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Discover the history of France by river
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dining outdoors this summer and read
why it makes sense to set sail from

a UK port. Plus, two boutique ships

on which to.explore in style
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Adding a touch of spice

Chef Atul Kochhar
brings a new flavour
to on-board dining,
reveals Phil Davies

By the time Atul Kochhar added
the sixth spice it was difficult

* to keep up with the recipe, so

intricate was the preparation.
“Don’t be 1t]io.eterred, there’s no
111)'5181'3', e says. “Spices are
nothing but seasoning. I use
more because I like to show off.”

Cruises’ superliner, Azura. On
this occasion he is aring
mackerel with apple and tomato
chutney as well as a delicate-
ﬂav?ured chmﬁa:gﬂ ka}urgla, wh;le
explaining in use of
the likes of cardamom, cumin,
coriander, lurmeric, tamarind
and, of course, chilli powder.
The first Indian chef to be
awarded a coveted Michelin

unassuming

of the self-obsessed image

= ed by some of his more

i e contemporaries.
tta.medatthaobem

School of Hotel

par excellence,” he recalls.
Perfection is the watchword for
Kochhar’s cuisine whether at one
of his three restaurants, or while
at sea, which he does

speciality
It is no wonder he is dubbed
the master of spices, given the
different tastes he is capable of
fusing to create dishes thatare a
far cry from a typical -street
curgenhouse.Forexsm , his
bmam,swedat&m&u
comes to the table inside a
pie erust, while chicken-fillet
lollipops with basil and lime jelly
are among top sellers on the
"Nashta"oindlanlxpasmmu
“Most of the
British and used to Indian food,
but we offer a different kind of
spin,” says Kochhar. “The way
we do it is very modern, while
retaining the authentic flavours.”
Three menus are offered in -
rotation at Sindhu — where a
supplement of £15 to £20 per
person applies for dinner — to
ensure guests on cruises of a
fortnight or more have ample
vanetv“WeMeak all the
time,” says Kochhar, who spends

-
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Zest for travel: Atul
Kochhar oversees

a restaurant on P&0
Cruises’ Azura

Travel has
helped me
becomea
great chef;
every time
lgoaway!|
learn about
new flavours

-
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upbri:%?ﬁg.‘ with working
across a when I was older.

at least 20 days a year on board,
ing his restaurant. “There

repeat pass
s0 we don’t want them to come

back and think they're getting
the same menu.”
‘Kochhar is the latest
celebri &cgef to be taken
Eo]lomng i
" ﬂ:ﬂm!steps of Cﬁry

Pnerre Wh.lte. He

are a lot

But he adds: “It’s a proper
taurant, where you can cook

and look after diners the way you
want to. I have shied away in
the past from being involved in
airline catering, but I love this
cru:se—sm set-up — it's like
oienewreshu.rant”

afﬁmtinﬂueme.however,was
late father, a caterer in the
Punjab, who was passionate
about using local and seasonal
food—a Kochhar has
inherited. “My father was the
inspﬁraﬁonbémﬁ‘ my career,
and I got into food at a very

age, eight or 10 years old,”
Eesa “It stems from my

i family and East-Indian

“We travelled around India
quite a lot; my father took us on
holiday to Kerala, Kashmir and
many other places. That inspired

| me tofind out about the different

in 1994 and opened his first
restaurané,Benamé,emIondgs
Berkeley Square. He gained
Michelin star in 2001, aged just
3L Sm&ﬂlmlus empn'ev%
expanded to encompass

in Hampshire and Ananda in
Dublin. As if that wasn’t enough,
he also ran a pop-up restaurant
in London’s Soho in May this
year, serving what he describes
as a casual tasting menu.
Married with two children,
Kochhar loves being at sea
because he can jettison his

his family. He says:
“Trawslhashelpadmebwmne
a great chef. Every time I go
awaq]lleamaboutnewﬂawurs.
inations and dis

m:ad.ly
they talk a lot and eat a lot. All

their traditions centre on family
Fosinspizaion. 110ve Sonth-Bas
or n, -East

m‘% in pa.rtlazla.r
I‘;d time and time again.

Cruises offers a 12-mgh£
Baltic mussﬁmn Southampton
boand, departing 1.
From £1,548pp. (0845 355 5333;
W pocriises.cont)



