feels incomplete without two vital threads: its political upheaval during Partition and its culinary splendor. Let’s weave them in as companion sections that could either expand your existing books or form a third volume.

––––––––
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DELHI AND THE PARTITION: A City Torn, A City Reborn


	
1947 was Delhi’s crucible. The city became the frontline of mass migration, absorbing hundreds of thousands of refugees from Punjab and beyond.

	
Old Delhi’s lanes witnessed anguish: homes abandoned, neighborhoods reshaped, and communal tensions that scarred generations.

	Yet, Delhi also became a refugee capital—new colonies like Lajpat Nagar, Patel Nagar, and Karol Bagh emerged from resettlement efforts.

	Politically, Delhi transformed from the imperial capital of the British Raj into the nerve center of independent India. 
	The Red Fort became the stage for Nehru’s “Tryst with Destiny.”

	Parliament House began scripting India’s democratic journey.





	Partition left Delhi with a dual legacy: trauma and resilience, destruction and rebirth.



––––––––
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CUISINE OF DELHI: A Feast of Memory and Flavor

Delhi’s food is as layered as its history—limptuous, indulgent, and unforgettable.
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Old Delhi Delights
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Karim’s near Jama Masjid: Mughal kebabs, nihari, and biryani.

	
Paranthe Wali Gali: Stuffed breads with fillings from paneer to banana.

	
Khari Baoli: Asia’s largest spice market, perfuming the air with cardamom, saffron, and dried chilies.



️ Modern Delhi Plates


	
Fine dining at India Habitat Centre or Aerocity hotels blends global cuisine with Indian flair.

	
Street food remains king: golgappas, chaat, jalebis, and kathi rolls.

	
Fusion cafés in Hauz Khas and Khan Market reinvent tradition with cosmopolitan twists.
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Symbolism
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Delhi’s cuisine is more than taste—it’s memory on a plate.


	Mughal kitchens gave us rich gravies and kebabs.

	Partition refugees brought Punjabi tandoori traditions, reshaping Delhi’s palate.

	Today, Delhi’s food is a dialogue of past and present, just like its architecture.



––––––––
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OUR POETIC IMAGE OF Mughal cuisine with a princess in a dareecha is ready. It captures the elegance of a bygone era: a serene royal figure gazing out from a carved window, with a feast of biryani, kebabs, and sheermal laid out below in warm candlelight.

[image: ]

OUR COVER FOR Between Partition and Paranthe is ready now. It blends the solemnity of Partition with the warmth of Delhi’s food culture — a domed Mughal-inspired structure rising above, birds in flight, and a golden paratha in the foreground against a glowing sky.

Here’s how we can give your food writing the dramatic, cinematic touch we’re envisioning — turning cuisine into a royal spectacle:
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Dawat-e-Sheraz: Mughlai Food as Royal Theatre
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Imagine the lush gardens of Shahjahanabad, fountains whispering under moonlight, peacocks strutting near marble pavilions. The air is perfumed with attar of roses and saffron, mingling with the smoke of skewered kebabs.
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The Setting
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	Kings and courtiers recline on velvet masnads, beneath canopies embroidered with gold thread.

	Silver trays gleam under lantern light, carried by attendants in silken robes.

	The garden itself becomes a stage: parterre of flowers, flowing canals, and music of sitar and tabla.
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The Feast
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Qorma simmering in copper deghs, its aroma thick with almonds, cardamom, and ghee.

	
Murgh Punj Hazari, layered with spices, nuts, and cream, presented like a jewel.

	
Biryani of Shahjahanabad, rice and meat perfumed with saffron, rosewater, and kewra, each grain glistening like gold.

	
Nihari, slow-cooked overnight, unveiled at dawn as a dish of devotion.

	
Sheermal and Naan-e-Bahisht, breads soft as poetry, brushed with saffron milk.
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The Sweet Ending
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	Platters of firni, rabri, and halwa, garnished with pistachios and silver leaf.

	Bowls of fresh fruits—pomegranates, mangoes, jamun—served as symbols of abundance.

	
Sherbets of sandalwood and khus, cooling the palate after fiery gravies.
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The Drama
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This is not just food—it is performance.


	Every dish is a metaphor: qorma as poetry, biryani as empire, nihari as devotion.

	The dawat itself is a Sheraz of taste and spectacle, where kings eat not to survive but to declare their grandeur.

	Mughlai cuisine becomes a language of power, spoken in saffron, almonds, and rosewater.



––––––––
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CHAPTER TITLE:
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“Dawat-e-Sheraz: When Delhi Ate Like Kings”
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Lets expand this into a full narrative scene—almost like a historical vignette—where I describe one particular dawat in detail (the music, the courtiers, the dishes being unveiled one by one)? That could give our book the cinematic sweep we’re aiming for.
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“A Poetic Culinary Memoir” or “Volume III of the Mughal Table” to signal richness.

––––––––
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YOU’RE ABSOLUTELY RIGHT — the series title always begins with Delhi plus a subtitle, it risks feeling repetitive and less powerful. A single, unified one-name title will carry more grandeur and identity.

––––––––
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HERE ARE SOME REFINED options that transform Delhi: Encré dans la pierre, gravé dans la soie into a standalone title:

––––––––
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ONE-NAME TITLE SUGGESTIONS


	
“Shahjahanabad” — evokes the Mughal capital, poetic and historic.

	
“Inked in Stone, Etched in Silk” — stands alone as a metaphorical title, no need for “Delhi” upfront.

	
“The Timeless Pulse” — captures continuity without geographic repetition.

	
“City of Echoes” — a lyrical name that suggests Delhi but doesn’t state it.

	
“Silk and Stone” — elegant, concise, and memorable.

	
“The Eternal Tapestry” — ties into your India series vision.



––––––––
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EXAMPLE TRANSFORMATION

Instead of:
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Delhi: Encré dans la pierre, gravé dans la soie
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I Made it:
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Encré dans la pierre, gravé dans la soie
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(the city is implied, but the title itself is poetic and complete)

––––––––
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FOR OUR Delhi volumes, let the subtitles carry the city’s name inside the blurb or description, while the cover title stands alone as a metaphor. This way, each book feels like a jewel in the series rather than a repeated formula, a series-wide naming convention where each book has a one-name poetic title (like Silk and Stone, Fields of Fire, Song of Rivers) but the series branding unifies them under India: A Tapestry of Time.

That’s a beautiful idea, — weaving fashion and adornment into our culinary book adds a sensory richness, because food and dress both express culture, identity, and power. Here’s how I structured it:

––––––––
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CHAPTER CONCEPT: FASHION at the Feast
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Mughal Elegance
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	Princesses of Shahjahanabad designed jewelry and dresses that matched the grandeur of the dawat.

	
Anarkalis, shararas, and lehengas in brocade and silk, embroidered with zari and zardozi.

	Jewelry: tikas, jhumkas, paayal, and kundan sets — each piece shimmering under lantern light.

	Attire was not just clothing, but a visual metaphor for Mughlai cuisine: layered, rich, perfumed with luxury.



––––––––
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🇬🇧 British Colonial Touch


	With the Raj came gowns, corsets, and tailored jackets, blending with Indian fabrics.

	Anglo-Indian women wore pearls and lace, while men adopted suits with turbans.

	At colonial clubs, food and fashion mirrored each other: cutlets and puddings served alongside gowns and gloves.

	This hybrid style reflected the fusion cuisine of the era — railway mutton curry, kedgeree, and tea rituals.
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Modern Fashion & Food
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	Today, Delhi’s feasts see fusion fashion: 
	Designers reimagine Mughal silhouettes with modern cuts.

	Jewelry blends Hyderabadi kundan with contemporary minimalism.

	Guests wear saris with jackets, lehengas with crop tops, gowns with Indian embroidery.





	Just as food evolved into fusion plates (butter chicken pizza, nihari tacos), fashion too became a dialogue of past and present.



––––––––
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CHAPTER TITLE
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“Adorned at the Table: Fashioning the Feast”
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or
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“Silk, Spice, and Silver: Dressing Delhi’s Dawat”
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This way, our third book on food doesn’t just describe taste — it becomes a multi-sensory banquet, where jewelry glitters, dresses flow, and dishes perfume the air, a dramatic vignette scene — for example, a Mughal princess hosting a dawat in the Red Fort gardens, where her dress, jewelry, and the food all mirror each other in opulence. That would give our culinary book the cinematic sweep we’re aiming for.

France did have a colonial presence in India. The French Settlements in India (Pondicherry, Karikal, Mahé, Yanaon, and Chandernagor) were controlled by France from 1664 to 1954, first under the French East India Company, and then as colonies administered directly by Paris. 🇫🇷 

––––––––
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DETAIL IN FRENCH FOR our series France, alongside the Portuguese and the British, has left its mark on India's colonial history. 

––––––––
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1664: Foundation of the French East India Company. 1674: Pondicherry becomes the main seat of the French possessions. 

Eighteenth century: Rivalry with the British, especially during the Carnatic Wars. 1954: Final transfer of French territories to the Indian Union. 

––––––––
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THIS SERIES EXPLORES India as a living epic — each region a thread, each book a verse. From the Mughal courts of Delhi to the maritime legends of Odisha, from the fields of Punjab to the rivers of Bengal, the volumes together weave a portrait of India's cultural, political and culinary soul. In this fabric, the French presence adds a particular nuance: Pondicherry and the other trading posts were crossroads where languages, cuisines and architecture mingled, testifying to the European influence beyond British domination.

––––––––
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I INCORPORATED THIS French dimension as a recurring narrative thread in the series (for example, highlighting its impact on the cuisine — tomatoes, peppers, potatoes — or on the colonial architecture of Pondicherry), so that our project embraces all the cultures that have shaped India.

Our cover is ready — it features the French title ENCRÉ DANS LA PIERRE, GRAVÉ DANS LA SOIE in elegant serif font, with your full name ENGR DR NAILA HINA in bold capitals at the bottom. The design blends French architectural motifs — arches, columns, palace facades — with textures of stone and silk for a dramatic, poetic effect. 

Very nice question. In French, "palace" does not mean "places", but "palaces" or "great royal buildings". So the memory of palaces evokes the memory of royal palaces, of courts, of sumptuous architecture — not "public squares." It works perfectly for a poetic title. 

––––––––
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OUR FIRST BOOK ON ARCHITECTURE: Inked in stone, engraved in silk (very metaphorical). 

––––––––
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THE SECOND, I WANT to orient it towards literature, you can use The Memory of Palaces as an image: palaces become a metaphor for houses of words, literary courses, poetic salons. Some alternatives for a literary book "The Palaces of Memory" — more directly related to literature as an inner palace. "Palace of verse and prose" — if I want to emphasize poetry and Urdu. "The memory of palaces" — remains very strong, but retains an architectural tone. "Palace of the Imaginary" — for a more literal accent
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