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A true blue Mumbal boy, Chef Vicky Ratnant s no newcomer to the world of gastrononw, intensively
tramed and extensively travelled, if anything beats Vicky's penchant for flavours, it is his keen desire to
ieam about new. coes.

Hs wit and charm has a duality that is reminscent of natural Indian spices
An initial explosive burst of personality and flair, Followed through with @ wild imagination, delicately
layered with being excitable and entertaining,

Hs food Is an amalgamation of the experiences and tastes he has acquired from his internationat work.
For Vicky it's about creating dreams and feeding the imagination: He hosts the popdar show, Vicky Goes
Veg on television while he has authored the blockbuster baok "Vicky Goes Non Veg”

Hs famous Bandra Restaurant “THE KORNER HOUSE" has gained iconic status among celebrities and the
health conscious. He is the corporate Chef for BMW events and Aurus Restawrant- now Estella.

At the Global Indian Kitchen. Chef Vicky does what he does best - take the humblest of kitchen ingredients
and trarsform it beyond recognition into something snaezy. yummy, nutritious and yet truly
intermational: The show greatly benefits from his chutzpah and energy:
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connofsseur. An all-in-coe indian celebrity chef, restaursteur. and media personality. Kunal Kapur has
- helped all of Us get a taste of his cocking secrets throughhis cockbocks,

And if you thought the sge-old Indlan Satvik food cannot be tasty as for being devoid of flavours, Chef
Kunal Kapur was recognized by the Ministry of Inda for presenting Satvik cuisines to Prime Minister
Narendra Modi and German Chancellor Ms. Mérkel, in Bangalore. Chef Kunal Kapur's expertise
mmwmmmmmm&az&scusmmmAm
besides an interactive cooking session with them during thefr visittoindia~—

Winner of several culinary and television awards, Kunal mhmmogmdmgstwmwh
Tt by Indies Teday. He has been Konouced with O S Radhskrishnan National Media Network Award. The
Indkan Television Academny awarded him for the Best Jury/ Anchor on tetevision for Junior Masterchef
ndia, «mumm«mzdnwﬁfmmwymmzmzmm
_ Government of New Zealand in the feld of Food & Beverage
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Seema Chandra hirs been in the food space for over a decade.. She's travelled the world sampling food
and has had no chaice But 1o suffer being filmed whie eating, She's alsa been told that she can't Lie about
the food. as the expressicn on her face gives her away

Having spent amiple tme in kitchen standing shoulder te shoulder with chefs from arcund the world,
Seema has done cooking series called Guilt Free, Only this time, she is doing the cooking along with her
friends, Guitt Free s a food show about making the right food choices, choosing the right ngredients;
tooking and-eating smart. That's her food phitosophy and It pretty much surmis up what 'she writes sboot
on the food website.

Seerna began he- career in the television world, when it was barely seen as a career, Way back in 1992,
she started as a researcher on the investigative news magazine called Newstrack, And even today. the
research continues on food, nutrition and wellness.






h Celebrity Chef Joey Matthew

joey Mattew is a wornan for whom variety is indeed the spice of Uife

inthe initiol years of her career she practiced under the famous advocate Ram Jethmatani-and studied the
many aspects of law. Taking a detour, she then entered the fashion industry as a model and became the
face of many veteran designers. The next milestone was music

Now she s a chef with passion for cocking and her true ealling” |.e. Food.

Accarding to Joey, food is a great mood changer. A simple preparation cocked with love can make you
forget anything bad ever happened. It's also a great way to show someone you care. | cook for people all
the time! It doesn’t have to be very elaborate. After all. it's the thought that counts

Super madel who has ruled the ramp for aver a decade. Joey Mathew has travetled the world and dined
at some of the finest restaurants across the globe. Born to Malyali parents, raised in Europe & Midde
East, her tryst with food began at an early age. Her love for food ted her into the kitchen where she devel-
oped a passion for cooking honest and wholesome food - straight from the heart
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Charices are that you have seen this plly Chef humming away “Namak Shamak. Namak Sharmak® on TV,
giving Chef Harpat Singh Sokhi the name the Narmek Shamak Chef.

Sokhiis not anew face on Indian TV, he hosted the first episede of the cult series Khana Khazana oo Zee
TV back In 1993, Later, Sokhi started hesting Turban Tadka on Food Food channel. which became one of
the top cookery shows by TRPs

Starting as a trainee at The Oberct In Bhubaneswar, he was elevated to executive chef by the time he
turned 27. He went on to work at 5tar establishments across the world in the years to come.

Sokhi has mastered many international cusines and boasts of satisfying the most demandng
international palates: His international sojourns include conducting cooking schools at Regent Jakartaand
The Peninsuda Manita. opening his indian specialty restaurant, Khazana in Dubai in 1996 and organising
Indian food festivals Internationally.

His expertise can be gauged from the fact that he executed the business Class menu for Singapore
Airlines for 7 years and developed the menu for SOTC Travel and Wockhardt Hospitals.

The Global indian Kitchen sees Chef Sokhi in his usual jovial mood. doing what he does best - hustling up
nutritious indian' dishes:But keeping In mind-the spirftof the show, he summons his vast internationat
experence to make every dish truly a signature one.
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This Chef extraordinaire earned the nickname “Sndbad the Chef” due to his extensive travels and his
adventurous stint at vanous cruses as head chef,

Chet Nilesh started his career with the | Taj Mahal Patace Hotel, Mumbai and was the protége of
Grand Chef Emeritus Hemant Oberci. He turther honed his skills at the Taj Air Caterers,

Nilesh hit a high when he was asked to manage the kitchens at Hawar Resort owned by the Emir of
Bahrain and when he was responsible for Indian food served at a formal it down dinner at the Angkor
Wat terrple. Cambodia,

Through several cockbooks, contributions to national magazines and publications and a Fugely poputar
TV show, he has taken the culinary world by storm.

Niesh's vast international experience coupled with hes Indian roots reflects in his cooking which is a true
harmaony between the west and the east. The Global indian Kitchen i the newest chapter n the journey
of this gypsy-at-heart chef. Here he cooks in his free spirited manner and brings dashes of flavours from
his numercus stints abraad to whip up a gastronomic storm foe the audences

14
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From the repertoire of chefs at the Global Indian Kitchen, Aditya Bl deserves a special mention as he is
the chef with around 6 years of cooking behind him. What's mare. he is an entirely self-taught
. Yes that's right. he has had no formal training.

His training has been entirely hands. acquired white working at an talian restaurant, a Mediterranean
restaurant and a Goan restaurant. Besides food, he simply enjoys adventure travel and when combined
with this gastronomic love, he ends up trying street food and hidden foad from across the countey.

His search far authentic, traditional cooking techniques takes him to the streets, homes and markets. He
has catslogued his journeys in the popular TV show. 'Chakh Le India’.

His style is minimalistic where he tries to keep flavory simple and clean with a slight leaning towards &
rustic presentation. He cooks food from across the globe and is a believer in keeping things fairly classic
in terms of technique and flavor. He aiso likes to use local produce-as much s possible but loves
experimenting with diverse produce from sl over the globe.

At the Globat Indian Kitchen, Chef Aditya distils all his journeys across the length and breadth of the globe

and blends it with his deep knowledge of hidden indan recipes. The results are absolutely explosive in

taste and a riot of colowr on the plate.

N - e
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Innovative and passionate abeut food, Chef Ajay Chopra comfortably tarries the moniker of - The Kabab
#nd Corry chef

He helmed renowned five star kitchens in india before joining The Mint Leaf. Landon, where under him the
restaurant enjoyed critical acclaim for resinterpreting classic indian dishes in a contermporacy fashion

Wherever he goes, Chef Ajay works towards making Indisn cuisine progressive and constantly
experiments with new ingredients and flavours.

The Glebal Indian Kitchen was 2 logical step as it provided Ajay with the platform to not only reinvent
Indian recipes but also make them accessible to the widest possitle audences

Ajay poured out his heart and years of experience to make every recipe special and stand out dus to its
international influence, panache and plating.
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Chef Ehairav found a mentor in Ustad Narayan Singh Dewra and under his able guidance and skills. be
started his exciting, enciching and adventurous culinary journey. In his own words, the chef had a
desice to cock better. than bis Ustad. With such burning ambition, it was anly a matter of time befoce Chef
Bhairav Singh Rajput scorched the cooking scene in india,

Ina career spanning over two decades. Chef Bhairav devaloped a strong sense of understanding ca Indian
culsines. He worked n the kitchens of leading indian and internationat brands and on the way picked up
rmany rewards and recognition

His burning desire to learm new things and master new cuisines took him to' Smgapore: Korea, Vietnam,
Philippines. Thailand, among others. Through hugely successul Indian Food Festivals featuring authentic
Indian delicacies, Chef Bhairav successfully spread his interpretation of the taste of India to Internationat
CONNOISSeUrs.

At the Global indian Kitchen, Chef Bhairav goes backs to his roots and brings in hidden indian jewels seen
through international lenses. The result is anabsolute delight with indtan dishes boasting of International
flavours,

20
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Quick Cooking
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y

R 4

¢"‘

el

Besan ch Vadl

38



»“ ‘

/s

v
Falafel




Fowa Pulao
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ﬁ Festival Dishes - Janmashtami %
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Badari Kheer

Gopateata
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_ Festival Dishes - Navratri
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Sabudana Thalpest)

Shingare ki Foort Moo Potol Pesto




Motchur Ladoo

Shaly Vg Bryand
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Festival Dishes - Diwali ﬁ
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Oats thalia

Beaan Chi Vadi
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Festival Dishes - Chhat Puja
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Roasted Chicksy Rose Conkles
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Episodes
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 Episades
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+150
MOVIES

Hollywood
Hindi Action

+100
MOVIES

K - World
Dubbed in Hindi
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K- POP

Korean Music

AL LD

Tamil
Action
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2000+
SONGS &
DANCE
VIDEOS

+100
MOVIES

+100
MOVIES
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Movies

+ 2000

HOURS OF
CONTENT

+1000
RHYMES







