Art ol Time

Five heritage recipes pit the ambition of history against the aged sophistication
of a12-YO malt from Islay. The result enshrines the lure of legacy.
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Consulting Editor, Whisky Magazine (UK)
Collaboration

here time is not the devouring tyrant, it

plays magical sorcerer; creating, preserv-

ing and altering the alchemy of passion

using taste as a divining rod. Whether
you exult in the transformational delight of an aged single
malt or heritage food recipes as they transition from page
to plate, time and history consort to craft perfection. Here
we pair the promise of provenance peppered with the nu-
ances of tradition: aged single malt with heritage recipes.
This unique journey will observehow complex cuisines
will hold their own against the robust and intense flavours
of a whisky. Each recipe is an annotation of a time-space
continuum; every sip is an exploration of time as the
ultimate mixologist. These are not regular recipes and
pairings since spice, texture, temperature, meats, style of
cooking and above all complexity of the pairing had to be
considered.

The whisky of choice was the Bowmore 12 YO from
Islay Scotland, with a rich taste, soft smoke, and honey and
citrus notes. Formidable and sublime, the whisky prom-
ised its presence, while the confident flavours of five heri-
tage recipes, selected by a panel chefs, offered five dishes
that pair beautifully with the Bowmore 12 YO Islay Single
Malt Scotch Whisky.

Khade Masala Kee Boti,
Saga, by Atul Kochhar, Gurgaon

This dish, inspired from Manasollasa, was crafted in the [2th

century. The spice-infused crispy lamb, prepared from the
pieces of clean meat, is bored with holes and filled with spices
and then roasted on spits. They were dried for a while after
cooking and then sauteed or fried in ghee. Chefs skillfully
braised the lamb with a bouquetof select spices for 24 hours
and gently finished in a pan with a glaze of spice-infused
chutney caramel. The slow braised meat along with cinnamon
clove and pepper complements the gentle peat smoke. Chut-
ney caramel accentuates the subtle dark chocolate flavour.

drink % smart® Drink Responsibly.

Hyderabadi Haleem,

The Leela Ambience, Gurgaon

Hyderabadi Haleem is a variant of Arabic harrisa, which was quite
popular in the Sultanate and Mughal courts and finds mention in the
Ain-i-Akbari. Time modified the dish a bit as the imperial kitchens
recipetravelled across the country. Haleem is cooked on a slow flame
for several hours, so much so that its name in Arabic even means
‘patience’. Slow cooking and pounding of meat with wheat and spices
gives it a unique pasty texture with a slight tanginess due to the lemon
extract added while eating. Subtle lemon and honey flavours pair well
with the peaty smokiness of Bowmore 12 years, especially since the
malt boasts a long and mellow finish.

Atta Chicken, Masala
Kraft, The Taj Mahal
Palace, Mumbai

This dish is made with a
whole chicken, marinated with
spices, wrapped in banana
leaves and then covered with

a layer of chapatidough. The
whole ensemble is then baked
in an oven for almost 90 min-
utes, ensuring that the chicken gets cooked through along with the
dough crustThe malt’s sweet and citrus notes subtly linger to pair
naturally with the mellow taste derived by the banana casing.

Home smoked Hilsa,

Three Sixty Three, The Oberoi Grand, Kolkata
Rai Bahadur Mohan Singh Oberoi, the founder and chairman of
Oberoi Hotels & Resorts, was presented with the title Rai Baha-
dur by His Majesty the King of Great Britain in 1943. Twenty-five
years down the line, at the customary Annual General Meeting of
the company here at The Grand Dame; the team of chefs curated
this dish to mark the silver jubilee of the feat. Little did they know
then that it would be a runaway hit and find its rightful place on
the menu as a signature dish at Three Sixty Three. It has a rich
taste of mustard with a bright flavour of lemon which goes well
with the Bowmore 12 YO Whisky
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Murgh Chandi Tikka,

Dum Pukht, ITC Maurya,

New Delhi

This Tikka is dipped in an aromatic royal
cumin marinade, grilled in the tandoor before
being slow-finished on dum. This is the story
of a subtle, aromatic and regal infusion of Mu-
ghal and Awadhi styles—a delectable kebab
that is twice cooked. The smoky flavour from
the tandoor accentuates the peat of the Bow-
more 12 and the nutty flavors from its almond
based marinade pair deliciously with the dark
chocolate of the whisky. The kebab is served
with a cover of silver leaf, long been recognised
in ancient ayurveda for its health benefits.




