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Taste... Check...
Wins Hearts Y CHEF RAEY AN

My mantra... “Taste, taste, taste... Check, check, check.”

o today's rapidly changing environment marked there as | akm 1o serve not & guest but my Famdly,

by lluctuating economlbes and better wakeful that's what my mother’s learnings were,

ness about food, it’s an uphill task for any chef to I have clients from all walks of life with iffer
deliver to everyones fancies and preterences. Today, ent desires, The deliverables are thus too many
the market in Indsa hus become so very experimental Fam prowd that a5 3 team beader T have been able

and exudes sach good understanding of
different culsines and modern fares tha

it becomes difficult to assimilate the var
iod food preferences of guests

The palate desires hctuste fram a
much disorganized imbalance of healthy
food v/s farm fresh to organic v/s vegan
to fast foodd and so an. Creating a likable
and truly slpiving cuisine o meet the
varied fancees of alf i thus o challengy
that truly inspires me. While teamwaork,
passion and dedication makes a Chef,

cvery step of my lde has been a growth

plusse where 1 have sssimilared the il

feremt leanings and neads of my gocsis -
vl adapted them vy foad,

For the food Jovers, while exotic and delectable cui to transfer this down to my team across India wd
vinss seal ths hal S pepanz Wasslliong e of s ey syt belisver oy visiv sl dv relese
hesetowns IUs their chosce of combort lood, bursting takes 10 briog theie culinary passion to life. Bat wih
with flavors and full of love that delighits them. Add 10 diverse views, smattering constraints, very str ings

100l o e coakad tsdba AR thale maehon ByZiena gulasiinas and 1l profes, (5 akss sseml

too o arl hirwete wre wnn Ay .h.(l..n[,. ls.l..-.. ...l..)-o tow el vum b o charb i b fatire T i
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To me being a Chef'is thus,
all about finding a way to
tingle those tiny taste buds
and bring a xsmile on people’s
Jaces through simpie healthy
Jood innovations where each
guest feels his dish was made
to order.
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sion for cooking. These crassing factors are necessary
to make the food magic happen on a daly basis:

* Queality cooking skithy and technigues

* Redpe development

- M‘C

* Menu Development

* Vendor relationship

And the most important being understanding the
costomer needs,

1 have also noted that while complex gastronomic
foods are a fetish with a few, it's the need for simple
foods accentuated by matural flavors and fresh
ingredients that more travelers seek. Sumpler the
food more complex 55 its cooking and to deliver
what & traveler Jooks for needs constant innavation
and skilled expertise. Vegan food has also created
swareness round the globe making o more chal-
lenging 1o deliver their comfort food.

Comfort food Is thus what people look for today
o matter where they go. Simple things ltke a Bhel
Puri, Bissbela Bhath, Kachori and Choliya are some
trends that never fade away no matter what, Food
preferences today finally boil down to the very
basics that ane was served by his mother during
chiddhood days. Those memorwes just doo't seem
1o fade away. A chel’s intervention is thus desired
when one bas to recreate these very old classics
with more nutrition value, flavees and finesse.

For a Chef, preciston is the key, glving the dish

1 have also noted that while
complex gastronomic foods are a
Jetish with a few, it's the need for
simple foods accemuared by
natural flavors and fresh ingredients
that more travelers seek.
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a culinary twist with the basic elements remaining
untouched in torms of flavors, textures, color and
the authenticity of taste is where the challenge s, It’s
thus all about recreating the wow-factor of a simple
popular dish keeping its natural essence and fla-
vors intact but accentuating it by adding the feel
good factor in the form of low calorific value
and a fistful of heaithy vitamins and minerals.

To sum up, while the world Is rapidly chang
ing, simplicity of food still tugs at our hearts
and teases oar palate. So when guests take theis
first bite and drift in bliss, | feel 1 have made my
mark. To me being a Chef 15 thus, all about find
ing a way to tingle those tiny taste buds and bring a
smile on peoples faces through simple bealihy food
Innovations where each guest feels his dish was made
to order.



