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Celebrated Indian-American Chef Floyd Cardoz Joins  
Kilachand + Karp Culinary Tours On A Personalized Trip  

To Mumbai And Goa This February 

Local, Global and Personal: Mumbai and Goa with Floyd Cardoz 

February 8 – 17, 2019 
	
	
(New York, NY – October 15, 2018) Judi Kilachand and Karen Karp, co-founders of boutique 
culinary tour company, Kilachand + Karp, are delighted to announce their partnership with 
Chef Floyd Cardoz – Chef-Owner of The Bombay Bread Bar in New York City and The 
Bombay Canteen and O Pedro in Mumbai – for a special tour offering to Mumbai and Goa.  
 
From February 8th to 17th, 2019, Cardoz will accompany a small group to some of his 
favorite spots in each city while lending his expertise, personal connections and 
incomparable insights into Indian culture through cuisine. Born in Bombay with family roots 
in Goa, his passion for food was born directly out of his formative years growing up in each 
place, cooking in a multi-generational milieu and learning the secrets of the family masala.  
 
Chef Cardoz has long wanted to bring a group of Indian food enthusiasts to his home 
country: “Judi and Karen’s new tours to India could not be more timely. India is experiencing 
an explosion of culinary creativity. I’m very impressed with the itinerary that Kilachand + 
Karp has put together and am excited to be collaborating with them. Their intimate access 
and deep networks in the country will ensure a fun, deep dive into the cultural and 
gastronomic wonders of Mumbai and Goa.” 
 
Highly personal, expertly informed, this trip will bring a group of no more than fifteen 
participants to places chosen by Chef Cardoz for eating, cooking, market shopping and 
sightseeing. Every day is carefully constructed to provide guests with exposure to special 
menus, access to culinary innovators and legends, ample time to relax and shop, 
opportunities for hands-on cooking sessions, and tours of historical and cultural highlights 
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in Mumbai and Goa. Accommodations with be at the Taj Mahal Palace Hotel in Mumbai 
and the Taj Fort Aguada Resort and Spa in Goa. 
 
Kilachand + Karp Culinary Tours to Asia, starting with India, are designed to highlight a 
diversity of regional cuisines, showcase the creativity emerging from a new generation of 
chefs, provide access to unique experiences in private homes, feature cooking workshops 
in state-of-the-art test kitchens and offer forums for meeting experts across food-related 
subject matter. Kilachand + Karp welcomes guests from all over the world whose spirit of 
adventure and discovery attracts them to an experiential, high-touch approach to cultural 
and culinary travel. “We self-identify as ‘gastro-voyageurs’ and imagine there are others 
out there who also wish to claim this designation!”, exclaim Judi and Karen. 
 
The trip to Mumbai and Goa has been created to appeal to first time visitors to India as 
well as veteran travellers looking for different ways to experience the country and its 
diverse offerings. For those wishing to spend time beyond the trip itinerary, Kilachand + 
Karp can help coordinate pre- and/or post- travel plans to meet guest specifications. 
 

What You Need to Know 
 
Where: Mumbai and Goa, India 
When: February 8 - 17, 2019 
Tour fee: The all-inclusive tour price is USD $7,850 per person based on double occupancy. 
Single supplement is USD $1,250 per person. A nonrefundable deposit of USD $750 per 
person is required to reserve your place on the tour. See FAQs for more information. 
 
Kilachand + Karp 
https://kilachandandkarp.com/2019-mumbai-goa  
 
About Judi and Karen 
https://kilachandandkarp.com/about-us/ 
 
For more information: info@kilachandandkarp.com 
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About Floyd Cardoz 
 
Chef Floyd Cardoz is a celebrated Indian-American chef in New York City, India, and 
throughout the world. Cardoz attended culinary school and began his career in his native 
Bombay, India, where he apprenticed in the kitchen of the Taj Mahal Intercontinental Hotel. 
To broaden his familiarity with classic culinary technique, he moved to Switzerland to 
study at Les Roches, a Hotel Management Culinary School in Bluche, and spent his 
evenings cooking at local Italian, French and Indian establishments. He then followed 
culinary opportunities to New York City, where he worked under Chef Gray Kunz at the 
venerable Lespinasse, rising from Chef de Partie to Chef de Cuisine in five years. 
 
In 1997, Floyd partnered with Union Square Hospitality Group’s Danny Meyer to open 
Tabla, a contemporary Indian restaurant celebrating his groundbreaking new Indian 
cuisine that expertly married the exotic flavors and spices of his native land with Western 
techniques. Under his leadership, Tabla received numerous accolades, including a 3-star 
review from The New York Times. In 2011, Chef Cardoz opened New York’s North End Grill, 
a seasonal American restaurant and bar, followed by White Street in New York’s Tribeca 
neighborhood and later, The Bombay Canteen and O Pedro, both in Mumbai, India. 
 
In the summer of 2016, Cardoz opened Paowalla in Soho, NY, a restaurant celebrating his 
Goan-Indian heritage and showcasing his seamless integration of Indian flavors with 
Western techniques. The restaurant received critical acclaim, but Cardoz had another idea 
for the space: The Bombay Bread Bar, a vibrant, colorful restaurant that celebrated the 
festive spirit of Indian dining. With a new design by a longtime member of Wes Anderson’s 
creative team, The Bombay Bread Bar became an instant hit. 
 
Cardoz’s first cookbook, One Spice, Two Spice (William Morrow, October 2006) includes his 
favorite recipes while demystifying Indian flavors; teaching budding cooks how to expertly 
add Indian spice to American cuisine. His second cookbook, Floyd Cardoz: Flavorwalla 
(Artisan, April 2016), was published in spring 2016. 
 
Chef Cardoz is a four-time James Beard Award nominee. In January 2007, he received the 
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first-ever “Humanitarian of the Year” Award from Food TV and Share our Strength in honor 
of his continued commitment to community engagement. Cardoz regularly works with 
Share our Strength, City Harvest, C-CAP: Careers through Culinary Arts Program, and 
Madison Square Park Conservancy, among others. In 2012, Cardoz won Season 3 of 
Bravo’s Top Chef Masters, and donated his winnings to the Young Scientist Cancer 
Research Fund at New York’s Mt. Sinai School of Medicine. 
 
https://www.thebombaybreadbar.com  
 

About Kilachand + Karp Culinary Tours 
 
Judi Kilachand and Karen Karp saw an opportunity for immersive culinary tourism in Asia 
that was not being met by current offerings. While there are several options to mine the 
gastronomic landscapes of France and Italy, there are relatively few well-curated culinary 
tours to Asian countries that go beyond afterthoughts on a basic cultural sightseeing 
itinerary. Today, travelers are looking for unique experiences and food is central to most of 
these. 
 
Given their longstanding relationships in India, Judi and Karen have developed custom 
itineraries in the country that they hope will help to demystify notions of what Indian 
cuisine is while delivering authentic experiences. Judi and Karen are concurrently working 
on other tour concepts in India that feature certain geographic regions as well as thematic 
programs. Their plan is to expand this idea to additional countries in Asia that they feel are 
underrepresented in the culinary tourism arena. 
 
Judi and Karen met in the mid 1990s at the New York City-based Asia Society. What 
began as a professional relationship developed into a friendship over the ten years they 
overlapped there. Bonding over travel and food as vehicles for cultural exchange, Judi and 
Karen worked closely on the launch of the Asia Society’s food website and the very popular 
public programs that accompanied it. 


