
 
 

 
 
 
 
    

ASIAN PACIFIC AMERICAN HERITAGE MONTH VIRTUAL FILM FEST:   
Pather Panchali (NR) Viewer’s Guide  

 
In rural Bengal, India a family – consisting of an elderly aunt; a worried, mindful mother; a 

dreamy, often absent father; a clever older sister; and a lively younger brother – scratch out a 
quiet life in the shadow of richer, more established neighbors. 

 
Stream the film here: https://lacounty.kanopy.com/video/pather-panchali  

MOVIE RESOURCES: 

• Museum of Modern Art screening notes: Satyajit Ray’s Pather Panchali  
https://mo.ma/3dJaWwl 

• British Film Institute: Extended interview with Satyajit Ray https://bit.ly/3fKe1y3 

• Swarajya Magazine article: Ten Things You May Not Have Known About Pather Panchali 
https://bit.ly/2Wq7Qr5 

• Video: An Act of Faith: Saving The Apu Trilogy https://bit.ly/2xTpkCK 

• Video: Pather Panchali: A Living Resonance  https://bit.ly/2WTH89i 

DISCUSSION QUESTIONS: 

• In contrast to his wife Sarbajaya, Harihar is largely hopeful, believing that things will turn 
out for the best, and believing that God has a plan. How does his perspective affect 
Sarbajaya and his family? 

• How is Indir treated by the members of her family? What larger statement is being 
made regarding the elderly in society? 

• How does the natural world figure into the film? 

• Many of the characters harbor dreams and aspirations for themselves and their family. 
How does poverty affect these ambitions? After the events of the film, are these dreams 
still intact? 

https://lacounty.kanopy.com/video/pather-panchali
https://mo.ma/3dJaWwl
https://bit.ly/3fKe1y3
https://bit.ly/2Wq7Qr5
https://bit.ly/2xTpkCK
https://bit.ly/2WTH89i


 
 

 

• Pather Panchali has been criticized for romanticizing or glorifying poverty. Do you agree 
or disagree? 

SNACK RECOMMENDATION:  

Chivda (Indian Puffed Rice Snack Mix) 
Serves: 6 
 
Ingredients 

• 3 cups rice crispies (also available in Indian store as "puffed" rice. You can use brown 
rice crispies) 

• 1/2 cup cashew nuts 
• 1/2 cup peanuts 
• 2 tbsp vegetable or coconut oil 
• 1 tsp mustard seeds 
• 1 sprig curry leaves (cut into thin ribbons. An easy way to do this is to stack the leaves 

on top of each other and then cut them into ribbons., about 12 leaves) 
• 1/2 tsp cayenne or paprika 
• 1/2 tsp turmeric 
• 1 tsp chaat masala 
• Salt to taste 
 

Directions: 
1. Place the rice crispies in a large dish and microwave on high for 30 seconds. Stir the rice 

crispies and microwave for an additional 30 more seconds. 
2. Heat the oil in a wok. Add mustard seeds and when they sputter, add curry leaves. 
3. Let the curry leaves fry 1-2 minutes until they crisp up.  
4. Add the cashews and peanuts and stir-fry for 4-5 minutes until the cashews turn lightly 

golden. 
5. Add the cayenne or paprika and turmeric. Toss together, then add the rice crispies and 

the chaat masala. Stir well to mix. 
6. Turn off the heat and add salt to taste. 

 


