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TRAVEL FOR FOOD & DRINK

got the bhaja moong dal, best eaten with

a squirt of the juice of gondhoraj lebu,

a type of lemon found in Bengal. And none
alit is what | expected. The lavours aren’t
overwhelming: the mustard s just right,

and [ can taste the fish il coats. The prawns
are disappearing st and the arab leaves us
in o delightful mess, The dal is mild, with

a pleasantly bitter uftertuste, and the banana
blossom’s an absolute surprise, like nothing
Uve pver tusted belore. L am s convert

WE ATE AT

Bhojohari Manna
has eloous Bersah food,
served In no-iniks sumounds
2 lovexd the bheths Datun
¥ LK) If__".,l NN ITET S
corm 9 18, Ekclahe Rd Dhatk patun
T 95 bivesa moong dal € 20 mochar
gronto: T45, chingn malakarn T 95

roeda kankra inal T 90

1. Beware of (and plan for) the serious
traffic jams that you will encounter
Iri this chaotic city

2. Saldanha’s Bakery creates
made-to-order goodies like this
walnut cake

3. Mukhtar, a street-side entrepreneur,
uses a creative, homegrown thumb
protection unit to speed up his prep

4. Bengall non-veg eats aren’t limited
to creatures from the sea -
the kachalanka dhonepata
murgl at 6 Ballygunge Place
is dedicately flavoured

Facing page’ Jessica, an adorable
two-yearold, and her brother ham
It up for Jyothy as we eal our way
across the breakfast spread
in Tiretty Bazar

Sare Chuattar 1= another no-luss
Bangali eatery, We had the daat
CRIMEN - Prawns Steamed nside

} [2N0ST COCOoM that’s got a very
difterant, smoky lavour O0-91-33
2446589, ite Post Office,

Sarat Bose R daab chingr T 180)

& Ballygunge Place i5 a good pplion
for @ kessurely evenng out, with both
buftet and & la carte options (00-97

2 6, Iy P Place
Ballygunge, m 1T M0

Hot-Kati. cutside Kamani Mansion
VLITUTY k3N rolls (Park St
[ T2 ool T30

3 XE
e-chicken rolt T a0)

leam'-_ claims 1o have invented
the katfy roll, though we o
them

(J-91-98

5t New Market areg aloo roll
chicken rolt ® 20)
Dacres Lane s worth trundling down

3 lunchime on a working day

vourll e an array of street eats
t0 pick from. We ate the veg stew
with hot, buttered toast at Chittar
Babu’s Dukaan (¥ .7)

Girish € Dey and Nakur Nandy
Dey cish pul fresh, traditional Bengal

3,

“hhanar sandesh rom T 110

Ghosh Sweets s another great

place at winch 10 try tradibonal

o (O0-91-9830245019;
moulal Sarkar St roshbhar

$ kheer kodom T3

110 i:l'-@)phﬂ June 2013




1. Dahi phuchkas may not be
as ‘traditional’ as the regular type,
but they're just as delicious

2. The absolutely divine chingn
malaikar! at Bhojoharl Manna

3. Kalkata's iconic Victoria Memorial
Is a great place at which to take a break
from all that face-stuffing

4 & 5. Flurys's Viennese coffee and
Rahim SK (who's been around for
34 years) are as much of an Institution
as the place itself
6. Kool (the Bengall name for a variety
of plum) Is prime property come
Saraswatl Puja time

7. The Barabazar area In North Kolkata
is always a hotbed of nctivity

8. Golden Joy is one of the many
tanneries-turned-eateries in Tangra,
and serves a mix of indianised Chinese
as well as the more authentic stuff
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