# CHEF PANEAJ SHARMA
u I I O ( ! t all started with me planning to
Valley of

g and see the
Flowers. Located in

Utiarakhand, it is kmnown for
its beautiful fauna and Mora. 1
was first introduced to this valley
about four vears agoe, as lots of my
fellow e¢hefs hailed Mom this

region. I must admit that the inhab-
itants of the wvalley are talented,
ONE NIGHT IN A HILLY VI LLAGE, THE CHEF hardworking and beautinil.

O my way to the valley, 1 realised

Fal"i-l.-r[-s iN LGVE WITH HIMALAYAN MILLET. lh_Hl I had underesti-
A COARSE CEREAL WITH A NUTTY TASTE mated the region

completely,. It was
even more beautiful
than what [ had
visualised and even
more  challenging
than | had thought.
Marrow  roadways
overlooking  deep
and steep trenches,
landslides, rains
and unplanned halts
made the trip adventurous, exeit-
ing and memorable. I got
extended way beyvord my imagi-
nation and schediule because of
the raing and Crequent land-
slides. 1 had no cholee but (o
spend a night i a village with
the locals. 1 was tired, hungry
and frustrated, and what 1 got to
eal was some Kimnd of cereal,
which was very similar (o broken
rice, along with some spiced lentils.
I instantly (el in love with sightly
coarse viel gooey fexiune of the cereal
amd 1ts nutty taste 1 learnt that the
cereal 18 locally ealled murdws or
popularly known as the Himalavan
millet or the barnyard milbet. 16 1S
grown m the Shivaliks and 1t™s a sta-
e of peaple there.

The real fun started when my feam
and [ deeided to use it in our Kitehon.,
We checked its Mavour profile, cooks
ing methods and other ingredients
that eould go well with it and came up
o enetablos: mi RIS Mk i with some innovative dishes using

@healthy salgiwhich uscs the milket.

ipbed Siegetab S guinaa, red v {
o i:‘i'n_ et TRT. The writer is & chef at Dramsz

Whisky Bar and Lounge. Mehrauli
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