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EDITORIAL

USE OF CHICKEN STOCKS IN VEGAN DISHES

No doubt this is a shocking revelation and will give a bad
name to our industry. The action of Indian Michelin Star
Chef and Restaurant group came to light during a recent
employment tribunal.
Karunesh Khanna, Executive Chef at the Tamarind chain
of Indian restaurants, failed to tell customers that the meals
contained animal products, say legal papers.
The details were revealed during an employment tribunal,
which was brought by former Assistant Manager Mr Mafis
Ali, who lost his job when he told restaurant bosses about
the chicken stock. Also about the issue of serving non-halal
chicken stock cubes to strict Muslims customers, warning
from Muslim staffs were ignored by chefs and management.
It is shocking because you expecting reputable chefs and
restaurants to be careful and more sensitive towards the
need of they’re customers allergen to dietary requirement,
vegetarian, vegan. The pathetic answers (misleading

according to Muslim staff who has taken them to tribunal)
they were giving to Muslim customers.
We from Curry Life approached them for comments and
they completely denied using Knorr Chicken stock, despite
most of the national daily exposed the restaurant and chef.
Their excuse is this is all downed to disgruntled former
employee. Really?
We have reported in the past some rogue restaurants selling
Beef telling customers it’s Lamb on the menu. This offering
by any of the Tamarind Collections Restaurant is no way
less offensive to offer vegetarian or vegan customer's dishes
cooked with chicken stocks. The staffs that bought them
scrutiny by challenging this should be praised, because it's
appear that they were more on the customers side and tried
to be honest with their diners.

A public body that advises the UK government on
immigration policy the Migration Advisory Committee
(MAC) has recommended for the removal of a condition
restricting the recruitment of chefs via the Shortage
Occupation List (SOL) if they work at an establishment
that offers a take-away service. Which would make it easier
for employers to bring in skilled tech talent from outside
the European Union. This is a step into right direction.

However, issue still remain the £30,000 minimum salary
threshold for migrants from the EU and the rest of the
world. That’s need to change. We are hoping whoever take
charge of the hot seat as PM will give it new look and help
to lower this thresholds, so that we can get the skills
workforce urgently needed from Commonwealth Countries
for filling up the vacancies.

With more and more people now identifying as vegan or
vegetarian in the UK. As an increasing number of people
adopt plant-based diets around the world, restaurants and
chefs are eager to cater to the growing trend by creating
vegan menu options.
Now though, a new healthy meat replacement looks set to
rival those that came before it and dominate the vegan
food scene; the jackfruit. We want Curry Houses to look
into this and think hard what is not to like about it? You
can make jam, pudding, ice cream, fruit leather and kheer.
Many of you know it is the official fruit of Bangladesh. It
is also grows in India, Nepal, Malaysia, Indonesia,
Thailand, Vietnam and several African countries. Of

course, it can be cooked into variety of dishes including
Biryani and eaten as fruit once it is ripe. We are all aware of
the health benefits and wide use of Jack Fruit seeds in
curries.
At the Curry Life culinary workshop to be held in
London’s Docklands, on Monday, 19 August 2019, we have
requested a chef from Curry Life Chefs Club to do a demo
of Jack Fruit dish.
As the massive producer of good quality Jack Fruit
country like Bangladesh could also hugely benefited out of
the export. According to one statistic available, Indian
export of Jack Fruit has risen to more than 500 tons.

MAC takes step in right direction

Jack Fruit – Jack of all tastes

British Bangladeshi Caterers’ Association (BBCA). Mr Khan
is in fact the founder and former Secretary General of
BBCA (not current as it was stated in the article). We are
grateful to BBCA for pointing out this error and confirming
that current Secretary General of the BBCA is in fact Mr
Salim Chowdhury, not Mr Shahnoor Khan.

Correction

In last edition of the Curry Life a feature was published titled
‘Father-son duo find success in Barton Le-Clay’ (Curry Life
issue: 77, Page 45) where the Veteran Caterer, Mr Shahnoor
Khan was mentioned as current Secretary General of the
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Can recommended changes in MAC report
end industry’s staff crisis?

NEWS

Is there finally a chance the
deadlock will be broken in the
long running dispute over
relaxing restrictions around the
employment of overseas chefs in
the curry industry?
The Bangladesh Caterers
Association (BCA), which
represents 12,000 BritishBangladeshi restaurants and
takeaways across the country,
has welcomed a report from the
influential Migration Advisory
Committee (MAC) calling for
ministers to expand the UK’s list
of understaffed occupations.
Jobs that fall within the Shortage
of Occupation List (SOL) are
subject to certain benefits
including applicants and their
families facing lower visa

application fees as well as
waiving the £35,800 salary
threshold required for settlement
in the UK.
Home Secretary Sajid Javid
commissioned the report, which
recognises today’s job market, is
different from that of 2013
when the last SOL was
published.
Unemployment is now lower
and many industries are
struggling to fill vacancies with
the threat of a hard Brexit still
looming.
The home secretary appears
more sympathetic to the plight
of businesses like restauranteurs
than his predecessor Theresa
May who oversaw a draconian
overhaul of immigration policy
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in an effort to keep annual net
migration ‘to the tens of
thousands.’
Brick Lane, the mecca of curry
for decades, has seen dozens of
businesses shut in recent years,
with restaurants elsewhere in the
UK reporting business down by
75%.
Rising food costs and staff
shortages have been blamed for
the dilemma.
The MAC recognises major
issues around the recruitment
and retention of good chefs
with the ‘takeaway clause’ seen
as a serious block to the industry
Under current regulations a
skilled chef must earn at least
£29,570 a year after deductions
to be allowed to work in the UK,
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meaning only-high end restaurants
can afford to import staff. The rules
are tougher for those offering a
takeaway service.
The review of SOL aims to better
reflect the genuine needs of
industries and support those
negatively impacted by restrictions
around immigration.
The recommendations for the
removal of restriction would
apply where:
• The pay is at least £29,570
per year after deductions for
accommodation, meals etc.
• The job requires five or more
years’ relevant experience in a
role of at least equivalent
status to the one they are
entering.
• The job is in one of the
following roles: executive
chef, head chef, sous chef
and specialist chef.

This would limited to one person
per establishment, expect the sous
chef which would be one on every
four kitchen staff per establishment
The Government could choose to
ignore the MAC’s recommendations
but that would be unusual.
The BCA has cautiously the
welcomed the news but says more
needs to be done to reverse damage
to an industry that contributes £4.2
billion to the national economy.

M Kamal Yakub, President of the
BCA, said: “Removing the
punishing takeaway clause is a
positive step and is a welldocumented demand that we have
been lobbying for.

“It will help restaurants serving
authentic Bangladeshi food fill
vacancies. Our restaurants have
been suffering from a skills
shortage too long.

Oli Khan, the organisation’s

secretary general, added: “We want
future immigration policy to be
beneficial to the curry industry and
will continue lobbying government
and future leadership candidates in
the days ahead.”

The current Tory leadership contest
might hold a further indication of
what might happen if Boris
Johnson gets the keys to No.10.

Johnson and Javid are understood
to have worked reasonably well
together in cabinet and Javid could
well be in line for a position in any
new cabinet, assuming Johnson
defeats rival Jeremy Hunt.

The odds are that Javid’s
background as a financier before
entering parliament could see him
in line for role as the Chancellor of
the Exchequer and that may be the
sympathetic silver lining we are all
hoping for.

In photo (L-r) Mr Saidur Rahman Bipul, Treasurer BCA, Mr Oli Khan, Secretary General of BCA, Mr Kamal Yakub, President of BCA
speaking at the Press Briefing and Mr Ahmedus Samad Chowdhury, Chairman of Channel S TV.
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Restaurant chain rocked by ‘Knorr-gate’ scandal

The executive chef of the Tamarind
chain of Indian restaurants has been
embroiled in a row over whether or not
he used Knorr chicken cubes to flavour
dishes.
Michelin chef Karunesh Khanna was
alleged to have told a manager that
‘guests didn’t need to know’ and that
the cubes had been used in vegetarian
and vegan meals at the Tamarind
Kitchen in Soho.
The claims emerged during a recent
employment tribunal brought by

manager Mafis Ali who lost
his job after raising concerns
with his bosses.
Tamarind director Fateh
Dhaliwal backed his chef
saying the accusations were
simply that of a disgruntled
former employee
A spokesperson said: “Mr
Mafis Ali is seeming to use
independent media resources
to harm our business. Mr. Ali
wrongly claims that we were
misguiding customers about
Halal dishes.
“We are not a Halal restaurant and have
never been one. We have always served
alcohol and continue to do so.
Furthermore, we have never used
chicken stock powder in Vegan or
Vegetarian meals.”
The furore received widespread media
coverage with some choice headlines
including the Daily Mail’s ‘Laughing
Stock!’
Mr Khanna admitted he used Knorr
stock while working at Tamarind

Kitchen in Soho while the flagship
Tamarind Mayfair restaurant was
undergoing refurbishment last year,
according to the documents
The tribunal looking into the
allegations found no clear evidence of
chicken stock cubes being used in
vegetarian and vegan dishes.
The tribunal said: “What is clear is that
the claimant genuinely believed that
Knorr chicken stock was being used
both with halal meat and in vegetarian
and vegan meals.
“The claimant was very concerned that
customers maybe mislead by the
addition of the chicken stock and was
particularly concerned about the
allergen charts being updated.”
However, the tribunal did rule that Mr
Ali has been unfairly dismissed and
awarded damages equivalent to one
month’s wage .
There are three restaurants that
comprise the Tamarind Collection
group: Tamarind of Mayfair, Tamarind
Kitchen in Soho, and Zaika in
Kensington.

Brits eat dishes from 3 different countries in a week

Popular British classics like shepherd’s
pie, fish and chips, or beans on toast
may be all-time favourites, but a study
has found average adults enjoy eight
meals a week from international
cuisines.
The survey, which had 2,000
respondents, found Britons will eat
dishes from three different countries
over the course of a week, with

Chinese, Italian and Indian food being
the most popular.
The study also found that a fifth of
the average shopper’s basket is made
up of authentic international
ingredients such as Indian spices,
Italian olive oil and Chinese soy sauce.
While one in five said they kept their
fridge stocked with French cheese, a
seventh believed the best chilli sauce
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comes from Thailand.
Christina Honigfort, of New York
Bakery Co, which commissioned the
study, said: "It’s easier than ever to
keep your kitchen stocked with
authentic products and ingredients
that match the tastes of the cities that
inspired them, from bagels in the delis
of New York to spices from markets
in New Delhi.”
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Lord Bilimoria of Chelsea
has been confirmed as CBI Vice President
Lord Karan Bilimoria CBE, DL is the founder of
Cobra Beer, Chairman of the Cobra Beer Partnership
Limited, a Joint Venture with Molson Coors, and
Chairman of Molson Coors Cobra India. In the
Monde Selection, one of the most prestigious quality
awards in the world for beer, the Cobra range have
collectively been awarded a total of 110 Gold medals
since 2001, making it one of the most awarded beers
in the world.
Lord Bilimoria is the Founding Chairman of the UK
India Business Council, a Deputy Lieutenant of
Greater London, a former Chancellor of Thames
Valley University (now the University of West
London); he was the youngest University Chancellor
in the UK when appointed.
Karan was a former Senior Non-Executive Director
of the Booker Group now TESCO PLC (20072016); he is one of the first two visiting
entrepreneurs at the University of Cambridge; he is a
founding member of the Prime Minister of India’s
Global Advisory Council.
In 2006, Karan Bilimoria was appointed the Lord
Bilimoria of Chelsea, making him the first ever
Zoroastrian Parsi to sit in the House of Lords. In
2008 he was awarded the Pravasi Bharti Samman by
the President of India. He is an honorary fellow of
Sidney Sussex College Cambridge and Chairman of
the Advisory Board of the Judge Business School,
Cambridge University. He qualified as a Chartered
Accountant with Ernst & Young and graduated in
law from the University of Cambridge.
He is also an alumnus through executive education of
the Cranfield School of Management, the London
Business School and the Harvard Business School.
In July 2014, he was installed as the seventh
Chancellor of the University of Birmingham, making
him the first Indian-born Chancellor of a Russell
Group University in Great Britain, and he is the
President of the UK Council for
International Students Affairs (UKCISA). Since 2017
Lord Bilimoria has been a Bynum Tudor Fellow at
Kellogg College, University of Oxford.

Karan, Lord Bilimoria of Chelsea has been
confirmed as CBI Vice President following a
vote at the CBI’s AGM. Paul Drechsler CBE
has now stepped down as Vice President,
and from the CBI Board after six years’
tenure. Meanwhile, John Allan CBE returns
as President for a second one-year term.
Nearly 90% of AGM participants backed
Lord Bilimoria’s nomination.
Lord Bilimoria is one of the country’s
leading entrepreneurs. He founded Cobra
Beer in 1989 - and remains its Chairman to
this day.
On Lord Bilimoria’s election as CBI VicePresident, John Allan, re-elected CBI
President, said:
“We are lucky to have such a well-respected
entrepreneur whose experiences reflect both
the highs and lows of starting and growing a
business.”
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SU N D AY 3 N O VE M B E R 2 0 19

CURRYLIFE AWARDS 2019

Experience the most inspiring night of the Curry Calendar. Excellence deserves recognition. Don’t forget to
put up nominations for your restaurant, chef or takeaways to get recognitions they deserve. Winning CURRY
LIFE Award will put your restaurant in the spotlight Join us for a show unlike any you have seen. Book
your table now at the Curry Life Awards, London Hilton on Park Lane for Sunday 3rd November 2019.
WhatsApp this coupon with your details

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

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

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

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

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

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

CATEGORIES

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

BEST RESTAURANT
BEST CURRY CHEF
BEST CUSTOMER CHOICE
BEST TAKEAWAY

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

FOR FURTHER DETAILS PHONE OR VISIT WEBSITE
07956 588 777, 07956 439 458
www.currylifeawards.com
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HMRC warns restaurant
and business owners
over tax evasion
that defaulter on £158,000 of tax between 2012 and
2016, which has been given a £77,000 fine, or an Indian
restaurant in Luton facing a £310,000 for defaulting on
£413,000 worth of taxes. Meanwhile, a pizza restaurant
in Middlesbrough defaulted on tax of £60,000 and face
fines of £27,000.
Dominic Arnold, Partner at BDO, said: “HMRC’s
crackdown on tax evasion and avoidance continues with
gusto and remains high on the government’s agenda.
This is a way of both reducing the tax gap as well as
gaining public trust in the fight against tax evaders.”
“HMRC has a range of taskforces now focused on
investigating the restaurant industry. The use of
taskforces has proved very effective in the past and
businesses need to be aware HMRC is going to
continue to throw this kind of concentrated effort at
the sector.”

Restaurant owners have been warned by business
advisory firm BDO that HMRC is continuing to target
the industry in a bid to crackdown on tax evasion.
According to figures, restaurants and takeaways make up
26% of businesses ‘named and shamed’ by HMRC as
‘deliberate tax defaulters’ since they began publishing the
list in December 2017.
The firm says that restaurants are at higher risk of
under-declaring taxes due to the high volume of cash
transactions they deal with. HMRC is thought to be
particularly focused on taxes lost through tips and can
pursue businesses with incorrect tips schemes for unpaid
taxes, plus interest and penalties.
HMRC is also aware of an electronic card payment
system used by some restaurants and takeaways that
does not leave an ‘audit trail’ and could facilitate tax
evasion.
BDO says that a failure to comply with regulations
surrounding the reporting of tips could result in a
business being investigated.
“We will continue to make sure that every business, no
matter their size or industry, pays all the taxes due under
UK law and won’t settle for less,” an HMRC official was
quoted as saying. “Tax avoidance doesn’t pay. People can
end up paying more than they were trying to avoid in
their misguided attempts to save money.”
Recent examples include a Chinese takeaway in Bangor

FOR ADVERTISEMENT
Call or text +44 7956 588 777
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Food Standard Agency
endorses full ingredient labelling
Folllowing the death of 15-year-old Natasha
Ednan-Laperouse, who had suffered an
allergic reaction to a Pret A Manger baguette
in 2016, the Food Standards Agency (FSA)
has recommended that new legislation
should mention all ingredients and allergens
on foods that are prepacked for direct sale.
At a consultation with the Department for
Environment, Food & Rural Affairs (Defra),
the body recommended that the strictest
guidelines should be introduced. The
consultation had been held after
environment secretary Michael Gove
pledged to introduce tougher measures in
May.
Heather Hancock, chair of the FSA: “Food
allergies and intolerance affects millions of
people and its impact can be as big or bigger
than almost all other foodborne diseases.
That is why we have concluded that more
extensive food labelling is the right outcome

to provide greater protection for consumers
but introduced in a way that we can be
confident it will work.”
“While it is impossible to eliminate the risks
entirely, we consider that this change along
with other measures we are prioritising will
deliver more effective protection for allergic
consumers.”
The consultation into the changes found
that nearly three quarters of respondents
were in favour of full labelling, although
“considerable opposition” was received
from business operators and industry
bodies.
Hancock said there was a level of
misunderstanding regarding the proposal,
which would not include food prepared
freshly in front of the customer. She said the
FSA would work with all levels of business
and was not expecting the rapid introduction
of any new measures.
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4,500

UK hospital admission

10

Deaths every year

8%

of children affected by
food allergies
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Jamie Oliver's final three UK
restaurants saved from closure

He added: "We launched Jamie’s
Italian in 2008 with the intention of
positively disrupting mid-market
dining in the UK high street, with
great value and much higher quality
ingredients, best in class animal
welfare standards and an amazing
team who shared my passion for
great food and service. And we did
exactly that."
KPMG was appointed to handle the
administration last month and
immediately closed 20 Jamie’s Italian
sites, one Barbecoa restaurant and
Fifteen London. The closures
resulted in approximately 1,000
redundancies.

Jamie Oliver documentary
to touch on restaurant
collapse and his private life

SSP Group, a leading operator of
food and beverage outlets in travel
locations worldwide, which owns
Upper Crust and Ritazza Coffee, has
bought the three outlets at Gatwick
Airport – Jamie Oliver’s Diner, Jamie’s
Coffee Lounge, and Jamie’s Italian,
according to a press release. The
rescue deal will save 250 jobs which
means Jamie will continue to have
four of his eateries open to the public
in the UK, as his Fifteen Cornwall
restaurant is run independently of his
group as a charity.
KPMG reached the agreement with
the food travel firm after Oliver’s
restaurant empire fell into
administration last month. The rest of
his restaurant chain in Britain folded,
leaving around 1,000 people without
jobs as branches ceased trading
immediately.
SSP, which already operates 12 Jamie
Oliver-brand restaurants across
Europe, will now take on Jamie
Oliver’s Diner, Jamie’s Italian and
Jamie’s Coffee Lounge, all at Gatwick
Airport.
Simon Smith, chief executive of SSP
Group, said: “We’re delighted to be

expanding our partnership with Jamie
Oliver, especially as we already operate 12
Jamie Oliver units in Austria, Finland,
France, the Netherlands, Norway and
Spain, and have further units planned in
Brazil and Bahrain.
“Jamie’s cafés and restaurants are muchloved by customers all around the world,
so we’re very excited to be adding the
brand to our UK portfolio and increasing
our presence at Gatwick Airport.”
Will Wright, partner at KPMG and joint
administrator, said: “We are pleased to
have reached this agreement with SSP
Group, which will see the three Jamie
Oliver outlets at Gatwick Airport
continue to trade, safeguarding a
significant number of jobs.”
Earlier, Jamie said he was “deeply
saddened” in May after confirming that
his restaurant group had called in
administrators when it struggled to find a
buyer.
"I appreciate how difficult this is for
everyone affected. I would also like to
thank all the customers who have
enjoyed and supported us over the last
decade, it’s been a real pleasure serving
you,” Jamie said in a statement at the
time.
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A new documentary set to celebrate
Jamie Oliver’s 20 year-long career will
also touch on the recent closure of
his restaurant group, it has been
revealed. The Channel 4 programme,
titled 20 Years Of The Naked Chef:
Jamie Bares All, will be hosted by
Davina McCall and cover the high
and lows of the British chef's life. It
will also cover the recent closure of
his restaurant group, which included
Jamie’s Italian, Barbecoa and Fifteen,
leading to around 1,000 redundancies.
Oliver will open up about his difficult
times in the spotlight, what motivates
him, and his plans for the future,
specifically the next decade. McCall
was invited into Oliver’s home, which
he shares with wife Jools and their
five children, showing an “honest and
intimate snapshot” of their family
life, Channel 4 said.
The programme will also include
unseen clips, behind-the-scenes
footage, and interviews with his
friends, family members, celebrities
and politicians, who will be
announced in due course.
Oliver, 44, said: “Wow, 20 years. So
much has happened in that time.
Davina is a brave woman to come
and get a taste of life with five kids in
the Oliver household!
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Indian restaurant owner jailed

in £480,000 tax fraud case

Restaurant owner Nazrul Islam of Birmingham has
been jailed for three years for a £480,000 tax fraud
that was found when investigators uncovered a
hidden sales book dating back five years. The 52year-old from Great Barr in Birmingham was the
owner of the famous Jaipur restaurant which is based
in Repton, Derbyshire.
Islam was arrested in April 2017 and his home in
Great Barr and his Indian restaurant on the High
Street were subsequently searched.
HM Revenue and Customs (HMRC) officers
discovered meticulous records of Islam’s daily
takings between 2012 and 2017 at his house in a
hidden accounting book. They did not match with
the sales he submitted in his VAT returns. They also
discovered that Islam had also registered a different
card payment for the restaurant, which was sending
payments into a separate account.
The card sales, along with the hidden cash sales,
helped him hide up to half of his declared takings.
At his house, HRMC officers found a large sum of
cash behind a large marble wardrobe. They seized
£22,170 and it has since been forfeited.
Assistant Director of the Fraud Investigation Service
at HMRC Richard Paris said: “This was a
determined, well planned and long-running fraud,
which even saw Islam buy and use separate card
payment machines. Tax fraud is not a victimless

crime.”
“Islam deprived vital UK public services of this
money and he gained an unfair advantage over
honest competitors who pay the tax they owe. I
would urge anybody who knows of anyone
committing any type of tax fraud to report them to
HMRC online or call our Fraud Hotline on 0800 788
887.”
At an earlier hearing at Birmingham Crown Court,
Nazrul Islam admitted evading VAT payments,
Income Tax and National Insurance payments.
On Thursday, May 23, 2019, he was sentenced to
three years in prison. He was also disqualified from
being a Director of a company for seven years.
HMRC explained that action is currently being taken
to recover the stolen money.
In another case, Indian restaurant owner Motin Miah
was jailed for two years and eight months after he
lied about the takings from his three restaurants in
Dorset. He evaded paying over £200,000. HMRC
was suspicious about his activities so they visited one
of his restaurants in October 2015 to interview him.
During the interview, Miah said he was not the
owner, however, HMRC officers had enough
evidence to prove he was the owner and charged him
with tax evasion. He later pleaded guilty to the
charges and he was jailed. He was also banned from
being a company director for 10 years.
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KFC launches its
first ever vegan
burger in UK

American fast food chain KFC is the latest restaurant to
jump on board the vegan bandwagon with its first ever
vegan fried "chicken" burger.
Named as “the Imposter Burger”, the vegan version of
the fried chicken chain's Original Recipe Fillet Burger will
be made from a "bespoke" Quorn fillet, coated in the
Colonel's Original Recipe herbs and spices. It will be
served in a classic bun, with fresh iceberg lettuce and
vegan mayonnaise.
This is the first time the recipe has been used on
something other than chicken. KFC have called it a
"triumph of deception" as they replicate the Original
Recipe burger, but without any animal products.
The Imposter Burger consists of 450 calories, practically
the same as the chicken equivalent at 475 calories. It will
also contain a respectable 18.8g protein, which although
less than the 29.7g of its chicken counterpart, is a decent
amount for a vegan patty.
The burger is being trialled in selected restaurants in
London, Bristol and the Midlands from June 17 to July 15,
before the company decides whether to roll it out
nationally or not. After the initial trial they will be testing
out another veggie option called the 'Southern Fritter
Stacker' which is a mixture of crispy vegetables served as
a wrap or with rice.
KFC is the latest in a series of restaurant chains and food
producers to attempt to capitalise on the public's growing
appetite for meat alternatives.

IJkjJr TJˆoJA\ KxPˆo S Km\Pjx xKuCvPjr
\jq KjKÆtiJ~ TgJ muMj 020 7377 2627
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Specialised
events caterer
for weddings
and corporate
functions

OFFICIAL CATERERS AT
HILTON

RADISSON BLU
COPTHORNE

MERIDIAN GRAND
PARKLANDS

PORCHESTER
FENNES

FOR YOR EVENT CATERING OR PLANNING CALL US NOW
Contacts

Telephone: 020 3302 7870
Email: info@mintcaterers.co.uk
13 A Rigg Approach, Leyton, London E10 7QN
18

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

78 CURRYLIFE MAGAZINE OUTPUT 28/06/2019 12:27 Page 19

NEWS

The World’s 50 Best
Restaurants 2019

FRENCH
RESTAURANT
MIRAZUR IS
NO.1
The chef Mauro Colagreco at Mirazur, in Menton, France.

Mirazur in France’s resort town of Menton, has been
awarded the coveted title of World's Best Restaurant
and Best Restaurant in Europe 2019. Noma in
Copenhagen, Denmark, and Asador Etxebarri in
Atxondo, Spain were among the other toppers.
The list was compiled based on the judgement of more
than 1,000 culinary experts, with 26 countries from five
continents winning a place in the list of World's Best
50. The UK had two restaurants in the top 50, with The
Clove Club coming in at 27 and Lyle's at 33. Both
restaurants formerly held places at 33 and 38
respectively and are in Shoreditch, London. Spain had
three restaurants in the top 10, while France, Denmark
and Peru each had two entries.
This is the first-time chef Mauro Colagreco, an
Argentine, and his three-Michelin-starred restaurant on
the French Riviera have clinched the top spot; the
previous ranking being third. This is also the first time
France has bagged the No. 1 spot since the
commencement of the awards 18 years ago. Mirazur,
which opened back in 2006, took over the top spot
from Osteria Francescana, in Modena, Italy.
And what made Mirazur stand out? According to The
World's 50 Best Restaurants, which is published by the
British-based William Reed Business Media, Mirazur
provided "the ultimate restaurant experience". Mirazur’s
selection "is a testament to Chef Colagreco’s love of
local produce, most of which is grown in the
restaurant’s three-tiered garden just meters from the
dining room, complemented by a stunning French

Riviera backdrop," explained the organizers.
“This year we are thrilled to see Mirazur claim the No.1 spot
after rising through the ranks since making its debut on The
World’s 50 Best Restaurants list at No.35 in 2009, it’s been
brilliant to witness its progress," said William Drew, Director
of Content for The World’s 50 Best Restaurants. "This has
been a wonderful, progressive year for the list as a whole,
with so many new entries from all corners of the globe."
The World’s 50 Best Restaurants brings together an
incredible community of chefs from around the world. The
annual awards ceremony, which is considered to be the
biggest night of the international culinary world, was held at
Marina Bay Sands in Singapore on June 25 this year. In the
past, it has been held in London from 2003 to 2015 before
starting a global tour with its first stops in New York in 2016
and Melbourne in 2017. In 2018, festivities took place in
Bilbao, Spain.
“The World’s 50 Best Restaurants is uninhibited, a pioneer in
the field. This is the only restaurant rating system on the
planet that, each year, enables you to take a tour of the most
creative and unique ideas that the culinary world has to
offer,” said Helene Pietrini, Brand Director of The World’s
50 Best Restaurants.
Alain Passard of Arpège in Paris, France (No.8), won the
Chefs’ Choice Award, sponsored by Estrella Damm, voted
on by the world’s leading chefs in the list and awarded to a
peer who has made a significant impact to the culinary world
in the past year.
The Art of Hospitality Award, sponsored by Legle, went to
Tokyo’s Den (No.11). The restaurant is highly regarded for
its holistic approach to service. Other Asia-based restaurants
in the list include Gaggan (No.4), in Bangkok, which is
closing next year, named The Best Restaurant in Asia, and
Odette (No.18) from Singapore. a
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The World's Best Female
Chef Daniela Soto-Innes,

The Test Kitchen (No.44) from Cape
Town is The Best Restaurant in Africa.
Only four restaurants at least partially
led by women — New York’s Cosme,
Slovenia’s Hisa Franko, Colombia’s Leo
and Atelier Crenn — made the list of
50.
The World’s 50 Best Restaurants has
been ranking the top 100 fine dining
destinations around the globe every
year since 2002, with the winners
chosen by a panel of more than 1,000
chefs, restaurateurs and food writers.
A week ago, ahead of the awards
ceremony the World's 50 Best
Restaurants organization revealed the
first cut of restaurants in this year's
special 120 winners list that included
the restaurants placed from number 51
to 120

Best of the Best

The Best of the Best category is an elite
group of No.1 ranked restaurants have
more than proved their worth and will
now be forever honoured as iconic
dining destinations in the Best of the
Best hall of fame. The chefs and
restaurateurs who have led their
restaurants to the pinnacle of the list
have expressed their desire to invest in

the future of the sector and ‘give back’
to the food world through new projects
and initiatives. The following
restaurants have been named No.1 in
The World’s 50 Best Restaurants since
the list’s inception and were therefore
not eligible for voting in 2019 or
beyond:

•
•
•
•

El Bulli (2002, 2006-2009)
The French Laundry (2003-2004)
The Fat Duck (2005)
Noma – original location (2010-2012,
2014)
• El Celler de Can Roca (2013, 2015)
• Osteria Francescana (2016, 2018)
• Eleven Madison Park (2017)
Here are the winners (with last year’s place in
parentheses)
1. Mirazur, Menton, France (3)
2. Noma, Copenhagen **NEW ENTRY
3. Asador Etxebarri, Axpe, Spain (10)
4. Gaggan, Bangkok (5)
5. Geranium, Copenhagen (19)
6. Central, Lima (6)
7. Mugaritz, San Sebastian, Spain (9)
8. Arpège, Paris (8)
9. Disfrutar, Barcelona (18)
10. Maido, Lima (7)
11. Den, Tokyo (17)
12. Pujol, Mexico City (13)
13. White Rabbit, Moscow (15)
14. Azurmendi, Larrabetzu, Spain (43)
15. Septime, Paris (40)
16. Alain Ducasse au Plaza Athénée, Paris (21)
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17. Steirereck, Vienna (14)
18. Odette, Singapore (28)
19. Twins Garden, Moscow (72)
20. Tickets, Barcelona (32)
21. Frantzén, Stockholm (65)
22. Narisawa, Tokyo (22)
23. Cosme, New York (25)
24. Quintonil, Mexico City (11)
25. Pavillon Ledoyen, Paris (29)
26. Boragó, Santiago (27)
27. The Clove Club, London (33)
28. Blue Hill at Stone Barns, Pocantico Hills,US(12)
29. Piazza Duomo, Alba, Italy (16)
30. Elkano, Getaria, Spain (77)
31. Le Calandre, Rubano, Italy (23)
32. Nerua, Bilbao, Spain (57)
33. Lyle’s, London (38)
34. Don Julio, Buenos Aires (55)
35. Atelier Crenn, San Francisco **NEW ENTRY
36. Le Bernardin, New York (26)
37. Alinea, Chicago (34)
38. Hiša Franko, Kobarid, Slovenia (48)
39. A Casa do Porco, Sao Paulo (79)
40. Restaurant Tim Raue, Berlin (37)
41. The Chairman, Hong Kong **NEW ENTRY
42. Belcanto, Lisbon (75)
43. Hof Van Cleve, Kruishoutem, Belgium (63)
44. The Test Kitchen, Cape Town (50)
45. Sühring, Bangkok (54)
46. De Librije, Zwolle, Netherlands (51)
47. Benu, San Francisco (53)
48. Ultraviolet by Paul Pairet, Shanghai (24)
49. Leo, Bogota (99)
50. Schloss Schauenstein, Switzerland (47)
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WE MAKE
RESTAURANTS
WORK
...and have done for
over 30 years
v

We have ﬁtted out over 1000
restaurants for the
Asian community

v

Often copied, never bettered

v

Call now for free quotation

Paul Young

Specialists in restaurant design and refurbishment
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www.paulyoungrestaurantinteriors.co.uk

Call Paul direct 07973 692 312
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Habiba Chowdhury founder of My Curry Club

t was a day of celebration at Cranage
Trade Park in Goostrey as Habiba
Chowdhury launched My Curry Club,
the first Indian cookery school in
Cheshire on June 23. Known for her
bespoke luxury home-based cooking
classes, Habiba’s business bagged the
third spot at Salters Den, a competition
launched to find the most exciting new
business or business idea in the
Northwich and Winsford area, last
December.
“I am excited about the launch of My
Curry Club in this new premises,” says the
entrepreneur, who started her business
back in November 2017, but was more of
one-to-one cooking with different
families in their homes and group classes
at Weaverham Community Centre.
“My Curry Club offers people the access
to understand the flavours and tastes of
real home-cooked food, which is very
different from what we would order from
a menu at a restaurant. It builds
confidence, so people can be inspired to
cook with spice and cook it well, and
allows them to discover new and
innovative dishes,” she says.
“Northwich is changing, and Cheshire has
a massive foodie following. For me,

Photo: Andrea Aseby

Cheshire welcomes its first dedicated
Indian Cookery School

marrying my British and Bangladeshi
heritage is what makes what I have to
offer unique and exciting. Great food
leaves a lasting impression and creates a
memory that cannot be forgotten. I’m so
pleased that I get to welcome all people
into my kitchen to learn more about
creating delicious food,” she says.
Habiba grew up with her family in East
London and cooking was always a major
part of growing up in her household. She
moved to Northwich with her husband
shortly after getting married in 2014. She
graduated with a media communications
degree at Kingston University and for the
past 13 years in corporate and
international sales, but her real passion is
in cooking.
“My heritage is Bangladeshi, and I have
grown up in London. I learnt to cook
from a young age with the very first dish
being Tarka Dal and Rice, at the age of
nine,” says Habiba, who is also a guest
food writer for Our Town Northwich.
With a 100 per cent 5-star customer rating
and fantastic reviews, Habiba is on a
mission to eliminate the stigmas attached
to 'Indian' food being too greasy or too
spicy and revolutionise the way people
perceive Indian cuisine in the UK. As
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over 70 per cent of the British Indian
Restaurant industry is Bangladeshi-owned,
Habiba is passionate about enlightening
and educating people of regional foods
and flavours from other areas.
My Curry Club will continue to offer
luxury interactive hands on classes, social
and private group events, corporate
cooking, private catering and local charity
cook ups. Habiba has also introduced an
eco-friendly plastic-free Spice Bazaar,
which will stock all the cooking
ingredients required for Indian and
Bangladeshi cooking.
“There is an amazing spice bazaar, with
authentic blends of Indian spices. This is
a plastic-free bazaar, and customers can
purchase a glass jar or bring their own and
buy spice by weight for minimal wastage,”
she says.
With curry enthusiasts from Liverpool,
Manchester and Belfast where the
flavour-filled classes have already
developed a reputation, Habiba is
confident her school will do well. Her
teaching methods focus on introducing
authentic dishes and bold flavour
combinations rarely available on menus.
“I will be conducting lessons for private
groups of maximum 8 people as this will
allow me to give personally attend to
everyone,” says the passionate chef.
Habiba aspires to introduce more women
into the industry as the gender imbalance
is evident. “The gender imbalance is not
surprising, but I want to inspire more
women to break the stereotype and step
up by not restricting themselves to their
own kitchens at home.”
“My Curry Club aims to be a part of the
community and contributing to it with
regular local and international charity
events and networking events, to give
back the support it is graciously
receiving,” she concludes.
For more details about the club, visit
mycurryclub.uk or call 07956 511 191,
email info@mycurryclub.uk
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Curry Life Magazine presents exclusive curry trade show to
showcase your products and services to business people of
the Curry Industry. World Curry Expo will run alongside Curry
Life Awards and Gala Dinner at the prestigious London Hilton
on Park Lane, Sunday 3rd of November 2019. Come and meet
the buyers and sellers and secure best deal for your business.
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The Indian Ocean

T

he bustling village of Histon in
Cambridgeshire is famous for its apple
orchards, beautiful village greens and popular
graphitis. And, the forward-looking community thrives
in bonding between young and old not only through
farming, art and culture, but The Indian Ocean’s
traditional yet modern curry.
Nestled in the dramatic landscape of Histon village
in Cambridgeshire, The Indian Ocean restaurant is
buzzing with life as the clock ticks five, every evening.
The restaurant functions from 5.30 to 11pm but early
arrivers from the village and neighbouring areas can

Traditional meets
modern cuisine
24
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settle in, order a drink and have a look at the
menu. I was among them, who spent the next few
minutes exchanging pleasantries with owner
Ruhel Hoque, his staff and customers alike.
The curry house first opened its doors back in
1996 as Abidul Hoque, Ruhel’s father, bought the
place to start his fourth restaurant. With
successful ventures namely Balaka in
Manchester’s Sale, Surma Tandoori in Ely and
Kushiara restaurant in Saint Ives, Cambridgeshire,
Indian Ocean beautifully sums up the legacy and
contribution of Ruhel’s beloved father.

“My dad would have been incredibly proud of me
with the way I’ve taken this business forward,”
says an emotional Ruhel about his father who
came to the UK in the 60s and began working in
the housekeeping department of The Savoy
Hotel, London and eventually moving into the
kitchen. “He worked with some really good chefs
in the industry from whom he picked many skills
and built on experience in famous restaurants
such as Dilchad, Veeraswamy among others. He
started his own restaurant in Sale, followed by
Ely, but success came knocking on his door when
Surma, his second venture, featured in the a
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Michellin guide. That also led to his third venture – Kushiara,”
says the young restaurateur.
Interestingly, the restaurant names have always had historic
and cultural significance. The Indian Ocean trade zone has
been a key factor in East-West exchanges throughout history.
Back in the day, it was considered a dynamic zone of
interaction between peoples, cultures, and civilizations.
Similarly, Surma and Kushiara are two important rivers in
Bangladesh, which support and sustain livelihoods and bring
prosperity.
The décor in the restaurant is creamy white which gives a
soothing feel, while a touch of red adds to the warmth. The
56-seater restaurant serves “traditional British Indian food”
cooked using modern techniques but preserving authenticity.
High quality produce, creative chefs and use of technology has
turned the restaurant into a winner with some of the best
dishes in town.
The platter of starters, which had Peshawari Lamb Chops,
Malai Tikka, Sheekh Kebab and Paneer Tikka was absolutely
delicious. The spices in apt proportion and the meat cooked to
perfection was paradise on a plate! The food was indeed
delectable, and my curiosity led me to the kitchen. To say I was
surprised was an understatement. It was the technical aspect of
the kitchen that particularly impressed me.
The kitchen is big enough to hold an elaborate stove and
burner range, with ample space to accommodate utensils full
of freshly prepared sauce, a commercial tandoor oven,
separate worktops and cutting and chopping areas.
Interestingly, the tubs of freshly prepared spices were placed
at a 30-degree angle to give the right gradient while scooping
out the powders, and the serving plates and spoons all within
the reach of the chef for a feasible and speedy cooking time.
The additional appliances and equipment sat neatly on the
shelves above the chopping area.
This tested and proven plan, according to Ruhel, reduces
wastage of time, improves productivity, eliminates unnecessary
hard work while all the cooking takes place in tandem. Thanks
to his engineering degrees and five years on the job, from
where he gained the skills and techniques.
Chef Abdul Hai, who was awarded the Best Chef 2018 award
from Curry Life, has been with them for over 5 years and his
attention to detail and drive for perfection has contributed to
the flourishing business. Their specialities include Murgh
Makhani, Meen Moilee and Lamb Shank. The Murgh Makhani
had a pleasant amount of spice which was well-balanced with
fragrant steamed rice. The Lamb Shank was flavoursome and
practically fell off the bone, and I learnt it was cooked over
little over 6 hours for the right amount of tenderness.
Before I was going to dig into a bit of all these dishes, a quick
chat with few other diners in the restaurants revealed they
were regulars and had tried almost everything on the menu.
One such couple, John and Lin Woodley, who have been
visiting since Ruhel was a youngster, vouch for The Indian
Ocean as the best curry house in town. Speaking fondly about
Ruhel’s father, John says, “I remember Hoque as a loving,
family man who was smart, hardworking and generous. It was

Ruhel’ with customers

Breaking away from a stereotype comes
with its own set of challenges. A lot of
curry houses like to continue with age old
practices of food service and hospitality
and follow their own traditional way of
functioning. With tight immigration rules
and policies, it is time to step up with
better techniques and equipment as the
industry is surviving on borrowed time.

Ruhel’s father Abidul Hoque (4th from left) opened Kushiara
restaurant in 1980’s in Saint Ives, Cambridgeshire.
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Ruhel Haque and his chef at CurryLife Awards 2018

a pleasure knowing him and working with him as well.”
John’s previous job as a builder bagged him the project to
convert a store in Bridge Street into Kushiara Indian
Restaurant. “Oh well, it was quite a task as I had not
worked on any Indian restaurant projects previously. Also,
there were two other business partners, and everyone
wanted different things, so that didn’t help the case either,”
he quips. Lin, his wife, says, “There are many Indian
restaurants around, but none up to this standard. The food
is well presented, potions are good and price wise fairly
reasonable. There’s something for everybody, and you can
have it customised, according to taste and as per liking.”
“What we really like about Ruhel is he has picked a lot
from his dad,” they both agree. Ruhel’s father played a
pivotal role in the structure and function of his business.
Till date, the restaurant follows most of his recipes and
goes by the exact ingredients and quantity. The chefs in the
kitchen too were trained by his father. So, the legacy of
food continues with the best flavours and modern
techniques. But when it comes to technology, Ruhel has
incorporated his own simplified ordering and collection
system, stock update software and ePOS systems.
“I have been studying the problems and shortcomings
from an engineer’s point of view,” the engineer-turned
restaurateur, who was born in Manchester, says, adding, “It
is imperative to automate processes and upscale kitchen
processes and simplify production of food preparation.”
Breaking away from a stereotype comes with its own set of

challenges. A lot of curry houses like to continue with age
old practices of food service and hospitality and follow
their own traditional way of functioning. With tight
immigration rules and policies, it is time to step up with
better techniques and equipment as the industry is
surviving on borrowed time. The important aspect of
running a business is not in just identifying the problem
but coming up with a solution too.
Computerised steam combination tandoor ovens are the
solution for skilled tandoor staff. The tandoori oven is
tough and not everyone can get it right. “The past few
years have been excruciating with the rise in staff shortage
more specifically tandoori chef. While researching for
cooking aid, I chanced upon this and felt this could be a
solution to the problem. I think this is the best investment
I have made. There is no need for tandoor chef nor sous
chef,” he says.
About growing and expanding in terms of number of
restaurants his vision is clear. “I believe in investing time
and effort in one place rather than having many but not
being able to attend to them personally. Moreover, with
staff problems, it is important to consider all factors before
making commitments.”

The Indian Ocean
Unit 4 High St, Histon,
Cambridge CB24 9JE
Tel: 01223 232466
theindianocean.co.uk
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RESTAURANT REVIEW

Dine

BY THE
RIVERSIDE
A

n old friend used to be fond of saying –
‘once you’ve been to one Indian restaurant,
you’ve been to them all.’
He’d obviously never been to the Riverside Spice in
the heart of the Essex countryside - which stands
out both for a beautiful setting and its highly
individualised approaches to traditional dishes.
Owner Abdul Hamid sums up the restaurant’s
philosophy thus – “I’ve always said I wanted the
restaurant’s food to have the same sort of attention
to detail as home cooking and we have spent at lot of
time and effort tweaking our menu to reflect this.
“The resulting recipes are handed down from chef
to chef so that standards remain consistently high.”
Add this painstaking approach to the stunning,
typically-English, surroundings of the village of Earls
Colne, just outside Colchester, - and you have
anything but your common-or-garden Indian
restaurant – something that was confirmed when the
restaurant won Best Essex Restaurant in last year’s
National Curry Awards by Curry Life Magazine.
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Putting these high standards to the test, we thought we’d
ask Mr Hamid which dishes had a particular ‘Riverside
flavour’ - and were treated to a fascinating tale of how
recipes had been tried and tested over the years by
various members of the family.
We started with one traditional House Mixed Platter and
something slightly different, in the shape of a Chicken
Momo.
The latter comprised shredded chicken in a fried bread
wrap which scored heavily for its delicate blend of
mixed spices and onions topped off with a tasty
tamarind sauce.
Even the mixed platter – comprising chicken and lamb
tikka plus Tandoori chicken and spicy kebab –
benefitted from subtle tweaks in spicing which made it
better than your average platter plate.
Starting to fill slightly full already, we nonetheless
pressed on stoically to sample a set of mains that also
clearly benefitted from the owner’s attention to detail –
and twists on traditional dishes.
The star of the show was a Lamb Tangya featuring a
series of spices which, at first sight, might have worked
against each other but, as it turned out, the tender meat
was accompanied perfectly by the garlic, ginger and
mango.
That’s not to mention the onions, cumin and coconut
which gave the thick sauce a really refreshing edge.

A close second was a plate of melt-in-the-mouth Butter
Chicken – with off-the-bone chicken cooked in a mild
creamy sauce.
Add to that a drizzle of sizzling lamb – and even hardy
foodsters like myself and my companion were struggling
to look at the dessert menu.
But we pressed on like true troopers and sampled some
refreshing ice-cream because, as every bloated diner will
tell you, ‘ice cream just slides down’!!
So did the Riverside Spice live up to the advanced
billing?
Well before we started tucking in Abdul Hamid had
advised us that a key strand of his philosophy was that –
‘you enjoy food first with your sight, then your smell
and, only finally with your taste’.
The Riverside scored highly on all three counts.
First it offered the eyes well presented dishes in a
beautiful setting – while the food also more than
definitely passed the smell and taste tests.
It’s truly worth a visit to dine by the Riverside.
Riverside Spice is at Lower Holt Street,
Earls Colne, Colchester, Essex CO6 2PH
Tel: 01787 221728/221979
www.riversidespice.co.uk

Abdul Ahad and Abdul Hamid
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Study shows white meat
just as bad as red meat

Eating white meat, such as poultry, will have the
same effect on your cholesterol level as eating red
meat, a new research has found. Though the
common belief that white meat is less harmful for
the heart, both red meat and white meat contain
saturated fats, which increase levels of LDL (“bad”)
cholesterol and increase a person’s risk of heart
attacks, stroke and peripheral artery disease.
The study from the Children's Hospital Oakland
Research Institute (CHORI) found that people who
ate white meat diets consisting of chicken and
turkey ended up with cholesterol levels that were no
different from those who ate red meat diets
consisting of lean beef or pork. Both diets caused
significant jumps in cholesterol compared to people
whose diets consisted of plant-based proteins.
"When we planned this study, we expected red meat
to have a more adverse effect on blood cholesterol
levels than white meat, but we were surprised that
this was not the case — their effects on cholesterol
are identical when saturated fat levels are
equivalent," said study senior author Dr. Ronald
Krauss, senior scientist and director of
atherosclerosis research at CHORI, in the study’s
press release.
The study involved a 113 healthy men and women

between ages 21 and 65 were randomly assigned to
either the high-saturated fat, provided primarily by
butter and full-fat foods, or low saturated fat groups.
All participants tried a red meat, white meat and
plant-based protein diet for one month each, with
the order in which they ate these diets decided at
random.
In between the monthly diets, participants were able
to eat their normal diet for a few weeks. Cholesterol
levels were checked before and after each test diet.
The main source of red meat provided by the
researchers was beef, while chicken served as the
main white meat protein. Blood samples were
collected from all the participants at the start and
finish of each test diet.
The study did not include fish, grass-fed beef or
processed meats. The plant-based diets emphasized
the consumption of legumes, nuts, grains and soy
products. Both the red and white meat likely raised
the participants’ cholesterol levels higher than the
plant-based diet because they contain different kinds
of fat.
The study authors said this is the first study to show
that both kinds of meat — red and white — cause
cholesterol levels to go higher than plant-based
protein sources.
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MAHAAN

Mahaan owner Askor Ali

SHOWS ITS MIGHT

dinner, with family, friends or colleagues with a
seating capacity for around 150. It has a bar and
waiting area, where you can be seated
comfortably or grab a drink before you place
your order.
The claims of being ‘Worthing’s Premier Indian
Restaurant’ is somewhat true as their history
dates back to 1983, when Mahaan was launched
and is touted as one of the oldest restaurants in
town. The menu too stands out with some
exceptional dishes such as Murgh Bhazzan, Lamb

I

ndian restaurants are aplenty in
West Sussex’s seaside town of
Worthing, but the mighty Mahaan
stands out.
The attractive blue name board, doors and
window frames immediately catches the eye of
any passer-by, who can be assured of ‘authentic
Bangladeshi and Indian’ food. Mahaan, as the
name suggests, is a great place for lunch and
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Mashriki and Basha Prawns and their own version
of Murgh Sylhety, Naga Chicken, Bangladesh Fish
Curry and Fish Shatkora.
In a candid chat, owner Askor Ali reveals how the
restaurant got that name. “Amitabh Bachchanstarer Bollywood movie Mahaan had released and
it did very well at the box office in 1983. So that’s
one of the reasons why the restaurant’s name got
considered. Moreover, mahaan means great and it
appealed to all the partners back then,” Ali
recollects.
The Montague Street restaurant certainly lives up
to its name, having won the hearts of many
customers with its spectacular service and quality

On acquiring and launching more restaurants,
Askor says, “At the moment, I am just focusing on
this restaurant. We do have other restaurants in the
family – one in Bognur Regis, Swanage in Dorset.
My focus is on our ratings – we have constantly
maintained our 5-star rating and follow all health
and safety regulations. Our menu has special page
related to allergens and precautions.”
Though business is brisk during summer months,
Askor’s restaurant is more popular among locals.
“We do have a fair number of local customers,
who visit frequently. Many people travel during
summers, so that almost balances out locals and
tourists visiting the restaurant,” he analyses.

dishes. Many a times, customers already know what
they want even before they settle in as they visit
frequently and are aware of the choices and dishes.
Customers can expect a friendly welcome and
quality food, with an extensive menu to choose
from, both for eating in and takeaway. “We have
been serving in Worthing for more than 35 years
now and we value every customer and try our best
to deliver quality food with the best service,” he
confirms.
The Mahaan started with the conversion of a
single shop into a small restaurant and bar. It was
then further extended into the next shop on the
east side and followed by the third which now adds
up to the space of three shops. The business does
not mind further expansion at the same property,
should the opportunity arise.

A major problem most restaurants are facing these
days is shortage of staff. However, Ali feels he’s
been lucky on this front. “I have my close family
and relatives helping me in my business. My sons –
one is at university and another is pursuing a career
in accountancy – work with me over the weekends
as that’s the time when the restaurant is most
busy,” adds Ali, stating he is supported by his
nephew Mujibur Rahman and niece’s husband
Shalim Ahmed in his Worthing business.
“There has been no pressure from my side on
them to pursue restaurant business ever – I’ll
always support them in whatever profession they
choose – doctor, engineer or restaurateur. As long
as they are interested in what they are doing and
good at it,” he says.
a
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Askor Ali & his son recieving Curry Life Award from Former Secretary
of State, Priti Patel MP and Celebrity Host Louise Minchin

Recollecting his early days in UK, Askor says his
experience with different restaurants helped me master
the trick of the trade. “I came to England with my
mother when I was 11 years old as my father was already
living and working here in a restaurant in Bognor Regis.
We lived there for a few years until 2005, until I took
charge of Mahaan in this town,” adds Ali, who managed
restaurants in Swanage, Shoreham and Brighton before.
“I am very familiar with all these areas and I like living in
this part of England,” says Ali, which explains his affinity
towards seaside towns. The sea is at a stone’s throw, and
after a pleasant stroll, a perfect meal is what one looks
forward to.

Competition from neighbouring restaurants is no threat.
“Worthing has plenty of Indian restaurants, but all aren’t
doing well. In fact, many have already closed down. Every
customer who dines out looks for good quality and excellent
service. If you are confident about these two factors, your
business will definitely thrive,” he states.
“Another important point I like to make - you have to know
your trade in and out. I can work as a chef, a waiter, a
kitchen porter or a delivery driver. That is the key to success
in this industry,” he adds.
What role does he consider best? “If I had to choose from
the multiple roles, I’d mainly be in the kitchen, as a head
chef. My cousin is the main chef here but when they get
really busy, I go in – give him a hand, he feels more
comfortable as well and less stressed,” he says with
confidence. Askor enjoys other cuisines such as Turkish,
Persian and Mediterranean. When not in his restaurant, he
likes watching TV and sometimes gardening.
The restaurant has bagged a number of awards and
recognition and featured in local newspapers and magazines.
“It is very motivating when your efforts are recognised. It’s
good for the restaurants reputation,” Ali says, adding,
“Apart from Curry Life Awards, we have won British Curry
Awards, Asian Curry Awards, and have regularly participated
in cooking competitions and workshops.”
Mahaan is open every day, 12pm to 2pm and 5.30pm to
11.30pm, extending to midnight on Friday and Saturday.
Mahaan Restaurant,
177-181 Montague Street
Worthing, BN11 3DA
Contact No. 01903 205449 / 01903 207299
Email: info@mahaan.co.uk
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How to
halve
your
food

waste

10.2 million
tonnes of food
and drink are
wasted every
year in the UK

I

n support of the Government’s
initiative to halve food waste by
2030, major UK supermarkets and
food companies have signed a pledge to
tackle the problem. The companies have
committed to “ground-breaking action”
to drive down food waste and raise
public awareness, the Department for
Environment, Food and Rural Affairs
(Defra) said.
Environment secretary Michael Gove
said: “I am delighted to see so many UK
food businesses commit to gamechanging action to cut food waste, and I
hope that others follow suit. The UK is
showing real leadership in this area, but
each year millions of tonnes of food is
wasted. Together we will end the
environmental and economic scandal that
is food waste.”
The government’s food surplus and
waste champion Ben Elliot said: “We are
pleased to see these retailers committing
to change. To those retailers yet to sign
the pledge – why not? You have a
responsibility to step up and do your bit.

40

The food waste crisis can only be solved
by collective action.”
An estimated 10.2 million tonnes of food
and drink are wasted every year in the
UK after leaving the farm gate, worth
around £20 billion. Families blow
£15billion a year — an average of £500
each — on food that is thrown away but
could have been eaten.
Earlier this year the government
launched a £15 million scheme to tackle
food waste, building on its Resources and
Waste Strategy which sets out how the
government will introduce annual
reporting of food surplus and waste by
food businesses.

Here are five ways how you
can cut down on food waste:
Storage and stock rotation

It is easy to get carried away and buy
ingredients in bulk because you’re getting
good deals, even when you’re not sure
whether you’ll use everything. Even if
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there are bulk purchases, ensure that all stock is stored right, in clean and
healthy packaging and food containers. Regarding food rotation, make
sure older stock is used up before opening new ones.

Right temperatures

Maintaining accurate temperature control for various food items is crucial
as it prevents spoilage and consequently reduces waste. This covers
cooling hot food rapidly, heating cold food at right temperature, freezing
and thawing meat and vegetables.

Have clear labelling

All food items should be marked and bear correct date and product
information including mentions about allergens, suitability for vegetarians
and non-vegetarians. It is essential to mention detailed use-by and end
date of products when in storage and have a proper labelling system.

Watch the portions

Large food portions simply result in more food wastage. According to
previous studies, chips and salads are often left behind, as it is considered
to be an additional part of their main meal, which they didn’t ask for,
hence don’t care to finish it.

Tie up with a local charity

Many restaurants have established connections with local charities that
give away food. This helps is utilization of food as well as serving the
poor and hungry.
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Restaurant, residences in Braintree
raided in huge police operation
success and said it showed Essex Police was taking the
fight to county lines drug dealers and violent criminals.
He said: "It's been a very good morning, we've got 15
people in custody so far with a quantity of class A
drugs recovered and also a load of weapons that have
been taken off the streets. This is a continuous fight
against drug activity and violence and those that
exploit our vulnerable communities."
The crackdown, codenamed Operation Zeal, is also
being carried out by policing colleagues in Kent to
enable both forces to tackle criminals who cross
borders to commit crime.
Chief Constable Ben-Julian Harrington said: “Sadly in
Essex we are seeing an increase in the number of
violent and knife crime offences and those involved in
so-called ‘County Line’ drug dealing gangs. Although
that is a pattern we are seeing nationally, here in Essex
we are not prepared to take that lying down and every
day my officers are out there taking the fight to violent
to ruthless, violent criminals and those who think they
can ply drugs on the streets of my county. As the
violence and crime levels increase, so does our
response.”
“During this crackdown we are standing shoulder to
shoulder with our policing colleagues in Kent. We
know these criminals don’t see the boundaries of our
two great counties - they see only the opportunity to
make money, so they travel between Essex and Kent
to ply their trade. But our two forces don’t see
boundaries either - just one common goal of targeting
criminals and bringing them to book. We continue to
make their life difficult and that’s why we are carrying
out Operation Zeal,” he said.

Photo: Courtesy Essex Live

A top local Indian restaurant had its door battered
down in a huge police operation on the morning of
June 18, as officers descended on Braintree in Essex
to execute warrants at eight different addresses. The
group of seven police in riot gear rammed open the
restaurant door of Miah's Indian, on Manor Street, in
the early hours crackdown. As nobody was found
inside the business premises, police officers cleared
up the broken glass and moved on.
Police then raided another Braintree residential
address, on Mary Ruck Way, where a large amount of
Class A drugs, cash and a cache of knives and
knuckle dusters were discovered. According to
reports, more than 15 arrests have been made so far
across Braintree by Essex Police. Speaking after
executing the eight warrants in Braintree, Detective
Superintendent Stuart Hooper hailed the operation a

Indian restaurant The Curry Place in Shoreham fined
An Indian restaurant in Shoreham near Brighton has
been fined more than £5,000 for breaching food hygiene
regulations.
The Curry Place on Shoreham High Street was found
guilty on seven counts of food hygiene offences when it
appeared at Worthing Magistrates Court last week.
Breaches included failing to keep the kitchen clean and
in good repair, leaving high risk foods out at dangerous
temperatures and putting the public in danger of food
poisoning.

Adur District Council, which brought the case against
restaurant owner Amin Ullah, said: “On one of my visits
I found bowls of cooked rice and cooked chicken left
standing uncovered in the kitchen at risk of
contamination from flying insects.”
In his defence, Ullah told the court he now planned to
increase the size of the kitchens to cope with his
increased workload and would act on the council’s
recommendations.
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A pinch of salt can make a dish delicious; double
the dose and it ruins the taste. More importantly,
excessive salt can lead to several health problems.
Though the human body needs this mineral for
proper functioning, it should be consumed in
moderation.
According to a World Health Organisation report,
consumption of salt between 1,500 and 2,400
milligrams per day is recommended for adults.
However, if one has or is at risk for high blood
pressure, only up to1,500 milligrams is advised.
The Institute of Medicine's Food and Nutrition
Board suggests that both male and female teens
between 14 and 18 years old should have only about
1,500 milligrams of sodium each day. Lifestyle
modification should happen from an early age as
there is no particular age for non-communicable
diseases (NCDs) like hypertension.
Excess usage of salt can create several health

hazards, hypertension being the most prominent.
Others like abnormal heart development,
osteoporosis, dehydration, swelling and digestive
diseases have detrimental effects on the body.
high risk of osteoporosis, should be particularly
careful about salt intake.

Hypertension:

High blood pressure can trigger life threatening
emergencies like strokes and heart attacks. Studies
indicate that reducing sodium intake can lower blood
pressure by 25 per cent. According to the Harvard
School of Public Health, high intake of salt can
cause 23 per cent increased incidence of stroke and
14 per cent rise in the incidence of heart disease.

Abnormal heart development:

A habit of eating salty food heightens the risk of
non-blood pressure related heart diseases as well.
The heart has to work much harder to provide
proper circulation, when consumption of salt is
more. This over a period of time results in an
abnormally large heart with thinner heart valves. An
enlarged heart is significantly weaker and can lead to
symptoms like chest pains, breathlessness and
chronic fatigue.

Dehydration and swelling: Excessive

sodium in the blood draws water out of the cells and
into the tissues. Feeling thirsty is a direct response
after having salty food. Dehydrated cells signal the
brain for water. Having fluid filled tissue makes one
look bloated and swollen. These symptoms are
especially severe in the lower parts of the body.
Reducing salt intake is an effective way of
preventing swollen feet, ankles and calves.

Osteoporosis:

Sodium inhibits the body’s absorption and utilization
of calcium, leading to a loss of bone mass and
increased porousness of bones. Elderly people, postmenopausal women and diabetics, who are already at

Digestive diseases: Sodium regulates the acidbase balance of blood and body fluids. Too much
salt can yield acid reflux, cause heart burn and long-
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term damage to the upper digestive tract. Studies indicate
that habitual intake of salty foods is a strong risk factor
for duodenal and gastric ulcers and cancers.

There are ways to cut down salt consumption. One
should opt for low-salt products and check ingredient
labels to avoid products containing baking soda, sodium
nitrate, sodium citrate and sodium benzoate. Salt free
herbs and spices are a good substitute. At times,
potassium is prescribed instead of sodium by doctors.
Also, several brands these days highlight the presence of
less sodium in their table salt.

Garlic powder:

Enhances food flavours while offering other health
benefits at the same time. When a bulb of garlic is
roasted with a little bit of olive oil it goes from bitter in
its raw form to a delightful sweetness. Using roasted
garlic makes for a natural sodium source treat.

Frozen, processed and fast-foods that we consume daily
have high salt content, due which these should be used
minimally. It is beneficial to choose fresh fruits and
vegetables over processed ones and is advisable to rinse
canned vegetables and fruits before consumption. A high
intake of fruits and vegetables are protective dietary
changes for a healthy life.

Onion powder:

A great salt alternative, but should be used sparingly due
to its pungent flavour and strong taste.

One should be cautious while picking products. A bottle
of jam which maybe high in sugar content, also has salt in
it in the form of preservatives which often go unnoticed.
Consumption of plenty of water is a solution which is
beneficial for the body and a natural cure for most NCDs.
Basil, garlic powder, onion powder and curry powder
form excellent alternatives for salt which enhance food
flavours.

Curry powder:

A rich flavour, which when sprinkled in dishes with
vegetables and meat products, enhances the taste,
reducing or eliminating salt usage.

Considered an important culinary herb, it is now
commonly used fresh in cooked recipes. Alternatively, it
can be chopped into homemade pasta sauces or tossed in
with olive oil for healthy options as it has a sharp yet
slightly sweet taste.

Basil:

One should become more mindful of salt intake in the
diet, engage in regular physical activity and have a high
intake of fruits and vegetables as these are key
components of a healthy lifestyle.
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ThE POWER OF

SOCIAL
MEDIA

Turning £20 into over 200 possible bookings?
It’s not magic, it’s marketing!

Social’s professional photo shoots and content creation,
Indian Moment have been able to entice customers with
quality, regular social media posts and targeted adverts.
“We’ve found working with Really Social so straightforward.
They offer a professional service and have helped us get
great results at a fraction of the price of other marketing
agencies.”
From using only £20 on a paid social media advert, The
Indian Moment saw over 200 potential customers visit their
website’s bookings page directly. Putting that into
perspective, with the average spend per head on an Indian
takeaway being just over £10, and the dining-in spend per
head being higher with drinks, starters, sides, and desserts
included, it will only take one booking for a table of two to
make a profit!
“It’s not only the extra bookings and extra revenue that
make this service good value for money, it’s the time and
effort that it saves us by using the app.”
Noticing the trend for customers opting for digital booking
and ordering options through mobile phones and apps,
Really Social have invested heavily in the technology side of
marketing, creating chatbots which will be able to
automatically interact with your customers to help take
reservations and complete takeaway orders without having
to phone up or use third party ordering platforms.
To see how your restaurant could use social media to
increase business and bookings, contact us by

I

n a climate where not only independent restaurants are
struggling, but large chains as well, it’s never been more
important to get your restaurant seen by potential
customers.
The best way to do this? Marketing.
Marketing doesn’t have to be expensive, time consuming, or
confusing, it just has to be done right - and that’s what
Really Social offer; affordable and effective marketing using
digital and social media to maximise your restaurant’s
visibility whilst saving you time and hassle in the process.
Really Social recognise that the restaurant industry never
stands still, so neither do they. They work with a whole host
of Indian restaurants and takeaways, they constantly strive
to stay ahead of the game with the latest marketing
practices and technology, and they keep restaurants in the
spotlight to drive bookings.
Abdul of The Indian Moment in Battersea, London, has
been working with Really Social since August 2018, seeing
great results in that time. Taking advantage of Really

Tel 0203 984 8820, WhatsApp 07849 367 179, or
email: sales@reallysocial.media
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Masala Fish – Quick Takes

Masala Fish is a fantastic seafood delicacy enjoyed all over South Asia.
So why not try some here? It’s easy to prepare, can be quickly made at
your restaurant or at home. Take a look:

Masala Fish Fry

You can use a fish of your choice. For the margination, use Kashmiri chilli powder, ginger
and garlic paste, garam masala, turmeric, salt and lemon juice. The fish is then fried in
coconut oil with curry leaves, for a crispy and tangy taste. You can substitute it with white
oil, if you’re not a fan of coconut.

Tandoori Fish Salmon

The sweet-tasting fish can sometimes be difficult to blend with hearty spices, but this
tandoori salmon recipe offers a nicely seasoned meal perfect for dinner time. The masala
marinade is simply made with yoghurt, garlic tandoori powder, tomato puree and lemon
juice. Once the salmon has been coated skin down, it is grilled for 15-20 minutes.

Masala Mackerel

The naturally oily and tasty mackerel goes well with Indian flavours and spices. The
marinade consists of tomato puree, Kashmiri chilli powder, garlic and cumin seeds.
Mackerel fillets are coated in the spicy marinade on both sides for at least 20 minutes. The
fillets are then grilled in a baking tray. To finish, sprinkle with lime juice and red onions
and serve with naan or roti.

Grilled Masala Fish

Here, take any fish of your choice and marinate it in yoghurt, ground ginger, garlic powder
and garam masala for at least an hour. Then place the fillets on a charcoal barbeque or in
the oven grill for 5-7 minutes on each side. Serve with roasted vegetables and a salad.

Dry Spiced Fish

This recipe actually uses the traditional fish of Bangladesh, the Palla fish. Alternatively, you
can select a fish that is chunky and will hold its shape like haddock or plaice. To make the
dry crust, crush coriander, fennel and garlic cloves together. Then mix in flour, turmeric,
chilli powder and garam masala. Coat the fillets in the masala mix and fry in vegetable oil.
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WINNER OF 101 GOLD
AND GRAND GOLD MEDALS
AT THE MONDE SELECTION
AWARDS SINCE 2001

Cobra Beer has been
awarded 7 gold and
Grand Gold Monde
Selection Awards 2018

Cobra Beer has been brewed smooth
to be the perfect complement
to all food types
Call your Cobra Beer Sales Manager
or Head Oﬀice on 0207 788 2880
to find out more

PREMIUM BEER
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No drivers? No problem
Join now with no sign-up fee* and use Just Eat to deliver
your food to thousands more hungry customers.
We’ll provide the drivers and vehicles, leaving you free to concentrate
on cooking up the meals your customers love.

Call us today on 0203 370 9922
Select option 2, and quote “Currylife”

*Offer expires 31st August 2019. Delivery available in selected postcodes.

