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Coffee Meets Curry.

A storm is brewing in London - that is, a whirlwind of spices.
== Inspired by the Nespresso Grands Crus, Chef Atul Kochhar has
T8N created dishes that blend the vibrant subtleties of Indian cuisine
Sa= With contemporary British verve. The N Magazine presents the

s tastes of India with a visit to the kitchen of his Michelin-starred
restaurant, Benares.

With nearly a million citizens of southern Asian descent, London is one of the best places to discover the
diversity of Indian culture, not to mention cuisine. Since the time of the Raj, Indian food has long been
part of the culinary landscape of Britain, making its way from cookbooks to curry houses to supermarkets,
airlines, and the mass media. The days when Indian food was thought of only in terms of fast, cheap,
“ethnic” food are history. A new wave fusing traditional tastes with British savvy has redefined the way
Indian food is perceived and prepared, adding a new, spicy dimension to the notion of “British Cuisine”.
London was the first city in which Michelin stars were awarded to Indian restaurants. Chef Atul Kochhar
received one of them.

Born in Jamshedpur in eastern India, Atul Kochhar entered gastronomy at an early age with his father’s
catering business. He went on to train with India’s prestigious hotel group, Oberoi. In 1994, the young and
ambitious chef was recruited to head the exclusive Tamarind restaurant in London.

When Tamarind was given a Michelin star in 2001, it was a landmark achievement that signalled a shift in
attention towards a cuisine that had been long overlooked. Two years later, Kochhar opened Benares. Since
then, Kochhar has gone on to earn another Michelin star, pen two cookbooks, be named “Best Indian cook
in the UK”, compete against other renowned British chefs to create the “Great British Menu”, and even cook
for the Queen.

At Benares, named after India’s holy city in the north, Chef Kochhar gives new twists to a repertoire

of traditional Indian dishes that he continues to expand. Despite the rigours of running a top-notch
restaurant and making frequent media appearances, the brilliant chef never misses a chance to return to
his homeland to seek out new recipes and spices from all corners of the country. “My father thought |
should become either a doctor or an engineer, but | saw being a chef as a great way of travelling,” explains
the 37-year old chef. He may not have got further than England, but the fruits of his success have proved
deliciously worthwhile.

On the following pages, the N Magazine invites you to indulge in your own culinary expedition through
India with delectable recipes Chef Kochar was inspired to create for us based on flavours of the Nespresso
Grands Crus.

PHOTOGRAPHER: KATHARINA GOSSOW
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ROGAN JOsh

KAShMIRI LAMb sTew

Serves 4
1 kgleg of lamb

Marinade:

150 ml yoghurt

Vs g saffron

30 g crushed almonds
25 g ginger-garlic paste
100 ml oil

pinch of salt

350 g onions, thinly sliced
25 g ginger-garlic paste
10 g red chilli powder

10 g coriander powder

3 g garam masala powder
5 g turmeric powder

60 g tomato paste

1 bunch coriander leaves,
finely chopped

10 g ginger, julienned

Garam Masala Whole Spice
Blend: Pound together in mortar
& pestle until well combined.

1 Y% tsp cumin seeds

6 green cardamom pods

2 black cardamom pods

1 stick cinnamon, 1 in/2.5 cm long
8 cloves

1 star anise

2 blades of mace

1 tsp black pepper

Trim and remove the bones of the leg of lamb and cut into 1 in/2.5 cm
cubes. Marinate in yoghurt mixture for 2 hours.

Heat the oil in a heavy-bottom pan, add the garam masala spice blend,
and stir until the spices start to crackle. Add the sliced onions, stir and

cook until golden brown.

Add the lamb with the marinade, stir and cook till meat is browned and
3/4 cooked. Add the other spices and cook for 5 minutes. Add the tomato
paste and stir until lamb is cooked. The lamb will release its juices and
and cook in its own stock. Add some water or lamb stock if needed.

The meat tends to stick to the bottom of the pan; continue to stir and
scrape the bottom of the pan. This is important for the characteristic

development of the flavours.

Serve in a bowl, garnished with coriander leaves and ginger julienne.
Enjoy with saffron rice or an Indian bread.

Chef’s Notes:

It is quite a challenge to complement a Ristretto with food. It has such
a beautiful, strong character of its own that | almost had to re-write
this classic recipe to match the Ristretto. This lamb stew is detemined
by the quality of its ingredients, and so is Ristretto.

TANDOORI MURG
TANDOORI ChICkeN

Serves 4
1 chicken (approx 1 kg), skin 100 ml vegetable oil
removed V2 tsp cinnamon powder
V2 tsp red chilli powder
1st Marinade: Mix well to 1 tsp salt
combine ingredients. A pinch of edible red colour
1 tsp salt (optional)
1 tbsp ginger-garlic paste
1 tsp red chilli powder Butter-oil mixture for basting
2 tbsp lemon juice 1 % tsp lime juice

1 tsp chat masala*
2nd Marinade: Mix well to
combine ingredients.
250 g thick yoghurt
1 tsp garam masala

Cut chicken into 4 pieces (2 breasts and 2 legs), Make 3 to 4 deep incisions
on each piece without cutting entirely through the flesh. Apply 1st
marinade and set aside for 20 minutes and allow the juices to drain.

Apply 2nd marinade and set aside for 2 to 3 hours.

Skewer the chicken and cook in a moderately hot tandoor (oven or
barbeque) for 10 minutes, baste with butter oil mixture and cook for
further 5 minutes, remove. Again, baste the chicken and sprinkle lime
juice and chat masala.

Serve hot with a seasonal salad and mint chutney.

* Chat Masala is a proprietary spice mix and can be bought at Asian grocers.

Chef’s Notes:

Decaffeinato Intenso’s match was made instantly. My first sip of this
coffee decided that Tandoori Chicken is the ideal partner. Famous
tandoori chicken is one of my long-time favourites. It is a simple
recipe from Indian kitchens and can be produced easily in household
ovens or on barbeque.
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CheMeeN MANGA ChARU
PRAWN & GReeN MANGO CURRy

Serves 4

250 g raw prawns Knob of ginger, peeled
200 ml coconut milk 2 cloves of garlic, peeled
100 g dessicated coconut 2 tbsp ground coriander
100 g green mango, 1 tsp chilli powder
sliced into thin strips Y5 tsp turmeric powder
Half an onion, 1 tsp fennel seed

finely chopped 1 tsp salt

1 onion, 1 tsp fenugreek seed
finely sliced 1 tsp mustard seed

4 green chillies, 25 curry leaves, fresh if possible
chopped 4 tbsp coconut oil

Peel and de-vein the prawns, leaving the tail attached, then rinse them
gently in salted water. Crush together equal amounts of ginger and garlic
to form a rough paste.

Heat a tablespoon of coconut oil in a saucepan. Sauté the desiccated
coconut, the chopped onion and the fennel seed. Remove from the pan
and grind into a smooth paste.

Heat 2 thsp of coconut oil, add the sliced onion and fry until translucent,
then add the green chillies, and the ginger/garlic paste. Sauté well, then
add the powdered spices and half the mango.

Stir well and add the prawns. When the prawns are nearly cooked, stir in
the coconut paste, the coconut milk and the rest of the mango. Simmer
gently until cooked, then remove from the heat.

Heat the remaining oil in a separate pan, and sauté the fenugreek seeds,
mustard seeds and curry leaves until aromatic. Sprinkle over the curry,
then serve immediately with steamed rice or rice flour bread.

Chef’s Notes:

This recipe is worth its weight in gold — Volluto. The delightful
sensation of Volluto comes close to that of chocolate melting on the
palate. The above recipe will meet those standards. The prawn and

mango curry stems from the Moplah Muslims of Kerala, a community

descended from 7th century Arabs. Its fragrant blend of coconut,
curry leaves and fresh seafood is typical of Kerala. This curry would
also be excellent with fresh crab.

bhApA DOI

sweeTeNeD sTeAMeD
OGhURT wiITh sUMMeR
eRRles

Serves 4

200 ml condensed milk

200 ml natural set or Greek
yoghurt

10 g pistachio nuts,

cut into slivers

10 g raisins,

softened in warm water
Pinch of cardamom powder

Whisk together the ingredients
and spoon into moulds lined
with muffin paper. Put moulds
in a baking tray and pour warm
water in the tray almost to half
the height of the moulds. Bake in
water bath in a preheated oven of
150C for 40-50 minutes.

Serve chilled with summer berries
and strawberry granite.

Chef’s Notes:

Decaffeinato is an amazing
combination with this light
dessert, and very

little work: all I needed to do was
put together this quick recipe and
enjoy it with my Decaffeinato.
The principle behind the steamed
yoghurt dessert is akin to that of
créme caramel. Since India has a
huge population of vegetarians,
dessert bases are thickened not
with eggs but the reduction
method instead. North Indian
Kulfi ice cream is prepared
similarly. In this recipe, instead of
using “Rabari” — reduced milk — 1
have used condensed milk.
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