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Al'S suimmer menu has heaten
its own exacting standands

CREATIVITY GETS
A NEW MEANING
AT INDIAN ACCENT

IF ARBI CAN TASTE GOOD,

ARTY FOOD FOR
SUMMERTIME

Al UNLEASHES A CHARM
OFFENSIVE IN ITS NEW
SUMMER MENU

THE TRAGEDY of Al the reottop Japan-
e restaurant of Uk MGF Metropedi-
tan Mall. Saked; Is that It gets consignied
to obihdon as a reslt of the high-
actane energy levels at the Love Holel
mexct door, But for food worshippers, Al
Is the Den templs of cullnary art. When
" ab AL | just enn't get mysell off the
rofis that arrhve Hke little masterpleces
an the table, and my hungry brood pok-
hes ol the pork belly yalitor as i
plgs whare o thedr way Do extinction.
Evedn by Bs exacting standards, Al
s b 1S a classic. Chel Salvydas-
achi Goral, whio has worked at Tetsiya,
Sydney, and so shoubd know the art of
fine fogdd, aned the Japanese master
ched, Ketsidor Lino, have made even the
il il green Salad (RS 3490 into & Tash-
lod statement with three Kinds of
{oimatoes, My favouribes were the tuna
tatakl [fs 529) = a tribuie to the power
of dmplicity — and the fole gras-topped
chawan mushi (Rs 3949 | was Noored by
the combination of seared foke gras
and lapaniose sgg custard. 1t was
daringly different without belng an
alfront to our gastronombc sensibilites,

Go for the oper-air séalin n:ﬂ.i Thc
aren i mim conled end dix

”W“**t*ﬁ

A SUMMER OF
GREAT TASTE

From tandoori foie gras to home-style food from a Mathur
kitchen, SOURISH BHATTACHARYYA has a lot on his plate

KYLIN MEANS GOOD FOQOD IN JAH&NESE
JUST KIDDING! IT°S AN EXPERIENCE NONETHELESS

IF Al'S summer men k8 all anowt one-
BRI exXtrava o, tM Japanese tast-
lregr Trbeaa mk plin Experience, Bas-
art Lok Ciomm) ¥ Cenire, Vasant
Vihar, celebrates the power l:lf simpie
taste, “Mnf‘ﬂu nt lﬁ-lmni.-uu know
wt omee why It's been arund for five
:"Eﬂ.h!ll'L a competitive markel — there's
EMETEY €N 0N & Monday even thie
mum-:-! 05 and therefore just the kind
of pecompaniment you want, Lthe
lghting iz oly-80 ltrcrﬂhecmr Br-
ners ta let eouples to have thelr special
miaments. Onee you're in the resta.
arant, you'll find voursell CAppimg Wwour
Fewt and lead banging in the sdr re-
fesdveky, IE's great to qud u;p uppetite.

| HAVE had fale gras In every concel-
wvable form, but the fandoar version
at the Indlan Accent In The Manorn,
the boutigue hotel In Friends Colomy
(West), made me into what can
only be described as respectiul sllen-
i, Chef Manish Mehrotra, the man
behind the much-acclalmed menu at
London's award-winning Tamaral re-
staurant, sakd he had to trash 4 kilos
of prized liver before he got
the recipe right for the fandoord fole
gras, the star of the Indlan Accent
summer menu. That's a kot of money

wie'd ardered. The finale
walic. Ioe-cream spring

thing &s deceptively simple as Tawa
Arbl Satay — If the chefl can make ar-
b leok exclting and taste heavenly,
you know you're on to a thing.
And for those who can’t live withouwt
thelr dally share of creatures of the
waber, | would urge you go for the
Patranl Mekong Basa Infused with
galangal and the Roast Scallap with
Gobhl Musaliarm and Benaras Aloo
Papad (I couldn't declde what | loved
more — the scallop or the gobhit). In
this :-nrnu:ngla, i the arganic Ke
egq fritters (they're named after the
Kegg Farms) came &5 a surprise, the
sllloeEn tofu kodta ln fve-splce squash
r-g:m:l the pan-fried John Dory
lifted the ordinary to new

have ordered to wplift our mood. How
cAn ¥ou go wrong when everything
seems Lo be rght? The best part of the
meal, though, was yet to come. Teppa-

W.HB mone

bundies of renewed activity.

| HAVE often been on tastings with Anoothi

Vishal, a fine writer who combines an under-
A standing of good food with words that bring
out the essence ol the experience. And I've
also malntained that bad cooks make good

ford] orithcs — youn eat at restaurants only i you
peaks of creativity, This summer 4
promises to be good for our e gﬁ?'“ﬁ L ﬂhudath?m#qhe? -
gastronomic well-belng. Anoothl, with some help from her fath

and aunt, has proved me wrong. You can write
ok cuid Ee foat- food and make a splash In a five-star

hotel kitchen as well.
| went to sample the Mathur food festhal me-

ing ﬂmlr' Ral 4 s

r'rl r::l.r: 1.'.!1‘
HEeR eliarge

gaing down the tubes, but it was an The sushi rolls ke irin
investment I°m sure Mehrotra®s em- with alarming alserity, :h..- P.;“ m-
" ployers aréen't carping aboat. parrm left an exten aste, and m.-a,k]. river sobe without any of the cloy-
The test of a great menu B some- the sake cocktall with me&hu {plurm ) ﬂmlncu Beft behind HEPR E el -t
lguenr was what the doctor aeemed bo &wﬂd sauce. It was just right for

rolls can Lburn even slespy children into

The meny dfe e priced befisoen B 205 aad Ry G55 i VAT mnd gereice chorgn

WlNE HOME THUTHS
GET THE TEMPERATURE RIGHT

AN BEARLY evening wine
tasting magy nod smind Hoe
i gt B, but Robhan
Jerjelicde, n trainer with
Eznpua, the Freroh ag-
BNy reaponaible for
promoting the coun-
try’s food and wine all
lLrnuml the workd, mads
1§ warth our while. At a
sessbon dedicated Lo wine
basics thatl was accrmpa-
| nbed by a8 genenols Dow of
| canapés at the Taj Mahal Hotel, Rohan
answered Pao stions that ire s old as
wine: Why do while wines have Lo be chifled?
Well, havve vou atlempbed having nimiba padesi
at roorm temperature? Chilling white wine
milikes its ackdity

Bed wine also needs (o be cooled to keep iLs
aleakhol attack under check. Red wine served
at ‘rooim bemperature’ At this time of the year
tastes awiill becauss 165 alookal attack ower-
power its favours, Try drinking red wine at
‘roam be rafure’ and you'll winse after the
first =ip, Wine served at the dght Lempeniione
seale transforms magically in the glass, The
French Bpured this out ceniuries & bt
our restairants domnt asem to pet Lhe peint

THEATS FHOM A MATHUR KITCHEN Foop JOURNALIST MOVES TO THE OTHER SIDE

nu put tegether by Ancothi for the Fire restaw-
rant at The Park, Parllament Street, with a ca-
rd-carrying Mathur whose mother, | makataln,
Is Dixlhi's beest cook. When iy dinner mate app-
roved of the menu, | knew | was on (o a good
thing = the mutton chops were the only disap-
padntrent in a menu that had the classics
Ealml Vade and . the scrumpthous Har
Tall Machchil, Papad Aloo and Pakodi ki Subzi
(these could've converted me to [Helong ve
tarianlsm), and the incredible Badam Pasande
and Bhuna Meat, You won't regret the outing.
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