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GOURMET GETAWAY

THE SECOND EDIT
GETAWAY AT GAN
SEPTEMBER 17 TO
WITH 12, WAS AN AFFAIR TO REMEMBER
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here were some lessons learnt from the first Gourmet Getaway held earlier this year at Ganga Kutir. First, Day Zero of GG calls for calorie com-
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I -pensation in advance, something on the lines of a detox. That helps take care of the third G inadvertently involved in any GG — guilt. And it's only
®hen you tackle this one that you can really enjoy the first two — the gourmet and the getaway. :
Second, nothing remotely figure-hugging poes into the bag. Only easy-breezy, foodie-friendly fashion will do. Third, no track pants and tees, Nothing

that would lend itself to a voga class in case it wriggled its way into the itinerary. Fourth and final, pack Digene. Half-check and check, check, check.

THE UNOFFICIAL START
Lifestyle journalism involves many sacri-
fices. Giving up a Thursday night in the city
watching good TV (How I Mef Your Mother
15 goodd TV 1o reach Haichak a nght before
everyvone else is one such sacrifice. 5o
Sabyasachi Mukherjee and [lelt Caleutia at
2.00am,

He had his reason (he was styling the
event) and [ had mine — well, many includ-
ing aveiding peak traffic, to get an extra
night on that milky white cloud of a mat-
tress with choealates on the bedside table,
and the chance to wake up with a full view
of the infinity pool merging into the
Hooghly

S0 the Gourmet Getaway of September
2010 began in the dead of the night of
September 16, a little after myidnight. Amd i
is on the drive down that a buttery bag of
ACT I was torn open to spill copious
amounts of popped corn. Simple pleasures,

DAY ONE

BREAKFAST

The offieial time for the Kick-ofT of
Gourmet Getaway wasn't (301 5pm, but fabu-
lous fond follows na clock, A full south
Indian breakfast it is. Idlifs), dosa, vada, two
chutneys (at least) and a super healthy bowl
of sambhatr Add to it a tall lassi and a plat-
ter of fruits and it's puarantesd to leave you
fuller than any English breakfast in the
world. Map time for some. Work time for
others,

LUNCH

The food mood was sel by sharp showers,
The restaurant at Ganga Eutir served up a
steaming Khichidi, Very healthy looking
{too healthy for Sabva who couldn’t stop
pouring shee over i), And then that smell
filled the air. Uh ho, The unmistakable,
sumptuous scent of a bevy of bhafas.

Bhaios of every kind, Begun bfurja, (el alu
b, tlish macch Bhaja, deem bledo, Ard
once again, nap thme for some, work time for
others.

But sometimes work can be a blast. Sabya
pulled on swimming trunks and dived into the
infinity pool on the pretext of dotting it with
lotus and leaves!

THE OFFICIAL START

The puest gang started arriving around
teatime Foodies from across the countey
descended. Bestaurateurs like Marut Sikka,

Abhijit Saha, Varun Tuli, feod photographer
Sanjay Ramchandran, TV personality and
foodie Rocky Singh, Farzana Contractor of
Upper Crust magazine, fashion designer Kiran
Uitam Ghosh, ad man Swapan Seth and many
media professionals, all bound by the F-factor,

ZAMINDARI BHOG ;
“There is no greater love than the love for
focdd, So Fm in the company of many
Casanovas!” toasted BEocky with his groomed
Eoates and greased ponviail as evervone set-
ted dewn in the boardroom for dinner at the

sound of a gong at 10pm. Yes, the boardeoom.
But transformed into a dining room in trae
Sabvasachi sivle. A hazy mist welcomed s,
the top-note of which was dhuno, followed by
jasmine and uberose, FMadi uphoistery and
runners and a reinizendia centrepiece tow
ering over the table, columns of candles per-

. fumed with jasmine, fansa crockery and cul-

lery, stall dressed in starched white dhotk-
kurta amd lad poar saris,

A wedee of lime and green chilli was
already on the platter The next six courses
followed, one by one. Gobindebhog rice and
ferath et came fivst. “Ghee to be Tadled”
read the printed menw tucked inside an olid
bound beok placed near each plate, Moong
Dal never tasted yummier. Jhuri Alu Bhaja.
vummy as always. The famous Daab Chingri
and Paturi (bektl and hilsay came, Tn between
there was Mochar Ghonto, Alu Potoler Dalna
and Parse Shorse. By the time the fourth
course (Mangshor Jhol, Murgir Jhol and
Chbarar Dalna) arcived, everyone was
stuffed but no one was stopping. Oohs and
anhs galore.

Finally, Jolpaiver Chumey was dolloped
onto our plates and the topic of discussion
turned to the tart fruit, which many were nof
aware was an Indian olive, Four mishiis
rounded off the night (at least the food part;
the bar was apen till much later). After what
seemmed like an infinite menu, the kitchens
were finally exhausted. And just when it
seemmed nothing more could possibly pass
through our lips, a cfiuran and paan platter
sepeamed fol attention. Has anvone ever
needed a digestive to digest a digestive?

Hobbling down a stuffed trail towards ela-
aive sleep, it must have oceurred to every
gourmard at the getaway that the words “fe,
thank you” should be employved niore often,
and with greater accaracy:

The very words to use at the breakfast
table. Mo solid food would be pequired till
lunch, Maybe just a fruit. Or two,
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DAY TWO

: R irar e ton Eart Cra ise. According itinerary, noon
nother gorgeous glance at the Hooghly and the pool in gleaming blue, No breakfast, 11.1551 some black tl.-:l: Earl € .E‘ﬂ::.r t:‘r he Fﬁtlj:L- :"u:‘ lI:_}T*::‘;a {: :Elttl::?[:;m :'e_ﬂlir.uwm B
was 10 be the scene of an adda session led by Swapan Seth (who also helped Madhu Neotia put mgeth_{-: [he.um*.t I.L]-} int ':t .E’_t;r.:.imm; : )
lunch. Lunch? Might faint by then. A cute cookie platter by the window came to the rescue, topped with a hasty resolution to skiy .

BREAKFAST

Forget lunch, breakfast came first. Will & few cookies ever
do when faced with another full south Indian breakfast?
_Asour bodles busily digested breakfast — and made space
for the next meal — the chefs decided it was time to take us
behind the scenes. The session began with chef Abhijit Saha
taking his audience through the paces of Prawn Ala Ozlio,
with a twist of curry leaves. Then Marut Sikka demonstrated
Fish Moilee, Anglo-Indian style (ess chillles), Finally Varun
Tuli showed us how to make Thai Green Curry tmjn[: fresh
BEEEN Clrry paste (basil, coriander leaves and stems, spring
onion. kaftir Hme leaves, galangal and green chillies).

GRAMEEN AHAAR _

nt lunch. The smell of lime, a splattéering of bel and
gendaphibol on the urns on the table, gamchha-check uphol-
stery and a beautiful boat floating by on the river. The menu
was tied with straw, placed on the meatd plate and wp_.'{-md with
banana leaf, Again, the wedee of lime and green chilli lay on
the platter The rustic feast followed. Dheki bhanga bfurat and
reift. A& bitter start with neem and healthy soog f.’-:.'lr:f and
kolmi) and bores — thankuni pata, polta pata, bok phool and
kasweres pfscod. After eleansing the palate with water infised
WATITE QUCST 0T COTNITOT, T8 WS DU G080 S S v e L e

Kunche Chingel, Musurir Dal, Khosar Chorehord and a beautl.
fully prepared Kasha Haanser Dimer Jhol.... Then came Puti
Maach Bhaja and Begun Bhaja. Cap it off with Khajurer
Chutney and a gleaming, happy, orange bow! of Mihidana.
The barge ride on Pari was called off because of stormy
weather, and the Jolkhabar was golng to be called off too. But
no one goes hungry on the Gourmet Getaway! Outside the
library. Russell Street was recreated, with moori and phuchka.

valoks

Inside the library, Abhijit delivered a presentation on molecular gastronomy It began well. He explained how this trepd in
contemporary culsine had developed as a meeting between the culinary arts and science. At its core was the technique of
combining foods with similar aroma molecules. The next 15-0dd minutes were a flashback to chemistry class. Exciting,
intriguing and exotic, Edible paper, frving in water, deconstruction of a hlackforest pastry and beetroot caviar

soom after came two more demos: Farzana showed a Prawn Pulao and Rocky a Thai Basil Chicken, street style of course!

MUSHALMAANER KHABAAR

S0 far the food had been special — bath in terms
of substance and stvle, But the final meal of
Gourmet Getaway was something else. Dramatic and
utterly decadent. A massive rose bouquet (Sabya
called it his “rese banyan tree™) engulfed the senses
as you entered the dining room one last time. The
sweetness Hiled the air as countless fose-scented can-
dles that dotted the room Rickered. providing the
only source of light (ooh, Aattering). Vintage rose
prints on the table runner. A long-stemmed rose on
each mango-tree motil plate. The staff wore
sabyasachi couture fopis (which appeared in his
Couture Week show), She served in muslin Anarkali
kurtas; he in stark white pyjama-kurta, The menu
placed near the roses on the plates revealed the
evening secrets: Mutton Biryani, Chicken Chaanp,
Mutton Rezala, Minced Meat Kebab and Tandoord
Rotl. There were matching vegetarian options for
each (our hosts Harsh and Madhu Neotia were the
only vegetarians present), Burhani, Rooh Afza in
soda brought to life with a dash of lime and more
camphor water occupied the three exquisitely ornate
glasses on the table. Dessert? Firni and kulfi.

The perfect ending to a perfect weekend, Sweet
and soulful.

Shradha Agarwal
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