ABOUT Gl

Geographical Indications (Gls) are associated with the legacy of a product connected with a specific location
having unique blend of nature, culture, tradition, and artisan. In India, there are several registered Gls and
there are numerous Gls which are not yet registered officially, but are potential registerable Gls.
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A G reflects a shared heritage that has evolved over generations, deeply influenced by local knowledge, distinctive environments,
and cultural traditions. It highlights that certain products are far more than just items of trade; they represent the history,
narratives, and dedication of the artisans, farmers, and communities who have kept these practices alive. By recognizing this
inherent value, the Gl system establishes a structure to safeguard and encourage these traditions, ensuring they thrive and adapt
in today’s competitive landscape.
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BODO ONDLA/ONLA 4

Bodo Onla is a rice powder curry popular among Bodos, a cuisine from the region. It is made with simple
ingredients like rice powder, garlic, ginger, salt, water, and atkali. Onla consists of pulverized rice and can be
prepared with poultry items, seasonal plants, or other ingredients. It is incredibly tasty and healthy.
Different types of Onla Khari curry include Onla Khari chicken, Onla Fakhri with spinach leafy vegetables,
and Onla Orna Bedor with pork. The curry has a sweet, mild taste with a blend of masalas, appearing
orange to deep red depending on the use of Khardwi. The dish has cultural significance, as it is cooked in
households to celebrate the first harvest during the 'Aghun Maas' season. Khardwi, an alkaline substance, is
used as a cooling agent in Onla, with the more the addition, the deeper the colour and taste.

UNIQUENESS

Onla is a traditional Bodo cuisine made from a thick, sticky gravy paste with a sour taste and colour due to the
presence of an alkali base called "Khardwi". It has a mild taste with a blend of masala's dough and a tangy, roasted
nuts aroma. Prepared during the month of Aghun Maas, it is rich in nutrients and vitamins.

RAW MATERIALS

Rice, Bamboo Shoot (Bambosa Balkua), Khardwi, Chicken, Onion, Ginger- Garlic Paste, Chilies, Gongar Dunjia
(Coriander), Masala's (Haldi, Jeera Powder, Chili Powder, Garam Masala), Mustard Oil, Salt to Taste

Price Geographical Location
Approx. T 100 to Bodoland in Assam (Bodo Tribe)
<500 per kg

depending upon the quality

Type of Goods

Class of Goods Agriculture

29

Number of Families Involved
No data available

Proof of Origin
Bodo Tribe Legacy

METHOD OF PRODUCTION

In a wok, heat mustard oil, add onion and chilies, stir fry until crisp, add chicken, add Indian masalas like
haldi-jeera and chili powder, add ginger-garlic paste, cover, and cook for a few minutes. Add bamboo shoot and
salt, stir, and let the broth cook. Boil around | liter of water, add rice pastes, grind them with a mortar and

pestle, cook for another time, and add Khardwi (cooking soda). The gravy thickens, indicating the Onla is

prepared. Garnish with gongar dunjia (Bhutnese corriander).
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