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Culinary Journey

Getting to Know Chef Anurudh Khanna
An award-winning multi-faceted personality in the hotel industry, Chef
Anurudh Khanna has come a long way. Executive Chef at The Westin
Gurgaon and The Westin Sohna, Marriott International, Anurudh Khanna
understands that food is a language with innite possibilities. It's his
passion for being in the Chef Jacket every day and cooking with his team
which keeps him going! Check out this quick Q&A to get to know more
about Chef Anurudh!

What is your
culinary journey
like? How did you
decide to become
a chef?

ingredient, each recipe, and most
importantly, the culture and
cuisine where the recipe/dish
originates. My cooking
philosophy is to keep it simple
and let the ingredients do all the
work. Focus on avours, colors,
As a profession, culinary was not textures, and temperature of the
as popular when I was starting food.
my career.
When I was a child, I always
dreamed of joining the defense
forces and later becoming a
doctor. But I never reached either
of those objectives and nally
landed in an IHM college in Kufri,
Shimla, where I studied for three
years. During my six months of
industry exposure, I realized that
out of all the departments of
hotels, the kitchen and action
there interest me the most.
I joined the kitchen as a commis
two decades back, and it has
been a wonderful journey of hard
work, discipline, sacrices, and
happiness ever since.

Tell us about your
relationship with
food and cuisines?
How do you describe
your overall cooking
philosophy?
My relationship with cuisine is
based on respect for each -

How would you
describe your
signature dish?

the highest quality but also
engaging creatively with the chefs
and managing emotions at the
same time under a lot of pressure.
All of this makes you happy and
content at the end of every
service. Besides, you get to laugh
with your team and motivate
them along the way.

How do you see the
COVID-19 impacting
the hotel and
restaurant industry?

The dish that I curated and still
love to cook is Salmon with Covid has undoubtedly had a
Chorizo served with a quinoa negative impact on the hotel,
salad.
restaurant, and overall food
What keeps you going business, with many restaurants
shutting down. Many new food
every day as a chef? ventures had to be scrapped,
What are the
leading to job losses for the
industry. Yet, I believe that one of
challenges that you
the segments that were
enjoy in your job?
discovered and ourished in
My passion for being in the Chef Covid times was the takeaway
Jacket every day and cooking and home delivery segment as
with the team keeps me going. well as the home chef segment. I
Besides, what keeps me charged think that the F&B industry will
up every day, is the vast culinary come back very strong and thrive
that needs to be explored.
in the future.
Food is unique, and every day is a
new learning experience. I have
always believed in learning and
sharing more about food while
grooming the team, helping
everyone to grow along. One of
the toughest jobs of a chef in a
kitchen is not just serving food of -

How do you see the
industry leaping
back ahead?

up of hotels and food & beverage
in the country, and with the
resumption of corporate
international travel and leisure
I believe it will bounce back. We travel, it is bound to grow more.
are already seeing a great ramp-

What promises does
India's gourmet
foodscape hold?
The Indian gastronomic scene is
emerging as one of the best
trending cuisines every day, and -

Rapid Fire with
Chef Anurudh
Favorite celebrity chef:
I admire my mentors more than celebrity chefs, but one of my favourite chefs
is Chef René Redzepi of Noma. I love his take on food - absolutely brilliant.

Favorite Indian dessert
No Comparison to Hot Jalebi and rabri.

What do you do when you are not cooking?
I love clicking, and I am into Wildlife and Nature Photography.

Favorite 'Ghar ka khana'?
Rajma Chawal, any day!

Describe your culinary style in three words
Simple and Soulful

Favorite Cuisine
Indian and Japanese

Industry Story

A New Era Unfolds for the
Hospitality Industry Post Pandemic
Today, the global economy is more interconnected than ever
before. With globalization, the nancial, technological, and
cultural sectors are witnessing rapid changes. Given the
scenario, the future of the restaurant and ne dining industry
seems to be in shambles since the pandemic has affected and
will continue to affect almost everyone on earth. The impact of
COVID-19 on restaurants - especially the high-end ones that
make their money by serving 'ne' food - is a crucial issue that
needs to be addressed.
The pandemic caused many people to cancel their social
plans, including eating out at restaurants and attending fancy
events, like wedding receptions or business dinners, both
popular types of clientele for restaurateurs.
According to a report by the National Restaurant Association
of India (NRAI), the foodservice market in India experienced a
53 percent growth deceleration in FY2021 compared to the
previous scal. Over 25 percent of food business operators
closed their doors permanently due to the contraction in the
food services industry. This resulted in the loss of nearly 2.4
million jobs in India.

According to the report, revenue and protability
were also severely affected by Covid-19, with
average revenue post-lockdown falling 46
percent compared to pre-Covid levels and
average protability falling 88 percent.
As a result of the lockdown and concerns that
Covid-19 posed, individual food consumption
decreased signicantly. Consumers also began
eating at home more frequently for several
reasons: to save money, because of virus fears,
and because it was easier to assure the relative
safety of their meals at home.
It resulted in a massive blow to the restaurant
and ne dining industries. TravelRasoi
interacted with the culinary connoisseurs to
comprehend how they plan on dealing with the
'NEW Normal' and are their strategies further.
We also asked chefs how the industry plans to
cope with this change and found that many
seem receptive to change now that it is here,
although some continue to adhere to the old
school of thought.

Commenting on how the
pandemic has impacted the
hospitality industry, Consultant
Chef, Food Stylist &
Entrepreneur Vaibhav Bhargav
says, “The hotel industry is one of
the most negatively impacted
economic sectors hit by the
COVID-19. Honestly, it was
nothing less than the survival of
the ttest. The hospitality
industry has yet to make a full
recovery. But it is far better than
what it was in 2020, a disaster
that gave us no plan B to settle
scores with.”
Regarding the damages caused to
the food and ne-dining
industries, especially during the
lockdowns and periods of social
i s o l a t i o n , C h e f Va i b h a v
elaborates,“ The numbers were
huge, exorbitant if I may say. As
stats had it, 1 in 4 restaurants in
metros never saw daylight again.
The industry that was limping
back to normalcy post-2020,
after the Covid-19 curbs were
lifted, was again taken aback by
the second wave of the virus
outbreak. Although, I must say it
was far better than what we saw
in the rst wave.”

Vaibhav Bhargav
Chef, Food Stylist & Entrepreneur

Chef John Stone, however,
opines, "As far as the damage
done to the industry is concerned,
it is almost impossible to point
out specic gures, but after
looking at the statistics, it was
indeed shocking to see that
almost 70% of the industry fell
into the red area."
Food safety is one of the biggest
concerns at the moment. Many
people choose to purchase their
food online and have it delivered.
This new trend has ushered in an
era wherein restaurants are now
accepting only delivery orders
instead of dine-in customers.
This is because they nd it more
comfortable to have meals
brought to their doorsteps,
especially when you consider all
of the new procedures that need
to be followed for food safety
reasons!

Chef John Stone
Corporate Chef, Select Hotel

Corroborating to the fact,
Corporate Chef Akshat Parihar
explains, “A major part of the
hospitality industry is tourism,
which has been severely
impacted and has had a
precipitous decline. It was
strange to face it, and no one
knew when the industry would
recover or what would transpire.
There has been an impact on
sales as well since the majority of
guests dine at restaurants.
Almost 60 percent of the sales
were affected, and even
takeaways were not doing well.
People were scared of eating
outside when the pandemic
happened, especially due to the
lockdown restrictions, but
eventually, people realized that
this problem would need to be
dealt with together. They started
having many modules with
takeaways and a plan B, and
slowly it started taking shape.”

Chef Akshat Parihar
Corporate Chef

The Future of the Hospitality Industry
According to Chef Vaibhav, the
food industry is recovering from
the pandemic situation, while
almost every food business is
following social distancing norms
to assure consumers that they are
in a safe setting.
Chef John, however, is quick to
suggest a few tips. He believes
that now is the right time to pay
attention to hygiene in
commercial kitchens. He further
reiterates, -

“Proper medical check-ups for
the food handlers is a must. There
is also a need to reduce the
number of preparations in an
outlet as that helps ensure proper
care is given to each prepared
dish. Restauranters and other
food businesses must provide
adequate stafng to avoid food
handlers being overburdened,
thereby ensuring 100% safety.”

multiple countries, asserts that
the industry is experiencing a
wave of changes concerning
technology. In his opinion, this
generation of change isn't like the
wave that came before it. It is not
just about delivery and
automation. Instead, concepts
such as Cloud Kitchens are
enabling diners to get the same
food they enjoy in your restaurant
Chef Akshat, who has worked on from their homes - ensuring its
several projects for many years in safety and cleanliness along the
way.

Is the Digital Revolution On its Way?
As concepts such as gourmet
food on wheels and cloud
kitchens continue to take off as
they go digital, ne dining is also
advancing in tandem with
modern technology so that
restaurateurs can deliver a level
of customer service unlike any
before. For restaurants, newer
digital avenues like chatbots and
AI will not only attract footfall but
can also be used to expedite
orders. Digitalization is
ourishing due to technological
advancements. We should create
apps that are guest-friendly and
user-friendly for customers to
boost our business. Payments
need to be digital; -

some restaurants already use QR
codes, which aid them in keeping
track of their tables and
inventory.

(e.g., online reservations and
reviews), and restaurants that try
to combat these trends are likely
to get left in the dust.”

Chef John quickly points out, “We
should create customer-friendly
strategies, which can be done
through apps that must further be
marketed to boost our business.
Payments and all menu placards
need to be made digital as well.”

Chef Akshat signs off, “Of course,
mobile gourmet food on wheels
continues to grow in popularity,
and cloud kitchens will also
become more ubiquitous.
Additionally, digitization will
continue to shape the future of
ne dining. Nowadays, people
are reluctant to leave their homes
and explore new places,
including crowded places, to nd
out what's new. -

Echoing similar sentiments, Chef
Vaibhav adds, “Your past does
not equal your future. Honestly,
restaurateurs have no choice but
to embrace the trends of
digitization going for ward.
Consumers increasingly demand
convenience and information -

Nevertheless, how can they nd
out what is on the menu, how
does the food look, is there a cart
over there, and what is the
sanitation situation like? All these
questions can be answered
through a digital path, and it may
be a great place for the business
to connect with customers.
Furthermore, digital avenues can
help build a brand, not only by
connecting with customers, but
also by connecting them to -

business promotions, especially
since nowadays it is possible to
make online payments via digital
platforms. Online platforms play
an important role in connecting
clients with businesses and vis-avis."

accordingly or risk being left
behind. Several restaurants are
moving away from the traditional
brick-and-mortar stores and
introducing online ordering
systems for take-out or partnering
with third parties to deliver food.
It is about time that food
businesses utilized digital tools to
The hospitality industr y is keep pace with the ever-evolving
constantly on its toes. With digital environment.
innovations and trends emerging
rapidly, businesses need to adapt

Final Thoughts

“Under the Neem”
The One Stop Destination for Food and Nature Lovers

Under the Neem- one of the most
spectacular properties of the
Karmachalets, a unique café cum
resort that brings the concept of 'Fresh
from the Farm to the Table' to life, is a
one-of-a-kind destination for food
enthusiasts, nature lovers, and peace
seekers.
There is a certain aura about the place
that will leave you enchanted and keep
coming back for more. You will get all
sorts of experiences, starting with good
food, excellent ambiance and a
perfectly spent day out with family &
friends, and by the end of it all, you will
crave for more.
So if you are in a mood for some break
and don't wish to get too far from the
city, or even if you are vacationing in
Delhi and are looking for some serene
yet exemplary places to spend time in
the lap of nature, Under the Neem in
Manesar is exactly where you should be
heading next.

My First Visit
The rst time I visited the café
was on my marriage anniversary.
I was searching for a fresh and
enticing spot closer to nature and
where we could enjoy ourselves
as a couple while our other family
members and children also had
something to look forward to in
terms of fun, thrill, and
excitement.

While surng the internet, I came
across Under the Neem, which
felt like a perfect match in every
sense. I spoke to the cafe
manager and made my bookings
right away. (Note: if you are
planning to visit the café, then
make sure to get your bookings
done in advance as they prefer it
that way).

My Experience
The rst thing I noticed about the
property was that it was full of
greenery, with a variety of plants
and Neem trees everywhere.
They also grow seasonal owers
all around the property, so you are
in for a treat if you are fond of
beautiful, sparkling, and colorful
owers. However, what I admire
about them is that they are a petfriendly café cum restaurant
where one may often nd street
dogs stopping by and kids playing
around them in full swing.
Every item that you see on your
plate is cooked using organically
grown vegetables and herbs
grown at their chemical-free
farm. Besides, they also source -

other ingredients from local
producers and farmers who have
been practicing agriculture for
ages now.

excellent spot for the elderly. I
also noticed that many people
who had come for a dining
experience had brought their pets
S i n c e I h a d p l a n n e d a n along. Almost all of these pets
anniversary get-together with all were being managed by the
my family members, I rst members of the Karma Chalets.
ordered a sumptuous snacks They have also created a separate
platter consisting of pizza made and fabulous area for children for
from organic produce, followed them to enjoy and experiment
by the main course, which with different kinds of swings.
everyone thoroughly enjoyed.
The treehouse is another
We also checked the rooms at
Karmachalets that are all
artistically created and resemble
cottage-style spaces. Most
people choose to spend their
weekends at Karma Chalets.
Besides, it also makes an -

attraction for kids who get plenty
of moments to indulge in a whole
lot of fun and physical activity.
Outdoor Chess, hammock, and a
hookah corner are some of the
other highlights of the property.

Christmas Celebrations (My second Visit)
Due to COVID restrictions, we
were again looking for a spot that
wasn't too crowded and yet
offered the comfort and solace
one craves when dining out with
near and dear ones. So, on the
23rd of December, just before
Christmas, we resolved to visit
the property once more. Since the
morning, kids were excited to
visit Under the Neem, and when
we nally reached the
destination, we were amazed to
see the decoration that truly gave

the best Christmas vibes. Unlike
my rst visit to the property, the
ambiance and decorations on my
second visit were different, with
Christmas trees, red & white
balloons, and other decorative
items all over the place.
Since I was accompanying my
friend, we tried to experiment
with other veg food items, such
as Pind Di Pasand, Chinese
Orange Soda, French Fries, Kung
Fu Pandey, Smoked Tomato, -

Millet and Vegetable Broth, Desi
Masala Chai, Missi Roti, Curd,
Laccha Paratha, and
Cappuccino.

Conclusion
Overall, I enjoyed visiting the
property on both occasions. I
truly spent some quality and
memorable time with my family &
friends and now look forward to
visiting Under the Neem again
with my loved ones in March this
year.

Young Chef
Manasvi Kabra
A Baker at Heart
and by Profession

The young chef and baker Manasvi Kabra earned her B.A. honours in
Culinary Arts from the Indian Institute of Hotel Management,
Aurangabad. In a recent interaction with TravelRasoi, she revealed how
working for Mukesh Ambani's daughter's wedding was a challenge but
the entire experience helped her gain an insight into ne dining. The time
she spends designing delightful cakes and cookies is what drives her
passion for the craft. Read on to nd out more about her journey in the
food & dining industry.

How did you
think of
becoming a
chef?

overwhelming response
What was the idea
I received for my baked items.
behind setting up
I now plan to sign up for Zomato
your own business
and Swiggy to sell my cakes and
(Moodie Foodie)?
desserts to a large customer
Why did you think of base.
Could you share
embarking on your
any one of your
entrepreneurial
baking tips?
journey?

I remember being six years old
and watching 'Khana Khazana' on
the TV with my grandmother
while having lunch. I used to nd
the pots, pans, colors, and
Chefs never give tips.
sounds of the kitchen quite I worked at TAJ Hotels for a while.
fascinating. It further sparked my Even though I enjoyed my job How do you plan
desire to be a chef at a young age! there, I knew I was keen on to expand your
baking. The innovativeness and
What was your
creative air of baking are what business from
career-changing
drove me to create customized here?
cakes. I wanted to do something I plan to rent a commercial space
experience as a
different every day!
and hire more bakers in the
chef?
Can you tell us more future. I would be happy to be
I had the chance to work at the
associated with other restaurants
VIP table at Mukesh Ambani's about your cloud
that do not bake their desserts.
daughter's wedding. The event kitchen?
gave me a sneak-peak into the MoodieFoodie started as a fun
diverse world of ne dining.
activity, as I was already working
That experience helped me
comprehend my true passion,
and I realized that I wanted to
specialize in niche baking.

at a bakery chain in Singapore.
However, I ended up converting
my hobby into a full-time
business due to the -

Rishikesh
A Must Visit Pilgrimage
Spot for Every Devotee
Rishikesh-the proud holder of the title of the 'Yoga Capital of the
World' is one of the nest pilgrimage spots in India. Situated in the
northern region of the country, Rishikesh is one of the most soughtafter tourist destinations, especially if you are in search of peace,
devotion, and breath-taking views of the Himalayas as well as the
pristine Ganges.
Although we did not have any prior plans to visit Rishikesh,
especially amidst all the confusion around the pandemic, we still
decided to go ahead to experience sheer divinity and inner peace. Of
course, meeting our family there was long due and another reason
we resolved to travel to the city while keeping it a surprise for
everyone.

Our Journey
Commences
We booked a car from Faridabad The view of the EllBee Ganga Thereafter, we decided to explore
to get to Hotel EllBee Ganga View hotel was spectacular. But when Rishikesh by walk. We walked
in Rishikesh and left early we entered the hotel lobby, we our way up to the Lakshman
morning to take the Delhi-NCR discovered that the 4-star Jhula, a bridge made up of iron
highway to get to our destination. property was experiencing some suspensions, over the river
On our way, we came across electrical fault/issue at their end. I G a n g a . I t i s d e s i g n e d f o r
several food outlets such as don't want to lie, as it sure was a pedestrians and motorbikes.
Namaste India, which we felt was turn-off for us, as we were According to an Indian legend,
a good option for a break journey.
For those planning your visit to
Rishikesh from Delhi, Namaste
India can be a good place to start.
It offers an authentic Indian look
and appeal alongside plenty of

completely exhausted after long Lord Lakshman had crossed the
hours of traveling. But the hotel holy Ganga using two ropes. To
authorities did their best to honor his brave act, a 284 ft. long
restore power in around 30-35 r o p e h a n g i n g b r i d g e w a s
minutes.

designed and built (hence the

Since we were hungry, we took to name Lakshman Jhula).

eating/food options. No matter

the terrace restaurant at the After crossing the Lakshman

what meal of the day you wish to

hotel, which is one of the best Jhula, a stranger suggested that

enjoy, Namaste India sure

places to be at Ellbee. The view of we must also visit the Ram Jhula

wouldn't disappoint you. We

the Ganges from the terrace is by walk. Since we were with kids

stopped by to have lunch at the

terric and nothing short of and it was quite a distance from

Haldiram's outlet and relished

amazing. After that, we retired to the Lakshman Jhula, we decided
our room to freshen up.

to have tea at a nearby tea
junction where we enjoyed the

refreshing feelings that prepared

Beatles Cafe,
Lakshman Jhula,
Ramkrishna
Dhaam & More...

us well for our journey further.

The rst place that we visited in He also suggested a way to

poori and aloo ki sabzi (potato
curry and deep-fried Indian
bread) alongside kulhad wali chai
(Indian tea served in traditional
clay cup). It was one of the most

Ellbee Ganga Hotel

best tea I have ever tasted.
Despite the pandemic, the tea
junction owner had maintained
complete cleanliness at his shop.

Rishikesh was the Beatles Café. Rishikesh from where we could
Needless to say, the Beatles Café see the Ganges and the Ram and

After long hours of traveling in the in Tapovan is one of the excellent Lakshman Jhula lighting, which cab, we nally reached the hotel.- places for a dine-in and other
refreshments.

l o o ke d s t u p e n d o u s i n t h e
evening. We took some pictures
of the lights and walked for a good
4-5 km while picking a lot of stuff
from the nearby markets.
F i n a l l y, w e r e a c h e d t h e
Ramkrishan Dham, where there
is another spot called
Paramdham wherein aarti (a
Hindu ritual during which lights
are lit up to worship gods) is
performed in the evening. The
idol of Lord Hanuman at
Paramdham ashram is huge and
is bound to leave the onlookers
awestruck. Besides, the idol of
Lord Shiva, too, is mesmerizing.

On a Shopping
Spree

We also found shops selling idols
of Goddess Lakshmi, Lord
Ganesh, and Mata Saraswati
made of brass. Each of these

Haridwar Har Ki
Pauri, Ganga Ji
& More...

pieces was exclusive, and we The next day, we had to pay a visit
bought them right away.

to Haridwar. The moment we

I have travelled to several other crossed Har ki Pauri (a ghat
Later, we went to a nearby café, pilgrimage places but have never situated on the banks of the River
where the shop owner had found Tambe ki Gadhwi of the Ganges) we saw that the place
products made up of honey. We size or style I was searching for. was immensely crowded. I was

noticed different varieties of But I was thrilled to spot the same amazed to see so many people
honey and were amazed to see in those street shops and hence visiting Rishikesh despite the
the entire collection. After we bought it instantly. Later, when pandemic.
nished shopping, we walked we reached the hotel at night, I We also stopped by for a bit of
quite a distance and came across went to the restaurant where a shopping during which I noticed
people using sticks to play music Santoor Vadak was playing the that the rates of almost all the
through a pateela (boiler).
best Santoor I have ever heard. products were ver y pocket
We also noticed that the entire Overall, the food, ambiance, and friendly and the market was
area was full of different shops m u s i c l i t u p t h e e n t i r e huge.
that offered a variety of products atmosphere, and we were glad
made of wood.

that we did not cancel our travel
plans to Rishikesh.

Most shopkeepers sit on a Takht
(wooden seat) and are very warm
and cordial in their approach.

Conclusion
Journey Back
Home
After shopping, we worshipped
Ganga Ji at Har ki Pauri and
began our journey back home. On
our way back, we shopped for
Red Guavas that are otherwise
difcult to locate in Delhi. We
also halted at Cheetal restaurant,
which offers the nest Thali ever.
If you are in the mood for good
quality food and quick as well as
efcient service, then you must
eat at Cheetal.
Overall, my experience at
Rishikesh was wonderful, and I
look forward to revisiting the city
in the future.

Food / Drink/ Quick Recipe

Baking the
Super delicious
Eggless
Chocolate
Sponge Cake

Eggless baking is not as mysterious a process as it may seem. All you need is
some patience, rigorous planning, and maybe a few insider tips to getting
started. Some recipes do not require extensive planning and preparation,
such as mufns and cookies; however, others, like cakes and puddings, can
be replicated with egg substitutes such as apple sauce or vegan yogurt
blended. These versatile substitutes for eggs are available in health-food
stores. Or use a whipped egg replacer!
We bring you an exclusive recipe by the young chef and baker - Manasvi
Kabra - who shares some handy tips to help new bakers get started:

180gms- Plain Flour
90gms cocoa powder (dutch processed)

Ingredients for
Perfect Eggless
Chocolate Sponge

1/2 teaspoon baking soda
1 teaspoon baking powder
180ml vegetable oil
300gms caster sugar
285gms curd
½ tsp vanilla extract
120ml milk + 1tsp vinegar

Directions for Perfect Eggless Chocolate Sponge
Preheat the oven to 180°C. Line two 6" baking pans with parchment paper.
Mix in milk and vinegar in a small bowl and set aside.
In a bowl sift the cocoa powder, our, salt, baking soda, and baking powder.
Take another bowl and beat together oil and sugar until the mixture is pale and light
Add curd and mix well.
Beat in vanilla using a mixer at low.
Add the our mixture to the wet ingredients alternating with milk and vinegar mixture, starting
and ending with our mixture. Mix only until well combined. Don't over mix.
Pour the batter into the pan and bake at 180°C for 30 minutes or until a toothpick inserted in
the center comes out clean.
Let the cake cool down or serve warm.

