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CASA, TASTE, TRAVEL AMD LIFESTYLE

EDITED BY AMIMDITA GHOSE

CAPTAN COO

Vogue India gets 15 superstar-chefs from around the world to share the rlﬂ ;
dishes that will define 2013—welcome to the big leagues. By AARTI |

. {

oy NN
":‘: = -:r .i:i:i:"
P AN S e
i3 "":.-- ":‘:i‘_.-'ll-‘."':
IRASDETEL
o -l-_,-l!'--—-"_"'-‘__"._l-e‘-‘.'
BN AN N
.='\. - ¥ -“EH!'E%E:
Abart Adrids TEr L L et
tomabass with E--E-E“*It_ .
gazpacho jalle = :t'{% e ‘ w 1 =y T
is st bo ba @ A it"..;__ 'tl}-} - . -l | e P
highlight of tha B ;'ﬁ;ﬁft_t"?‘ - '_'.' “_..F.IL

5

2

:

u opothght rempes that wnll define 2013 = mgue Mot oorpromgly, then, the  wriumeo’ btchens to yours. = &
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Spiee ehoeslute truffles

BY HARINAY.

INGREDIEMTS
255g semi-swest chooolwbe
(firely chopped)

N oup hesey aesm

2 thisp Sichuan pepper {oushed),
or & spice of your choice

3 thep urealted butber (softered)

METHOD
Setaside the chopped dhooolate ina
rree chiarm beverl.

Using & small peot; bring the: cresm and
pepper to boil.

completely with ding film. Re
Rermicree from hest, amd let it infuse for ait lemst 2 howrs, untdl it sefs.
10 rrinubes.

Strain the hot oreamn through & fire sieve
ower the chocolsbe, tom balls of the chooolabe mictare.

Audd % of the pepper that remains in the IF the mixhare goes softwhile working,
strainer beck into the chocolste mixtune. refrigermbe agein until it sets. Roll the

‘Whisk until smooth. truffles in generous amounks of cocos
peowrder. IF stored in an siriight contsiner in
Transfer the chocolste cream michure into & ool place, the spice chocolste balls will

a Ak pan. b in the butter, snd cover keep for 3 wesks. >
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