¥ CONTACTS

W, +447436857277

@ tansha.vohra@gmail.com
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hi

Q@ London

& LANGUAGES

ENGLISH Native eoo0o0o
HINDI Native @000 0
KANNADA Proficient e® e e

« SKILLS

Multi-sensory storytelling and Creative

Production

Permaculture Design * Writing *
Food Experience Design -
Ethnographic Research

Project Management and Budgeting *

Recipe Development * Audacity - Canva *

Excel - Lightroom

¥ INTERESTS

e Scuba Diving
o Certified Herbalist
o Certified Naturalist

e Fermentation

P KEY ACHIEVEMENTS

e Presented Boochi at
Dubai Expo 2020

| was one of 10 people to present
my research at the Australia
Pavilion, where | encouraged my
audience to consider insect
protein as a resilient and
regenerative food source

e Exhibited at India Art Fair

| created a multisensory art
exhibit featuring diverse edible
insects at the most prestigious art
event in the country

TANSHA VOHRA

FOOD ANTHROPOLOGIST | CULINARY
INNOVATOR | CREATIVE PRODUCER

& SUMMARY

A food anthropologist, permaculture designer and artist with over 6 years of
experience in culinary innovation, ethnographic research, creating sustainable food
practices and recipe development. | use food as a speculative medium to gauge
what the future will taste like. Key achievements include being the first resident at
the Serendipity Food Lab, presenting Boochi at Dubai Expo 2020, encouraging
insect protein as a resilient food source, and creating a multisensory art exhibit at
the India Art Fair.

& EXPERIENCE

Sol's London, United
Kingdom

Part Time Retail And Restaurant Service 08/2024 - 11/2024

» Responsible for retailing, stocking and organising inventory of all retail products
including wine and dry goods

» Strong visual aesthetic lent itself to content creation for Sol's social media

o Service at the wine bar which including learning enough about each wine to
make recommendations and pair food with wine selection

Center for Genomic Gastronomy Goa, India

Lead Researcher & Producer, Recipe Development 09/2024 -12/2024

& Food Forest Liaison

» Produced, designed and hosted an 8-day event called "Mock Wild" at the
Serendipity Arts Festival

» Coordinated and assisted research and communications between Center for
Genomic Gastronomy, Serendipity and Edible Issues at every stage

» Researched hyperseasonal, regenerative ingredients in Goa and sourced each
ingredient by liaising with food forest practitioners

* Researched, innovated and developed recipes and 3 different menus for the
picnic using an Al tool

* Managed funds, created budgets and was responsible for the complete
production of the artwork

Boochi Bangalore, India

Founder/Artist/Lead Researcher 06/2021

» Created an ongoing interdisciplinary research project focussed on decolonizing
insect consumption across caste and colonial barriers in India

« Managed budget and produced the entire project as part of the Serendipity
Food Lab residency

» Focussed my research on indigenous food cultures by collecting insect recipes
to raise awareness and create a resilient, inclusive food system

» Coordinated with chefs, researchers and farmers to create koji fermented
futuristic insect condiments

» Wrote insightful stories for Mold Magazine and Goya Journal engaging the
culinary community


https://www.tanshavohra.com/boochi

P KEY ACHIEVEMENTS

Serendipity Food Lab

| was one of 2 residents selected
to develop their project at the
first edition of the Serendipity
Food Lab

FIND ME ONLINE

My Website
https://www.tanshavohra.com/

Published on Mold
Magazine
https://thisismold.com/author/tan
shavora

Mock Wild Goa for Center
For Genomic Gastronomy
https://genomicgastronomy.com/
work/2025-2/mock-wild-goa/

Published on Goya
Journal
https://www.goya.in/blog/eating-
insects-ants

Most Recent Press
Feature

https://www.thehindu.com/food/f
eatures/edible-insects-bug-
appetit-india-insect-protein-
market-tansha-vohra-atree-
crickets-weaver-
ants/article69179622.ece

& EXPERIENCE

Natoora
Retail Associate

Monyul Gathering

Lead Researcher

Rosie and Peter's Food Forest

P

London, UK
09/2022 - 04/2024

Optimised instore operations and enhanced consumer experience by educating
on flavor-forward food and sustainable practices.

Improved customer engagement by 25% by spearheading the creation of hyper-
seasonal small plates in-store

Conducted extensive weekly research on seasonal produce, deepening
knowledge on grower practices, varietal characteristics, and culinary uses

Arunachal Pradesh,
India

10/2019 - 03/2020

Led a nano-tourism initiative focused on the cultural preservation and
sustainable practices in the Sangti Valley

Curated and designed a field anthropological museum and field guide displaying
the heritage of the Monpa Tribe as educative material for tourists

Led and supported a team of volunteers conducting ethnographic research
Successfully secured £15,000 in funding for project execution from different
stakeholders

Goa, India
ermaculture Designer 03/2018 - 04/2019

Studied and designed a permaculture food forest on a one acre piece of land
using principles of regenerative agriculture and resilience towards climate
change

Managed and maintained 3 compost units that provided nutrition to the entire
garden

Planned, Created and implemented systems that integrated animals such as
ducks, geese and chickens into the larger garden design

Researched and selected native perennial plant species that suited the garden's
microclimate

Worked closely in a team to plant and harvest produce efficiently

= EDUCATION

SOAS University of London
Ma in Food Anthropology (Distinction)

American University
BA in International studies and Business

London
01/2022 - 01/2023

Washington, D.C.
01/2010 - 01/2014
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