
Lanes of Encounter creates a common platform for voices that are lost within the complex 
cartography and diverse demography in Khirkee and Hauz Rani. The magazine initiative is 
directed towards stimulating creative thinking and expression, in a shared and open narrative
format. It accommodates different entry points for discussion, about how public space and 
community nodes, can be shaped, to be equally hospitable, to men and women. 

Durga and her mother Lataji have a washing and

ironing shop in the lanes of Khirki for almost two

decades. Earlier her shop was at a small corner of

the roadwith an asbestos roof. The shop was an

extension of a one storey building which had many

tiny rooms, mainly to accomodate migrant workers.

After the demolition of the old building, the owner

promised Durga and her mother a small space for

their business in the upcoming new building.

Durga and her mother come from Dakshinpuri

every morning. While talking to them about how

they negotiate their daily cooking/ food making

with work, she said that they get up early morning

to make rotis and quick vegetable preparation.

This can be aloo, bhindi, or arbi ki sabji. Sometimes,

they also bring the leftovers from last night’s

dinner. In the morning, there is very less time after

cleaning house and washing utensils, to prepare

an elaborate meal. Then they have to rush to work

as well. She often fries the leftover rice and brings

it for lunch. The rice is prepared by frying the

onions, chillies in oil and adding tomatoes and

later the rice to it. She laughingly calls it her style

of ‘Biryani’. 

She every day eats her lunch around 1pm, in her

small iron shop which is confined on a bed and a

tiny table where she and her daughter iron

clothes. She doesn't want to buy food which she

gets in the small joints in Khirki lanes. Once in a

while, she buys chole from one of the vendors

who she trusts in terms of cleanliness. But, she

takes her daily tea from Jhaji's tea shop, right

opposite to where she sits. 

She is from the very famous town of Vrindavan,

Uttar Pradesh which is known for its religious

institutions. When she was asked about the

changes in the recipes of Vrindavan and Delhi, she

inferred that there was no difference. However,

she has learnt a few recipes while growing up in

Delhi and also while negotiating with the everyday

hectic schedule. 

Lata Ji fondly remembers the time she used to

work at a Bengali house in Greater Kailash-II where

she learnt the recipe of Macaroni. The owner of

the house used to live with her mother, and they

would often serve her food after she would finish
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her work. One fine day, they served her something

unique, as she noted. She found out that it is

known as Macaroni and can be prepared easily at

home. She quickly learnt the recipe and since then,

Macaroni has been an important part of their

leisure diet. But she adds that she prepares it her

own way which is way different from the one that

one gets at stalls. 

She also remembers her experience of working at

a Sardar’s house where she learnt a unique recipe

made with eggs and bread. The recipe is quick and

she often brings it for lunch to Khirki. It is prepared

by taking the yellow portion out of the egg,

beating it with salt and sugar. Then the bread is

dipped in the concoction and fried in oil. We

realized that she was explaining the recipe of

‘French Toast’ that she learnt from her employers. 

Durga jumps in between to appreciate her

mother’s culinary skills. Of all the food that her

mother prepares, she loves ‘churma roti’ the most.

Lata ji prepares churma her own way, unlike the

famous Rajasthani churma. She tears the parantha

and mash them, then cook them in ghee and sugar.

She then rolls them in the shape of laddus and

serves them when it is cold. It is known as Malidah

in UP.  She sometimes indulges in food items which

she has learnt from TV. She learnt how to make

samosa, matar paneer, etc. from the cookery

shows. She adds them to her daily process of food

preparation. 

When asked about what she enjoys during her off

days, she remarks that she barely goes to the

kitchen and is often invited to relatives’ place for

food. Durga, appreciating her mother’s culinary

abilities, remembers the time when her mother

would make paranthas, out of red chillies, onion

and equal proportions of besan (gram flour) and

maida (white flour). 

She eats both vegetarian and non vegetarian food.

She eats egg, mutton, chicken, but she cringed a

bit, when she was asked about fish. It seems the

odour is a bit troublesome for her. At times, she

gets non-vegetarian food for lunch as well.

However, that is always a left over from the last

night dinner, as she says it takes time to cook non

vegetarian and she likes to devote her

concentration on making it delicious.

While talking about the relationship between food

and community, she fondly remembered the times

when rotis were prepared on Tandoor and nobody

in the neighborhood would make rotis at home. “A

Tandoor was kept outside one house and all the

families of the area would come and make rotis on

that tandoor engaging in occasional

conversations”, said Lata Ji, lamenting on the

changed scenario in recent times. With a hint of

sorrow in her eyes, Lata ji explains how with age,

the memory is going hazy and she often forgets

the recipes.
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Fareeda lives in one of those new four storied

buildings that has popped up in the recent years in

the Khirkee Village. Fareeda is a middle-aged

woman, newly migrated to New Delhi, from Kabul,

Afganistan. She has a very elegant look and her re-

serve and humble character will restrain anybody

from approaching her. 

She lives in the third floor with her daughter, son

and her husband. The door opened with a sweet

smile on Fareeda's face, welcoming us to her flat.

She directed us to her living room, which is quite

spacious with big couches and the floor is fully

covered with red Persian carpet with a beautiful

design on it.

We sat and started talking about her experience of

cooking food. In the meantime, her son came in

with a glass of mango juice and a big bowl contain-

ing big pieces of watermelon. She introduced us to

her son who helped us in translating from Persian

to English. Fareeda can understand English and

speak very slowly. So, it was nice to have her son

with us for the translation.

While talking about how long the women in

Afghanistan spend time in the kitchen, she talked

about her own grandmother and mother. She re-

calls that her grandmother, mother and the other

women in the family in late 1940s used to spend

hours in the kitchen, without any break. They used

to cook breakfast, lunch and then dinner. They

used to get up in the early dawn organizing the

wood for cooking and then arranging for food. She

says that she sometimes gets amazed thinking, how,

they could dwell in the smoky room without any

complain, all day. In between, her mother and aunts

would come out of the busy kitchen and take care of

the demands made by their husbands and the kids.

'This might be a pretty worked up situation for my

mother and others', she said. The only break they

took was to have a tea break in between cooking

and other work. She recollects how the women in

her family used to toil all day in the household, with-

out any male member's help. Definitely, these

women never went out to earn money but the

amount of physical and mental labour they put in

was unbelievable. 

Compared to that, she thinks that after she got

married, she was staying in a flat with her husband

and kids. In this case she became quite free from

the shackles of staying confined to do household

work. The other reason was that she started work-

ing in an office. She used to spend very less time in

the kitchen and had also got restricted time in

terms of working in the household. Moreover, she

had the privilege to use electric heater and gas,

which helped her thousand times more,  in making

food faster and fulfilling others demand in the

family. Just because she was not staying with an

extended family, she had got the freedom of tak-

ing her own decision in making food. So, she used

to prepare her breakfast and lunch the evening be-

fore. This was to ensure that she did not have to

rush in the morning. This was quite acceptable

within her immediate family by her husband, espe-

cially. 

However, when she was asked whether her hus-

band had any role in the kitchen? She suddenly

pointed him out and told, while laughing, that

once she had come back from the office, she was

the one preparing dinner and serving everything

on the table. After that she went inside the kitchen

to clean everything. After sometime, when she had

come back to the table, to join her husband for din-

ner, she found that her husband had eaten all the

food leaving nothing for her. She said that there

was no role for her husband in the kitchen and most

of the household work was done by her even if she

was working. She said that though she loves to

cook, she does not want to spend all her time doing

that. Moreover, Fareeda always felt that for a

woman, it was just not the freedom to work in an

office going out

of the house-

hold. Yet this

was another kind

of an added task,

The pleasure of 
collective cooking

Fareeda
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as she had to keep a balance between both the

world.

Now coming to Khirkee, she said that it is a bit

tough to adjust to the Indian food but, she gets

most of the vegetables. Buying products like

cheese, jam, etc. are so expensive here and she

does not get good choice. Her family is upset that

they don’t get good quality food and for the

Afghans, one of their main diet is fruit. She cooks

at home, never tries to buy food from the restau-

rant. Smiling, she said that now, her children help

her in the kitchen, though, she is the main person

to decide everything. 

While talking about how women in Afghanistan

generally take out their leisure time from the hectic

cooking and feeding the family members, Fareeda

talked about the one of the festivals only for the

women in Afghanistan. The festival focuses on

preparing food collectively. It is called the

'Samanak' Festival. This happens during the last

days of winter, welcoming a way to the first green

of spring  It is a religious tradition among women, a

plea for socializing with other people, especially

with other women. She said that in this festival, the

collective planning, making decision and cooking

are the key aspects. 

The women not from one's own family relations,

but from the neighbourhood, participates and col-

lectively does the cooking. 

The performance around preparing and cooking the

wheat requires planning, so that the women divide

the tasks a few days ahead of time. The women

from the community pour one or two kilos of clean,

wheat (that is not grounded) into a large container

and places it on a roof under the sun covering it

with a veil to prevent insects and dirt from entering

the bowl and to keep it away from evil eyes. The

container is kept on the roof for a week, absorbing

spring rain and sun, till it starts the germination

process. When the wheat has grown to about four

inches, a group of women cut the tender green

sprouts. She said that, If they fall in pairs, it is con-

sidered to be good luck, but, if they fall in odd num-

bers, it is considered to be a bad omen,

forewarning natural calamity, war and misfortunes.

To prevent and counter the bad omen, they distrib-

ute free bread to the poor in order to keep away

from its dark shadow. 

Nonetheless, the meal is prepared during the day

and cooked during the night by the women in the

open air of the courtyard. During this process, the

women dance and sing around the fire. They do so

while making the special food. The sprouted wheat

is cut by teenage girls and then poured into pots,

until all the juice is extracted. The role of the older

women is to mix the extract with flour in a huge pot

and stir the mixture every few minutes on a wood

fire, but, at a later stage, the juice is extracted in a

large mixer grinder. So here, the women take deci-

sions about organizing cultural events. They plan,

make budget and strategize for the performance

collectively. Thus, through this ritual, women not

only accomplish the religious and cultural events,

but, also they emerge as the real decision makers,

which is very tough in daily life.



We decided to find out how many food apps are

being used in our locality. Large restaurants and

big hotels like the Dominos use it frequently. One

can order on line or by calling them up on mobile.

We needed to find out whether it is being done in

our locality also.

Day 1

Today was the first day of the survey. I thought of

visiting the lanes and by lanes of Khirki. I went to

Nitin’s house first and then together we walked

through the lanes, thinking where to go first. And

then as our eyes fell on Nidhi Fast food, we decided

to step inside. We asked the girl at the counter

who the owner was. She informed us that it was

her father who owned it. When her father came

towards us, looking inquisitively at us, we found

ourselves a bit confused; how to start the conver-

sation? And then we asked him why he had named

his restaurant ‘Nidhi Fast Food’. He told us that he

had named it after his daughter. Nidhi Fast food,

the food joint was only five months old.  We asked

him whether they have home delivery system. He

told us that they do have home delivery system

but then it was not available online. Our next ques-

tion was whether they face any problem in home

delivery. He said not much problem is being faced

except that the delivery sometimes get delayed

due to heavy traffic on the road.

Day 2

Today is our second day of surveying. We decided

to go around the ‘dhabas’ , the food joints in

Khirki itself. Nitin and I were again thinking where

to go first. But like day one, we were not con-

fused at all. We knew what to ask and how to ask.

We quickly decided to go to Chauhan Food Joint.

This dhaba looks very nice from outside. It looks

like any other good quality restaurant. As we

went inside and noticed the computer kept at the

counter, we knew they take order on line. We

looked around and realised that the restaurant

looked magnificent inside too. We met the

restaurant owner and started our conversation

and managed to ask him how the orders are

placed. He informed us that they take order on

phone and on line too. They have both the facili-

ties for their clients from the very beginning. For

home delivery, they have motor bikes too. Even

when the destination is closer, the delivery boys

go by the motor bikes only. It is their effort to

reach the destination on time. But there are

times, when the delivery gets delayed due to

heavy traffic on roads.

After this, we went to several other food joints.

We found out that there are few restaurants that

have online facility. Also, even there are restau-

rants that do not have home delivery system at

all.

Day 3

Today we decided to go to Hauzrani. As usual,

Nitin and I started discussing as to which restau-

rants to go to. I remembered then that there are

two restaurants in Hauzrani that are very popular.

One of them is Hafiz ji Hotel and the other is the

Haji Yunus hotel. After much discussion, we de-

cided to go to Haji Yunus hotel. It was closer and

also much older. It was almost 12 to 15 years old.

Initially, uncle Yunus used to sit on the counter

himself. Now, his son runs it but he does not talk

much. When we entered the hotel and started

asking him questions, he asked us why we

wanted to know all that. When we told him with

hesitation that actually this was a part of our

school project we have to complete it, soon he

agreed to answer. As usual, we asked him

whether they have a home delivery system. He

immediately nodded ‘no’. He said those who

want to eat, they come here and eat. Otherwise

they themselves take the food home. We left the

hotel and then we went to Hafij ji Hotel. We could

not meet the owner of the hotel but could talk to

the employees. We came to know that they also

do not have home delivery system. As we took a

walk around Hauzrani, we noticed a restaurant

which is known as Nepali hotel. This was because

the owners as well as the employees in that hotel

were all Nepali. They serve vegetarian as well as

non vegetarian food. They do have home delivery

system but it is not done on line. We asked them

whether they take orders from far off places; they

Researching
the order

Gufran and Nitin
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said that they don’t. They take orders from nearby

places like Maviya Nagar, Gupta colony, and Khirki.

When we asked them about their clients, we came to

know that they have clients from all communities

from Bengal, Nepal. They have women clients also

but they generally take the food home. We asked

them about their most popular dish, they told us that

paneer and daal sell the most.

Day 4

Today is the fourth day of the survey. I have to do it

all by myself since Nitin had to go somewhere for

work. I thought of visiting the Biriyani food joints. I

was feeling a bit lonely without the company of

Nitin but then, I had to complete the survey. First, I

went to Muradabad Biriyani food joint. I really love

their biriyani. They have three types of biriyani:

Chicken, mutton and Veg biriyani. They serve two

types of chutnis: one is red, made from chillis, the

other is white, made from curd. Muradabad Biryani

dhaba also does not have home delivery system.

They have clients from all communities and Mus-

lims come in great numbers. They have female

clients but they take food home. I could not ask

about on line delivery. When there is no home de-

livery, this kind of question is foolishness.

Day 5

Today, we decided to visit Cafes. Nitin wanted to

go to Vellor café. Five months back, there was a

motor repair shop in that place. When it closed

down, Vellor Café was set up there. Two persons

had set up the café in partnership and one of them

knew Nitin personally. That is why we did not face

any problem there. In the beginning, nobody knew

about the café. It was Nitin who told many of his

friends about it. If you want to celebrate birthday,

you can celebrate it here. The café owner even

gives discount if the person is known to Nitin. Nitin

had told many people about the café. I had

thought that there would be many eatables in this

café but came to know that people generally visit

this café in order to have hookas. Different types of

hookas are available here there are different

schemes too as a combo order. With some, cold

drink is given free and at times, noodles is offered

free of cost.  After coming out of the café, we went

to another café called Fuchi. There, chicken, fish,

soup, and momos are being served. When we

asked them how do they take orders, they told us

that they take order on phone as well as on line.

We wanted to know which app they use to take

order on line. We came to know that they take or-

ders on apps like Food panda and Handi. Apart

from that, people who live closeby, come there

and eat.

We learnt a lot about the food joints. One thing be-

came clear that some eateries in Khirki take order

on line but Hauzrani does not have that facility. We

also learnt that apart from families, it is the

teenager who likes to order on line. In some

places, women use this facility a lot.



Growing with distance Kubra 

Two Months ago, I started working in an Arabic

restaurant which is at the Huda City Centre Metro

Station. It is one of the major metro stations and

connects to a lot of hospitals, restaurants and of-

fices nearby Gurgaon.  It is called Middle East Cui-

sine. It was my first experience of working. Also, it

was difficult because I didn't know much about

counting and handling cash. In the beginning, I did

lots of mistakes. Some were quite funny! At times,

I ended up taking more money from the cus-

tomers and sometimes it was less money. Neither

did I know nor did I check the rates of the food

items. When I took more money from the cus-

tomers, unknowingly, they called me Money Ma-

chine! Most of our customers are from the Middle

East. They speak Arabic. Dealing with them was a

big task for me. I didn't know a single word of Ara-

bic. Now, I know the food names and also, when I

am confused, I try to follow their body language. 

In the first two weeks, my boss told me if I can't

manage the job, then I should leave it. But I need the

job. I want to study further. This job will allow me to

save some money for the University tuition fees. I al-

ready have five siblings who are studying. Only my

brother and I are working. Also, I want to learn it be-

cause whenever someone told me that, “Kubra you

can't do it, leave it”, I do not feel like giving up until I

prove that I can do it. Now I know that I am not per-

fect but I have learnt a lot and I am still learning. 

This was a big change for me. I learnt how to con-

trol my fear. I am that girl who never went any-

where alone and never left her mother’s hand. I

am very close to my mother. Even in Afghanistan,

my mother would regularly accompany me to my

school which was a stone’s throw away, but now

every day I am traveling to another city alone.

Daily I need to talk to different and unknown peo-

ple. Working at the restaurant is quite demanding.

It is better to work hard than remaining unem-

ployed. I changed so much. I think I have grown

up. I am no longer my mother’s little girl. Now I am

an independent girl. During my initial days at work,

I was not comfortable opening up to my col-

leagues even though they were friendly and tried

to reach out to me. I did not know the rules well

and they tried to teach me. 

Working in a male only space I found it to be ex-

tremely difficult. Being the only girl in that space, I

found that the boys were happy to gang up

against me trying to monitor my every move. For

instance, they would say, “Why are you looking at

that particular man with so much interest? Are you

blushing?” Nowadays, I have learnt to pull the

same tricks on them. We have become friends. 

I have met many unknown people from different

places, having different cultures, speaking differ-

ent languages. They are usually kind and they re-

spect everyone. Out of my colleagues, most of

them are Afghans and among the rest, we have

five Indians and two Arabs. Previously, I was the

only girl who worked at the restaurant but now,

another Afghan girl has joined. I too, have a part-

ner for gossiping now. 

Most of our customers think that we are Arabs and

they start conversing in Arabic. However, I don't

know a single world so I just smile and nod my head.

My seniors find it funny when I nod without under-

standing.  Whenever our customers ask for Middle

Eastern specialties, we recommend Shawarma and

Mqlama Meat. In our kitchen, the chefs who prepare

the food are from Syria, Sudan, Afghanistan and

India. This brings a variety in taste. 

Working at the restaurant, I have learnt a lot about

people’s preferences. Indians, for example, who

visit us regularly like to order Harissa with coffee

and Shawarma. The Arabs on the other hand have

a huge appetite and they like to order in bulk.

However, they do not stop at one bulk. It makes

things difficult for us. That is why when they ask

me, I try to suggest them something that is pocket

friendly and that which does not lead to wastage

of food. Over time, some of the customers have

become our friends. However, we are to maintain

strictly professional relationship with them. Ironi-

cally, this rule is applicable more to the working

girls than the working boys. Truly one learns so

much from one’s working environment. 
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80% minced chicken,

20% minced soyabean meat,

Two spoon garlic and ginger paste,

Two chopped onion,

Chopped corriander leaves,

Half tea spoon ajina moto,

Flour dough is made with warm water and

kneaded well to make a soft dough.

Momo Recipe! 

Smiled the short Nepali lady from Darjeeling, wear-

ing an apron over a full sleeve Tshirt and a black

pant and asking her sister to wash the utensils. She

expressed very firmly that 'I prepare different

momos from the others who sell in Khirki, Malviya

Nagar area!' 

She was staying in Noida for many years, working

with her brother at a cafe of his own.

She has recently moved to Khirki extension. She

expressed very optimistically that in order to make

her own career in Nepali food, away from her

brother's food joint which is in Noida, she has

opened the joint in this Urban Village.

In terms of rent, Khirki is much cheaper and people

here are fond of Nepali and Chinese cuisine. She

tells that momo making is a craft and not every-

body is an expert at that. Her way of making is

much different from others and specially the chut-

ney she makes, is addictive. She proudly bragged

that her ingredients in chutney comprise chilies,

lemon and ginger with a paste of cabbage leaves,

which nobody uses. She makes the chutney of a

unique taste. So, people from the neighbourhood

come flocking to her shop. 

Apart from Momo, she makes noodles and chilly

potato, but her Momos are the most popular. She

says that there is a big competition in the market

here as there are many momo joints in the locality.

But she thinks that her Momos attract the young

people and mainly the children.

She was very fond of making food since she was 12.

She loves making food and feeding others. This is

her passion. However, she guesses that the way of

the taste of Momos has become much different

from the authentic way of making  it which she had

seen, during her childhood days in Darjeeling and

this is to cater to people from different cultural

backgrounds. That’s why she says that when she

first used only minced chicken in her Momos, she

was not accepted in the locality of Khirki. Some

elderly people have advised her to use a bit of

minced soya bean in the ingredients. So, she has

started using 80% of chicken and 20% minced soya

bean. The taste is accepted and there is a high de-

mand for it.

Her joint remains alive from the evening to late

night. There are customers coming in who prefer

to sit and eat inside the small shop and some peo-

ple order take away. Lots of youngsters love deliv-

ery at home on phone. She thinks that Momos are

the most wanted food from her shop.

Further, she is also interested in North Indian food.

In her free time, she goes to internet and learns

how to make food from other parts of India. She

has learnt to make curry chawal (curry & rice) rajma

chawal (red kidney bean curry and rice) but does

not know how to include them in her shop’s food

menu.

Momo Recipe! In conversation 
with Anu Lama 
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The owner of one of the restaurant that Tabas-

sum, Vidhi and I visited asked us a few questions.

They did not answer any of the questions that we

asked them. So, we came back. We tried many

times. I thought that because we are girls, they are

not answering our questions. One day when we

went to the restaurant, there was someone else.

He said that “Why should we answer your ques-

tion? We don’t know you and where you came

from”.  

Another day, we went there once again. Actually,

it was not pleasant to go there because by then,

we had come back many times from there, with no

response. 

This time we were wishing that someone would

say something. They told us that we have to talk to

one of the owners of the shop, Yaqoob Sir. He is

64 years old. We asked him a few questions re-

lated to his shop. He said that “We are 4 partners-

Me, Mohammad Qasim, Sayeed Nasir and Hamid. I

asked him whether each of them who opened the

shop here, knew each other. He said, “Yes we

know each other but we are not relatives. That

time, some of my partners had recently come here

but I have been living here since 4 years. I was un-

employed and they had also just come, so, they

were unemployed too. After some time, we de-

cided to open a restaurant. Also, it is a need of the

Afghan people, who come here for their treat-

ment. There were only 2 to 3 Afghan restaurants

and they were not having good dishes. That is a

reason as to why we opened the restaurant here”. 

I asked him what he did for a living when he was in

Afghanistan.  He said that, “I used to run a shop of

photography, photocopy and application writing

for the Government. We used to even take photos

of the prisoners. Normal people also used to come

to take photos. The number of men and women

were equal”. He ran that shop for 4 years and then

he came to India. The name of the restaurant was

different from the other shop. So, I asked him why

he had named his restaurant, the green leave. I

asked if it was because of some discussion where

someone said that this should be the name of the

restaurant.

He told me, “No. My partners and I were thinking

what should be the name of restaurant to attract

people to come here or how to ensure that it looks

interesting! After a long discussion, we decided to

put the name of restaurant- Green Leave”. They

have opened the restaurant with 18 lakhs.  Each

one of them contributed money. They did not face

any kind of problems while opening the restau-

rant. Not a single woman figure helped them. I

asked if they were bothered by the neighbouring

restaurants when they opened their restaurant.  I

wanted to know if the neighbours compared their

restaurants with the Green Leave. He said, “No.

They don't bother us, but they compared because

business is all about comparison. But, all of us have

our own luck with them. Even we do not want to

fight with each other but I don't know what is

going on in their minds. As I visit other restaurants

like the Arya restaurant, Afghan restaurant and

Kabul Dubai restaurant, they don't have any prob-

lem between them but logically, there is a compe-

tition”. In that way, I asked him about his chiefs

and from where they bring the items for their

restaurant. He said, “Basically we have two chiefs-

the one who cooks kebabs and the other, who

cooks other dishes. They bring their cooking stuffs

from one place, like vegetables from vegetable

market but only till the time, the seller does not

give them spoiled vegetables. Once a seller gives

them wrecked vegetables, then they change their

shop immediately. In this way, they bring their

cooking stuffs, cold drinks and soft drinks. They

also have some boys as servants or waiters but

they don't have any formal uniforms. 

Now, we come to the main point of my questions

and our magazine. I asked him about his cus-

tomers and the number of men and women. He

said that both are equal. Most of their customers

are Afghani. They also have foreigner and Indian

customers. Most of the Afghan people, who come

to India for treatment, come here. Since their shop 

Green Leave Restaurant Nargis 
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is front of the Max hospital, many Afghan women

come with their husbands or families and very few

come alone or with friends between the ages of 18

to 28. Foreigners come alone, with family, friends

as well as Indians. Afghan patients also come from

different parts of Delhi. 

I asked him if he has a problem with women com-

ing to his restaurant.  He said, “No. We don't have

any problem with women as we are the owners of

the shop. Our work is to provide good food for our

customers and hosting them. So, it doesn't matter

to us who comes with whom and we do not judge

them”. They also give discounts to their permanent

customers. They do not have any online app but

they take orders only from their neighbourhood

places. Most of the people come between 2pm to

9pm but during Ramadan, most people come at

Iftar. On that note, we ended our conversation.   

Growing up with Street Food 

Vidhi Chettri

I am a 16 year old Nepali girl. I have been living in

Khirkee for the past 13 years. As a part of my grow-

ing up, the street food of the lanes of Khirkee and

Hauz Rani, every evening, played a significant role.

I believe that it is  important for every young folk

who lives in this locality.

There are so many street foods in the lanes and the

bylanes of Khirkee that even if anybody is hungry,

one's empty stomach is easily satisfiable with just

10 rupees. One can get cheap food as well delicious

food. In the lanes of Khirkee, as one enters the

streets, one witnesses that the streets are full of

different food vendors selling samosa, chowmein,

momos, French fries , jalebi, chole kulche on a cart

or in the mobile stalls. However, my favorites are

momos, chilli potatoes and samosas. What I like

the most is Momo. I usually go to two momo

shops.  One is my aunt's and the other one is in

Hauzrani. 

At first, I am going to talk about my aunt's shop.

Then, I will talk about the shop in Hauz Rani, which

too, has delicious momos and red chilli sauce. 

The name of my aunt’s shop is Sonu Chinese Food.

Her name is Shanti. When I went to talk to her, she

was making momos. I asked her, “Can I talk to

you”? She told me that she is busy but she insisted

that if I have one plate of momos, she will talk to

me and tell me how these momos are made. My

aunt is working here for the past two years. Apart

from my aunt, her husband and two cooks help her

out in the shop. There is a chair and a small table in-

side the shop. Therefore, at a time, only one per

Growing up with
Street Food 

Vidhi
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son can sit and eat there. The seating arrangement

is inside the kitchen itself, that's why people prefer

take-aways. But outside her shop there is a table

where one can stand and eat. 

She not only serves momos but also stocks up

chowmein, chicken fried rice, etc. But what I like

the most in my aunt's shop is a plate full of

momos. In my aunt’s shop, the momos are priced

at rupees 40 and 60, which is a little steep com-

pared to the stall at Hauzrani. I like to eat 'Shefali'

(Nepali Savoury) also, but sadly it has now disap-

peared from the lanes of Khirkee. Shefali is a deli-

cacy prepared by stuffing chicken keema inside the

dough. After rolling the dough, it is fried in oil. My

aunt told me that people don't know what “She-

fali” is. In any case, there are very few people who

come and buy Shefali. Most of the times it goes

waste. Now, she only prepares Shefali on order.

Her shop remains closed on Tuesdays; on other

days, she opens it at 10 am and closes by 11 pm.

She knows how to cook three types of food: In-

dian, Nepali and Korean. 

Now let me talk about the other momo shop

which is in Hauzrani. The vendor here, offers the

momos at a very low price. Momos that are avail-

able at the street stalls across Delhi usually range

from rupees 10 to rupees 40. Not just momos, this

is applicable for other street foods as well.  In this

shop, only two varieties of street foods are avail-

able which include momos and chilli potatoes.

Both happen to be my favorites.  Although,

Roshan’s shop is only two months old, he attracts

many customers. His chosen location is ideal sim-

ply because there is a chicken shop and a juice

counter on either side of his stall.   

Both boys and girls come here. According to him,

young Manipuri girls visit often. Although, I think

that the customers that he was referring to are

Azara Afghans who look like the Manipuris. 

When I was talking to Roshan, I found that instead

of him, some of his young customers were keener

to respond to my questions. So, I talked to one of

the boys standing there. I asked him, “Do you like

momos made by Roshan?” He agreed and said that

his momos are very cheap. He also added that he

preferred chicken momos compared to the veg-

etable ones.  I wonder if the Momo fillings are

made of nutrella instead of chicken. 

Personally, I liked his chilli potato more, as it is

cheap, crispy and tasty.

He told me that he doesn’t discriminate between

boys and girls. I asked him what he means by this

statement. He told me that he gives discounts to

all the female customers who visit his stall. Roshan

doesn’t make much profit but still he works, as it is

his daily source of income.  

After reading about these, you must be tempted

to try out some of them. Now, let us get to the

other varieties of street food. 

The burger shop is one of the famous shops in the

Khirkee area. It is at the corner of Hauzrani, near

the Shutter, the one we had painted and is beside

the cylinder shop. His burger is very tasty. It is

tastier than MacDonalds and guess what?  It is

available for just rupees 10.

In the beginning, he faced lots of problems be-

cause he was new in the area. Police used to dis-

turb him. They used to tell him that "move your

stall from here as it is in the corner of road". He

faced problems for 1-2 months and after that

everything became calm. He is still working in that

area and it has now been 15 months. 

This burger shop owner is from Gorkhapur. He

lives somewhere near khirkee. He did not bring all

his stuffs at one go as transportation costs are

high. He brings a few things during different

phases.

His opens his shop at 5:00pm and closes it at 10:00

pm.

People come from schools, parks, and the ones

who live in that area also come to the shop to buy

burgers. 

Usually, the girls come between 5:00pm to

6:00pm. They are always in a group of 2-3. Mostly,

they are teenagers. The girls never come alone. Ei-

ther, they are in a group or their family members

travel with them. 

Boys come between 7:00to 8:00 pm. They come

alone as well as in groups.

The owner of the burger shop has lots of perma-

nent customers and both girls and boys find him

nice. They do not argue with him and they do not

ask for extra helping. They give him money and

sometimes pay him a little extra like 5 rupees more

than it is.  I think that they do so out of mercy. The 



12  Lanes of Encounters

Production team: Khirkee Collective (Beheshta, Mary, Razia, Sonia, Tabassum, Vidhi,

Kobra, Jamal, Zeenat, Nitin, Ghufran)

Sreejata Roy, Mrityunjay Chatterjee, Nian Paul, Chetana Naskar, Sebanti Chatterjee 

Acknowledgments:

Masha Srivastava, Fatima (Bosco), Raju Bhaiya, KTji, KNMA Team

This publication is a part of Mobile Mohalla Project by Revue. Project 

supported by Kiran Nadar Museum of Art (KNMA).

We are thankful to all the people who have contributed to this publication and also to

others in Khirki and Hauz Rani.

Read the magazine at www.mulaqat.net

Download Mulaqat App from www.mulaqat.net/download

August 2017

owner says that "in my shop there are lesser num-

ber of girls and more number of boys as cus-

tomers”.

I started to think where do the girls like to visit

often. Their favourite stop happens to be the Gol-

gappa shop. 

The Golgappa Bhaiya is from UP. He lives in Khirkee

now. He has been living in khirkee for the past 2

years. He struggled a lot. In the earlier years, he

used to have a stall of peanuts, then, after a

month, he had a juice shop. After a while, he put

up a stall of Golgappa. It didn't work in beginning.

He moved his shop to INA and sold Chola Batura

for 2-3months

He returned to Khirkee and again opened his Gol-

gappa shop. Wherever he finds an empty space, he

puts up his stall there. He sells 3 food items- gol-

gappa, burger, tikki. He sells it for Rs 10-50.

He opens his shop at 5:00 pm and closes it at 10:00

pm. He usually sees more girls in his shop com-

pared to boys. A lot of young Afghani girls and

working ladies from different communities visit his

stall. Boys come between 6:00pm to 9:00pm but

they don't really follow specific timings. He makes

about 200-250 per day.

Street foods enjoy popularity amongst boys and

girls from various communities, particularly during

the evening. However, the craving continues

throughout the night. For me, the best part about

these Street foods in the lanes of Khirkee is the

fact that a lot of options are available. Certainly, it

is an interesting place, not just for a Momo lover

like me but because it includes a variety of cuisines. 


