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TOPIC OF THE WEEK
It's Mango Time Again [N

B A Chef's Love For Mangoes

‘Mango is such a versatile fruit. You can make soups, entrees, desserts...”

adia Siddique spoke with Chef Han

Mayak, who runs Hari's Bake Shop
and Halo Fete, an ice cream parisseric in
New Jerscy, about his love for Indian man-
goes and the book. Mango Mia, which he
co-authored with Chef Vikas Khanna,

ect for your book?

A: Mango is such a versatile Fruit. You
can make soups, entrees, dewserts cven
pickles from mangoes. Our book includes
a collection of 50 recipes using mango
from around the world. As a child, | loved
to climb the mangp trees in my backyard
in my home in South India and that's what
inapircd me to write this book.

Q: What advice do you have
for selecting and storing

ma 7

A: One ahuuﬁ basically look

out for the look and smell of

the mango. There should be

no bruises and they should

have an unblemished yellow
skin with a red tinge or blush.
Avoid mangoes with bruises or

soft spots.

() What mew facts about the mange can
restders learn from your book?

A: Our book ralks about vanous aspects
of the mango, it history, how it is grown
and so on. India for HHIT'IIEII:J:; it the main
producer of mangoes with Asia accounting
for three-quarters of the world's mangoes.
Mangoes are native to southeastern Asia,
whiere they have been for more than
4,000 years and the spread of Buddhism is
believed 1o have been responsible for the

distribution of MAngoes.

Interview

o

Vikas Khanna and Han :"-J.-?:.,'.}k

The cover art of “Mango Mia-Celehrating the
Tropical Warld of T S——
ek Ny, Enfinity 3005, Pages. 100.

{ Pihodon: Comertarry, Teard Nervak)

Q: Yow've tavted smamy  different
Whas are the basic o) vr!

A: Most mangoes are caltivated in the same
manner thoagh there ar differences in the
intensity of their favors. Indian mangoes are
the best though. | use canned mangoes from
India that are available here for my pastrics
and desserts and my clicsts wik me whar kind
of mango it is because they love the ase. |
wally go 1o Subzi Mardi and pick up cans

for them.
: Ar a chef whar does rthe
India-U. 8 mange deal wean to pon?

A: It's really exciting that Indun mangoes
will now be svailable in the L. 5 This defi-

2 New Jersey reenage ';:_’Lll'i-u
skaters moved to India for
a chance to participate in
2010 Wineer Olympics
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B A Reporter’s Diary
Any Indian would swear there
is nothing like Desi Mango

By Nadia Siddique
Fw s s, the mango has boen much mone

than just @ frui. Ok folkdore, religon, poary
| | and even ar have been inspired by this beilkiant
fruie.

Romance of the Mangn', a Penguin India Pub-
Bcation by Kusuemn Budhwar, is afl about mangeos
ml;lu.{ing m!rli'lnhgu andd kprnh.umauﬂ wath
them. Acconding to the book, in the 15th cont-
. onie of the Pornaguese Governor Generals took
the Alphonso variety grown in Goa to Beazil, then
poverned by Pormygal. In nemm be broughe the
cashew, 3 rative of Braril. Both the mango and
cashew adapeed o ther new homes.

. 3 [Theowerarol

Chef Har Ny
{ Pl if egfypocery o v Dol couny)

nitely means more delicious pastrics. We wall | |
sce more mange-based desserts sirting in the
French pastry shops now.

¥ . The mainstream specialty food
ﬁ,ﬁm{’ you have for selecting | narkets have several packaged
A: One should basically look our for the funii:!aprqducts with ml_langnesé
kook and smell of the mango. There should be My favorites among : OSE ar
no bruises and they should have an unblem- | Haagen Dazs mango ice cream,
ished yellow skin with a red tinge or blush. | mango salsa at Whole Foods

Avoid mangoces with bruises or soft spots. You
can buy green mangoes and ripen them at |
home by placing them in a brown paper bag |
on your counter for two to three days. Ripe |
mangoes will last two 1o three days at room
temperature of for up to five days in a plastic
bag in the refrigerator

Market in the deli section and
dried mango slices with chilli
pepper at Trader Joe's.

It & =ad that Lord Shiva marmied Parvar
ander 3 mango ree and dll today, the pandals ir
Hindu weddings are decorated with  mangs
beaves. Mangoes have also found relerenos o




