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COOKING WITH

Pannd Vora

By lernial Tatsch  PRoiogiopiy By Fussel Dormen

You know vou've had a sucoessiul ﬁ'\lill.kill'lﬁ class wihien
tenty minwles afler the class is over, every partic-
pamit i still eagerly taking nodes and asking queshons
With special guest Chef Parind Vora (ol Restaurant
jerebed in Ruldoss, NM) on hand for Sabroad’s saoomid
cooking class of the vear, the night was anvihing bud
dull. His fond demonsiration, and knowledge was -
liv mary’ Ehee last — armac g

Chist Vora wharted osnl with a '\1|Z|'|F‘_|.' theat would make
anyone gquestion why Yol o some things in (et
kitchen, Chef Yora said be once met a woman whao,
when preparing a moast, would cut off the ends before
she cooked i He asked her whay she did such a thing
and she said bocase her mother did it He met the
mother at another event, and coukdn’t wail o ask her
why shir cut the ends off of er roasi, When posed the
same query, e mother meplied, “Hecause my nsom
didd 1" When he finally gol o meet her mother, hi o
oovpse asked the famouas qjuesdiin: “Why do vou cul
the ends off of yvour mast!” Her response was,
“Bocase | have a small pan and the full sizme moast
wion L

Bors i Musmbal (Bombay), India, Chel Yera and his
family smbzrated o the LS. in 1976, and e has boeen
working in thee restaurant inchustry sinoe the age of six-
teen.  Food has been one of his passsons Brom the
bejzinning, but he ook a litile detour and attended St
satihews University School of Medicine. Chel Yora
was in the iop 15% of his class, but couldnt get his
mind off cooking.  Realizing that the kitchen was
where he belonged, he beft medical school, but ol
without some great knowledge that has Iu-llhld lnim in
the culinary ind ustry, and made him a superb cooking
instructor, He has cooked in many countries inchad-
ing Italy, Switeerland, Austria, and Germany as well
as the Carbbean, Chel Yora feels that his oooking s
based upon classic European braining. freshened up
with imfluential Navor from his fravels. The resull s
“Modem Amercan” cooking, fealuring stsaks, fresh
wpafood and Toxury Hems ke (ruffles, Maine hebsier
and fole gras. At the class, | asked Parind what thaee
things he would ke his students bo take away from
thie clas=. He waid
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(| |q1h;|1:; et | haiee bo b chififecialt: it Jeisk |.1|-.'-\-.
a litthe bit of basic know bedge

When voil cook voairsell, vou ame im combrod of
wia b 2o 1 Vo fiod, ] whhant cloessmi't
Abwavs use the freshest products, and buy organ-
ic proslucts whenever possible. When you starl
with the best ingredients, only then is it possible

] ||_r...\,||..\,| Pl bt mesulls

Yiv mother has lad the ot indfluence on ms
cooking.” Parind sakd of his kwe for foosd. “She
taught e thal vou mist have balance o yoair
focdd. Whether vou like food that is spicy, or food
with bess of a kick. thie samie mabes .'.|'|;"'|'.' Al the
CINm PO k% EHaid  fa k] kil i dish shavald be m har-
mony; they should be balanoed

Chid Vora uses (hese miles on o daily basis al
Bestaurand lesebel. Only the bost .||.|.l.|.|.'. ingETe-

dierite ame sl o |,l|||.‘||'\|' fabeuloms  dishes i
:'-Z|_|'|_:-|_I||II.._'| Cuiine in a Lomtort
egant Atmi -'-p"li-!n-

Evervihing on the menu 5 made mom scrabch
and is madi speciiu ally for the gussst. mwsaning i |
vo orcler seine. when vour T onder oS Iy
Chif Vora, e looks gt what voia are drinking. He
will then match the food to vour wine, s they
i I.|-|||'\.|.||'.|l||r_ cach oiher Froan his finely frakmned
ctabl overseen by bis Fanod el business part

nier/ Caenizral Manager Diebora Santos, to the quak

v of the food, an evening at this restagrand s a
i opidcurean delight. We wene hononed  Cliel
Viora passed on some of that in this class

st Conbiplg Closses are Dield e frades d yoer

T mierd conlreng ches is sctatnled for fe begmining
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