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My Favorite Keralian Food Is...

Karimeen pollichathu (fish)

This is one of Kerala’s traditional delicacies. Karimeen or pearl spot fish is a speckled 

fish commonly found in the backwaters of this state. This is traditionally a Syrian 

Christian delicacy but has become part of Kerala’s rich cuisine. Pearl spot fish is 

marinated in a mixture of lemon juice, red chillies, and other ingredients, wrapped and 

baked in plantain leaves, giving it a unique flavour.
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Two Main Staple Food Of Kerala…

Rice with Spices

Seafood
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A Famous Dessert Of Kerala…

Palada Payasam is a sweet and rich delicacy prepared during Onam in all Keralian 

households.

It is made with very basic ingredients such as rice, milk, sugar and ghee.
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Why Do Keralians Use Banana Leaves As 
Plates…

Using banana leaves as plates is considered quite sacred and it is often used for offering prasad to the deities. 

Food served on the banana leaves absorbs the polyphenols which are said to prevent many lifestyle diseases.
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Thank You

I hope you have enjoyed watching this 

Power-Point Presentation as much as I have 

enjoyed compiling it.


