THE COMFORT

COMEBACK

In @ gastronomic world
enamoured of molecular

Koren Amand, cookery

gastronomy and food &x;m‘ — - -
trends, traditional home Goan prawn curry
style cooking flew off

the menus. But all that's

'ﬁhwmm‘iwhpﬂm Goan Prawn Curry Method

changing. According curry. Most in Coa have their :u.. Put the masala into a hea vy botsomed pan
secret ingredient or touch. My aunt wed prawns peeled and deveined  wish the thin coconut milk and slowly stir

to Fareeda Kanga a B e e L s s Do e until the masala (spice paste) cooks on &
new breed of innovative Irmtead of grated coconut and added the  Salt low Same (sbout5 -7 min), the cobour will
: coconut milk .She mednooll %k el ehebele Add the ehick il & Livtle

chefs are adding a spin BBl ives » roce codinad Savoer st [ et mik dn 2t thme sl el Inmeprag NS

fo classic favourites
by using upscale

are nuuduw in thie kokum and simaner.
ﬂmpl ol 31 rado cocomit ik itﬂbdmnuvh‘;:- once.
o0 warer for the thin cocomst millk) Add salt w0 taste. ol the curry as

ingredients and helping
to notch comfert food

Grind © a fine paste with a lsle wawr
the

the oil from the coconut milk will separase
and come o the surisce. The same masala
can be used for fish cusry. Secve hot with

out of the comfort zone.

Amund the world, defs who love the
s, aroma and favours of full-bodied
carb-rich food are reintroducing ivems
on their menus that people really want wo
eat—and it's called ‘Comfon Food”,

“While | think food trends like fusion
and molecular gastronomy have their
place in the evolution of culsine, it is
basic comfort food which most pecple
remember. This ol course means different
things to differern people,” #ts Pune
based food consultant m?ﬁudlmg

book author, Karen Anand.

In UK, this could be the roast
potatoes around the Sunday jpint or a
particular cake of tart In Franoe, it could
be runny Brie for dinner or a garlicky
dresséng on a salad or the smell of warm
crosanss as you walk by a bakery. In lialy,
ir's probably a bowl of dsotto and a plae
of crispy irito misto.

Irfan Paboney, The Sassy
Spoon, relives his schos|
deyy wilth @ refreshing
Kola Khola cockioil

1 orange wedge
&0 mi over crushed ioe and with fresh
mﬂﬁm” mulberdes, pomegranate and lime rings.
2 kme
Mr
Crushed ioe
sclentific side of ingreclienss, at The Sasay "When you're depressad, you need o

Spoon, executive chef, Irfan Pabaney feed your mind, and soul with all
uﬁmﬂdﬂdﬂpﬁﬁlnﬂm things good, ™ says evecutive chef, Ashish
Kala Khara cockeadl dat inidally Bhasin at Trident, Bandra Kurla, Mumbal
eyebrows when it was inwroduced ar  “Comdon food refers to any kind of food
the swish ea but is one of their best  or beverage to which an individual might

sellers today. * lowe it because it's
crammed with flavours that remind them
of an era when lifle was uncomplicated and
pleasures were simple. An loegola orkala
khatwa was all it eook o put a smile on a
kids face back then ™ he avers.

special concoction his all g
notes and differs from the roadside

tum for momentary respite. This casegory
of food is very subjective and is different
forevery individual For some, it could be
a childhood favourite dish and for others
It could be a dish linked t0a place or time
that brings posdrive memockes.”

Bhasin believes there are some
evergreen dishes on every menu that

mwmmm
made. memory 15 assoclaved with
love and family, not necessarily the taste
of the dish. Out of that context it may be
a very ordinary dish. So comfort food

works as 2 memory trigger, something
whichsatisfies you emotionally ss well as

" Anand explains,
Phwﬂum in the country ane also

reviving this end. “My food style leans
towands comfort food,” suys executive
chef Kelvin Cheung of Mumbai's Ellipsis
restaurant. This native of Toronto is one of

the chief for creating dishes

that take you back to your childhood, that
Bive you a warm nostalgic feeling.
At Ellipsis, Cheung's innovatdve

Trident, Bandra Kurds, Mumbal, Bhasin
jazzes up a poached risono, goat
cheese by adding wruffle Aavored beetroot
and goat cheese risoto with cremnb fried
pmcﬂl And khidhdi is served ina
I grasin with achaarl raiea.
Dowrn the road, at The Taj Lands End,
Executive Chef Andrudiya Roy says, “For
me, mution curry has dwe power © ule
me bhack in time when every Sunday my
mother used o prepare the curry which
my alblings and | used o look forwand
b0 the entlre week We have brought the

seeamied rice.

you features comfort foods that are modified

using newer techniques to create the same
creamy velvety flavour ina lighter, cleaner
fommat. For eample he makes a tradisonal

rouy without fowr by using sodium citrate
that changes the FH level of cheese giving
it a rich wxture mies the heaviness of
flowr. His slignature Chicken and Waliles
als0 works with unusual ingredients
and of homemade soundough
bu wiffles with smoked honey
truffle butter, baconsriracha maple syrup
adfed brutser milk-brined chicken
“These dishes are heavy in umami and
amino acids and give your mouwuth the fesl
of comfort food with less of the grease and
heaviness,” he explaina.
Whilst Cheung may play on the

and the steam will be let off In Front of the
puests to rarsport them back n dme ™

The Sahib Rooemn st Mumibad’s Pallsdium

Howel 18 helmed by Che Rai who

that the cuisine here is tmeless,

with a twist. The Cucchi ke Tikki, are

Award-winning chef
Manu Chandra takes us
on a culinary journey
of his favourites at the
quirky, non-conformist
gastro-pub, Monkey
Bar. This is a menu

that defies stereotypes,
bringing boldly to the
table comfort food from
days gone by and lets
you indulge in your
Indian roots, with a
totally fresh perspective.

not the aloo dkkis, which we're all so
familiar with, but Chef Angad's verséon
includes Morel mushrooms.
“The Lahori Chaampedn are unique as
they"re marinased in a special fernnel rub;
waditlonal shorba becommes Sarwar Pisea

Ka Shorbha with the addition of moassed

same experdence w Masala Bay with the g:dintnd crene; even the
fundamental ,mhdhtre zaind Parweer is

cooker. With cuts of lamb, the  a spiced 'grum m,"m

curry will be broughe to the guests in the Awa -w-milﬂhlm Chandr
pressure cooker set on 4 wooden plae takes us on a ¥ joumey of his

classic because it's loaded with fresh  will always be the performers.
mulberries, omnges and pomegmanate For  However, in order to take the diners
mains the old-fashioned mac-ncdheese gets  experience o another level, itis

a hit with Coa sausage as an accouterment.  to present comfort food stylishly. At

* Chel Anshuman Bali ’ “Dishes bke butter chscken khichdi £ = .
ot Paur Seasem e pulled park belly really hit the spal, beat "'-, '

£ his Le e the blues & have o feel good fegter.” | ‘ g
creme brulee I '_‘__--"" ={Chel Manu Chandra, Mankey Bar Y ’

Lemongrass Creme Brillee Method

Boll the milk and put in bruised lemon  Bake at 150 degrees for 50 mins on a favousites at the pr-conformis

quirky, n 1 bread. “These dishes hit the Sundse Sandwich, while others
ml CreET Hh::thlhngﬂrlm waser bath. gastro-pub, Monkey Bar. This is a menu ﬂmnu_.mnmw uptmmm{nlﬁ

300 mi milk Amal Taza mﬂ.“ﬂ““ vanilla pod.  Let it refrigerate. that defies sterectypes, bringing bokdly  factor,” he suggents. reaults—like the Rasmalai Pannacotta
200 g Sugar Caseor CHn— . For serving dredge brown sugar canmelize tothe uble comfort food fomdaysgoneby  The desserts carry forward the same  or the Khova Brioche Pudding (a
Segps mﬁ”‘ﬁ“ﬂ“ castor  with a blow sorch and serve. and lets you indulge in your Indian roows,  quirky tone, youwithamishsash  sinful mix of almond cream, berries
100 gm lemon grase *;ﬂ & mm‘: with a totally fresh perspective. Chandra  of flavours that melt in your mouth.  and ice cream), and If you are suill
1 Kaffir ime leaf "B .ﬂ' lmﬂm s we le the butter chicken nmummtadmmmwed in doubt, just opt for the Old Monk
S0 g sugas demerers (brown) mibiuse and pour in the serving dishes. i and puilﬂl pork curey with sandwich, with great skill—the Mobar Chocolate Cake.

The mulien curry hos the power lo loke me bock in Eme
when every Sunday my mother would prepare " —=Chef
Amirgdihyo Roy, To) Londs End, Bondro

Ashaih Bhawn, Tridenl, Bandra Kwrle pezies vp o paached sgg, meotio, gool chesis by
edding kruifle flovored beetroct L goof cheese miotio with crumb fried poodhed egg
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