


REASONs TO STOCK...

SPACE SAVING VS STOCKING AND STORING 
BOTTLES OF COLA & LEMONADE. ALLOWS 
MORE ROOM BEHIND THE BAR TO SELL A 
BROADER RANGE OF BOTTLED DRINKS.

PROFIT OPPORTUNITY FOR RESTAURANT 
THROUGH A REDUCTION OF WASTAGE 
COSTS FROM BOTTLED DRINKS

BETTER QUALITY SERVED DRINK FOR
YOUR CUSTOMERS VS FREE POUR FROM 
PLASTIC BOTTLES, GIVING RESTAURANTS 
THE OPPORTUNITY TO INCREASE MARGIN
THROUGH PREMIUMISATION & PRICE

FULL GLASSWARE AND POS SUPPORT 
AVAILABLE UPON INSTALL

INTERESTED IN AN ALBI4 DISPENSE UNIT INSTALLATION?  
PLEASE CALL 08457 581781 (OPTION 3),  
EMAIL SMNEWBUSINESS@BRITVIC.COM OR VISIT  
WWW.BRITVICEQUIPMENT.CO.UK FOR MORE INFORMATION

NEW ALBI4 DISPENSE UNIT 

NUMBER OF LINES = 4

LOWER THROUGHPUT = 80 7L BIB  

PER YEAR (3,360 READY TO DRINK LITRES)

SPACE-SAVING UNIT = UNDER-COUNTER  

PARTS CAN FIT INTO SINGLE DOOR CHILLER  
SIZED SPACE 

VARIANTS AVAILABLE = PEPSI MAX, DIET PEPSI,  
R WHITE’S AND TANGO ORANGE

INSTALL BASED ON 3 YEAR CONTRACT AND  
AGREEMENT TO STOCK BRITVIC PACKAGED RANGE*
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500M
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645M
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325MM

MAX THE TASTE
BOOST YOUR 

RESTAURANT’S PROFITS
WITH

*Based on outlet stocking a minimum of 15 Britvic packaged lines
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Struggling restaurants axed 10,000

jobs in 2018

M & S under fire for Biryani Wrap

British Curry Kings head to Kolkata

About 10,000 restaurant workers lost their jobs in 2018
and thousands more are likely to bear the brunt in what
could be another challenging year for the industry. 

Marks and Spencers has come under fire by chefs and
food critics for their sweet potato biryani wrap. But
ever since it has hit the shelves there has been a
backlash.

Diners and culinary enthusiasts in the Indian state of
West Bengal can whet their appetites by tucking into
British curry, as the Taste of  Britain Curry Festival sets
up base at the five-star Boutique Heritage Hotel Raaj
Kutir, Kolkata, from 3 to 7 July, 2019.

Michelin winner Garima Arora is Asia’s best

female chef
Former journalist-turned-chef  Garima Arora has been
named the best female chef  in Asia for her experimental
Indian-Thai restaurant Gaa in Bangkok, just months
after she became the first Indian woman ever to receive
a Michelin star. 
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FOR FURTHER DETAILS PHONE OR VISIT WEBSITE

07956 588 777,   07956 439 458

www.currylifeawards.com

WE ARE PLEASED TO ANNOUNCE CURRY LIFE AWARDS 2019

WILL BE BIGGER AND BEST EVER AT

SUNDAY 3 NOVEMBER 2019

SEND NOMINATIONS NOW

BEST RESTAURANT

BEST CURRY CHEF

BEST CUSTOMER CHOICE

BEST TAKEAWAY

CA
TE
GO

RI
ES

Name...........................................................................................................

Restaurant name.........................................................................................

Address........................................................................................................

.....................................................................................................................

..........................................................Post code...........................................

Mobile:........................................................................................................

Email............................................................................................................

or post coupon to: CURRY LIFE , 23 Keswick Gardens, Ilford IG4 5NF

WhatsApp this coupon with your details

Supported by
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EDITORIAL

Curry Life gears up for Taste for Britain

Festival; Musleh Ahmed sets shining

example in British Bangladeshi community 

In this issue of  Curry Life, we have a BIG

announcement to make – A four-member team of

top UK chefs, along with other specialists will be

travelling to the City of  Joy, i.e. Kolkata in India for the

Taste of  Britain Curry Festival, to be hosted at

RaajKutir, a Boutique Hotel from July 3 to 7, 2019. 

Curry Life magazine has been organising the Taste of

Britain Curry Festival for over 16 years now, visiting

Europe, Middle East and South Asia with chefs, who

have been championing British curry across the globe

with this festival. It has always been a pleasure taking

the best of  Britain chefs along with us to different

cities, where they can share their experiences as chefs

and restaurant owners in the UK and at the same time

hone their culinary skills and learn about local cuisine

of  the cities and states they visit. 

This year, the festival will be held at RaajKutir in

Kolkata, where the royal and rich zamindari theme of

the hotel will complement dishes produced by our

British chefs. The hotel boasts of  offering “a time

capsule that endeavours to take you back in time, into

the enlightenment called the Bengal Renaissance.”

Surely, this will make for an experience of  a lifetime!

In our cover story, we have shared the success story

of  Dhaka Regency Hotel and the man behind it, Mr

Musleh Ahmed. It is an inspiring story to help and

reach out, promote ‘Made in Bangladesh’ products,

network and take the community forward. This is yet

another testament that we are a hard-working and

thriving community in the hospitality industry – in

Bangladesh and the UK. Curry houses across UK

contribute about four billion pounds approximately per

year to the nation’s economy. Bangladeshis here in the

UK and Europe have made an amazing success in the

restaurant business. 

On the other hand, Bangladesh economy too is set to

continue expanding at above 7% per year, amid strong

fixed investment, vigorous private consumption and

accommodative monetary policy. Experts believe that

economic growth will keep its momentum in coming

years if  enhanced private sector investment is made in

the economy. 

As the curry industry is marred by shortage of  skilled

staff, the introduction of  training institutes is a new

avenue for promising staff  and chefs to kickstart their

career. The Regency Hospitality Training Institute

(RHTI) offers world class facilities for budding chefs

and at the same time prepares staff  for the food and

hospitality industry. Opening more branches will only

help solve the problem further and gain recognition

across the Indian subcontinent and abroad.

We hope that the Dhaka Regency can follow the

footsteps of  hotel management institutes of  Taj, ITC

and Oberoi, where chefs and staff  are trained according

to international standards – for UK and European

market. The results, though, from RHTI are already

showing. There are number of  chefs who’ve started off

at the Dhaka Regency and gone on to top hotels in

Dubai and other Middle East countries. 

Another story which deserves a cheer is of  Asia’s

best female chef  Garima Arora. In November, the

32-year-old, who has worked with industry veterans like

Gordon Ramsay, Rene Redzepi and Gaggan Anand,

became the first Indian woman chef  ever to receive a

Michelin star. Garima has opened her own restaurant

Gaa, in Bangkok which celebrates a modern tasting

menu using traditional Indian techniques. 

In this issue, we also highlight the importance of

vegan friendly restaurants. We share with you a few

simple tips and tricks to bear in mind while serving this

category of  meals. This issue also highlights how

supermarkets can be misleading when it comes to

healthy food options, something falling prey to a

marketing gimmick. The word of  caution is that

labelled “healthy food” can contain saturated fats and

high level of  salts and preservatives. 

This issues also discusses alternatives to cut down

sugar intake for children, to fight obesity.

Change4Life has started a campaign “Make a swap

when you next shop”, which motivates parents to half

the purchase of  yogurts, drinks and breakfast cereals

and choose a juice with no added sugar, or low sugar

cereal. Families are also encouraged to look for the

Change4Life ‘Good Choice’ badge in shops. 

You may also want to ponder which is favourite type

of  Biryani while you enjoy reading this issue! 
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INTERVIEW

Story of a Non Resident Bangladeshi

(NRB) Hotel Project, Dhaka Regency

is inspiring changes in Hospitality

Business in Bangladesh. 

British Bangladeshi Entrepreneur,

Musleh Ahmed, has a brilliant story

of taking initiative and making ideas

happen. With a group of NRB

investors and entrepreneurs, he

founded Dhaka Regency Hotel in

2007. Now a decade later, this has

evolved into a thriving Hotel

enterprise including over 400

members of staff. 

What does it take to build a

Dhaka Regency
British Bangladeshi

EntrEprEnEur Who MadE It BIg

company from scratch? Why do people start things and

build things? What motivates entrepreneurs? Musleh

Ahmed in a candid conversation with Editor in Chief of

Curry Life Magazine, Syed Nahas Pasha, opens up about

his journey so far - the umpteen challenges, followed by

success.
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S
everal international 5-star hotel chains
breezed into Bangladesh in the last few
years but only a handful have really made

their mark from scratch. The luxurious Dhaka
Regency is an example of  the latter.
Established in April 2007, as ‘a destination of
indulgence’, this prominent hotel promises to
deliver the best service in the industry. Despite
all the hardships, Mr Musleh Ahmed stands tall,
keen to bring better and bigger opportunities in
the hospitality industry to Bangladesh. He is

also actively involved in Non-Resident
Bangladeshis (NRBs) activities in Bangladesh
and UK.
Born in Sylhet, Bangladesh and brought up in the
UK, Musleh graduated with an honour’s degree in
Marketing & Management from London Guildhall
University. He is now the Chairman of  Dhaka
Regency Hotel & Resort Limited, which he founded
in 2007. The exquisite hotel has 225 guest rooms
including suites, where the décor and design is
splendid and attention to detail noteworthy. There a
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INTERVIEW

are few multi cuisine restaurants -- Grandiose
Restaurant, Grill on the Skyline (roof-top restaurant),
Comfee Lounge, Club 13, Shisha World, and other
facilities such as an authentic Thai spa and salon, health
club and gym, and a spectacular roof  top swimming
pool.
After successfully running the business for 12 years,
with an impressive cash dividend of  22 per cent to
investors last year, Musleh is pleased with the phase the
business is at. “The project took off  well on time as we
had the investments coming in sooner than expected.
There was some hindrance from locals who thought we
were being unrealistic in terms of  our timeline, but we
were determined to do it,” he says, highlighting, “We are
in the process of  going to the capital market to raise
money and expand. We are all very positive about going
public and looking forward to expand and grow.”

Starting Point

The idea of  getting into a hotel business was completely
out of  the blue. Musleh and his friend, Arif  Motahar,
who moved back to Bangladesh while working for
BRAC, brainstormed on various ideas while trying to
discover opportunities. However, when this project
came along, they both knew this was the challenge they
were looking for. “It was a big dream, a huge challenge.
I was 28, and Arif  was about 32 then. Neither of  us had
taken up anything as challenging before in our lives,” he
recalls.
Weighing various options to devise investment plans, is
crucial to every business. “Going to the bank was an
obvious option but I am a strong believer of
networking. Hence my plan was to look for investors

Chasing Dreams

With over ten years of  experience as a banker, business advisor and a social
entrepreneur, Musleh always wanted to pursue his own business project but
waited for the right time and looked to gain more experience. He assisted in
creation of  many successful business ventures in UK and Bangladesh. “In the
banking sector, I worked for Natwest and Llyods TSB, following which I
moved to voluntary sector organisations. My first project was at EMEP
(Ethnic Minorities Enterprise Project), European-funded projects that help
local SMEs, this one primarily focusing in the Brick Lane area.”
“Through the restaurant regeneration projects, we ran the Brick
Lane Curry Festival, the Brick Lane festival annually for
which I was the program manager. Few years later I
started my first venture, a store named Aarong, selling
products made by rural artisans in Bangladesh.”
Aarong traded handicrafts which were made by
Bangladeshi women, who were supported by  BRAC -
world's biggest NGO based in Bangladesh, with a
mission to empower them. During the time, travel was
intensive and Musleh made the most of  it. “Since I was
born in Bangladesh and brought up here in the UK, I
loved going back to Bangladesh. There was so much to
learn, know and explore about the culture and life
there,” he says. “Visiting the production lines in rural
parts of  the country every 3-4 months was very
interesting as I learnt something new every time and I
made a lot of  friends as well,” he adds. 
After 10 years of  business, the store located off  Valence
Road in East London, was shut down due to decline in
demand and crowded markets. On the brighter side, the
frequent travel to Bangladesh sparked a fresh business
idea – to establish a lush and lavish hotel in the South
Asian country’s capital.

Musleh Ahmed | Chairman l 
DHAKA REGENCY HOTEL & RESORT

Chairman| British Bangladesh Investment Group (BBIG)
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INTERVIEW

and set up a consortium.
So rather than going to the
bank, we brought together
a pool of  people – most
of  them Non-Resident
Bangladeshis (NRBs).”
Musleh drew this idea
from his past experience
where he worked as the
General Secretary of
Graduate Forum, a
London-wide project,
based out of  Tower
Hamlets. “We worked with
young graduates, guiding
them as they embarked on
a new journey. We
organised conferences,
encouraged youngsters to
network through
professional groups for
lawyers, accounts, business
consultants and so on. I
wanted to apply this to my
hotel business too,” he
elaborates. 
“So, we created a
consortium and invited
people to chip in as
shareholders – small
portions of  investments
from interested parties
rather than one big chunk
from the bank. Many
NRBs and restauranteurs

came forward, making us the pioneers of
NRB consortium on this grand a scale. We

then knew we could achieve the
  unachievable,” he adds.

Not All Rosy
Bringing people from various walks of  life can be a
daunting task. “The entire process taught me a great deal.
The concept of  investors and consortium and how it works
was not something everyone understood. There were so
many people coming from different backgrounds and level
of  understanding and the with the size of  the project, it
wasn’t easy,” he explains, adding, “For example, interference
in daily business disrupted the functioning of  the
operations. Initially some people’s attitude was like as they
owned the hotel. They failed to understand it is a huge
project with over 400 people working together, unlike a
family-run business. The day-to-day operations are carried
out professionally, in a planned and systematic manner.” 
“So, it became critical to make them understand as
shareholders, they should just concentrate on the returns
and not interfere with the operations. The board makes the
decisions. I’m a chairman of  the company but I don’t get
involved in daily operations. You have a team of  people

who are professionally running the show, executing their
job responsibilities,” the entrepreneur adds. 
Another crucial aspect was the upcoming boom in hotel
industry. “Bangladesh only had a couple of  5-star hotels,
that too owned by government. We can proudly say we
were the first privately owned 5-star hotel in Bangladesh, at
that scale. There were a few privately owned hotels in
Bangladesh, but none with all the facilities we had.”
“Now there are number of  international brands coming
into Bangladesh after us, so it’s like we paved the way for
them. We have top brands like Le Meridian, Radisson and
many others. This in itself  is a huge achievement,” he
affirms.
With the growing number of  hotels, the market is getting
more competitive. “When we went into the market there
weren’t too many choices, like these days.  Now with the
entrance of  many popular chains, we are expecting at least
1500 more rooms end of  next year in the market. So that’s
a huge market supply coming in.” 

Luxury spacious bedrooms

Gym with trainers Conference facilities

a
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tours from the hotel to take visitors around. These are
experiences which children, teenagers and all age groups will
appreciate,” he explains, pointing out how some youngsters,
who travel to Bangladesh, don’t enjoy the experience of
going back to their roots.     

Promote ‘Made in Bangladesh’
With eco-tourism, comes the advantage of  increasing
employment opportunities. In a bid to promote Bangladesh-
made products after having experimented it at his lounge in
Sylhett, Musleh says, “I don’t want to import anything from
China. I’m confident we can manufacture everything in
Bangladesh itself. Rural artisans can do an excellent job if
they are given proper guidance and incentives.”
He applies the same theory to hospitality training institutes
too. “In order to meet demand of  growing number of
resorts and hotels, we intend to open more training
institutes. Currently, we are running a hospitality training
institute in Dhaka -- Regency Hospitality Training Institute
(RHTI), which is one of  the leading institutes in the country
and accredited and affiliated with international bodies. We’ve
trained over 2000 people, many are working across the
country, while some are employed abroad.”
At the start, it was a struggle for Musleh to find trained and
skilled staff. “Initially we survived on people returning with
experience from Middle East, staff  who worked in top
hotels in Dubai and Saudi Arabia. But now it’s the other way
around. We have our former staff  working in Atlantis The

Palm and other top places, so it is a
matter of  pride for us.”

Domestic Tourists vs International Travellers
Bangladesh has some beautiful towns, natural reserves and
seaside locations that can be turned into tourism spots. In
the present scenario, almost 97 percent of  tourists are
domestic. Incidentally, the government too has noted it and
set aside a sizeable budget for the Ministry of  Tourism and
Hospitality. Therefore, the scope for international tourism is
huge. 
“The potential for international tourism is enormous. This is
certainly a good opportunity for us -- resorts and hotel
owners. Recently at the Gulf  and Indian Ocean Hotel
Investors’ Summit 2019 in Dubai, hoteliers particularly from
countries in the Indian Ocean region united with business
leaders, developers and key decision-makers, to discuss
issues, strategies and developments in the hotel industry. It
was a great experience for me as I was there for the second
year talking about the Bangladesh market,” the entrepreneur
shared.    
Speaking about domestic tourists, Musleh reveals, “Recently,
we opened a Tea lounge in Sylhet –a place where you can just
hang out or have meetings, just as a small project and the
response is amazing. At the moment, there are not many
international brands in Sylhet – there is a Moven Pick
coming up near the airport which is expected to open soon.
Like Sylhet, there are many districts across the country which
can be developed in tourist places.”
Eco tourism is an upcoming and entirely new approach to
travelling, which Musleh strongly supports. Resorts and
hotels which opt for this help preserve the natural
beauty, appreciate cultural and natural history
of  the environment, and create economic
opportunities for local people.
“There are lots of  beautiful
places like Sundarban,
Bandarban, Rangamati
etc. My plan is to
have package

P
h
ot

o:
 M

u
ra

d
 H

a
sh

a
n



9

Upcoming Projects
More than happy to rally
around his community
and people, Musleh says,
“I will certainly invest
more in Bangladesh. I’m
getting a lot of
experience and exposure
and understanding the
market better. My
primary focus will be the
hospitality industry as
that’s where most of  my
experience lies, but I
don’t mind looking at
other sectors too.”
Talking about projects in

the pipeline, “We will be opening our next in Cox’s Bazaar,
which is on a seaside location; then there is another one in
Sylhet and a third project in Dhaka,” he says. About the
branding, he elaborated, “The one in Cox’s Bazaar is
named Cox Regency, Dhaka one is Dhaka Regency. In
Sylhet, we are also looking at opening another training
institute branch.” 

Words of Wisdom
Musleh had a very strong message for the younger 

generation, his one and only message was loud and clear.
“Focus on your education as that’s your foundation. If  you
want to be successful, you have to finish your graduation at
least,” he says, adding, “If  you’ve not completed your
education, at some stage in life, you will see that is
becoming your biggest barrier for progression in life. I
know people rely on different skills and talent, so education
is not the parameter to do well. However, it is very
important to complete your education.” 
Sharing a few takeaways from his experience working with
a large workforce, the entrepreneur has few advices for
investors. “You have to be very committed to the purpose.
You cannot achieve the desired results by living in one
place and managing people or a company from another –
at least not in the initial days. For this you must have good
business planning, know the feasibility and work out costs,”
he elucidates, as he reveals his desire of  writing a book to
share all his experiences.
“Secondly, you should be ready to deal with the problem
like a local and if  need be, with the help of  locals. You
need to employ the local expertise to help you deliver. Start
with the right partners, with common objectives and
people who are the right wavelength as you’ve got to deal
with plenty of  challenges,” he says, adding, “Lastly and
more importantly, if  you see someone growing, encourage
them rather than pulling them down. The country is not
full of  problems, there are opportunities as well.”

Bengali New Year Celebration in Dhaka
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Dhaka Regency Hotel & Resort is conveniently
located just a 3-minute drive away from the

Hazrat Shahjalal International Airport and around
the bend from the Baridhara Diplomatic Zone.
Additionally, it is a 20-minute ride away from the
Banani and Gulshan commercial areas as well as a
half  hour journey from the industrial belts of
Tongi and the Export Processing Zone (EPZ),
perfect for the large influx of  business travelers
visiting Dhaka. Established in April 14, 2007, this
new generation hotel and resort is popular among

both corporate and leisure travelers.
The property, which is spread over a sprawling
250,000 square feet including parking lot, offers
facilities such as airport pick and drop, limousine
services, business centres and conference halls. All
225 guest rooms and suites have an elegant décor
with controlled air conditioning, direct dial
telephone, satellite TV channels, mini bar,
hairdryer, free Wi-Fi access and personal electronic
safe. All guests can enjoy complimentary buffet
breakfast, access to fitness centre and swimming
pool, laundry and 24-hours room services.
Other services which can be availed are currency
exchange, airlines ticket confirmation, outside
catering, barber shop, gift shop, exclusive crew
lounge, adjacent mosque and doctor-on-call. For
business events and social gatherings, there are 8
venues ranging from 1,100 to 10,000 sq. ft. of
spaces that can accommodate up to approximately
550 round table seating arrangements and 950
standing reception. The highly-skilled catering team
takes care of  every detail and promises the best of
services.

Dhaka ReGenCy hOTeL & ReSORT - FeaTuReS

Grill On The Skyline 
Comfee Lounge
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FEATURE

DINING & LEISURE

Grandiose Restaurant 
This 24-hour 5 star class
restaurant is the largest in Dhaka
and very popular for its
international buffet served during
breakfast, lunch and dinner.
Alternatively, they also have a la
carte menu. 

Grill On The Skyline 
Located on rooftop of  the 15-
storey hotel structure,
overlooking Dhaka City and with
an unobstructed view of  the
airport runway, this grill and
garden restaurant offers an
enchanting environment under
an open sky. Grill On The
Skyline is open every day
between 4 pm and 11 pm with
live musical performance 7 pm
onwards on weekends. 

Comfee Lounge 
Adjacent to the hotel’s main reception lobby on Level 5, it is a convenient and
cozy little café to relax with a book or magazine or have casual meetings over
freshly brewed tea, coffee and homemade cookies or even enjoy a quick
lunch. Comfee Lounge is open daily from 7 am to 11 pm. 

Club 13 
The largest live entertainment bar lounge, it has a
perfect ambience for business talks and meetings, or
even a catch up with old friends while sipping one’s
favourite cocktail. Located on Level 13 of  the hotel,
this bar is a host of  vibrant colors, entertaining music
and even more so hospitable services. Club 13 is open
Saturday to Thursday 4 pm to 11 pm. 

Shisha World 
This shisha bar offers a wide range of  aromatic flavors
as well as a selection of  fast food and both alcoholic
and non-alcoholic beverages. Shisha World is open 24
hours daily and is the most popular hookah lounge in
the Capital.

Juvenex Spa & Salon 
This luxurious 5,000 square feet
rejuvenation centre is inspired by the
serene sophistication and attention to
detail demonstrated by the
contemporary spas of  Thailand and is
located on Level 13. A perfect place to
pamper oneself, Juvenex Spa & Salon is
open daily from noon to midnight. 

DR Fitness 
This multi-gym with steam & sauna, is
well equipped with the latest machines for
the perfect workout while on holiday or a
business trip. DR Fitness is also inclusive
of  complimentary swimming pool access
and is open between 6 am to 11 pm
everyday. 

Grandiose Restaurant 

Juvenex Spa & Salon 

Shisha World
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RECIPE

SHORSHE BAYEEM 

(MUSTARD EEL)

Ingredients

2 fillets of  bayeem or eel (60 grams each)
3 tablespoon black mustard seeds (prior soaked
in warm water for minimum 2 hours)
6-8 green chilis or as per desired level of  heat
(split diagonally)
1 teaspoon turmeric powder
½ teaspoon red chilli powder
2 tablespoon fresh cream
3 tablespoon mustard oil
1 cup water
Salt as per taste
Coriander leaves for garnishing

Preparation

1. Blend mustard seeds with a teaspoon of  salt
and 2-3 chillies as per your taste, in a blender
to form a thick paste. Keep it aside for later
use.

2. Rub fish fillets with a teaspoon of  salt and
½ teaspoon of  turmeric powder and set
aside.

A.T.M. AHMED HOSSAIN 
Director, Food & Beverages, Dhaka Regency
Despite his modest beginning as a food and beverages
server for Pan Pacific Sonargaon Hotel in 1981, within a
decade, A.T.M. Ahmed Hossain became Chef  de Partie
of  Marriott Riyadh, Saudi Arabia, later he became Sous
Chef  in the same hotel. He came to Bangladesh in 1996
to join Biman Flight Catering Company as Executive
Chef, completing a tenure of  four years. Since then, he
has worked in various senior leadership capacities, both
administrative and operational, with notable hospitality
organizations. In 2006, Hossain joined Dhaka Regency
Hotel & Resort as part of  the pre-opening leadership
team as Kitchen Planner & Consultant and later took on
the role of  Executive Chef  to spearhead the hotel’s food
and beverages production team. Ahmed is now Director
Food & Beverages in Dhaka Regency.

RECIPE

3. Heat 2 tablespoon of  mustard
oil in a deep-bottomed pan
until the oil changes colour to a
lighter yellow.

4. Add mustard paste, turmeric
powder, red chili powder, 1/2
cup water, and the rest of  green
chillies to the hot oil and sauté
over medium flame until lightly
browned and some of  the oil is
released from the cooked
spices.

5. Add rest of  the water and the seasoned
fish fillets gently to the sautéed spices and
cook it over low flame for at least 15
minutes, keeping a lid on to keep in the
steam.

6. Uncover the pan and pour over rest of  the
mustard oil on the gravy and bring it to
boil. Add a little more water if  the gravy
dries too quickly at this stage.

7. When the gravy reaches desired
consistency take it of  the stove and plate.
Garnish with coriander leaves.

8. Shorshe Bayeem is ready to serve and
traditionally is enjoyed with khud er bhaat
(cracked pulao rice).



13

KHUD ER BHAAT 

(CRACKED PULAO RICE)

1.5 cup cracked pulao/basmati rice (if  traditional
khud er chaal is unavailable, one may pulse grind the
whole rice in a food processor)
03 tablespoon mustard oil
½ teaspoon ghee (clarified butter) 
03 cups water
04-05 green chilies (paste) as per desired heat
02 bay leaves
03-04 cloves
01 stick cinnamon
03-04 cardamoms
Salt as per taste 
02 tablespoon sugar

Method for Broken Rice Pualo
1. Wash the rice well. Dry it for 01 hour by

spreading out on a sheet under a fan. Once dried,
mix 01 tablespoon mustard oil, ½ teaspoon ghee,
green chili paste, and salt.

2. In a skillet, heat 01 tablespoon of  mustard oil, bay
leaves, cloves, cinnamon stick and cardamoms and
let sputter and lightly smoke before adding rice.
Stir for a 02-03 minutes or until you find the
aroma has released.

3. Add 03 cups of  water, cover and cook over low
flame. Check rice in 15 minutes. Keep checking
until rice is cooked. Use a fork to stir the rice so
that the grains don't break or get mushed. Add
Sugar. Taste and adjust salt and sugar if  necessary
according to your own taste. Turn off  the burner
when the rice is 98% cooked. Keep it covered for
the rice to cook rest of  the way in the steam.
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A
tul Kochhar, who came under fire for his
Islamophobic tweet last June, is launching a new
restaurant named Kanishka with restaurateur Tina

English on Mayfair’s Maddox Street in March. The
restaurant replaces the wine bar 28°-50°. 
Kochhar’s announcement comes as a shock as this will be
his first venture since his split with Indian restaurant
Benares, which happens to be in the same locality. This
development comes after Kochhar sent out a series of
Islamophobic tweets to actor Priyanka Chopra in June last
year, following which he was dismissed from JW Marriott
Marquis hotel in Dubai despite his apologies. 
Divided across the ground and basement floors, the 127-
cover space includes a bar, a terrace at the front, and an
intimate, 12-cover garden room downstairs. Kanishka will
explore “lesser known regions of  Indian food”,
showcasing cuisine from the country’s more remote
territories and borders, primarily the Seven Sister states in
the eastern part of  India. It will also bear influences of
neighbouring countries such as Nepal, China, and
Bangladesh.
Using seasonal and locally sourced British produce where
possible, signature starters will include the Kachela maas,
a Sikkim-inspired venison tartare with mustard oil
mayonnaise, naan crouton and onions.
Mains will include Samundri khazana alleppey, a dish of

pan-seared seafood, Alleppey sauce and smoked cabbage
poriyal, with desserts such as chocolate rasmalai, a milk-
based dessert popular in eastern India and neighbouring
Bangladesh and Pakistan.
Signature cocktails will include the likes of  the roast
banana old fashioned, made from Tandoor-roasted banana
with cinnamon, orange and pecan bitters, maple; and
Ingrita, made from mezcal served alongside a chilled
lightly spiced tomato broth.
Kochhar’s partner English, former commercial director of
Cinnamon Club in Westminster, will act as managing
director of  Kanishka Holdings. Kochhar and English are
delighted to be working together. Speaking of  the opening,
Kochhar says, “Kanishka is a very exciting project for us
– it’s a great opportunity to continue to showcase Indian
flavours alongside quality British produce, but also
introduce London’s diners to the unique flavours of
territories previously unexplored by Indian cuisine in the
UK.”
Kochhar shot to fame after becoming one of  the first
chefs to win a Michelin star for Indian cuisine when he
worked at London’s Tamarind. He left to open Benares in
2002, which was awarded its own Michelin star four years
later. The chef  now has three UK restaurants in his
portfolio – Sindhu in Marlow, Hawkyns in Amersham, and
Indian Essence in Bromley, Greater London.

Atul Kochhar to launch 

new restaurant ‘Kanishka’
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Mohammed Muneer, a
Birmingham-based restaurant
owner with a history of  hygiene
breaches at his curry house, is
‘likely to face a jail sentence’.
Muneer oversaw concerns such as
having a blocked sink so no staff
were washing their hands, filthy
kitchen equipment and ‘mouldy
and sprouting food items’ and
filthy conditions leading to rat
infestations.
A judge at Warwick Crown Court
has warned Mohammed Muneer

Mumtaz restaurant in Leeds

fined for second time
Adding to the woes, Mumtaz
restaurant in Leeds has now
been slapped a second fine for
not paying a security bond.
Registered as Mumtaz Leeds
Ltd, on Chadwick Street, had
been told to pay a £62,197.43
security bond to HM Revenue
and Customs (HMRC) to
safeguard payment of  VAT.
The company failed to do so
and was fined £6000 in
February last year.

But the bond remains unpaid and so another fine of  £4500 was issued at Leeds
Magistrates Court on January 30. The business was also ordered to pay over
£37,733 compensation for unpaid VAT.
Company director Sameea Nawaz, 38, and general manager Rabnawaz Akbar,
47, both of  Grey Court Close, Bradford, admitted trading without paying the
bonds and were fined a total of  £3,000. 
An HMRC spokesman said: “Nawaz and Akbar chose to ignore previous
warnings and continued to break the law, and now they are paying the price.  
“HMRC can require businesses with a history of  ignoring their tax obligations
to pay a bond to protect future tax revenue. It is only right that we tackle those
businesses who fail to play by the rules by taking such action.” 

Birmingham restaurant owner
‘likely to be jailed’ over

hygiene offences

that an immediate jail term is ‘the likely
outcome’ after he pleaded guilty to
contravening a prohibition order. The
charge detailed that between the end of
January last year and the end of
September, he took part in the
management of  a food business, Ali’s
Curry House in Bath Street, Leamington.
That was in breach of  an order made on
January 23 under the Food Hygiene
Regulations banning Muneer (64) of
Denbeigh Street, Bordesley Green,
Birmingham, from participating in the
management of  a food business for two
years. 
Tarlowchan Dubb, defending, pointed
out that Muneer had entered his plea on
the basis that the offence was limited
only to a period up until April 7. He
explained that was when the lease on the
restaurant was taken over by a Mr Khan,
who was now running the business,
although Muneer still works there as an
employee. The prosecution by Warwick
District Council was the culmination of
a series of  breaches of  food hygiene
regulations by Muneer. He had been
given a caution in 2014, and the
following year he was fined £8,000 and
ordered to pay more than £4,000 costs
after a rat infestation was found at the
restaurant.
In January last year magistrates were told
that Muneer, who had pleaded guilty to
six hygiene offences, had persistently
failed to maintain hygiene standards.
When District Council food safety
officers had visited Ali’s Curry House
they discovered access to a hand-
washing sink was partly blocked,
indicating staff  were not washing their
hands. Surfaces throughout the kitchen
were filthy, equipment which came into
contact with food was dirty, and there
were ‘mouldy and sprouting food items’.
As a result of  those offences, Muneer
was given a 23-week prison sentence
suspended for two years – and made
subject to the prohibition order.
At the request of  Mr Dubb, Judge Sylvia
de Bertodano adjourned the case for a
pre-sentence report to be prepared on
Muneer. But she warned him: “That is
no indication at all that it will not be a
custodial sentence. That is the likely
outcome.”
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About 10,000 restaurant workers lost their jobs
in 2018 and thousands more are likely to bear
the brunt in what could be another challenging
year for the industry. 
Reputed restaurant brands such as Jamie’s
Italian, Prezzo, Carluccio’s and Gaucho shut
down many of  their restaurants, which resulted
in staff  losing their jobs. Burger joints namely
Byron Burger and Gourmet Burger Kitchen
also resorted to cost cutting, adding to the
number of  workers being laid off.  
According to researchers at the Centre for
Retail Research, 2019 will be equally tough.
Analysts further predicted that a further 10,950
jobs will be lost in 2019, with independent

Struggling restaurants axed
10,000 jobs in 2018

restaurants being hit hardest.
The Centre's director Professor Joshua Bamfield said:
“Many of  the large chains have already made cuts and, in
2019, we expect the smaller and independent restaurants to
bear the weight of  the losses.”
Rising wages, business rates and ingredient costs have
caused these difficult conditions. The weakening of  the
pound following the Brexit vote has also added to the woes
of  increased food prices for restaurants. In addition, both

business rates and minimum wage costs have risen.
President of  UK expert services Alex Probyn said huge
growth in the casual dining market pushed restaurant
numbers up by 16% since 2010. “Extra tax for business
rates coupled with rising food prices and staff  costs
through increases in both the national and minimum wages
created a lethal cocktail as margins were squeezed,” he said.
Analysts also warned that as many as 164,000 jobs will be
lost in the British retail industry next year.

Established business of 28 years, same owner, rare opportunity, sale due to
retirement. High turnover £11,000 weekly takings with good profits in a prime
location. Only open six nights a week. Takeaway collection and restaurant sitting

only. Excellent trading position, sought after location, large property.

Freehold price £245,000
Genuine buyers only please

Call Jay on 07584308840 for details

Licensed Indian Restaurant for Sale

north yorkshire

TURNOVER £11,000 WEEKLY

Good

Business FREEHOLD
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A lot of  us cannot help but indulge in all the sweetness
that is on offer nowadays, although some may be in the
form of  unhealthy foods. Linked to poor diet and lack of
exercise, diabetes is one of  the most prevalent lifestyle
diseases, affecting around 3.7 million people in the UK.
Over-indulgence on cakes and other sweet treats over the
festive period can raise blood sugar levels.
During winter, Type 2 diabetes symptoms can worsen
but a simple dietary change can do wonders. “Curry is a
great meal choice for diabetes patients to avoid blood
sugar spikes,” reveals Dr Sarah Brewer, CuraLin
nutritionist in a report. 
"Home-made curry makes a great winter warmer, and
curry spices such as cinnamon, fenugreek, chilli and
turmeric have beneficial effects on glucose control,” said
Dr Brewer.
Dr Brewer further explains how stews full of  low
glycaemic-index vegetables and beans can be very good
for the body during such excruciating weather. Adding
this to one’s weekly meal plan can avoid blood sugar
spikes.
To team up the curry, she also recommends brown or
wild rice rather than white rice as the latter shoots up

blood sugar levels and it contains less amount of  fibre
which does not aid in good bowel movement. She also
advices to opt for granary-style seeded and brown
wholemeal loaves, if  one prefers having bread.
Elaborating on spices, Dr Brewer added, “Cinnamon
contains the antioxidant polyphenols, which improves
insulin sensitivity in diabetes patients, while turmeric
improves the release of  insulin.”
High blood sugar can be controlled by consumption of
more low glycaemic index vegetables, which includes
most fruits and vegetables, milk, and some wholegrain
cereals and bread.
In a report, the NHS recommends eating at least five
portions of  fruits and vegetables every day. Diabetes
patients are more at risk of  some deadly complications -
including heart disease and stroke - so managing their
blood sugar levels is crucial. 
While most people over the age of  40 fall the under the
risk of  becoming diabetic, other common symptoms that
can be noted are unexplained weight loss, passing more
urine than every day, or having cuts or wounds that take
longer to heal than normal.

Beat Type 2 Diabetes with this special remedy:

SPICy CuRRy
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HILTON

RADISSON BLU

COPTHORNE 

MERIDIAN GRAND

PARKLANDS

PORCHESTER

FENNES

Specialised

events caterer

for weddings

and corporate

functions

Contacts

Telephone: 020 3302 7870

E m a i l :  i n f o @ m i n t c a t e re r s . c o . u k

13 A Rigg Approach, Leyton, London E10 7QN

w w w. m i n t c a t e re r s . c o . u k

CONGRATULATIONS TO ALL AWARD WINNERS

Official catererS at
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Indian restaurant Talli Joe in Soho, which was launched in 2016, has recently closed
its doors and is unlikely to re-open. A notice on the door states, “The restaurant is
closed until further notice. Sorry for the inconvenience.”
The restaurant, which was led by Sameer Taneja — a former chef  at Mayfair’s
Michelin-starred Benares, became popular as it described itself  as offering half  plates
and full drinks, referring to its sharing menu of  small plates paired with a large
cocktail list. 
Some popular dishes at the restaurant included shrimp poached in a spicy South
Indian tomato broth with garlic, curry leaves and coriander; Nihari Nalli (slow
cooked bone marrow in a sauce); Lawrence Road Kulcha (naan stuffed with cottage
cheese and brushed with truffle ghee); Sorpotel and Sanna (a Konkan pork dish
stewed in chilli, coconut and vinegar, served with a savoury rice cake). The cocktails
too had an innovative twist.
Shockingly, the news of  Talli Joe’s shutdown comes at a time when competition in
this genre of  Indian restaurants in the city is at its peak. While Atul Kochhar’s
Kanishka and South Indian restaurant Ooty are in the pipeline; Farzi Cafe, Tamarind
and Darjeeling Express are already in business. 

Award-winning chef  Stephen James Gomes,
who owns one of  the top restaurants in
Cardiff  Bay, has been declared bankrupt in a
notice published on the official record, The
Gazette. The order was published on
December 24.
Gomes, who lived on Paget Street in Cardiff,
was linked to several businesses registered with
Companies House -- Moksh Spice Limited,
Moksh Restaurants Limited, One Restaurants
Cardiff  Ltd and SG Group Holdings Ltd - all
with addresses c/o Moksh, Ocean Building,
Bute Crescent, Cardiff, United Kingdom,
CF10 5AN, it has been revealed.
It is also learnt that he was listed as director of
all four but resigned from each post on
September 1, 2018, according to Companies
House records. 
Earlier in August, diners with reservations,
were in for a shock when they turned up at the

Top cardiff chef

STEPHEN GOMES

declared bankrupt

restaurant and found it shut.
Moksh tweeted: “Due to unseen
circumstances, Moksh is
temporarily closed. We will
update you in due course. We
apologise for the inconvenience
caused and appreciate your kind
understanding.”  
Gomes later told WalesOnline
the closure was to enable the
restaurant to relocate to a
"bigger better location across
the street". The restaurant
reopened across the road from
the original premises. In order to
handle staff  crisis at Moksh
after reopening, Gomes shut

down Gourmet Guru, a
restaurant based on Mumbai
street food, which he started in
2017.
Gomes, who is popular for his
quirky food ideas, revealed
plans for another restaurant
called 101, which was to apply
some gastro-physics take on
cookery to more traditional
Welsh and British dishes.
The 43-year-old was crowned
the Outstanding Asian and
Oriental Chef  of  the Year at
the Asian and Oriental Chef
Awards in London in 2017.

Talli Joe in Soho shuts down?
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Greenwich Mayor, Cllr Christine May,
has carried out the official opening of  a
local Thai/Pan Asian restaurant -
launched by two brothers who are living
their dream of  running a business
together.
Brothers Kumar Sunil and Bhola Prasad
developed their fascination for food
over their large family’s kitchen table -
and decided to combine their talents to
run the 120-seater Toomai Square
restaurant in Lambarde Square.
Bhola provides the cooking skills,
having qualified as a chef  working in

famous hotel chains across Asia - while
Kumar gained a masters degree in
business from Britain – “so we decided
to blend our love of  Asian cuisine with
hard-headed business sense,” explains
Kumar.
Commenting ahead of  the opening, Cllr
May said: “This is a prime example of
how budding business people can turn
their dreams into reality through hard
work – and help to boost the local
economy in the process.
“I wish them every success with their
efforts.”

Mayor of Greenwhich opens new

restaurant in Lambarde Square
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WE MAKE

RESTAURANTS

WORK

...and have done for 

over 30 years

We have fitted out over 1000

restaurants for the 

Asian community

Often copied, never bettered

Call now for free quotation

Paul Young
Specialists in restaurant design and refurbishment

www.paulyoungrestaurantinteriors.co.uk             Call Paul direct 07973 692 312
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In a drive to fight severe obesity, which has reached an all-
time high amongst 10 and 11-year-olds, Change4Life has
started a campaign “Make a swap when you next shop” to
create awareness and encourage parents to halve their
children’s sugar intake from some everyday food and drinks. 
Data shows Bangladeshi, Pakistani and Indian children aged
10 and 11 years old were the most likely to be overweight or
obese. According to Public Health England (PHE), children
have already exceeded the maximum recommended sugar
intake for an 18-year old by the time they reach their tenth
birthday, 
The campaign, which was launched to support South Asian
families to cut back on sugar and to help tackle growing rates
of  childhood obesity, is urging parents to buy products such
as yoghurts, drinks and breakfast cereals by half  – while
giving them healthier alternatives of  the foods and drinks
they enjoy. 

Adopting these dietary changes every day could remove
around 2,500 sugar cubes per year from a child’s daily intake,
but swapping chocolate, puddings, sweets, cakes and pastries
with healthier options such as malt loaf, sugar-free jellies,
lower-sugar custards and rice puddings would reduce risks
further.  
Orla Hugueniot, Campaigns Nutritionist at PHE, said,
“Children are consuming too much sugar, but parents can
take action now to prevent this building up over the years.” 
"Overweight or obese children are more likely to be
overweight or obese as adults, increasing their risk of  heart
disease and some cancers, while more people than ever are

developing
Type 2
diabetes.
Overweight or
obese children
are more likely
to be bullied
and have low
self-esteem.
Excess sugar
can also lead
to painful
tooth decay,”
added Orla.
Nutritionist
Azmina
Govindji, said,
“It’s important
we as a
community
understand the
sugar content in popular cultural foods and make changes to
address the problem of  childhood obesity. With busy lives
and families to support, Change4Life is offering a
straightforward solution – by making simple swaps each day,
children can have healthier versions of  everyday foods and
drinks, while significantly reducing their sugar intake.”
“Grandparents can play a significant role in their
grandchildren’s diet, and we recognise that change has to
come from the whole family and not just parents. That’s why
the Change4Life campaign will be taking this message to the
heart of  the community, including places of  worship, to
encourage everyone to support healthier choices.”
Chef  and author Anjula Devi who is passionate about
creating balanced and nutritious Indian meals and is
supporting the campaign said: “Most South Asian
households will have a blend of  western and cultural foods in
their homes which can lead to a high consumption of  sugary
products.”
"When I cook, I try to reduce the amount of  sugar and salt
content in my cooking and make swaps using low fat/sugar
products where I can so we can enjoy the best of  both
worlds,” added Anjula.
Families are encouraged to look for the Change4Life ‘Good
Choice’ badge in shops, download the free Food Scanner app
or search Change4Life to help them find lower sugar options.

HEALTHY SWAPS
• A sugary juice drink for a no-

added sugar juice drink, to cut
back from 2 cubes to half a cube 

• A higher-sugar breakfast cereal
(e.g. a frosted or chocolate cereal)
for a lower sugar cereal, to cut
back from 3 cubes to half a cube
per bowl

• A higher-sugar yoghurt (e.g. split-
pot) for a lower sugar one, to halve
their sugar intake from 6 cubes of
sugar to 3

Data shows South

Asian children more

likely to be obese
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Biryani
Unravel the royal dish 



27

FEATURE

Hyderabadi Biryani:
Believed to have had originated from the kitchen
of  Hyderabad’s Nizam, the rice dish here can be
of  two types – Kacchi and Pakki. The Pakki
rendition involves cooking the basmati rice and
meat separately and then layering them into a

mouth-watering finish, while the kacchi
Hyderabadi Biryani is made from the raw
marinated meat (chicken or lamb) placed between
the layers of  basmati rice infused with saffron,
onions and dried fruits, both are slow-cooked in a
dough-sealed earthen pot over charcoal fire.

W
hen travelling across India, one

thing that’s on your mind is

food. And nothing can be more

marvelous than a plate of  Biryani – a one-

pot delicacy, filled with flavours for all,

meat and non-meat lovers. Biryani, which is

a rice dish cooked with meat or sometimes

vegetables, has been adored and adorned

across kitchens in India, highlighting the

gastronomic histories of  different regions

of  the country. 

In North India, different varieties of

biryani, which is known to be inherited

from the Mughal rule, is popular as part of

the Mughlai cuisine. Then, there is

Lucknowi-style or Awadhi cuisine, which is

famous in that region. In South India,

where rice is more widely consumed as a

staple food, different states have several

distinct varieties of  biryani – Hyderabadi

biryani from Telangana, Tamil Nadu has

Ambur and Chettinad among others, Kerala

popular for Malabar style, also popular as

Thalassery biryani and Karnataka has their

own version.

So, where did it all start? The word Biryani

is derived from the Persian word Birian,

which means ‘fried before cooking’ and

Birinj, the Persian word for rice. There are

various theories related to the origin of  this

scrumptious dish. Many historians believe

that biryani originated from Persia and was

brought to India by the Mughals. Biryani

was further developed in the Mughal royal

kitchen and travelled across various parts of

the subcontinent -- Lahori Biryani, Karachi

Biryani, Dhakai Biryani and many more. 

10 types of Biryani popular across India

a
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Lucknowi Biryani: 
The ‘Awadhi’ or Lucknowi Biryani is cooked in its
‘dum pukht’ style. The meat (or chicken) infused
with spices is partially cooked separately from rice,
which is flavoured with saffron, star anise and
cinnamon. They are then layered together in a handi
(deep-bottomed vessel) and cooked for hours until
the flavours deeply penetrate creating a mild
flavoured dish.

Kolkata Biryani: 
While it traces its origin back to the Awadhi style, it
is characterised by subtle flavours with a tinge of
sweetness and more sparing use of  spices, it is
cooked with light yellow rice, which is layered with
yogurt-based meat, hard boiled eggs and potatoes.

Chettinad Biryani: 
Intensely spicy Chettinad cuisine has been the
reflection of  the Chettinad region of  Tamil Nadu

where the mercantile community of  Chettiars live.
This fiery Chettinad Biryani is prepared with locally
available ponni rice or with Zeera samba rice. The
freshly ground spices, coconut milk and country
chicken impart a rustic yet robust flavor to this
biryani, which is served with popadums.

Thalassery Biryani:
Hailing from the Malabar region, the Thalassery
Biryani makes use of  an indigenous variety of  rice –
Khyma or Jeerakasala – instead of  the basmati rice
that is used traditionally. They also use Malabar
spices, meat or chicken, fried onions, fennel seeds,
sauteed cashews and raisins. The rice is cooked
separately from the meat and mixed together only at
the time of  serving.
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Ambur Biryani: 
This version of  the biryani sees the meat being soaked
in curd and flavoured with coriander and mint, and
then added to the cooked Seeraga samba rice, along
with other spices. This is one dish that is often
accompanied by a brinjal curry.

Tehari Biryani: 
Tehari biryani is served both with or without red meat.
Legend has it that this biryani was created for the
vegetarian Hindu book-keepers at the Mughal court,
and since then, it has become one of  the popular dishes
among vegetarians across the North India region and
consists of  potatoes, carrots, several veggies and an
array of  spices.

While most regions have their own version of  this royal
dish, the mix of  numerous spices and distinct flavours
of  each type of  biryani, makes it a must-try delicacy in
whatever part of  India you are visiting.  

Bombay Biryani:
It is composed of  chicken (mutton or vegetables),
fried and spiced potatoes, kewra water (screw pine)
and dried plums and has a distinctive sweet, tangy
and aromatic flavour.

Sindhi Biryani: 
Originating in Sindh province (now part of
Pakistan), this biryani is made from the generous
use of  chopped chillies, roasted spices, mint and
coriander leaves, onions, nuts, dried fruits and sour
yogurt, making the flavour piquant and aromatic.
Plums and potatoes are also added to this dish.

Dindigul Biryani: 
Found in Chennai, it is strong and tangy in flavour,
which is derived from curd and lemon, mixed with
cube-sized meat (mutton or chicken) and jeera
samba rice.
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Marks and Spencers has come under fire by chefs and
food critics for their sweet potato biryani wrap. The food
item, which costs £2.80 and is part of  the supermarket’s
new Plant Kitchen range, is made out of  sweet potato,
spiced basmati rice, buckwheat and roasted red pepper.
But ever since it has hit the shelves there has been a
backlash.
Top chef  and author Maunika Gowardhan has accused
the food and retail chain of  cultural appropriation.
“Thanks but I like my biryani with rice in a bowl not a

wrap. Seriously M&S!?” wrote Gowardhan, who is also
the author of  cookbook Indian Kitchen.
Gowardhan argued that the offering completely went
against the traditions of  Indian cuisine, given that
biryanis typically contain either meat or fish. “Just to put
it in perspective, in India firstly there is no such thing as a
veg biryani,” she told a newspaper. “Most places will
serve mutton or chicken or even fish. It’s wrong on many
levels when people will assume this is what a biryani
looks like! Biryani needs rice, isn’t stuffed in bread and
doesn’t include lettuce.”
The Mumbai-born chef  admitted she “loved” the Plant
Kitchen range, but was “confused” by the new wrap,
adding: “I have never seen a biryani wrapped in a bread.
A biryani is a labour-intensive method of  cooking. You
layer everything. There’s saffron, there’s cardamom, some
regions have rosewater, garam masala. This is a complete
misrepresentation of  what the dish is,” she was quoted as

saying. 
She also explained that biryani is a dish, not a flavor, a
comment that struck a chord with other restaurateurs in
the city. “All you are doing is using the name, not the
dish. Biryani is not a flavour, biryani is a dish…. To
narrow it down to something that is wrapped in a pack
with lettuce and sweet potato . . . it is ill-informed.”
Darjeeling Express, an Indian restaurant in Soho,
London set up by Asma Khan with an all-female team of
chefs, reiterated her thoughts. “This is so wrong at SO
many levels — who are you paying to design your wraps
@marksandspencer?”, the tweet stated. “You seriously
need to rethink your ‘exotic’ wrap selection. That is not
biryani — you do not appropriate names from a cuisine
without even bothering to do any research on that dish.”
Other social media users too accused the supermarket of
misrepresenting good, given that the wrap is being
marketed as a “Sweet Potato Biriyani”. “Biryani – how is
this a biryani?” wrote one person on Twitter.
“How have @marksandspencer managed not only to
mess up the spelling, but make a biryani without rice and
meat? IT NEEDS MEAT! Just because you put a sauce
in it that maybe tastes like a ‘generic curry’, doesn’t mean
you can call it what you like!”
Another person said they were “just confused” by the
wrap, writing on Twitter: “What part of  this is biryani?
Biryani is a rice based dish, traditionally with meat that
most certainly doesn’t have sweet potato, so it’s not right
on any level???”
But it was not all criticism as some came out in favour of
the wrap. Chef  Vivek Singh, whose flagship restaurant is
the Cinnamon Club in London, said, “There must be
dozens if  not hundreds of  vegetarian versions of  the
dish in the sub-continent. I don’t think there is a holy
grail of  what a biryani should be. Having cooked
professionally for 25 years, I think a vegetarian biryani is
just as authentic as anything else.”
He added: “I don’t have a very rigid view of  what
authenticity is. I have spent a good part of  my cooking
life trying to challenge perceptions and push boundaries.
I don’t think even my food is authentic!”
Another person on Twitter who came out in support,
said: “They aren’t representing the dish though! They’re
flavouring the sweet potato similarly to biryani.”
Responding to the criticisms, an M&S spokesperson said:
"M&S is famous for its food innovation and our
developers use a fusion of  different flavours and
ingredients to create an exciting range of  products to
appeal to customers’ tastes.”
Last year, the chain came under fire for introducing a
new range of  curry kits, which were said to be
“bastardised to the point that they are unrecognisable”.

M&S UNDER FIRE FOR BIRYANI WRAP
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Who doesn’t love a curry? But did 
you know that around two million 
people in the UK have a food 
allergy or intolerance? And for 
some, an allergic reaction could 
be life threatening.

That’s why it’s essential that clear and accurate advice is 
available to your customers. It’s also required by law. 

To help you with important subject, a panel of experts from 
across the curry industry have come together to highlight 
the best practise to follow, and some key areas to focus on.

Ensure that information is always correct
• Make sure you know the exact ingredients that go into 

the dishes on your menu. Even what looks like a simple 
swap from one spice brand to another could change your 
allergen information

Training your staff to know more
• The training you provide for your staff has to be relevant to 

the food you are serving and the processes you are following

• When new items or ingredients are added to your menu, 
training for staff on how to prepare it should always 
include allergen awareness 

• Menu briefings should always consider allergy 
management. Keep the subject in the forefront of your 
teams’ minds at all times

Help your customers
• Make sure that allergen orders are treated with the highest 

level of care. When staff take orders from customers with 
allergies, make sure they know to follow the order into the 
kitchen and notify the back-of-house team

• See that staff understand the importance of checking 
the allergen content of dishes with their colleagues and 
managers every single time they get a query

• Ensure that there are no barriers to customers 
communicating their allergies

Need more advice and guidance? 
Talk to your local authority food safety officer.

Be alert to aller
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Food allergens
The law requires that these 14 food allergens must be declared to 
customers if they are in your food: 

 
 
Please note there are no universally accepted symbols for allergens, the ones we’ve  
included above are for illustrative purposes only.

There are many other food  
allergies out there so it’s worth  
knowing all the ingredients that  
go into your food so you can 
communicate all potential  
allergens to your customers.

Should a customer have a severe allergic reaction to  
any of your food, you are responsible and could face  
prosecution if the allergens have not been listed out. 

o allergens

Cereals  
(containing gluten)

Crustaceans 

Eggs

Fish

Peanuts

Soybeans

Milk  
(including lactose)

Nuts

Celery  
(including celeriac)

Mustard

Sesame

Molluscs 

Sulphur dioxide/sulphites 
(Where added and at a level above 
10mg/kg or 10mg/L in the finished 
product. This can be used as a 
preservative in dried fruit)

Lupin
(Which includes lupin seeds and 
flour. It can also be found in types  
of bread, pastries and pasta)

Keep Your Customers Safe
Learn from the experts in hygiene.   

As a Just Eat Partner your business  
can benefit from a special series of 
online training courses from NSF; 
one of the leading public health 

organisations in the UK.  

Allergy Awareness Course  
And Certificate 

An accredited allergy awareness 
course suitable for managers and staff. 
This ensures understanding the risk of 
allergens and how to produce allergen-
free dishes. Also how to communicate 

to your customers about allergens.

There are also many free resources, 
e-training and easy-to-understand 

information on
partnerblog.just-eat.co.uk/allergens

For e-learning  
tips and tricks visit

nsfjusteat.co.uk  
to become  

allergen aware



FuJP\tj xŒPTt xfTt gJTáj
ßT TJrL nJumJPxj jJ? KT∂á IJkKj KT \JPjj
pMÜrJP\q k´J~ 20 uJU oJjMPwr UJmJPr FuJK\t IgmJ
IxKyÌáfJ rP~PZ? FmÄ KTZá oJjMPwr \jq FuJK\tr
k´KfKâ~J \LmPjr \jq ÉoKT ˝r∆kÇ

F\Pjq FKa Ifq∂ \r∆rL IJkjJr TJˆoJrPhr ¸Ó FmÄ xKbT fgq
k´hJj TrJÇ IJAjVfnJPm FKa mJiqfJoMuTÇ 

FA èr∆fôkNet KmwP~ IJkjJPT xJyJpq TrJr \jq TJKr A¥JKÓsr
KmPvwùPhr FTKa kqJPju FTK©f yP~PZj pJPf KTnJPm IJkKj nJu
KhT èPuJ IjMxre TrPmj FmÄ ßTJj ßTJj xMKjKhtÓ FuJTJr KhPT j\r
KhPmj fJ ßhUJPvJjJ TrPfÇ 

xKbT fgq rP~PZ fJ KjKÁf Tr∆j

l oPj rJUPmj IJkjJr ßojMqr KcPx KT KT CkhJj ßh~J y~ ßx xŒPTt
IJkKj ßpj Km˜JKrf \JPjjÇ Foj KT pJ IJkjJr TJPZ oPj yPf
kJPr UMmA xJoJjq mqJkJr, FT ¸JAx msJ¥ ßgPT Ijq ¸JAx msJ¥
mqmyJr, fJ IJkjJr FuJK\t xŒKTtf fgq mhPu KhPf kJPrÇ  

IJrS ßmKv TPr \JjJr \jq IJkjJr ˆJl ßasKjÄ

l IJkjJr ˆJlPhr ßp ßasKjÄ ßhj fJ IJkKj ßp irPer UJmJr xrmrJy
TrPZj FmÄ Pp k´Kâ~J IjMxre TrPZj ßx xŒPTt pgJpg yPf
yPmÇ 

l pUjA IJkKj ßojMqPf ßTJj jfáj Kcx uJVJPmj IgmJ jfáj CkJhJj
mqmyJr TrPmj, fUj FKa KTnJPm ‰fKr TPrj Fr ßasKjÄP~ FuJK\t
xŒKTtf fgq gJTPf yPm FmÄ fJPhr xPYfj TrPf yPmÇ 

l PojMq xŒPTt TgJ muJr xo~ xm xo~A FuJK\t mqm˙JkjJr
Kmw~KaPT KmPmYjJ~ KjPf yPmÇ FA Kmw~KaPT IJkjJr aLPor oPj
xmxo~A IV´JKiTJr KnK•Pf rJUPf yPmÇ 

IJkjJr TJˆoJrPhr xyJ~fJ

l FuJK\tr mqJkJrKa xmPYP~ CóY KmPmYq pPfúr Kmw~ KyxJPm Pj~J y~
fJ KjKÁf TrPmjÇ FuJK\t xŒKTtf fgq KjP~ pUj ˆJlrJ
TJˆoJPrr IcJtr ßj~ fUj fJ KTPYPj KbToPfJ ßkRZJ~ FmÄ
PkZPjr aLoPT fJ xKbTnJPm ImKyf TPr Px Kmw~Ka KjKÁf
Tr∆jÇ 

l k´PfqTmJrA pUj FuJK\t xŒKTtf PTJj IjMxºJj IJPx fUj
ˆJlrJ pJPf KcPx KT FuJK\t CkJhJj rP~PZ fJ xyToLt FmÄ
oqJPj\JPrr TJZ ßgPT èr∆Pfôr xJPg ß\Pj Pjj fJ KjKÁf Tr∆jÇ 

l TJˆoJrVe FuJK\t xŒPTt \JjJr mqJkJPr ßTJj irPer k´KfmºTfJ
ßjA fJ KjKÁf Tr∆jÇ 

IJrS krJovt FmÄ KjPhtvjJr hrTJr?

IJkjJr ßuJTJu IgKrKa lác ßxAlKa IKlxJPrr xJPg TgJ muMjÇ 



IJkjJr TJˆoJrPhr KjrJkh rJUMj
yJAK\j KmPvwùPhr TJZ ßgPT KvUMjÇ
\Jˆ Aa kJatjJr KyxJPm IJkjJr mqmxJ

k´KfÔJj FjFxFl Fr IPjTèPuJ
IjuJAj ßasKjÄ ßTJxt Fr xMKmiJ ßnJV

TrPf kJPrÇ 
FKa pMÜrJP\qr FTKa Ijqfo 

kJmKuT ßyug xÄVbjÇ 

FuJK\t xfTtfJ PTJxt FmÄ
xJKatKlPTa

oqJPj\Jr FmÄ ˆJlPhr \jq FTKa FuJK\t
xÄâJ∂ ˝LTíf xfTtfJoNuT ßTJxt Ç FA
ßTJxt FuJP\tj Fr ^MÅKT mM^Pf xyJ~fJ

FmÄ KTnJPm FuJP\tjoNÜ UJmJr Kcx ‰frL
TrJ pJ~ fJ KvãJ ßh~Ç FKa IJkjJr

TJˆoJPrr xJPg KTnJPm FuJP\tj KjP~
TgJ mPumj fJS PvUJ~Ç

FZJzJ IJrS IPjT KmjJoNPuqr xMPpJV IJPZ
ßpoj A-PasKjÄ FmÄ xyP\ mM^Jr fgq AfqJKh

KjoúKuKUf SP~mxJAPaÇ 
partnerblog.just-eat.co.uk/allergens

A uJKetÄ xŒPTt \JjJr \jq KnK\a
Tr∆j nsfjusteat.co.uk FmÄ

FuJP\tj xPYfj yCjÇ 

xfTt gJTáj

KxKr~Ju
(pJPf VäMPaj rP~PZ)

PUJuKmKvÓ KYÄKz\JfL~ k´JeL

Kco

oJZ

YLjJ mJhJo

x~JKmj

hMi 
uqJTPaJ\xy

mJhJo

PxPuKr
(PxuJKr~JT xy)

xKrwJ

KxxJKo

PoJuJÛ

xJulJr cJP~JéJAc / xJulJAax
(pUj fJ FA kKroJj PpJV TrJ yPm 10Ko.V´J/ ßTK\
IgmJ 10Ko.V´J./Fu C&kJKhf UJmJPrÇ FaJ ÊTPjJ

lPu Kk´\JrPnKan KyxJPm mqmÂf yPf kJPr)

uMKkj
(FroPiq rP~PZ uMKkj mL\ FmÄ o~hJÇ FKa FT
irPer r∆Ka, kqJKÓs FmÄ kJ˜JPf gJTPf kJPrÇ)

UJmJPr FuJP\tjx 

IJkjJr UJmJPr pKh FA 14Ka lác FuJP\tj mJ CkJhJj gJPT fJyPu fJ IJkjJr
TJˆoJrPhr TJPZ fáPu irPf yPm pJ IJAjVfnJPm mJiqfJoMuTÇ

IjMV´y TPr oPj rJUPmj FuJP\tj xŒPTt s KmvõmqJKk ˝LTíf FTA irPer ßTJj KY¤ ßjAÇ
IJorJ CkPr pJ mqmyJr TPrKZ fJ ÊiMoJ© joMjJ KY© PhUJPjJr \jqÇ 

IJrS IPjT irPer lác FuJK\t rP~PZ, xMfrJÄ
IJkjJPhr UJmJPr KT CkJhJj pJ~ fJ ß\Pj ßj~J nJu
pJPf IJkjJr TJˆoJPrr xJPg x÷Jmq FuJP\tj KjP~ TgJ
muPf kJPrjÇ 

IJkjJr UJmJPrr TJrPe pKh IJkjJr TJˆoJPrr èr∆fr PTJj
FuJK\t k´KfKâ~J ßhUJ ßh~ Px\Pjq IJkKj hJ~L FmÄ PojMqPf pKh
FuJK\t xŒKTtf fJKuTJ jJ gJPT fJyPu IJkKj oJouJr oMPUJoMKU
yPf kJPrjÇ 
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Invite your customers inside your restaurant.

Enhance your presence across Google with a 360º 
Virtual Tour powered by Street View technology. A fast 
and a�ordable way to showcase your business on your 
Google listing, your website and social media.

By adding a Google virtual tour you can show your  
customers what your restaurant has to o�er and help to 
create con�dence that your business is worth a visit.

Get connected today and experience a powerful way to 
advertise your business. 

To book your tour call Jas direct on 07547 012077.

Add A Google 360° Virtual Tour 
Of Your Restaurant

www.jspmedia.com

Online  Ordering Google AdvertisingWebsite Design Marketing
Help to grow your businessFocus your digital campaignsStand out from the crowdFully managed online shop

Call us on 01952 427137 or 07547 012077

“Listings with photos and a virtual tour are 
twice as likely to generate interest”

Source: Quantitative Independent Market Research

sales@jspmedia.com

Oliver Kenny, an owner of  a pizza
shop in Stoke Newington, is offering
25 per cent off  the bill for anyone
who writes to their MP backing a
second Brexit vote. Disarray over
Brexit has left many small businesses
in a limbo but Kerry hopes his
London pizzeria can help sort out
the mess in exchange for discounted
dinners. 
“I’m not anti-Brexit but I do want
Brexit to go away,” Kenny said. “I
buy a lot of  fresh cheese from Italy
that can’t stay in a lorry park in
Calais. I’d like to know my supply
chain (and) ...I’m unable to plan that
at the moment.”

Kenny, who sources his ingredients
from Naples, also worries about
future staffing.  Five of  his team at
the Apollo Pizzeria in London’s
Stoke Newington come from
mainland Europe. “If  I’m going to
have visa (or) paperwork (issues) ... I
would like to know about that as
quickly as possible.”
The discount doesn’t apply on Friday
or Saturday. Claimants must eat in,
and purchase two items – one of
which must be a pizza – to qualify.
“We generally don’t offer
promotions like this,” said Oliver,
“So it’s a fun way to encourage
people to get engaged.”

Traffic lights in Belgium

want you to go vegan! 

Traffic lights in Brussels, Belgium, are
encouraging its citizens to ditch animal-
products and ‘go vegan’. The message 'go
vegan' has been appearing on the green
signal on dozens of  traffic lights across the
city, with the red signal flashing 'stop meat'. 
The signs have left vegans and activists
feeling pleased but also slightly confused.
Whilst it is still unknown how the pro-
vegan messages have appeared, there is
growing speculation that animal-welfare
activists have organised the traffic light
makeover.
Some have even pondered whether the
signs are the “secret” work of  local animal
welfare activists seeking to promote
vegansim in the city. “I’m sure it hasn’t
been done secretly because it would have
only lasted a few days, it’s been going on
for weeks. Same system as some lights say
BUS,” a Brussels resident, was quoted as
saying.

Discounted Pizza for

Brexit referendum



37

NEWS

IJkjJr TJˆoJA\ KxPˆo S Km\Pjx xKuCvPjr 
\jq KjKÆtiJ~ TgJ muMj 020 7377 2627

Restaurant manager Mo Gherras is gearing up to launch a
new pub in Sherborne, Dorset in May this year, serving
rustic and finest quality cuisine. The Cross Keys, which is a
beautiful 17th Century listed building with wonderful
heritage, is supported by crowdfunding with an aim to rely
predominantly on produce available in the surrounding
Dorset countryside. Apart from the 75-cover dining space,
the pub also comprises four bedrooms for holidaymakers.
In the crowdfunding video, Gherras encourages diners to
back the project which is designed to supplement the
existing capital in the business. It offers a range of  rewards
from weekly lunches to naming one of  the boutique-style
hotel rooms.
Gherras, who previously worked at one-Michelin-starred
the Royal Oak in Paley Street, Berkshire, alongside chef
Dominic Chapman, said: “We thought a great way to raise
some funds is to offer our potential customers some great
rewards by investing in us.”
Mo has years of  experience working in restaurants and
pubs but this will be his first solo venture. “It was just time
to do something for myself  and be with my family really –
because I was away most of  the time, leaving Dorset and
staying in London four days, five days – it’s tough. So, we
sold the house, and we used that equity for the business, we
thought we’ll do something for us.”
About the business, he said, “We decided that we would like
to do this without investors and are using all of  our savings
to make this project a success. Whilst we are not in need of
funds to get the project off  the ground we are well aware
that there are always unexpected costs and hurdles to
overcome.”

Restaurant manager 
Mo Gherras crowdfunds

to launch pub
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BRITISh CuRRy kInGS heaD TO

kOLkaTa

Diners and culinary enthusiasts in the
Indian state of  West Bengal can whet
their appetites by tucking into British
curry, as the Taste of  Britain Curry
Festival sets up base at the five-star
Boutique Heritage Hotel RaajKutir,
Kolkata, from 1 to 8 July, 2019.
The annual Taste of  Britain Curry
Festival will arrive in India on Monday,
1 July 2019. A selection of  top UK
chefs will travel to Kolkata to
demonstrate British interpretations of
traditional Indian cuisine.
While the royal RaajKutir, Kolkata
transports you to an era of  a rich, yet
traditional Bengali king, the festival
promises to showcase skills of  top
British chefs travelling to India to cook
British interpretations of  authentic
Indian dishes. 
Hot, mild, creamy or dry – however
you may prefer it, the fact still remains:
CURRY has come to be the UK’s
number one national food. The curry,
which originates from the Indian sub-
continent, now outsells even fish and
chips. At least 12,000 curry restaurants
in the UK cater to the ever-increasing
love of  British curry cuisine.
Festival founder and organiser, Syed
Belal Ahmed, Editor of  Curry Life
Magazine, said: “It is very exciting and
challenging prospect for us to Travel

to Kolkata, formerly known as Calcutta,
The first Capital city of  the British Raj in
India.”
Mark Poynton, a highly acclaimed chef,
will join Abul Monsur, owner of  Taj
Cuisine,Kent, to lead a five-member
team. Mark, who has been an integral
part of  two festivals previously, recently
appeared in the BBC series the Great
British Menu. He started his career under
the tutelage of  Daniel Clifford, the
renowned double-starred Michelin chef,
who owns the world-famous Midsummer
House restaurant in Cambridge.
Apart from Poynton and Monsur, the
British curry chef ’s contingent includes
Muhammad Aaban Aamir Ali from
Stoke-on-Trent, Syed Zohorul Islam
from County Durham and Mohammed
Shahin Miah from Shahin Restaurant,
Sunbury-on-Thames; Shamsul Islam,
Food Hygiene Specialist, who provides
food safety and quality compliance and
James Krappe, Social Media Guru.
The team of  award-winning British curry
chefs, who will be producing a range of
new dishes, will give a spicy twist to
traditional British meals as well as classic
high street favourites like Chicken Tikka
Masala, Balti and Zalfrezi dishes.
The aim of  the festival is to showcase the
best of  British cuisine and the work of
some of  UK’s most creative chefs. The

Subrata Debnath, General Manager and Business

Head at the Raaj Kutir Kolkata

Chef  Mark Poynton

Chef  Abul Monsur Chef  Mohammed Ali Chef  Shahin Miah
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festival team will also be going on a
food trail to taste local cuisine in
Kolkata and get inspiration from the
famous Indian dishes for their menu
back home in Britain.
“Curry Life festival team has been to all
over India with British curry, but this is
another opportunity for British curry
promotion in Eastern India. Hopefully
this will create the opportunity not only
to showcase the best of  British but also
help our chefs to bring fresh ideas to
their own menus by working alongside
the culinary masters of  India. We also

hope they will get to know more
about cuisine of  India,” said Syed
Nahas Pasha, Editor in Chief  of
Curry Life magazine.
Chef  Mark Poynton said: “I’m
really looking forward to
showcasing high quality British
food in India using a menu of
fresh, original dishes full of  vibrant
flavours. I’m sure diners will be
impressed.”
Mark will be serving up a ‘Best of
British’ menu while his fellow
British curry chef  team will focus

on the best of  British curry.
Chef  Mark, who has worked with
Subrata Deb Nath in a previous
festival in India, said: “I am also
looking forward to work with subrata
again and eager to taste some of  his
delious food. 
Chef  Abul Monsur said, “During
festivals, not only do we go and
demonstrate out there. It is a chance
for our team to work with Bengali
Culinary genious like chef  subrata and
his team, and hopefully pick up ideas
which they can bring back and add to
their own menu”
“We are delighted to be hosting the
Taste of  Britain Curry Festival at the
Raaj Kutir,” said Mr Subrata Debnath,
General Manager and Business Head
at the Raaj Kutir Kolkata.
His Excellency Bruce Bracknell, the
British Deputy High Commissioner to
Kolkata, is expected to inaugurate the
festival.
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garima

arora, first

Indian

woman to

receive

Michelin star,

now asia's

best female

chef

Grilled Young Corn with Corn Milk

Unripe Jackfruit, Roti, Pickles

Sweet Betel Leaf (covered in dark chocolate and fennel powder)

Chef Garima Arora



Michelin winner Garima Arora 
is now Asia’s Best Female Chef

F
ormer journalist-turned-chef  Garima
Arora has been named the best female
chef  in Asia for her experimental Indian-

Thai restaurant Gaa in Bangkok, just months
after she became the first Indian woman ever to
receive a Michelin star. 
Asia's Best Female Chef  for 2019, an award by
World's 50 Best Restaurants, recognizes female
chefs whose passion, innovation and
entrepreneurial spirit serve to inspire the next
generation of  cooks. 
Garima, who has worked with industry veterans
like Gordon Ramsay, Rene Redzepi and Gaggan
Anand, opened her own restaurant Gaa, a three-
storey restaurant that celebrates a modern tasting
menu using traditional Indian techniques, in
Bangkok in April 2017. The restaurant earned its
first Michelin star the following year, making 32-
year-old Arora the first Indian female chef  to win
the honour.
Gaa’s menu captures Bangkok’s culinary scape
and its amalgamation of  culinary influences using

ways to transform locally-harvested and seasonal
ingredients into culinary experiences. Diners
choose between a 10 or 14-course tasting menu
that changes quarterly and relies on classic Indian
cooking techniques, notably, the extraction of
umami from vegetables.
In an interview, Arora says, "What ignites my
passion as a chef  is eating something new for the
very first time. The joy one feels when they take a
spoonful of  something they never tasted before.
That's the feeling I like to have and that's the
feeling I want my guest to have as well."
Arora worked briefly as a journalist before
pursuing her interest in the culinary arts. After
graduating from Le Cordon Bleu Paris in 2010,
she worked at Noma in Copenhagen, learning
alongside René Redzepi. Returning to Asia in
2016, Arora was appointed sous chef  at Gaggan,
the award-winning Bangkok restaurant which has
held the No.1 position on the Asia’s 50 Best
Restaurants list for four consecutive years. 

Gaa Restaurant, Bangkok
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T
he restaurant wears a rustic look with candles
and Edison lights, basic tables and chairs and a
black and white tiled flooring, which takes you

on an imaginary trip to a suburban Bombay café in
India. The slabs of  shabbily painted oak panelling with
framed popular Bollywood movie posters on one side,
complements the other end which bears the map of
India and a rural background advertising Kingfisher
beer. 
Overall, the restaurant has an exciting modern
approach which piques the curiosity to know their
story and of  course look at their menu. One glance at
the saffron booklet and I knew what I wanted. After I
settled down with a glass of  coke and ice, and before I
could ask a question, Mr Milad asked what I thought of
the place. “Very unconventional,” I replied, as I
ordered a plate of  Pani Puri. 
Along with Pani Puri, came few other starters –
Chennai Chicken 65, Amritsari Machili and some
popadums. The fish tasted fresh and the chicken
spectacular, all accompanied with various green, red
and tamarind chutneys. But Pani Puri certainly stole the
show. In all, the starters were impressive. After all, the
place boasts of  authentic street food from India. Other
popular snacks on the menu include Paapdi Chaat, Pav
Bhaji, Zinga 65 and Calamari.
Having been part of  conventional curry houses in his
younger days, Milad always dreamt of  having a non-
traditional, modern restaurant. “After the success of
Indian Moments, which opened in 2002, and Indian

Room in 2005,
my brothers and
I thought of
doing something
different,” he
says. “That’s
when we came
up with an idea
of  having a
concept
restaurant like this as southwest London didn’t have
anything on these lines.”  
“We also had to bear in mind two Indian restaurant –
both curry houses - in the same locality may not be
good for the overall business. Indian Room is a fine
dining restaurant, so we were very clear there was no
point in having a similar restaurant in the same area,”
he explains. 
Thali and Pickles was launched 2014 with challenges
aplenty. “We were familiar with the concept of  curry
houses and fine dining restaurant, but this was a whole
new experiment for us,” says Milad, adding, “Deciding
on the look, décor – like you’ll notice, everything has a
lot of  thought behind it. We’ve gone for a rustic look,
a quirky menu incorporating street food as well as
traditional dishes - it was a different ball game.”
Breaking away from traditional curry house tag is not
easy. And then to deliver on the menu decided was an
uphill task. “We had a consultant chef  from a fine
dining restaurant in central London to train our chefs

cheers for

Thali & Pickles 3
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With three thriving restaurants under their belt, three brothers – M.A. Mukith, Abdul

Milad and Mubin are ruling southwest London’s Indian cuisine scene. Thali and Pickles

Indian Dining is their quirkiest and most buzzing venture conveniently located just a

stone’s throw away from Balham station. 

and staff. Right from cooking tips to presentation of
thalis, conveying the concept of  the food served,
engaging with customers for recommendations and
suggestions are crucial aspects.”
Acknowledging the efforts of  his chef  and staff  he says,
“Our chefs and staff  have been there all along. Chef
Rumel Ahmed has been here in Thali and Pickles from
Day 1 - before that he was with us at Indian Moment
since 2006. Sunil and Masood, who have also been with
us for a long time, were quick in adapting to this
restaurant and are managing it wonderfully.”  
“We train our chefs and staff  ourselves. It is very
important to sit down with them time to time and go
through the progress – ideate, brainstorm and discuss
what works best for the restaurant rather than just
impose. Every Thursday, we have a meeting to go

through different aspects of  the business - health and
safety, hygiene standards, nut allergens, etc. For example,
waiters and servers must be aware of  what the menu is
all about, what are the ingredients used for different
dishes,” he explains.
The 44-seater restaurant was quite busy for a weekday
evening as they don’t open for lunch except weekends.
But like most restaurants Thursday, Friday and Saturday,
business is brisk. 
The restaurant has a mix crowd when it comes to
customers – weekends mostly family and young couples
frequent the place while during the week its mostly office
goers dropping by. Not only has the restaurant got
amazing reviews on Tripadvisor, which are accompanied
by a 5 star on most occasions, they have been voted as
among the best in Balham. a
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It was time to dig in to the main course. The grilled
Kashmiri lamb chops were bursting with traditional
Indian flavour. The thalis, which come in variations such
as Maharaja murgh thali, Sabji thali, Goan seafood thali
and Shahi gosht thali - are a big hit as it’s the signature
dish of  the restaurant. Among the classic curries Rogan
Josh and Lamb Korahi are most popular. In the seafood
category, Mumbai Fish curry and Zinga Methi are some
favoured options.
Reminiscing his early days, Milad gives credit to his elder
to getting him hooked to this business. “I started
working in restaurants for my pocket money when I was
16. Then, with the help of  my elder brother, I opened
Saffron, my first restaurant in Brick Lane in 1999, when I
was 26. The restaurant was doing well but there were few
things I was not comfortable and happy about, for
example, harassing passers-by and luring them with food
discounts and bargains. I strongly believe that people
should visit for the taste and quality of  food,” he
elucidates.   
“We then moved to Clapham for our next venture -
Indian Moment in 2002. That area was fantastic area,
great crowd, all in all very good for our business. What
followed was lots of  awards and recognition and two
more restaurants – Indian Room (2005) and Thali and
Pickles (2014), both in Balham,” said the 47-year-old.
Mukith, the eldest of  them all, has been a pillar of
support all through the journey. Apart from successful
stints in restaurant businesses, the 53-year-old has other
feathers on his cap. With his own company Telelink, he
became the first entrepreneur in the Bangladeshi
community in the telephone calling card business
domain/Calling Card business in the 90’s. Mukith is also
a pioneer in money remittance industry/trade/business
focused primarily in the Bangladeshi market with his ICS
Money Transfer.
The youngest of  them all Mubin, who mostly manages
Indian Room, their fine dining restaurant, is proud of  his
business. “This was not something I wanted to do but
got in because my brothers were already in the business

and I’m loving it now. I am very passionate about my
work – at times I’m like I hate my job. But then, those
are days in everyone’s life, in any job.”
But that’s not it. Mubin has a brilliant piece of  advice for
those who are uncertain/in doubt about entering this
industry. “Working in restaurants is viewed by many
people as not being an occupation to aspire to and that
approach needs to change,” he explains, adding, “What
people ignore is working in restaurants can be highly
rewarding and provide a lifelong career.”
“This is not a 9 to 5 job, neither is it easy – there are lots
of  challenges but that’s the thrill of  it. At the end of  the
day, it is very satisfying. I would encourage more
youngsters to join this industry. It can get booming
again,” says the 36-year-old. 
The other brothers agree. Hinting at the uncertainties of
Brexit and issues of  shortage of  staff  that could
continue, Milad points out, “It’s crucial for the future of
our industry that we draw in plenty of  young talent for
businesses to prosper.” Indeed, a strong message for
many to ponder!

Thali & Pickles Indian Dining
5-6 Balham Station Road
London SW12 9SG
Phone: 020 8673 3773
www.thaliandpickles.co.uk
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Looking for healthy food options in supermarkets? Watch
out. While supermarkets pledge their commitment towards
"promoting healthy eating", findings from nutritionists and
researchers suggest something else.
According to a BBC Channel 5 investigation, products
available in leading supermarkets labelled as ‘healthy’ food,
contain saturated fats and high salt level, which can be
detrimental to health. The report quoted the British Dietetic
Association saying stores including Tesco, Morrisons and
Sainsbury's were being "unhelpful" and "confusing"
customers.
Researchers also found that despite being labelled “ready to
eat” or “washed”, bags of  cut leaves are a breeding ground
for salmonella – and prepared salad is now the second-
biggest cause of  food poisoning in the UK.
Similarly, gluten-free breads are packed with a cocktail of
additives and chemicals, including some used in the make-up
and oil drilling industry, food campaigners claimed.
In another revelation, fruits available all year round, which

look fine for consumption may have been harvested and
taken for long-term storage into chilled warehouses filled
with a mixture of  gases to stop ripening.
The Royal Society for Public Health (RSPH) called for an
independent supermarket regulator. "Supermarkets should be
transparent about how they classify foods, and provide clear
information about products," the RSPH reportedly said. 
“There must be incentives and penalties for presenting clear
and accurate information. Perhaps there is potential to have
an independent supermarket regulator. It is important that
the good work done so far on labelling is not undermined," it
added.
A British Dietetic Association (BDA) spokesperson said
supermarkets had a "duty of  care" to their customers. "It is
unhelpful and confusing to the consumer, and supermarkets
should avoid doing this," they added.
"They should be promoting and educating people to buy
foods that actually are healthy - not just marketed as being
so."

Nutritionists believe ‘healthy’ food

at supermarkets misleading
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B
engal Village in Brick Lane, which was once
popular as ‘Sangeeta’, a hub for books and
magazines in the 80s/90s, is still ruled by Imam

Uddin, who continues his successful stint as a
restaurateur, but fondly reminisces those ‘good old days’  
Wandering along Brick Lane, it’s hard not to notice the
number of  Indian and Bangladeshi cuisine restaurants
on either side of  the alley. But if  you happen to find
yourself  in Bengal Village, you’ve hit the bull’s eye. The
restaurant, which was established two decades ago, is
popular among tourists and locals, both young and old.
Bengal Village complements its relaxed, comfortable
atmosphere with a contemporary menu blending Indian
and Bangladeshi dishes to suit a British palette. 
Touted as one of  the oldest and most successful
Bangladeshi restaurants in Brick Lane, when Imam
Uddin got into the business in 1999, neither did he have
any experience in the food and beverage industry nor a

Bookshop to 
BENGAL VILLAGE

Imam Uddin

Imam Uddin at Sangeeta bookshop in
1990’s which is now Bengal Village
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related degree. “Honestly, I never learnt how to cook. But
I knew how to run a business. I had the confidence and
willingness to make something out of  this place and today
I’m proud of  my achievement,” says the 56-year-old.
“My passion has been music and reading, so my first
business venture was a store named ‘Sangeeta’, stocking
books - in Bengali and Urdu; Bangladeshi newspapers,
magazines such as Stardust, Movie and Cineblitz; audio
and video cassettes of  Bollywood and Bengali movies and
songs. Unfortunately, with the advancing of  technology
and digital media, my partners – Suhel Miah and Amin
Uddin – along with me, had to shut shop and start with
something new. That’s when we came up with the idea of
launching a restaurant,” he recounts it as his ‘good old
days’. 
So, running a restaurant successfully all these years,
without much of  culinary experience – was it difficult?
“Not really… I had a very strong kitchen team and my
older brother (Amin) and cousin (Suhel), who were my
partners in the previous business, helped me establish this
one too. So, they deserve credit for this success as well,”
he says, adding, “Relatives and friends have been a strong
support system in the entire process.” 
“I didn’t have much experience but had that will and
determination. I had few friends who were already in the
restaurant business, so I was familiar with technicalities
and challenges, at the same time inspired by their stories,”
says Imam, who moved to UK at the age of  11 in 1973.  
“I also have very vivid memories of  my mother mixing
spices in the kitchen and cooking basic Bangladeshi meals.
So, I decided to keep the menu simple with homely dishes
which one would eat regularly,” he recollects, as we munch

on some roasted popadums and pickle, coupled with some
Chicken Tikka Kebabs.    
The restaurant uses local produce to ensure the freshness
and quality of  taste within all their dishes. “If  you go into
our kitchen, you’ll find our freezer to be quite small
compared to other restaurants. Not that we can’t have a
big freezer – we simply don’t want to serve people frozen
or stale food. We believe in purchasing fresh and local
produce regularly,” asserts Imam. 
“Bulk purchases nor buying readymade mixes is a big no.
We get our whole spices separately and mix them
according to proportions, which would be best suited for
various dishes. That gives each curry, its authentic
flavour,” he reveals.
Two tables away, a lady in her mid-30’s was ready to vouch
for it. Namju Go, a freelance broadcast journalist of
South Korean origin, who has been living in the area for
16 years, has been to almost all the curry restaurants in the
locality. “I have explored all the eateries in the area and I
have to say, this is the best. I have recommended Bengal
Village to all my friends who are interested in trying curry,
and they all seem to simply love it,” confirms Go, who is a
frequent diner, and on most occasions accompanied by
friends or relatives.   
Brick Lane, which is also popular as the “Curry Capital”
has seen a lot of  change over the years. And, for a
restaurant to survive this long under the same
management is an accomplishment. The secret behind
this, Mr Imam believes is “no cutting corners”.
“Over the years, cooking techniques have evolved. With
the kind of  competition building up, you have stand out
and try to keep up with the pace of  changing times and
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challenges, and not just follow the age-old way,” he
emphasises. “For example, we don’t believe in having
buffets. That to me appears as a short cut to make money
by compromising in food quality. I don’t believe in cutting
corners – we want our customers to come back.”
“Chefs have a lot to bring to the table – being
experimental with recipes, getting innovative with dishes
and incorporating new items in the menu. Hence, we
strongly recommend chefs to go for culinary workshops,
courses and training,” he adds. “The head chef  has been
with us for 18 years. We have a skilled team of  chef  and
staff, who have started from scratch here, so the restaurant
feels own to them.”
Having won Curry Festival awards in 2007 and 2008 and
also the Masterchef  prize in 2014, Imam is humble about
the honours. “It gives us a sense of  achievement. You
know that you are definitely doing things right. It also
pushes you to maintain the standard and quality.” 
On plans of  expansion, he says, “I’d love to expand and

grow, but at this age I don’t want to. I have five children –
four boys and a daughter, but they want to pursue other
careers/none of  them are interested in the restaurant
business. We had a lovely restaurant in Norwich named
Roti in 2008, which was flourishing, but had to sell the
business as it was difficult to manage both.”
But that is no downer. Imam is touched by the love he has
received on social media. “We have got very good reviews
on social media and websites as Tripadvisor that works
very well for us since we are located in a touristy area. We
function with extreme care and caution when people make
requests for less oil, no gluten, allergen alert and of  course
cleanliness and hygiene as those are things people write
about.”
Don’t go looking there for traditional meats and curries –
their fish dishes are a specialty and you’ll not regret your
choice. “We don’t usually recommend kormas and tikkas
unless someone asks for it. Our specialty is Shatkora
Lamb/Chicken/Fish, Slyhet Chicken and Saag Lamb,
which is highly recommended,” says the owner of  the 65-
seater restaurant.
For vegetarians too the options are plenty, where the chef
willingly customises vegetables and spices as per your
liking and taste. The dal tarka and garlic naan are a must
try. Bengal Village also has many offers on food bills, and
so you can get the best value for money!
So, whether you are looking for a venue for a working
lunch, or just hanging out with friends or family, the set
menu including drinks or even a la carte, Bengal Village is
a good choice for an easy outing. 

Bengal Village, 75 Brick Lane, London E1 6QL
Phone: 020 7366 4868

Three business partners : Amin Uddin, Suhel Miah and Imam Uddin
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H
ow many times have you had customers
walk into your restaurant and ask if  you
serve vegan food?

Well, don’t be hassled as veganism is more about
making things easy than complicated. According to
a report, vegans are now well catered for in the UK,
though a lot of  times people confuse vegan food
with vegetarian food. 

Veganism is a type of  vegetarian diet that excludes
meat, eggs, dairy products and all other animal-
derived ingredients. Many vegans also do not eat
foods that are processed using animal products,
such as refined white sugar and some wines. Strict
veganism prohibits the use of  all animal products,
not just food, and is a lifestyle choice rather than a
diet.

Vegan also refers to either a person who follows this
way of  eating or to the diet itself. That is, the word
vegan can be an adjective used to describe a food

item, as in, "This curry is vegan", or, it can be used
as a noun, as in, "Vegans don’t consume milk
products."

Now that we know what vegans don’t eat, let’s have
a look at what they eat. A vegan diet includes all
grains, beans, legumes, vegetables and fruits, and the
nearly infinite number of  foods made by combining
them. However, vegans are not only limited to these
food options. 

There are many vegan versions of  familiar food
available for example, vegan hot dogs, ice cream,
non-dairy yogurt and vegan mayonnaise along with
the more familiar veggie burgers and other meat
substitute products. Many foods associated with
veganism, such as soy milk, non-dairy milk
substitutes, and tofu, are enjoyed by non-vegans as
well. 

Safe choices for vegans are curries. For
restauranteurs, however, it is important to note all

Is your

restaurant

vegan

friendly? 

Photo Courtesy: Stem + Glory-Nori Rolls
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vegetarian curries are not vegan. Here are a few quick
tips on vegan etiquette: 

- Many dishes are enriched with curd (yoghurt) or
ghee (clarified butter), so it is crucial for
servers/managers a restaurants to notify
customers as they place their order. Also, ensure
that the chapati hasn’t been brushed with butter,
and avoid recommending the naan bread, which
often has yoghurt or buttermilk in the dough.

- Many a times customers don’t blame themselves
for being unclear, hence the responsibility lies
completely on restauranteurs to be vocal about
their limitations so that it does not lead to
confusion. To ensure the best dining experience
for your guests, it is imperative to interact and
understand what they are exactly looking for in a
particular dish. 

- For different people, veganism has different
meanings. So, when in doubt, just ask. Maybe you
have to get ready for some “no animal cruelty”
talk but that’s fine, you have to be nice to your
customers. 

- Ensure your menu has the right codes. Menus

often have little icons next to items that indicate
which items are vegan or vegetarian, just like
they do if  it is spicy. Sometimes it’s a little “v”,
sometimes a leaf, or other fun icons. Just
remember to have the right codes for what they
stand for.

- Be clever with the menu. Most menus have
vegetarian options which can easily be made
vegan. Just offer to drop the dairy or egg from
the dish to make it vegan friendly. Sometimes
when you remove an ingredient, the dish might
need something else to boost it up a notch, so
see if  any other ingredient can be substituted to
make the dish great. 

- During critical times, when no main dishes on
the menu can be easily made vegan, suggest the
sides. Often there are lots of  side dishes that are
vegan friendly, or can be adapted, so they can
order a big plate of  those.

So, whether it’s a vegetable samosa or pakora, dal,
rice, or channa masala, be confident that’s it’s all
vegan, but ensure there’s no presence of  butter,
ghee (clarified butter), cream, or paneer (cheese).
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B
angla newsweekly Janomot marked the
50th year of  its publication as top
newsmakers from politics, business

and media came together in the House of
Commons to kick off  the celebrations. The
programme was hosted by Dawn Butler MP,
Labour’s Shadow Minister for Women and
Equalities at the CPA Room in Westminster
Hall. 
“I am incredibly proud of  the achievements
of  Janomot and its exhilarating journey as a
Black & Minority Ethnic publication,” Butler
said. “I’m delighted to have hosted the first of
the celebratory events with many
distinguished guests here this afternoon,” she
added.
Janomot, which was started in 1969 with a
focus on the Bangladeshi diaspora, was the
first ethnic minority newspaper in Britain and
in particular and Europe in general. A packed
programme of  public events will be held
throughout 2019 with a Golden Jubilee Gala
Dinner slated for early October in London
and similar events to be held in other cities,
including Dhaka, Chittagong and Sylhet in
Bangladesh.
After the welcome address by Janomot Editor

Mohammed Nobab Uddin, Editor-in-Chief
Syed Nahas Pasha delivered a brief  speech.
“Whilst we celebrate our splendid success, we
have plans to take the leap from print-only
into digital journalism to cater for an even
larger, diverse audience that will include
English-speaking readers,” said Nobab
Uddin.
Editor-in-Chief  Nahas Pasha added, “We are
looking to embrace multi-platform journalism
to provide an even deeper news experience
through multimedia and interactivity.
Janomot’s strength is its readers who have
been loyal to this publication for decades. We
will be into the options of  strengthening the
team to reach more readers and advertisers.”
Janomot Director Junaid Choudhury thanked
everyone for attending the event as Managing
Director Amirul Islam Choudhury conducted
the entire ceremony. 
One of  the four founders of  Janomot and
former chief  editor Anis Ahmed, who now
lives in Bangladesh, in an emotional speech
said, “I’m delighted to see Janomot survive
half  a century, which I believe is a milestone
for the community and its readers.”
“I’m very happy,” continued Ahmed, “that

newsweekLy JanOMOT 
celebrates 50th year of publication

HE High Commissioner Saida Muna Tasnim, Diplomat Anwar Choudhury and Rushanara Ali MP

launched the celebration with cutting cakes with Janomot family
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Janomot is adapting to the digital
age, and I hope it continues the
journey for another 50 years.”
Amirul Choudhury said, "It’s a
massive achievement to be able to
come to this day. I have been part of
this remarkable journey for 23 years.
And the teamwork has been great.
Junaid Choudhury and Atique
Choudhury have brought a lot of
energy and we look forward to
making this organisation even more
dynamic in the future.” 
For his part, Junaid Choudhury said,
“I can’t read or write Bengali but the
relationship that my parents
developed with Janomot as readers
have inspired me to take the helm of
this paper. If  we get support from
you all in the community, it will help
this newspaper have a smooth ride.”
Among the other speakers were

Minister of  State for Asia and the
Pacific at UK Foreign and
Commonwealth Office Mark Field MP,
Bangladesh’s High Commissioner to
the UK Saida Muna Tasneem, former
British high commissioner to
Bangladesh Anwar Choudhury,
Labour’s Bethnal Green and Bow MP
Rushanara Ali, Poplar and Limehouse
MP Jim Fitzpatrick, Conservative MP
for Sutton and Cheam Paul Scully,
Virendra Sharma, MP for Ealing

Southall, UK Bangladesh Catalysts of
Commerce and Industry President
Bajloor Rashid MBE, former-president
of  Bangladesh Caterers Association
Pasha Khandaker MBE and Brent
Council’s former mayor Councillor
Parvez Ahmed, Musleh Ahmed,
Chairman of  British Bangladesh
Investment Group and Dhaka Regency
Hotel and Resort, Mahbub Rahman,
Tower Hamlets Council's
Communications advisor.

Anis Ahmed, one of the founders of the

JANOMOT in 1969

Two of the oldest readers of Janomot since 1969 with other guests.

Host Dawn Butler MP with Janomot team.
Minister Mark Field MP with Curry

Life Editor (left)

Minister Mark Field MP and Jim Fitzpatrick MP with Janomot team.
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An office-para classic, chicken
stew served with toasted pound
bread

InGReDIenTS
• Half  kg chicken (with

bones)
• 1 onion - thinly sliced
• 1 teaspoon of  freshly

chopped garlic
• Vegetables (1 small potato –

cut into wedges, 6 pieces of
raw papaya - thickly sliced
and few carrot batons)

• 1 tomato - chopped
• Salt and pepper (as per

taste)
• A cube of  butter
• 3 tablespoons of  oil
• Whole spices - 6 black

peppercorns, 2 bay leaves
• Chicken stock

MeThOD:
1. Heat 1 tablespoon of  oil in

a pan.

2. Add garlic and sauté for a
bit. Sauté all the whole
spices for few seconds.

3. Add all the vegetables and
fry for 7 minutes on
medium to low flame and
keep aside.

4. Now fry the sliced onion
with a pinch of  salt for 5
minutes.

5. Add the chicken pieces with
some more salt. Mix well
and cook for 5 minutes.

6. Then add the sautéed
potatoes, carrots, papaya
and chopped tomato and
mix well.

7. Add 11/2 half  cups of
stock and cook until the
chicken becomes tender. 

8. After that add the butter
and some pepper as per
taste and simmer for 5
minutes. Then turn off  the
heat.

9. Serve hot along with “garlic
pound bread”

Chef Bikram Das
Chef de Cuisine, Raajkutir - Swabhumi, Kolkata

Born in Kolkata, Chef
Bikram Das was always
interested in cooking,
and learnt the art from
his mother since he
was only 10 years old.
With over a decade of
culinary experience, he
brings a dynamic and
innovative energy to
Raajkutir’s diverse
culinary scene. His

passion to continuously learn and explore his craft
has resulted in an impressive career spanning across
the country with previous work experiences that
include working for 5-star hotels such as Hyatt, Taj,
Ista and Palace hotels in Rajasthan. Honoured to
have worked with expat chefs across the world,
Chef  Bikram has also cooked for distinguished
personalities like Ratan Tata, Ambanis, Mittals
among others. He has also served cricketers like
Chris Gayle, Virat Kohli and David Warner to name
a few. 
His wide-ranging experience, creative flair and
ardent passion for the culinary arts make him the
ideal chef  to take care and maintain the legacy of
the Raajkutir.

Dacres’s Lane Stew 
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AND GRAND GOLD MEDALS 
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Call your Cobra Beer Sales Manager 
or Head Off ice on 0207 788 2880 

to find out more

Cobra Beer has been brewed smooth
to be the perfect complement

to all food types

Cobra Beer has been 
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Selection Awards 2018
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Keep your kitchen 
CleanPro+ clean

Don’t miss out! Restaurants with a Food Hygiene Rating of 5 
have up to 36% higher weekly orders than those with a 1.

The CleanPro+ range from Booker and Makro are BS EN approved cleaning products  
that work effectively first time round so you only need to do the job once.

Exclusive offer for Just Eat Restaurant Partners! 
Buy your CleanPro+ products at your local Booker or Makro store  

and get up to 7% cash back on all your purchases*.

Visit your nearest  
Booker or Makro store today

*excludes tobacco and alcohol


