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About IHM

The gates of the Institute of Hotel Management, Catering Technology and Applied Nutrition, Mumbai
opened to impart training in the hospitality industry in 1954. The institution was put into place when,
under the leadership of Late Smt. Lilavati Munshi, women from the All India Women's Central Food
Council realized that they needed trained personnelto manthe chain of Annapoornas (restaurants).

The Annapoornas were a chain of restaurants set up by the Women's Central Food Council to encourage
the common people to eat nutritional food by selling the same at reasonable prices, especially in urban
centres. The Women's Central Food Council was a body formed to bring changes in the diet of an average
Indian by introducing a balanced diet as opposed to the cereal based diet being consumed. The
mammoth task was undertaken by the Late Smt. Lilavati Munshi with her team, which included Smt.
Homi J H Taleyarkhan and Smt. Leela N Jog who formed the concept of Annapoornas paving the way to
the setting up of IHM in Mumbai which allowed them access to trained manpower, something that they
were inshortsupply of.

The dawn of the institute saw the presence of illustrious personalities like the Late Shri PC Rajpal (on
deputation fromTea Board of India) and the Late. Mr. Belfield Smith of U.K (assigned as an expert to India
by Food and Agricultural Organization of the United Nations) as the first principals of the college in 1954
and 1956. What began at Bhavan's College Campus, Andheriin 1954 with a class of six students has today
spread its roots to encompass a student strength of more than 2000 with multiple course structures
aimed at people from all walks of life. The college gained new grounds when the State Government
leased land to build an exclusive college structure inthe year1966.

At the zenith of flourishment, the college under the able guidance of the then Principal Late Miss.
Thangam E Philip acquired an adjoining plot of land which, in 1997, saw the rise of India's first training
hotel, known as the H.M.A.T.C (Hotel Management Advanced Training Centre). Even with all these
various achievements up its sleeve, the college continues to chase excellence in its field, a feat that to
date is being accomplished as evidenced by the illustrious alumni from the college as well as the
recognition granted to the college and its courses by the Central as well as the State Governments. The
deep rooted drive towards carrying out the college motto 'Enter to learn, go forth to serve' has bore fruit
with the college being hailed even today as one of the premier institutes serving as the academic
foundation of the hospitality industry.



From the Principal's Desk

Nostalgia is one word that best describes my state right now as | write the preface for our latest book
which happens to be my last as the Principal of IHM Mumbai. My journey comes to an end in December
2020 & due to COVID it has all been a different experience however one thing that we as an institute
understood isthat come what may, tough situations makes people think out of the box. Ourteam of Food
production department & Food & Beverage service department came up with an idea of publishing
another book during this period. This book comes after the success of Subz Ki Tokri, our first e-book of
2020.

The most unique part of this book is that it has been created by Food Production and F & B service
department working in perfect harmony & materializing from idea to the finished product within two
months. | am proud to be a part of this unique book released by both departments together at the
institute.

One thing the lockdown has taught us that however or wherever we may be we love to socialize. We
witnessed an increased number of house parties in which people wanted to make & serve new drinks &
dishes. The need for making new dishes & new drinks gave us the idea of creating a book which focused
on the same. Mr. Jayant Kathe, the Head of F&B service department who also is set to retire in January
2021 came up with the idea of creating a book which showcases new different cocktails & mocktails . In
addition to this, collaborating with Ms. Neelam Nadkar, Head of department Food Production
department was also a masterstroke as we have a one-stop shop for the perfect party. Like the last book
the Food & Beverage inthis bookis designed & photographed by the faculty. The book ‘AToasty Affair’is a
collective effort of the Food production department & the Food & Beverage service department at

the same time the dedication & coordination shown by each one of the faculty of the department is
commendable.

It gives meimmense pleasure & I feel proud in giving to you ‘AToasty Affair’ the book which will surely add
a new twist to the parties that you will conduct at your haven. This book is not only for the party
enthusiasts but also for the food connoisseur who love to explore new avenues in the food & beverage
world. I hope that the readers enjoy this book the same way our faculty did while creating & curating the
dishes.

Mr.A.K.Singh,
Principal



Expert’s View

I stepped through the doors of IHM Mumbai for the first time in the year 1999. Little did | know that these
doors were symbolic of a path that would later lead me to a fulfilling life and immense success. The
Institute holds a very special place in my heart as it was here that I discovered my true love and passion for
the Hospitality industry. The experienced faculty at IHM Mumbai built an excellent foundation of various
cuisinesthat luse in my professional life to this day. This book s evidence that their spirit still continues. In
fact, |lam amazed to see that both the students as well as the faculty are constantly evolving to stay at par
with the developments & evolutionintheindustry. Thisbookisa clearevidence of it.

Afterthree years of rigorous work-research & training from the Faculty, | graduated in 2002. | believe that
whether it was my first job at the Taj; the skills that | garnered in the United Kingdom under some of the
best chefs in the industry; or whether it was about being a celebrity chef on national television, none
would have been possible without the strong platform that my college & the respected faculty provided.

The food industry has changed manifold from when | first started out. | have seen the industry transition
through the years to what it is today. In today's culinary arena, people are more open to novel options
and not apprehensive of experimentation. One of the most evident transitionsis the importance of food
and beverage pairing in restaurants as well as households all over the world. In today's day, new world
wineries and micro breweries are booming. The once trivial cocktail menu now holds centre stage along
with the food. Times truly have changed for the food industry, but only for the better. This book truly
resonatesthe evolving mindset of the food Industry to satiate the constantly evolving customer.

Last but definitely not the least, in remembrance of my mentor, the Late ChefVernon Coelho, I would like
torecommend you totake this book and feelinspired fromitthe way he inspired us.

ShantanuGupte
Chef Entrepreneur



Expert’s View

I am both excited and pleased to be writing this introduction of sorts. It takes me back to the days when |
took my first fledgling steps into the world of hospitality. The three years of new and hard learning that
made methe confident person that went forthtoserve!

Alothas changedsince then. Shiny hobs have replaced coal “sigris”, efficient blendersin place of grinding
stonesand the gatesto college are not locked anymore! This very basic discipline actually honed our skills
and taught us to survive anywhere, across the globe. Today, those very same techniques are making a
comeback.Therealizationthatlifeisacircle that keepslooking forits roots and will always return.

Which brings me to the importance of finger foods in our lives. Especially while entertaining with a
generous flow of cocktails and mocktails on the side. I'm thrilled that the faculty of IHM Mumbai's F&B
department have combined their strengths to put together this E-Book on Finger Foods, Cocktails &
Mocktails. Especially because | began my journey in the kitchen and evolved into the very euphoric world
ofalcoholicbeveragesandthe artand science of mixology.

I'm sure the selection laid out in this well illustrated and photographed book will bring a lot of people joy.
And willbe agreatguide to entertainingathome.

Asan alumna of IHM Mumbai, class of 1980, | wish the entire team the very best wishes today and always.
Both from myself and the rest of my veryillustrious batch mates.

ShatbhiBasu

Director

Creative Consultants
STIRAcademy of Bartending



Word from HOD

It has been 27 years that | have been privileged to teach at this prestigious Institute and got the
opportunity to compile a vegetarian cookbook 'Subz ki Tokri' earlier this year. And once again | feel
extremely lucky and honored to be a part of another specially designed book which showcases a perfect
combinationand harmony of food and beverage.

Adish is best savored with a complimenting drink, hence this time, the Food Production Department in
collaboration with the Food and Beverage Department prepared an array of flavorful and colorful
cocktailsand mocktails along with delicious savory appetizers.

I strongly believe that 'Nothing is possible without teamwork’, and that was the core quality showcased
by the faculty of both the Food Production and Food and Beverage Department.

As the Head of Department, Mr.Kathe and myself see our dream come true with the launch of this book
and we are very proud of the fact that even during these tough times, learning never stopped.

This book will help all those working from home professionals as well as budding hospitality
entrepreneurs to try and experiment interesting food and beverage combinations and help the
homemakers throw extra life to their parties by bringing gourmet experience of a restaurant to their
homes.

Onafinal note, | would like to thank the Institute and my fellow colleagues for creating this exciting book
on a very special occasion of the farewell of our esteemed Principal Mr. A.K.Singh and the very
experienced Mr.Jayant Kathe, Head of Department, Food and Beverage.

Neelam Nadkar,
Head of Department,
Food Production



Word from HOD

Dearall,

We are happy tointroduce this book of finger foods along with cocktail and non-alcoholic cocktail recipes
from IHM Mumbai.

Coming after the success of the e-book "Subz ki Tokri", IHM Mumbai brings you yet another book as a
parting giftforour Principal, Mr.A. K. Singh, who retires at the end of December 2020.

This book is the result of the collaboration with Mrs. Neelam Nadkar, HOD food production and the food
productionteam. Without their support the book would not have seen the light of December 2020.

All the colleagues from the food and beverage service department have contributed their recipes of
cocktailsand non-alcoholic cocktails to make this book interesting and useful.

This book has two sections, one on finger foods, and the other on beverages that can be enjoyed with the
fingerfoods.

Fingerfoods have very prominent use of spices along with chilies and they need equally robust beverages
tomatch.

We have thoughtfully abstained from pairing food with beverages since individual preference is the most
decisive factor while selectingadrink to go with Indian finger foods.

The book includes tempting vegetarian and non-vegetarian recipes from across the nation and an array
of colourful cocktails and non-alcoholic cocktails to go with them.

Some fingerfoodrecipes are international finger food with an Indian twist.

The alcoholic beverages include a variety of spirits, wines and beer along with mixers that are commonly
availableinthelocal market.

Each beverage is supported with a narrative about how to make the drink, appropriate glass, garnish and
special tipsto make the drink.

Our in-house team has put in an admirable effort to make the drink look even better in the book with
beautifully designed and edited photographs.

Ihopeyouall willappreciate these recipes and enjoy them at your convenience and comfort of your sweet
home.Remember, drink responsibly, and do notdrinkand drive.

BonAppétit!

Dr.JayantKathe,
Head of Department, Food & Beverage Service



From the Chefs

Mugdha Khare

Senior Lecturer

Maitreyee Lovalekar
Senior Lecturer

Santosh Kumar Das
Lecturer

Sneha Mahajan

Lecturer

Diversity in India's culinary heritage evokes a sense of nostalgia about experiences
shared in different parts of the country. Each recipe having different ingredients,
though unique, is intrinsically a reflection of India and the regionality of its cuisine.
The journey of discovering ancestral art of cooking using spice blends that balance
nature's elements in meals has always been my passion. It is a reflection of my love
andrespectforourculinary heritage.

Being a part of this Industry for a considerable amount of time my perspective
towards food has drastically changed over the past few years. It is time to go back to
the grassroots, unlearn everything & begin from scratch. The trend of cooking from
'Store to stove'is what needs to be discarded & we need to travel back to the drawing
board to understand how every ingredient is made & processed. We also need to
understand that we cannotignore the biggest driving force in our lives thatis 'Mother
Nature' & upkeep of the same will lead us to a path of life with higher purpose. To
understand the regional variations in the same cuisine is something that has kept me
captivated towards the diverse aspect of food. Keeping the authenticity of food in
place, | have tried to inculcate the same but with a little twist in the recipes provided
by me.

| consider myself as a lifetime student and believe the hunger for knowledge should
be never-ending. My specializationisin Indian cooking but | do not restrict myselftoa
specific cuisine. | believe every ingredient in a recipe is a part of a puzzle when all
combined brings out a complete wonder. A Chef should not confine himself to a
particular style of cooking or cuisine which I have showcased through my recipes in
thisbook.

Working as a chef in the kitchen can be challenging as well as rewarding, hence
honesty, dedication, team work, time management and resilience are the core
qualitiesthatlalwaysstrive toteach the young budding chefs of ourinstitute.
'Practice makes perfect'is my food for thought, and along with learning and teaching
continental cuisine, my constant focus and effort is towards practicing food
presentationandstylingasitisthe current need of the hour.



“Techniques are notthe most difficult to teach. The attitudes chefs take are much
moreimportant.” - ChefAlain Ducasse

This has been the striving goal in my career as a chef instructor, to impart the right
attitude to my young pupils. If your attitude towards your work is right everything
else fallsinto place. lam usually found in the kitchen either at home or at the institute
but for me there is one thing which | like even more than cooking, that is to teach
young people how to cook. As a chef who needs to have an open approachand urge to
learn new things, I have never confined myself to a particular cuisine which is asserted
through myrecipesinthisbook.

Perfection and accuracy are the two words which reverberate the true essence of
Bakery and Pastry for me. The hardwork and patience required to carefully measure
out the recipe is all fruitfully rewarded by the elation that | feel as a chef on looking at
the finished product. My choices in this book is an innovative take on Chinese and
Middle East cuisine leading to an amalgamation of flavors.

Passion, discipline and the inquisitive nature led me to the world of Bakery and Pastry
and has helped me sustain, flourish and grow not only as a chef but also made me a
betterteacher.

My take onthe cuisine in this book focuses on the simple earthy flavours of the cuisine
ofthe Parsi community served as bite size morsels.

Being passionate and enthusiastic about food led to my foray and specialization in
International cuisine which has given me the foundation to base my love of fusion in
cuisine into experiments and variety dishes. For me the best experiences in any
cuisine are the herbs and spices and the kind of life each breathes into dishes. My
choices in this book reflect my love for these in the form of SouthEast Asian and
Europeanfood choicesthat give you the barest hint of what these dishes can be.

From the Chefs

Amol Balkawade
Lecturer

Asmita Powar
Assistant Lecturer

Armin R. Wadia

Assistant Lecturer

J Ankit Pillai

Assistant Lecturer



From the Chefs

Food Production

Satya Shankar Raman

Assistant Lecturer

Shubhada Kotibhaskar

Teaching Associate

Ashish Bhivase

Teaching Associate

Abhishek Nandi

Teaching Associate

Home is where my cooking journey began from, when | started preparing lunch for
my family, under the supervision of my mother. The simple thought that 'If this hobby
of mine can be converted into a career then why not!'is what prompted me to choose
Culinary as a profession. | have always believed that anyone can cook but when you
cook with love it always shows on the plate. Teaching the budding food enthusiasts
that passion for cooking can change the perspective towards food production is what
| strive to instill. South Indian food being my first love has predominantly been
showcased intherecipes provided by me.

I love to cook and baking in particular has been my passion since | was a young girl.
There are memories of me helping my mother whenever she would make goodies like
karanjiand chakli.

“Keep your basics right” is what | always try and preach. Through my recipes in this
book, I have tried to combine bakery techniques with cookery. My contribution in this
book reflects my culinary journey and the dishes culminate the varied and vast
experiencelgained throughtheseyears.

| was confused after my graduation as to which field to opt for and that is when |
fortunately landed a job at a bakery, during which | realized my natural flair for pastry
and confectionery. It did not take time for me to fall in love with baking where a
variety of ingredients, textures and flavors can be combined to produce beautiful
artworks. 'Always do a lot of research, carry out trials and keep practicing' has always
been my mantra. My work was met with a lot of appreciation which further fueled my
interestinthis complexyetsimple field. The contributions to this book are a reflection
of my time spent in the bakery and the growth | have witnessed in terms of passion
andskillinthe field.

Cooks are artists with the plate being their canvas and the best part about this art is
thatyoudon'tjustadmire it with youreyes, butalso live the experience.

Food shouldn't be bound by any geographical borders, with this thought always on
my mind | try incorporating different cultures, cuisines and trends in my work. With
both my dishes in this book, | tried to express the same and showcase how flavors
from various parts of the world can come together to make something beautiful. With
my growing love for food photography, | have tried to capture everyone's love for the
craftand creativity onthe plate.



The joy of cooking for others has kept me motivated for almost four years in the
industry and it continues to keep me driven. | believe in the Ayurvedic philosophy of
cooking with love and serving food with humility. Inculcating professional
competence, discipline and modesty in the students of our institute is what | always
focus upon.

From the Chefs

Food Production

Anwesha Patra
Teaching Associate



Faculty

Food and Beverage

Shilpa Madkar

Senior Lecturer

Asit Kumar Mishra

Senior Lecturer

Nandakumar Gaikwad
Senior Lecturer

Medha Bhattacharya

Assistant Lecturer

From theiggi IHM Mumbai batch, she holds a postgraduate degree in hotel
management and has over 29 years of combined professional and teaching
experience. Her training certifications include CHE (AHLA) and CLF (EHL).
Representing IHM Mumbai on the HRACC, she has been a part of the classification of
several hotels and restaurants.

The opportunity to travel widely with her merchant mariner husband exposed her to
diverse cultures, enabling her to offer a global perspective to the study of foods and
beveragesinthe classroom.

A graduate of 1991 and a post graduate in Hotel Administration of the 1992 batch
from IHM Mumbai, he started his career journey in hospitality from the then Centaur
Hotel Juhu Beach. A combined experience of 28 years in professional hospitality, he is
one of the privileged few to have been directly associated with the operation of the
attached training hotel along with regular teaching at the institute. Currently he
heads the training hotel at the institute. He is a regular member of the HRACC team
and has been instrumental in classifying many hotels in and out of Mumbai. A
hardcore perfectionist, his belief in academic ethics has earned many accolades and
appreciation.

Sr.lecturer from food and beverage service department. He has a combined
experience of 22 yearsin hotel operations & academics. A graduate of 1998 from IHM
Mumbai and a certified CLF, Lausanne trainer. He started his career in Sarovar park
plaza, one of the most popular & expanding group of that time. Being the head of the
on job training division for new recruits and trainees, he developed the skill and
interest for teaching. He represented IHM Mumbai for the management
development program held in Madrid and Barcelona. He had headed many study
groups to Sula vineyards in Nashik. A thorough professional with an absolute
commitmentto perfection, heiswidely appreciated by students.

Sheis a graduate of the 2007 batch of IHM Gangtok. She has a cumulative experience
of 13 years which include frontline operational experience of 2 years in the highest
class of professional hospitality in Hotel Four Seasons, Mumbai. Her association with
professional hotel academics spans over 10 years which encompasses 8 years at IHM
Mumbai.She was at the forefront of the HSRT programme when it reached the zenith
of popularity and demand. She piloted the programme as the main trainer. Her
passion, commitment and effort for perfection has enabled her to carry out full-
fledged academicresponsibility of reqular degree classes.



Heis a graduate of IHM Bhubaneswar & post graduate from IHM Pusa. Currently, he is
working as assistant lecturer in the food and beverage department of IHM Mumbai.
After doing masters, his interest grew for human resources. He succeeded in various
HR based competitive exams across the country like PGCIL, AAl, MSTC. His passion &
spark for hospitality never ended. That's why he joined back in the field of hospitality
academics to impart knowledge to the young generation & help in building nation.
His previous assignment was with IHM Hajipur as well as HR based MNCs dealing with
fortune 5oo companies across the globe. He firmly believes in creating a conducive
learning environment, comfortable for both students and teachers for effective and
meaningful academics.

A graduate of Rizvi College of Hotel Management, she comes with rich and varied
experience of six years in professional food and beverage service and sales and
marketing being associated with the Oberoi Trident, the Sofitel and a leading
restaurant chain. Her passion for food and beverage service got her to the profession
of teaching. Her knowledge, experience and dedication have been widely
appreciated by her students. Her contribution to the food and beverage operation in
Cornucopia has been hailed by her superiors in the department as much better than
expected. She holds tremendous promise to be an asset for the department as well as
theinstituteinthelongrun.

He graduated from IHM Mumbai in 2016 & started his career as a pre-opening Chef at
Indigo Delicatessen. Further to enhance his knowledge and skills, he joined Taj group
of hotels and followed up by joining O Pedro. He got back to his roots in the year 2019
from where he began his culinary journey when he got an opportunity to work with
IHM Mumbeai, as a faculty member. His passion is to travel as far as one can go, to
explore how others live, cook and eat. Such experience while exploring new cuisines
enriches him with the new knowledge and indepth information. The memory stays,
with him, in his consciousness and his heart.

Faculty

Food and Beverage

Vivekanand
Assistant Lecturer

Rasmita Das
Teaching Associate

Prajay Agawane
Teaching Associate
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PREFACE

Cocktails and its blend of liquors have been gaining edge in today's era of
experimentation with food and beverages. As good as an authentic Mojito might be,
the concept of playing around with the flavours of your drink has become de rigueur
in the beverage industry with people seeking out the exotic and the extraordinary.
The same is true for the food industry where the goal has become to get every
imaginable kind of flavour from around the world to your plate.The following pages
are going to become a companion in your journey of finding that perfect blend in
drink and food that will refresh your palate and get you going. Sweetening up the
deal are the harbingers of these, who with extensive knowledge and experience of
being part of the food and beverage industry up their sleeves, bring you concepts put
forth withingredients thatare not hard to find. Delving deeper you find yourself privy
to not just all those mixers to be tried but also a multitude of salivating-worthy set of
finger foods which can very well transcend your humble self to the reach of those
chefsthatyou've always wanted to be.

We've strived to bring to your kitchens & bars the best of the best, bearingin mind the
necessity of combining food & beverage. Figure out the drink that suits you the best
and move on further to find a dish that suits your drink. Without further ado, it's time
tosetupthose plattersandtoraise yourglassestotoastto ‘AToasty Affair'.

Salut!

BonAppetit!

CREDITS

EDITING & COMPILING
JANKIT PILLAI
ANWESHA PATRA

FOOD & BEVERAGE STYLING
SNEHA MAHAJAN
SATYA SHANKAR RAMAN

FOOD & BEVERAGE PHOTOGRAPHY
ABHISHEK NANDI
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Aksaii Ln Pita Bread With Labneh Dip

BY CHEF ARMIN WADIA

SERVES 4
INGREDIENTS
For Pita Bread For Akoori For Labneh Dip
Refined flour 250 gm Egg 2nos Curd 250 gm
Yeast 5gm Refined oil 10 ml Coriander 50gm
Sugar 5gm Onion 60 gm Mint 50gm
Salt 5gm Tomato 8ogm Green chillies 10gm
Refined oil 15gm Green chilli o0gm Lime 1no
Curd 15gm Coriander leaves 50gm
Water 120 ml Garlic 10gm
Spinach 20gm Red Chilli powder 5gm
Chilli flakes 20gm Turmeric powder 5gm
Red chilli powder 5gm Salt To taste
PRE-PREPARATION

e (lean, blanchand pureethe spinach.
¢ Choponions, tomatoes, green chilly, garlicand coriander.

PREPARATION

FORPITA

¢ Makeasoftdoughusingrefinedflour, yeast, sugar, salt, oil, curd and water.

¢ Dividethedoughinto3parts.

¢ Inonepart, addthe spinach puree, knead and round it up.

¢ Inthesecond part, add chilliflakes and chillipowder, knead and round it up.

¢ Thethird portion hastobe plain. Rounditup.

e Coverwithadamp clothandrestthe doughsfor3ominutes.

¢ Knockback, and roll the doughs out onto a floured surface to @inch thickness. Cut the doughs with a 2" round cookie
cutter.

¢ Placethe cutpitasonaflourdustedtray and allowto prove forioto 15 minutes.

e Transferthedisc of dough onto pre heated trays and bake at 230°Cfor 5to 6 minutes.

e Immediately, transfer onto alarge damp cloth and cover with the sides of the cloth till it cools down.

e Cutintohalftorevealthe “pocket”

FORAKOORI

¢ Heatoilinapan, addgarlicand green chilly, cook forafew minutes.
¢ Now, add chopped onions and cooktill they become soft.

e Addtomatoesanddry spicesand cooktill for five to seven minutes.
¢ Beattheeggsandadditslowlytothe panstirringitconstantly.

e Cooktheeggsbutdonotdryoutthe mixture. Adjust the seasoning.
e Forpresentation, fill the pita pocket with the akoori mixture.

e Garnishitwith chopped corianderand serve hot with Labne dip.

FORLABNEHDIP

e Collectthe curdinamuslinclothand hangitfor3-4 hours.

¢ Washand chop coriander, mintand green chillies.

e Combinethehungcurd, chopped coriander, mint, green chillies and juice of one lime. Mix well.
Chilland serve with the Akooriin Pita.

A Toasty Affair







Carameljed Onion Fnd Resamary Ghickn Cuissant

BY CHEF ASHISH BHIVASE

INGREDIENTS

For Croissant Dough For the Stuffing
Refined flour 250 gm Onion

Yeast 20gm Chicken (boneless)
Castor sugar 3o0gm Garlic

Salt 5gm Rosemary

Gluten 8gm Thyme

Milk 5o ml Black pepper powder
Soft butter (unsalted) 62 gm Salt

Chilled water 7oml Refined oil

Dry butter (for folding) 100 gm For the Crumble

Refined flour (for folding) 25gm

Refined flour
Butter (chilled)

PRE-PREPARATION

Prepare a soft dough using refined flour, yeast, castor
sugar, salt, gluten, milk, soft butterand chilled water.
Cover the dough with cling wrap and let it rest in the
refrigeratorfor2hours.

Cream the dry butter and flour. Shape the butter into a
square block and refrigerate for3o min.

For crumble, take the chilled butter, coat it in a mixture
of flour,saltand cheese.

Cutthe butterintotiny pieces using a palette knife.
Rub-inthe cut butter lightly into the flour with the finger
tips only, until it resembles fresh breadcrumbs. Keep it
aside.

PREPARATION

SERVES 4

Salt To Taste
200 gm Parmesan cheese 10gm
50gm For Pineapple Olive Salsa
5N0s Parsley Few sprigs
10gm Fresh pineapple 50gm
5gm Tomato 3o0gm
To taste Capsicum 20gm
To taste Black olives 8 nos
2oml Pineapple juice (canned) soml

Salt To taste
30gm White pepper powder  To taste
15gm

Marinate the chicken with salt, pepper,
garlic,rosemary,thyme and a little oil. Keep aside for at
least 30 minutes. Place onatrivetinaroastingtin.

Roast in an oven (175'C-190’C approx.) for about 10- 5
min. Baste frequently.

Afterthe chicken cools down, shred and keep aside.
Slice the onions.

Heat oil in a pan,add rosemary ,thyme and salt. Sauté
onionstillthey getdark brownin colour.

Add shredded chicken,adjust seasoning and keep it
aside.

Remove the croissant dough from refrigerator and roll the dough in a square (12" * 12" * 1/4th") sheet. Place the block of
chilled butterinthe centre atanangle of 45°tothe square sheet.

Foldthe doughintoabookfold.Seal all the edges by pinching the dough together.

Rollintoarectangularshape (12"x8"x1/6th”)andfold into a bookfold again. Rest the dough for2 hrsinarefrigerator.

Repeattherollingand folding fourtimes(book fold ) and rest foran hourin- between eachfold.

Restfori2 hrsafterfinalrolling.

Rolloutthe doughlightly (using alittle dusting flour)into a 20”x12" rectangle.

Cutthe doughintorectangles(6”x2.5")

Now cuth the rectangles into triangles. Put the filling in the centre of the triangles. Poll up to form croissants. Place them

onagreasedbakingtray.

Apply eggwash ontherolled croissants and sprinkle the crumble on top of the croissants.

Allow the croissantsto prove for30-45 minutes.

Preheatthe ovento 200°C. Bake at180°Cfori12-15minutes.

Reduce the temperature to 160°C and bake for 5 min (for drying).

Serve hotwith pineapple salsa.

FOR PINEAPPLE OLIVE SALSA

Chop upthe parsley finely.

Cutthefresh pineapple,tomato,capsicumand olivesinto small dices.

Mixallthe above ingredientsalong with pineapple juice and adjust the seasoning.

Serve chilled.
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Chellinad Vaghakkai Py With Kauwepilai Chulnay

BY CHEF SATYA SHANKAR RAMAN

INGREDIENTS

Raw Bananas 250 Gm
Coconut Oil 30 Ml
Crushed Peppercorns 10Gm
Turmeric Powder 3Gm
Curry Leaves % Bunch
Lime 1 No.

PRE-PREPARATION

Dry Red Chilli
Coriander Seeds
Cumin Seeds
Fennel Seeds
Peppercorns
Cinnamon
Cloves

10Gm
15Gm
7Gm
5Gm
10Gm
2Gm
2Gm

SERVES 4
For Karuvepilai Chutney
Curry Leaves 15 Bunch
Coconut Y2 No.
Green Chillies 10Gm
Salt To Taste
Coconut Oil 10 Ml
Mustard Seeds 5Gm
Urad Dal 5Gm

e Peeltherawbananas&slicethematanangle. Putthe bananasinsalted water & keep aside.

e Make the chettinad masala by dry roasting all the ingredients in a pan. Cool the ingredients down & grind to a coarse

powder.
e Clean&chopthecurryleaves.

PREPARATION

e Deep fry the soaked bananas on a medium flame, till they turn light brown in colour & crisp in texture. Remove & keep

aside onanabsorbent paper.

e Heat coconutoil in a pan add in crushed peppercorns, curry leaves, turmeric & fried banana slices. Add in the chettinad
masala, saltand tossthe banana. Switch off the flame & add lime juice as pertaste.
e Servehotwiththe Karuvepilaichutney.

FOR KARUVEPILAICHUTNEY

e Breakandgratethe coconut.Cleanthe curryleaves.
e Grindtogetherthe grated coconut, curry leaves, green chilly & saltto asmooth paste.

e Fortempering, heat oil, add in the urad dal & fry it till it turns light brown. To this, add the mustard seeds and let them

crackle.

e Pourthistempering overthe prepared chutney & serve with the Chettinad Vazhakkaifry
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Ehicken Kethibin“Vadi Mesaic Wit Thecha Yoqunt

BY CHEF MAITREYEE LOVALEKAR

SERVES 4
INGREDIENTS
For the covering For the stuffing
Green coriander 200 gm Boneless chicken breast 250 gm
Refined oil 20 ml Egg 1no
Green chilli 10gm Salt To taste
Garlic ogm White pepper powder To taste
Gram flour 250 gm Fresh red chilli 1no.
Rice flour 5ogm Mixed herbs Yitsp
Red chilli powder Yatsp Lime juice sml
Turmeric powder Y4 tsp
Salt To taste For Thecha Yogurt
Coriander-cumin Fresh red chilli 20gm
seeds powder Yatsp Garlic 20gm
Sesame seeds 15gm Salt To taste
Soda-bicarbonate Vi tsp Lime juice To taste
Tamarind paste 50gm Curd 50gm
Jaggery 50 gm
PRE-PREPARATION

e Forthefilling, wash chickenwell, cutitinsmall dices.

e Addegg, salt, white pepper powderand limejuice. Pulverise this mixture to asmooth paste.

¢ Addfinely choppedfreshred chilliand mixed herbsto the chicken mixture.

¢ Placethismixture onapiece of clingwrap orsilverfoil; carefully roll itinto a cylindrical shape of 2 cm diameter.

e Placeitinsimmeringwaterand coverwithalid. Continue cooking for 20-25 minutes.

e Removefromwaterand bringitdowntoroomtemperature. Donotremove the clingwrap/silverfoil till itis required to be

stuffed.

e Forthe covering, clean corianderleavesand chop themroughly.

e Crushgarlicand green chillies.

e Cutjaggeryintosmall piecesand mix with tamarind pulp.

e Heat oil, add garlic and green chillies. Fry for 2 minutes over a slow flame. Add turmeric, red chilly powder, sesame seeds
and coriander-cumin seeds powder.

¢ Addchopped corianderandturn offthe flame.

¢ Mix well, remove on a plate and add gram flour, rice flour, salt and tamarind-jaggery mixture. Mix soda-bicarbonate in a
little waterand add it to the mixture. Add sufficient water to make a thick paste.

e Steamthis mixture for 20-30 minutes.

e Insertatoothpickoraknifeatthe centre. Ifit comes out clean, remove the mixture from the steamer.

e Letitcooltoroomtemperature before cuttingwith a knife into desired shapes.

PREPARATION

e Greaseatriangular/square/round mould with oil.

¢ Fill the mould half with the coriander mixture. Place the chicken filling at the centre and cover it up with the remaining
coriander mixture fromall sides. Bang the mould gently to remove the air gaps, if any. Cover with alid orasilverfoil.

e Steamfor20-25minutestill the coriander mixture cooks completely.

e Restthe mouldtillitcomes downtoroomtemperature.

e Demouldthe contents, cutinto1cmthick slicesand serve with burhaniraita dip.

FOR THECHAYOGURT

e Crushchilliesand garlic. Add salt and lime juice to make thecha.
e Hangcurdinamuslin clothto remove excess moisture.
¢ Mixthe curdandthethechatocompletethedip.
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BY CHEF MUGDHA KHARE
SERVES 4

INGREDIENTS

Chicken breast boneless 300 gm Tomato ketchup 3oml For Spicy Coconut Chilli Dip

Ginger Paste 20gm Sugar 10gm Fresh grated coconut 100 gm
Garlic paste 10gm Shallots 100 gm Roasted peanuts 100 gm
Fresh bread brown (uncut) 1 loaf Olive oil 100 ml Red chilli 20gm
Fresh bread white (uncut) 1 loaf Red capsicum 100 gm Garlic (peeled) 10gm
Butter 200 gm Yellow capsicum 100gm Sugar 20gm
Green chilli paste 10gm Lemon Grass Few Sprigs  Salt To taste
Red chilli paste 10gm Red chilly powder 5gm Tamarind paste 10gm
Cumin seeds powder 5gm Turmeric powder 2-3gm
White pepper powder 10gm Thick coconut milk 100 ml
Soya sauce 10ml

PRE-PREPARATION

e Cutthechickenintothicklongslices.

e Peeltheshallots.

e Grind ginger, garlic, lemongrass, chilly powder, sugar, soya sauce, cumin and salt to a smooth paste. Mix it with thick
coconutmilk.

* Mixthe prepared paste with green chillipaste, red chillipaste and tomato sauce.

e Marinate the chicken with this mixture and refrigerate for30 min.

e Mincethe chicken afteritcools down.

e Choptheredandyellow capsicumfinely.

PREPARATION

e Heatapproximately100gmbutterinapanand grill the chickentill it becomes golden brownin colour.

e Cuttheedgesofthebreadloaves.

e Addthefinely choppedredandyellow capsicumtothe minced chickenand mixwell.

e Applythebutteronthe brownbread, place the white bread slice and fixit. Apply the chicken mixture androllit tightly..
e Refrigeratetillthe buttersetsand rollsbecome firm.

e Cutinto ¥2cmrollsandserve with Spicy Coconut Chilli Dip.

FOR SPICY COCONUT CHILLI DIP

e Take fresh coconut,peanuts,chilli paste,garlic,salt, sugar and tamarind paste in a mixer jar and blend to a smooth paste
using little wateratatime.
e Serve coldwith Chicken Satay Pinwheel Bites.

A Toasty Affair 10







Chincse Chickon Poff Bites With Spiy Gunle Dp

BY CHEF ASMITA POWAR

SERVES 4

INGREDIENTS
For Puff Pastry Spring onion 1no Vinegar 1tsp
Refined flour 125gm Capsicum 20gm Red chilli sauce 2 thsp
Salt 3gm Soya sauce To taste Sugar 1tsp
Lemon juice 1/2 tsp Red chilli sauce To taste Black pepper powder to taste
Margarine 759gm Vinegar To taste Salt to taste
Ice cold water To mix Salt To taste Water 150 ml

White pepper powder To taste Chilli flakes to taste
For the Stuffing For Slurry
Chicken 100 gm For Spicy garlic dip Corn flour Yatsp
Ginger garlic paste 5gm Garlic sto6nos  Water 2 tbsp
Cabbage 759gm Ketchup 2 Yatbsp
Carrots 20gm Green chillies 5Nn0s
FOR PUFF PASTRY

Sievethe flourand add salt. Add waterand lemon juice to the flour and knead well to asmooth and soft dough.
Keep the dough covered underadamp cloth foratleast 20-25 minutes.

Cream margarine and divideitroughly into three portions.

Rollthe doughintoarectangularshape.

Spread one part of the creamed margarine on 2/3rd of the rectangle, leaving an halfinch edge all around.
Foldintothree, folding the empty portion first.

Coverandrestinthe fridge for1smins.

Repeatthe process twice more to use all the margarine and once more without margarine. (Blind fold).

Rest the pastry foratleast 45 minutes afterthe final rolling.

PRE-PREPARATION

Forthefilling, boiland chop chicken.
Shredvegetablesfinely.

PREPARATION

Rollthe doughto%inchthickness and cut it with around cookie cutter (2inchesin diameter)

Make a small incision on 1 side of the circles and another one of the same size diametrically opposite to them, turn the
circlesgodegreesand repeatthe process.

Hold the 2 ends of the cut portion and pinchit. Place the puff pastry on atray and bake at 2000C.

Heat oilinawok and sauté ginger garlic paste.

Stir-fry allvegetables, along with the chicken and season well. Cool the filling.

Place the mixture on baked puff pastry and serveimmediate with the Spicy Garlic Dip.

FOR SPICY GARLIC DIP

Heat oilinawok,sauté garlicand green chillies.
Add ketchup, red chillisauce, vinegar, sugar, black pepper, saltand chilly flakes . Add water.
Afterone boiladd theslurrytoit.Cooland serve.
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Cueam Cheese And Bell Topper Comeback Crackers

BY CHEF SHUBHADA KOTIBHASKAR

SERVES 4

INGREDIENTS
For Cream Cheese Filling For Mississippi Comeback Sauce
Cream cheese 100 gm Mayonnaise 1009
Processed cheese 50gm Tomato ketchup 50g
Worcestershire sauce 1tsp Chilli sauce 1tsp
Salt To taste Dijon mustard 1tsp
White pepper powder 2gm Onion powder Yatsp
Red capsicum 60gm Garlic powder Yatsp
Fresh parsley Few sprigs Worcestershire sauce  1tsp
Chives Few sprigs Tabasco sauce Yatsp

Olive oil 1tsp

Pepper powder Yatsp

Lemon juice To taste

PRE-PREPARATION

e Forthecrackers, make astiff dough using flour, herbs, olive oiland salt. Allow it torest.
e Forcreamcheesefilling, wash and chop the red bell pepperfinely, chop parsley and chives.

PREPARATION

e Forthecrackers, rolloutthe doughinto arectangle. Using a sharp knife or a pizza cutter cutinto rectangles 3”by 1”.
e Placethemonalightly greasedtray and bake at 180 C°for20- 25 minutes. Let it cool

e Forthefilling, inaround bottom bowl, mixthe cream cheese and processed cheese vigorously till smooth.

e Addtheworcestershire sauce, pepperandsalt. Mix well.

e Addthefinely choppedbell peppers, parsley and chives. Mixwell.Keepitinthe refrigeratorto cool.

e Place thecrackersonaplate and pipe outthe cream cheese ontop of the cracker (as shownin the picture).

¢ Pipeoutthe Mississippi comeback sauce ontop of the cream cheese or drizzle over the cream cheese and serve.

FOR MISSISSIPPI COMEBACK SAUCE

¢ Inaroundbottomvessel mixalltheingredients one by one and mix well.
e Storeitintherefrigeratorovernightforthe flavoursto become acquainted.
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Cuipy Chicken Cigars With Scheguan Dip

BY CHEF MUGDHA KHARE

SERVES 4
INGREDIENTS
For Crispy Chicken Cigars For Schezwan sauce:
Chicken boneless 250 gm Garlic 100 gm
Cheese 200 gm Ginger 100gm
Ginger garlic paste 15gm Celery 30gm
Red chilli powder 10 gm Red chilli paste 100 gm
White pepper powder 0gm Sugar 20gm
Cumin powder 10gm Vinegar 3oml
Lime 2nos Black pepper powder  10gm
Salt 10gm Salt to taste
Eggs 3 nos
Cornflakes 150 gm
Refined oil for frying
Bread crumbs 150 gm
Refined flour 200 gm

PRE-PREPARATION

e Mincechickeninablender.

e Addgingergarlic paste.

e Gratethecheese.

e Breaktheeggsand makeeggwash.

PREPARATION

e Mixthechickenwith red chillipowder, pepper powder, cumin powder, cheese and salt.
e Addbreadcrumbsintothe mixture. Squeeze lime juice and mixwell.

e Divideintoequal portions and shapeintofingershaped cigars.

¢ Rollintherefinedflouranddipineggwash.

¢ Now, rollinthe crushed cornflakes and refrigerate for 15 minutes.

e Deepfryinthehotoil tillgolden brown colourand crisp.

e Servehotwiththe freshly made schezwan sauce.

FOR SCHEZWAN DIP

e Finelychopgingergarlicand celery.

e Heatoil, sauté ginger, garlicand celery.

e Addredchillipaste, thenadd allthe remainingingredients and mix well. Cook until the sauce oozes out the oil.
e Servewith crispy chicken cigars.
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BY CHEF ASHISH BHIVASE

SERVES 4
INGREDIENTS
For Toong Tong dough Garlic 8 nos
Refined flour 200gm Spring onion Y2 bunch
Egg 1no Kaffir lime leaves 10 NOS
Salt 2-3gm Lemon juice Vatsp
Refined oil 15 ml Corn flour 15gm
Water 120 ml Black pepper powder To taste
For Stuffing Salt To taste
Onion 100 gm Green chilli sauce 2tbhsp
Green capsicum 100 gm Refined oil 3 tbsp and
Paneer 50gm to deep fry
Green chilli 5to 6 nos
PRE-PREPARATION

e Makeasoftdoughusingalltheingredients. Rounditup, apply oiland coverwith a bowl. Letitrestforanhour.
* Peelandchoponions.

e Crushgarlicandkeepitaside.

e Cutgreencapsicumand paneerintosmalldices.

e Finely chop green chilli, kaffirlime leaves and spring onion.

e Makeaslurryusing cornflourand 45 mlof water.

PREPARATION

e Heatoilinapan.Sauté onion, crushed garlicand green chillies.

e Addkaffirlimeleaves, greenchillisauce and lemonjuice. Sauté for 2-3 minutes.

¢ Now, add capsicumsand sauté for3-4 minutes.

e Addpaneerand cookforafew more minutes.

e Add cornflourslurry to adjust the consistency. Adjust seasoning at this stage.

e Addspringonionsandletthe mixture cooldowntoroomtemperature.

 Divide the dough into 8 portions. Roll the portions of the dough out into circles. The centre should be thicker than the
sides.

e Applysomewateronthe cornersoftherolled sheets.

e Placethestuffinginthe centre and shape the circlesinto money bags/potli

e Deepfryinhotoiland serveimmediately with Creamy Jalapeno dip.

FOR CREAMY JALAPENO DIP

e Choponionandjalapenosfinely.

e Preparewhite sauce with butter, refined flourand milk. Add cheese and mix it well.

e Sauté onionandjalapenoinbutter.

* Addthecheesesauceintoit.

e Adjustsalt, add pepperand serve along with Kaffirlime Cottage Cheese ToongTongs.
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Keluwada, Fish Tacos With €hith Lime And Dill Mayennaise

BY CHEF ABHISHEK NANDI

SERVES 4

INGREDIENTS
For Tortillas For Koliwada Fish For Chilli Lime and Dill Mayonnaise
Refined flour 150 gm Basa fillet 250 gm Mayonnaise 100 gm
Salt 5gm Gram flour 100 gm Dill leaves wogm
Baking powder Y2 tsp Rice flour 50gm Green Chilli 5gm
Vegetable oil/shortening 1 tbsp Red chilli powder 1tbsp Lime 1no.
Hot water asrequired Cumin seeds powder Yatbsp

Black pepper powder Y2tbsp
For Assembling Ginger garlic paste 1tbsp
Red cabbage 50gm Green chilli paste 1tspn
Cabbage 50gm Salt To taste
Lettuce 100 gm Refined oil For frying
Onion 50gm
Coriander leaves 50gm
FORTORTILLA

Inalarge mixing bowl, combine flour, salt, and baking powder. Whisk briefly to combine, add vegetable oil or shortening.
Mix until the mixture resembles coarse breadcrumbs.

Pourinwarm waterand knead to make asoft dough.

Rest the dough for1omins.

Divideinto 8 portions and roll outintofairly thin disks.

Transfer tortillas one at a time into a hot skillet. Cook for about 1 minute, until small bubbles form on the top and brown
spotsformonthe bottom surface.

Coverthe hottortillasimmediately with a clean cloth and keep aside.

PRE-PREPARATION

Finely shred both the cabbage.

Cleanthelettuce and soakinice cold water.

Slice thered onions.

Pickthe green corianderleaves.

Cutthebasafilletinto small cubes, removing any bones if remaining.

Mix the red chilli powder, cumin powder, black pepper powder, salt, ginger garlic paste, chilli paste, gram flour and rice
flourwiththefish.

PREPARATION

Drop the fish cubesseparately in hot oiland deep fry till crispy. Keep aside.

Forassembling the tacos, take out the hot tacos just before serving, put some shredded lettuce ,both the cabbage, onions
and corianderleaves overthetortillas.

Puttwo orthree pieces of the fried fish over each tortillaand fold them to make tacos.

Drizzle some Chilli, Lime and Dill Mayonnaise over the tacofilling and serve immediately.

FOR CHILLI, LIME AND DILL MAYONNAISE

Chopthedillleavesfinely.

Chopthechilliveryfinely.

Squeeze outthelimejuice.

Mixallthe above ingredients with the mayonnaise and refrigerate.
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Mascer Galawat Yebab Wik Dhiga Pedina Gty

BY CHEF ANWESHA PATRA

SERVES 4
INGREDIENTS
For Masoor Galawat For Wargi Paratha For Dhaniya-Pudina Chutney
Masoor Dal 250 gm Refined flour 150 gm Coriander leaves 100 gm
Cashew nuts 50gm Sugar 5gm Mint leaves 50gm
Ginger garlic paste 1tsp Saffron strands 5-6 nos. Curd 50gm
Rose water 1tsp Milk 20 ml Salt To taste
Garam masala powder 5gm Ghee 20 ml Green Chilli 2-3N0s.
Red chilli powder 5gm Salt To taste Asafoetida 2gm
Cumin seeds powder 5gm Ghee For Charcoal 2-3 pieces
Coriander seeds powder 5gm cooking
Onion 50gm Charcoal 2-3 pieces
Roasted Chana dal powder 100gm
Salt To taste
Ghee 20 ml
Charcoal 2-3 pieces

PRE-PREPARATION

e Frycashewnutstillthey turn golden brown and grind them to a smooth paste.

¢ Slicetheonions, frythemtillthey turn golden brown and grind themto a paste.

¢ Boilmasoordal with waterjustenoughto coverthe dal.Cooktill the dal becomes soft and mushy.

e ForWargiparatha, soak the saffron strandsin hot milk.

e Combine refined flour,sugar, salt,saffron strands with milk and ghee with sufficient amounts of water to make a soft
dough.

¢ Allowthe doughtorestfor2ominutes.

¢ Rollthedoughintoalarge paratha of 2-3mm thickness and cookit using sufficient ghee, tillit becomes crisp.

e Usingacutter(2inch diameter), cutoutdiscs fromthe paratha and keep themaside.

PREPARATION

e In a mixer jar, combine masoor dal, fried onions paste, cashew nuts paste,salt,garam masala, ginger garlic paste,
corianderseeds powder,red chillipowder,cumin seeds powder and rose water. Blend to a smooth mixture.

e Tothemasoordal mixture, add the roasted chanadal powder. Transferto a bowland mixwell.

e Smoke the mixture using charcoal, clovesand some ghee. Coverwithalid and setaside for halfan hour.

e Greaseyourhandswith oil/ghee and make small portions of the mixture.

¢ Shallowfryonanonstick panwithadrizzle of ghee.

e Cookonboththesides, tillthe kebabs are light golden brown and crisp.

e ServethekebabshotwithWargi parathaand Dhania-pudina chutney

FOR DHANIYA-PUDINA CHUTNEY

e Washthe corianderand mintleaves.

e Breakthestalksof green chiliesand wash them.

e Peelgingerandgarlic. Chopthemuproughly.

e Cutthe coriander, mintand green chilliesroughly and putitin a mixerjar.

e Addginger, salt, asafoetida and curd. Blend to a smooth paste and refrigerate.
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Mini Ehan i Jackpuait Bacyi Wit Roasted Feanut Sauce

BY CHEF ABHISHEK NANDI

SERVES 4

INGREDIENTS
For Baozi bun Refined oil 10 ml For Peanut Sauce
Refined flour 200gm Garlic 5-6 cloves Roasted Peanut 50gm
Yeast 7gm Ginger 5gm Garlic 5-6 cloves
Salt 5gm Salt To taste Ginger 5gm
Sugar 5gm Black pepper powder 3gm Fresh red chilli 1-2 no.
Water 125 ml Char siu sauce 5o ml Coriander stems 0gm

Sugar Y2tbsp
For the Filling For Char siu sauce Spring onion greens 10gm
Raw Jackfruit 150 gm Hoisin sauce 100 gm Lime juice 2 lime
Onion 25gm Honey 50 gm Soy sauce 10 ml
Spring onion greens 10gm Soy sauce 50 gm Sesame oil sml
Coriander leaves 15gm White vinegar 3tbhsp Salt To taste
5 Spice powder 5gm 5 spice powder 1tsp
Salt To taste

PRE-PREPARATION

e Toprepare charsiusauce, mix togetherthe hoisin sauce, soy sauce, honey, vinegarand 5 spice powderin a bowl and keep
itaside.

e Forthe filling, cleanthe jackfruitand deseedif any seeds and cut the raw flesh into small cubes.

e Choptheonions, garlic, ginger, coriander, springoniongreens

PREPARATION

¢ Heatoilinawokandaddthe ginger, garlic, onion and sauté tillaromatic.

e Addthejackfruit cubes andstirfry for1o min, add some waterand coverand cook till soft.

e Dryoffanyexcesswater.

e Oncethejackfruitissoft, add the 5spice powder, salt, black pepper powder, corianderand spring onion greens and stir fry
for2more minutes.

e Spreadoutthejackfruitonabakingtray andbrushthe charsiusauce overit. Bake at 200C for10 min.

¢ Takethebakingtray out, flip the jackfruit pieces and brush some more char siu sauce overthem. Bake at200C for 5 mintill
the jackfruit pieces getaglaze and the sauce is caramelized.

e Coolthecharsiu-jackfruitand chopitupfinely.

FORTHE BAOZI

e Makeawellintheflourandaddthe sugar, yeastand little waterand mixto dissolve the sugar.

e Gradually mixinthe flourand waterand salt to make soft dough.

e Coverwithadamp clothand prove forigsminsinawarm place.

* Now, punchoutandknead the proofed baozi dough and divide into 8 portions.

e Rollouteach portionintosmalldiscs about 0.5 cmthick, thin outthe edges.

e Putatablespoon of the jackfruitfillingin the center of each discand pleat the edges to make around baozibun.

e Putthemonagreasedsteamingtray and proof againfor1omins covered with adamp cloth. Steam for 15 minutes.
e Servethefreshly steamedbaoziwiththe peanutsauce.

FOR PEANUT SAUCE

e Crushandchopthepeanuts, garlicand ginger separately.

e Finely chop corianderstems, chilliesand spring onion greens.

e Inabowl mix the peanuts, garlic, ginger, coriander stems, chillies, spring onion greens, salt,sugar, soy sauce, sesame oil
andlime juice.

e Serveitalongwith MiniCharsiujackfruit Baozi.
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Vecha Ehps With R Mange Kl

BY CHEF MUGDHA KHARE

SERVES 4
INGREDIENTS
For Mocha Chops For Raw Mango Kasundi Dip
Banana flower fresh/tinned20o gm Raw mango 300gm
Turmeric powder 5gm Black mustard seeds 3o0gm
Spring onion 1 bunch Yellow mustard seeds 20gm
Potato 150 gm Salt 10gm
Fresh bread slices 4nos Red chilli powder 10gm
Ginger garlic paste 20gm Sugar 20gm
Green chilli 10gm Vinegar 10 ml
Salt 15gm Turmeric powder 5gm
Lime 2 nos Ginger 509
Coriander leaves Y4 bunch
Jeera powder 10gm
Garam masala powder ~ 10gm
Corn flour 100 gm
Dry bread crumbs 200gm
Groundnut oil For Frying
Mustard oil 20 ml

PRE-PREPARATION

Cleanthe bananaflower (Mocha).Theinnerstemisto be removed and the filaments are to be pulled. The tender strings of
the flowerare taken.

Steamthe banana flower with turmeric powderandsalt.

Peel, boiland mash potatoes.

Chopthe garlicfinely.

Cleanand chop corianderleaves.

Cleanand chop springonionsandfinely chop the greens.

Make cornflour batter.

PREPARATION

Heat mustard oilinapan, add the finely chopped spring onion whites and sauté.

Add gingergarlic paste and chopped chilies. Sauté forafew minutes.

Combine jeera powder, garam masala powder, banana flower,lime juice, mashed potatoes, saltand fresh bread crumbsin
athali. Add this mixture to the panand mix well.

Now, add corianderleaves and mix well.

Addfinely chopped spring onion greens and divide into equal portions. Shape theminto finger sized rolls.

Dipinthe cornflourbatterand coat with bread crumbs.

Refrigerate them for3o0 minutes and deep fry till they turn golden brownin colour.

Serve hot with the dip.

FOR RAW MANGO KASUNDI

Peeland grate raw mango.

Combine mangoandgingerinablenderandablendtoasmooth paste.

Soakallthe mustard seedsinvinegarfor1s-20 minutes.

Add the mustard-vinegar mixture into the mango mixture. Blend to asmooth paste.
Addred chilly powder, turmeric powder, sugarand saltinto the paste.

Serve along withmocha chops.
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Welagapodt Fral With Kethamall Dip

BY CHEF SATYA SHANKAR RAMAN

SERVES 4

INGREDIENTS

Prawns 500 gm For Molagapodi For Kothamalli Dip
Ginger garlic paste 20gm Dry Red chilli 759gm Curd 100 ml

Turmeric 5gm Urad dal 200gm Coriander leaves 1 bunch
Red chilli powder 10gm Chana dal 100 gm Mint leaves Y4 bunch
Salt To taste Asafoetida 5gm Green chilli 20gm
Refined oil 20 ml Black sesame seeds 15gm Garlic 10gm
Mustard seeds 5gm Salt To taste Lime 1no.
Curry leaves 12 bunch Jaggery 5gm Salt To taste
Lime 1no. Sesame Oil 20ml

Satay sticks 10 no.

PRE-PREPARATION

¢ Shell & devein the prawns but leave the tail & head intact. Marinate the prawns with ginger-garlic paste, turmeric, red
chilly powder, saltandjuice of halfalime.
e Finelychopthe curryleaves.

PREPARATION

e Formaking the Molagapodi heat 10 ml of sesame oil in a pan, add in the black sesame seeds, urad dal & chana dal. Brown
the dals, remove & keep aside.
To the remaining oil, add red chillies, salt, asafoetida & sauté till the chillies turn crispy. Remove & keep it aside. Powder
the dal & chillimixture togetheralong with jaggery.
Skewerthe prawns inthe satay sticks.
Heatoilinapan, addin mustard seeds, chopped curry leaves & marinated prawns.
Tossthe prawns forafew minutesand addinthe Molagapodi. Add salt to taste.
Finish off the prawns by adding in the remaining lime juice & switch off the flame. Serve hot.

FOR KOTHAMALLI DIP

Hangthe curdinamuslin clothfor 4-5 hours.
Cleanthe corianderand mintleaves. Peel the garlicand de-stalk the green chillies.

Takethe coriander leaves, mintleaves, garlic, green chillies & grind themto asmooth paste.

Take the hung curd, addinthe coriander-mint paste, salt, juice of halfalime & mix well.
Serve chilled with the prawns.
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Mungh Reyals Kebab With S Aur Pyay Ki Chulney

BY CHEF ANWESHA PATRA

SERVES 4
INGREDIENTS
Chicken breast boneless 200 gm Mustard oil 20 ml Coriander Leaves Few sprigs
For the Marinade Black salt 1tsp Cream cheese 3tbsp
Ginger garlic paste 20gm Dry mango powder 1tsp Refined oil 15 ml
Lemon juice 20 ml Salt To taste ForTil aur Pyaz ki Chutney
Curd 200ml For the Stuffing White Sesame seeds 200 gm
Red chilli powder 1tsp Chicken (minced) 50gm Onion 50gm
Turmeric powder Yatsp Onion 3o0gm Salt To taste
Coriander seeds powder 1tsp Ginger ogm Turmeric powder 5gm
Cumin seeds powder 1tsp Garlic 10gm Curd 5o ml
Garam masala powder  1tsp Green chilli 5gm

PRE-PREPARATION

e Butterfly the chickenbreastsandflattenitusingamallet.

e Combine ginger garlic paste, lemon juice, curd, red chilli powder, turmeric powder, coriander seeds powder, cumin seeds

powder, garam masala powder, mustard oil, black salt, dry mango powder and saltin a bowl to make the marinade.

e Applythe marinade overthe chicken breastsand keep them aside foratleast3-4 hours
e Forthesstuffing, chop onion, garlic, ginger, green chilliand coriander leaves.

PREPARATION

e Forthestuffing, heatoilinapan.Addinthe onions and saute till they become translucent.

e Now, add garlic, gingerand green chillies.

e Addthemincedchickenintothe panandletitgetcooked completely.

Now, add the corianderleaves and the cream cheese. Mix well.
Place the stuffingin one corner of the marinated chicken breasts and roll tightly.
Securetherolled chicken breasts with the help of atoothpick and place them on a greased baking tray.

Roastthe chicken breastsina preheated ovenat 180 °Cfor1o-12 minutesortillthe chickenis cooked completely.

Cutthekebabsatanangle. Serve hotwithTilaur pyazkichutney.

FORTIL AUR PYAZ KICHUTNEY

Slicethe onions.

Roastthe sesame seeds and keep them aside.

Heat oilina pan. Saute the sliced onions till they become translucent.
Add turmeric powder and cook for 2-3 more minutes.

Combine sesame seeds, sauteed onions, curd and saltin a blenderjar. Blend to a smooth, thick paste adding little water at

atime.
Serve atroom temperature along with Murgh RozaliKebabs.
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Pusigaran W Thobbal Peonds Kara Gty

BY CHEF SANTOSH KUMAR DAS

SERVES 4

INGREDIENTS
For Paniyaram Coriander leaves 15gm For Chutney
Urad dal 4ogm Asafoetida 2gm Tomato 200 gm.
Rice 150 + Salt To taste Garlic 10-12

sogm Refined oil 100 ml cloves

(to boil) Mustard seeds 3gm Tamarind pulp 20 ml
Methi seeds 5gm Salt To taste Mustard seeds 3gm.
Onion 50 gm Curry leaves 1sprig
Ginger 20gm Urad dal Yatsp
Curry leaves 1sprig Dry red chilli 15gm
Green chilli 10gm Refined oil 3o0gm.

Salt To taste

PRE-PREPARATION

e Prepareboiledrice from 5o gmoftherice.

e Mixrawrice, urad dal, boiled rice and methi seeds and soak for 6 hours. Put in a mixer and blend into a fine paste, keep it
rested for 6-8 hours.

e Chopginger, onion, green chilliand corianderleaves.

e Deseedthedryredchilliesandboil them.

PREPARATION

¢ Heatoilinapanandadd mustard seeds. Afterthey crackle, add the curry leaves and onion. Saute lightly.

e Addginger, green chilliand asafoetida. Switch off the flame.

e Addthe contentsofthe pantothe rice mixture along with saltand coriander leaves.

* Place paniyaram mould onflame and grease all the compartments of the mould.

e Fill 3%4th of the compartments with the mixture as paniyaramsrise during cooking.

e Coverwithalidandallowthe paniyaramsto cook from oneside tillit turns brown. Turn and cook the otherside.
¢ Serve hotwith spicy Thakkali Poondu Kara Chutney.

FORTHAKKALI POONDU KARA CHUTNEY

¢ Roughly chop tomatoes, peeland chop garlic.

e Combinethetomato, garlic, tamarind, boiled red chillies and salt. Blend to a fine mixture.
e Heatoilinapan.Add mustard seeds, urad daland curry leaves.

e Addthetomatomixture and cook overalow flametillit starts leaving the sides, adjust salt.
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Pypes ik Sl Cups With Mg Chile Dip

BY CHEF AMOL BALKAWADE
SERVES 4

INGREDIENTS
For Crepes Crushed peppercorns 15gm For Mango Chilli Dip
Refined flour 100 gm Curry leaves 20gm Mango juice 100 ml
Egg 1no. Coriander leaves 3o0gm Corn flour 10gm
Salt 5gm Bread crumbs 150 gm Chilli flakes 2gm
Water As Egg 1no. Coriander leaves 10gm

required Refined flour 100 gm Salt To taste
For Filling Refined oil 30 ml + for
Pomfret 500 gm Deep
Onion 100gm Frying
Garlic 3o0gm Salt to taste

PRE-PREPARATION

Combine the refined flour, egg, salt and approximately 75 ml water to make a thin batter. Allow the batter to rest for 30
mins.

Ladle outthe batterinto a non-stick panto make 5-6 crepes of 5-6 inch diameter each. Keep the crepes aside.

Clean, cut the fish into large pieces and poach them in water with salt and 5 gm of the crushed peppercorns for 5-6 mins.
Separate the flesh of the fish from the bones.

Peeland chop the onions and garlic. Chop the corianderleaves.

Frythe curry leaves until they crisp up and remove them out on an absorbent paper.

Blendtogetherthe breadcrumbs, corianderand curry leaves to getagreen crumbing mixture.

Crackthe eggand whisk it to combine the egg white and eggyolk.

PREPARATION

Heatoilinapan, addinthe chopped garlicand saute till the garlic begins to brown.

Addinthe onions and sauté until they become translucent.

Addinthe cooked fishand crushed peppercorns along with salt; combine well.

Allow the mixture to cool down. Divide the mixture into 12 portions.

Cutthecrepeinto3inchstrips. Place one portion of the filling on one side of the crepe androllitinto a triangle.
Coatthetriangleinrefinedflourandthendipitinthe beaten eggand coatit with the green crumb mixture. Deepfry.
Serve hotalong withthe mango dip.

FOR MANGO CHILLIDIP

Heatthe mangojuice, keep aside.

Inapanaddinthe cornflourand 30 mlwater; heat this mixture until corn flouris cooked. (It becomes thick & opaque).

Add half of the mango juice in this corn flour mixture and cook until the corn flour is completely dissolved.

Now, add in the rest of the mango juice, chilliflakes and chopped coriander. Cool it down to room temperature and serve
along with pepperfish stuffed crepes.
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Phaldhari Kebab With Burhani Dip

BY CHEF MAITREYEE LOVALEKAR

SERVES 4
INGREDIENTS
Raw banana 2 nos.
Potato 200gm
Refined oil 15ml
Green chilli 10gm
Onion 50 gm
Lime juice sml
Refined flour 20gm
Salt to taste
Refined oil to fry

PRE-PREPARATION

Boil raw bananas and potatoes separately till well-cooked. Peel, mash and mix them.
Chop onionsand green chillies finely.

PREPARATION

Heatoilinapan, add onionsand green chillies. Sauté overaslow flame.

Mixwith bananaand potato mixture. Add salt and lime juice. Mix well.

Divide the mixtureinto 14-16 equal portions, shape themintoroundels.
Dustwithrefined flourand fryimmediately in hot oil till they turnlight brown in colour.
Remove onanabsorbent paperand serveimmediately with the Burhani Dip

FOR BURHANI DIP

Roastthe cuminseedsand grindtoafine powder.
Crushand chopgarlic. Deepfryinhotoiltill light brownin colour. Remove onan absorbent paper.

e Whisk curd. Add the garlic, cumin seeds powder and salt. Mix well.
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Pohe Sliders With Tavii Shets

BY CHEF AMOL BALKAWADE
INGREDIENTS

For Burger Buns

Refined flour 250 gm
Yeast 10gm
Sugar 10gm
Salt 5gm
Butter 15gm
Milk 20gm
Water As Req.
For Pohe

Thick poha (flattened rice) 100 gm
Onion 3o0gm
Peanuts 15gm
Mustard seeds 5gm
Curry leaves 1sprig
Green chilli 10gm
Asafoetida 2gm
Turmeric powder 2gm
Qil 3o ml
Sugar 10gm
Salt to taste

PRE-PREPARATION

For Kala Masala

Star anise

Mace

Peppercorns

Cloves

Bay leaves

Cinnamon

Black cardamom

Dry ginger

Stone flower

Triphal

Black cumin seeds

White Sesame seeds
Poppy seeds

Dehydrated turmeric roots
(pounded into chunks)
Grated dry coconut
Coriander seeds

Dry red chili (quntur/bedgi)
Refined oil

e Forthekalamasala,fry the coconuttill it becomes light brown.

15gm
10gm
15gm
15gm
10gm
15gm
10gm
59m
10 gm
10gm
10gm
15gm
10gm
50gm

100 gm
200gm
100 gm
5o ml

ForTarri

Black chickpeas
Onion

Tomato

Ginger

Garlic

Kala masala

Red chilli powder
Turmeric powder
Coriander powder
Cloves

Bay leaf
Peppercorns
Asafoetida
Refined oil

Curry leaves

Salt

For Assembling
Hung curd

Mint

Sev

Tomato

SERVES 4

25gm
100 gm
50 gm
o0gm
ogm
20gm
io0gm
2gm
10gm
2gm
1gm
2gm

A pinch
3oml

2 sprigs
To taste

40 gm
59m

4ogm
4ogm

¢ Addinthesesameseedsand poppy seedsand fry themuntil the entire mixture turns golden brownin colour.

¢ Now, addinallthe remainingingredients and fry forafew minutes. Cool the mixture down and grind it to a fine powder.

e Prepareasoftdoughforthe burgerbuns, using refined flour, yeast, sugar, salt, butter, milk and water. Preheat the ovento
1800C and allow the dough to prove for 30 mins.

¢ Knock back the dough, divide into 15 portions (15 gm- 20 gm) shape them into buns and allow to prove for another 30
mins.Bake inthe oven for 5-7mins.

e Forpoha, addthe pohatoacolander, wash. and setaside to drain completely for 10 minutes.

e Peelandchoptheonions.Chopthe green chillies.

e For Tarri, soak the black chana in water for 8-10 hours. Drain and pressure cook the chana until they are completely

cooked.

e Peeltheonions, garlicand ginger. Grind themto a fine paste.Chop the tomatoesfinely.
¢ Shredthe mintleavesfinely and mixitwith hung curd. Slice the tomatoes into half moon shapes (forassembling).

PREPARATION

e Forpoha, heat 15 mloil in a pan, and fry the peanuts until they turn golden and set them aside. Pound the peanuts into

coarse chunks.

¢ Inthesamepan, addintheremainingoiland the mustard seeds. Add in the curry leaves, green chilliand asafoetida.

¢ Now,addinthe onions, turmericand salt. Mix well and saute till the onions become translucent.
e Nowaddinthe pohaalongwiththe sugar. Mixwell.

e Allowthe pohatosteam by coveringthe panfor1omins.
e Oncethepohahascooled down grindittoacoarse powderand addinthe pounded peanuts.

Continved...
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ForTarri, heatoilinavessel,add the bay leaf, pepperand cloves. Stir-fry for a few seconds.
Addthe onion- ginger - garlic paste and cook until the mixture browns.
Add the curry leaves. Add the turmeric, kala masala masala, chilli powder, coriander powder, salt, and asafoetida. Stir-
fry until the masalas are cooked.
Addinthe tomatoes and cook until they mash up completely.
Add the boiled chana with the water it was cooked in and boil for 10 mins.Separate out the tarri and the chana.Crush the
chanatoacoarse mash.
Forthe Burger Patty, combine the chanamash andthe pohato make 1inch diameter patty.
Shallow fry the patty.
Forassembling, split8 burgerbunsinto halves horizontally and toast the cut surface.
Apply hung curd mixture on both the sides and place the burger patty on the lower half of the bun.
Place theslices of tomato ontop of the patty and top it up with the other half of the bun.
Rollthe Burgerinthe hung curd mixture so thatonly the sides get covered with the hung curd.
Apply the sevonthe sides of the burgerand serve with the tarri pouredin ashotglass.
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BY CHEF SHUBHADA KOTIBHASKAR

SERVES 4
INGREDIENTS
For Pastry Cinnamon Yainch
Refined flour 120gm Black peppercorns 3-4 NOS.
Butter (chilled) 60 gm Garlic 4-5 cloves
Salt 3gm Salt To taste
Chilled water zoml Refined oil 15 ml
For the Filling Egg 1no.
Prawns (shelled) 150 gm
Onion 25gm For Tomato & Red Capsicum Coulis
Coconut dry (grated) 50 gm Tomatoes 50gm
Poppy seeds 1tsp Capsicum 100 gm
Coriander seeds 1tsp Dry Red chilli 3-4N0OS
Dry Red chilli 2-3Nos Olive ail 5o ml
Mace 1no. Salt To taste
Cloves 3Nos.

PRE-PREPARATION

e Forthe pastry, sieve the flour. Add salt.

e Incorporatethe butterintothe flourusing the rubin method.

e Addwaterand make dough.Allowittorestinthefridge.

e Forthefilling, cleanthe prawnsand cook the prawnsin salted water

e Topreparethe masala, heatoilinakadhai, and sauté the sliced onion,
e Afterthe onionsbecometranslucent, add the kadai masalaandsauté.
e Lastly, addthe grated dry coconutand sauté.

e Coolthemixtureand grindittoformasmooth paste.

e Takeakadhai, add oiland sauté the ground masala.

e Addtheprawnsand cookforafewminutes.

e Sprinkle some chopped coriander. Taste for salt. Cool this mixture down.
* Preparation

PREPARATION

e Takeasmallportion ofthe dough (the size of atable tennis ball), rollitinto a circle, apply some waterto half the circle, put
thefillinginthe centerand coverittoforma half moon.

e Placetheempanadason alightly greasedtray.

* Applyeggwash. (Eggyolk +little water or milk)

e BakeatigoC°for25-30 minutes. Letitcool.

e Inaplateplace3-4empanadasandalongside placethe dipinasmallbowl. Serveimmediately.

FORTOMATO & RED CAPSICUM COULIS

e Blanchthetomatoesandroughly dice taking outthe seeds

e Roastthecapsicumonthe gasandremovetheskinand de-seed.

e Sautethecapsicuminalittle olive oil.

e Placethetomatoes, capsicum, rest of the olive oilin the mixerand grind to a fine paste.
e Tasteforsalt.

e Removethedipinabowlandrefrigerate.
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Resemany Fancor Lavash €one With Hummas

BY CHEF ASMITA POWAR

SERVES 4
INGREDIENTS
For Lavash Cones For the Stuffing For Hummus
Refined flour 125gm Paneer 100 gm Chickpeas 100 gm
Sugar 5gm Capsicum 20gm Lemon juice 5ml
Salt to taste Carrot 20gm Garlic 10gm
Egg 1/2 no. Rosemary 5gm Tahini paste 10gm
Butter 5gm Garlic 5gm Olive ail 5o ml
Water asreq. Tomato 20gm Salt to taste
Black sesame seeds as req Salt To taste
FOR LAVASH CONES

e Prepareasoftdoughusingrefinedflour, sugar, salt, egg, butterand water.

e Allowthedoughtorestforihour.

* Divide the dough in 6 portions. Roll it very thin and cut the circle around 4 inches. Cut the circle in 4 pieces and use each
quartertomakethe cones.

e QOil steel cones and wrap the dough around them,sealing the edges with water. Apply egg wash and sprinkle sesame
seeds.

e Bakethe conesat2000Cforioto12mins. Keepthemasideto cool.

PRE-PREPARATION

e Forthefilling, grate the paneer.
e Chopgarlic, tomato, capsicum and carrot finely.

PREPARATION

e Inapan,sautégarlic, capsicum, carrot, tomato and paneer.
e Addrosemaryandsalttotaste.
e Fillthispaneer mixtureinlavash cones and serve withhummus.

FOR HUMMUS

* Rinsethe chickpeasandsoakovernight.

e Boilthe chickpeasinwatertillthey become soft. Remove from heat, drainand cool them.
e Blendthechickpeastoasmoothpaste.

e Inthesamemixerjar, addtahinipaste, lemonjuice, saltand garlic. Blend well.

e Addice-cold waterto adjust the consistency and serveimmediately.

A Toasty Affair







Salli Beoti Tant

BY CHEF ARMIN WADIA

SERVES 4

INGREDIENTS
ForTart Tomato 100 gm
Refined Flour 120gm Onion 50gm
Butter (chilled) 60gm Green chillies 10gm
Salt 5gm Coriander leaves 100 gm
Water (ice cold) 30- 40 ml Jeera powder 10gm

Salt 10gm
For Salli Boti Red chilli powder 20gm
Mutton (Boneless) 300gm Turmeric powder 20gm
Ginger Garlic Paste 10gm Coriander powder 20gm
Green chilli 5gm Garam masala powder 10gm
Garlic 5gm Apricot (dry) 50gm
Cumin seeds 5gm Vinegar 15 ml
Yogurt 50 gm Salli (thin) 150 gm
QOil 20 ml

PRE-PREPARATION

e (leanandchopboneless mutton.

e Blendgreenchilli, garlicand cumin seedstoasmooth paste.

e Marinatethe boneless muttonin curd, ginger garlic paste and the prepared green chilli-cumin-garlic paste for atleast 3to
4hours.

e (Cleanandchoponions, tomatoes, green chilies and coriander.

e Deseeddriedapricots. Boiland pulverize them.

PREPARATION

ForTarts

e Mixtheflourandsalttogether.

e Cutandcoatthechilled butterintothe flourand rubitinwiththe fingertipstill it resembles a bread crumb consistency.
¢ Sprinkle cold waterand mixlightly to form a medium soft dough.

e Restitcoveredinacoolplaceforaboutiomins.

¢ Rollthedoughonaflouredsurfaceto1/8thinchthickness.

e Cutthedoughwithapastry cutterand place themin the tart moulds.

¢ Blindbakethetartatiso°Cforiotoismins.

e Demouldandcool.

ForSalliBoti

e Heatoilinapan,addchilliesand onionsand cook tillthey become translucent.

e Addinallthe spicesand cookfor3to 4 minsfollowed by tomatoes and apricot pulp.

e Cookonaslow flamefor5to7minutes after which add inthe marinated mutton.Stir occasionally.
e Oncethemuttoniscooked, addinthevinegarand checkforseasoning.

e Addchopped corianderontop and mixlightly.

e Forpresentation,fill the tarts with the cooked mutton mixture.

e Sprinkle corianderandsallionitliberally and serve.

A Toasty Affair







Sced Mackerd Usamads

BY CHEF AMOL BALKAWADE
SERVES 4

INGREDIENTS
For Sushi Rice For Filling Accompaniments
Sushi Rice 250 gm Mackerel 250 gm Gari (pickled ginger) 20gm
SushiVinegar 5o ml Malwani masala 20gm Wasabi ogm
Water asreq Turmeric powder 2gm

Lime 1ino.

Asparagus 50 gm

Red capsicum 100gm

Nori sheets 2no.

White Sesame seeds 10gm.

Black sesame seeds 10gm

Salt to taste

Mayonnaise 100gm

Wasabi 10gm

Sriracha sauce 3o ml

PRE-PREPARATION

e Forthesushirice, wash therice thoroughly until the waterruns clearin colour.

e Soakricefor3omins. Drainrice and cookin arice cooker with approximately double the amount of water (by volume).

e Immediately afterriceis cooked, mixinthe sushivinegartothe hotrice. Spread therice onaplate until completely cool.

e Forthefilling, cleanand cutthefishintolargefillets.

e ExtractLimejuice.

e Marinatethefishusingsalt, lime juice, turmeric powder and malwani masala. Allow the fish to marinate for 30 mins.

e Shallowfrythefishand removeitoutontoanabsorbentpaper.

e Trimtheasparagusandblanchit.

e Charthered capsicumoverflame and peel the skin off. Cut the capsicuminto 1 cm thick strips.

e Combine the wasabi paste with half of the mayonnaise to prepare wasabi mayonnaise, to the other half of mayonnaise
addinthesrirachasauce and mixwell.

PREPARATION

e Clingwrapthe bamboo mat before assembling the sushi.

e Place 1sheet of seaweed on the bamboo mat, press a thin layer of sushi rice on the seaweed. Leave at least 1/2 inch top
edge of the seaweed uncovered.

e Sprinkle the black and white sesame seeds over the rice. Turn the nori sheet onto the other side, so that the side covered
withriceisonthe bamboomat.

e Arrange the fish, asparagus and charred red capsicum over the nori sheet. Pipe wasabi mayonnaise and sriracha
mayonnaise on top. Positionthem about1inch away fromthe bottom edge of the seaweed.

e Slightly wetthetop edge of the seaweed.

¢ Roll from bottom to the top edge with the help of the bamboo mat tightly. Cut the roll into 8 equal pieces and serve.
Repeat the procedure foranotherroll.

e Servewithgariand wasabi.
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Spicy Pelenta Cakes With Lime Cueme Fraiche

BY CHEF SNEHA MAHAJAN
SERVES 4

INGREDIENTS
For the Spicy Polenta Cake For the Lime Créme Fraiche Garnishes
Polenta 200gm Curd 300gm Cherry tomato 50gm
Milk 200 ml Fresh cream 5o ml Green peas 4o0gm
Chilli flakes 3gm Lime juice sml Cucumber 50gm
Garlic 10gm Lime zest 1lime Black sesame seeds 10gm
Parmesan cheese 3o0gm Garlic 5gm
Dried mixed herbs 3gm Salt to taste
Butter 50gm Olive oll 5ml
Salt To taste
Saffron Few

strands

Black pepper powder 5gm

PRE-PREPARATION

e Inasaucepan, add the polenta, milk, 200ml water, grated garlic, chilli flakes, saffron, salt, pepper, mixed herbs and let it
cookforaround 15 minutes ona medium flame, until it thickens.

e Switchoffthe gas, add butterand parmesan cheese. Mix well.

e Spreadthe mixture onagreasedtrayinsuchawaythatthethickness of the polentashould be around “2aninch.

e Cooldownandrefrigerate foran houroruntil the polenta sets.

e Hangthe curdinamuslin clothfor3-4hoursintherefrigerator.

e Forthe créeme fraiche, take the hung curd in a bowl, add fresh cream, lime juice, lime zest, grated garlic, salt and olive oil.
Mixwelland putinapiping bag.

e Forgarnishes, halfthe cherry tomatoes androasttheminapreheated ovenat 200 °Cfor1o minutes.

e Shellthegreenpeasandblanchtheminhotwaterfor2-3minutes.

¢ Slicethe cucumberthinly with the help of the peeler oramandolinslicer. Rollthem neatly and coat the edges with toasted
black sesame seeds.

PREPARATION

e Cutroundshapesofthe polentawith around cutterand brown them lightly on a non-stick pan with some butter.
¢ Arrangethepolenta piecesonaplatter. Pipe the lime créme fraiche on each piece of polenta.

e Garnisheach piece withacherrytomato, cucumberrollandagreenpea.

e Serveatroomtemperature.
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Squcaly Cooquete vith Pote Magonnais

BY CHEF NEELAM NADKAR

SERVES 4

INGREDIENTS
For Croquette White pepper powder 5gm For Pesto Mayonnaise
Potato 500 gm Salt To taste Veg mayonnaise 100gm
Onion 50gm Refined oil For frying Pine nuts/walnuts 50gm
Cabbage 50gm Garlic 15gm
Red capsicum 20gm Fresh basil Few sprigs
Yellow capsicum 20gm Parmesan cheese 20gm
Green capsicum 20gm Olive oil 20 ml
Garlic 15gm
Parsley Few

sprigs
Parmesan cheese 25gm
Refined flour 90 gm
Dry bread crumbs 50gm
Paprika 5gm

PRE-PREPARATION

Wash, peeland cut the potatoesinto big dices.

Boil the potatoestill welldone. Drain, transferthemto a panandtosstill dry without discolouring.
Coolthe potatoesand mashthem up.

Choptheonionandthegarlicfinely.

Grate allthe parmesan cheese.

Deseed and de-stalkall the coloured capsicums. Wash and chop them up finely.

Washand chop cabbage finely.

Separate parsley leaves from the stock, wash and chop them up finely.

PREPARATION

Add the chopped onion,garlic,cabbage,coloured capsicum,parsley,grated parmesan cheese,salt,white pepper powder
and 10 gm of refined flourto the mashed potatoes. Mix well.

Make a thickand smooth batter of coating consistency with 50 gms of refined flour,water and 5 gm of salt.

Add paprikaand 2 gmof salt to the dry bread crumbs. Mix well.

Dust the working table top with 10 gm of refined flour and divide the mashed potato mixture equally into 8 portions.
Shape each portion into cylindrical croquettes of 1” diameter and 2” length. Roll the croquettes in the remaining refined
flourand diptheminthe prepared batter.

Coatthe croquettes with the dry bread crumb mixture.

Heatup oilinadeep bottomvessel and deep fry the croquettestill they turn golden brownin colour.

Serve hot with Pesto Mayonnaise dip

PESTO MAYONNAISE

Chop pine nuts or walnuts.

Peeland chop garlic.

Wash and chop fresh basil.

Combine pine nuts/walnuts, garlic, basil, grated parmesan cheese and olive oil. Blend to a smooth paste.
Addthe paste toveg. mayonnaise and mix well.
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BY CHEF JANKIT PILLAI

SERVES 4
INGREDIENTS
Mushroom 200 gm White pepper powder 2gm For the Green pea Taratoor
Onion 759m Bread crumbs 30gm Green peas 200gm
Tomato 759gm Refined oil For frying Tahini paste 15gm
Garlic 15gm Fresh mint Few sprigs
Green capsicum 50 gm Sugar 10gm
Lime 1no. Olive ail 25 ml
Basil 2gm
Parsley 5gm
Refined flour 4ogm
Butter 15gm
Milk 60 ml
Cheese 25gm
Parmesan 25gm
Salt To taste

PRE-PREPARATION

Wash the mushroom and cut the stem of the mushroom to make a flat surface.
Cutthe trimming of the mushroom, onions, tomato, capsicuminto small dices.
Chopthe garlic, parsley and basil leaves finely.

Marinate the mushrooms with salt, white pepper powder and lime juice.
Prepare athickslurry with refined flourand water.

Mix parmesan cheese with a tablespoon of water and heat the mixture on a non-stick pan to prepare cheese crisps for

garnish.

PREPARATION

Dust the marinated mushroomsinrefinedflour, dipinthe slurry and coat with bread crumbs.
Heatolive oilina saute panand lightly fry the garlic, onion, tomato and capsicum.
Seasonthe mixture with salt, pepper, chopped parsley and basil and turn off the flame.
Heat equal parts butterand flourand cook till the flour starts to cook slightly.

Now, add the milk.

Cookitonaslow flame whisking continuously to form a panada sauce.

Add grated cheese tothe sauce and whisk till it dissolves.

Checkthe seasoning, coolitdown andfillina piping bag.

Deep fry the crumbed mushroomttill light golden colour.

Pipethe cheese sauce onthe mushroom.

Spoonthe vegetable mixture ontop of the cheese sauce and garnish with cheese crisp.
Servealongwiththe Green PeaTaratoor.

FOR GREEN PEATARATOOR

Shelland blanchthe green peainboiling salted water.
Blend the green peas with salt, sugar, mint, tahini paste, olive oiland waterto asmooth paste.
Serve alongwiththe stuffed mushrooms.
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Stoffed Puragp Vi with Ttk

BY CHEF NEELAM NADKAR

SERVES 4
INGREDIENTS
For Paruppu Vadai For the Stuffing For Tzatziki
Bengal gram 200gm Boneless chicken 100 gm Hung curd 100 gm
Green chilli 15gm Salt To taste Cucumber 5ogm
Cumin seeds 5gm White pepper powder 2 gm Dill leaves few sprigs
Ginger garlic paste 15gm Refined oil 20 ml Chives few sprigs
Salt To taste Thai red curry paste 15gm Garlic 10gm
Onion 50gm Coconut cream 15 ml Olive oil 10ml
Coriander leaves Few sprigs Salt To taste
Curry leaves Few sprigs Crushed peppercorns 5gm
Asafoetida 2gm
Rice flour 30gm

PRE-PREPARATION

Pick,wash and drain Bengal gram. Soakitin water(3 times the amount of bengal gram) for 4 hours.
Wash and chop green chillies,corianderleavesand curry leaves.

Peeland chop onionfinely.

Cuttheboneless chickeninto small dices. Wash and remove excess water.

Marinate the chicken dices with salt,white pepper powder and keep aside for 2 hours.

PREPARATION

Forthe stuffing, heatup 20mlof oilinapan, add theThaired curry paste, fry tillit becomes dry onamoderate flame.
Addthe marinated chicken dicesand cooktill tender.

Add coconut cream and cook on a slow flame till the chicken mixture becomes dry. Cool the mixture to room
temperature.

Forthe ParuppuVadai, drainthe Bengal gram off excess water.

Combine cumin, chopped chillies, ginger garlic paste, drained Bengal gram and salt. Blend to a coarse paste.

Add chopped onions,corianderleaves, curry leaves and asafoetida to the Bengal gram mixture.
Add10gmsofrice flourto the above mixture. Mix well.

Dust the working table top with 10 gms of rice flour and divide the Bengal gram mixture equally into 8 portions.

Stuff the cooked chicken mixture into each portion and shape into round balls,roll each ballin the remaining rice flour.
Deep fry each portiontillgolden brownin colour.

Serve hot withTzatziki dip.

FORTZATZIKI

Peeland chop garlicfinely.

Separate the dillleaves from stocks, wash and chop finely.

Washand chop chives finely.

Wash and peelthe cucumber. Grate and squeeze it to remove excessive moisture usinga muslin cloth.

Add olive oil,crushed peppercorns, chopped garlic, dill leaves, chives and grated cucumber to the hung curd mixture. Mix
well.

Serve chilled with paruppu vadai.
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Yandoeri Chicken Pate On Crostini

BY CHEF SNEHA MAHAJAN
SERVES 4

INGREDIENTS
For Baguette Garam masala powder  5gm Garnishes
Refined flour 150 gm Kasuri methi 2gm Parsley Few sprigs
Yeast 5gm Black salt 2gm Zucchini 50gm
Sugar (powder) 5gm Salt to taste Fennel leaves Few leaves
Salt to taste Yogurt 50gm Chives Few sprigs
Refined oil 15 ml Lime juice sml Red capsicum 15gm

Mustard oil 15 ml Yellow capsicum 15gm
For Tandoori Chicken Pate Fresh cream 30ml
Chicken boneless 400 gm Charcoal 2 pieces
Ginger garlic paste 15gm (for smoking the chicken)
Red chilli powder 10gm
Turmeric powder 5gm
Coriander powder 10gm

White pepper powder 5gm

PRE-PREPARATION

Prepare asoftdough usingrefined flour, yeast, sugar, salt, and water.

Allow the doughto prove for3omins.

Knock backthe dough, shapeintoathincylinderand allow proving foranother3o mins.

Preheatthe ovenat180°C.

Chopthe boneless chickeninto small dices and marinate with curd and the powdered spices

Chopthe onionsfinely.

Heatthe charcoal onopenfire.

Forgarnishes, slice zucchinithinly into roundels and blanch fora minute, julienne the red and yellow capsicum and keepin
cold waterto curl, chop some chives finely and cut some chivesinto 2 inch pieces.

PREPARATION

Bake the bread inthe ovenat 180 °Cfor20-25minutesandletit cool for 4-6 hours at room temperature before slicing.
Inasauté pan, heat mustard oil, add onions and ginger-garlic paste. Sauté till onions turn translucent.

Addthe chicken pieces and sauté well until the chickenis well cooked. Add black salt, saltand the cream.

Smoke this mixture with the heated charcoal for 15 minutes.

Coolitdowntoroomtemperature and blend the mixtureinablendertillsmooth.

Putthe mixtureina piping bag with astarnozzle.

Slice the baguette into half an inch thick slices and apply some butter. Toast them on a non-stick pan till the bread turns
goldenbrownonbothsides.

For assembling, place the toasted slices of baguette on the serving tray, pipe the pate on the bread and garnish with
fennelleaves, curls of capsicum, zucchinislices, parsley and chives.
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Thai Meatballs with a Rice Wine Mint Dip

BY CHEF SANTOSH KUMAR DAS

SERVES 4
INGREDIENTS
Mutton mince 300gm For the Rice Wine Mint Dip
Ginger 10gm Mint 30gm
Garlic 10gm Ginger 20gm
Fresh red chilli o0gm Rice wine 3oml
Coriander leaves 15gm Honey 3oml
Mint 15gm Fish sauce 15 ml
Basil 15gm Salt To taste
Egg ino White pepper powder 3gm
Fish sauce 20 ml
Bread slice 2no.
Salt To taste
Black pepper powder 5gm
Muslin cloth Y2 metre
Refined oil 3o ml

PRE-PREPARATION

Chop ginger, garlic, red chilly, basil, mintand coriander leaves.
Prepare fresh breadcrumbs from bread slices.
Boil waterand prepare adouble boilerfor steaming.

PREPARATION

Mix ginger, garlic, minced lamb, red chilli, coriander, mint, basil, egg, fish sauce, saltand black pepper powder.
Make small balls of the lamb mince mixture and place them onthe double boiler lined with muslin cloth.
Coverthe panand steamthe meatballs for 15 min.

Heatoilinapanandbrown the outer surface of the meatballs overa high flame.

Arrange the meatballs on satay sticks and serve them along with Mint and Rice Wine Dip.

RICEWINE MINT DIP

Chop mintand gingerand mix with rice wine, fish sauce, honey, saltand pepper.
Letthe mixture stand for 2 hours forflavoursto release completely.
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BY CHEF J ANKIT PILLAI

SERVES 4
INGREDIENTS
Rice paper sheet 8 no. Soya sauce 25ml
Egg 2 no. Sugar 2gm
Carrot 100gm Peanut butter sogm
Capsicum 759gm Hoisin sauce 25gm
Zucchini 759gm Oyster sauce 25ml
Red capsicum 50gm Vinegar 15 ml
Spring onion 50 gm Refined oil 15 ml
Edible flowers 15gm
Microgreens 15gm
Romaine lettuce 1/2 bunch
Glass noodles 100 gm
Chicken Breast 300gm
Gochujang sauce 25gm
Sriracha sauce 75 ml

PRE-PREPARATION

* Processthechicken breast by cuttingit horizontally and flatten using a steak hammer.

e Marinate the chickenwith salt, 25 gm gochujang sauce, 25 ml sriracha sauce, 10 ml soya sauce and smlvinegar.

e Cutthinbatons of carrot, green capsicum, red capsicum, zucchiniand spring onion greens.

e Blanchthe carrotandzucchiniinboiling water for 2-3mins.

e Washandsoaktheromainelettuce, edible flowers and microgreensinice cold water.

e Beat2eggsinabowlandbeatitwithsomesalt. Prepare an omeletteinanon-stick pan by cooking only on onesside.
e Allowthe omelette to cooldown and cutinto thickstrips.

e Soaktheglassnoodlesinhotwaterfor1s-20 minsforitto soften.

PREPARATION

e Heatoilinapanandgrillthe chicken breast for7-8 mins. Allow it to restand cutinto thin strips.

e Tossallthevegetablesindividually with some salt.

e Diptherice paperinabowlwithwaterand placeitonaclothtowel.

¢ Placethe microgreensand edible flowersand cover with the strip of omelette.

¢ Neatly arrange the carrot, zucchini, capsicum, spring onion, microgreens, lettuce, glass noodles and strips of chicken on
top of the omelette.

¢ Thenfoldthe summerrollto make atightroll.

e Followthe proceduretomakealltherolls.

e Servetherollscoldoratroomtemperature along with the sriracha peanut dipping sauce.

FOR SRIRACHA PEANUT SAUCE

* Inamixingbowladd peanutbutter, srirachasauce, oystersauce, hoisin sauce, vinegarand soya sauce.
e Mixthesaucethoroughly and add warm waterto adjustitto a thin pouring consistency and check the seasoning.
e Servealongwithvietnamese summerrolls.
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FACULTY : JAYANT KATHE

Yield : 220ml
Glass : Old fashioned glass

INGREDIENTS
Blackcurrant crush 15 ml
Caster sugar Yatsp
Lemon wedges 3nos
Sprite To top
Mint Few
sprigs
PROCEDURE

e Muddle mintleaves, sugar, blackcurrant crush and lemon wedges over cubeice.
e Sugar, limeand cubeice help retain green colour for mint.

e Whenthe mixtureisreadytop up with sprite.

e Serveinanoldfashionedglass
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Baabfust Shandly

FACULTY : MEDHA BHATTACHARYA

Yield - Approx 350 ml
Glass - Beer glass

INGREDIENTS

Orange marmalade 30gms
Orange juice 60 ml
Lemonade 120 ml
Beer Top up
PROCEDURE

¢ Shake orange marmalade and orange juice in a cocktail shaker with cubeice till smooth.
e Pourintoabeerglass.

e Slowly pourlemonade.

e Topitupwithbeer.

e Servegarnished withslice of toast placed onthe rim of the glass.
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FACULTY : RASMITA DAS

Yield: 350ml

Glass: Coffee mug
INGREDIENTS

Whisky 30ml
Chilled milk 120 ml
Vanillaice cream 15scoop
Espresso 3o ml
Hazelnut syrup 1tsp
Sugar syrup 10 ml
Whipped cream 5o ml
PROCEDURE

e Addalltheingredientstoablenderalongwith crushedice.
e Blendingredientstillanicefrothylayerisformedontop.

e Addwhiskyandblend once again.

e Pourimmediately before the froth subsides.

e Serve withwhipped cream piped ontop.
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Carbbean Rhaprdy

FACULTY : NANDAKUMAR GAIKWAD

Yield : 240ml
Glass : Zombie glass
INGREDIENTS
White rum 45 ml
Lemon grass 2 stalks
Water 100 ml
Sugar 100 gms
Soda 300 ml
Fresh mint Few
sprigs
Galangal Yainch
Kaffir lime leaves 6 nos

PRE-PREPARATON

e Choplemongrassinto 2inch pieces & lightly crush the pieces usingarolling pin.

e Addwater, sugar & lemon grass to a small sauce pan. Bring to boil over medium heat, then remove from the heat. Allow it
tocool.

e Addthemintleaves&letitsteepforigmints.

e Strainoutthe mint&lemongrass.

PROCEDURE

e Addgalangal, 4 kafffirlime leavesto ashaker & muddleit.
e Addrum, 45mlsyrup, cubeice & shake.

e Straininazombie glassfull of ice & top up with soda.

e Garnishwith mint & kaffirlime leaves.
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Coconut Dalgona

FACULTY : JAYANT KATHE

Yield : 200ml
Glass : Irish Coffee Glass

INGREDIENTS

Instant coffee 5gms
Castor sugar 4tsp
Coconut milk 100 ml
PROCEDURE

¢ Mixinstant coffee, half castor sugarand 20 ml warm water, whisk till the mixture becomes creamy.
e Mixremainingsugarincoconutcream and stirit well to dissolve sugar.

e Pourcoconutcreaminasugarrimmed glass overice cubesleavingagap of oneinchontop.

e Spoon creamy coffee mixture ontop. Ensure there are two distinctlayers.

e Serve garnished with few grains of brown sugaron top.
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Cool as Cucumber

FACULTY : ASIT MISHRA

Yield : 220ml
Glass : Old Fashioned Glass

INGREDIENTS

Gin 45 ml
Cucumber juice 60 ml
Ginger 10 gms
Lemon juice 10ml
Salt Apinch
Peppercorn Few
Soda Top up
PROCEDURE

e Putthe peppercorns, ginger, lime juice and saltinanold fashioned glass. Muddle allingredients together.
¢ Fillanoldfashioned glassthree fourth with cubeice.

e Pouroverwiththe measured quantity of gin.

e Pouroverwiththe measured quantity of cucumber juice extracted from crushed and strained cucumber.
e Topitupwithsoda.

e Servedgarnished with juliennes of ginger.

A Toasty Affair iy







Eyan Rack

FACULTY : VIVEKANAND

Yield : 120ml
Glass : Martini Glass

INGREDIENTS

Vodka 45 ml
Blue Curagao 15 ml
Orange juice 3oml
Lemon juice 15 ml
Passion fruit syrup 15 ml
Cinnamon powder Pinch
Black salt pinch
PROCEDURE

e RimMartiniglass with black salt & cinnamon powder mixture.

e PourblueCuragaointhe Martiniglass.

e Addvodka, orangejuice, lemonjuice, passion fruit syrup & cube ice inashaker & shake it vigorously.
e Pourthe mixture overthe blue Curagaointhe Martiniglass

e Topupwithsoda&serve garnished withslice of orange ontherim.
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Fhr

FACULTY : NANDAKUMAR GAIKWAD

Yield : 225m
Glass : Red Wine Glass

INGREDIENTS

Gin 60 ml
Lime juice 10 ml
Cranberry juice 15 ml
Jim Jam biscuit 1no

Sparkling wine White/Rose 150 ml

PROCEDURE

e Addgin, limejuice, cranberryjuice &iceinacocktail shaker.
e Shake&straininared wine glass.

e Topupwithsparklingwine, stirwell.

e GarnishwithalJimJambiscuitontheside
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Jaiy My

FACULTY : MEDHA BHATTACHARYA

Yield : Approx 250 ml
Glass : Old fashioned glass

INGREDIENTS

Vodka 60 ml
Mango juice 150 ml
Tabasco sauce 2 dashes
Crushed peppercorn A pinch
Salt Apinch
Basil leaves 10-12 NOS
Lime juice sml
PROCEDURE

e Shakeallingredientsin cocktail shaker with cubeice till chilled.
e Strainintothe old fashioned glass rimmed with castor sugar, salt and crushed peppercorn.
e Servegarnished with basil stalk.
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Fire On The Lee

FACULTY : ASIT MISHRA

Yield : 150 ml
Glass : Martini glass

INGREDIENTS

Vodka 45 ml
Khus syrup 20ml
Sprite Top up
PROCEDURE

e Fillthe cocktail glass three fourth with crushed ice.

e Pourkhussyrupslowly onthe crushedice.

e Pourvodkaonthesyrupandice mixture.

e Topitupwithsprite.

e Servegarnished withawhole deseeded green chilliand peel of lime and aslice of lime onthe rim
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FACULTY : PRAJAY AGAWANE

Yield- 200ml
Glass- Highball glass

INGREDIENTS

Gin 45 ml
Lime juice sml
Sugar syrup 10ml
Mint Few sprigs
Ginger ale To top
PROCEDURE

e Muddlesugarsyrup, limejuice and mintleavesinashaker..

e Addthecubeice, ginandshake welltill chilled.
e Strainintoahighball glassfilled with cubeice.
e Topupwithgingerale.

e Servegarnished with sprigs of mint.
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Gullon Tyl €l

FACULTY : JAYANT KATHE

Yield- 18oml
Glass- Champagne Flute

INGREDIENTS
Brandy 45 ml
Apple juice 100 ml

Flavoured sugar syrup
(Cinnamon, Cloves, Cardamom) 15 ml
Fresh lime juice 10ml

PROCEDURE

e Addalltheingredientstoashakerfilled with crushedice.
e Shakeitwellwithice.

e Servegarnished withapple slice dustedin cinnamon powder.

A Toasty Affairjl]







Haute ﬁowww

FACULTY : NANDAKUMAR GAIKWAD

Yield-165ml

Glass- Margarita glass
INGREDIENTS

Spicy sour mix 45 ml
Guava juice 120 ml
Tabasco sauce Few dashes
Salt 50 gms
Red chili powder 50 gms
Green chilly 2 nos
Pink guava 1no
PRE-PREPARATION

e Formakingspicy sour mix. Slitgreen chilies & steep itin sour mix for at least 30 minutes.

PROCEDURE

e 1.Addspicy sourmix, guava juice, 3-4 dashes of tobacco sauce & ice in a cocktail shaker & shake well.
e Strain & pouritinamargarita glass rimmed with chilisalt.
e Servegarnished withawedge of pink guava ontheside.
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Laced Cibuss Tea

FACULTY : SHILPA MADKAR

Yield : Approx. 25oml

INGREDIENTS

Brandy 3oml
Cinnamon stick 1/2inch
Star anise 1no
Orange zest 1tsp
Lemon wedge ino
Honey To taste
Teabag ino
Water 300ml
PROCEDURE

e Boilthe waterinasaucepan. Add the cinnamon stick, star anise, orange zest and honey. Let it simmer for 5 minutes. Take
the saucepan offthe flame. Add the teabagand letitinfuse.

¢ Discardtheteabagand pourthe contentsinto a heatresistantglass.

e Squeezeinthelemonwedge.Addthe brandy. Stirwell. Enjoy this spiked tea steaming hot on a chilly winter evening.

Suggestions: The brandy can be replaced with any liquor of your choice.
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Laman Bocyy

FACULTY : RASMITA DAS

Yield- 2 shot
Glass- Short glass

INGREDIENTS

Vodka 4oml
Sugar syrup 15 ml
Lemon juice 10 ml
Fresh cream 25 ml
PROCEDURE

e Addalltheingredientstoashakerfilled with crushedice.

e Shake, andstrainitinto 2 shotglasses.
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Manjanaarja

FACULTY : MEDHA BHATTACHARYA

Yield - Approx 250oml
Glass- Tall glass

INGREDIENTS

Condensed milk 60 ml
Orange juice 9o ml
Apple juice 120 ml
Cinnamon powder YVatsp

Egg white- half (Optional) %2no

PROCEDURE

e Shakeallingredientsin cocktail shaker with cubeice till chilled.
e Pourintoatallglass.
e Servegarnished with cinnamon powder sprinkled ontop.
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Moana

FACULTY : ASIT MISHRA

Yield: 4gooml
Glass- Hurricane glass

INGREDIENTS

Blue Curacao( Non alcoholic) 3oml
Grenadine syrup 20ml
Soaked basil seeds 20gms
Ice cubes set with basil seeds 8 no
Lemonade To top up
PROCEDURE

e Pourgrenadine syrupintoa hurricane glass.

¢ Swirlthe glasssothatthe grenadine syrup coats the sides of the glass. Discard the excess of grenadine.
* Fillthe glasswithice cubes set with basil seeds.

e Pourtheblue Curacaogradually throughtheice.

e Addthesoakedbasil seeds.

e Topitupwithlemonade.

e Servegarnished withaslice of orange placed onthe glass.
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Papaya Cosme

FACULTY : VIVEKANAND

Yield: 220 ml
Glass- Old fashioned glass

INGREDIENTS

Papaya 200gms
Pineapple juice 3oml
Blue Curagao 3oml
Honey 2tsp
Soda To top
PROCEDURE

e Blendthe papayatoasmooth pasteinablender.

e Addtheblended papaya, pineapple juice, honey & ice cubesinashakerand shake till the mixture gets chilled.
e Putfewicecubesinarockglass&pourtheblueCuragaooverit.

e Pourthepapaya, pineapple and honey mixture overit.

e Topupwithsoda&serve garnished with small chunks of papaya.

A Toasty Affair







Sel Rum

FACULTY : JAYANT KATHE

Yield- 15oml
Glass- Martini glass

INGREDIENTS

White rum 3o ml
Coconut cream 60 ml
Kokum concentrate 20 ml

Spice mix 1 heaped tsp

(green chilies,
roasted cumin,

celery salt)
Fresh coriander Few sprigs
PRE-PREPARATION

e Forthe spice mixblend green chili, roasted cumin & celery salt to a course texture.

PROCEDURE

e Mixwhite rum, coconut cream, cubeice and the spice mixalong with kokum concentrate.
e Shakeitwelltillitis smooth and chilled.
e Strainthe mixture with afine strainer and pourinamartini glass immed with celery salt and roasted cumin powder.
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Summer Slam

FACULTY : MEDHA BHATTACHARYA

Yield : 300 ml
Glass : Hurricane glass

INGREDIENTS

Watermelon 300 gms
Cucumber 100 gms
Mint 8-10 sprigs
Lime juice 5 ml

Rock salt Apinch
Ginger ale To top
PROCEDURE

e Peelanddeseed watermelon, cucumberand cutinto cubes.

e Blendallingredientstogetherexceptgingeraletoasmooth mixture.
e Strainthroughafinestrainer.

e Pourintoahurricane glass filled with crushed ice.

e Topitupwithgingerale.

e Servegarnished with mintsprigs.
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Suniise With a Tuist

FACULTY : VIVEKANAND

Yield: 150 ml
Glass: Hi-ball glass

INGREDIENTS

Orange juice 9o ml
Grenadine syrup 15 ml
Pineapple juice 3oml
Lemon juice 7.5 ml
Ginger extract 7.5ml
Black salt Pinch
Soda Top up
PROCEDURE

¢ Pourthegrenadineintoahighballglass one fourth filled with ice cubes,

e Addorangejuice, pineapple juice, lemonjuice, gingerextract & black saltin a shaker and shake it till mixture gets smooth
and chilled.

e Pourthe mixture overthe grenadine syrupinthe highball glass.

e Topupwithsoda.

e Servegarnished withlemonpeel.
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Jamanind Whiskay Seun

FACULTY : PRAJAY AGAWANE

Yield : 220ml
Glass : Old fashioned glass

INGREDIENTS

Whiskey 45 ml
Tamarind concentrate 5ml
Lime juice 5ml
Brown sugar syrup 10 ml
Orange juice 10ml
PROCEDURE

e Combinewhiskey, limejuice, brown sugarsyrup, and tamarind concentrate in a cocktail shaker.
¢ Fillshakerwith cubeice and shake until outside is frosty.
e Strainintoaoldfashioned glassfilled with cubeice andserve.
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Jakarki Dewwn

FACULTY : SHILPA MADKAR

INGREDIENTS

Palm fenny 3oml

Kokum nectar (Amrut Kokum)  25ml

Fine salt To taste & for salt rim
Club soda 200ml

Lime wedges 2no.
PROCEDURE

* Moistentherimofatall glass withalime wedge and dipitinasaucerof salt. Shake off the excess.
¢ Inacocktail shakeradd 3-4 ice cubes, palm fenny, kokum nectar and a pinch of salt. Squeeze the lime wedge in it. Shake
wellfor1-2 minutes.

e Pourthe contentsintothe saltrimmed glass, top with club soda and stir. Serve garnished with alime wedge.

Suggestions

e Palmfennyisnoteasytofindandhasaratherstrongtaste. It can be substituted with 45 mlvodkain this recipe.

e Ifusing proprietary kokum syrup adjust the quantity according to the sweetness desired.

¢ You can make your own kokum nectar with fresh kokum (Garcinia indica) rinds. Stew them without the pulp, with twice as
much sugar until the sugar melts. Cool and store in the fridge in a glass jar. Decant before use.
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FACULTY : RASMITA DAS

Yield : 2 shots
Glass : Shot Glass

INGREDIENTS

Dark rum zoml
Apple juice 60 ml
PROCEDURE

e Addalltheingredientstoashakerfilled with crushedice.
e Shake, andstrainitinto 2 shotglasses.

A Toasty Affair gkl







Tinacal Fovy

FACULTY : SHILPA MADKAR

Yield : Approx. 150 ml
Glass : Cocktail glass

INGREDIENTS

Coconut liqueur 45 ml
Tender coconut water 100 ml
Fresh ginger juice 5ml
Fresh lime juice 5 ml
Ginger julienne To garnish
PROCEDURE

e Add the coconut liqueur, coconut water, ginger juice, fresh lime juice and 3-4 ice cubes into a cocktail shaker. Shake well
fori-2 minutes.
e Strainintoacocktail glassand garnish with gingerjulienne.
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Vitamin €

FACULTY : PRAJAY AGAWANE

Yield- 330ml

Glass- Beer mug
INGREDIENTS

Gin 3oml
American style lager To top
Orange juice 60 ml
Lime juice 5ml
Sugar syrup 10ml
PROCEDURE

e Pourgin, orange juice, lime juice and sugar syrup into beer mug filled with cubeice.
e Topitupwithbeerandstirgently.
e Servegarnished with orange wheeland maraschino cherries.
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