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Kashmir
The cultural heritage and ethnic diversity  
of Kashmir has produced a rich diversity  
of crafts and motifs. Kashmiri artisans  
make carpets, shawls, papier-mâché,  
wood and metal ware, blending beauty  
and technique to wonderful effect.

Known worldwide for its intricate detailing, 
the Kashmiri carpet (locally called kaleen)  
is a long-term investment. Once bought,  
it becomes a family heirloom and is  
passed on; its value increasing, like that  
of a piece of art. These silk and woollen 
carpets are woven by hand on vertical 
looms, and their value is judged by 
‘knottage’. The greater the density of  
knots in a carpet, the greater its worth  
(and price, of course!). The best quality 
carpets can have up to 400 knots per  
square inch, and a further measure of  
their quality is the tautness of the knot  
and shortness of the pile.

Weavers follow a pattern-chart called  
talim, and their work is so intricate and 
time-consuming that even a small,  
4 x 6 ft carpet may take up to four months 
to make. The finest Kashmiri carpets are 
often considered too beautiful to lay on 
the ground and are hung like paintings 
on walls. Persian motifs (see Box) and the 
beautiful flowers and trees with which 
the Kashmir valley is blessed are often 
employed as decorations in these carpets; 
perhaps the most common theme is the 
‘Tree of Life’.

Two other types of floor coverings, Gabbas 
and Namdas, are very popular. These 
woollen and cotton rugs are colourful and 
instantly catch the eye. Besides, compared 
to the carpets, these are also very affordable. 
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Below: The Government Emporium in 
Srinagar with its tempting displays

Gabbas are made of recycled 
woollen cloth cut in different 
shapes and stitched together.  
Made of a mixed yarn of wool  
(or silk) and cotton, these 
rugs have traditional crewel 
embroidery, usually floral 
patterns. Namdas, on the other 
hand, are felted rugs made of 
cotton or woollen fibres treated 

Not indigenous to Kashmir, carpet weaving is said to have 
travelled here all the way from Persia. Mughal patronage – 
especially from emperor Akbar – helped it flourish. Akbar 
arranged for special weavers’ karkhanas (workshops) in Agra, 
Fatehpur Sikri and Lahore. The best weavers of the time would  
flock to these workshops from across Akbar’s empire, including 
Kashmir, to learn the secrets of the Persian masters. Persian  
weaving styles such as Kirman, Kashan, Ardabil, etc. were  
adopted by Indian weavers and are used even today.

with water and soap. This fibre 
mixture is then laid out on a  
reed mat called wagoo, and rolled  
and pressed into shape using  
the punja, a flattening device. 
These colourful rugs can be  
plain or embroidered.



Kashmiri shawls are another 
famous produce of the region 
and are made from Pashmina 
(sometimes called Cashmere), 
Shahtoosh and sheep’s wool.

Pure wool shawls – raffel – are 
modestly priced and always in 
demand, with tourists and locals 
alike. They are embellished 
with Kashmiri embroidery such 
as stylised paisley motifs and 
abstract designs. The intricacy  
of the needle-work and the 
amount of embroidery on the 
shawl determines its value.

Pashmina shawls are highly 
coveted, especially outside India, 
as they are extremely warm 
and light. They are spun from 
the soft, glossy under-wool (or 
‘pashm’) of the Himalayan goat 
(capra hircus laniger) found in the 
highlands of Ladakh. Natural 
Pashmina wool comes in shades 
of white, grey and brown, and 
these shawls are often decorated 
with intricate embroidery.

There are quite a few varieties 
of needlework in Kashmir, of 
which sozni, zari (tilla) and dori 
(silk) are just a few. Sozni is 
extremely delicate needlework, 
done mostly on Pashminas and 
high quality raffels. In zari or 
dori embroidery, silver and gold 
threads are used. Zari is usually 
used to decorate shawl borders 
and chogas (long robes).  

Kashmir is most well-known, 
however, for kani embroidery. 
This style derives its name 
from the little wooden spoon-
like needles called kani which 
were traditionally used in the 
process. Unlike other shawls, 
where the embroidery begins 
after weaving, here the motifs 
are weaved in while making 
the shawl itself. The shawls are 
decorated with floral motifs 
woven in various shades of  
the same colour, thus creating  
a ‘shadow’ effect.

Since the traditional method of 
making kani shawls was quite time 
consuming, today, mechanical 
looms are used instead.

Shahtoosh – the name itself 
means ‘king of wools’ in Farsi – 
was once prized by the world’s 
most exalted royals. Today, it 
is banned (see Box). Made from 
the hair of the Chiru antelope 
– found at altitudes of 5,000 m 
in Tibet and eastern Ladakh – 
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Shahtoosh is incredibly light 
and warm, so much so that 
a full-length shawl can pass 
through the narrow opening 
of a finger-ring. Seldom dyed, 
Shahtoosh shawls are of a dull 
brown colour, or khudrang as  
the locals call it.

Crewel embroidery is typically 
done with wool thread on 
linen or cotton fabrics with a 
unique, pointed hook-needle. 
The needlework looks similar to 
chain-stitch and is done largely 
on wall-hangings, bed covers, 
cushion covers, curtains and 
rugs. Ari embroidery is done 
using the same method except 
with a more slender needle  
and more often on garments  
and not upholstery.

Traditionally, only the hair shed by Chiru 
antelopes during the summer months 
was collected and used to make shawls. 
In recent times, rising demand and 
commercialisation has made the animals 
vulnerable to poachers. “It takes five dead 
Chirus to make one Shahtoosh shawl,” 
says Poorva Joshipura, of PETA (People 
for Ethical Treatment of Animals). Making 
and selling Shahtoosh was banned under 
the Wildlife Protection Act of India, 1972, 
but the ban was implemented in J&K only 
after 2000. Violating the ban is punishable 
by one to three years’ imprisonment 
and a fine of of `5,000 to `25,000. 
Internationally, too, Shahtoosh was 
banned in 1975 under the Convention  
on International Trade in Endangered 

Species (CITES) 
act, after rampant 
poaching caused 
an alarming 
dip in the Chiru 
population.

“In Ain-i-Akbari, it is stated that Emperor Akbar was a keen admirer  
of the Kashmiri shawls and ... is credited to have introduced the 
fashion of using the shawl as a doshala... made of two shawls stitched 
together... so that the undersides were never visible.”

(Omacanda Handa, Textiles, Costumes, and Ornaments of the Western Himalaya)



Experiencing Jammu, Kashmir and Ladakh
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Papier-mâché came to Kashmir 
from Iran in the 15th century and 
is locally called kar-e-kalamdani. 
Gold is usually the base colour on 
which are painted intricate floral 
motifs and elaborate hunting 
or battle scenes. Pen-stands, 
jewellery boxes, vases, toys,  
and even Christmas decorations 
made of papier-mâché make 
for popular gifts. They are also 
exported in large quantities. 

Jammu 
It was under the Dogra rulers, 
who ruled Jammu and its 
surroundings in the early 18th 
century, that various arts and 
crafts began flourishing here. 
Over the years, the patronage  
of the rulers of the region, be  
it the Dogras, the Rajputana,  
the Sikhs or the Europeans,  
each brought a new cultural  
style and artistic inspiration. 

About 80 kms from the district 
headquarters of Kathua is 
the picturesque little town of 
Basohli, perched on a low hill. 
The miniature Basohli paintings 
take their name from this town 
which, though a bit dilapidated 
today, still has traces of its former 
magnificence. The origin of this 
style remains unknown, but the 
earliest paintings depict scenes 
from Rasamañjarī, a Sanskrit  
text from the 15th century. 

Walnut wood carving is another 
art the Kashmiri artisan has 
mastered. Such ornamentation 
is unique to Kashmir, and 
the naqaash, or master carver, 
chiselled everything from 
mosques in times past to items  
of personal use today. The 
shrines of Noor-ud-din-wali at 
Charar-e-Sharif and of Nund 
Rishi are some examples of this 
ancient art. Today’s craftsmen 
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make affordable and elegant 
wooden bowls, trays, jewellery 
boxes and photo frames, 
specially for tourists. 

Pinjrakari is a kind of lattice 
or trellis work. Done mostly 
on windows, doors, ventilators 
and ornamental partitions and 
screens, these pinjra frames are 
made of wood and pasted over 
with handmade paper which 
cuts out wind but lets in light. 
Khatum-band, mostly done on 
deodar wood, is a pattern of 
intricate geometrical carvings 
done on ceilings and furniture.

Basket-weaving is one of the 
world’s oldest crafts, and is also 
widely practiced here. Willow 
wood is most commonly used, 
and one of the most distinctive 
products of this craft is kangri,  
a wicker basket used to carry 
clay pots filled with smouldering 
coal that local people hold  
under their flowing pherans to 
keep warm during the freezing 
winter. Hand-fans, prayer mats 
and baskets of various shapes 
and sizes are weaved and sold  
at many local markets. 

Copperware, too, has flourished 
in Kashmir for centuries and 
is noted the world over for its 
excellent quality and designs. 
Made in a three-step process 
of shaping, naqaashi and kalai 
(tinning), the items made are 
used for religious as well as 
domestic purposes. Household 
objects like surahis (jugs), 
samovars (tea kettles of Russian 
origin), cooking pots and trays, 
and ceremonial items like  
ewers and basins are made  
and sold in great numbers in  
the bazaars of Srinagar and  
in other parts of the valley. 

Basohli paintings are characterised 
by primary colours and stylised 
faces, shown in profile, with 
prominent eyes. Nayikas and 
nayakas, young amorous couples, 
are depicted in various moods 
and occasions. Many paintings 
were richly decorated with  
silver and gold. Sometimes, 
artists would even use shiny 
beetle-wings to highlight  
the jewellery that decorated  
their subjects. 



The trans-Himalayan desert 
region of Ladakh encloses within 
its stark landscape the three 
valleys of Leh, Zanskar and 
Nubra. The handicrafts of this 
region, which are influenced by 
the trading communities and 
their cultures, are not only a 
source of livelihood, but cater  
to the needs of the people. 

Ladakh’s handicrafts are deeply 
influenced by Buddhism and 
local animistic beliefs. This 
blend is most clearly seen in 
the famous Thangka scroll 
paintings, which depict 
Buddhist deities in various 
avatars. They are full of messages 

Ladakh

and symbols - even different 
colours have symbolic 
meanings. Green, for 
instance, indicates effective 
activity while white means 
peace and compassion. 
Traditionally, these scrolls 
were treated as talismans 
for warding off evil spirits 
or as navigational aids for 
one’s spirit. Legend goes 
that these paintings are so 
spiritually potent that they 
can guide one through 
spiritual enlightenment. 
This is why a Thangka 
painter is required to 
undergo rigorous 

spiritual and artistic 
training. Each scroll, 
even those that are 
sold, is blessed by a 
Buddhist lama. 

Another handicraft that is 
quite popular in this region is 
the Khabdan Kaleen. Unlike 
Kashmiri carpets, these carpets 
have just 48 knots per square 
inch. They are made on a large 
vertical loom by looping a 
woollen yarn around an iron rod. 
Although this carpet originated 
in Tibet, it exhibits Chinese 
and Mongolian influences. It is 
widely used in households and 
monasteries across Ladakh and 
has motifs influenced by the  
duk (dragon), rgya-nag Icas-ri 

120



(Great Wall of China), snow-
lion and the yungdrung 
(interlocking swastika border). 

Tsug-dul and Tsug-gdan 
carpets are made of narrow 
strips of wool woven using 
a technique called loop-pile 
structure. Tsug-dul rugs are 
usually made of six strips and 
are used as blankets while 
the Tsug-gdan, made of three 
strips, are used as wall hanging 
or carpets. Both kinds of rugs 
are made of natural wool – 
either yak or goat.

SHoppINg
Few visitors to Jammu & 
Kashmir leave without visiting 
its emporiums and bazaars, 
shopping for the state’s beautiful 
crafts. While there are many 
shops run by local artisans, 
particularly in the capitals 
of Jammu, Srinagar and Leh, 
government-run emporiums  
are reliable and fairly priced. 

The Kashmir Government Arts 
Emporium has three branches 
in Srinagar – at Lal Chowk, 
Boulevard and Residency Road. 
A stop at this treasure trove 
of crafts is recommended for 
discerning buyers. Lal Chowk, 
Badshah Chowk and Polo View 
are popular markets, crowded 
with shops of all kinds. For 
copperware, head to Zaina Kadal 
in the old city. Note that copper 
is usually sold by weight. 

In Jammu, Raghunath Bazaar, 
near Raghunath Temple, is a 
popular haunt of tourists and 
locals. Kashmir Government Arts 
Emporium outlets are located in 
Bahu Plaza and at Veer Marg. 

Shopping in Ladakh is largely 
limited to Leh. Try H H The 
Dalai Lama’s Charitable Trust 
Handicraft Emporium, Ladakh 
Art Palace in Akbar Shopping 
Complex and the Kashmir 
Government Arts Emporium 
outlet in the main bazaar. 
Thangka paintings, Ladakhi 
carpets and other handicrafts are 
available at the Central Institute 
of Buddhist Studies and the 
Handicraft Centre in Leh, and 
the Tibetan Refugee Centre in 
Choglamsar (5 kms from Leh). 
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Ladakhi jewellery, embedded with 
brightly coloured  
semi-precious stones,  
is popular with  
locals and tourists
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Kashmir
What can you say about a meal 
eaten against a backdrop of 
snow-capped mountains and 
lush green meadows? The 
simplest of food would taste  
like ambrosia when the back-
ground is this picturesque.  
And when the food itself is  
of the most delectable kind,  
how can a meal in Kashmir  
not be special?

The cuisine of Kashmir is so 
extensive that it can inspire a 
thick volume. And that’s not 
surprising, for the influences are 
as rich as they are varied. It is 
said that when Timur invaded 
India towards the end of the  
14th century, he came with 
a retinue of skilled artisans. 
Among them were his cooks, 
who while passing through 
Kashmir, left behind a legacy 
of recipes that originated in 
central Asia. Succeeding Mughal 
emperors beginning with Akbar 
would make many contributions 
to the cuisine. Apart from the 
Mughal sway, other influences 
– from Hindu and Buddhist to 
Sikh – enriched the cauldron. 
The cuisine also has traces of  
the Persian and the Afghan in  
it, to say nothing of the British.  
And out of these myriad  
streams, a distinct Kashmiri 
cuisine has emerged.

The state of Jammu & Kashmir 
has different kinds of cuisine 
to offer – Ladakh has it own 

characteristic food, while the 
Dogra cuisine of the Jammu 
region is vastly different from 
that of the Valley. In Kashmir, 
food can be roughly divided 
into two kinds – Kashmiri 
Muslim and Kashmiri Pandit. 
There are many similarities and 
a few differences between the 
two cuisines. The dishes – from 
many of the meat dishes to 
vegetarian delights such as nadru 
(lotus stem), chaman (cottage 
cheese) and haakh (local greens) 
– are common, but the use or 
absence of a few 
ingredients marks  
the difference. 

Traditionally, 
Hindu Pandits 
do not use onion 
and garlic in their 
food. They use hing (asafoetida) 
instead to temper their food. 
There was a time when the 
Muslims used more fat and  
ghee to cook their food, while  
the Hindus preferred to use 
mustard oil. But those lines  
have blurred over the years.

Kashmir’s meat dishes are 
legendary. Take the ghushtaba 
and the rista – in which the  
meat is pounded with salt  
and cardamom using a wooden 
mallet till it is almost white and 
smooth. The ghushtaba goes 
into a yoghurt-based gravy 
flavoured with fennel and dried 
ginger powder, while the rista 
gravy is red – coloured and 
flavoured with dried coxcomb 
and Kashmiri red chillies. Then, 
of course, there is the rogan josh 
(meat cooked with Kashmiri 
red chilli) and yakhni (thickened 
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with curd and flavoured with 
spices). And how can one forget 
the various kinds of korma – 
marchwagan (chilli) dhaniwal 
(coriander) kishmish (raisen) 
korma and so on?

What’s not very well known 
outside Kashmir is the fact that the 
region has a very rich heritage of 
vegetarian dishes too. Whenever 
you say Kashmiri food, you 
think of rich meaty food such as 
tabak-maaz (grilled lamb ribs) or 
aab gosht (meat cooked in semi 
evaporated milk). But actually, 
no meal is complete without a 
variety of vegetarian dishes.

Among these much-loved dishes  
is haakh – a green leafy vegetable, 
Kashmiri spinach, usually  
eaten steamed or boiled.  
Equally popular is the palak 
chaman, cottage cheese with 
spinach, or nadir yakhni, lotus 
stems cooked in yoghurt curry.

Below: A ghustaba sits at the centre 
 of a Kashmiri meal

Bottom: The delicious Kashmiri  
spinach called haakh
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Then there are dishes such as 
gongi, or turnip cooked with 
black cumin seeds, cardamoms, 
cinnamon and dried coxcomb, 
manje haakh, gaath gobi cooked 
with leaves, and a tangy curry 
of sour apples cooked with 
tamarind and ginger powder.  
Waangan, or brinjal, is another 
vegetable cooked in many ways.

One of the most delicious – and 
expensive – mushrooms, the 
morel, comes from Kashmir.  
The kan gucchi is a delicacy,  
and often cooked with  
yoghurt in Kashmiri homes  
for special occasions.

Speaking of special occasions, 
you cannot talk about Kashmiri 
food and not mention the wazwan, 
a feast of dishes. Waza is the 
word for cooks, and wan is a 
shop – literally, wazwan means 
a cook’s shop. But in fact, it’s 
a multicourse feast that, once 
eaten, cannot be forgotten. 
Seven dishes must be served 
in a wazwan, and these are 
tabakh maaz, rogan josh, daniwal 
korma, aab gosht, marchwangan 
korma, rista and ghushtaba.

A royal wazwan can include 36 
courses – all carefully prepared 
by the master chef, or the vasta 
waza. Guests sit in groups, 
huddled around a huge metal 
plate called trami, from which 
they eat in a spirit of harmony. 

What makes Kashmir food 
special is not just the taste but 
the delicate fragrances of some 
of the ingredients that are 
commonly used in the region. 
Because of its altitude and 
weather, almond and walnut 
trees are common, and the nuts 
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are liberally used in cooking. Its 
peculiar red chilli – bright red 
but not very hot – adds colour 
and aroma to food, as do dried 
plums. Saffron, which grows 
in the Valley, is added to food – 
and many dishes call for fennel 
(saunf), dry coxcomb (mawal) and 
dried ginger powder (saunth). 

Clockwise from below:
A Kashmiri wazwan is traditionally 

eaten from a common dish; grilled and 
roasted meat dishes such as tabakh 
maaz and ghushtaba are integral  

to Kashmiri food; as is the colour  
of red chillies



A Kashmir meal ends with some delicious 
phirni or zafrani pulao. A rich and sumptuous 
repast also needs a bit of kahwa tea – green tea 
flavoured with nuts and saffron – to help  

you digest the many dishes that a meal 
usually consists of. Once you have 

eaten and had your kahwa, you know 
that paradise is not just about scenic 

beauty – it could be gastronomic too.

Kashmiri Bread

Kashmir has a wide variety of breads, many of which are had for 
breakfast. Bakeries open early enough for residents to pick up 
their loaves and buns. The most ubiquitous Kashmiri bread is the 
baquerkhani : small, circular and available everywhere – from the 
relatively grand Ahdoo’s bakery in the heart of Srinagar, to small 
bakeries in the city’s bylanes. The baquerkhani is baked in tandoors 
and has a crisp, almost biscuit-like texture. Made of flour and usually 
decorated with a liberal sprinkling of sesame seeds, it is made in  
the mornings and afternoons, in time for breakfast and tea.  
Smaller and even more biscuit-like than the baquerkhani is the salty  
‘kulcha’. Crisp and quite like a rusk, it’s best had dunked in hot tea.  
Then there is the tel varu, a bun sprinkled with roasted sesame 
seeds, which also goes well with Kashmiri tea. The Kashmiri naan, 
meanwhile, is eaten with main meals, and is a lavish affair, thanks  
to the generous layer of dry fruits that coats (or fills) the regular 
naan. Tsot – the Kashmiri word for breads – and tsochvoru are  
small round breads, the crust topped with poppy and sesame seeds, 
while the lavasa is a piece of flat bread often baked with nuts.
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Left: The samovar is traditionally  
used to brew kahwa

Facing page: Momos, thukpa and  
salty butter-tea are popular items  

on the Ladakhi menu
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A meal usually consists of 
thukpa, which is a term used for 
various kinds of soups. In a large 
bowl, wheat or barley noodles 
are mixed with stock, and then 
topped with vegetables, meats 
and chhurphe, a dry 
cheese of the region. 
Guthuk – with 
nine ingredients 
(gu means 
nine) – is a 
kind of thukpa, 
while momos 
are steamed 
dumplings, popular 
across India.

Travellers to Ladakh cannot 
return without tasting their 
salted butter tea, called gur gur 
cha, prepared with yak butter. 
The tea warms the people when 
the weather turns hostile or even 
when the sun shines brightly.

Dogra Cuisine  
of Jammu

Jammu, with its beautiful 
environs and warm and 
hospitable people, has its own 
cuisine to be proud of. The food 
of the Dogras – a community 
that lives in Jammu, as well as in 
neighbouring Himachal Pradesh 
and Punjab – is something that 
the taste-buds remember long 
after the last morsel has been 
eaten. The food is simple – 
yet delicious. One of the best 
known Dogra dishes is rajma 
– red kidney beans cooked in a 
delicious sauce. Some believe 
the most delicious rajma is to be 
found in Jammu, and travellers 
can’t have enough of the rajma 
that’s served with fragrant rice 
and pomegranate chutney in 
small eateries on the highway. 
Madra – pulses cooked with 
curd and then enriched with 
thickened milk and dry fruits –  
is a popular dish, like auriya,  
a dish of potatoes and curd,  
and ambal, prepared with 
pumpkin, jaggery and tamarind. 
Among the regional meat dishes 
is khatta meat – made tart with 
lime juice or pomegranate seeds.

Ladakhi Cuisine 
Up in rugged Ladakh, the food 
habits and customs of the  
people are markedly different. 
The staple diet of the Ladakhis  
is barley – which is fermented  
to make chhaang, country  
liquor,and used to bake various  
kinds of breads (tagi) such 
as buskhuruk (puffed but 
unleavened bread) and  
tain tain – a thick but soft bread. 

Cuisine



goLFINg IN JAmmU  
& KASHmIR
Kashmir offers countless golfing opportunities 
to enthusiasts, with its international-standard 
golf courses located amid picturesque 
surroundings. The vast, lush golf courses  
at Srinagar, Gulmarg and Pahalgam will  
leave any golf lover spellbound.
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Royal Springs golf 
Course, Srinagar
Spread over an area of 300 
acres, near the famous Chashme 
Shahi, this expanse of vibrant 
green contains an 18-hole course 
designed by the world-renowned 
golf course architect, Robert 
Trent Jones Jr II. The picturesque 
course, overlooking the serene 
Dal Lake, was listed as India’s 
number one golf course by  
Golf Digest, in 2011. 

The golf club building houses an 
excellent restaurant and bar, a 
health club and also offers indoor 
leisure activities like billiards 
and table tennis. Cottages and 
rooms are also available. 

The golf course also has a rare 
grove of cork oaks, planted by 
Dogra ruler Hari Singh in 1947. 
Cork was in great demand at  
the time for making wine  
bottle stoppers.

The Royal Springs Golf Course  
is open throughout the year.

Kashmir golf Club, 
Srinagar
The 18-hole Kashmir Golf Club 
has all the luxuries on offer that 
make golfing a leisure sport.  
It is spread over 52 acres of lush 
land, in the heart of Srinagar, 
with well-laid bunkers and 
hazards, interspersed with 
spectacular chinar and pine trees. 

Major tournaments:  
Club Championship,  
Greater Kashmir Open and 
Kashmir Open

Major tournaments:  
The Greater Kashmir Autumn 
Golf Festival, a three-day golfing 
tournament, is held at the  
Royal Springs Golf Course, 
Lidder Valley Golf Course in 
Pahalgam and Gulmarg Golf 
Club, every October.

Other major tournaments held 
here are the Kashmir Open  
and the Panasonic Cup. 

Timings: 7 am to 8 pm; closed Tuesdays

Green Fee:
9 holes: `1,000; 18 holes: `1,500 
Foreigners                                                
9 holes: USD 30; 18 holes: USD 40

Equipment hire: `300

Cart hire:
2 seat cart: 9 holes: `300; 18 holes: `500 
4 seat cart: `800 (for both 9 and 18 holes)

Caddy hire:
9 holes: `150; 18 holes: `250

For details contact:
Royal Springs Golf Course  
(Chashme Shahi) Boulevard Road   
(0194) 2501178, 2501179

Timings: 7 am to 8 pm (open all days)

Green Fee: 
9 holes: `100; 18 holes: `200

Foreigners 
9 holes: USD 5; 18 holes: USD 10

Cart Charges:
2 seat cart:  
9 holes: `200; 18 holes: `300

Equipment hire: `200

Caddy hire: 
`80 for 9 holes; `150 for 18 holes

For details contact:
Kashmir Golf Club  
MA Road  
(0194) 2476677
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gulmarg golf Club

Gulmarg has the world’s  
highest golf course, situated  
at an altitude of 2,650 m. 
The 18-hole golf course 
welcomes golfing enthusiasts  
on daily-payment basis.  
A limited amount of golfing 
equipment is available for  
hire, but it is advised that you 
bring your own kit.

The historic Gulmarg Golf Club 
was built in 1911 by the British, 
who used the place as a holiday 
resort. The origin of Gulmarg 
as the ‘Golfing Mecca’ of India 
can be traced to the late 19th 
century, when a 6-hole course 

was established here by Colonel 
Neville Chamberlain. 

The first golf championship in 
India was played in Gulmarg in 
1922. The prestigious Northern 
India Championship was also 
held at Gulmarg until 1989, after 
which it was shifted to the Delhi 
Golf Club. The course remains 
closed from December to April,  
when it is covered with snow. 

Lidder Valley golf 
Course, pahalgam 

Pahalgam has a scenic 9-hole golf 
course, where championships 
are organised by the state 
government and private hoteliers 
in the summers. The course 
remains closed in winters due  
to snowfall. 

Major tournaments:  
Greater Kashmir Autumn  
Golf Festival
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Timings: 
9 am to 6 pm (open all days)

Green Fee: 
9 holes: `800; 18 holes: `1200

Foreigners                                                 
9 holes: USD 24; 18 holes: USD 32 
Practice driving range: `80 per hour

Cart Charges:
2 seat cart:  
9 holes: `300; 18 holes: `500

4 seat cart:  
9 holes: `500; 18 holes: `800

Tenting charge: 
`10,000 per day 
Bring your own equipment.

For details, contact:
Pahalgam Development Authority 
(01936) 243049
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Golfing in Jammu & Kashmir



Timings: 

10 am to 6 pm (open all days)

Green Fee:

9 holes: `800; 18 holes: `1200 

Foreigners             
9 holes: `1200; 18 holes: `1800

Caddy hire: 
9 holes: `200; 18 holes: `300

For details contact:
Gulmarg Golf Club 
(01954) 254487/254439, 
9419708180

Jammu golf Course, 
Sidhra

Jammu has an 18-hole golf 
course at Sidhra, a mere 10 kms 
from the city. At present only 
nine holes are operational. 

Timings: 
6 am to 8 pm; closed Tuesdays

Green Fee:
`100 on a per use basis  
No equipment is provided at the golf 
course, so please carry your own

For details, contact: 
J&K Tourism (see p 140 )
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