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“m stamding at the Chinee
fiahing mets in Kochi - a beg-
acy ket behind by Chinese

hers froemn Mlacan, ‘.I'I-*H‘urpu'mi.l
of fevdh i availy the wnses
theese nets haisl meosinds of finb

o o the bind with thelr long,
snperided s vwaving in the
Favne

(& fownd eradll bn thin bertling
ciry that has een a tesding por
for over 1,000 years, | fimd many
sy worth going buck for

Jungt panst the nets lies Litthe
Maschen's, & viny food stall e by
forrewey fve-star hotel o bef Judke
Allem Stevern. Sehoect your fish at
thee rorts, arwd watch it being
grilled of pan scared bn a msther
of malnates, Stevena cooks his fish
i Enady ey oo Bois GO

4

rinemtal stylbes or the Kemala-viylexd
o havtu, with slicend shalbons,
ourry beaf, chilllies and tamaring
pralp. My Lavouirite wan the Pocra
Partichatho, mode with cnadhed
cooonul and smoked tamarind.
Fating owt I Kehi in & gantno-
momic delight, | came 1o pealine.
A b Malabar Hosew, the
Frarogwan owmen have padnkl-
Imgly creabed a menu using tanm-
to-tahle produce. Even the somm-
el s from cerganik
farmm e of hapyry Rodaknath,
Awnraborp ard New Hamgrhine
beerms weith prasrn, sparing ondoms
and red vweet popper i delight-
fal, e, The tiger peamrns with
thakkali cusry (a ginger and gar-
I -basend Noemato sauced, served
with strimg hopywer, Kaeralas
owm rce Phour neosogdbes, s
amurdt-have. End the
feanat weith o o
olabe sama- o

bk
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mango coulls.

A werk i Kochi transbsbes to
seabood dishes, seasomwed with
Ao, tarmarieed ard cam-
b (hoskaam). Bud vegetariany
necdn’t despadr. The mont excli-
g dish we sampled here was the
Thoran, where vegetabhes wch ay
drusmstick and fackinuit ane
e hopyed ard coodked with grased
oot

At the Koder Howw, & theee-
storey houtigue hotel oppaosite
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the beach a1 Fort Kochl you can
oat braditiomal jewind foesd. Until
recently, the hotel belonged 1o
the most ihustrious Jowhd tmily
in Kochi, the Koders. The herit-
age bouthgpue hobe] has sl haxury
wites, wihvene one can partake in
traditional jewish tare bike Pulip
Salact {roughly Cut mini potatoss,
oo, groen ¢ hillios amd frod
coviander with coconat vine
prate drewwing), Koobba (an Dndo-
Jewinh shaffod chicken coolaod (0
Jewinh gravy), Hish Saclambar
By ook b codomet and i
tand gravy) and Plve (rfice cooded
In cogomst milky

Sonrwer of the typrical diskhes of
Ko hi imchude the kocal
e findh. At the
Cigand Hosel in

2t eve L b el i conlagesr 5y

racke Grousds. Touted ts be the Largest
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Erach, wrike for

Ernalalum, the Voon

Poallic haathyia, wiic b bocals veear
by, Is made with fish wrapped in
Fearaena beaves Imoa maodes masada,
Arnather motcwosthy kocal dish s
the Thakhali chetha meen curry,
which b a pungent rod Bvh curry
thuat s Best moppesd up with bot
appaims, The eatery is abo known
e s Kow i owery (chicken cury)
and the Vanatha fish motbes, a
delicate curry favourod with
turmeric, groer Chillies and
TS

Sipoes, fish, ricoe and plenty of
flavoriar — windt Kaschd B teat
youal tante busds 8o the fAnes
fonrnd oo thie CoumtTY,

sl Bk 19 D Lawes o By

bves 1 Incka_ the thres manthricag Ko
chr-Wtunrs Barneake will feature sie spe-
eific ard mlallabionm by cver 00 artists

Fortuguese. mho celetrated the
comung of the New Toar wien




