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Sourish Bhattacharyya

THREE YEARS back, when
Sir Terence Conran wns 1n the
city, Rohit Khattar, th

who's turned the India H.nhhat
Centre intoa desting-
tion, asked the London restau-

and his team of 16 workaholic
‘men pulled out all the stops to
make the Pravesi Bharatiya
Divas memorable for the abun-
dance of good food spread over
five meals. It's the big unre-
ported story of the three-day
jamboree that attracted flak
and pra.lse in equal measure,
And they had !ust five days
todoit. for the Divas organisers

control, rustle up 500 cooks and

serving staff, and source 3,000
sets of silver tholls and ketoris
to feed 15,000 people-who had 5
tonnes of fish, mutton and

pam. we would have saved lakhs. but
planned, over-staffed
mlbmsemdmtmtmm
any, chances,” recalled Khattay,
who shut his Hotel Broadway
kitchen for those three days.

The result was that each
meal had its distinctive per-
sonality. The opening day’s
Junch hosted by External Af.
fairs Minister Yashwant Sinha
had delicacies. from Bihar
(from matar & bedvi and dal
kachori 1o kaale chane ki
ghoognl, sookhl urad dal and
Titti, of course) In his honour,
and four kinds of chaat and
Lucknow! delicacies extend-
ing from gllawat ke kebab and
shab degh to gobhi adraki and
kathal pulao for the guest of
honour, Prime Minister Atal
Biharl Vajpayee, whose con-
stituency also happens to be
the North's foodie capital
Adding drama to the proceed:
ings was Lucknow's [amous
patangivallah and Limea Book:
vecord-holder Bhal Mia. who
flew 150 tricolour kites on a
single string, The beginning
couldn't have been better.

In the meals that followed,
the delegates were able to sam-
ple coastal enisines - from Ker-
ala's appam and vegetable stew
and Goa's chicken xaceuti to
Thanjavur’s prawn curry and

Nellore’s fish curry; a Kash-
miri and Gujaratl spread -
from dhokla, khandui and thep-

chicken, 7.5 tonnes each of

5 tonnes
of onions, 2 tonnes of rice, and
2.5 tonnes of wheat flour" ex-
plained Sandeep Tandon, Ex-
ecutive  Vice-President, 0Old
World Hospitality, who master-
minded the entire operation.
“The last thing we wanted to
do was to lose. We aren't train-
ed to be Josers.”

The brief they got was to
create an appetite for nostalgia
among the delegates who had come
from places as far removed from each
other as Reunion Islands In the Pa-
cific and Taiwan, and Khattar's men,
wearing tha hatof Events Etc,, did it
with lightning speed and lots of
imagination.

They flew in cooks from Gujarat
and Rajasthan; they scoured the alleys
of Lucknow for people who knew how

to make hare matar ki tikki and palak
patte kichaat, and they got cooks from
Patna to make liffi and ghoogni; they
went to Meerut for gajak and rewrf,
to Agra for itz famous petha, to
Mathura for pedas, and to Bengall
Sweets, NOIDA, for tal gur sandesh;
they flew in bibinka and dodal from
Goa, khakra from Ahmedabad, and
fish from Kochi, “We spent a fortune on
air fares. Hal we another week to pre-

~ la to goshtaba, mirchi korma
and tamatar chaman from the
\'a]ley. a Punjabi, Rajasthani
and Hyderabadi selection -
from sarson. da soag, dal
mmmmmummm.
tal maas and gatte saag kadhi,
to gosht birvani and mirchi ka
- sanlan; and & send-off tunch
featuring ghar ka khana paired
with street delicacies — from
aloo chana chaat and

you don't have 10 be a pravasi
the ble possible. 1t's a mty the.
organisers chose not to share iheir
success story with the world, After
all, international conference organ.
isers now have an additfonal reason
to sea India as a venue that can no
longer be ignored. L]




