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CITY EXPRESS

PARADISE COMES
TOBENGALURU

The legendary
Hyderabadi biryani
outlet will now delight
foodiesintown = P3

| FRUGAL FOODIE W

B

or amyone who has grown
up in Kolkatn, biryani is
the holy geail of food in the

v und one that is aail-

able in plenitude, aronnd street
eorners, in nondeseript eateries,
five-star establishments and his-
torical hole-in-the-wall estublish-
ments. The distinguishing mark of
this biryani is the gleaming white
boiled egg and the delicntely spiced
patato perched on top of the other-
wise Lucknowi stylie of durm pukht
biryani. Having been weaned on
this particolur meat-rice-egg-pota-
to combination my entire life, in ny
hm-r migrant wanderi vi

e pactict Biryel pomi A I

sive even as 1 trawled the back al-
leys of Jama Masjid and N
muddin in Old Delhi, the heart of
Mosque Road in Bengaluru und
Mohammed Ali Road in Mumbui.
Itistrne thatmy quest has been far
from perfect and Thave missed the
the two essential stopson the hiry-
ani map. Lucknowand Hyderabad,
rivitl bastions of biryand, still re-
mutin like hidden pearls.

1 have however enten countless
degs of this dish inspired by the
styles propagated by the two eities,
From Lulmowi durm pukht birganis
by specialist cooks ta numerous

=For the love of =

iryani

phteiufﬂvdcmtndl
lishments called
ani House serving
up 1 spectrum of the dish ranging
from virulent to dull-orange,

“The entire point of this prelde
isthut 1 stuffed by belly with many
artery-clogging plates of biryanis,
always to return home disappoint-
ed. Tn all those vears that T lived
awary fram home, the only plate of
biryani that has sparked my tuste
memur) hasbeena plate of rehent-

biryani brought by a friend fram

m legendary Parndise Hotel in
Seeunderabud.

Even though this box had spent

BN pEyerene thul 1 hnve for my

afew hours an
mg up on my plate, the taste was

istakishle nnd from the saffon-
|J.u.ed long grains of rice to the
spiced gravy from the melt-in-the-
mouth pink mutton pieces to the
mirch ka salan, this pukki-style
biryani was as different from the
yle one as could be and
vet it was 4 keeper inm my taste
memory.

Muny years later, while doing the
usunl weekend round of our neigh-
bourhood high street, Indimnagar,
Ispotted a sign whichimmediately
jogged that holfremembered
memory, While [ may not be an
experton the original Paradise, my
sample portion being too small, |
know that it is spoken of with the

d eater-

B
Paradise on Go-lH Road may not

Bengaluru

A new outpost of an old
favourite, the legendary
Paradise Hotel is now in

to give foodies a

taste of the Nizami kitchens
and the real Hyderabadi biryani

coloured rice, although

! spicy, was also a complex

our lime sodas were forgoten till
the vervend, but given the hiryani
in front of me, I could wait. The
miutton biryeani was flavourful with

combination of flavours

like the plague dueto the tendency
of the over-{ugie pieces todry ont,
was rather good

A plnleu[d.udcen tikka did not

the nder mutton

seore high on th el hris-

tory attached to these !egen:lu;\

joints, it is a smart fuss-free m

r.-m I’urmnf Ihul works forthe diner
pret-

pieces, a find in a city
where the meat has always beena
bit toochewy for my liking. Layered
with a rich and favonrful gravy,

| Hyderabads pulct biry-

ty go(ui mryum And even muugh
itmissed the egg-potato accompi-
niment, &t did cheek many of the
other hoxes,
Our group arrived in the middle
of a chaotic day as the restaurant
Jjust opened and despite being
hungry, we were also feeling rather
charitable. And even if it took a few
long minutes, the food did arrive
without too much of 1 delay, only

ani came with  cooling raita and
wmirch ka salar.

Unlike the over-spied orange
rice in most packiged Hyderabadi-
style hiryan, this dish with indi-
vidual graims of white, yellow and
saffron-coloured rive, althouy
spicy was alsoa comples combina-
tion of flavours.

Apart from this, their chicken
biryani, sumething T usually avoid

though it was a tad on
the spicy side. Their mutton tkkas
were reallywell-grilled and tender.

Comparisons always tend to be
scathing in their dismissals and 2
tad unfuir and while Lam sure there
will be those who will argue about
the merit of the origingl oint vis-o-
vis these far-flung outposts, Para-

dise brings to Bengahuru a flavour
ofun old city and its Nizami kiteh-
ens albeit in n 215t century pack-
g

A meal for two would cost
approximately T 500

— Diya Kohill




