“A number of tsengal restaurants
have cooked variations on Goan

cuisine, but Goan dishes should
be cooked in wine and vinegar.
Bengal restaurants would find it

difficult to cook vhh pork or wine
because they are im.
“There have m imitations

vidual Goan and Kerala mm{

mous variety — the best of both
m;rlﬂn.' Kumar said

“The difference with dishes from
South India is everything is
cooked individually, entirely from
scratch. If you cook chicken from
each of these regions there is no
comman ingredient.

P example, Goun reipes wse &

red wine and vinegar and Portugu

garlic while Karnataka uses a lot of

Selva added: “A wholesaler at
B

irmingham market sources u K

great deal of our food from India

such as pomfret, a meaty fish
similar to plaice, from Kerala.”
Famous
h region is very dmmm
Lnd back  Goa, n er
ese colony,

Iy Lhnmn an mnn Inmmu lnr

The beautiful coastal state of
erala, Goa's southern neighbour,
s known as “the land of coconuts”.
It is renowned for its fish and
seafood dishes, influenced by
French and Syrian Christians.

Karnataka is a Hindu state, e

which has established a_world-
class computer industry.

is more lamb-based and includes
@ lot of vegetarian dishes with

Muslim state. more like the
north, with rich flavours and
sauces henﬂl) influenced by the
Maghul period when court chefs
wete chargod with doviguing
sumptuous  banquets for the

mperors
It was by chance that the
family discovered

who works for Jaguar and he told
us. He actually nvn in
Connecticut, USA, comes
back here overy five mka It was
@ nice surprise.

Surprise
The guide reads: “This is an
res

the Coconut Lagoon had been cho-
sen as one of the UK's top 100
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taurant, as
g0od as any in London, and a big
surprisc for the provinces where

including a choice of fivé st
and main courses, costs £1¢
children), with two cours
£12.50. ol
Anyone wanting to look ¢
menus can check out the ro
rant’s website which 1t
www.coconutigoon.com
2 new Coconut Lagoon re

rant will be opening in ¢
Street, Stratford, on April 1



