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Background/Motivation 
 
 
Sarjapura Curries is an ongoing video archiving and foraging project of edible weeds 
and traditional recipes of the region around Sarjapura and Anekal. 
 
This project is one of the, many features of my ongoing community based Art project 
of mine, which is called “DOUG”. 
 
(Department of Organic Urban Gardening is a fictitious institution within a larger 
community based Art project of mine. Where I have been inventing, researching to 
grow various edibles in containers and experimenting in fermenting, composting of 
organic excess, in urban community context). 
 
Under this community Art project, till now have been trying to gather collective 
knowledge about edible weeds of the region, its health benefits and recipes too. 
 
Also have been managed to adapt these wild growing weeds into terrace 
gardening, saving of seeds, propagation amongst other urban gardening 
community. 
 
Since these were wildly growing weeds and were difficult to contain them in 
commercial crop growing farms, they have been in decline over the years in 
farmlands too. 
  
Some of these greens and miner vegetables, which were once sourced from field 
and were sold on weekly markets in towns and villages, are now disappeared too. 
 
This non-availability of such edible wild growing weeds in local markets, also led to 
non-familiarity and lack of importance of these seasonal edibles with younger 
generation, who are now sourcing vegetables from markets, with lesser types and 
varieties, making it all the way bigger city markets. 
 



By this there is even decline in knowledge or importance of recipes of curries and 
other dishes that were cooked from theses edible greens or miner vegetables, which 
were once mainstream, when no commercially grown vegetables made it to village 
markets. 
 
  
  
Goals/Objectives 
 
The main objectives of the project is to bring back, such rich traditional knowledge 
about local recipes based on easily grow able edible weeds, by video documenting 
the recipes, mostly curries, identifying such edible greens with help of village seniors 
and propagating them to save the plants, in a fast changing land uses of suburban 
landscapes around Bengaluru. 
 
Till now I have been personally managed to do this in small scale on my own, at my 
terrace garden, but eventually I had been planning to start similar projects in 
communities, involving villagers or woman groups within the villages itself and also the 
new inhabitants who have moved into apartment’s and gated communities 
surrounding the villages. 
 
For setting up such community platforms and gardens in villages with collaboration 
with woman organization, I had been interacting with woman, particularly from V 
Kalahalli Village, towards setting up of community garden and events to share 
recipes and knowledge amongst the younger and new comers to the village. 
 
This village is also place for my nostalgic past as kid too, where I have spent most of 
my vacations as kid at my grandparents and extended family and later did my Art 
practice during my emerging years of Artistic journey. 
 
V Kalahalli, is near to town Sarjapura, and a typical village on eastern outskirts of 
Bangalore, which is seeing drastic changes in short time, with coming up of huge 
housing and other projects right in middle of this interior village. 
 
Now with the help of the small grant that’s made possible by the Bengaluru 
sustainability Forum, I would really wish to implement this project in collaboration with 
woman self help group, to be more inclusive and visible platform, which will sure 
inspire and motivate larger pubic, both in rural and urban base. 
 
Such setting up of a community garden and a space for such coming together to 
share traditional knowledge of foraging and trying to re introduce these edibles into 
terrace gardening and kitchen gardens which are fast disappearing for demand for 
housing. 
 
This gathering gives me an larger platform me to train the larger woman about 
importance of kitchen gardens, or terrace gardens, making of bio enzymes to use in 
various organic house cleaning products, which eventually will save lot of water 
bodies around.  
 
This proposed community gardens would be set up at the common space within 
village, in collaboration with the woman self help group, that is been active in village, 
which is registered body under the name, Janani	Abhivriddhi	Swasahaya	Sangha.	
 
The potential spaces selected for setting up such gardens are, the village community 
building complex, Primary school compound, Milk Dairy building and also will try and 
set up at individual houses, kitchen gardens or terraces and even want to try set up 



within green spaces that are available in the apartment building complexes around 
the village. 
 
 
 
Methods	and	plan	of	work,	including	timeline			
	
Summer 2019 
Infrastructure building  
 
At First, starting this summer we should be all set to prepare growing 
beds and setting up of composting bins/pits to prepare organic 
manure at the proposed sites for the gardens in the village.  
 
Sourcing of materials 
 
Mid summer, its good time to source organic waste like leaves, twigs, 
and dung to fill up the grow beds and composting going. 
 
Organizing events  
 
This is time around not much activity in farms and people mostly at 
homes, with school holidays, we wish to organize events for local 
villagers and for other people from surroundings to come together, for 
sharing of recipes and knowledge about the edible weeds and other 
miner vegetable plants and their propagation. 
 
Archiving  
During such above-mentioned events we wish to also video document 
the interviews, stories, recipes and knowledge about regions food 
cultures and mostly of those, which are lost for now.  
 
Early Monsoon 2019 
 
Field tours  
During these monsoon seasons, we wish to plan field trips with experts 
from the village to identify the edible weeds at open farm fields and 
lakebeds and also video document them in wild, in their natural 
habitat. 
 
After being identified, we would try to propagate them at the newly 
set up community garden and labeling them and also try and look for 
literature available on these plants from botanist and agriculture 
department’s around Bangalore. 
May be even organizing few presentations by experts about the health 
beneficial and values of such edible weeds. 
 



 
 
 
 
Post Monsoon to beginning of winter 
 
By this season there will be plenty of such edible weeds available in 
wild and also at the newly done garden, we would arrange 
community-cooking, a demonstrative seasons for the larger public, 
and also video document the demonstrations, to be made available 
online for reaching out larger public, on our own Youtube channel of 
other social media. 
  
Winter of 2019 
 
Saving the seeds and propagation  
During this period when vegetation is mostly giving up we wish to save 
seeds and save the propagations to form a local seed bank of these 
edible weeds for other potential growers both in surround villages or for 
sharing with urban gardeners to grow on terraces etc. 
  
Spring of 2019 
 
 Ideally by now this project might have inspired many individual and 
other woman collectives in the surrounding, I would definitely wish to 
fallow it up with this community gardening going and be it like a living 
community sculpture/Art. 
Which will also would have second life via documentation and digital 
material made available for online presence too, in form of website 
and other platforms. 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 



Budget Plan 
 
Setting up of raised growing beds at two or more sites in village, 
including of manual labor and building material involved. 
70,000/- 
 
Setting up of Composting containers other needed infrastructure, tools 
for the Gardening  
30,000/- 
 
Sourcing of manure, soil, other raw materials for gardening  
10,000/- 
 
Hosting of fortnight events, minimum 20 gatherings for sharing of 
knowledge, cooking sessions and field visits. 
20 X 5000=100000/- 
 
Rental of Audio and Visual equipment during the events. 
20 X 20000=40,000/- 
 
Documentation and Digital Archiving of project and 
videography/editing and uploading of recipes  
1,00,000/- 
 
Hosting of a website and running of a Youtube channel for sharing of 
recipes with English subtitles etc. 
50,000/- 
 
Collaborators honorarium/organization fee 
50,000/- 
 
Initiators conveyances, commuting and other costs 
50,000/-  
 
Budget 
 
Infrastructure -1    70,000/- 
Infrastructure and tools    30,000/- 
Raw materials     10,000/- 
Public events and gatherings  1,00,000/- 
Rental of equipment for events    40,000/- 
Digital documentation and archiving  1,00,000/- 
Hosting a Website and videos online    50,000/- 
Collaborators fee    50,000/- 
Initiators fee    50,000/- 
Total 5,00,000/- 
 



   
 
 
 
 
 
 
  
	
	


