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At the height of

his career, chef
Prateck Sadhu

left Mumbai for his
Himalayan roots,
creatinga restaurant
that is reimagining
diningin India

By Saraly Kivam
Phomgraphs by Ashiih Shah




rateck Sadhu s hunched over

an arbu stem freshly ripped from

the earth, shaking off a thack

garkand ol din that chings tothe

root. I'm jamng ham for hs
marnang comumte througha fiveacre farm
10 has restauramnt, Naar “The creative juices
stant [lowing when vou soe an mgredent,”
he says as he inspects the broad keal “With
nature, vou just have to be present. You
can do so much.”

As a silvery mst shinks through the pine
dad peaks, and chowds of bunerdles [ht
around us, he conmtmues to stroll throu gh
L terraces, pomting ouwt nasturtnm,

cadflower, radsh (“'We fermem the leaves
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andd ma ke a kind of kimcha ), garkic, chiks
(*The se are good for stulling”), pumpkin,
mrmerx {“You can use the leaves towrap
fish 7}, and hemp skopang akong the halkade
Sadhu hands me a listhal of tangy sorrel
kavesto taste. “Sour, no?” he asks

A few steps down [ mhak the scent ol
wikl curry kaves. Ther musk ingers an
my fngers for hours. “Here the forest s a
partofvou,” Sadhu savs, surveving hashaul
Foragang was alwavs a part ol vour lie
vou hived m the mountains.”

Alew vears carhier, when Sadh u ked the
charge as openng cheland coowner at
the 2 ngest-delining Masque m Mumbai,
s davs were nured m oallc and mecungs
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FROM LEFT TO RICHT

Eoe cutive chef Kanlesh
Neg preps a burnt

pinecpple and rag
cake Nox's lake on
akdy, a Mmdayan
dih served here with
Hmoachdi lanb
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Indn’s vast Himalavan belt spans 15
states, from Ladakh and Jammu and Kash
mirin the north to Sikkim, Asam, and
Nagaland in the east. It's a krtk arc, hnm

ming witha hountyol fresh frusts and herbs

that would make anv chels hean—and
menu—sing. " India 1s so complkex and so
dnerse, and every regaon neods 1o el 2
own storxs,” he savs. “That 1s the future
of Indian lood

e tavede d e xtensivedy acrass thecoun
try, bhut thes 1s my fist foray mo the [Indan
Himalawvas. Sadhu’s 15 courses are the
perfea mtroducnon. My palate amsscrosses
the regon with every bate. The arba I'd
seen on the farm appears in a predmnes
nibhble with corn and chake, mod eded alwer
maka mamra, a modest street snack that
1s hasically corn and chike vogurt Sadhu’s
persuasve powers are such that [ ov—and

adore—a lusoous hunk ol velvety amb
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bram, nulk-hrined for 24 hours and cooked
ma brown butser and black pepper masala
[conkss [ haven' tthought much ahow
trout before, but [ get 1o ponder ot dee ph
a1oss three immous courses : first an the
‘Dirty Toast,” ashh ol Ladakha Khambur
sourdough crowned with a stout wedge of
hghdy charred tromt and fimshed wath
pxkled mustard and onson jus, as sloppy
as the name portends; next, challed trout
cevche drowned in sea buckthaorn juxe,
whose flavor gradually blooms in preces
waves of heat cascad myg over my tongue;
the n finallv mn a frothed bowl, waith sl ken
maorse k oftrout with green garlic chutney,
ahscured by a pamr of khat mora leaves
Another himb course is sopped up with
a himunated Kashmun bread called kadam,
whale heaping swal, a fred kentlstulled
Uttara Khands flath read, with packled duck,

hamboo shoots,

d he mp seedd chutne
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I have my first hrush with the loods of
the northeastem stase of Nagaland coursesy
of a soulwarmmg bowl of galho rxe. It
comes with a2 smoky mound ol cr Py bon's

mushroons from nearhy Solan

kel 1n

15 hragha

1y hlack sesame sauce, anx
with a dash of 1
All thas, as Sadhu anc
swirl around a

chutney
anng hire in an «
kanchen whike “Super Freak™ amn
play i the background

Thas 1sn't my firs CXPETIENCINg
Sadhu’s mastery with g
olen aoss my palate;
under Sadhu’s guase vearsa
memaorabke gl when he m me conx
t precaate amb hrainbus wl chacken
hearss. So 'm not surpnsed o find myvse lf
suspe neded 1n a limmal haze, vearnn

more of what I've just finsshed, but

danen. |
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Sadhu admashed xin’t know quate what
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lare, Ind’s g
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ofl. “At thas pomt in ame in my hfe,” he
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