Far from the madding crow

A weekend trip

«0 Ffort Raichak
by the Ganges is

a delight for
foodies as well
as wanderlusts

Sudipta Dey

. oW aboul sipping fresh cran-
: Hbtrn.' peach jusce while saunter-
* g along the pool deck and watch-
« fng the sun rise over the Ganges? Or
- enjoying the nip in the: winter air
+ and basking in the afternoon glow
while vou are served corn dust
rodied almond potato fikkis and
honey glazed chicken? Pack in some
seasonal spa reatment, a river-side

8

walk and booty shake at the dis-
cothegue and this could very well be
your hot cup of teal

Inehual e yourrsell in some seasanal
pleasure by taking a day trip to Flon
Raichak, a property of Ambuja
Realty by the Ganges. A mene Bwo-

PFics: Sudipta Dey

. hour drive from
Eolkata, you can

enjay the Whinter
Day package for Rs
1599 per person.
The latest offing at
the sprawling properey is
the newly renovabed
restaurant, Reflections
which just added an al
fresco dining area. The
restaurant extended its
100-cover dining arca to
180-cover 24-hour din-
ing. adding stfing areas
an the pool deck and al
fresco declk

As an onental specalty
restaurant 5 already on
its. way inm Januwary,
Reflection offers & multi-culsine
meny, along with an elaborate buf-
fet spread for breakfast, lunch and
dinmer. It serves a classic continental
mix with a section of Indian, Italian
apnd even-a towch of
fusion food. And for
all bealth lood Eanat-
* lcs, they prepare a
special menk with
home grown organic
vegetables that are
grown on the prop-
erty and river fish.

On the a la carte
meniy, there ane both
vegetartan and non-
vegetarian  grilbed
dishes like mannated
and brolled panner
chunks with fresh
basil. dosoen and
mirch, mushrooms
stulfed with cheess filling and fin-
tshed in tandoor, mouth melting
morsels of chicken mannated with
yoghurt, cream and garlic and lamb
mince with bell pepper skfwer,
cooked in randoor, Salads like Melon
arugula sun dried tomato and feta
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.r:hﬂ-ﬂt and zrilled Haloumi and

rosemary skewer are recommended.
Amang soups, Woad fired roasted
tomato and garlic soup and the
Tuscan minestrene are delicious,
There ks an interesting addition in
the menu as well — Kolkata Stres

Food that includes puchkas,
jhoal muri, methi chaman
roils, miergh Mirza Hussain
rolls and more. Thers are
pizzas, sandwiches and

burgers too.
Like most Fourmets
would  believe, “food

becomes more appetising
when you see it beifif pre-
pared.’ Reflections has a
dedicated live kitchen, bang
in the middle of the resau-
rant.  Executive ' chefl
Spehasis Sinha along with
his team mans the lhve
counter, preparing.  the
guests’ chodce ﬁfrg.gsdurinﬁ
breakfast Dunng lunch an
dinner, risoftos, pastas and
other Mongolian specialty dishes are
possed wp at the live counter.

The breakfast buffer is served
between 7am and 10am and comes
at Rz 350 plus taxes, Lunch (12 noon
to Ipm)-and dinner {Tpm = 11pm)
buffers come at Ks 350 plus taxes.

Marinated and spiced up

Executive chef Snehashish Sinha shares two

exotic fish recipes
Chilli prawn risotto
with carmelised
baby onions

Ingredients
Arborio rice; 250 gms
King prawns: 8-10 pieces or 1 kg [save
the head for garnishing)

Baby onions: 180 gms

Seafpod stock: S00ml

Dry white wine: & thsp
Seasoning: To laste

Olive oil; 120 mil

Gandharaj. lemon: 1 (juice and grated
rind lor marinating prawns )
Cooked red chilli paste: 5 gms
Parmesan cheese: 8 gms

Butter; & gms

Spring onion leaf: For garnishing

Method
Marinate the cleaned and deveined
prawns with olive oil, gandharaj lemon
Juice and zest, Sautd in the saucepan fora
Few secomds till pravens are done. Prepare
a strong secafood stock by simmering
prawns head together. Sauté finely
minced onions in olive oil in a thick bot-
tomed skillet [saucepan. Sweat for few
minutes, Add Arboria rice and S0 for a
few minutes. Deglaze with dry white
wine,

Reduce and keep on adding sealood
stock a bit at a time in regular infervals,
Keep stirming in onder to prevent it from
sticking at the bottorn. When the risotio is
al dente cooked, add the prepared chilli
paste, parmesan cheese and a knob of

butter for rich textune and glaze. Dish it
out in a deep pasta plate neatly with
grilled king prawns with a showpiece of
head in the centie, Gamnizh with
caramelised baby onions, parmésan
flakes and spring onjon leal, Senves 4

Grilled bekti steak

Ingredienis
Fallet of Kolkata bebii, cut into stakes: 1 kg
Garfic: 1 (cut in hall and slow roasted
and finely minced)
Hive oil: G ml
Lemon, cut into wedges: 1
Seasoning : To taste
Chopped English
Mashed potato:
Butter: 8 gms
Dy white wine: 3 thep
Fresh cream: & mi
Anc oll: Few drops

pine nuts: Few pleces

Capers: Few pisces
Raisin: Few picces
Brocooli; § gms
Asparagus: 6 gms
Green zucchini: § gms

rsely: Few sprigs
gms

Method
Marinate the cleaned bekni steaks with
garlic oil, seasoning. lemon juice and
chopped parsley. Cut, fabricate and
blanch all the green vegetables in salted
water, Refresh them in chilled water to
preserve the pigments. Keep them
crunchy. Prepare the mashed potato.
Whisk in some softened butter and cream
o make it quite fluffy and creamy. Grill
the marinated bekti steaks over a hot
griddie or sear it in a flat pan Gl it is well
done on all sides. Prepare the caper butter
sauce with raising, pine nuts, parsbey, but-
ter and fish stock. Plate the fich steak on

the bed of mashed potato, buftered
greens, roasted garlic pod and lemon
wedge on the side accompanied with the



