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A SLICE OF PARADISE COMES TO CALCUTTA ON APLATTER

part from the beawtiful landscape and
pichiresque meadows of Jammun and
Kashmir, its cuisine, particularly the
ceremotial feast called Wazwan, is
something that is closely intert wined with
Kashunini culture. The radiional spread of
Wazwan, which comes fi-om the words * rveza’
meaning ‘cook and ‘tan’ meaning ‘shop®, is
prepaced by wazos and gives vou a peek into the
wall-preserved recpes that speak volumes of
Kashunini tradition, heritage
and cultiral manifestations,

The rich and redolent dishes What: Kashmir
are aresult of three influences Cn A Platier
— Muslims, Kasluniri Pandits Where: B-402
and Mughals — and make wse Laka Gardens,
al ingredients like eard, off Lord's Mare
cardamom, phee, red chillies Timings: MNoon
and saffron. Witha focus on ta 10.30pm.
meat-based dishes, Wazwan has ~ Meal fortwo:
atotal of 36 items. Bringing Rs 600 (Al)
these traditional dishes all the
way to Calculta, is the hushand- .
wifie duo of Sudipand A parna ms::::haut
Sen with ther Jammubomson  empararily to
Avushanan assisting them in sateguard
managing the bisiness. While against the
Sudip — a senior adverlising Covid-19
and marketing professional pandemic.
who has worked onseveral
projects often related lo F&B

is the brain behind the coneaplualisation of this
eatery-coin-takeaway oultlet, Aparna is the one who
brings in e pecsonal toucly,

“It"s very nostalgic for me lo beeating these
dishes lere. The Gosliaba takes me back Lo
Kashmir,” said 538-year-old Aparna. Daughter of a
noded historianin Kashmir, Apama spent most of
hyer chiil dbood and acadeunic lifeinJammuand has

The owners Aparna and SMPISEH B |

alot of fiiends still livivg there. [t was this trost
atd level of comford thal helped the coupleset
up Kashmir On A Platier by bringing in chefs
all the way from the paradiseland.

“I conceptualized this nearly two vears
back. We then went to Srinagar, visited
restanrants and had food tastings with some
fidends anxd socialites. And that s also how there
wasa comfort level. The chefs didn't hesitate in
coming all the way and working for us. They are
Like fonnily sand e entive team calls Apama
miminy and me, papa. Thizsis mich more than
Just food, it"s about the connect,” sald Sudip, 62,
ns wetucked ina variety of dishes and savoured
the warim hospitality in thedr 12-sealer eatory,
wihich also undertakes home delivery orders,
outdnor catering, corporale evenis, parties and
dub contracs, Kaghmir On A Flatter is also
available on Swigey and Zomalo.

A cup of hot Kahwa, beautifilly laced with
saffron mayd slwonds, etsured we went back
hexme with a smile on our faces. Here's whal we
tried and loved.,

Do drop in for a tasteof Kaslumir onee the
coronavirus threat alleviates and it is safe togo

oltagain!

Sawve the bast for the last holds trua for ong of the most well-known Kashmin dishes

— Goshtaba or Gushtaba — the last dish 1o ba served at Kashmiri weddings. The
meat s lirg pounded for 20 minutes and then made into balls and cooked ina mild,
yoghurt-based gravy. Geshlaba has aheady aroma and is priced at As 200,

Similar to Goshtaoa in terms of the consistency of he gravy and the mealbals, Rista
is made with ingredients like capsicun and red chili powdear, which lend the gravy its
rich hue, This dish is spicier than Goshtaba and comes at a price of Ris 200,

Metni Maaz, as the name supgests, has fenugresk as the man ingredient alang with

mutton, which is boiled and chopped inko fine pieces first, Priced at Ris 200, this
main-pourse dish with a distinctamma and nutty laveur, is one of our favourites from the
menu.

I there's any dish that a ioodis relates instantly to Kashmin cuisine, it's Rogan Josh,

The sublime flavour and texure of the gravy, wihout the unnecessary thicknass and
spice, = made using ghee, cardamaom, Kashminl wikd onions or pran and red chilli
pawder. With tender meal anda lot of warmih, this dish is prced at Ris 180, The chicken
varialionis priced at Rs 150

The Seakh Kebabs, priced al Rs 200, ar mosl and susculent — aresul of the
constant pounding of maeat along with masatas fke cumin and turmeric. These ara
then rolled and put on skevwears, griled and saned with adalickous green chutney and
;mon salad that provides crunch. There'sa chidken variation availabie oo, priced at
s 160,

Sameer Bhat (right) and Nasi-
Ahmed Sheikh firom Beerwal and
Kangi Pora in Budgam district of
Jamwnn and Kasluniy, are thicd-
generation chefs with work
experienes of almast a decade, at a
restanrant in the busimess disteict
of Lal Chowk n Srinsgar. They
area part of the team of seven
chefs, melud g a ‘vaste vaza’ or
master chel, who take ims in
kil ing bedween Caleniia and
Janmmn and Kaslhomir,
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