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For the kind of traveller who’s sampled Burgundy’s best vintages while holidaying in France 
or immersed themselves in Italy’s small villages where ham is cured, Parmesan is aged and 
wine is drunk with abandon, it can sometimes seem like India’s culinary diversity is not 
showcased to gastronomes in the same way. 
 
Two women, Judi Kilachand and Karen Karp, are setting out to change that with the October 
launch of their group tours. Guests will be put up at the Taj Mahal Palace and the Taj Mahal 
Tower in Mumbai, and at the Taj Faluknama Palace in Hyderabad, the two cities in which 
the tours are launching. 
 
In a joint email interview, the founders explained the thought process behind their new 
venture. “We 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 seem to be few well-curated culinary tours to Asian 
countries that go beyond afterthoughts on a basic cultural sightseeing itinerary. Today, as 
we know, travellers are looking for unique experiences and food is often central to most of 
these.” 
 
The tours don’t only feature a whole lot of dining, but also hands on activities and market 
tours, chef-led meals and interaction with specialists across food-related fields (business, 
farming/ agriculture, journalism, nutrition, etc), along with access to receptions and dinners 
in private homes, apart from much more. 
 
Both Kilachand and Karp are drawing on their background in the Asia Society, where they, 
“met in in the mid-1990s in New York City.” The two worked together on the Society’s food 
website, “and the very popular public programs that accompanied it.” So American Vogue’s 
Jeffrey Steingarten, Mimi Sheraton of The New York Times and James Oseland of Saveur 
have all participated in programmes that the two have had a hand in curating while working 
in the Big Apple. 
 
Kilachand was born and raised in New York and considers Mumbai her second home. As a 
result, she is familiar with the city and its culinary landscape. It helps that she’s also the 
daughter of restaurateurs, and has thus been around food and the kitchen her entire life. 
Karp, on the other hand, grew up in Savannah, Georgia, and has always sought out travel, 
adventure and the opportunity to challenge her palette. 
 
The two have planned a range of activities and meals, which will appeal to professionals 
from the culinary world and curious travellers alike. “We are fortunate to have relationships 
with many chefs, restaurateurs and others in the business who have not only expressed 
their enthusiasm for this concept, but are interested in coming along as special guests and 
participants. It is amazing how many accomplished professionals in the restaurant business 
have never been to India!” 
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On the agenda is a mix of experiences, some of which Mumbai diners will be familiar with, 
like dinner at Masque or a workshop and meal at Magazine Street Kitchen, but there will 
also be the kind of meals for which access is hard to come by. “We have been invited to a 
private dinner party at the home of one of India’s most preeminent food industrialists. There, 
we will also meet and mingle with the who’s who of the arts, business and media over a 
meal of refined home-cooked regional cuisine in an intimate, elegant setting.” 
 
In Hyderabad, the focus is on Nizami cuisine and the South Indian trail. “From immersive 
biryani cooking sessions to South Indian breakfasts to a special Hyderabadi meal at a 
private home, we have lots in store for sampling food from that part of India. At Simply 
South, chef Chalapathi Rao, [who has been] awarded the title of Custodian for South Indian 
Culinary Art in India, will take us on a journey through five distinct cuisines: Andhra, 
Telangana, Kerala, Karnataka and Tamil Nadu.” 
 
The stated goal is to introduce a wider audience to the culinary renaissance that is ongoing 
in India, while also leading international travellers to parts of the country that are usually 
ignored. “We also wanted to highlight places that might not be on the typical tourist 
agenda, which focuses more often on the North—parts of Rajasthan, Delhi and Agra. We 
also intend for trips like ours to help demystify popular and unfound notions of what Indian 
cuisine is, while delivering authentic experiences.” 
 
Going forward, and depending on the success of these initial tours, both Kilachand and Karp 
are hoping to expand to other parts of the country, and then move on to Asia. 
Their Mumbai and Hyderabad chapters begin from October 19, 2018. For more information, 
log on to kilachandandkarp.com 
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