
etable paya in the form of a sushi,” he says, 
adding, “Veggies and greens are versatile as 
they don’t not have sugar.  People are begin-
ning to scan and learn, and there is a balance 
in the demand-supply chain. Edible flowers 
and microgreens add excitement and fresh-
ness to the plate. They help create drama. For 
example, air drying vegetables can create 
crunchy chips. Vegetables are used to create 
rubs, coarse sauces, herbs.”

Director at Craft, a deli at Phoenix Kurla 
Marketcity, Romil Ratra has a curious mind, 
and is always on the lookout for suppliers 
who take pride in their craft “Today, the pal-
ate wants to taste the vegetable. Diners don’t 
like too much spice and masala, which kills 
the purpose of eating vegetables. For this, we 
grow our own microgreens. Pluck them fresh, 
don’t store pesto but make it fresh for every 
order. The natural flavour of food is the trend 
this year, and so our veggies and fruits 
become heroes. They can make or break a 
dish.”

One such dish on his menu is the no-carb 
spaghetti. “Spiralised raw squash and carrot is 
our interpretation of the noodle. This is our 
fastest selling item — wholesome, fresh and 
healthy.”

He is currently busy working on his upcom-
ing project, an Asian bistro called ShizuSan in 
Pune. “Here, we are going a step further. We 
are creating maki rolls with whole edible flow-
ers. They have a natural flavour and each part 
of delicious.”

Source well
While vegetables may be supreme to the dish, 
the taste depends on the quality of the source. 
Farrokh Khambata, owner of South Mumbai's 
fine-dining restaurants Joss, Amadeus and 
Umame, heavily relies on his source. 

“A chef is always looking for good produce 
and I am ready to pay a premium for quality. 
We have done it for a few vegetables like oyster 
mushrooms, asparagus, tomatoes and pota-
toes. We even source organic eggs. The taste of 
fine-dining food is cleaner. For example, we 
used to import our camembert from France. 
Last year, the person I source my vegetables 
from suggested that I try an organic version of 
cheese from a woman in Kodaikanal. It 
changed the final taste of my dish, making it 
finer,” says Khambata. 

While people are health conscious, another 
reason for vegetables getting the much-needed 
attention is the pesticide and water used. “It 
has become a thing of principle,” says 
Khambata. 

Be the change 
In 2011, when Nameet M, a commercial pilot 
in Canada, moved base to Bengaluru, the first 
question he asked was what would he feed his 
pregnant wife and unborn child. “What was 
the guarantee that the food was organic, safe 
and had no pesticide?”

He co-founded First Agro, India’s first 
commercial farm that pioneered the zero pes-
ticide method of growing crops. Nameet is 
also reviving lost strains, and has a seed bank 
of 1,000, stored in refrigerators at the farm.

A grassroots man, Nameet feels chefs don’t 
value produce. “Ask a chef what is codex ali-
mentarius, and he will not have an answer. It 
is the global standard defined by the UN to 
prevent intercity dispute, suggests an accept-
able pesticide residue level. If you heard that 
export mangoes were rejected last year, that’s 
because it crossed its maximum residue limit,” 
he says. 

“Did you know tomatoes can be black in 
colour, and the original colour of cucumbers is 
purple? In tomatoes, we grow roma, mini 
roma, san marzano, which is the king of 
Italian tomatoes, 15 types of cherry tomatoes. 
Our specialties are heirloom varieties — 200-
500 years old lost varieties collected from seed 
collectors and curators,” says Nameet, whose 
output from their 85 acres in Narsipur Taluk, 
Mysore district, is 60-62 tonnes per month. 

“We have 60 types of chillies, including 
jalapenos and Peruvian varieties. Lettuces 
include iceberg, romains, chiselled and 
Japanese. We also have 20 types of pumpkins. 
Did you know 50 years ago, the world had 280 
varieties of cucumber? Today, we are down to 
16. Farmers stopped growing them as people 
wanted the shiny, green ones.” 

While 85 per cent of his 
crop is sold in Bengaluru, 
the remaining produce 
goes to Mumbai, Delhi, 
Kolkata and Kochi. 

“Chefs, I feel, 
need to be inspired 
to use less-known 
varieties. It 
makes no 
sense taking 
a black 
tomato and 
b e i n g 
clueless 
how to 
use it,” he 
s a y s , 
bluntly. 

Le Cordon 
Bleu shuts 

up in US

Early this month, Le Cordon Bleu 
International announced the closing of its 
16 campuses in the US, citing high 
operations costs 

[Chef] Pious 
once told me, 
‘The tongue 
does not 
recognise 
chillies as a 
taste. It can 
only understand 
sweet, sour, 
bitter and salty. 
The chillies 
should hit you 
in the throat, 
only as an 
aftertaste’

London, Paris, Mumbai 
Shaheen Peerbhai, Mumbai’s purple-eyed 
foodie, will conduct baking classes in 
the city starting Valentine’s Day 

PHORUM DALAL
phorum.dalal@mid-day.com 

WHEN Shaheen Peerbhai was 
in Paris as a student at Alain 
Ducasse Education, she’d spend 
her free time visiting patisse-
ries. “I’d scribble down notes 
about the different layers of 
each pastry I ate — what I liked, 
what I didn’t,” says the 29-year-
old Mumbai girl who is 
currently working on a cook-
book based on her experiences 
of running a pop-up restaurant 
in France for two years. 

Next month, she will be here 
to conduct classes from 
February 14 to March 6. “The 
recipes are a result of the 
research on the streets of Paris, 
and also inspired by my recent 
experiences as a pastry chef in 
Michelin-starred London res-
taurant, Lyle’s in Shoreditch. I 
come to Mumbai about twice a 
year to conduct my classes,” 
says Peerbhai, who will take 
five classes for different levels 
from first-time hobbyists to 
professionals. Priced at R4,800 
to R6,500, the classes will be 
held at a kitchen studio at 
Pali Hill (Register at http://
classes.purplefoodie.com). 

The recipes include a simple 
and comforting orange and 
almond loaf cake, a slightly 
elaborate chocolate and maple 
mousse with caramelised 
pecans and also intricate pas-
tries composed of four to five 
layers. “For example, the 
Pommier is made up of differ-
ent layers including brown 
sugar breton, caramel mousse, 
apple compote, mirror glaze, 
pecan crumble and honey-
comb,” says Peerbhai over an 
email from London. She has 

also introduced a hands-on des-
serts-in-jars session.

“My recipes have French 
roots. Some are classics, like the 
fraisier (strawberry and cream 
cake), while some are modern 
creations where the focus is on 
layering different textures and 
flavours.” 

The book 
The book, expected to be out in 
2017, contains recipes, draw-
ings, stories and a lot more. 
“You’ll find recipes for small 
plates, sharing platters, creative 
desserts, and contemporary 
drinks,” says Peerbhai.

Lastly, we ask her to list 
three mistakes bakers made: 
“Using cup measures instead of 
scales, not turning on the top 
and bottom heating coils in the 
oven and using poor quality 
ingredients, such as compound 
instead of good chocolate or 
artificial vanilla essence instead 
of real vanilla beans.”

Did you 
know 50 

years ago, the world 
had 280 varieties of 
cucumber? 
Today, we are down 
to 16. Farmers 
stopped growing 
them as people 
wanted the shiny, 
green ones
— Nameet M, First Agro 

People 
want to 

know what they are 
eating, where is it 
grown and how it 
has been treated. 
For the past 10 
years, there has 
been a focus on 
local produce in the 
West, which has 
also popularised the 

farm-to-table 
concept

— Ajay Chopra
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