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I t 's  fa i r  to  say that  a f ter  near ly  f ive  years ,  our  fami ly
is  o f f ic ia l ly  in  a  food ru t .  Our  loya l  he lper  Fe has run
out  o f  ideas,  and when pressed for  suggest ions the
chi ldren (aged 11 and n ine)  nominate the same meat-
heavy favour i tes  (sausages,  chops,  hamburgers) .  l 'm

looking for a total re-invention of what we eat, without

spending hours  por ing over  food ie  magazines.
As  Auss ies  we  a re  de f i n i t e l y  pa r t i a l  t o  a  good

steak,  but  opt ing for  a  vegetar ian cooktng c lass t icks
a number  o f  food goal  boxes:  i t ' s  a  cu is ine that  is

heal thy ,  cheap and qu ick  to  prepare and i t  prov ides
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Shalu Asnani ,  a  former  lawyer
turned pass ionate food ie  and
heal th  nut ,  w i th  an obsess ion
for vegetarian cuisine. Anyone
can at tend the c lasses -  i t ' s
no t  exc lus i ve l y  f o r  he lpe rs :
but  as i t ' s  c lose to  where I

l i ve ,  i t  was the obv ious choice.
Here's what Fe experienced

a t  t w o  c l a s s e s  t a u g  h t  b y
Shalu a t  L i t t le  Green Ki tchen.

I)islaes c**iEed:
Class  One :  L i gh t  and  t as t y  V ie tnamese  d i shes
per fect  for  th is  c l imate:  r ice-paper  ro l ls  w i th  mango,

cucumber ,  mint  and nuoc cham d lpp ing sauce;  sp icy
lemongrass-mar inated to fu  wi th  bas i l  and roasted
peanuts; Vietnamese savoury crepe stuffed with crispy
vegetab les and herbs.

Class Twa:The North Indian classics that Shalu grew

up wi th :  ch ickpea curry  wi th  garden vegetab les;  okra
and baby potatoes in  a  sp icy  masala ;  savoury  lent i l
pancake.

F'ets l.erdiee:
The two courses were f  un,  and in terest ing too.  There
was a mix  o f  ages and nat iona l i t ies  a t  both  c lasses
I  l ike  to  cook and I  learnt  new th ings in  both c lasses.

M i s s  S h a l u  i s  p a t i e n t  a n d  e a s y  t o  u n d e r s t a n d
-  s h e  e x p l a i n e d  t h e  t e c h n i q u e s  s l o w l y .  c a r e f  u l l y
demons t ra ted  each  d i sh  and  he lped  anyone  who
needed i t .

E v e r y t h i n g  w a s  e a s y  t o  c o o k  a t  h o m e .  T h e
Vietnamese pancake took a few practices to get the
technique r ight ,  but  the resu l t  was def in i te ly  wor th  i t .
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The f*rmilv's verdict:
lmpo r tan t l y ,  t he  rec ipes  a re  based  on  f r esh  i ng red ien t s  eas t l y

ava i lab le  a t  loca l  wet  markets ,  supplemented wi th  i tems f rom the

suoermarket  or  Mustafa  Cent re .
The Vie tnamese d ishes were more popular  wi th  the ch i ldren than

the Ind ian ones.  I  was happi ly  surpr ised when the k ids devoured
the pancake and r ice paper  ro l ls .  a l though they avo ided the d ipp ing

sauce.  The to fu  was a h i t  w i th  the adul ts  as the lemongrass f lavours

are very  morersh.
We wi l l  def in i te ly  make both menus for tn ight ly  to  break up the

usual  rout ines,  and somet imes add a meat-based d ish,  for  those
who fee l  l i ke  i t .

i lq:st:

$85 tor  a  three-hour  c lass (maximum s ix  pupi ls  per  c lass) .  Pr ivate

c lasses are $250 for  up to  three people .

-Wts*rc:
I  Hac ienda Grove,  Upper  East  Coast  Road
9763 1483 |  l i t t legreenk i tchen.com.sg d!


