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INDIAN ASCENT

Indian cuisine, at least for those outside India, has undergone a remarkable transformation
over the past 25 years. In the 1980s, ‘Indian’ food inuariably meant a long curry-house menu, cooked by

Bangladeshis and made from just two basic sauces. It was — and still is — a hugely popular formula, byt

it wasn't all India had to offer. In India itself, @ new breed of chefs, trained by one of the three major hotel
groups - Oberoi, Taj and ITC Sheraton — was about to take over. Schooled for the first time in authentic
Indian cuisine, not international hotel cuisine, many made their way to London, with Tamarind and

Zaika among the pioneers. There are now half-a-dozen Michelin-starred Indian restaurants in the city,
And more restaurants are opening in India, too: Delhi, once a quiet city with just a few smart restaurants

in top hotels, now boasts a lively dining scene, while Mumbai is more raucous than ever. But not at the
stately Trishna: Mumbai's most famous seafood restaurant has been serving gourmands, Hollywood/
Bollywood stars and heads of state for the past 60 years, solemnly presenting huge live crabs and lobsters
at the table, then bringing them back cooked and smothered in spiced butter.
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