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SOMETHING about Yulia made me

look at heragain as I'walked into Indian Accent

at The Manor hotel last week, Was it that strange-

ly appropriate Indian twang in her English that rang

a bell considering she’s the manager of the hotel’s just-

opened fine dining restauram? Was it the interesting

contrast between her striking ash blonde hair and the se-

date, sherwani-style long coat? Then I saw her full name in
the menu— Yulia Kisel Banerjee.

Aha! Suddenly the Indian accent made sense as I remembered
where I'd seen her— partiapating wholeheartedly at our annual
colourful Durga Puja celebrations as she’s married 1o a Bengalil

What better person to epitomise the culinary-culrural bridge that

Rohit Khattar’s Old World Hospitality has conceptualised with Indi-
an Accent? She, ina way. is the key to executive chef Manish Malho-
tra’s pan-Indian cuisine; Indian but international and vice versa,
Thatkey inmind, 1 delved into the degustation (tasting) menu tosee
cxactly how Chel Manish planned 1o tempt the well-ravelled taste-
buds of not only the predominantly international clientele that is The
Manors mainstay but also the cosmpolitan Indian. He's, of course,
uniquely placed to attempt that, as hisstint in London has not only giv-
en him an idea of how [ar he can go with the foreign palate, but also
how muchinnovation the Indian palate can take before crying, “Bus!”
Tcouldn't help but remember that around seven vears ago, in this
very hotel, the talented Vineet Bhatia tried to réplicate the success of
his London restaurant Zaika here with Mushg, It flopped. Indians
when in India (even some of those who loved his food in London)
simply couldn‘thandle his western take on Indian cuisine, But, 1o
take the Yulia metaphor, chef Manish has a more clever ap-
proach: Indianise foreign ingredients—the opposite of Bhatia’s
line— and incorporate them into a modern desf ensemble.
So the semolina (sooji) phuchkas or paanipuris are au-
thentic but stutfed with ‘masala’ couscous! And they're
accompanied by four eastern "waters" besides the tra-
ditional jal jeera— pomegranate, tamarind, pineap-
ple and yoghurt — with Belvedere shots as a sixth
option for a spirited western kick. Similarly, his
panko-crusted ‘bharwan mirch' with goat's
cheese mousse and agm papad relish has
melded 2 Japanese coating and French
[lling seamlessly into an essential-
ly Indian spicy starter. And his
take on a salmon maki
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is to invert the roll using a south Indian
curd rice (thayar saadam) lilling wrapped with
the smoked fish!

The more I progressed through the menu —a
steal at Rs 1900, with Rs 1,000 extra (o inchude wine
— the Yulia metaphor became more proncunced as
choice foreign ingredienis appeared in agreeable desi
garb, A single scallop came in its distinct shell with a dab of
balchao and a sprinkling of kokum, while the galangal aro-
ma in Chef Manish’s deconstructed version of the Parsi pa-
trani macchi smartly fused east-and-east.

Asfor hisfoie gras-stuffed melt-in-the-mouth galawari kebab
with strawberry green chilli chumney, it wasa satiating mix of ex-
cess-and-excess! Talking of extravagance, besides topping his
maskanaan with foie gras, Chef Manish hasalso made brilllant use
of truffle-scented oil by putting a few drops on mushroom-stutfed
kulchas, an embellishment I intend to try on the humble Bengali
maida paratha at home very soon!

If anything, his mix ‘n match of the flavours of India’s wide geo-
graphical extremities, was even more interesting. While it could not
equal the nautical miles encapsulated in the rice crusted red snapper
moily paired with greens and pinenut poriyal, or the rosemary
rubbed New Zealand lamb chops with wasabi raite, my personal
favourite of the entire meal was a witty, veggie north-south mat-
riage featuring a paper-thin, crispy dosal cone accompanied by
masala morels and water chestnuts (singhara).

When it came to sweet somethings, however, Chef Manish obvi-
ously dedided on the opposite tack: using ime-tested and popular
desiingredientstomake western-style desserts. Howvelse can I de-
scribe toffee chyawanprash cheesecake with flecks of gold leat
and badam milk (tasted better than [ expected!), Old Monk
rum-balls with Valrhona chocolate sauce (a greatmodern mix
of nostalgic Indian and western ingredients) and the com-
fortingly familiar yet new combination of Kinnaur apple
and shakarpara crumble with vanillabean icecrean.

Indianising western ingredients has been a well-
documented if often hamhanded success, from
masalamaggi and keema pizza to rajma burgers
and more. I do hope Delhi is now mature
enough to appredate that Indian Ac-
cent’s delightful fare proves the val-
ue of keeping it subtle yet dis-
tinct. Like Yulia,
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