Our third Guest Editor Dan Doherty talks to Zoe
Perrett about explosive Indian flavours and why he
admires chef Alfred Prasad
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DAN'S FAVOL RITE DINING

DESTINATIONS
Goodman soodmamcstaumnrs.com

LAnima lanima.co.uk
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o Zucca zuccalondon.com
o José josepirarro.com

DEFINING ALFRED'S REFINED INDIAN FOOD

Until recently, Alfred was Director of Cuisine at
Michelin-starred Tararind of Mayfair and its siblings

- the same-named Californian outpost; street-food
deiven Imli Street: and the newly-relaunched Zaika of
Kensington. Although the Central India-born chef has
afine command of the kind of refined Nocth Indian

food Tamarind specialises in, you'd be wise to note that
Alfred’s South Indian stuff is also absolutely unmissable,

Alfred has held tight to his Michefin star for the past

12 years, ever since he received it at the age of 29 and
became the youngest so-lauded Indian chef Innovation
comes naturally to him, but you won't catch him applying
afancy bell or whistle to a dish at the expense of the

ingredients’ own intrinsic qualities.

He'sless preows about keeping his vast cufinary
W t.o himseif, leading masterclasses at
m:mtn and currently compiling a cookbook.

His own London restaurant is in the planning stages: a
venue which, it see i i oo
ol ms safe to say, is certain to spice up




DAN ON ALFRED PRASAD
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hat same time, | had

really struck a chord with me, as around t

visited a few other venues that aspired to«

seemed to miss the point compietety.

Fast-forward eight-odd years and we finally met properly,
sat in The Drapers Arms in North London for the briefing
tion Against Hunger India Cycle that we bott

onthe Ac
took part in last year. As a native Indian, Alfred helped us all
on the trip: not just with translation, but also by sharing his
vast knowledge of his home country. It made me feelalittle
ashamed of how little | know about Great Britain. It wasn't
iust food, either, but also the way he con nected with people,
ven speaking his language or dialect. It just goesto
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show what a big heart he has.

Spending those coupie of weeks with Alfred really inspired
me to learn more about Indian food, the rationale behind it,

Indian food has ,n.‘."x,‘,‘[' enon

I bake to order at Duck & v iona

recipe. The recipe | chose toshare here Isvery | hinspired

by Indian flavours. It's a dish that's been on my menu for atew
thy

vears. and its name, ‘hara bhara, means fresh and green

N

perfect descriptive term for the marn

with the smokey aubergine; the freshness of the yogurt

cutting through

HOW DAN IS CHAMPIONING THE CHEFS
OF TOMORROW...

Unlike many in the industry who are merely concerned
about staying at the top of their own game, Dan is only
too happy to offer the country’s rising talent a leg-up.

ISSUE SEVEN Good Things



ALFRE
LAMB

SERVES: 4
INGREDIENTS

4 thsp vegetable oil

4 cinnamon sticks

4 green cardamom pods

6 cloves

3 medium onions, shiced

4 lamb shanks, washed and dried
3tbsp ginger-garfic paste (made by
smoothly pureéing equal parts of
each ingredient)

1tsp ground turmeric

1 tsp red chilli powder
salt, to taste
4 thsp yoghurt
3ripe tomatoes, chopped
¥ tsp garam masala
% bunch fresh coriander. leaves

only, chopped

D PRASAD’s
SHANK CURRY

METHOD

Heuﬁndlhawbruewto
accommodate 4 lamb shanks, Once hot, add the
Annamon, cardamonm and dlaves, and sauté for

30 seconds.

Add the sliced onions and sauté on medium-high heat,
stirring occasionally, until golden-brown.

Add the lamb shanks and sear over high heat for 5
minutes, stirring constantly,
mew:m;&mw:ma
minutes, add the turmeric, chilli powder and salt, then
b\wwmu:uswwforafumusm

Add the yoghurt and sauté for 5 minutes over

high heat.

Add the chopped tomato, stir wedl, and simmer for 15
minutes or until the chopped tomato begins to break
down. Add enough hot water to cover the shanks and
bring to 3 bod, cover with a id, simmer and cook for
about 1% - 2 hours or until the famb is tender,

Using tongs, remove the shanks from the pan and
place on a dish to cool Strain the sauce into a clean
saucepan, squeezing all the juices out of the residue.
Cook the strained sauce over a medium heat, stirring
occasionally, for a further 30 minutes, or until reduced
to the desired consistency.

Check seasoning, pour into a container, and leave to

cool. At this stage, if you wish to prepare this dish a day
or two ahead, cover the cooked shanks and the sauce

and refrigerate until required,

When ready to eat, remove and discard any solidified
fat that has formed over the sauce, transfer it to a large
Microwave the shanks for 4 - 6 minutes and add to the
sauce. Cover the pan and simmer for a further

20 minutes.

Transfer the shanks and sauce to a serving platter,
sprinkle with garam masala and chopped coriander,
and serve hot, accompanied by steamed rice, pulao,
or naan.

Recipe courtesy of Alfred Prasad aifredprasad.com
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Slow-cooked black lentilsin

ALFRED PRASAD’S
MAKHNI
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SERVES: 4-6
INGREDIENTS METHOD
s 125guraddal(blacklentil)  Preheat the ovento 120C.
el Wash the urad dal, drain, and transfer toa
EE paste (made  farge thick-bottomed casserole pot. Add
bysmoothly puréeingequal  the water,the ginger-garlic paste, and the
parts of each ingrediens) vegetable oil, then cover with a id and
* 2tspvegetabled slow-cookin the oven for 8 hours.
o o Meanwhile, 3dd the chilli powder to the
300y pesied phan peeled plum tomatoes and blend into a
e purée, Strain and transfer to a saucepan.
*  shiotste m:*bﬂhmmmm:oa'
=S weasin Once the da s cooked, skim offthe biack
* Yitpkasoorimethi skin, and transfer to a clean large, thick-
powdered thatare stuck to the pan).
f-.-:(f,,g, ::r:: ; S
Sunchspring oions, alt and simmer, stiring occasionaly,for
weil,then add the cream and simmer for 3




