A CULINARY
LEGACY

Long before culinary gurus thought of fusion food, it was
Anglo-Indian cuisine that was perhaps the precursor or
inspiration for this frend. By assimilating and amalgamating
ingredients and cooling technigues from all over the Indion
sub-continent, it became a completely new cuisine with a
distinctive flavour of ils own. Fareeda Kanga discovers
nostalgic cuisine that has made a contemporary comehack.
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Anglo-Indians who were influenced by

the Portuguese, British, Dutch and French,
incorporaled the many herbs and spices thal
grew in their vicinity and developed their own

unique cuisine. Coconut based curnes were

popular in Anglo-Indian dishes in the south

while mustard oil and fresh water fish were
popular ingredients in the Anglo-Indian dishes

of Caolcutio and Wesl Bengal.
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Local Ingrediants and favours ware
Imcorporatead i T Eche: whils Te o
ingrédlamts remalred unchangsd no
mathar whate the dkh was prepared ~
inggeits Lakmhiy Si:l.!,h Soui Chad
Saffyon, gu:“r'. La Motal Bangalisii
slrdiars who were influsrcsd by

B Portugroe Britich Dubch and Frmuh,
:'rmi'u'.l‘hld th= AT herbs amd v
'H'..I"Fvlr i B wicnafy and < .
thewr own aregoe cEmre Cooonat baoed
curmez were popular in Angle-Indian
dushes m the wine ovtard ol and
tresh wates fizh were popralar ingredaents
m the Anglo-Indem da=hes of Calrutta and
West Bengal.

ll.‘hp.l..‘l stir chet Casiavy Siscar,
carrenty a Sous Chet ot Maya, Trident
EEC, Mumnal, €aboraces on S mgondl

S

|

S N

M
Cool the dal wilh Sofficwent waber Gl 11z
oocloed and winzk Tl T dal = anooth,
keep xmale
HMaat oll 2 bag pan aned £ry the amry
kaves, green chilles corander root
caliery, Jpple nd anion: B lighay
browm
A e gimaer garilc paste and tautd for
d lowm abivialiae
Now il e curry powdes s turnseic
ansl fry for a fewr mimibes ] Bw oil
wpagale from he meciuse

e B cooked dal snd mix well
Siowly add fhe conorat oulk and sdd
salt bo taste
Md:mnlrlﬂlrmam unmer
fior abowt 15 to X0 momes.
Remerve from eat and stir i the
ke pnce
Garnuch with bodled B

diverzity of Anglo Indian jood ~
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Soups were seasoned
with cumin and red
chillies, roasls were

cooked in whole spices
like cloves, pepper and
cinnomon, rissoles and
croqueties came
to be Hovored with
furmeric and garam
masala. The concept
of ‘curry’ which
started out as a watery
based concoclion with
the addition of a
few spices to meal and
vegelables became
the ‘food fashion’ of
the time.
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“Bangalore is a heritage
hotspot for Anglo-Indian
selllers. Anglo-Indian
food is neither oo bland
nor too spicy, but with a
distinctive flavour of
its own ond the dishes
are eosy to prepare,
Signalure Anglo-Indian
dishes served at The Toj
West End are Classic
Mulligatawny Soup,
Pepper Lamb Chops,
Pork Vindaloo, Grandma
Couniry Captlain Chicken

Curry, eic,” says
Chef Sandip Narang, Taj
West End.
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Thus soups wers ssasored with comin
and red chullees, Toasts were cooked in
whole spaces Lke clowves, peppeT i
crmamon, rsoles and crogueties came
o be favored with turmenc and garam
masala. The concept of “curry” which
sarked out a3 2 watery bazed concocton
with the addition of a few 1pices fo
meat and vegetable: became the iood
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faziiemn of e e, Wiarcestershare Samce,
Mullpgatawmy Somp. Meat faltrecs,
ketchvap. eié Weie some of the first
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