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About the Initiative

Scholarly inquiry into languages from a region and
their use in everyday communication is slowly
disappearing from academic spaces today.
Therefore, recognising the need for the
preservation and promotion of languages and
cultures, the Marathi Language and Literature
Initiative aims to research and promote Marathi
language and literature in the broad socio-cultural
and educational contexts through various activities
at the campus. It seeks to explore the Marathi
heritage and culture and introduce it to the
multilingual and multicultural audiences at FLAME
in an inclusive and enriching environment.
Focusing on promotion, research, and pedagogy,
the Initiative will ensure that the language and
culture have representation in the educational
discourse and will maintain a vibrant presence at
FLAME.

The Marathi Language and Literature Initiative
aims to build a dedicated space within the
academic discourse to critically examine the
diverse cultures, traditions, and knowledge
systems that exist within Maharashtra.
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Palanquin and the Zeal of Holi

As the weather warms up and the month of March
draws closer, children look forward to playing Holi
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with their friends. The spirit of Holi helps one
imagine the spirit of friendship and joy that is spread
across communities. It is a festival of joy for many
and is celebrated in different ways across
Maharashtra, owing its roots to mythology and
various farming traditions.

Traditionally, Holi starts in the Hindu month of Magh

on Maghi Poornima' or Dandi Poornima®!, when
people cut a tree branch and fix it in the ground. It is
then worshipped with pooja and a Holi is prepared
around it by collecting cow dung, firewood and other
organic material. After one month, on the day of the
Falgun Poornima, Holi is ready to be lit and

worshipped with pooja and offerings of puranpoli?
and coconut. Once the Holi is burnt, devotees cool it
down by sprinkling milk and ghee. They then collect
the ashes the next morning and immerse it in water.

Around the fire, people shout and use swear words
to rid their mind of all undesirable thoughts that are
said to be burnt with the fire. This shouting is
generally known as Bomba in many areas of
Maharashtra (Kulkarni, “Holi Pornima”). There are
many stories related to Holi. The most popular one
is of the demoness Holika, who was deemed
immune to fire after acquiring a boon. She
attempted to kill Prahlada, her nephew, who was a
devotee of Vishnu, by sitting in the fire, but instead,
she was burnt and Prahlada was saved. This story
showcases the victory of righteousness over sin and
hence people believe in relieving their minds of their
sins and unholy thoughts in front of the fire.
Naturally, many children are not allowed to go to the
last part of the ritual by their parents.

Women worshiping Holi
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cleared from the fields. The day after the bonfire is
called Dhulvad or Dhulivandan, where people play
with mud and the ashes of Holi. Five days after the
bonfire, on the day of Rangapanchami, people play
with colours, which traditionally consist of gulal,
turmeric powder and more. These rituals are said to
be cooling for the skin in the hot month of March.
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Konkan and other adjacent regions celebrate Holi a
litle more elaborately with a few differing rituals.
There, it is either called Shimga or Shigmo, and is
thought of as a very important festival for the
working-class and farmer communities of the region.
Here, after the burning of Holi, local gods are
brought out in a palanquin and carried to various
houses in the village where villagers worship them.
All the villagers come together, sing devotional
songs, and dance around with the palanquin over
their shoulders.
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There are certain songs called Faag Gite that are
sung during the festival, which are invocations to
the gods and goddesses along with descriptions of
the life lived by these people, reflecting themes of
love, separation, joy, spirituality and social
experiences. These songs are performed while
taking various disguises and roles. In some
Shimga plays that are performed Phag Gite take
up a major role. For example, the following song is
a plea in asking Krishna, the lord of river Yamuna
to participate in the celebrations of Shimga -

“My salutations to the Vedic Purusha,
O Lakshmi’s consort, O Yamunesh!
Bless me with wisdom,
So | may play the sacred game of Shigma...”
(Chavhan, “Faggite”)

All of these rituals relate to the life of farmers and
villagers, pertaining to the basic human nature of
wanting to celebrate, find solutions to their problems
and release emotions with their communities. Holi
serves as a reminder to preserve the bond between
people, their traditions and nature and to enjoy
playing with water and colours, which cool us down
physically and spiritually.



Glossary:

1. Maghi Poornima or Dandi Poornima: Day of the full moon that occurs at the end of the Hindu month of “Magh”.
It falls in the months of January or February according to the Gregorian calendar.
2. Puranpoli: Traditional Marathi chapati stuffed with a mixture of sweetened lentils and dal called “Puran”.
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Badshahi Boarding House

The rickshaw moves towards Sadashiv Peth with
roads full of people and vehicles, across which | see
the old, hand-painted, but vibrant nameplate of
Badshahi Boarding House. | manage to get inside

and spot multiple Puneri Patya1 with instructions like
“‘Make sure that you are paying correctly, no
complaint would be allowed later!” or “Do not take
the coupon outside.” | buy a coupon for Rs. 130, the
attendant writes my name on a slate with a chalk
and | wait, surrounded by old walls. This boarding
house was started in 1932 by Mr. Moghe, in a wada,
a traditional Maharashtrian mansion with courtyards,
which is now a Grade Il heritage structure on Tilak
road in Sadashiv Peth. The structure retains the
past with wooden furniture and pastel yellow paint.

“Kulkarni Tai!” | hear my name, and a waiter takes
me to a seat in the corner while helping me keep my

bag in a Konada?. Gradually, my brass plate
becomes full of traditional Marathi food: Phulke?,

Amti*, potato Bhaji®, rice and buttermilk. It is special
for serving Konkani-style vegetarian meals and it
makes you full with the homely-manner it is cooked
in. As | am done eating, | get up and smile at one of
the waiters, he does not return it.

Other days when | crave a hearty Misal, it is always
Bedekar Tea Stall, where they serve special Puneri
Misal. The eatery is hidden away in Narayan Peth,
which is hardly visible due to the queues of people
waiting outside. The same uncle asks my name and
writes it on his notepad every time. | wait for my
turn, then am placed in one of the seats to eat with
people | have never known before!
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full of old walls, with green paint and old wooden
furniture similar to Badshahi but humbler. It was
started by Damodar Dattatrey Bedekar in 1948 as a

tea stall that sold tea with snacks like Chiwda® and
Nankatai biscuits. However, his 1954-55 recipe of
the Misal that is still being sold, made it into a
successful business.

You buy a coupon, take your plate filled with dry
ingredients and sit where you have been allocated.
The waiter pours Bhayji, that is, the main liquid into
your plate placed with sliced bread. Misal houses
older than 50 years in Pune still serve sliced bread
because of its popularity over Pav, which was
consumed more in Mumbai. As | eat, my tongue
spots unique flavours | would not generally expect
from a Misal. It is spicy but also sweet and sour with
many veggies and cooked spicy flattened rice called
Pohe in it. This makes it a lot more healthier and
easy to digest. The Bhaji is similar to that of Marathi
Amti and has vegetables like brinjal, bottle gourd,
cabbage, tomato, potato and onion. Pairing it with

dahi or solkadhi’” makes it a perfect meal.

Similarly, there is Vaidya Upahar Gruha, established
in 1910 by Raghunath Ramchandra Vaidya. It is
considered to be one of the oldest running Misal
houses in Maharashtra serving a Misal flavoured
with history. It is an eatery packed away in Budhwar
Peth with a very small name plate and folding doors
painted in pastel yellow. | see glimpses of old
wooden furniture and step inside. It is a place
capturing the essence of old Pune with paintings by
Raja Ravi Varma, unknown to the new side of Pune.
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Glossary:

Vaidya Upahar Gruha

Since it is an eatery they also serve dishes like

Pohe, Sabudana Khichdi®, Thalipeeth® and more.
Their misal is traditional as it does not contain red
chilli and instead has green chilli, ginger, garlic and
fresh coconut, a flavour very different from the
regular Misal-pav. For the same reason it becomes
very healthy as this is a recipe being followed since
a century.

As | step out, | think of how the food | was served is
not just full of culinary history but also the culture of
eating in Pune. The cosmopolitan side of Pune is
packed with consumeristic mannerisms, where | am
called “Ma’am”, whereas the traditional eateries
treat me according to my age, with no formal
conversations. | won’t be called “Ma’am” here but
would be addressed like | am the waiter’s sister or
niece as they serve me with the cultural nuances
they are placed under. Oh! and you got to look out
for the thousands of Puneri Patya with a smile, even
if they don’t return it!

1. Puneri Patya: Signposts of Pune, which are worded in a very straightforward, sarcastic and sometimes

insulting manner.

. Phulke: A type of flatbread cooked on open fire.

. Bhaji: vegetables cooked in spices.
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. Sabudana Khichdi: Sago Khichdi

. Konada: A carving in the wall used to store things. Generally a common sight in Wadas or Chawils.
. Amti: Sweet, sour and spicy dal that is generally quite watery.

. Chiwda: Flattened rice or Puffed rice pan fried with spices.
. Solkadhi: a sweet and sour drink made of cold spiced coconut milk flavoured with the juice of the Kokum fruit.



9. Thalipeeth: spicy multigrain flatbread with veggies

10. Maghi Poornima or Dandi Poornima: Day of the full moon that occurs at the end of the Hindu month of “Magh”.
It falls in the months of January or February according to the Gregorian calendar.
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Tarabai Shinde’s Stripurushtulana

Tarabai Shinde (CE 1850- CE 1910) published her
book in essay form, Stripurushtulana (A Comparison
between Women and Men) in CE 1882. Tarabai's
writing in this book is not only a brilliant example of
Marathi prose but also presents ideas that sharply
awaken society's consciousness. Such a direct,
insightful, and fearless analysis of women's lives
had not been found, at least in Marathi.

Tarabai Shinde was born in 1850 into a prominent
Maratha landowner’s family in Buldhana. Her father,
Bapuji Hari Shinde, was a member of the
Satyashodhak Samaj (Truth-Seekers’ Society),
founded by Mahatma Phule and Savitribai Phule in
1873. Her father educated Tarabai and made her
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proficient in Marathi, Sanskrit, and English. Although
Tarabai was married, she wrote with her maiden
name, Shinde, and did not use prefixes like
"Kumari" (Miss) or "Sou." (Mrs.) to denote her
marital status. These actions, considering the era
she lived in, were remarkably modern and ‘feminist’.

During the 19th century, there were many child
widows, and their remarriage was not socially
accepted. The incident that led to the writing of
Stripurushtulana was a case in Surat where a
Brahmin widow was accused of committing
infanticide and was put on trial. The widow
confessed that, out of shame and fear of giving birth
to a child, she had taken the life of the newborn and
had it thrown by the maid into a garbage dump.
Disturbed by the tragic plight of these women,
whose lives were essentially sacrificed, Tarabai
expressed her anguish in bold and provocative
language in her book, Stripurushtulana.
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Tarabai Shinde’s Stripurushtulana

Tarabai begins her writing in this book as follows: "...
With the purpose of clearly demonstrating whether
all kinds of bold vices reside only in women or
whether the flaws attributed to women also exist in
men, | have composed this short essay with pride
for my fellow countrywomen." Thus, Tarabai
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expresses the invaluable realization that all women
are her ‘sisters’.

Through this essay, Tarabai Shinde awakened
women's self-awareness. In doing so, she
considered a broad collective perspective. That is
why, she unequivocally states, "In this, | have
absolutely not focused on any particular caste or
family." It is astonishing that a woman from a remote
village like Buldhana, even before the end of the
19th century, could make such a statement and
deliberately choose the reflective and intellectual
form of ‘essay’ to express her thoughts. While this
deserves immense admiration, what is more
commendable is her mature intellectual and critical
ability to raise pertinent questions.

In her writing, Tarabai viewed women as human
beings. She recognized both their strengths and
their flaws. She fearlessly questioned whether the
very vices that men accused women of,
appropriating them to oppress women in turn, did
not also exist in men themselves.

Although Tarabai did not use the term "double
standards” in her book, she was acutely aware of it
and its implications. She writes, "If the husband is
considered a god to the wife, then shouldn't his
behaviour also be god-like? Just as women are
expected to worship like devotees, shouldn't the
husband also treat them with the same divine
compassion and understand their joys and
sorrows?"

The women’s movement championed the slogan,
"Household work deserves value," which finds its
seed in Tarabai's writing. She writes, "Once you
spend thousands, you start feeling as if you've
bought a puppet of power." Or, "Should women not
even have the right to speak a word or power to
possess a pinch of grain?" Tarabai’s statements
such as these are profoundly impactful.

In her book, Tarabai also fearlessly critiques gods
and religion. She boldly asserts that texts like the
Puranas, Ramayana, Mahabharata, Pandav Pratap,
and Ramvijay are largely against women's freedom
and predominantly male-centric.

This stance of hers is not just brave; it is logical,
incisive, and driven by genuine concern and
righteous anger. What did Tarabai's writing achieve?
For the first time, it very clearly exposed the
entrenched patriarchal system that openly
suppressed women's freedom and brazenly
operated as a societal norm.

3G SipIcr-Padb Ul &1 ke, Hulaa Sfor

THiee 3ied.

Original Marathi: Vandana Bokil-Kulkarni
English Translation: Ashutosh Potdar
Vandana Bokil- Kulkarni is a writer, editor and
critic writing in Marathi.




Ashutosh Potdar is a creative writer and
researcher. He teaches at FLAME University,
Pune.
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I, 9.
[gulal /

n. m. The bright pink, soft, dry powder applied to the
forehead of a deity during worship, smeared on each
other (especially on each other's faces) while playing
Holi, and scattered during fairs, festive occasions,
religious or political processions.

A lot of gulal is thrown during the processions that
take place after the election results are announced.
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