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SUNDAY 10 OCTOBER 2021
Experience the most inspiring night of the Curry Calendar. Curry Life Awards and Gala dinner is the
most important annual event of the Curry Industry. Excellence deserves recognition. Don’t forget to send a
nomination for your restaurant, chef or takeaway to get recognition they deserve at the Curry Life Awards
2021. Winning Curry Life Award will put your business or individual in the national spotlight. Join us for
the spectacular show at the Curry Life Awards, unlike any you have seen before.

Send your nominations through WhatsApp now
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BEST TAKEAWAY
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Mobile.......................................................................................Email..................................................................

For further details phone awards team :
07956 588 777 or 07956 439 458 or email : info@currylife.uk
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If you want to tell the world about your food,
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We will send our reporter and a photographer to
feature this in any of our three publications, Curry
Life, Curry Chef (Bengali) and World Food Life. Just
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Freedom

EDITORIAL
certainly hitting all the headlines at
the moment, not least be-cause of the
‘pingdemic’. Many staff are having to
isolate for up to 10 days, in turn causing
res-taurants to close at short notice or
to offer reduced hours of service. The
rules for isolation are set to ease on
16 August for those who are double
vaccinated and it remains to be seen
what impact this will have on the
industry.

- but at what cost?

Meeting of minds

With ‘Freedom Day’ having come
and gone as scheduled on the 19th
July, all restrictions on so-cialising
in England have now ended. For the
hospitality industry, though, there are

Here at Curry Life magazine, we
celebrated our own ‘Freedom Day’,
hosting our first industry event in
nearly 18 months. We brought more
than one hundred people together at

still tough times ahead, with many
people continuing to exercise caution
when going out. It will take many
more months before restaurants see
the number of diners returning to
anywhere near pre-pandemic levels.
For those restaurants that have
invested in alfresco dining, there is
some good news on the horizon, with
the government’s recently unveiled
‘Hospitality Strategy’ (page 4) granting
extensions to pavement licences and
takeaway pints also continuing for
another 12 months. The government
is also looking to boost training within
the hospitality sector, with the aim of
making a career in the industry more
attractive.
Staff shortages in the industry are

our Culinary Workshop in London at
the end of July, with guests enjoying a
three-course dinner and an inspir-ing
evening of networking and keynote
speeches. Our guests said they were
‘overjoyed’ to be meeting together
once again and many interesting
stories were shared over the course of
the evening (page 16). We are already
looking forward to our next event, the
Curry Life Awards, which return this
year bigger and better than before.
The event will be hosted alongside the
World Curry Expo and you can find out
more on page 24.
A moment of silence was observed at
the event to remember those in the
industry who are no longer with us,
including Eafor Ali, the former president

of the Bangladesh Caterers Association
and the founder president of the British
Bangladeshi Caterers Association,
who sadly passed away last month. At
Curry Life, we reflect on his industry
contribution on page 26.

Starting a business in
lockdown
Many restaurants unfortunately did
not survive the lockdown and many
more are likely to face closure in the
following months. So it is heartening
to read about businesses that have
not only started during these difficult
times, but which are thriving. On
page 28 you can read about how
Sadia Khanom, who has worked in her
father’s Indian restaurant since the age
of 15, has invent-ed a groundbreaking
spray to combat Covid-19. The young
scientist from the Wirral is hoping her
invention will help inspire the younger
generation, particularly women, to
consider a career in science. The Blue
Tiffin restaurant meanwhile (page
44) opened in October 2019, only a
few months before the UK’s national
lockdown and invested in apps to
boost its takeaway business. Owner
Mazadur Rahim Mohib highlights the
lessons he has learned during the
pandemic and how he is keen to boost
the numbers of in-person dining.

Sadia Khanom

www.currylife.uk
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NEWS
Government unveils ‘Hospitality
Strategy’ for business recovery

A SERIES OF measures to help
England’s restaurants, bars and pubs
recover from the effects of the Covid-19
pandemic have been announced by the
government.

Paul Scully MP

The first-ever ‘Hospitality Strategy’
focuses on both practical measures
and benefits that aim to have a positive
long-term effect on the sector and was
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launched in July by business minister
Paul Scully MP.
It will be easier for pubs, restaurants
and cafés on the high street to offer al
fresco dining and serve more customers
outside, with pavement licenses being

extended in England and Wales.
The government is also setting out
ways to help the sector improve its
resilience, including promoting careers
in hospitality, boosting creativity, and
developing a greener sector. Plans
include options for vocational skills
and training that support careers in
the sector, including apprenticeships
and bootcamps and working with the
sector to raise the profile of careers
in hospitality. Recovering measures
will also include working with the
government-owned British Business
Bank and directly with lenders
to support access to finance for
hospitality firms.
Scully said: “The pandemic has meant
we’ve had to stay apart, and this has
had a big impact on the hospitality
industry, which exists to bring people
together. We’ve been working with
hospitality businesses throughout
the pandemic to understand what
support they need to not only reopen,
but change and improve how they do
things to meet changing consumer
demands and protect jobs and
livelihoods. We want young people to
see the hospitality sector as a go-to
option for long-term careers, and that’s
why we will explore new options for

The pandemic has meant we’ve had to stay apart, and
this has had a big impact on the hospitality industry,
which exists to bring people together. We’ve been
working with hospitality businesses throughout the
pandemic to understand what support they need to
not only reopen, but change and improve how they
do things to meet changing consumer demands and
protect jobs and livelihoods. We want young people to
see the hospitality sector as a go-to option for longterm careers, and that’s why we will explore new
options for vocational training

extended and made permanent.
Takeaway pints can also continue for
another 12 months as the temporary
permissions for off-sales of alcohol are

vocational training.”
A new Hospitality Sector Council made
up of industry leaders and government
is being created to oversee the delivery
of the strategy.

NEWS

trends shaping restaurants
post-pandemic
Robert Jenrick said:
“As we build back
better from the
pandemic, we are
transforming our high
streets across the
UK into the kind of
vibrant places we will
want to visit, work
and call home for
generations to come.”

Takeaways
continue to boom

WITH ‘FREEDOM DAY’ having come
and gone and restrictions in England
coming to an end, Curry Life takes
a look at some of the trends the
restaurant industry can expect,

Outdoors is here to stay
Alfresco eating and drinking looks
set to stay for a while longer, with
the government extending pavement
licenses by a year until the end of
September 2022, across England.
The aim is for more shops, cafés and
restaurants to make use of outdoor
areas, with an intention to make this
permanent. Communities secretary

People got a taste for
takeaways during the
various lockdowns,
and this is set to be an
ongoing trend, with
JustEat Takeaway
saying in a recent
trading statement that
it saw first half group
orders up 61% on the
same period in 2020.
If you are starting
takeaways, continuing
them or looking to
expand on them, it’s
worth remembering
that all retailers,
regardless of size, now
have to charge 10p for a plastic bag.
This means restaurants and takeaways
will have to charge for bags used to
carry food, whether for takeaway or
delivery.

Self-isolation rules could force
closures
The ‘pingdemic’ - where people are told
to self-isolate for up to 10 days by the
NHS Covid app, could mean that up to
as many as a fifth of staff in the sector
are isolating at any one time, according
to trade body UKHospitality. It says this
is forcing operators to reduce operating

hours or to close venues completely,
threatening to derail recovery. From 16
August, the rules on self-isolating as a
contact will change for people who are
fully vaccinated and for under 18s.

App orders offer more choice
While many people are comfortable
visiting restaurants once again, they
may prefer to keep contact to a
minimum for some time yet. If your
restaurant has a barcode that people
can scan, or an app they can download
showing the menu, it’s worth keeping
these in place so that customers have
the option of a paper or digital menu.
You could also consider partnering with
various dining apps.

JustEat Takeaway
has seen its first half
group orders
up 61% on the same
period in 2020,
suggesting that
takeaways are
continuing to
prove popular, despite
restrictions easing
Take a sustainable approach
People have become increasingly
conscious about their health over the
pandemic, with many adopting more
healthy eating practices, switching to
a plant-based diet or taking a greater
interest in where their food comes
from. For restaurants, this means
moving away from unsustainable
produce and perhaps spending a
little more to get a better product. If
this results in happier and more loyal
customers, then buying sustainably
could bring big benefits.

www.currylife.uk
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Home cooks struggle with Indian
recipes, according to survey

Anna Beheshti, head of
marketing at Tilda, said:
“It’s great that the nation
has been spending more
time in the kitchen and
experimenting with cooking
new cuisines and learning
new skills. However, people
still seem to doubt their
cooking abilities, despite
their willingness to give
it a go. Novice cooks and
passionate foodies alike,
claim to lack the confidence
or skills needed to cook
from scratch, but the
success of a dish often
has nothing to do with the
person cooking it, but the
quality of the ingredients
used.”
While survey respondents
said they cook an average
of three different cuisines
a week, only 18% see
themselves as adventurous.
The survey also found that
the main reasons why those
surveyed may be reluctant
to try new dishes were poor
cooking skills (26%) and
lack of confidence (27%).

INDIAN FOOD is one of the
hardest cuisines to replicate
at home, followed by Chinese,
with Italian seen as the third
most difficult food to master for
home cooks.
This is according to a survey
of 2,000 respondents in the
UK from rice brand Tilda. Over
lockdown, many people became
more experimental in the
kitchen by trying out different
cuisines and styles of cooking,
but some dishes proved to be
more challenging than others.
According to Tilda, 39% of
respondents tried their hand at
Indian food but found it difficult
to master. English came fifth in
the list of most difficult cuisines
to cook, with Spanish, Thai and
Greek cuisine also featuring.

www.currylife.uk
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NEWS
‘Curry Come Back’ campaign
from KBE Drinks

SINCE THE pandemic hit over a
year ago, Kingfisher has been doing
everything it can to support the British
Curry Industry in what has been one of
the most challenging times it has ever
faced.
Kingfisher’s most recent initiative
focused on helping the industry reopen
its doors on the 17th May. It had two
key elements, featuring the brand’s
biggest ever promotion. This involved
giving away a free keg to every single
draught stockist to help them reopen
their restaurant in style, amounting to
more than half a million pounds worth
of free beer!
This was followed by a social media
competition to help encourage
consumers

to support
their local curry house. “Curry Come
Back”, which ran throughout June and
early July, has been a massive success,
with 1.2m people seeing it and over
10,000 entries.
The lucky winner will receive a party
for themselves and fifty friends in their
favourite curry house to celebrate
the end of lockdown. This will include
delicious food, entertainment, and
plenty of Kingfisher beer. The winner
of the giveaway was picked at random
and was overjoyed at the prospect of a
reunion with his nearest and dearest.
One restaurant will be picked to host
the party, which will offer a great
opportunity to raise its profile, as
Kingfisher will be filming the event and
sharing it on social media for the world
to see.
Make sure you’re following on
Instagram @kingfisherbeeruk for
exciting future campaigns.
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Coming Soon...
World Food Life Presents the inaugural

World
Food
Awards
2022

“There is no love sincerer
than the love of food.”
		- George Bernard Shaw
World Food Life magazine is
celebrating the UK’s diverse and
innovative cuisine and the industry’s
creativity, with the launch of the
World Food Awards in 2022. The
Awards will champion the suppliers,
restaurants and personalities driving
forward the food agenda in the UK.

For further information and for sponsorship opportunities,
please send your details to info@worldfoodawards.uk

www.worldfoodlife.uk
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Indian restaurant owners banned as company directors
THREE BROTHERS from Melton
Mowbray who operated three Indian
restaurants have been banned from
acting as company directors after
under-reporting earnings.
Abul Azad, Abul Ashraf and Abul
Khaled were directors of A & A
(Melton Mowbray) Limited and
shared the running of the Apurba,
Bombay Brasserie and Tandoori
Knights Indian restaurants.
An Insolvency Service investigation
found they deliberately or recklessly
destroyed or removed sales records
in their company accounts in order
to avoid paying the full VAT and
corporation tax amounts that were
due. In total, £566,749 was owing to
HMRC when the brothers placed the
company into liquidation.
Abul Azad and Abul Ashraf signed
disqualification undertakings
accepting that they caused or

allowed the company to suppress its
sales over a period of at least fourand-a-half years, to the detriment of
HMRC. Their bans began on 6 July
2021 and will last for seven years.

Abul Khaled, who was only a
director of the company for a short
time during the period, admitted to
causing or allowing the company to
suppress its sales over a period of at
least eight months. His ban of three
-and-a-half years also began on 6
July 2021.
Cassandra Dowthwaite, deputy head
of insolvent investigations (North)
at the Insolvency Service, said: “This
ban should serve as a warning to
other directors tempted to conceal
sales and withhold taxes, which
are needed to fund vital public
services, for their own benefit.
Companies have limited liability,
which is a privilege, not a right, and
the Insolvency Service have strong
enforcement powers which we will
not hesitate to use to remove that
privilege from dishonest or reckless
directors.”

GTR appoints Arup Dasgupta as head chef

Arup Dasgupta

MAINTAINING A REPUTATION as
one of London’s finest Indian dining
venues, Grand Trunk Road (GTR) recently
received a Michelin plaque for 2021

10
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and is celebrating its recent reopening
by announcing new head chef, Arup
Dasgupta.
Skilled for many years in the complexities
of Western and Classical Indian fare,
as well as the many varied styles of
Asian cuisine, Chef Dasgupta’s work is
renowned from the exclusive Michelinstar eateries of the French Riviera to the
very best London hotels. At The Lalit’s
Pan Indian Baluchi, his culinary expertise
has been revered for creating dishes with
memorable flavours.
Launched in 2016 and famed for pairing
ancient dishes with traditional cooking
methods, via recipes collated from the
legendary trail across hundreds of years,
Grand Trunk Road has become renowned
for setting the standard for Indian food in
the capital.
Chef Dasgupta’s creativity and flair is
set to make its mark on the Grand Trunk
Road menu with new dishes including
Stone Bass marinated with light Kasundi
mustard and coconut, steamed and

served with pickled fennel salad, Lahori
Chicken Kebab, with roasted garlic and
crushed spices with mint and coriander
chutney, and the five-spice chocolate
cake with Orange and lime ice cream.
An eight-course tasting menu will be
introduced in the near future.
Owner Rajesh Suri said: “Following an
intense lockdown period, it is such a thrill
to start this new chapter of Grand Trunk
Road with Chef Dasgupta as part of the
fold; his work will continue to make Grand
Trunk Road one of the finest restaurants
in the city.”
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Visit kbedrinks.com to view our diverse portfolio
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Spicing up Wembley

Reliable &Cost Effective Security Services

We provide very cost effective and reliable security services to all
types of events whether it is social or corporate. We are a licenced
security company and guarantee you best possible services tailored
to your business or company needs.

ALL OUR SECURITY OFFICERS ARE EXPERIENCED & TRAINED

•
•
•
•

Events
Wedding
Meetings
Shops

•
•
•
•

Warehouse
Hotels
Restaurants
Corporate

Call us now for a free quote
020 7965 7388 or 07713174324
Specialist for close prorection

Michelin-starred
chef Atul Kochhar
is opening a street
food-themed
restaurant in
Wembley Park. Called
Masalchi, which
means ‘the spice
master’, the eatery
will focus on Indian
street food. Dishes
featured on the menu
will include Gurda
Kapura Masala, a
spicy curry made
with offal and freshly
roasted garam
masala in a tomatorich gravy and Purani
Dilli Ki Nihari Handi, an old Delhi-style lamb stew. Diners can
also feast on various grills such as Miyaji Sheekhwale, a lamb
sheekh kebab. Indian staples are also being served with a
twist, such as Saag Aloo Pyazi, onion bhaji with spinach and
potatoes with raw tamarind chutney and Ambasari Jhinga,
spicy and crisp prawns with ajwain, lemon, chilli and onion.
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Hotelier unveils debut restaurant
Roop Pratap Choudhary, managing director of Noor Mahal,
a luxury hotel in Karnal, is opening his first restaurant at
Holborn Town Hall. Colonel Saab, which is aiming to open
in September, promises a creative approach to Indian
cuisine with a contemporary twist and says it will ‘showcase
inventive Indian cuisine by complementing flavours and
traditions from across India, with global ingredients and
cooking techniques.’ It will be open for all-day dining, with
breakfast dishes featuring eggs Benedict with korma sauce
and an Indian-themed fry-up with a chilli chicken sausage,
while the lunch and dinner menu will offer chicken curry and
roast chicken.

JKS to revive abandoned food court
JKS restaurants, which has a number of eateries including
three Indian restaurants - Trishna, Gymkhana and Brigadiers,
is to revamp the former Arcade Food Theatre space,
beneath the Centre Point Tower on London’s Tottenham
Court Road. Originally opened in 2019, it failed to attract
enough diners and has remained closed since last year.
JKS will revive the venue into the Arcade Food Hall, with a
number of food concepts, including north Indian fast food.
The venue, which will feature eight kitchens, is slated to
open in November.
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It pays to take a closer look

POWERING YOUR HOME AND BUSINESS

One stop shop for all of your
business needs.
Please contact us on

0121 399 0023

You focus on what you are good at, let us manage the rest.

ELECTRIC, GAS
AND WATER BILLS
AUDITED FREE!!!
WE WILL CHECK IF YOU HAVE BEEN
OVER CHARGED BY YOUR SUPPLIERS
OR BROKERS FOR THE PAST 4 YEARS.
WE WILL POTENTIALLY SECURE ANY
REFUNDS YOU ARE ENTITLED TO!

EDANPAY

POWERING YOUR PAYMENT SOLUTIONS
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The curry industry’s

comeback
Curry Life brought together industry leaders, chefs, restaurateurs,
tech experts and foodservice professionals to take stock of the
Curry industry and find opportunities to recover and thrive after the
pandemic.
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Curry Life was thrilled to host its
first event in nearly 18 months, which
saw one hundred fifty industry figures
gathering for an inspiring evening
of networking, food and knowledge
sharing.
The Curry Life Culinary Workshop
took place on 25 July at the Crowne
Plaza London Docklands, with many
attendees welcoming the chance to
gather together for the very first time

NEWS

Salima Vellani
founder Kbox and entrepreneur

Chef Oli Khan MBE

Guests enjoyed musical entertainment

The event featured a live cooking
demonstration

since March 2020. Restaurateurs, chefs,
hotel owners and influential industry
figures enjoyed a networking session
over canapés and drinks, before sitting
down for a three-course dinner, with
entertainment from a harpist. The
workshop featured a keynote speech,
talks on technology, a vegan cooking
demonstration and a Curry Life Chefs
Club presentation.
For Atique Choudhury, founder of Stoke

Attendees included business leaders from the curry industry

www.currylife.uk
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Newington-based Yum Yum restaurant,
the event was an opportunity to
celebrate gathering together once
again.
“We have been through the most
horrendous time for any business and
to come out of the other side and have
some sort of normality is a blessing,
as well as being able to learn from our
peers,” he says. “We are really grateful
to Curry Life magazine for putting on
this event during this time of adversity.
It shows real commitment to the
industry,”

Resilience in the face of adversity
Guests attended from across the country

Guests sampled food

Taking centre stage: event guests

18
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Guests observed a one-minute silence
to remember colleagues who passed
away during Covid-19 before Syed Belal
Ahmed, editor-in-chief of Curry Life
magazine, took to the stage, with his
welcome speech echoing many of the
attendees’ thoughts.
“While the industry has reopened for
business, there are many challenges
ahead,” he said. “But I am very
optimistic, many curry houses are run
by people of Banglasdeshi origin and
we are very resilient. We can survive
every natural calamity and get our
industry back on track.”
Ahmed cautioned that the industry
cannot ignore the pandemic, and
highlighted how it needs to improve
and make changes.
“The pandemic has taught us many
lessons, about adopting digital
techniques and taking advantage
of online ordering systems and new
technology,” he said. “We need to look
at our restaurants and create value.
While staff shortages are crippling
the hospitality industry, we have no
shortage of talent.”
Colman Cawe, director of fundraising
at the British Asian Trust, Curry
Life’s charity partner, gave a short
message via video link, before the
keynote speech from entrepreneur
Salima Vellani, founder of Absurd
Bird restaurants and food tech brand
KBox. She outlined how she has grown
her businesses and brands, and the
importance of being authentic.
“This curry sector has come together
to support each other, bringing

NEWS
to life the notion of resilience, grit
and overcoming obstacles,” she
said. “Within every obstacle is an
opportunity - what matters is what you
do with what you get given.”

Insight from the experts
Chef Oli Khan also took to the stage,
focusing on how technology can play
a major role in the curry industry’s
future success, highlighting techniques
such as digital menus, online orders,
mobile marketing, and search engine
optimisation. When it comes to
cooking, however, he urged chefs not to
abandon traditional cooking methods
such as the tandoor oven, in favour of
technology upgrades such as combi
ovens.
“As a chef, you must not forsake
authentic cooking methods,” he says.
“During the pandemic, people had
more time and craved food cooked in
a traditional way - we need to respect
this.”
Sam Smith, a contributor to Curry Life
and social media expert, delved deeper
into digital marketing techniques,
highlighting the benefits of tools such

Guests sampled food cooked live on stage

UNISOFT team at the networking event

A minute’s silence was held at the start of the event

www.currylife.uk
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NEWS
as Facebook and Google. The event
also featured a live vegan cooking
demonstration from best-selling author
Mridula Baljekar, who has recently
published her latest book, Indian Vegan
& Vegetarian.

Editor-in-chief Syed Nahas Pasha

Editor Syed Belal Ahmed

Certificate and gifts given to chef Abdul Kaher

Guests came from as far as Cheshire

Baljekar spoke about how people
have become more conscious of their
health post-pandemic and how they
are increasingly turning to meat-free
diets, before cooking Kairas - a dish of
sweet peppers in a rich sauce, featuring
turmeric and cashew nuts.
Dinner on the evening was provided by
Crown Kitchen and featured a starter
of lamb chops, tuna kebab, chicken
sweet sour and aloo chops, followed
by a main of lamb bhuna and garlic
chilli chicken, with side dishes of chitol
kopta bhuna, tarka daal, vegetables and
rice. Guests also enjoyed a dessert of
strawberry cheesecake.
Syed Nahas Pasha, editor-in-chief
of Curry Life, gave closing remarks,
thanking attendees and contributors
for helping to make the curry industry’s
first event following the pandemic a
success.
Shorif Ali, owner of The Fat Buddha
restaurants in Maidenhead and
Berkhamsted, said the evening had
been both enjoyable and insightful.
“As a restaurant owner, there is always
room for improvement and this event
gave me the chance to network,”
he said. “ It’s great to learn from
your peers and I want to continue to
innovate.”
Another attendee, Musleh Ahmed,
founder of Dhaka Regency Hotel, said
the event was a great opportunity to
meet people from the UK hospitality
sector.
“Curry Life events are bringing people
from all parts of the UK together and
the workshop gives us the chance
to share ideas and learn about new
changes in the industry and how to
adapt,” he said.
For Bajloor Rashid, the former president
of the Bangladesh Caterers Association,
events such as the Culinary Workshop
can help inspire existing chefs to raise
their standards and encourage new
ones to join the industry.
“With people coming together at the
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workshop, it’s a great way to recognise
young chefs and for chefs to inspire
each other and share knowledge,” he
said.
The event was held together with
support from headline sponsor Just Eat,
with additional event partners including
Unisoft Solutions, CLCC and Travel Links
Worldwide. Curry Life’s next event
will be the Curry Life Awards, which
reward and recognise the individuals
who represent the very best of the
British curry Industry. It takes place on
10 October at Royal Lancaster Hotel in
London. Find out more about the event
by visiting www.currylifeawards.com

Above, below left and right: One hundred and fifty poeple attended
Curry Life’s Culinary Workshop

Guests enjoyed dinner provided by Crown Kitchen

22

www.currylife.uk

ENTREPRENEUR PROFILE
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On-site support
Year warranty
Full training
and much more...

UniSoft Solutions Ltd.

Level One, 46 Hanbury Street, London E1 5JL, Phone: 020 7377 2627
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bounce
back after
Covid-19
?
Do the Brits still have an appetite for curry after Covid
Britain’s top curry chefs will be

tempting the nation’s taste buds when
they serve up their best dishes at the
annual Curry Life Awards on Sunday
October 10, 2021.
It promises to be a spicy affair after a
pandemic-enforced absence during
2020 left chefs hungry for success and
plenty of time for experimentation.
The event, which brings together the
nation’s finest curry kings and queens,
coincides with the start of National
Curry Week.
Newscaster Jon Snow will be hosting
the Awards at the Royal Lancaster
Hotel, London.
The award categories will include Best
Curry Restaurant, Best Curry Chef,
Best Curry Takeaway and Special Curry
Industry Awards.
The awards also mark the 50th
anniversary of Bangladesh’s
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independence, whose citizens and
dishes make up the backbone of the
UK curry industry.
Shaz Rahman, a former Curry Life
Awards winner, who owns the Blue
Tiffin Restaurant in Stoke-on-Trent,
said: “My business pretty much
doubled after winning our award and
had a great impact on the business.
“It will take time for the industry to
recover from the pandemic but winning
an award like this can help kick-start
your reputation and bring customers
in.”
Lord Karan Bilimoria, chairman of
Cobra Beer which sponsors the event,
added: “This is just the sort of event
we need to show we are still standing
(and still serving) after the trials of the
past year.
“It’s time to look to the future now and
celebrate that we’ve made it through
to the other side, albeit with some
challenges ahead. The curry industry
has shown the public a lot of love over
the years so let’s return the favour and
vote with our feet by returning to our
restaurants.”
The award ceremony will be
preceded earlier in the day by
the World Curry Expo, a trade
show welcoming a number
of suppliers showcasing
products and services.
The expo provides a
platform for suppliers to
launch and introduce their
products directly to industry

NEWS
stakeholders, interact with potential
buyers and forge partnerships with
wholesalers.
Mr Sami Sanaullah, CEO of Travel Links
Worldwide, which also support this
event, added: “It’s been an unbelievably
tough year for the travel, and
hospitality industry and the awards are
a real reason to celebrate
coming back together to regain
ground and control for our businesses.”
“The activities of Curry Life Media
Group, which runs niche publications to
support food, hospitality and tourism
sector are commendable. We are
delighted to be a partner to Curry Life
Awards once again,” he added.
Syed Belal Ahmed, editor of Curry
Life magazine, added: “This is a
good opportunity for those who are
looking to expand their businesses and
promote their products to Indian and

Bangladeshi restaurants, widely known
as curry houses.
“Bangladesh is celebrating 50 years
of its independence as a nation.
To keep the guests entertained
and mark the occasion at this
year’s ceremony and gala
dinner, we have invited a
world-famous celebrity with
a difference, Master of Mime
from Paris, Partha Pratim
Majumder. Partha was born in
Bangladesh and trained under
the world-famous French actor and
mime artist Marcel Marceau. He will be
a major attraction to the show.”
The expo runs from 11am-5pm,
followed by the Awards Ceremony at
6pm. The awards are invitation-only.
The nominated charity for the event is
the British Asian Trust.

For further details about the awards, sponsorship or to buy tickets for the gala dinner, please email info@currylife.uk
or call Curry Life magazine on 020 8550 4179 or 07956 588777. Visit our website: www.currylifeawards.com
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Abdul Mumain. Sadly, Ali’s passing
was just six months into his retirement,
having sold the restaurant to new
owners in January. At the time of the
sale, Ali posted the following message
on the restaurant’s Facebook page:
“After 40 years of devotion to our
restaurant, my partner Abdul Mumain
and I have finally decided to retire from
the business. It’s been an absolute
pleasure and honour to have served
our friends, especially in Edenbridge.
The love and support that we have
received over the years has been both
humbling and very gratefully received,
giving us the energy to serve you all
for so long – we thank every single one
of you from the bottom of our hearts.”

A force to be reckoned with

Eafor Ali

Restaurateur and entrepreneur
Born 1 December, 1953, Died 25 July 2021.

A pillar
of the community
Family and friends mourn the loss of restaurateur,
businessman and caterer Eafor Ali
‘A very successful and exceptional
businessman, a great philanthropist
and always first to come forward to
donate to help community projects
and the needy.’ This is just one of many
tributes being paid to Eafor Ali. The
former senior vice president of the
Bangladesh Caterers Association (BCA)
and the founder president of the British
Bangladeshi Caterers Association
(BBCA), passed away on 25 July at
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the age of 67, less than
a month after being
diagnosed with pancreatic
cancer.
Ali was also the former
owner of Indian restaurant
Quality Tandoori, based in
Edenbridge in Kent, which
he opened in 1981, and ran
alongside partners Jamal
and Kamal Miah and then

Others have remembered Ali for ‘his
time and dedication to the betterment
of the UK curry industry and his
extensive charity work’, and remarked
on his ‘humble nature’ and the fact
that he was ‘a pillar of the Bangladesh
community’.
Ali came to the UK from Bangladesh
in 1964, when he was just 11 years old,
to join his father who was based in
Birmingham at the time. He went on
to work in a range of hotels in London
before opening the Quality Tandoori
restaurant 40 years ago. His son Alom,
and daughter Sheuly, spoke to Curry
Life, recalling the impact their father
had on the family, the community and
the wider industry.

Eafor Ali (far right) 1981

Eafor Ali (far left) 2021
“He was dedicated, working many
nights until 10pm or 11pm and then
going on to other meetings,” says
Alom. “He was passionate about
recruiting employees from Bangladesh
to work in the curry industry and was
also involved with many local charities.
He did small things that made a big
difference.”
Such was his passion for helping the
industry that in 2015, Ali spearheaded
a campaign lobbying the government
to grant additional visas to help recruit
potential restaurant employees from
India and Bangladesh.
Eafor Ali and business
partner Abdul Mumain

Eafor Ali with son Alom Ali

Since his passing, we
have realised just how
much our father has
done for the local people
in Edenbridge and the
wider Bangladeshi
community. He was a
very humble person.

Alom joined the family business 20
years ago, and stayed on following the

Eafor Ali with daughter Sheuly

sale. He says his father helped him to
learn about and to enjoy working in the
restaurant trade, at a time when many
of the younger generation are unwilling
to join the family restaurant business.
“It was great to work with my father
and we are all so proud of what he
achieved with the restaurant,” he says.
“We have a very loyal customer base
and everyone knew him in the local
community.”
Sheuly adds: “Since his passing, we
have realised just how much our
father has done for the local people in
Edenbridge and the wider Bangladeshi
community. He was a very humble
person, a funny, caring and supportive
father and everyone has been telling us
stories about him. We also remember
him as a great cook - he was always
trying dishes out on us, although my
mother is the better cook! We are so
proud and grateful that he was our
father, he instilled many values in all
of us”.
Other fond memories Alom shared
include the time Ali met Her Majesty
the Queen. He says: “My father was
at a garden tea party hosted by the
Queen, with many other people
attending. He was determined to speak
to her personally, even if only for a
few seconds and he found a way to do
this!”
Eafor Ali had six children, three boys
and three girls. He is survived by his
wife, his children and six grandchildren.
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FUTURE’S
BRIGHT
Curry Life finds out how a young female scientist has gone
from working in her family’s Indian restaurant to inventing and
commercialising a spray to help combat Covid-19

Sadia Khanom had an

interest in all things scientific from
an early age and this has stood her
in good stead. Aged just 26, she is
the founder and managing director
of Voltique, a business specialising
in finding solutions to problems in
the disinfectant industry. Its first
product, named after the business and created by Khanom, is a
formula that achieves a high level
of disinfection, targeting and killing
all strains of pathogens including
coronavirus, for up to 14 days.

Based in Little Sutton in Chester,
the idea for the spray came about
while Khanom was preparing for
a PhD in Alzheimer’s research and
neurodegeneration at the University of

Chester (she has a personal interest as
her grandfather was diagnosed with
the disease). She had already gained
a degree in biomedical science at the
University of Salford and a Master’s
from the University of Chester.

Personal drive

“I wanted to help people with regards
to Alzheimer’s and dementia as I
was 14 when my grandfather was
diagnosed and there was a lot of
stigma surrounding these and other
degenerative disorders at the time,”
says Khanom. “This was when I knew I
wanted to be a scientist. My interest is
in genes and genetic make-up so there
was a natural drive to help with the
Covid-19 pandemic as it relies heavily
on genome sequencing.”

I wanted to help people with regards to Alzheimer’s and
dementia as I was 14 when my grandfather was diagnosed
and there was a lot of stigma surrounding these and other
degenerative disorders at the time,
www.currylife.uk
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and my parents’ restaurant was
affected too. With transmission rates
being a huge factor I wanted to explore
how to get these to zero, by creating a
longer-lasting disinfectant that is active
on surfaces and that can continually kill
viruses to lower the spread.”
As Khanom explains, her research
led her to realise that there are many
limitations within the disinfectant
industry, such as harsh chemicals,
or products with toxicological and
respiratory effects. Any project looking
to stem the effects of Covid-19 can
be a long process, requiring patience
and determination. Khanom spent 14
months researching and developing
the spray, with help from her mentor,
Colin Hagan, who specialises in
scientific innovation.

Family inspiration

The spray, powered by electricity and
dispensed via a machine, can be used
in a range of settings, from hospitals to
hotels and restaurants, among others.
Khanom used her parents’ restaurant
as a trial venue, testing the product
on different surfaces, from leather to
wood to fabric. The name ‘Voltique’ is
derived from ‘volt’ and ‘electric’, with
Khanom saying that the idea came
from the fact that living things use
electricity. She credits her parents’
outlook on life and the work they have
put into the restaurant for motivating
her to develop the breakthrough spray.

Sadia Khanom

There was another motivating factor
too. Khanom’s parents own Indian
restaurant Café India, where Khanom
herself has been working since the age
of 15. With the restaurant forced to
close due to lockdown, Khanom could
see first-hand the devastating effects
of the disease. When lockdown was
first announced in March 2020, the
restaurant closed for six months.

“Being a scientist, initial reports of
Covid-19 sparked my interest and I
wanted to find out more about the
disease, and I managed to find studies
and publications previously released on
coronavirus,” she explains. “There were
already scientists publishing their own
theories on the new strain of the virus
so it was a very good time to find out
more. Everyone was suffering globally

“My parents always taught me that
humanity comes first no matter who
you are,” she says. “We are born in
this world for a reason, to make a
difference and to follow our passion. It
helped that I was interested in science
from a young age and my parents have
been very supportive. Being the eldest
child, I felt it was my responsibility to

They were in different fields of work before they decided to open
the restaurant - they made the move because family and friends
would often say how good my father’s cooking was, it was a
hobby before it was a business.
30
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tough an industry it is. My parents also
understand this and the last thing they
want is for me to be tied to this industry.
They have been very supportive of how
I want to make a difference.”
She adds that with the curry industry,
there is a stereotype of what curries
should be like and her father wanted
to change that, by using high-quality
ingredients and combining this with
creativity.

Khanom’s parents

“My father has his own style of cooking,
he uses the basis of curries but puts his
own twist on dishes,” says Khanom.”It’s
very much a family-run restaurant, we
know what our customers want and it’s
great to see that sense of satisfaction
when you’ve been able to offer what
they like.”

do something and give back to society.
I have seen my parents work so hard
building their restaurant, that from a
younger generation point of view, it
feels natural to want to give something
back.”

Khanom’s endeavours could also help
to raise the profile of female scientists,
another area she is passionate about.
Being young and having not been
in her field of science for very long,
Khanom could have encountered some
opposition to her invention.
“I knew exactly what I was doing and
how certain I was about my product,
which then led to a lot of support,” she
says. “Women are certainly becoming
more recognised as scientists - it is a
long-term job and there is no guarantee
you can find a solution, it’s quite rare.
There are many women doing a Phd
but the uncertainty of the whole career
puts off younger women. I hope what I
have done can help encourage them, by
showing what’s possible if you put your
soul into something.”
With £10m worth of orders from the
likes of NASA and the NHS, Khanom
appears to have hit the ground running
with her product. In the near future,
she is looking forward to continually
refining the product, and says there
is interest in developing a version in a
hand-held bottle. There are limitations
to this, however, as the product will lose
some of its benefits if it’s in a bottle
rather than dispensed via machinery.

Her father Kabir Ahmed has also been a
great inspiration to her on the creative
front, with Khanom pointing out that her
parents have a great working dynamic
- her mother runs the operations side
while her father manages the kitchen.
“They were in different fields of work
before they decided to open the
restaurant - they made the move
because family and friends would often
say how good my father’s cooking
was,” explains Khanom. “It was a hobby
before it was a business, and having
grown up with it, I understand just how

A passion for science

Khanom’s invention

“I want to make sure there are no
limitations on the product and that
it is the best it can be”, she says. “I’d
also like to go back to my research on
Alzheimer’s and possibly mentoring.
I’d love to help the younger generation
to follow their dreams and passons,
especially in the field of science.”

Being a scientist, initial reports of Covid-19 sparked my
interest and I wanted to find out more about the disease, and I
managed to find studies and publications previously released on
coronavirus
www.currylife.uk
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Save £1,885*
on energy bills
with
Just Eat is always looking to help your
business save money and that’s why we
partner with other market leading companies
who can help.
One of our partners, Bionic, brings you exclusive
opportunities to bring down your energy bills. So if you’re
ready to reduce your outgoings this summer, and you haven’t
met Bionic, we’d like to put you in touch with them.

Talk
One quick call and Bionic will discuss your energy
requirements to ensure you receive the right contract at the
right price.

Choose
Bionic will give you a range of quotes from their panel of
trusted suppliers. You choose the one you like and they will
take care of everything else.

Save
When your current contract ends, Bionic will arrange the
renewal for you - so you can start saving money and enjoy
lower energy bills.

3 reasons to switch to Bionic

Attention to detail

Transparency

Expertise

Bionic take the time to
understand your business
first before researching
the market for the best
contract for you.

Bionic will keep you
informed every step of
the way, so you’ll be in
control at all times.

Bionic are experts in their
field. During the past 14
years, they have helped
over 300,000 businesses
secure the best energy
contracts for them.

Save money
on other
business
essentials

Business insurance protects your business
against losses due to temporary closure or
claims such as property damage, accidents,
poor service or employee-related risks.
It also provides small businesses with
essential protection against legal fees and
compensation costs.
Bionic also offer landline phone &
broadband contracts designed around the
needs of your business - they’re committed
to saving you money.

Switch today.
Call 0800 0925 528
*Between February 2020 and February 2021 15% of Just Eat
customers saved an average of £1,885 on energy.
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Toastof the
Coast
Strategically placed between popular
seaside town Blackpool and the increasingly
cosmopolitan city of Preston, The Ashiana is
one of the most popular Indian restaurants on
the Fylde Coast.

We used to own a restaurant in Bradford before
moving here in 1984, We also ran restaurants in
36
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Manik Miah and his brother-in-law Shah Noor

Begh own the business and together with Begh’s late
brother Harun, they opened The Ashiana in 1992.

“We used to own a restaurant in Bradford before moving here in
1984,” says Miah. “We also ran restaurants in London but found it very
difficult, so we moved back to the north, we just prefer it here.”

Business at first sight
Begh explains how Manik, Harun and himself came to see the building
in 1992. They liked the look of it, as well as the location and bought
the premises outright.
“There used to be a pub across the road called the Blue Anchor,” he
says. “It’s not there anymore, but we’d often get customers coming
over from there. They’d have a few drinks and get a taste for curry.
Lots of our customers would go over to them for a drink after dining
with us too. It worked quite well for us both. The site is mostly
housing now.”
Sadly, Harun passed away several weeks before Curry
Life visited The Ashiana. Begh and Miah are now the
only partners in the business and have divided the
responsibilities between themselves while mourning
their loss.
“My brother was the main man behind the
business in many ways,” recalls Begh. “He
helped us build The Ashiana into what it is
today, like he did with other restaurants before
it. We now have an additional motivation, to
continue making the restaurant a success for
him. Manik does the financial side of things,
but I do all the front of house duties, looking
after customers. I have the fun job while
Manik does the hard stuff!”
The duo also owe some of their success to
Miah’s brother Kona, who they described
as a ‘top chef’, with in-depth knowledge
and passion from traditional Bangladeshi
recipes. He helped them in the kitchen and
brought a wealth of experience.

Manik Miah

London but found it very difficult, so we moved
back to the north, we just prefer it here.
www.currylife.uk
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The Ashiana: its food attracts people
from the local community and beyond

Loyalty in numbers
The majority of the restaurant’s
customers are locals from nearby
towns who visit time and again.

Staff shortages
are a big problem
today, we’re finding
it hard to attract
youngsters to work
in the restaurant
business, and it’s
becoming harder
to attract staff from
abroad
38
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“Most customers are regulars from
Kirkham and the surrounding area, but
we also get customers from Preston,
Blackpool and the wider Fylde Coast
region,” says Begh. “We have people
travelling quite far for our food which
is always a huge compliment. We
have a special connection to Kirkham,
Wesham and Singleton as our nearest
towns. We know we’re popular and
valued; it’s a very nice feeling.”
While The Ashiana’s main trade is from
returning locals, it is also fortunate
enough to get some passing trade due
to its proximity to an M55 motorway
junction. The restaurant is cleverly
positioned to attract customers from
various villages near Kirkham, such
as Freckleton, Newton and Garstang.
Many of these customers continued to
support The Ashiana and visited them
for a takeaway during the Covid-19
pandemic.

The restaurant offered a delivery
service for the first time during
lockdown. This was new territory for
The Ashiana, which only previously
offered takeaway for collection. Many
restaurants have continued to provide
a delivery service, even after most
restrictions were lifted and table
service resumed. But The Ashiana
ended their delivery service knowing
that their loyal customers were happy
to visit them for a takeaway. This
could be seen as a testament to the
quality of the food and the restaurant’s
popularity. However, the restaurant had
its fair share of challenges during the
pandemic.
“The pandemic was really bad for us.
We managed, but it was hard,” says
Begh. “We’ve always been popular
for takeaway food, but we never did
delivery until the pandemic hit, so
this was a new challenge for us. We’re
doing alright now since the vaccines
have been distributed but we’re not
doing delivery anymore. Luckily our
regulars have been happy to come and
pick up their takeaway again as they
did before. We find people are willing
to travel for a good curry.”

ENTREPRENEUR PROFILE

Ashiana Interior
Both Miah and Begh watched the
news about lockdown and the Prime
Minister’s address together, in the
restaurant.
“Our first reaction was - what are we
going to do? But we were optimistic.
We took part in Eat Out to Help Out,”
says Begh. “It really did help us out,
a lot. We honestly think it was the
best thing the government did. We
feel it also helped attract some new
customers who visited for the discount
but then returned after enjoying the
food. Business isn’t back to where it
was before the pandemic yet, but we
think it will be soon. We’re getting
there slowly but surely.”

Ongoing challenges
Both also reflected on the wider curry
industry and what challenges they
envision in the future, and how the
sector might overcome them.
A challenge many restaurants face
today is having no one to leave their
businesses to once their career comes
to a natural end. This is because many
children from Bangladeshi families are
keen to forge their own path rather
than get involved in the restaurant
trade like their parents before them.
What of The Ashiana’s future, and what
awaits the business when both Miah
and Begh retire? Fortunately, Miah’s
son hopes to inherit and continue the

business. Staff shortages are the most
pressing issue.
“Staff shortages are a big problem
today, we’re finding it hard to attract
youngsters to work in the restaurant
business, and it’s becoming harder to
attract staff from abroad,” says Begh.
“We’ve struggled ourselves to find
staff to work in the front of the house.
It’s an evening and weekend job, and
this puts off a lot of young people.
Restaurants can’t always offer the best
wages and hours, and this deters some.
We look after our team, but I think
restaurants need more support from
the government to make hospitality
more attractive to younger people. This
way, we can increase their wages and
still thrive as an industry.”

It costs around
£30k a year to
bring a quality chef
in. Restaurants are
struggling to afford
this even when we
do find the right
people.
Shah Noor Begh and Manik Miah

He believes the Government also needs
to help the industry by seeing the
value of skilled workers from abroad,
suggesting they should be more lenient
on the immigration policies that impact
the curry industry.
“Our sector is a significant earner,
and we need talented staff to keep
it that way,” he says. “It costs around
£30k a year to bring a quality chef in.
Restaurants are struggling to afford
this even when we do find the right
people. Everyone we know in this
industry works hard and loves what
they do; that’s the secret to success.”

www.currylife.uk
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T
ea
with a
twist

For an afternoon tea with a difference,
check out Stoke-on-Trent’s Chai By Ruby
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Rubeena Begum

Picture an afternoon tea and

the first thing that comes to mind might
be scones with jam and cream, some
cucumber sandwiches and a slice or two
of indulgent cake. One woman in Stokeon-Trent is challenging this perception
with her ‘Indian’ take on afternoon tea.

Chai by Ruby, was set up earlier this year
by Rubeena Begum. A mother of three
boys, aged 18, 16 and 12, she works fulltime as a mental health advocate.
Begum’s love of afternoon teas led her
to set up the business. She has always
wanted to do a tea-themed venture,
such as a coffee shop, but it wasn’t until
lockdown that she was inspired to make
a start.

the idea out.”
With Begum recognising that social
media was the quickest and easiest way
to publicise her afternoon teas, her sons
helped set up an Instagram page and
a Facebook page and she launched a
week before Mother’s Day, in early March
2021. She was overwhelmed with orders
in the first few weeks, finding herself
working from 6am until 10pm.

“I love going out for afternoon tea and
trying ones from different cultures,”
says Begum. “I love the experience,
dressing up, the attention to detail and
of course the cakes. I have sampled lots
of different afternoon teas, Arabian,
Moroccan, themed teas and of course
traditional English afternoon teas.
When I go out to eat, the presentation
sways me when picking restaurants. The
attention to detail in cutlery, napkins,
and the small things often leave an
impression.”

“I didn’t think it would be that busy to
start off with,” she recalls. “I thought
people would enquire and think about
it and I would be able to look after the
teas alongside my existing job. The
majority of people have afternoon tea
on weekends when they have more time
so I prepare it on those days. Sometimes
they want it during the weekdays, so I
prepare these before work and one of
my boys will deliver it. I make the boxes
up fresh on the day, on weekends it’s
usually an hour before drop-off.”

For Begum, lockdown was the ideal
opportunity. “I was working from home
and reading about lots of people doing
things at home on the side, like making
jewelry. Obviously there are very few
overheads so it was the ideal time to test

Box of delights

While Begum can create bespoke
afternoon tea boxes, based on whether
customers prefer savoury but not too
spicy for example, each afternoon tea
contains between nine to twelve

A selection of snacks from Chai by Ruby
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A selection of snacks from Chai by Ruby
items for each person. These could
range from onion bhajis to chicken tikka,
samosas, spring rolls, chicken momos
and a small selection of Indian sweets.
“Everyone has probably tried an onion
bhaji or chicken tikka as you’ll find these
everywhere but there are other items
such as lentil puris that people may not
have tried before,” says Begum. “It gives
people the chance to try different things.
Afternoon tea is something that should
be special and a treat.”
Chai by Ruby does not have a set menu,
with Begum preferring to work with
seasonal ingredients for the moment
but she does provide small tips to help
people get them most from her teas,
such as heating some ‘bites’ for 30
seconds in the microwave.
“I am a perfectionist - as easy as it
is to fry something I spend an awful
lot of time arranging the goods in
the boxes,” she admits. “It takes me
longer to do this - making things look
pleasing on the eye is my challenge. I
feel uncomfortable dropping off the
box if it is not as attractive-looking as it
could be. Perhaps people are not that
fussy but I will spend ages ensuring the
presentation is right.”

Providing an experience

The fact that her husband owns wellestablished and award-winning Indian
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restaurant Blue Tiffin, also located in
Stoke-on-Trent, has helped Begum fulfil
her orders more easily, as staples such
as samosas, onion bhajis and chicken
tikka are available from the restaurant.
The rest of Begum’s products are all
home-made. She can also provide drinks
such as mango lassis and pink tea, also
known as Kashmiri chai, on request but
she tends to add masala tea bags into
orders for six people or more.
“My husband has a well-known
restaurant but I wanted something of my
own,” she says. “In Asian cultures people
often have the notion that husbands
provide for the family but I am a strong,
independent woman who has always
worked.”.

Begum has priced her offering based
on her own experiences with afternoon
teas, as well as taking into account the
areas she can deliver to.
“I do provide substantial teas and I do
invest a lot of time but I don’t want
to price myself out of the market you have to look at your business in
comparison with others,” she says.
“I also charge a small delivery fee or
people can come and pick up free
of charge. I have delivered as far as
Cheshire.”
On average, says Begum, she tends to
get between six to ten orders a week,
with each one for any number between
two, four or eight people. Many of
her requests are from vegans as her
teas can be easily tailored to these
dietary requirements and she is also
already getting repeat custom, with
many messages of support from happy
customers.
“I recognise that I don’t have as many
orders as I could have but that is
probably because I have not really
marketed the business very much as I
work full time,” says Begum. “I prefer
to focus on quality rather than quantity,
there is little point in producing 20
orders if you cannot produce these to
high standards. One of the reasons I
started this venture was so people could
have an experience.”

ENTREPRENEUR PROFILE

A combination of creativity and
community support has helped
Blue Tiffin survive the Covid-19
pandemic

M

azadur Rahim Mohib opened the Blue Tiffin
Indian restaurant in the sleepy market
town of Newton-le-Willows, near St Helens,
Merseyside, in October 2019. While the business
got off to a strong start, its opening came only a
matter of months before the world was plunged
into disarray by the Covid-19 pandemic.
While the Blue Tiffin in Newton-le-Willows is a
relatively young business, the Blue Tiffin brand
of Indian restaurants has existed for many years.
Three separate restaurants bear the name in
the north of England. While all three restaurants
operate independently, they are all owned by
different members of the same family. The first
restaurant was opened in Stoke in 2007 by Mohib’s
older brother Shaz Rahman. A second restaurant
was opened in Oldham several years later.
Mazadur Rahim Mohib

44

www.currylife.uk

Rising
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the

Challenge

Learning on the job
Mohib came to the UK from Bangladesh
in 2001 and initially worked alongside
Shaz in his restaurant in Stoke. This was
where he learned how the restaurant
trade worked and developed his
ambition to open his own business.
“I had never done any cooking in
Bangladesh,” he says. “My brother is
a talented chef, so I learned a lot from
him. I also learned other aspects of
running a business during my time
in Stoke. My brother already had a
restaurant when I came to the UK.
This helped me get involved. I started
cleaning and helping, but once I started
working in the kitchen, I was able to
learn about cooking.”
After twenty years of working with his
brother, Mohib developed the skills and

knowledge he needed to open and run
a successful business. After choosing
the St Helen’s area, he opened his own
restaurant, which he also called Blue
Tiffin.
“I had two reasons for using the same
name: one was, Blue Tiffin is already
an established name that people know.
This would be a helpful way to tell
customers who we are,” he says. “Our
connection to the other Blue Tiffin
restaurant was a good way to join us all
together. Also, back home we shared
everything as family and brothers, so it
just made sense to share the name. But
we do run each restaurant separately.”

Blue Tiffin opened in 2019

A local favourite
Newton-le-Willows and the surrounding
areas feature a high volume of Indian
restaurants and takeaways. However,
Mohib isn’t concerned with the
competition due to the locals’ love of
the cuisine. He feels like every business
has its regulars and that there’s plenty
of opportunity for everyone. This view
is shared by his staff, who talk cordially
and animatedly with regular customers
they have clearly met before. The
customers and staff all seem like part of
a close-knit community.
As the restaurant hadn’t been open for
very long before the pandemic struck,

ENTREPRENEUR PROFILE

Blue Tiffin took part in the Eat Out to Help Out scheme

was this an added challenge during
lockdown? The site that is now Blue
Tiffin had also been an Indian restaurant
before it closed; this meant that many
local people already associated the
place with Indian food.
“We opened in October and gradually
got busier as customers realised the
building was serving food
again, under a
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new name and new management of
course,” explains Mohib.
He adds that the restaurant was very
busy by Christmas, but things slowed
down in early 2020. Then, lockdown
happened, and everything stopped.
The restaurant’s early success helped,
however, by the time the virus took hold.

“We didn’t close for long - we’ve closed
longer for Eid than we did during
lockdown,” he says. “We quickly
switched to takeaways only, just like the
other Blue Tiffins did, but we needed
more orders. We joined Just Eat and
other takeaway apps, these really
helped increase our orders. I didn’t mind
paying them their commission because
it was still helping us when compared to
not using them.”
Blue Tiffin also took part in the UK
government’s Eat Out to Help Out
scheme, but Mohib was sceptical at
first. “I didn’t do it for the first couple
of weeks, but we did get involved
eventually. Once we did, the restaurant
became very busy. Some of these new
customers have become regulars since,
but it’s been hard to work out how many
new customers we gained because we
were back in lockdown soon after the
scheme ended.”
Mohib was also thankful for the other
financial support provided by the
government. “The small business grant
helped us pay our rent,” he says. “I
know this is true across our other sites
too. It also allowed us to keep our team
employed. We didn’t lose any staff
during the pandemic. We just worked
together and supported each other.”
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The restaurant is keen to showcase the dine-in experience

Community contribution
The restaurant also donated food to its
local hospital during the first lockdown.
“The NHS, the doctors, nurses, care
workers and everyone else, they were
the people looking after all of us,” says
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Mohib. “This is why we wanted to help
look after them. They were grateful to
us, but we were more grateful to them.”
Now that most restrictions have been
lifted, the restaurant is slowly returning
to ‘normal’ although at present business
is still 80% takeaways rather than

customers dining in.
“We are confident it will keep getting
better though,” says Mohib. “Blue Tiffin
is a restaurant, not a takeaway. We’re
happy to serve takeaway food and
grateful for the orders, but we want
customers to visit us for the experience.
Takeaway food may taste the same, but
it doesn’t look the same, and the service
isn’t the same.”
Mohib is keen to build on what he’s
learned during the pandemic and drive
the business forwards. “The pandemic
has shown me the importance of
marketing and promotion, especially
when it comes to taking advantage of
social and digital media,” he says. “Now
that the restrictions have been lifted,
we’ll try to use more modern marketing
techniques to reach additional
customers. We want to use these to
reach out to our community and show
images of our cuisine. We’re also looking
forward to attending the Curry Life
Awards in October.”
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REVIEW
An authentic experience

The takeaway is run by father and son Rahul and Jamil Amin

Local
The Bombay Spice in Bonnyrigg, Scotland is setting high
standards for takeaway

B

onnyrigg in Midlothian,

just a 20-minute drive from
Edinburgh, couldn’t be more
different than the bustling
university city. Originally a small mining
town, it has a villagey feel with nearby
landmarks including Dalhousie Castle,
Scotland’s oldest inhabited castle and the
National Mining Museum Scotland.
It’s here that you’ll also find The Bombay
Spice, an Indian takeaway that prides
itself on being a cut above the rest. Run
by father and son Rahul and Jamil Amin,

the takeaway focuses on contemporary
Indian and Bangladeshi food, with a
design to match. The building has a
welcoming and homely feel, with large
windows and a modern frontage, with
a comfortable seating area inside. Upon
entering, your eye is immediately drawn
to the various plaudits the takeaway has
won, including ‘highly commended’ at the
Scottish Curry Awards 2019, and ‘highly
commended’ at the Midlothian & East
Lothian Food & Drink Awards 2019.

The Bombay Spice was established in
2000 by Rahul, who is from Bangladesh
and who originally worked as a waiter
at a variety of restaurants in the UK,
including London, Bristol and Swansea,
before settling in Edinburgh. He also ran
a dine-in restaurant in the city centre but
sold this around seven years ago.
“My businesses have been self-funded
which has been the main challenge,”
says Rahul. “The local community around
Bonnyrigg really helped us to settle in
when we first started and we’ve been in
the same spot ever since.”
Rahul’s nineteen year-old son Jamil is
heavily involved in the restaurant at
present, in between his studies (he will
be heading to Manchester University
this September to study for a degree in
medicine and chemistry). He started in
the restaurant at the age of 13, shadowing
staff for a couple of months before taking
orders on the phone.
“I helped out in the kitchen as well but
my real passion is front of house,” says
Jamil. “I love engaging with customers
and managing the emails. We get a lot of
requests for catering, which we do locally
and queries on dietary requirements. All
restaurants have the odd complaint and
we like to ask our customers how we
can improve. It’s important to listen to
customers and ask them for suggestions
on how to improve.”
The takeaway features a classic menu,
with many of the dishes you would
expect, with best-selling ones featuring
classic curries, from kormas to bhunas
to chicken tikka masala (which was
purportedly invented in Glasgow). The
restaurant has added some new, more
unique dishes along the way, most
notably haggis pakora, which it says is
also very popular.
“We’ve been here for 21 years serving
the whole community, everyone knows
my dad, he has a good relationship with
people,” says Jamil. “We are on the more
expensive side and we pride ourselves
on being very authentic and maintaining
high quality. Customers are very happy
with the higher prices as they care more
about quality than price.”
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customer,” he says. “You need to be quite
patient, and always have a smile on your
face, even when taking orders over the
phone.”
Many of The Bombay Spice’s core
customers are from an older demographic
but the takeaway is increasingly looking to
attract a new, younger customer base.

The takeaway features classic dishes alongside those specific to the area, such as
haggis pakora

Adapting to changing times

During the Covid-19 pandemic and at
the height of lockdown, the restaurant
remained open and strengthened its
community ties further, providing more
than one hundred free meals to nearby
pharmacies and care workers based
locally. It also took on additional staff for
front of house and deliveries, to meet an
increased demand for orders.
“We had quite a few challenges with
lockdown. With social distancing,
customers had to line up for some time
outside in all types of weather and finding
reliable drivers for delivery was quite
difficult,” admits Jamil. “Many said they
were keen to work but they did not turn
up, so sometimes I would help out with
deliveries too. During lockdown we also
had to close at 10, when normally we close
at 11pm, so we adapted our opening hours
and served from 4pm instead of 5pm; we
found that a lot of people were having
food earlier.”
One of the other challenges in running
a takeaway-only business is maintaining
levels of customer loyalty.
“Restaurants tend to have more loyal
customers as they have
diners who also purchase
takeaways,” he explains.
“During the pandemic, the
government was promoting
restaurants more, and
not really focusing on
takeaways. As we are based
in a village, a lot of our trade
is from word of mouth, but we
also use tools such as Facebook
to extend our reach.”
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Healthy competition

With the area saturated with takeaways
(The Bombay Spice is the only Indian
offering in Bonnyrigg, but there are six
others in neighbouring villages), Jamil
believes you have to set yourself apart
and the quality of food can make a big
difference here.
“if you don’t have competition you don’t
improve - it helps us to push for more,
we are always checking the quality of the
dishes,” says Jamil. “During the height of
Covid, we hired a lot of delivery drivers to
get the food to our customers faster, in
thirty to forty-five minutes, rather than an
hour, which is the norm during our busy
periods.”
The choice of meat is equally important. “It
needs to be fresh - we cook everything on
site and service is vital, ensuring
we deliver on time
and being polite
with the

“We also use the Just Eat platform which is
good as it brings us more exposure but we
are also looking to integrate our own app”,
says Jamil. “We are also on Facebook and
I am looking to start up an Instagram page
as it’s good to invest in social media so
your customers know more about you.”
Looking to the future, Jamil’s aspirations
include opening a dine-in restaurant under
the same name and continuing to serve
customers in the local area.
“It’s important for me to keep my roots
- the restaurant industry was my dad’s
entire life, he built his vision on this and I
want to keep those values,” he says. “He
has taught me about taking risks and hard
work and has inspired me. He taught me
that if you put your mind to it and put in
the hard graft, you can do anything.”

The Bombay Spice prides itself on the
quality of its offering
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BOOK REVIEW
By Biba Singh
When we talk about Indian food
we are referencing the cuisine of a
subcontinent that is more than 3,200
km, stretching from the Himalayan
snows in the north to the sultry shores
of Cape Comorin in south India, and
2,500 km from the arid states of northwest Rajasthan, and Gujarat in western
India to the humid Bengal delta in
eastern India.
While climatic and cultural diversity
have contributed to a delicious variety
of regional cuisines determined
by the different types of produce,
recipes are also influenced by religion,
tradition and history. The rich creamy
concoctions of north India are in total
contrast to the highly spiced , coconut
flavoured preparations of coastal and
south India.
Mridula Baljekar’s exquisitely illustrated
and well-researched book Indian
Vegan and Vegetarian is a collection
of 200 traditional plant-based
recipes, abundantly demonstrating
the incredible variety of the cuisine
of each region. Apart from being an
exceedingly attractive hardcover coffee
table addition, it is beguiling enough
to convert people partial to meat to a
vegetarian or vegan lifestyle.
India as ‘A Land of Contrasts’ has
a variety of produce. The opening
chapters are devoted to a description
of vegetables and pulses, fruits,
nuts and seeds, spices, herbs and
flavourings. Another chapter devoted
to dairy, eggs and vegan replacements
will no doubt be most helpful for
anyone drawn to vegan cooking.
Various types of rice and bread
recipes which are served as staples
with most meals, are presented with
illustrations. Rice, at the heart of every
meal, takes a little practice to prepare
reasonably well. Bread such as rotis,
phulkas and naans, despite Bajlekar’s
clear instructions, need more practice,
particularly when it comes to the
mixing and kneading of the dough and
rolling little balls of dough into round
rotis or parathas. Naans might be more
manageable.
The range of mouth-watering
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accompaniments such as raitas,
chutney and salads have regional
variations. Last but not least is
a chapter on cooking tools and
techniques, guiding one in the use of
appropriate pans and utensils, offering
a sense of efficiency and helping to
enhance flavours and aromas of the
various ingredients in a recipe.
This is a rich and diverse collection
of recipes of six regions of India:
north India, north-east India, east
India, south India, central India and
west India, presented in easy-tofollow step-by-step instructions. The
prepared dish is vividly illustrated on
an entire page for the majority of the
main courses. Baljekar has invited the
novice, the expert and the dedicated
cook to consider their choice of
herbs and spices, their properties and
their blending, to cook a variety of
vegetables and pulses using fruits, nuts
and seeds, rice dishes and all kinds
of rotis, naans and
parathas.
It is an adventurous
sojourn and will be
rewarding for many.
Most of the recipes
are perfect for the
Western palate
and might seem
uncharacteristically
mild and surprise
people who expect
all Indian cuisine
to be strongly
over-spiced.

The vegetables are never
overcooked and the emphasis
is on retaining the character
and texture of each of the
main ingredients. I made ‘vangi
bhaath’ (a rice dish) and ‘garlic
flavoured mung beans with
courgettes’ to the delight of
some guests one evening and
both were greatly enjoyed.
Many of the north Indian,
south Indian, east Indian and
west Indian recipes are familiar
and have crossed state borders
becoming favourites, as is the
case of the availability of the
most delicious south Indian
dosas, idlis, sambar and rasam
in Delhi, miles away in north
India. However, many people, even
those who enjoy a variety of foods
from everywhere, might not be aware
of the vegetarian cooking of north-east
India and central India. Their dishes are
distinct and seem to have a flair of their
own.
Recipes for fruit desserts made with
mangoes or apricots, enhanced with
coconut cream or rose scent, vermicelli
dessert, saffron and rose rice pudding
are among the many alluring sweet
dishes.
Bajlekar’s marvellous tome is a vast
collection of easy-to-follow recipes
with tips and suggestions and is
beautifully illustrated. I recommend
it to anyone who would like to know
the ABC and XYZ of Indian vegan and
vegetarian. Give a copy to your son or
daughter-in-law. I’m going to give one
to mine. And if you dare, give it to your
mother-in-law.

Biba Singh was born and brought up in
Mumbai and now lives in London. She
previously ran a small catering business,
worked for a TV production company and
now hosts informal cooking classes for her
family and friends.
Mridula Bajlekar’s Indian Vegan and
Vegetarian: 200 traditional plant-based
recipes, is published by Anness Publishing
(ISBN 9780754835134)

ISBN: 		
9780754835134
Audience:
General
Format: 		
Hardcover
Language:
English
Number of Pages: 384
Published:
21st March 2021
Publisher: 		
ANNESS PUBLISHING
Country of Publication: GB
Dimensions
(cm): 26.7 x 20.5 x 3.3
Weight (kg):
1.97

ADVICE
Legal Matters

Now the requirement for a labour
search has been stripped away from
the regulations and the employer is
given the choice of selecting the best
candidate for the job. The skill level has
been lowered, opening up the market
to a wider number of jobs. Each job
has a ‘going rate’. The going rate for
chefs at present is £18,000. That is not
the end of the story, however. There
is a minimum salary threshold which
is £25,600, therefore a chef would
have to be paid at least this amount to
qualify.

Addressing staff shortages

By Maria Fernandes

Over the

Rainbow

A

s we all look forward to the end
of restrictions and a more positive
road ahead, businesses now need
to review their needs. Brexit is now
complete and former EU countries are
now subject to the same immigration
requirements as other nationalities. The
exception is Irish citizens, who have
unrestricted rights to enter or work.
It is important to recognise that all
employers are required to carry out
checks on their employees. The checks
are prescribed and need to be carefully
followed to ensure that, in the event
that a person is found to be working
unlawfully, the employer has a defence
(called a statutory excuse). The civil
penalty is currently set at £20,000 per
breach.

The sponsor licence

If an employer wishes to hire a skilled
worker who is either abroad or in the
UK in a different category they will
need to have a ‘Sponsor Licence’.
This comes with a number of duties
and responsibilities which are largely
managed through an online tool. Either
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prior to the grant of the licence or after,
there are visits to check compliance
of the employers’ systems. During the
lockdown the visits were suspended
but these have now resumed. Once
granted, the licence lasts for four years.
It is essential to hold and manage the
licence properly if the employer wants
to bring in skilled workers. Applications
are currently taking around 18 weeks to
process, although there is a fast track
process which attracts a further fee.
There has been a major shift in
immigration policy that has gone
unnoticed. For decades the policy
had been that foreign staff would
only qualify if the employer could
demonstrate that a national search
had been carried out. Once candidates
were shortlisted, employers had
to select the most suitable, rather
than the best. So if a UK national or
settled person had the equivalent
qualifications of a foreign national,
then the employer had to select the
UK national (considered to be the
most suitable) even if he preferred the
foreign national ( the best).

Many employers within the hospitality
industry have been struggling with
shortages of chefs for many years.
The last years had seen a significant
tightening up of regulations, allowing
them in effect only for fine dining
restaurants. The new regulations have
now opened up a number of jobs.
Many employers are also struggling
with shortages of chefs at entry level,
waiters and bar staff. This has become
particularly acute with Brexit. Under
the regulations these staff do not
qualify as they do not meet the skill
level required. The hospitality industry
has expressed its concerns to the
Government but its position is that
they have no plans to permit lower
skilled staff.
So once an employer has a sponsor
licence and the applicant has the
necessary skills what other challenges
are there? Applications can be
refused for two reasons: there is not a
genuine vacancy or that the position
is exaggerated. The exact wording is
worth setting out.
You must not award points for
sponsorship if you have reasonable
grounds to believe the job the
applicant is being sponsored to do
either: • does not exist • is a sham
(for example, the job exists but the
applicant will not be doing it) • has
been created mainly so the applicant
can apply for permission

g

Exaggerated or incorrect
occupation codes. You must
not award points for a job at the

g

ADVICE
appropriate skill level if you have
reasonable grounds to believe
the sponsor has not chosen an
appropriate occupation code.
Factors which may indicate this
could include when either: the job
description appears to be a standard
or template response used for other
businesses and the application is in a
high-risk sector or the applicant has
been refused previously on similar
grounds. This is not an exhaustive list.

g

You should consider whether the
sponsor has chosen a less appropriate
occupation code for any of the
following reasons: • to make a job
which is not at the appropriate skill
level appear more skilled • to be able
to pay the applicant a lower going
rate”

g

The above regulations can be
interpreted very widely and the factors
lists are not exhaustive. The only
remedy for refusal is an ‘administrative
review’ which mainly considers

administrative errors.
During the pandemic visits were
suspended, fast track processes were
limited, checks were made much easier
and there were various concessions in
place for those unable to travel. With
the move to a more normal life these
processes are returning to normal.
Employers should keep up to date with
these changes.
Overall the change in regulations is a
good thing for the hospitality industry
providing it is applied fairly. As this
industry is considered to be in the
high risk category, it is likely that the
compliance in this industry will be
checked more rigorously than say in
other sectors such as banking.

Maria Fernandes
Fernandes Vaz Solicitors
87 Wembley Hill Road
Wembley
Ph: 02087330123
Email: info@fernandesvaz.com
www.fernandesvaz.com
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Residential Property with
Commercial Prospects for sales
A lucrative residential four-story
house with 20 decimal plots
just off the Sylhet Airport Road
for sales. The property has an
excellent rental income, and
the seller also has three stories
commercial property on the main
Airport Road in Chowki Dekhi,
Sylhet.

INDIAN RESTAURANT FOR SALE
Leasehold or Freehold
A successful Indian restaurant is for sale
due to owner retiring. Established in 1994
in a good location in Leicester.
The building has cellar, 1st floor
restaurant and years kitchen, 2nd & 3rd
floor office and storage.
Leasehold: 20 years lease
Premium £40K + annual rent of £14K
Freehold: Negotiable

Interested buyer/investor
requested to contact or text

Genuine buyers only please.

07309 062 918
07956 439 458

Contact - Mr Dey on +44 7539 008 758

Freelance Web
Editor Required

Special Offer £3000 worth of Software

Free*

(London based Media Group)
London based Curry Life Media Group
have food, travel and leisure related
regular trade publica-tions. We are
looking for a Freelance Web Editor who
will prepare content for web pages,
working closely with London based print
editorial office to craft readable and
engaging content to drive site traffic
and attract new readers.
This role requires an excellent grasp
of English Language grammar and
punctuation and a good sense of
web writing principles and content
standards. Web editors also need to
know how to use content management
systems and incorporate images into
blog posts and sites.
We are looking for someone who will
work on a freelance basis. We will
determine editorial calen-dars and
content needs, solicit pieces from our
print edition and schedule content for
websites and social media posts.
Email your CV and for further details:
info@currylife.uk
+44 7956 588 777

This Club is open to all British Curry Chef professionals in
forming a more extensive network.It’s a great way to see
what other curry chefs are doing to get a pulse on the
Industry and gain inspiration.

Have your own integrated ONLINE ORDERING SYSTEM


It draws attention to you and your restaurant and gets
your name out there and join the club today and receive
FREE welcome gift.

Less commission  Less Hassle  More benefit

We have been providing EPOS system for restaurants, takeaways and cafes
for over two decades. Our systems are designed to be user friendly.

Send SMS or WhatsApp message to CLCC membership
team with your details:

+44 777 582 7763

* Subject to Terms
@ Conditions

UniSoft Solutions Ltd.
Level One, 46 Hanbury Street, London
E1 5JL ,Phone: 020 7377 2627
Email: info@unisoftsolutions.co.uk

Simply Energy
Solotion
It’s a simple math

Reliable &Cost Effective
Security Services
We provide very cost effective and reliable security services
to all types of events whether it is social or corporate. We are
a licenced security company and guarantee you best possible
services tailored to your business or company needs.

ALL OUR SECURITY OFFICERS ARE EXPERIENCED & TRAINED

•
•
•
•

Events
Wedding
Meetings
Shops

•
•
•
•

Warehouse
Hotels
Restaurants
Corporate

Call us now for a free quote
+44 7 7 1 3 1 7 4 3 2 4
Specialist for close protection

Opening a new business or moving business premises?
Bill too high and want to switch supplier?

LOOK NO FURTHER

We will save money on your gas or
electricity bills? GURA
Up to
£1000*
Utility
Discount

NTEED SAVIN

GS

*T&C Appply

FOR FURTHER DETAILS CALL
Belal Ahmed: 07804 629 501
Email: billsaverenergy@gmail.com

Savings on
renewal or
dual fuels

Suite 3, Rodding House, Cambridge Road, Barking IG11 8NL
Tel: 020 8591 0306, www.simplyenergysolution.co.uk

Winner of 128 Monde Selection
Gold medals since 2001

Join the UK’s
leading food
delivery provider
Your talent
and passion
for food

Our technical
and marketing
know-how

Just think about what we
could cook up together

Let’s boost your customer orders, cut your
costs and make more of your business.
Contact us on
0203 370 9922
restaurants.just-eat.co.uk

