
6 EDITORIAL
Saturday May 3, 2025

Every moment there is creation, every moment destruction.

There is no absolute creation, no absolute destruction. Both

are movement, and that is eternal. -Ramana Maharshi

Indian cinema is often celebrated for its grandeur,
storytelling, music, and cultural vibrancy. But one
of its most profound contributions to society is the

sense of unity it fosters across an incredibly diverse
nation. Despite being home to multiple languages, reli-
gions, and regional identities, India's film industry has
consistently served as a medium of social cohesion,
national integration, and cultural exchange. From
Bollywood to regional cinema, Indian films have played
a critical role in bridging divides and creating a collec-
tive national consciousness.

India is a nation with 22 officially recognized lan-
guages and over 700 dialects, and cinema has flour-
ished in many of them-Hindi, Tamil, Telugu, Bengali,
Malayalam, Kannada, Marathi, Punjabi, and more.
Despite linguistic differences, Indian audiences have
always shown a remarkable openness to films beyond
their own mother tongues. South Indian films dubbed
into Hindi, or Hindi films subtitled in southern lan-
guages, are widely consumed across states, highlighting
cinema's power to cross linguistic boundaries.

The Pan-Indian phenomenon has only grown stronger
in recent years. The success of films like Baahubali,
Pushpa, RRR, and KGF in the Hindi-speaking belt and
internationally demonstrates that content, emotion,
and storytelling know no boundaries. Actors from one
region becoming superstars across the country is now
common, reaffirming cinema's unique capacity to unite
audiences.

Beyond language, Indian cinema has consistently
explored themes that foster national unity and collec-
tive identity. Films about freedom fighters, social
reformers, and national events-such as Lagaan, Rang
De Basanti, The Legend of Bhagat Singh, Gandhi, and
Uri-evoke a sense of pride and shared history. These
narratives create a national conversation, reminding
citizens of their collective struggles and aspirations.

Moreover, movies promoting inter-religious harmony,
social justice, and inclusivity have had a lasting impact.
From Amar Akbar Anthony in the 1970s, which showed
three brothers raised in Hindu, Muslim, and Christian
families, to recent films like Article 15, My Name is
Khan, and Mulk, Indian cinema has repeatedly champi-
oned unity in diversity.

Another aspect of unity in Indian cinema is seen
behind the camera. Indian film industries thrive on
cross-regional collaboration. Directors, music com-
posers, writers, technicians, and actors frequently work
across languages and states. This mixing of talent not
only improves cinematic quality but also contributes to
a richer, more inclusive cultural fabric.

For instance, A.R. Rahman, a Tamil composer, is
beloved nationwide and globally for his music across
Hindi, Tamil, and English films. Directors like Mani
Ratnam, S.S. Rajamouli, and Shankar have had pan-
Indian success, and Bollywood actors like Alia Bhatt
and Deepika Padukone have worked in southern films,
creating a two-way exchange of artistic talent.

Cinema not only unites through entertainment but
also by reflecting shared societal challenges and collec-
tive aspirations. Films have raised awareness about
issues like poverty, corruption, women's rights, and
education-issues that affect Indians regardless of
region. In doing so, they promote solidarity and empa-
thy among audiences from different walks of life.

During national crises-be it wars, natural disasters,
or the COVID-19 pandemic-Indian cinema has often
responded with stories of resilience, unity, and collec-
tive action. Such portrayals reinforce the idea that
despite our differences, we stand together in times of
need. Indian films also play a significant role in celebrat-
ing diverse cultural traditions on screen, helping foster
appreciation and understanding among audiences.
Whether it's the colorful Ganesh Chaturthi scenes in
Agneepath, Eid celebrations in Bajrangi Bhaijaan, or
Pongal festivities in Tamil films, cinema educates and
unites audiences around India's multiculturalism.

In a country as complex and layered as India, cinema is
more than just entertainment-it is a powerful unifier.
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Forest gardens, also known as agro-
forests, represent a sustainable land
management system integrating trees,

shrubs, crops, and livestock in a synergistic
manner, mimicking the structure and func-
tion of natural forests. This paper explores
the significance of forest gardens within the
Indian context, with a specific focus on their
potential in the Union Territory of Jammu
and Kashmir (J&K). Forest gardens offer
multifaceted benefits, including enhanced
biodiversity, improved soil health, carbon
sequestration, and increased food security,
making them a valuable tool for addressing
environmental challenges and promoting
rural livelihoods. This review examines the
ecological principles underlying forest garden
design, traditional agroforestry practices in
India, and the specific opportunities and chal-
lenges for implementing forest gardens in
J&K, considering its unique agro-climatic
conditions and socio-economic landscape.
Furthermore, it highlights the need for policy
support, research, and community engage-
ment to unlock the full potential of forest gar-
dens in contributing to sustainable develop-
ment in the region.

In the face of mounting environmental pres-
sures, including deforestation, soil degrada-
tion, and climate change, innovative and sus-
tainable land management systems are
urgently needed. Forest gardens, also referred
to as agroforests, offer a promising solution
by integrating the ecological benefits of
forests with the productive capacity of agri-
culture. These systems are designed to mimic
the structure and function of natural forests,
creating diverse and resilient ecosystems that
provide a wide range of ecosystem services
and livelihood opportunities.The concept of
forest gardening is not new. Indigenous com-
munities worldwide have practiced various
forms of agroforestry for centuries, recogniz-
ing the inherent benefits of integrating trees
and crops. However, the systematic design
and implementation of forest gardens, based
on ecological principles and scientific under-
standing, has gained increasing attention in
recent decades as a viable strategy for sus-
tainable land management.

India, with its diverse agro-climatic zones
and rich tradition of agroforestry, presents a
fertile ground for the adoption and expansion
of forest gardens. The country faces signifi-
cant environmental challenges, including
widespread deforestation, land degradation,
water scarcity, and climate vulnerability,
which disproportionately affect rural commu-
nities dependent on agriculture and natural
resources. Forest gardens can play a crucial
role in addressing these challenges by enhanc-
ing biodiversity, improving soil health, con-
serving water resources, sequestering carbon,
and providing a diverse range of products and
income sources for local communities.

Ecological  Principles  of  Forest  Garden
Design

The design of a successful forest garden is
based on a thorough understanding of ecolog-
ical principles and the interactions between
different components of the system. Key prin-
ciples include:

Mimicking  Natural  Forest  Structure:
Forest gardens are designed to replicate the

multi-layered structure of natural forests,
with trees, shrubs, herbs, groundcovers, and
climbers occupying different vertical strata.
This vertical stratification maximizes light
interception, nutrient cycling, and habitat
diversity.

Species  Selection  and  Plant  Guilds:  Careful
selection of plant species is crucial to create
synergistic relationships within the forest
garden. Plant guilds, which are groups of
plants that benefit each other through nutri-
ent cycling, pest control, or other mecha-
nisms, are commonly used to enhance the
overall productivity and resilience of the sys-
tem.

Nutrient  Cycling  and  Soil  Health:  Forest
gardens promote efficient nutrient cycling
through the decomposition of organic matter,
nitrogen fixation by leguminous plants, and
mycorrhizal associations. Cover crops and
mulching help to suppress weeds, conserve
soil moisture, and improve soil structure.

Water  Management:  Water harvesting tech-
niques, such as swales and berms, can be inte-
grated into the forest garden design to cap-
ture and store rainwater, reducing the need
for irrigation. Drought-tolerant species and
water-wise planting strategies are also
employed to minimize water consumption.

Pest  and  Disease  Management:  Forest gar-
dens promote natural pest and disease control
through biodiversity, habitat provision for
beneficial insects and predators, and the use
of resistant plant varieties. Companion plant-
ing and intercropping can also help to reduce
pest and disease outbreaks.

Succession  and  Long-TTerm  Planning:
Forest gardens are designed to evolve over
time, with different species maturing and
contributing to the system at different stages.
Long-term planning is essential to ensure the
sustainability and productivity of the forest
garden over its lifespan.

Traditional  Agroforestry  Practices  in  India
India has a long history of agroforestry

practices, with indigenous communities devel-
oping diverse and sustainable systems that
integrate trees and crops for various purpos-
es. Some notable examples include:

Taungya  System:  This system, traditionally
practiced in the northeastern states of India,
involves the intercropping of agricultural
crops with newly planted tree seedlings.
Farmers are allowed to cultivate crops on for-
est land for a limited period, after which the
trees become the dominant vegetation.

Home  Gardens:  Home gardens, also known
as homestead farms, are small-scale agro-
forestry systems that are commonly found in
rural areas throughout India. These gardens
typically consist of a diverse mix of trees,
shrubs, vegetables, fruits, and livestock, pro-
viding food, fodder, fuel, and other essential
resources for the household.

Alley  Cropping:  Alley cropping involves
planting rows of trees or shrubs alongside
rows of agricultural crops. The trees provide
shade, windbreaks, and soil improvement,
while the crops provide food and income for
the farmer.

Silvipastoral  Systems:  These systems inte-
grate trees with livestock grazing, providing
shade, fodder, and soil conservation benefits.
Silvipastoral systems are commonly practiced
in arid and semi-arid regions of India, where

livestock production is an important compo-
nent of the rural economy.

Shifting  Cultivation  (Jhum):  While often
criticized for its environmental impacts, tra-
ditional shifting cultivation systems in north-
eastern India also incorporate elements of
agroforestry. Farmers typically clear small
patches of forest for cultivation, but they also
plant trees and shrubs, which help to regener-
ate the soil and provide timber and other
products.

Forest Gardens in the Union Territory of
Jammu and Kashmir (J&K)

J&K presents unique opportunities and
challenges for the implementation of forest
gardens, due to its diverse agro-climatic con-
ditions and socio-economic landscape.

Agro-CClimatic  Zones  of  J&K
J&K  can  be  broadly  divided  into  four  agro-

climatic  zones:
Sub-TTropical  Zone:  This zone, located in the

southern part of J&K, experiences hot sum-
mers and mild winters. The main crops grown
in this zone include rice, wheat, maize, and
pulses.

Temperate  Zone:  This zone, located in the
Kashmir Valley and the hilly regions of
Jammu, experiences moderate summers and
cold winters. The main crops grown in this
zone include rice, maize, fruits (apples, pears,
walnuts), and vegetables.

Intermediate  Zone:  This zone, located
between the temperate and alpine zones,
experiences moderate summers and cold win-
ters. The main crops grown in this zone
include maize, barley, and fruits (apricots,
cherries).

Alpine  Zone:  This zone, located at high alti-
tudes, experiences short summers and long,
cold winters. The main crops grown in this
zone include barley, buckwheat, and vegeta-
bles.

The diverse agro-climatic zones of J&K
necessitate the adaptation of forest garden
designs to suit the specific environmental con-
ditions of each region.

Potential Benefits of Forest Gardens in
J&K

Forest  gardens  offer  a  range  of  potential
benefits  for  J&K,  including:

Enhanced  Biodiversity:  Forest gardens can
provide habitat for a wide range of plant and
animal species, contributing to the conserva-
tion of biodiversity in the region.

Improved  Soil  Health:  Forest gardens can
improve soil health through increased organic
matter content, nutrient cycling, and reduced
soil erosion.

Water  Conservation:  Forest gardens can
conserve water through improved soil infiltra-
tion, reduced evaporation, and the use of
drought-tolerant species.

Carbon  Sequestration:  Forest gardens can
sequester carbon in trees and soil, helping to
mitigate climate change.

Increased  Food  Security:  Forest gardens
can provide a diverse range of food products,
including fruits, vegetables, nuts, and grains,
enhancing food security for local communi-
ties.

Income  Generation:  Forest gardens can pro-
vide income-generating opportunities through
the sale of surplus produce and other forest
products.

Climate  Change  Adaptation:  Forest gardens

can enhance the resilience of agricultural sys-
tems to climate change impacts, such as
drought, floods, and extreme temperatures.

Challenges to Implementing Forest Gardens
in J&K

Despite the potential benefits, there are also
several challenges to implementing forest gar-
dens in J&K, including:

Limited  Awareness:  There is a lack of
awareness among farmers and policymakers
about the benefits of forest gardens and their
potential for sustainable development.

Technical  Expertise:  There is a shortage of
technical expertise in the design and manage-
ment of forest gardens.

Land  Availability:  Land availability may be
a constraint in some areas, particularly in the
densely populated Kashmir Valley.

Access  to  Inputs:  Access to quality seeds,
seedlings, and other inputs may be a chal-
lenge for some farmers.

Marketing  and  Value  Addition:  There is a
need for improved marketing and value addi-
tion infrastructure to support the sale of for-
est garden products.

Policy  Support:  There is a lack of specific
policy support for the promotion of forest gar-
dens in J&K.

Specific Plant Species Suitable for Forest
Gardens in J&K

The selection of plant species is crucial for
the success of forest gardens in J&K. The fol-
lowing are some examples of suitable plant
species for different agro-climatic zones:

Sub-TTropical  Zone:  Mango (Mangifera indi-
ca), Guava (Psidium guajava), Citrus species
(Citrus spp.), Bamboo (Bambusa spp.),
Drumstick (Moringa oleifera), Jackfruit
(Artocarpus heterophyllus), Papaya (Carica
papaya), various legumes, and vegetables.

Temperate  Zone:  Apple (Malus domestica),
Pear (Pyrus communis), Walnut (Juglans
regia), Cherry (Prunus avium), Apricot
(Prunus armeniaca), Almond (Prunus dul-
cis), Peach (Prunus persica), Plum (Prunus
domestica), Maple (Acer spp.), Willow (Salix
spp.), Poplar (Populus spp.), various berries
(strawberry, raspberry, blackberry), and veg-
etables.

Intermediate  Zone:  Apricot (Prunus arme-
niaca), Cherry (Prunus avium), Walnut
(Juglans regia), Apple (Malus domestica),
Seabuckthorn (Hippophaerhamnoides),
Willow (Salix spp.), Poplar (Populus spp.),
and hardy vegetables.

Alpine  Zone:  Seabuckthorn
(Hippophaerhamnoides), Willow (Salix spp.),
Juniper (Juniperus spp.), Birch (Betula
spp.), Rhododendron (Rhododendron spp.),
and hardy vegetables like potatoes, cabbage,
and turnips.

The Role of Community Engagement and
Traditional Knowledge

Community engagement is essential for the
successful implementation of forest gardens.
Local communities possess valuable knowl-
edge about traditional agroforestry practices,
native plant species, and local ecological con-
ditions. Their involvement in the design and
management of forest gardens helps ensure
that the systems meet local requirements and
preferences. Integrating traditional knowl-
edge with scientific understanding can lead to
more effective and sustainable forest garden
designs.

Forest Gardens and their significance in Indian context, with 
special reference to Union Territory of Jammu and Kashmir

MANU KOTWAL

Kundi, commonly referred to as Earth Cup fungus, holds a unique place in the
cultural and culinary tapestry of Bhaderwah, a picturesque town nestled in the
Himalayan region of India. This wild edible fungus, scientifically classified

within the Peziza or Sarcoscypha family, typically appears in the lush, damp forested
areas that characterize the region's elevated terrain.

Botanical  Classification  and  Habitat
Kundi is often found thriving alongside deodar trees, particularly in forested locales

rich in organic soil. The specific conditions required for its growth necessitate a deli-
cate balance of environmental factors:

Post-wwinter  moisture:  The melting snow creates a conducive dampness in the soil,
allowing Kundi to sprout in early spring.

Rainy  periods:  Following moderate rainfall, this fungus emerges predominantly in
shaded areas, where it enjoys undisturbed growth.

Cool  to  mild  temperatures:  The optimal seasons for Kundi's emergence are spring
and early summer, where temperate climates promote healthy growth.

The unique ecological characteristics of Kundi allow it to flourish in the wild, mak-
ing it a prime foraging opportunity for local populations during its short growing sea-
son.

In Bhaderwah, Kundi is much more than merely an edible fungus; it is interwoven
into the local culinary identity and cultural practices. Local communities eagerly antic-
ipate its seasonal appearance, often engaging in communal foraging endeavors. This
tradition fosters a sense of community and shared knowledge, as seasoned foragers
educate novices on the best locations for harvesting as well as the critical art of iden-
tification to avoid toxic varieties.Once collected, Kundi is cherished in various tradi-
tional dishes. The local culinary practices highlight its versatility, with Kundi often
sautéed with flavorful spices, onions, and tomatoes, creating an aromatic vegetable
dish. Alternately, it may be incorporated into hearty curries, showcasing its ability to
absorb flavors and enhance the overall taste experience.

Beyond its culinary significance, Kundi is celebrated for its nutritional benefits. This
traditional fungus is a valuable source of essential nutrients, contributing to a bal-
anced diet for the local populace. Its health benefits further elevate its status as a
sought-after ingredient in various local recipes, reinforcing its role not only as a food
source but also as a contributor to the region's cultural heritage.Kundi's profound local
significance in Bhaderwah exemplifies the connection between nature, culture, and
cuisine, making it an intriguing subject of study for those interested in traditional food
systems and local ecosystem dynamics.

Botanical Characteristics and Growth Conditions
Kundi, or Earth Cup fungus, exhibits distinct botanical characteristics intrinsic to

its classification within the Peziza or Sarcoscypha family. Understanding these fea-
tures is essential for proper identification and sustainable foraging practices in the
forests of Bhaderwah.Kundi can be recognized by several key features:Shape and Size:
Typically, Kundi appears as a cup-shaped or saucer-like structure, which gives it its
common name. The diameter can vary from 2 to 10 centimeters.Color: The outer sur-
face is usually brownish or reddish, while the inner surface exhibits a lighter hue, often
pale orange. This color differentiation is crucial for distinguishing Kundi from poten-
tially toxic varieties.Surface Texture: The flesh of Kundi is soft and fleshy, with a moist
texture, which contributes to its culinary appeal. It's essential to ensure that foraged
specimens are fresh since older or dried fungi may not be palatable.Kundi requires spe-
cific environmental conditions to thrive, playing a crucial role in its seasonal appear-
ance:Soil Quality: Nutrient-rich, organically complex soil is essential for the growth of
Kundi. It often flourishes in areas with decomposing leaf litter and other organic mat-

ter, providing the necessary nutrients for its development.Moisture Levels: The fungi
depend heavily on moisture. Optimal growth occurs when the soil is damp, primarily
influenced by melting snow in spring as well as subsequent rainfall throughout the sea-
son. The fungus will typically emerge shortly after these moisture-inducing events,
making timing vital for foragers.Light Conditions: Kundi prefers shaded habitats
within the forest, shielded from direct sunlight, which helps maintain the necessary
humidity levels for its growth.In Bhaderwah, Kundi typically grows in the spring and
early summer, coinciding with the region's transition from winter. The favorable com-
bination of:Post-Winter Moisture: As the snow melts, it saturates the soil, creating a
conducive environment for fungal growth.Moderate Rain: Intermittent rain showers
help sustain the moisture levels, critical for the lifespan of Kundi.Temperature
Variations: Kundi is most vigorous during moderate temperatures, ideally between
10°C and 20°C. This climate window restricts its burgeoning activity to only a few
months each year, underscoring the importance of timely foraging.Given Kundi's short
growing season, identification, and foraging should coincide with the first instances of
post-winter moisture and stabilized temperatures. Foraging is best undertaken in early
mornings after dew or light rain, when the moisture still lingers in the air. Locals often
emphasize camaraderie in the foraging process, not only to enhance safety through
shared knowledge of identifying Kundi but also to preserve the collective cultural prac-
tices associated with this unique fungus.

Culinary  Uses  and  Traditional  Recipes
Kundi, or Earth Cup fungus, is an essential ingredient in the culinary landscape of

Bhaderwah, where it shines in various traditional recipes. The locals showcase its
unique flavor and texture through multiple cooking methods, elevating it to a beloved
staple in their diets.

Kundi  is  often  utilized  in  the  following  ways:
Sautéed  Dishes:  The simplest and arguably most popular way to prepare Kundi is

by sautéing it with an assortment of spices, onions, and tomatoes. This method allows
the mushroom to absorb the rich aromas while contributing its own earthy notes to the
dish.

Curries:  Kundi can also be added to curries, where it takes on the spices' flavors, cre-
ating a hearty meal often served with rice or chapatis. The mushroom's ability to meld
with various ingredients makes it a versatile component in regional cooking.

Stuffing:  Some households use Kundi as a stuffing in parathas or breads, which
enhances the nutritional value of staple meals while maintaining the flavors inherent
to the region's cuisine.

Traditional  Recipe:  Kundi  Masala
A popular recipe to highlight Kundi's culinary significance is Kundi Masala. This

dish is not only a comforting home-cooked meal but also represents the nostalgia asso-
ciated with foraging and using local ingredients.

Ingredients
250 grams of fresh Kundi (Earth Cup fungus)
2 medium-sized onions, finely chopped
2 medium-sized tomatoes, chopped
2-3 green chilies, slit (adjust to taste)
1 teaspoon ginger-garlic paste
1 teaspoon cumin seeds
1 teaspoon coriander powder
½ teaspoon turmeric powder
½ teaspoon garam masala
Salt, to taste
3 tablespoons mustard oil or ghee

Fresh cilantro, for garnish
Cooking  Method
Preparation:  Gently clean the Kundi with a damp cloth to remove any dirt or debris.

Slice them into desired sizes.
Cooking  the  Base:  In a heavy-bottomed pan, heat mustard oil until hot. Add cumin

seeds and let them sputter, then add onions. Sauté until onions turn golden brown, fol-
lowed by the ginger-garlic paste.

Adding  Tomatoes:  Incorporate chopped tomatoes and green chilies, cooking until the
mixture turns pulpy.

Spicing  it  Up:  Add coriander powder, turmeric, and salt, blending well. Once the
spices are fragrant, introduce the Kundi pieces and mix thoroughly. Cover and cook on
low heat for about 10-15 minutes, stirring occasionally.

Finishing  Touch:  When the Kundi becomes tender, sprinkle garam masala and mix.
Garnish with fresh cilantro before serving.

Serving:  Kundi Masala pairs beautifully with hot chapatis, rice, or even as a stand-
alone dish with yogurt on the side.

Variations  Across  Households
While Kundi Masala is a cherished recipe, variations abound across different house-

holds in Bhaderwah. Some may introduce additional vegetables like potatoes or peas,
while others may experiment with different spice blends reflecting personal tastes.
This adaptability in cooking showcases not only the inherent flexibility of Kundi but
also the vibrancy of culinary traditions in the region, allowing families to infuse their
unique identities into similar dishes.Overall, Kundi's integration into local cuisine
exemplifies how traditional practices and ecological awareness are interwoven, cele-
brating the flavors of the region while emphasizing the importance of biodiversity and
sustainable foraging.

Nutritional  Value  and  Health  Benefits
Kundi (Earth Cup fungus) is not only a culinary delight in Bhaderwah but also a

nutrient-rich food source that offers a variety of health benefits. Understanding the
common nutrients found in Kundi can illustrate its role in a balanced diet and its con-
tribution to overall well-being.

Kundi  contains  several  essential  vitamins  and  minerals  vital  for  maintaining  health:
Vitamin  D:  Plays a crucial role in calcium absorption and bone health, beneficial

especially for populations with limited sunlight exposure.B Vitamins (including B1,
B2, B3, and B12): Important for energy metabolism and maintaining the nervous sys-
tem.Potassium: Supports heart health and helps regulate blood pressure.Selenium: An
antioxidant that may reduce the risk of chronic diseases by combating oxidative
stress.Iron: Essential for blood production and the transport of oxygen throughout the
body, vital for those with anemia or low dietary iron intake.

Dietary  Fiber:  Kundi is a good source of dietary fiber, promoting digestive health and
aiding in metabolic processes.

Health  Benefits
The consumption of Kundi can lead to several health benefits:Antioxidant

Properties: The presence of selenium and other antioxidants in Kundi helps combat
free radicals, potentially reducing the risk of certain diseases and improving immune
function.Weight Management: With relatively low calories and high fiber content,
Kundi can enhance satiety, proving beneficial for those looking to manage their weight
effectively.Heart Health: The potassium content helps control blood pressure, while
fiber aids in cholesterol management, contributing to overall cardiovascular well-
being.Bone Strength: The presence of vitamin D plays a key role in calcium metabo-
lism, supporting bone health and potentially preventing osteoporosis, especially in
aging populations.

Kundi Earth’s Cup Fungus-A Cultural Exploration
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