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Indian diners bolder now - but still love home-style cooking’

Chef Manish Mehrotra is ac-
clarmed for fusion-based modern
Indran cuisine, flling Kebabs
with fore gras, making vadas
weith ricotia cheese and infroduc.
tng mishit doi to cannoli. Speak:-
e with Srijana Mitra Das,
Mehrotra discussed what shapes
his cooking, how Indian diners’
tastes have evolved - and what
makes him happy about gobi
Manchurian:

® What's been the most power-
ful influence shaping your
cooking? .

[ think how 1 travelled 1o pla.
oes hike Finland, Sweden. Korea,
ete, which Inwhans visied mifre-
quently, There, people thought
Indian food was just chicken
nkkamasalaandnaan andevery
Indian 1s born with a tandoon
chickeninhis hamd! Suchmiscon.
COPLIONS Were s piring o me,

Fwanted wellpeople there's
=0 much more to Inchian food -1
wanted 1o showease how Indian

food 1s not ahlvays spicyoreurry.
based. Tedday, the food makecan
be understood by a Brazihan,
When 1 make a phulka taco, a
Mexican gets how every Indun
home doesn’thave a tandoor,
People simply don’t know

enough about Inden food over-
seas, Chefs at Fesuvals of India,
ete, alwavs make the same Shah.
Jham  korma, Noor Jeham
chickenandnaanbread - thishas
created myths V've tried o ad
dress, Socondly, we
have such diverse
Q recipes and sivles
within India.
Thesearealso hugely inspicing.
® Are Indian diners® prefer-
enceschanging?

The Indhan guest 1s now 100
times more knowledaeableabowt
foad. TV shows, iInternet, maga.
zines and travel have really
widened our awareness,

Earliern gomg 1o London was
a big thing. The entire neigh-
bourhoeod woukl o to see off

someone travelling 1o London
today people go o London or
Thailand hke they re wravelling
tothe suburbs! Thetrawanreness
hasthus hugelvincreased, mak.
Ing them more advenuarous.
Alongside, hvgiene conceins
have grown - today, people want
10 know whether even the gol.
eappa makeris wearineg gloves,
Another nteresime trend 15
home-style cooking becaming

very popular. Earlier, people ate
out just on special oceasions,
birthdays, anmiversaries, ete. To.
dax. they eat out once a week
almost - so, they want simplen
healthier foad. Hence, durmgwin.
ter at the nklian Aoccent restau.
ant. 1 servea homestyle khichdi
and proudly ell foreignersthis is
Indhia's favourite comfort foo!

® Aren’t vou tempted by mo-
lecular gastronomy?

No. People doing molecular
gastronomy like my dear
friend Gagean Anand - are do.
e this ouwtside India. Mine 1s
themost difhiculichentele—they
krow Indian food.,

Also, for Indians, two things
are very important — we ke our
food served hot, Molecular gas.
ironomy, wlhich cools down ele-
ments, doesn’t work well with
this. Secondly, no maner how
fancy our meals pet, we need
our daal-roti - without this, our
stomachs may be filled but the
soul doesn’t feel sated!

Youshouldfeel vou have eaten
an Indian meal properly - that's
very amportant. Moleoular gas-
tronomy has great surprise fac.
tor; with its smoke. shapes and
foams - but this only lasis once.
U'nless the movie in the theatre
changes every time, poople won't
ke p gome back for thesame Dilm.
® Christmas 1s about memo-
able meals  three terrific
dishes forvou?

Well, 1 love Nobu's blackcod in
Londonand Per Se'sesoand iruf
fle custard in New York - but my
thind dishas direct vy hinked omy
cravings for Indian van-waala
noodles! That hot, fried dish from
roadside vans, the noodles dark
and shekwath all the el sauee,
aarlc and Manchunan inthem!

I think Indian Chinese dishes,
like Manchuron, are errifie
theyv're one of the earliest fusion
dishes to emerge here, Taoday, a
AMichelin-star restaurant in Lon-
donserves cobi Manchuran. This
niakes me happy - i'sso Indhan.



