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Abstract  

Gastronomic tourism, often referred to as culinary tourism, is increasingly recognized for its 

ability to drive regional economic development by leveraging local food cultures. This study 

investigates the potential of gastronomic tourism in the Kumaon region of Uttarakhand, India, 

to enhance its regional economy. Kumaon, with its rich biodiversity, distinctive agricultural 

practices, and traditional culinary heritage, offers a unique appeal for tourists seeking 

authentic and immersive food experiences. This research explores how local ingredients, age-

old cooking techniques, and indigenous recipes can be positioned as key attractions for 

tourism. By examining case studies of existing gastronomic initiatives, the study analyzes 

how farm-to-table models, organic farming, and food festivals can help stimulate local 

entrepreneurship, enhance income for farmers, and support the hospitality industry. 

Furthermore, the research addresses the challenges of infrastructure, accessibility, and the 

need for greater government and private sector involvement in promoting this sector. The 

findings underscore the importance of sustainable tourism practices that not only boost the 

regional economy but also preserve the cultural and environmental assets of Kumaon. Key 

recommendations include the development of culinary trails, training programs for local 

chefs, and creating marketing campaigns that highlight Kumaon’s unique gastronomic 

identity. 
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Introduction  

Travel has been a part of human life since time immemorial. Early people used to travel with 

different needs and motives, the first being travel for search for food. Food searchers are 

considered the first travelers. This was followed by those who travelled with motive of trade. 
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Many kingdoms were evolved and battles were took place to extend the reign of the emperors 

of that time. Tourism is not a new phenomenon that evolved overnight rather it took decades 

to evolve travel and tourism in the shape that we see today. Travel and tourism existed in 

different ways in different times. 

Gastronomic tourism, often referred to as culinary tourism, is a rapidly growing segment of 

the global travel industry, where the primary motivation for travelers is the exploration of a 

destination’s food and culinary heritage. Unlike traditional tourism, which often centers 

around sightseeing or recreational activities, gastronomic tourism allows travelers to 

experience a region’s culture through its cuisine. By engaging with local ingredients, culinary 

techniques, and dining customs, tourists gain an immersive understanding of a community’s 

way of life. This type of tourism not only enriches the traveler’s experience but also plays a 

pivotal role in supporting local economies by promoting the consumption of locally produced 

goods, providing employment opportunities, and encouraging the preservation of culinary 

traditions. 

The Kumaon region of Uttarakhand, located in the northern part of India, is a prime candidate 

for the development of gastronomic tourism due to its rich and diverse food culture. The 

region is characterized by its unique geography, spanning from the foothills to the higher 

reaches of the Himalayas, which has given rise to a distinct set of agricultural practices and 

culinary traditions. Kumaon’s cuisine, rooted in local produce and traditional methods of 

preparation, reflects the simplicity and sustainability of hill farming and cooking. Ingredients 

such as pulses, millets, and herbs like jambu and timur are commonly used, while dishes 

like rasedaar aaloo, sisunak saag (nettles), and madua roti showcase the diversity of the 

region’s culinary heritage. In addition, Kumaoni cuisine is deeply tied to the natural 

environment and the seasonal availability of ingredients, making it an ideal focus for 

sustainable gastronomic tourism. 

Despite this rich culinary tradition, Kumaon’s potential as a gastronomic tourism destination 

remains largely underdeveloped. For years, the region has been celebrated primarily for its 

natural beauty, offering tourists stunning landscapes, trekking routes, and spiritual retreats. 

However, the culinary aspects of Kumaon, which are an intrinsic part of its cultural fabric, 

have been overlooked as a tourism draw. The region’s indigenous foods and traditional 

cooking techniques have not been sufficiently highlighted or promoted to tourists, both 

domestic and international. This presents a significant opportunity to tap into the growing 
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demand for authentic, culturally immersive travel experiences that connect visitors with local 

ways of life. 

Gastronomic tourism in Kumaon has the potential to deliver far-reaching benefits to the 

regional economy. By promoting local food, the sector can create direct economic impacts 

for small-scale farmers, artisans, and local businesses involved in the food and hospitality 

industries. The farm-to-table movement, where tourists are introduced to the journey of food 

from cultivation to consumption, can provide an additional source of income for farmers by 

involving them in tourism activities such as guided farm tours, cooking workshops, and local 

food festivals. The emphasis on local ingredients and traditional recipes also helps to sustain 

agriculture by encouraging the cultivation of indigenous crops and reducing dependency on 

external food supply chains. In addition, the promotion of Kumaoni food as a tourist 

attraction can create jobs in the hospitality industry, from chefs specializing in regional 

cuisine to tour guides and food producers. 

Furthermore, gastronomic tourism can play an important role in preserving the cultural and 

culinary heritage of the Kumaon region. As globalization increases the risk of homogenizing 

local food cultures, the promotion of indigenous foods through tourism can safeguard 

traditional cooking practices and culinary knowledge, ensuring that they are passed on to 

future generations. In addition to providing economic benefits, this type of tourism can foster 

a renewed sense of pride among local communities in their culinary traditions and encourage 

younger generations to engage with their cultural heritage. It can also promote sustainability 

by encouraging environmentally friendly practices, such as organic farming, and reducing 

food miles by prioritizing local produce. 

However, for gastronomic tourism to truly flourish in Kumaon, several challenges need to be 

addressed. The region’s infrastructure, particularly in terms of transportation and 

accommodation, requires significant improvement to accommodate an influx of tourists. 

Additionally, marketing and branding strategies that highlight the uniqueness of Kumaon’s 

cuisine are essential to attract tourists who may not be familiar with the region’s food culture. 

Equally important is the need to engage local communities in the development of 

gastronomic tourism. Any tourism strategy must ensure that local farmers, chefs, and 

businesses are actively involved in the process, benefiting from the growth of the sector and 

helping to shape it according to their needs and values. 

This study aims to explore the untapped potential of gastronomic tourism in the Kumaon 

region and its ability to boost the local economy while preserving the cultural and 

environmental integrity of the area. By analyzing successful case studies from other regions, 
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examining the current state of culinary tourism in Kumaon, and identifying opportunities and 

challenges, this research will provide a roadmap for the sustainable development of 

gastronomic tourism in the region. Through a combination of infrastructure development, 

community involvement, and effective marketing, Kumaon has the potential to emerge as a 

leading destination for culinary tourists, providing economic benefits and preserving its 

unique cultural identity. 

Status of tourism in the Kumaon Region  

The Kumaon region of Uttarakhand is a well-known tourist destination in India, renowned for 

its diverse attractions, including snow-capped mountains, scenic landscapes, and its status as 

the country's only lake district. Key tourist spots in the region include Nainital, the Jim 

Corbett National Park (India’s first and most popular tiger reserve), several glaciers, and 

revered pilgrimage sites like Jageshwar. The region also offers a variety of adventure sports 

and trekking opportunities, making it a versatile destination for nature lovers and adventure 

seekers alike. 

Despite its rich natural and cultural heritage, the Kumaon region attracts fewer tourists 

compared to other major tourist circuits in India, such as the Golden Triangle (Delhi–Jaipur–

Agra), Rajasthan, Kerala, and Himachal Pradesh. While it receives a significant number of 

domestic tourists, the influx of international visitors remains relatively low. This discrepancy 

may be attributed to several factors, including limited marketing efforts, accessibility 

challenges, and the underdevelopment of tourist infrastructure compared to other regions. 

Table-1 

Domestic and foreign tourist visits to Uttarakhand (including Kumaon) from 2018 to 
2023: 

Year Domestic Tourist Visits (DTVs) Foreign Tourist Visits (FTVs) 

2018 37,885,731 1,55,485 

2019 41,044,343 1,59,738 

2020 7,005,264 41,339 

2021 19,434,475 8,532 

2022 54,642,559 61,561 

2023* Data not fully available yet Data not fully available yet 

Note: - Compiled from district statistics from Monthly Review of Uttaranchal Economy by 
the Regional Monitoring Service of CMIE 
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This period shows a sharp drop in 2020 due to COVID-19, followed by a significant rebound 
in domestic tourism in 2021 and a robust surge in 2022. The data for 2023 is still incomplete 
but shows continued recovery trends. 

Table-2 

Hotel Accommodation by districts 
 

District No of 

establishments 

No of 

rooms 

No of 

beds 

Rooms per 

establishments 

Beds per 

establishments 

Avg no of beds 

per 
room 

Almora 76 915 3139 11.7 30.1 3.6 

Bageshwar 27 405 1157 15.8 40.1 3.6 

Champa-  wat 26 315 738 10.9 25.5 3.5 

Nainital 126 2420 6194 19.4 49.4 3.6 

Pithoragarh 70 779 1544 10.7 21.6 3.1 

U S Nagar 47 853 1564 17.0 32.1 2.9 

Note: Data includes hotels, guesthouses, ashrams, dormitories and KMVN facilities. 

Source: Tourist Board. 

Research Objectives: 

1. To assess the current state of gastronomic tourism in the Kumaon region of 

Uttarakhand. 

2. To explore the unique culinary heritage and agricultural practices of Kumaon. 

3. To identify the potential economic impacts of gastronomic tourism on the local 

economy. 

4. To evaluate the challenges and barriers to developing gastronomic tourism in 

Kumaon. 

5. To propose strategies for promoting and developing gastronomic tourism in the 

Kumaon region. 

 

Hypothesis 

 H1: The current infrastructure for gastronomic tourism in Kumaon is inadequate, and 

improvements in key areas such as transportation, accommodation, and food services are 

needed to attract and retain gastronomic tourists.  

H2: The marketing strategies used for promoting gastronomic tourism in Kumaon are not 

effective in reaching and engaging the target audience, and alternative marketing strategies 

that focus on the unique culinary heritage of the region can improve tourist arrivals.  

International Journal Of Educational Research 127 (2024)

PAGE NO : 64



H3: Gastronomic tourism has a positive impact on regional development in Kumaon, as 

evidenced by its contribution to employment generation, income growth, and the overall 

economy.  

H4: Improving the infrastructure and marketing strategies for gastronomic tourism in 

Kumaon can maximize its potential as an economic driver for regional development, as 

evidenced by increased tourist arrivals, employment opportunities, and income growth. 

Literature Review 

Resource Persons and 

Year of Publication  
Authors Views 

Pathak et al. (2017) Examined the status of tourism in Uttarakhand. The results 

revealed that natural beauty, archeological and historical sites are 

the key attractions for tourists. The Kumaun region caters leisure, 

recreational tourism whereas the Garhwal region attracts 

pilgrimage and adventure tourists. 

Hjalager (2002) Refers to the exploration and enjoyment of food and drinks that 

reflect the local culture, heritage, and geography. 

Saraswati and Ram 

(2017) 

In their study “hill tourism and sustainable development of the 

destinations” examined the potential of tourism in kumaun region 

in context if hill tourism as well as to determine factors leading to 

selection of destination. The results revealed that the region has 

vast potential for tourism but only few have been explored. 

Gupta and Dey (2013) Examined the role of food tourism in boosting the Indian 

economy, emphasizing the need to promote regional cuisines as a 

means of attracting both domestic and international tourists. 

Wani and Khan (2017) in their research paper examined developmental competence 

mapping of Uttarakhand as a tourist destination to ascertain 

initiative taken by government to evaluate competitiveness of 

Uttarakhand. The results of the study revealed that government 

should act in a proactive manner to promote tourist destination 

through expanding public transport services. 

Kala and Bagri (2018) In their study used qualitative investigation to understand the 

barriers for community participation which has direct impact on 

tourism development. The study emphasizes the need for both 

greater advocacy of community participation and the need to 

design particular strategies which can encourage local 

participation that are customized to emerging destination context 
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Imran and Nguyen 

(2018) 

Examined in their study the possibilities of home-stay programs 

and the willingness of the residents in Uttarakhand on such 

programs. The results show that the tourism industry has not 

brought economic benefits for the households involved in the 

industry; however, this could be owing to the community not 

being involved in tourism development. In addition, most of the 

villagers considered that the home-stay program could create 

opportunities for jobs and improve the income of the local 

community, but the home-stay program has not yet been 

developed 

Sajwan (2019) Examined the importance of rural tourism in the state of 

Uttarakhand. The result of the study revealed that 69.77% people 

reside in rural area and 30.23% reside in urban areas. The findings 

also revealed that to avoid congestion in mass tourism new firms 

if tourism should be promoted. Tourists visiting the destination are 

attracted with natural beauty, fresh terrains. 

Background of the study  

The potential of local food can be showcased by means of an appropriate strategy and the 

strategy should be implemented in a proper organised way. The following tables show the 

key elements for strategy making 

 

Gastronomic 
Tourism 

Temple food, 
Texture, Aroma 
Taste, Flavour, 
Nutritive value Food fairs, 

Food festivals, 
Farm tour Food 

tasting

Blogger V 
loggers, Food 

critics

Tour operator, 
Travel agents, 

FIT,GIT
Magazines, 
Instagram, 
Facebook, 
Youtube

Food 
packaging. 

Preservation, 
Food 

presentation

Airline food, 
Railways, 

Cruise 
catering,

Culinary 
Tourism, 

Hotel menus

International Journal Of Educational Research 127 (2024)

PAGE NO : 66



 

                                           Source: Uttarakhand Tourism 

Figure 1.Avenues of tourism in Uttarakhand 

The following are the very popular Kumaon , Region  dishes 

 Bhatt ki churkani: A traditional dish made from black soybeans, cooked with spices 

and often served with rice or chapati, known for its rich flavor and nutritional value. 

 Aloo ke gutke: Spicy sautéed potatoes seasoned with local spices, often garnished 

with fresh coriander, making it a popular and simple dish for any meal. 

 Fannu: A delicious lentil-based dish made with ground urad dal, seasoned with spices 

and sometimes served with rice or as a side dish, showcasing local flavors. 

 Gahat ka dal: A nutritious lentil dish made from horse gram, cooked with spices and 

herbs, often enjoyed with rice or chapati, and praised for its health benefits. 

 Phaanu: A traditional Kumaoni preparation made from rice flour and served with a 

variety of accompaniments, often enjoyed during festivals and special occasions. 

 Bhang ki chutney: A unique chutney made from hemp seeds, mixed with spices and 

herbs, offering a nutty flavor that complements many dishes. 

 Chainsoo: A savory lentil soup made from black gram, flavored with local spices and 

herbs, typically served with rice, and known for its hearty taste. 

 Kumaoni Raita: A refreshing yogurt-based dish, often mixed with seasonal 

vegetables or fruits, adding a cooling element to the meal. 

 Kachori: Deep-fried pastries stuffed with spiced lentils or peas, enjoyed as a snack or 

appetizer, known for their crispy texture and flavorful filling. 

 Singori: A traditional sweet made from rice flour and filled with a mixture of coconut 

and jaggery, wrapped in a leaf and steamed, often enjoyed during festivals. 
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Research Methodology  

This study adopts a mixed-methods approach, combining both quantitative and qualitative 

data collection and analysis techniques to address the research objectives and test the 

hypotheses. A purposive sampling technique was used to select participants for surveys and 

interviews, ensuring that the sample is representative of the target population. Analysis 

Descriptive and inferential statistics was used to analyze survey data, testing the hypotheses 

and examining relationships between variables. The research paper aims to investigate the 

current state of infrastructure and marketing strategies for gastronomic tourism in Kumaon 

and assess their impact on regional development. To achieve this objective, a survey was 

conducted among 400 tourists who visited Kumaon for gastronomic tourism.  

H1: The current infrastructure for gastronomic tourism in Kumaon is inadequate, and 

improvements in key areas such as transportation, accommodation, and food services are 

needed to attract and retain gastronomic tourists. The results show that a majority of the 

respondents (75%) believe that the current infrastructure for gastronomic tourism in Kumaon 

is inadequate. They rated transportation facilities (mean rating of 3.2 out of 5), 

accommodation options (mean rating of 3.1 out of 5), and food services and restaurants 

(mean rating of 2.9 out of 5) as below average. Moreover, 82% of the respondents suggested 

improvements in the above areas, with better transportation facilities being the most 

suggested improvement (49%). Based on these results, it can be concluded that improvements 

in the key areas of transportation, accommodation, and food services are necessary to attract 

and retain gastronomic tourists in Kumaon.  

H2: The marketing strategies used for promoting gastronomic tourism in Kumaon are not 

effective in reaching and engaging the target audience, and alternative marketing strategies 

that focus on the unique culinary heritage of the region can improve tourist arrivals. The 

results show that 64% of the respondents were not satisfied with the current marketing 

strategies used to promote gastronomic tourism in Kumaon. They suggested highlighting the 

unique culinary heritage aspects of the region (mean rating of 4.1 out of 5) as an alternative 

marketing strategy. Moreover, 63% of the respondents were influenced by a marketing 

campaign to visit a particular destination for gastronomic tourism. The most effective 

marketing strategies suggested by the respondents were online videos and blogs (33%) and 

influencer campaigns (28%). Based on these results, it can be concluded that the current 

marketing strategies used for promoting gastronomic tourism in Kumaon are not effective, 

and alternative marketing strategies focusing on the unique culinary heritage of the region 

can improve tourist arrivals. 
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H3: Gastronomic tourism has a positive impact on regional development in Kumaon, as 

evidenced by its contribution to employment generation, income growth, and the overall 

economy. The results show that the respondents (87%) consider gastronomic tourism to be 

important for the overall development of Kumaon. They also believe that gastronomic 

tourism contributes significantly to employment generation (mean rating of 4.2 out of 5), 

income growth (mean rating of 4.1 out of 5), and the overall economy (73%). Additionally, 

the respondents suggested promoting local cuisines (42%) and investing in local talent (32%) 

as steps to maximize the positive impact of gastronomic tourism on regional development. 

Based on these results, it can be concluded that gastronomic tourism has a positive impact on 

regional development in Kumaon.  

H4: Improving the infrastructure and marketing strategies for gastronomic tourism in 

Kumaon can maximize its potential as an economic driver for regional development, as 

evidenced by increased tourist arrivals, employment opportunities, and income growth. The 

results show that a majority of the respondents (86%) believe that improving the 

infrastructure and marketing strategies for gastronomic tourism in Kumaon is essential for 

regional development. The suggested improvements included infrastructure upgrades (38%) 

and promotion of local food (28%). Furthermore, the respondents believed that improving the 

infrastructure and marketing strategies would lead to increased tourist arrivals (mean rating of 

4.3 out of 5), employment opportunities (mean rating of 4.2 out of 5), and income growth 

(mean rating of 4.1 out of 5). Based on these results, it can be concluded that improving the 

infrastructure and marketing strategies thematic analysis was employed to analyze interview 

data, identifying patterns and themes related to the research objectives. 

Suggestions  

1. Develop targeted marketing campaigns to highlight unique Kumaoni culinary 

offerings. 

2. Organize annual food festivals to showcase local dishes, traditional cooking methods, 

and cultural performances. 

3. Involve local farmers, chefs, and food artisans in tourism planning to ensure 

authenticity. 

4. Offer training programs for local cooks and food entrepreneurs on culinary skills and 

customer service. 

5. Implement waste management initiatives to minimize environmental impact during 

events and in restaurants. 
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6. Organize culinary tours that include visits to local farms, cooking classes, and tastings 

of traditional dishes. 

7. Document and promote traditional recipes and cooking methods to preserve culinary 

heritage. 

8. Collaborate with NGOs focused on rural development and tourism to create 

sustainable initiatives. 

9. Foster public-private partnerships to develop cohesive strategies for promoting 

gastronomic tourism. 

10. Create a website or app providing information about local food experiences, 

restaurants, and culinary events. 

11. Regularly assess the economic and social impacts of gastronomic tourism on local 

communities to ensure sustainability and benefit. 

Discussion and Implications  

The research findings from this study on gastronomic tourism and its potential to boost 

regional economies in Kumaon provide significant insights into the current state of 

infrastructure and marketing strategies as well as their impact on regional development. The 

results reveal that the existing infrastructure and marketing strategies need substantial 

improvements in order to maximize the potential of gastronomic tourism as an economic 

driver for regional development in Kumaon. One important implication of these findings is 

that the inadequacy of the current infrastructure for gastronomic tourism in Kumaon may 

hinder the growth and development of this sector. Thus, it is crucial for local authorities and 

stakeholders to invest in upgrading transportation facilities, accommodation options, and food 

services to better cater to the needs of gastronomic tourists. Enhancing the overall tourist 

experience will not only attract and retain more gastronomic tourists but also contribute to the 

overall development of the region. Another significant implication of the study is the need for 

a shift in marketing strategies to promote gastronomic tourism in Kumaon. The results 

indicate that the current marketing strategies are not effectively engaging the target audience, 

and a focus on the unique culinary heritage of the region could be more successful in 

attracting tourists. The utilization of online videos, blogs, and influencer campaigns, as 

suggested by the respondents, can help reach and engage potential tourists, ultimately leading 

to increased tourist arrivals. The research findings also suggest that gastronomic tourism has 

a positive impact on regional development in Kumaon, contributing to employment 

generation, income growth, and the overall economy. This highlights the importance of 
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promoting local cuisines and investing in local talent to maximize the benefits of gastronomic 

tourism. Involving local communities in the development of gastronomic tourism can create 

sustainable employment opportunities and support local businesses, fostering economic 

growth in the region.  

Conclusion  

The findings of this study carry significant implications for policymakers, tourism 

stakeholders, and local communities in Kumaon. By prioritizing improvements in 

infrastructure and enhancing marketing strategies for gastronomic tourism, Kumaon can 

effectively tap into the potential of this sector to invigorate regional economies and promote 

sustainable development. 

Policymakers are encouraged to invest in critical infrastructure, such as roads, transportation 

facilities, and local markets, to ensure easier access to culinary attractions. Additionally, 

developing targeted marketing campaigns that highlight the unique culinary offerings of 

Kumaon will attract a wider audience of food enthusiasts and tourists. Future research should 

delve into specific strategies and policies that can be implemented to achieve these goals, 

assessing the effectiveness of various interventions in boosting tourism and the resulting 

socioeconomic impacts on the region. Analyzing successful models from other regions and 

gathering data on local community engagement will provide valuable insights for sustainable 

tourism development. 

Overall, by focusing on these strategies, Kumaon can foster a vibrant gastronomic tourism 

sector that benefits local communities while preserving its rich culinary heritage. 
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