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shaping the Indian culinary landscape. This goes beyond
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India’s 2026 culinary playbook
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In 2026, Indian cuisine is embracing its diversity like
never before. Whether it's foraged greens, forgotten
grains, or time-honoured spice blends, the emphasis
is on authenticity and heritage. This trend aligns with
India's growing culinary reputation on the global
stage. ‘Regional cusines are the highiight in 2026
People are noticing delicious options from Bihar or
Chhattisgarhi tribal food. Even the varied north east
food willsee ising interest,” says chef Sharm.
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