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Mr Bobby Retnakumar geetha : Beyond Curry: A fine dining version of gods own cuisine (Finedinigindian 
cuisine) (Volume 1)  before purchasing it in order to gage whether or not it would be worth my time, and all praised 
Beyond Curry: A fine dining version of gods own cuisine (Finedinigindian cuisine) (Volume 1): 

1 of 1 people found the following review helpful. nice modern aproach to regional indian cuisineBy diljithThis is a 
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nice book with easy-to-follow recipes from Kerala with a modern approach.the recipes are wonderful and not so 
complex. Great job

Indian Cuisine has much more to offer than Curries and Tandoors. Kerala the southern state of India, Advertised by 
state tourism as gods own country for its natural beauty. When considering international recognition for Indian cuisine 
Kerala has not yet received its deserved place. As a chef I am proud to represent my homeland, In this book the basic 
recipes are preserved to its complete origin from my mother even its presented in its luxurious way. This book is done 
as a chef-learning diary than normal cookbooks; all the recipes are tested and tried in my home kitchen Through the 
book, we will discuss more than Kerala cuisine recipes, like food designing, plating concept, restaurant business and 
more “Chefs always aim to own and cook in your restaurant, While working for others” Factors in food design concept 
How, what, where These factors have to complement each other rarely even contrasting when combined will result in 
excellent food presentation scenario.How to maximise on your cooking skills and Ingredients used. Sometimes you 
need to play with contrasting colours when presenting complex dishes(more than three main Ingredients) We learned 
cooking is the art and science of good eating. In addition, it can be defined as the study of food and culture, with a 
particular focus on gourmet cuisine. One who is well versed in gastronomy is called a gastronome, while a 
gastronomist is one who unites theory and practice in the study of gastronomy. However, many occasions chefs who 
challenge the laid down path have succeeded in creating a name for him-self. Many food presentations are closely 
related to the people culture their eating habits, even religions have greater influence how food is cooked presented. In 
Indian cuisine the cultural influence is food is very high and as Indians, we have to preserve our cultural heritage. 
Being modern in cooking presentation skills is not to copying the west but to present in global standards while keeping 
our authenticity. Being a Restaurant owner Once you have decided to work for yourself, it is a great and bold decision 
you made for your life stick to it. I will suggest it is better to have a service industry background to start a restaurant 
business. If you are only a promoter its fine when you have an expert team to take care of your business. Kerala 
cuisine is an unexplored area of Indian cuisine. Its possibilities are unlimited and very cost effective in terms of 
producing fantastic dishes. Kerala dishes are simple and lean compared to other rich cuisines of India it is mainly due 
to the coastal influence in Kerala cuisine. Kerala cuisine has a fantastic legacy of seafood recipes, which will be an 
added advantage for any Indian restaurants. Kerala cuisine has to be marketed to bring in clients since it is a new taste 
than the normal Indian cuisine restaurants. There has to be a strong plan and decision to be made before you take your 
first step. Once you made your decision never look back whatever hardship it may take make your plan a reality. ‘Any 
remarkable Journey starts with a single step’ Given are some snippets about the content of book with hand picked 
recipes of kerala dishes from my mother Enjoy reading and Cooking Bobby.r.g www.fine-dining-indian.com

About the AuthorAs a Chef working for some of the best luxury hotels of the world (Taj Hotels,Hilton And Sofitel ), I 
keep pushing my boundaries in creating unique dishes in my home kitchen. I am so grateful that i was among the final 
10 chef at the BBC Masterchef Professionals series 8. was one of the semi finalist for U.k's National chef of the year 
2016-17. i got the opportunity to do a small stint at Noma the worlds most famous restaurant and two; two michelin 
star restaurants in u.k . one at Dinner by chef Heston blumenthal and other at le manoir aux Quat'saison by chef 
Raymond blanc. To make sure my experience is accessible to budding chef came up with Finediningindian.com Our 
vision To be the leader in Inspiring, developing new generation Indian Cuisine and chefs. 


