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Best for: Authentic Haleem
You know this place is serious about its
[haleem when it has pre-bookings from

land dry fruits. It is priced at *650 per kg.
Log on to: www.gaticonnect.com

spin with

the restaurant is the haleem and lamb menu.
| Available till July 29,

Neel at Tote on the Turf, Gate No 5 & 6,

Mahalaxmi Race

The real meat on all the places
where you can break your fast

| Best for: Nihari

Best for: Baklava

For the entire month, Souk at the Taj
Mahal Palace will serve hard-to-get
treats of the season. What you get is
amore Middle Eastern Iftar fare —a
selection of hot and cold mezzes such as
fattoush, hummus and mouttabel — to
name a few. Main course includes Bamia
Bil Lahm and Kabse Bil Dijaj. The

best part of the menu is the dessert —
platters of baklava, fresh fruit and sweet
dates. Price: ¥1,295 (plus tax) per person
and ¥1,495 (plus tax) per person served
between 7:30 pm to 8:30 pm.

Souk, Taj Mahal Hotel, P J
Ramchandani Marg, Apollo Bunder;
Phone: 022 66653366

Race Course; Phone: 022 6157

7777; Neel, ground floor, Crystal Paradise,
off Veera Desal Road, Andheri (W); Phone

022 2674 9999/ 88 Masala ZoneDesai Road,

Andheri (W); Phone: 022 2674 9999/ 88

The Ramadan special at Masala Zone
| doubles up as monsoon treats. Dishes to look
| out for are nihari gosht and mutton seekh
kebabs. Says Amit Singh, Co-owner,

Best for: Home Cuisine

Chef Rakhee Vaswani, owner,

Palate Culinary Studio has crafted

a Pakistani delicacy class which
includes learning how to make
Ramadan favourites such as Chicken
kadai, Haryali rice, Bohri chicken
curry and haleem. Having learnt how
to make these from celebrated chefs in
Dubai, the Rakhee says, “This is one of
my favourite classes as it has so much
culture associated with it.” The class is
priced at ¥3,000 plus taxes.
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Ramzan delicacis
from out of the box

DHRUV GANGADHARAN
ARVIND

Like the Prophet Mu-
hammed, many Muslims
choose to break their fast by
eating three dates. To follow
it up with a hearty meal, the
city’s restaurants are provid-
ing a cornucopia of Iftar dis-
hes. Here are some of the
places in Chennai that offer a
varied spread.

Charminar Restaurant
in Gopalapuram offers Hyd-
erabadi haleem, kheema sa-
mosa, Irani chai, Karachi
biscuits, kebabs and biryani.
If you're looking for a place to
pray, they also offer a prayer
hall and an Iftar party hall.

i 7.

Hyderabad-based Pista
House’s speciality haleem is
available at your doorstep.
Pista House has once again
tied up with Gati Couriers to
supply haleem to different lo-
cations in the country any-
time between 8.30 p.m. and
11. 30 p.m. Available from Rs.
451 onwards. For details, visit
gaticonnect.com

with laham, mutton biryanf,
rava payasam in addition to
haleem at Rs, 299. For de-
tails, call 42020222,

Daawat-a-Biryani by
Nigar Sultana sells Iftar
packs that have haleem, sha-
mi kabab, mini chicken rolls,
and a range of other del-
icacies at Rs. 335. They ex-
pect a call one day in
advance, For details, call
9840318668.

Fisherman’s Fare Iftar
spread is one of the most
talked-about in town. From
haleem (a chicken version is
available as well) to kheeme
ki lukhmi, khubani ka
meetha and biryani, of
course. It's approximately
priced at Rs.300 per head.
For details, call 28194840.

Copper Kitchen's Iftar
spread is value for money.
Choose from dates, fruits,
juice, kheema samosa, kot-
thu parota and haleem
priced at Rs. 275. For de-
tails, call 24760804.

From samosas to laham
mandi, and even chicken
macaroni, Palmshore’s If-

Zaitoon offers tar i a_ tar spread sounds rather

box’, which includes dates,
mini shawarma roll, kozi rice

promising. It's complete
with Hyderabadi haleem and

Qubani ka meetha, all at Rs.
280. For details, call
42102244

Seashell's Iftar kit of
dates, mutton  biryani,
snacks, grilled chicken and
haleem comes at a moderate
price of Rs. 150 plus tax. For
details, call 9025814223,

The legendary
restaurant offers Haleem,
egg parothas, kanji and sa-
mosas for free. For details,
call 64577172.

Spoonbill presents an 1f-
tar platter for the entire
month of Ramadan. Break
your fast with dates, choice
of fresh fruit juice, mutton
samosa, egg bhajji, aloo
bread pakora and masala
chana for Rs. 180, inclusive
of tax. It's also available for
takeaway and home delivery.
For details, call 42064442,

If you're looking at some-
thing a little more indulgent,
check out the Khau Galli
food festival at Sheraton
Park and Towers that fea-
tures live cooking stations,
authentic  Arabic  dishes,
sweets and traditional bev-
erages. It's priced at Rs.
1350 plus taxes. For details,
call 24994101,
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Taste of success
Columns of cooking
vessels risein front of
Pista House in

Hyderabads old city
nd owner

G imncnsies i
MA Majeed with his

SONS wacan commt

IFast food of the Nizams

Every day during Ramzan, Hyderabad-based Pista House sells hundreds of kilos of haleem
and exports this 16th-century delicacy across continents

tis1am in Hyderabad’s old city. Crowds
throng the markets around Charminar,
shopping for clothes and knick knacks,
tuckinginto biryanisand kebabs.Amidst
the gaiety of the holy month of Ramzan, the
aroma of pure ghee and spices wafts through
the Nayaab function hall. Inside, a group of
men briskly stir the contents of huge, gleam-
ing copper cauldrons. The mix of pounded
wheat, mutton, spices, dry fruits, rose petals
and lentils cooks over the blazing imli fire-
wood for 12 hours. Bydinnertime the nextday,
this, the Hyderabadi ambrosia or haleem, is la-
dled outat tables acrossIndia.
Pista House, a 17-year-old eat-
ery in Charminar, rents the
Nayaab hall every year to pre-
pare haleem — a dish that origi-
nated in thekitchens of emperor

—~N—

Currently, it has

three months. Banks wanted their money
back. Majeed sold his house, his share in an-
cestral property and everything else he could
muster torepay the debt. Meanwhile, sales at
Pista House plummeted, forcing him to think
of ways to improve revenues. He decided to
add new items to his shelf. Among them was
the now famous haleem. “Then, few people
knew of haleem. It was prepared in select res-
taurantsin the city.”

‘The earliestmention of haleemis in Ain-+Ak-
bari, a treatise on the administration of the
Mughal empire, by Akbar's minister Abul Fa-
zal. Said to have been introduced to the Hyde
rabad State by the Arab diaspora
during the rule of the Nizams,
the use of local spices made the
Hyderabadi haleem unique, even
earning it the Geographical Indi-

AKbar in the 16th century, NOW 32,000 orders from Cation status (GIS)in 2010,a first
prepared only during Ramzan  the US, UK, Germany O a non-vegetarian dish in In-

and special accasions, such as
weddings. In the holy month,
Pista House sells hundreds of
Kilos of haleem and exports it ev-
ery day. Currently, it has 32,000
orders from the US, UK, Germany and Austra-
lia, among others. As the eatery’s Kitchen is
not large enough to handle the huge order,
theaction spills over into Nayaab hall.

Proprietor MA Majeed took a bank loan of
%201akh tosetup Pista House in 1997 as thein-
come from his family's clothing business was
insufficient. “In those days, dlothes would sell
mainly during Diwali and Ramzan. Then too,
vendors from neighbouring cities arrived
here, eating into our market.I didn’t see a fu-
ture in thatbusiness,” he says.

At first, Majeed made and sold biscuitsand
confectionery, but there was a crisis within

and Australia

N~

dia.Under the Gl status, only ha-
leem cooked on imli firewood in
copper vessels, using standard
ingredients and tested in a lab,
can be called Hyderabadi ha-
leem. The stew is continuously worked with a
wooden mallet (ghotni), which results in a
sticky-smooth consistency.

Today, a plate of Pista House haleem costs
%130 as opposed to 18 in 1997. Word spread
and demand spiralled. Not only did diners eat
atthe outlet but theyalsoasked for takeaways.
“They got boxes from home as we didn't have
packing facilities then,” he says.

Within two years, orders poured in from
other cities. Majeed started selling through
outlets in nearby cities, districts and states, be-
ginning with Karnataka. The then prime min-
ister AB Vajpayee tasted the haleem at an event

and became a patron. Members of BJP’s local
unit regularly despatched it to him in Delhi.
That got Majeed thinking. He tied up with In-
dia Post in 2002. “We went national. Sales in-
creased manifold for us and India Post earned
%20 lakh a month,” he says. The honeymoon
lasted five years, until the postal department
began to courier dishes like biryani by other
players. “The focus on haleem diminished. We
ended the partnership in 2007.”

In 2012, logistics firm Gati entered the pic-
ture, and today it guarantees same-day deliv-
ery. After the haleem is packed by Majeed’s
team, by noon the consignmentisairlifted for
delivery to Delhi NCR, Pune, Mumbai, Banga-
lore, Chennai, Hyderabad, Coimbatore and Vi-

Between 1pm and 3pm, it's
despatched by flight to ensure it reaches the
destination airport by 6pm. Meanwhile, local
units of Gati gear up for delivery. By 730pm,
thehaleemleaves theairportandarrives at the
nearest distribution centre in each city. Last-

e delivery begins at spm and Is completed
by 10pm. “We don't take orders after 830am
for same-day delivery to ensure freshness,”
says Majeed, who charges T451/kg for delivery
within Hyderabad, and up to X651 elsewhere.

“Pure ghee acts as a natural preservative.
And we insiston consuming it the same day,”
he says. Exportsare a different matter though.
Haleem boiledat90°Cand sealedin anairtight
container has a shelf life of 18 months.

A majority of Majeed's customers are Hin-
dus. “We get to eat haleem on many occasions
like marriages and birthdays. But for Hindus,
Ramzan is the only time they get to relish it.”
Tocashin on the demand, 2,000-0dd students
of law, commerce and engineering set up tem-
porary Pista House outlets across Hyderabad.
They putup bannersand re-heatthe haleem in
amicrowave to earn a share of the profits.

Despite the success, Majeed 1s yet to find a
partner for national operations. “We need to
figure out how to expand,” he says. Undil his
plans arefirmed, Gati will ensure that Ramzan
and haleem arrive together atindia's doorstep.

RASHMI PRATAP
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