
Dietary Practices in
Muslim and Parsi
Communities

Understanding Religious Food Traditions



The team behind
the table



01 02 03

A journey from faith
to the shared table

FOUNDATIONS

Religious diets
Muslim laws + Halal

TRADITIONS

Parsi laws
Cultural food practices

LIVING PRACTICE

Comparison + impact
Adaptation + Q&A



Food carries more
than nourishment.
Religious diets translate belief into daily choices—
what is eaten, how it is prepared, and with whom
it is shared.

IDENTITY

Recipes preserve memory
and belonging.

PURITY

Rules make spiritual
values tangible.

COMMUNITY

Shared meals strengthen
social bonds.





Four principles guide
Muslim food choices

01 AVOID HARAM

Pork, blood and intoxicants are prohibited.
02 CHOOSE HALAL

Permissible meat follows prescribed
slaughter.

03 FAST WITH PURPOSE

Ramadan fasting builds discipline and
empathy.

04 PRACTISE BALANCE

Cleanliness and moderation shape every meal.



Halal means
permitted.

Certification helps diners verify
ingredients, preparation and
slaughter methods across the supply
chain.

HALAL MEAT  •  PERMISSIBLE SEAFOOD

NO PORK  •  NO INTOXICANTS



Purity sits at the
centre of the meal

PURITY
Avoid beef Ritual cleanliness

Selective meats Vegetarian practice







Tradition is served
family-style.

Dhansak layers lentils,
vegetables, spices and
meat into a signature
community dish. Festive
meals reinforce kinship,
hospitality and religious
memory.

COMMUNITY  •  FESTIVAL  •  MEMORY



Different rules.
Shared respect.

MUSLIM

Halal preparation

No pork or alcohol

Ramadan fasting

PARSI

Avoidance of beef

Purity in preparation

Festival-centred cuisine

SHARED: PURITY  •  MODERATION  •  RESPECT FOR FOOD



Meals shape bodies—
and belonging.

NOURISHMENT

Traditional diets can offer variety, legumes and
mindful eating; rich festive foods require
balance.

SOCIAL COHESION

Communal eating transmits identity, etiquette
and memory across generations.





Living traditions
keep moving.

GLOBALIZATION

Ingredients and
convenience foods
reshape familiar recipes.

DIASPORA

Certification and community
networks help maintain
practice abroad.

MODERN HEALTH

Families adapt portions,
fats and proteins while
protecting meaning.

Interfaith food exchange can deepen understanding without erasing difference.





Faith. Food.
Community.
Faith. Food.Faith. Food.
Community.Community.

01
Diet makes identity

visible in everyday life.

02
Distinct laws share

respect for purity and

food.

03
Adaptation keeps both

traditions living.



Thank you for
your attention.

Questions or discussion?
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