“We offer a low-calorie diet for guests

itis aquite a challenge to provide sumptuous food on a luxury train. Chef Deepak
Chaubey, Executive Chef, Golden Chariot, explains to Lakshmi Vishwanath the different
aspects of providing food on the new luxury train in Karnataka

How did you design the menu for
the lusury train?

Y The rain will cater mosty o foreign
ouriss, as they are the ones who are
heen 1 explore new plces in Karnaak,
So, we have designed the mens kecping
in mind the spice kvels — forcign and

egonal. We conducted food rias el

brought from Bengaluru or Mysore. All
English vegetables are procured from
Mysore, as the quality is very good.
We also offer 2 low-calorie diet for
our guests. Since most of the guests are
above 45 and are not here to Just o cat,

train i fully operationsl and my team
becomes comforable with cooking on
the train, Also, when we esublish the
menu and other aspeets, it wil become
easier o us 10 explore new concepls.

Most
of the dishes are curd-based, coupled

o€ e oo e i Wil
£0 10, and go nformation on the local
culsines. We also visted the local et
ble markets and sweet shops 0 s the
quality of local materials. Based on the
iputs from the trial and our own input,
we designed the e,

What are the main hightights of

ial emphasis o1
the fact tha th food i fresh, We avoid
storing food as much as we can as it
wil become siale. We also have space
constzainis in the Kitchen, S0, at each
destnation we go o the local market
0 purchase vegetbles, fruits and other
ingredients such s paneer. Maerials
which can be stored or refrigerated are

the calorie intake of each of the dishes
ereated a healihy diet

K How often will sou change the
menu and add new di
The menu will be changed every
thrce 1o four monihs, We will also
0d new dishes (0 the men from time
0 time, based on the demands of the
guests. However, we will change the
snicks everyday. We offer & variety of
Indian, Continental and Chiese snacks
at the bar

El Wil you offer the local culsine of
h destination?

B e o s g o g

dacricn et e cooing!
L1 detby ¢ e o ook
using electrical _equipments
e i i ot . iowwi
s once in  lfetime opporuniy for
s . A o e s
and iming is maiotained. the metbod of
couking doesn’ make a difference. One
OFthe i disadvantages is that we can-
ot offer Chinese and ot fried Indian
food, s these dishes need deep i
a big flame for cooking,

K8 D0 you alsa plan o introduce buffets?
1 am not mmlvln:\) in favour of
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more staff and dd th conference coacl.
‘The coference coach has & capacity of
60 persons, so ance that coach is added
1o the rain, we can tink of & buffct

Did the Chefs and kitchen staff
e sy o, prgrans
before they join

Y Yes, they )uve all undergone  shor
tnining programme conducid by Sapna
Daca, who s he corporae nine for
ihe Mapple Group. The kichen st

fthem

. the saff is
oo s s el i e whsiae,
The tems wil be limited and the food
il lose s freshness, as it will have to

will defnitely explore the idea once. b

er, we will inroduce buffes once we get

consits of
have worked with me in my previous
assigaments. So | share a good reltion-
ship with my team, which makes my
Job a lot asir. We have not faced any
major problems so far. =




