
Vegetarian Jain Meal: 
Homemade Indian Food
Discover the art of preparing authentic, compassionate cuisine that nourishes 

body and soul through mindful cooking practices.
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What Makes Jain Cuisine 
Unique?

Ahimsa Philosophy
Strict vegetarian diet that 

excludes root vegetables like 

potatoes, onions, and garlic to 

honor the principle of non-

violence and protect micro-

organisms in the soil.

Fresh & Pure Ingredients
Emphasis on fresh above-ground 

vegetables, protein-rich lentils, 

wholesome dairy products, and 

carefully selected aromatic spices 

that create depth without 

compromise.

Mindful Eating
Every meal is a spiritual practice reflecting deep cultural values, where 

simplicity meets nourishment and conscious choices honor all living beings.
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Signature Homemade Jain Dishes
Jain Dal Makhani
Luxuriously creamy black lentils and kidney beans slow-cooked 

with aromatic whole spices, rich tomato pulp, butter, and fresh 

cream. This beloved comfort dish achieves its signature depth 

entirely without onion or garlic.

Veg Diwani Handi
A royal mixed vegetable curry featuring cumin, coriander, and 

warming garam masala. This celebration of colors and textures 

showcases the versatility of Jain cooking, prepared mindfully 

without root vegetables.

Paneer Parathas
Golden, flaky flatbreads generously stuffed with seasoned 

cottage cheese, cooked to perfection on a hot griddle with 

ghee for irresistible flavor.

Sev Tameta
Tangy
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