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= \ Khubani ka meetha
8\ @ Le Meridien /
3 ) ‘ One forthevegetarians, this stewed apricot dessert is .

dessert is thentopped with blanched almondsand
garnished with malai(extra-thick cream). But you can

X -alsoask forasideof custard or jce creaminstead.
\ / £300. Details: 2705777
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P . . whipped up by boiling the fruits in sugar syrup unil they Uk
{-’ ‘ Q" turntheconsistency of a thicksoup orcompote. The S ‘-— A

Créme caramel @ Phyllo-wrapped
Kochi Marriott papaya conserve @
Atfirst, this was Justa dessertthe Spice Harbour
chefs served up atthe buffet. “But We like this Mediterranean-Malabarfusion at51,
we quickly noticed that aur the restaurantat Spice Harbour. The chefs follow

signature Créme Caramel—made

; withspecially-imported vanillapods
: from Madagascar—needed tobe
A constantly refilled,” explains
[ gt patissier Paul Desra. This melt-in-
' your-mouth dessertcomes witha
softcrustand gooey caramel sauce.

thetraditional Greek recipefor phyllopastry:
hand-rolling the dough toa paper-thin
consistency, brushing itwithbutterand then
rallingitagain—a process thatisrepeated
‘seyeraltimes before it is stuffed with homemade
papaya consérve and baked. Served hot from the
aven, it Is complemented with a scoop of vanilla

21,100 (per kg). ice creamand garnished with pomegranate
Details: 7177777 seeds and adusting of cinnamon. 2300,
aste Details: 2223119

THERE'S something about desserts that makes us forget about full tummies and tight waistbands. And when the chefs adda new spin tothe classics,
we know we're in for something special. Starring ingredients like jackfruit, the Madagascar vanilla bean and gooseberries, we Inok at stand-out ‘afters’
thatare being whipped up in some of aur best restaurants. Text: Anoop Menon
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Honey-Amlia Souffle

@ The Gokulam park _
“We only usenatural ingredients likeamla
(gooseberries), palm jaggery, ginger,
cinnamon powderand organic honey,”

says executive chef Radheesh Nair,

adding, “This signature souffleis a

favourite among our diabetic patrons as it
Is & healthler altemative—providing all
the pleasure but none of the quilt." The

mult-yeredtreat s served cold,with the ~= .« Withnames like Chatta Mary Pudding and Honey Amla Souffle,
honey balancingthe amia's hittemess, :\ k
B ety deskan

here’s our round up of signature desserts in the city
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- ",,T Jackfruit and
VA Cardamom Gelato @
Holi daPJ Inn
Roma, the Italian specialty restaurantat
Holiday Inn, has asweet treatthat isas
popular as its live pizzeria. Master pastry
chefRejiP George has created a signature
nelato that is heavily influenced by
Kerala's summer. “We slow-churn our
jackfruitand cardomom gelato. This gives
ita smoother textureand makes the
sweet, creamy, rich flavour stand out,"
shares the patissier. 2250 plus tax.
- 5 Details: 4199000
: \"\——-«’f
ChattaMary
Pudding
. 5 Paragon
Jackfruit RDUIad!:z@ r—\ ?L’ T@h'e bv,::zamungd Kozhikode's
Paragon opening In Lulu Mall has
The ma]n!n:g';?dlmrrltpeejap\:kfrultg 2 stillnotdied down. And people are
seasonal, but we usually serveour Jackfruit making abeeline for the restaurant,
Roulade during or summer food festival buffet mﬁmﬂﬁwgﬁﬁm
atthe Mosaic restaurant.” shares pastry chef theirquintessential ly Malabar|

ity s 39eCEL Cop banana Jose Mathew. The fackfruitis slow-coaked unti
\Es cial 4 ¥ 1al :
TNS"“‘;:' P ot car ﬁﬂﬁdw skl 7 allthe moisture evaporates and it takesona
3 a0, snal i jam-fike consistency, beforeitis made intothe
d softroulade, served cold with yuhlppedc:ea,m
an ‘\\‘J powce uts acherry and more jackfruit. 2799 (per kq).
“:ﬁ{l‘étd ety hngg Jis Mma’ Details: 2865000
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dessert. The Chatta Mary Puddingis
asweetvermicellicake topped with
jaggery, chakkavaratti (jackfruit
E.!ESENE)_ and locally-sourced
ananas. ¥120. Details: 4011000



