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NEW ON SCREENS

Eddie Murphy returns as Axel Foley, Guddu takes
charge in ‘Mirzapur’, and other titles to watch

PLAN THE WEER

ANOTE FROM

SHALINI UMACHANDRAN

Reading the
tea leaves

MIRZAPUR

One of the most popular Indian stream-
ing series returns for a third season.
With Kaleen Bhaiyaa (Pankaj Tripathi)
on the run, Guddu (Ali Fazal) isnow the
big gun in Purvanchal. Therest of the
ensemble includes Rasika Dugal, Vijay
Varma, Harshita Gaur. (Amazon Prime)
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new show will open this
A weekend at Method Kala
Ghodain Mumbai.
Titled, The Future Will Remem-
ber, the exhibition is by Ameri-
can artist-activist Alexis Rose,
who lives in Oaxaca, Mexico, and
works in conservation ecology
and transformative justice. On
the upper level of the gallery,
Rose is presenting three tapes-
tries with over 800 gofundme
campaign QR codes that repre-
sent individuals and families in
Gaza, seeking funds to survive or
escape to safety. Bricks
engraved with names of those
who lost their lives in the Israel-
Hamas conflict will also be on
display.
The exhibition will be on view
Srom 7 July-12 August at Method
Kala Ghoda, Mumbai, llam-8pm
(closed on Monday and Tuesday).

FURIOSA: AMAD MAXSAGA
George Miller’s action film comes to
streaming. It’s a prequel to Fury Road,
and a different beast. Furiosa (played
by Alyla Browne and Anya Taylor-Joy)
is kidnapped by warlord Dementus
(Chris Hemsworth). We see her grow
into a warrior over the course of the
film. (BookMyShow Stream, rental)

There are all kinds of indices in the world of commodities—
but it’s unlikely you’ve heard of the Teabag Index. Essen-
tially a way to study how quickly or slowly plant matter
decomposes over time, researchers at Umea University in
Sweden came up with the index nearly a decade ago dur-
ing—you’ll guess this one—a tea break. They got citizen sci-
entists around the world to bury teabags (three Rooibos, two
green) in all sorts of conditions—parks, meadows, farms,
deserts, under permafrost, even underwater. They’ve now
collected individual data about how the tea decomposed
from 36,000 teabags buried all over the world and pub-
lished the findings a few days ago. It helps them track soil
health in different parts of the world, information that can
help with everything from agriculture and conservation to
understanding carbon cycles. It does seem fun—contribute
to the cause of science and then celebrate with a cup of tea.

BEVERLY HILLS COP: AXELF

A franchise resurrection you may not have seen coming. The last Beverly Hills
Cop film was made a full 30 years ago. This new action comedy is a sequel, not a
reboot, with Eddie Murphy back as lieutenant Axel Foley, who teams up with
his daughter (Taylour Paige). Also starring Joseph Gordon-Levitt, Kevin Bacon
and some familiar faces from the old films. Directed by Mark Molloy. (Netflix)

It’s also an experiment that points to the versatility of tea,
which is what our cover story is about this week.
There’salot happening around tea—tea lovers are ferment-
ing and flavouring it, bakers are baking with it, mixologists are
crafting cocktails with it, wine sommeliers are bottling it, and
management bros are trying to isolate its nutritional proper-
ties so you can be more efficient about getting the best of it.
That last one seems to contradict the idea of taking a break
with a relaxing brew, but there’s no doubt that tea producers
are trying to elevate tea as well as the drinking experience.
Mumbai and Hyderabad have exclusive tea bars, which are
definitely on my list of places to visit when I travel to the cities
next—even ifIdon’t drink tea. It’s a drink that means many
things to different people, which is what tea producers are
cheerfully betting on. And so, we recommend pouring your-
selfanice cup and settling down with Lounge toread all about
film, fashion, books, food, art and sports.

Write to the editor at shalini.umachandran@htlive.com
Q @shalinimb

DESPICABLE ME 4

By this point you know what you’ll
get with a Despicable Me movie:
slapstick, sight gags, crowd-
pleasing Minion antics, some
family bonding, and more
slapstick. This fourth entry in the
series has reformed supervillain
Gru (voiced by Steve Carrell) with
his hands full taking care of the
boisterous Gru Jr, and battling the
threat of criminal kingpin and old
foe Maxime Le Mal (Will Ferrell),
who’s escaped from prison.
Directed by Chris Renaud, who
helmed the first and second films
in the series, and featuring the
voices of Pierre Coffin, Joey King,
Miranda Cosgrove, Sofia Vergara,
Steve Coogan and Stephen Colbert.
(In theatres)

YOUR
FAVOURITE
WEEKEND READ
NOW THROUGH
THE WEEK

The best of Mintlounge.in from
the week gone by and what to
look forward to in the one ahead

&< lounge@livemint.com
@ @mint lounge
@ @livemintlounge

Compiled by Uday Bhatia

estobar Sly Granny has
R unveiled anew menu at its
Delhi outpost. The selec-

tion of dishes, put together by
chef Anubhav Moza, serves
European classics with contem-
porary flourishes. Some of the
highlights include shish tawook
broccoli, Greek vegetable med-
ley and candied pumpkin, and
spiced pumpkin steak and a
creamy tahini, among other
dishes. Those who like seafood
can opt for the herb-crusted
salmon served with créme frai-
che, pan-tossed vegetables and a
beurre blanc sauce. Round off
your meal with a classic tiramisu
made with mascarpone-soaked
sponge.

At Sly Granny, Khan Market,
New Delhi.

—Compiled by Avantika Bhuyan

Spotlight on the art
of Madras Movement

ists came together to create a vocabu-

lary that drew from their local and
indigenousroots. They eschewed more
westernised forms of art and created
their own modernist imagery, yet the
Madras Art Movement is not as well-
known as other art move-
ments. Its practitioners—
K.C.S. Paniker, K.M. Adi-
moolam, V. Viswanadhan,
Ravi Pooviah, S. Nandago-
paland Arnawaz Vasudev,
among others—even created a one-of-a-
Kind artists’ village, Cholamandal. An
exhibition, Madras Modern, places this
movement in the national context,
writes Avantika Bhuyan. It runstill 6
Julyin Delhi, offering a rare glimpse into
India’s influential indigenous art move-
ment that’s often overlooked.

I nthe1960sin Chennai, a group of art-

Can you wear shorts
to the office?

ine-to-shine as office wear may
N be abit of a challenge for every-

one but we're alsoreally glad that
dress-down Fridays—that terrible tech-
bro trend of the early 2000s—is long
dead. While showing a little leg at the
office is no longer off limits, can you
really wear shorts to work?
Manish Mishra answers
the question, speaking to
workplace consultants
and fashion designers.
Shortsarerarely accepta-
ble in formal settings, but fashion
houses, like Gucci, have recently styled
shorts with camp collar shirts and long
coats for asomewhat professional look.
High-waisted shorts paired with a struc-
tured shirt, the right accessories, pol-
ished shoes and a blazer could work. In
other words, it’'s about how you style it.

Apple Vision Pro: the
future of reality

hour trying out the not-so-new

Apple Vision Pro (launched last
June but not yet available in India) mixed
reality headset and came away with
plenty of insights into the next genera-
tion of personal computing. Apart from
adding layers of interac-
tivity to the experience, it
hasno handheld controls,
which means everything
isdone with gestures with
hands. That anyone might
use this helmet-like device everyday
feels farcical today, but in the long run,
it’s likely that devices like this could
replace other gadgets as we know them
today. The headset may currently be a
novelty that appeals only to early adopt-
ers, but, in time, there is scope for it to
become an everyday product.

S houvik Das recently spent an

The supersleuths of
the food world

is a strong driver of creativity.

Whether it’s a fleeting impression
of a dish eaten once as a child or the
steady nostalgia of trying to recreate a
family staple without the benefit of a
written recipe, memory plays animpor-
tant role not just in how
we cook but also how we
enjoy food. Foods that
people eat can also be a
marker of culture, conflict
and community. Pankaja
Srinivasan, who recently read the
KRamogawa Food Detectives,abook about
a father and daughter, Nagare and Koi-
shi, who recreate forgotten foods from
impressions and run a diner and agency,
set off to find out from chefs and food
writers what dish they’d want recreated
ifthey met a pair of food detectives.

F or chefsand food writers, memory
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Daisy Hildyard’s two-body problem

RDHREADINGS

A monthly column on backlisted
books that have much to offer in
contemporary times

The author's ‘The
Second Body' shows
that nothing drives
home the reality of
climate change as
personal tragedy

Somak Ghoshal

n the blazing summer of 2024,

when temperatures were hover-

ing around 50 degrees Celsius

and air-conditioning unitsin the

National Capital Region were
blowing up in flames, I discovered The
Second Body, an odd gem of abook by the
science historian, Daisy Hildyard, which
was published in 2017.

Iread it in a day, in a state of feverish
excitement, savouring one of those rare
encounters with an author who dares to
strip away the film of familiarity from their
readers’ eye, forcing them to see what has
remained long unseen.

A curious mix of cultural history, inves-
tigative journalism and philosophical
analysis, it’s hard to classify The Second
Bod)y. Atitsbroadest, this slim volumeisa
critique of the ills that humanity contin-
ues to inflict on the biosphere, which
encapsulates all life on the planet. It fol-
lows in the footsteps of a hallowed line of
writers, starting with the American scien-
tist Rachel Carson in the 1960s, who have
held up a mirror to the perils of the
Anthropocene Age.

Yet Hildyard brings more than her
scholarship to her work. As the final
chapter of The Second Body reveals, the
bookisan outcome of a devastating per-
sonal experience—ofthe author and her
family losing their home, and everything
else in it, in a flash flood in North York-
shire in England.

Nothing drives home the reality of cli-

Hildyard's family lost their home to floods.

mate change until it is experienced as
individual tragedy. All the best scientific
minds could keep making foolproof cases
ontheimpact of human action onall lives
acrossthe globe. But until the water sup-
ply runs out in our neighbourhood, or the
birds begin to drop dead on our terraces
scorched by the sun, climate science feels
abstract and intangible to most of us.

At its core, The Second Body is an
attempt to actualise the irony of this dou-
ble bind. It all starts with Hildyard rescu-
ing an injured pigeon in her kitchen one
day and immediately thinking that she
could have just as easily wrung its neck
and eaten it herself. But, as she writes, “I
could see its mind in its body,” and that
moment of intimacy sparks a thought,

The author embraces doubt
and opens herself to the
unfathomable mysteries of
existence. It pushes us to see
for ourselves who we are, and
where we are headed

More than small talk

Make room for joy in life

HEART OF Algi=t\VANEE=SN

A fortnightly column
about emotional well-being

To reclaim the joy you
experienced as a child,
recognise that you have
the inner resources to
cope with anxiety too

Sonali Gupta

37-year-old male client tells me
‘ * that he sometimes wondersifhe’s
forgotten what joy feelslike. “I saw
amovie this weekend with my daughter,
and there was a dialogue that made me
realise that with age, my experiences of joy
and happiness seem to be fewer and I
barely recollect moments when I felt joy.
Inside Out 2 was hard hitting and a
reminder that I have lost my capacity for
joy.”

This is a theme that often makes it to
therapy sessions.

Infact, very often when clientsin ther-
apy are experiencingjoyous moments or
sessions where all that they talk about is
how things have been good and life has
been going well, towards the end of the
session they start getting anxious that
maybe something will come up that will
make them sad. It’s strange but it’'s some-
thing all of us canrelate to. Even when we
are experiencingjoy, anxiety slipsin.

Children, on the other hand, have this
capacity to savour and find numerous
moments when they are in awe, wonder
and joy. I remember a client telling me
that what she grew up hearing over and
overasa child hasimpacted how she per-
ceives joy as an adult. Her grandmother
would say “if you laugh too much, or talk
about your joy, something sad or bad will
happen soon enough so learn not to show
all that you feel”.

It made me wonder whether ouridea of
joy has been shaped by conditioning, or
being told not talk about it or not being
allowed to enjoy ourselves.

What does it take for us to reclaim joy,
awe and wonder in our day-to-day lives?
Often I remind myself that as adults and
emerging adults, we can choose and possi-

We can choose and possibly increase our capacity to experience joy.

bly increase our capacity to experience
joy.Choosing toremember thisis the key,
which can be hard given how complex our
adultlife is.

For me, personal moments of joy are
whenIfeel acertain lightnessand asense
ofbeing fully present. At the same time, it
isdifficult to describe that feeling and put
it into words. As I often say, joy is felt
deeply yet so hard to convey to others. I
often associate it with a sense of content-
ment, deep presence, gratitude for what’s
around and an all-encompassing sense of
compassion. Those moments feel like
peak experiences, when one is in sync
with oneselfyet feelsa deep sense of con-
nection with everything and everyone
around.

Intherapy, I ask clients to describe their
personal experiences of joy. While our
emotional states, including happiness,
awe and surprise, can look and feel similar
tojoy, an awareness of how these show up
forusin terms of feelings, sensations and
behaviours allows us to savour them and
cultivate an attitude of mindfulness about
our emotions.

At an individual level, clients have
talked about experiencing immense joy at

ISTOCKPHOTO

thebirth ofa child, while spending time in
nature, having a spiritual experience, or
on the completion of a creative project.

We can experience joy at an individual
aswell as a collective level. For instance,
India winning the T20 World Cup final is
collective joy. So many friends and clients
talked about this collective joy. Some peo-
ple got emotional while talking about the
win because of the intensity of what they
were feeling.

A huge part of embracing joy in adult-
hood liesin the recognition that given the
twists and turns that come with life, we
need tomake space for both joy and anxi-
ety. At the same time, recognise that when
Wwe experience joy, we can give ourselves
permission to enjoy it and trust that when
difficulties arise or anxiety makesits pres-
ence felt, we will have the inner resources
to cope with it. So, make room for joy in
your life and if you can, allow yourself to
park your anxiety for the time being.

Sonali Gupta is a Mumbai-based clinical
psychologist. She is the author of the book
Anxiety: Overcome It And Live Without
Fear and has a YouTube channel, Mental
Health with Sonali
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ISTOCKPHOTO

which changes everything.

Over the next few days, Hildyard begins
to notice animals she hadn’t “really
noticed” before—they hadn’t “felt asreal”
as “her” pigeon. Asa human, the dominant
life form in the Anthropocene, it’s easy for
herto lapse into the possessive pronoun,
even as she feels a shift in her perspective.
But, to her credit, Hildyard pursues the
hard path of logic, breaking down fallacies
step by step, only torealise that “there are
different ways to exist in a body.” Be it
freak storms, changes in seasonal pat-
terns, or the extinction of species—every
catastrophe that has befallen the earth is
a direct consequence “of actions per-
formed by your body,” she tells the reader.

Your decision to consume what you do,

create the carbon footprint that you leave,
and cause the emissions that youractions
result in are directly related to global
events. [t may seem incredulous but asthe
Butterfly Effect states, the fluttering of the
wings of a butterfly can cause a typhoon.
Or, as Hildyard reminds us, “You...have a
second body which hasitsimpact on for-
eign countries and on whales.”

Theideaisn’t entirely original. As early
as 1962, Carson’s Silent Spring used an
ingenious narrative technique of zoom-
ing in and zooming out to highlight the
impact of humanity’sreckless actions on
the natural world. She went on to argue,
for instance, that the
killing of sagebrush,
considered a nuisance
inrural Americain her
time, by indiscriminate
spraying of toxic herbi-
cides could lead to the
death of cattle that
graze on land contain-
ing the residue of these
poisons. Decades later,
Hildyard notes the same
phenomenon in a differ-
entlanguage: “The geog-
raphy of wildlife exploi-
tation maps pretty much
directly on to the geogra-
phy of human exploita-
tion.”

In the first three sections of the book,
Hildyard sets out to explore this map of
exploitation through four characters, each
occupying a specific position vis-a-vis
their second bodies. There is Richard, a
butcherin Yorkshire, who sees pigs not so
much as animals but as boiled ham. As
Hildyard notes after meeting him at work,
“The meat was too far down the produc-
tion line to be readily identifiable as a part
of an animal’s body.” Gina, an environ-
mental criminologist, understands her
relationship with the animal world in
terms of trafficked leopards and minks.
Luis, a biologist, is obsessed with the Big
Questions of life, while Nadezha, who
studies fungi, wants to go back to the first
principles and define what it means to be
an animal.

Each of these interviews produce
meandering reports, touching on awide
array of topics, from the latest develop-
ments in scientific thinking to 17th cen-
tury modes of being in the world, espe-

BODY

PBALSY ML DYARD

cially as articulated by Shakespeare
through the characters of King Lear and
Hamlet. The essays are richly ruminative,
with jagged insights, and not exactly
cohesive asin a tight-knit philosophical
treatise. But Hildyard’s project is not
about giving an existing idea structural
polish or crafting an infallible thesis to
defeat its precedents.

The Second Body shines the brightest
when the author embraces doubt and
opens herself to the unfathomable mys-
teries of existence. It pushes us to see for
ourselves who we are, what we do, and

where we are headed. In
Hildyard’s case, the final
turn of the screw comes as
a nasty shock, with the
loss of everything in the
flood. It’s not as though
she and her husband
were unheeding of the
warnings—but they had
become inured to the
possibility of actual
destruction after a series
of false alarms.
Hildyard and her
family were away when
the river finally gave
way and the water level
reached the ceiling of
their house. By the
time they came back, the tide had receded,
but also taken with it all traces of their
former life.

In a striking reaction to the situation,
Hildyard decides to use the compensation
given by the state to go away to a Mediter-
ranean island with her husband and
daughter, instead of buying things and
rehabilitating the family. It’s her penance
of sorts for the sheer materiality of her first
body, adesire to redeem her second body
from the reactions it has caused around
the world, including the hellish flood that
destroyed her home.

Atthe end of the great deluge, there was
life again. But who knows what’s awaiting
us on the other end of melting polar ice
and infernal summers? Allwe candoisto
remember that our bodies are not merely
interconnected with other bodies. We,
humans, permeate the biosphere. “Your
body isinfecting the world,” as Hildyard
says, “you leak.”

Somak Ghoshalis awriter basedin Delhi.
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HOW TO LOUNGE THIS WEEKEND

mint

HYBRID YARN

Prada Short-sleeved
Re-Nylon shirt
Loden green-hued
shirt in oversized fit
made from regener-
ated nylonyarn. Avail-
able on prada.com;
32,06,359.

TIN-TINTED

Regenerated Buttons
Statement Necklace
Gold tone necklace with
moon-engraved logo
made from recycled tin
and brass. Available on
marineserre.com; ¥59,735.

Qif

POWER RUN

Condor 3 Engi-
neered-Mesh Areia
White Gradient
Running shoes from
Veja's SS'24 collec-
tion combine tech-
nology with bio-
sourced materials.
Available on veja-
store.com; %16,710.

ORGANIC
RED

Sleeveless
Feather Midi
Dress
Mididressin
lipstick red
made from
Nona Source
deadstock
fabric. Available
on stellamccart-
ney.com;
34,09,376.

Source

A compendium of stylish objects made from upcycled fabric

FANCY&
FIBRE RICH

Cara Jacket
Turquoise

The Cara Jacket
crafted from
100% luxurious
Italian soft hemp
cloth features a
wrap closure and
flap welt pockets.
Available on
tove-studio.com;

%1,19,500.

BEAD
BLUE

Ameéthyste
Handbagin
shades of pur-
ple and blue
made from
upcycled denim
with recycled
stones and PVC
beads. Available
on kevingerma-
nier.com;
373,888.

Things to watch, read, hear, do—and other curated experiences from the team

SUDDENLY SOMETHING

single from the Delhi-based
A rock band Peter Cat Recording

Co.’snew album Beta is abeau-
tiful, sensitive, irreverent ode to grief.
Suddenly, which dropped last week, is
about band frontman Suryakant
Sawhney’s father, who died when he
was a teenager, and about coping with
profound loss. The music video,
directed by Sawhney and his partner
Surabhi Tandon, was shot in Goa, and
itslanguid, slo-mo visuals of a boat
making its way through the backwa-
ters are intercut with a close-up of
Sawhney’s mother’s face, registering
herreactions to the song when she
hearsit for the first time. Thadn’t
heard much of Peter Cat’s music
before, but have heard Suddenly on
loop ever since; there is something
compelling about its lo-fi beats and
unadorned lyrics. The full album
releases on 9 August.

—Shrabonti Bagchi

STRAPITON
Ithough it is a bit of a norm for dive
A watches to come on stainless steel
bracelets, when people actually wear
them in the sea, they tend to swap out the
bracelet for either a Nato strap or a tropic
rubber. In fact, the latter has been a mainstay
for divers both recreational and technical
since the 1960s, primarily because rubber—
and especially FKM rubber—is a supple,
hardy and corrosion-resistant material from
which to craft a watch strap. And because such
straps are vented, tropic straps are especially
useful in extremely humid environments. I've

got four such straps now, from a variety of
companies, in a variety of colours. Great to
look at, cheap and extremely comfortable.

—Bibek Bhattacharya

PEATED TO PERFECTION

hiskies and single malts are not my
W drinks of choice. They are a bit too

heavy for muggy Mumbai summers
and rains. But earlier this week, I tasted a
homegrown, mildly peated single malt that
changed my mind. It could easily be my drink
of choice on arain-soaked evening. Crazy
Cock Dhua has aromas of bacon and tastes of
ripe fruit that whet the appetite for more. It is
made by Maharashtra’s Southseas Distilleries
and is available in Goa, Maharashtra and
Haryana for now. Although a dram like this
calls for abonfire, it will pair well with roasted
butta (corn), amainstay during the rains in the
city. With awell-rounded body and long
finish, I prefer to have it without ice to absorb
every flavour note.

—Jahnabee Borah

A SWEET VISIT

recent visit to Srinagar saw me
A at Jee Enn Bakery, located in

Regal Chowk, at noon. It came
highly recommended from a dear col-
league, who suggested I try the coco-
nut macaroons and pineapple pastry.
Even though it was a weekday, the
bakery—one of the oldest and best
known in Srinagar—was crammed
with both locals and tourists. Biscuits,
cookies, breads and pastries were sim-
ply flying off the shelves. The experi-
ence was made sweeter by members of
the staff, especially Rafiq bkai, who
made sure I sampled the highlights of
the menu. From pillowy eclairs to wal-
nut fudge, I tried a little of thisand a
little of that, and it all tasted delicious.
The highlight, of course, was the coco-
nut macaroon, which was soft, chewy
and toasty. If in Srinagar, make sure to
head to Jee Enn Bakery not just for the
goodies but for the warmth of its staff
aswell. —Avantika Bhuyan

STREAM OF
STORIES

RAJA SEN

Great British
waitch-off

A still from ‘Inside No. 9'.

vision. Their comedies are more fearlessly irreverent, the dramas are

darker and more morally complex, and they push the envelope more
radically than most. And while once in a while a Fleabag breaks out and con-
quers the world, there’s an embarrassment of riches to be unearthed on BBC’s
iPlayer, a streaming service to love. However, for international viewers, the
iPlayer has long been viewable only by using a VPN and pretending you're in
England—until now.

Amazon Prime Video in India now offers a specific “BBC Player” bundle
that adds abunch of BBC shows to your existing subscription. It’'snowhere
near as deep as the full iPlayer catalogue, but it’s a significant start, and ever
since I subscribed, I've been heading to Amazon a lot more often than its
rivals. Here are some shows available in that section that  would recommend
immediately.

ﬁ sarule of thumb, British television is often better than American tele-

INSIDENO. 9

Crafted by Reece Shearsmith and Steve Pemberton, it stands as one of televi-
sion’s smartest and strangest offerings. Each episode is a self-contained narra-
tive, set within a distinct No.9 address, showcasing a dazzling array of genres
and styles. This anthology series thrives on its unpredictability and masterful
storytelling, with plotlines ranging from darkly comic to poignantly tragic.

One standout episode, The Twelve Days of Christine, presents a heartbreak-
ing exploration of memory and loss, unravelling through a non-linear
sequence that keeps viewers on edge until its poignant conclusion. In T%e
Riddle of the Sphinx, the plot intricately weaves a deadly game of cryptic
crosswords, blending intellectual challenge with a sinister twist. The genius
of Inside No. 9lies in its ability to subvert expectations. A Quiet Night In
unfolds with minimal dialogue, relying on visual gags and physical comedy to
deliver its darkly humorous tale. Meanwhile Dead Line, a Halloween special,
blurs the boundaries between fiction and reality, making it an immersive and
chilling experience.

Each episode is ameticulously crafted gem, inviting viewers into a world
where nothing is ever as it seems. With its sharp wit, dazzlingly inventive
plots, and stellar performances, Inside No. 9 is a must-watch for anyone hun-
gry for something genuinely different.

‘ALLOALLO!

Listen very carefully, I shall type this only
once. A uniquely odd and delightful
British comedy, this 1980s show—
created by David Croft and Jeremy
Lloyd—is about a philandering

café owner trying to survive the
German occupation of France

during World War 2. René

Artois, played by Gorden Kaye,

has a café beset by both Nazis and

the Resistance, and he tries,
uproariously, to maintain a self-
preserving balance. It’s goofy, but
consistently hilarious, and frequently
genius: French-accented English works as
French while clipped British-accented English
works as English within the same scene. Brilliant.

STREAMING
TIPOF THE WEEK

Sticking with the great British
theme, Netflix has a fine bunch
of British shows already on
board, notably Sex Education,
Derry Girls, Black Mirror,
Crashing, Cunk on Earth
and Peaky Blinders.

WOLFHALL

Wolf Hall is a tour de force of historical drama, illuminating the Machiavellian
brilliance of Thomas Cromwell, based on Hilary Mantel’s acclaimed novel of
the same name. Mark Rylance’s subtle, riveting performance captures Crom-
well’s cunning intellect and steely resolve. The series masterfully balances
intimate character studies with grand historical events, painting the Tudor
court in shades of shadow and light. The dialogue crackles with wit and ten-
sion, while the cinematography’s chiaroscuro echoes the era’s moral com-
plexity. Wolf Hall is a riveting chess game of power, ambition, and survival,
faithfully bringing Mantel's intricate, richly textured narrative to life.

EXTRAS

Extras, created by Ricky Gervais and Stephen Merchant—whose other series,
the iconic The Officeis also streaming on the BBC section—is a superb satire of
fame and the desperate pursuit of recognition.

The show brilliantly integrates A-list cameos, like Kate Winslet dedicatedly
working in order to win an Oscar, Sir Ian McKellen absurdly explaining how
acting involves pretending, and the late great David Bowie serenading Ger-
vais with a scathing improvised song. Celebrities are cleverly folded into the
narrative, playing exaggerated versions of themselves that lampoon Holly-
wood’s vanity and absurdity.

Gervais’s portrayal of Andy, a small-time actor navigating the treacherous
waters of showbiz, is both cringeworthy and endearing. Extras is a master-
class in blending biting wit with poignant moments, highlighting the fre-
quently pathetic—yet relatable—quest for fame and respect.

FATHER BROWN

Father Brown, created by creators Rachel Flowerday and Tahsin Guner, mar-
ries the charm of cosy mysteries with cerebral storytelling. Unlike many a
British series, this one runs long—the 11th season came out in January—and
there is even a popular spinoff series, Sister Boniface.

Over the years, Father Brown has evolved by introducing darker, more
complex plots and richer character backstories, adding depth without losing
its quintessential simplicity. Mark Williams is perfect as the eponymous
sleuth-priest; his gentle demeanour masks razor-sharp intellect, making him
an endearing yet formidable figure. The protagonist’s unique blend of empa-
thy and shrewdness, coupled with his unwavering moral compass, crafts a
detective unlike any other.

Father Brown enjoys a truly timeless appeal, all while suggesting that good
souls can crack the darkest cases. God, after all, is in the details.

Raja Sen is a screenwriter and critic. He has co-written Chup, a film about
killing critics, and is now creating an absurd comedy series. He posts @rajasen.
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he Indian Olympic team will

T travel to Paris sleeper class.

Orrather they will get a master-
classin sleeping. For the first time ever,
asleep expert is going to accompany the
team. Dr Monika Sharma’s job will be to
try and ensure the athletes get a good
night’srest. The Indian Olympic Associ-
ation is planning to provide them with
sleeping pods.

Sleep is apparently an Olympic-sized
problem these days. Javelin thrower
Neeraj Chopra spent many nights toss-
ing and turning before his gold-medal
event at the Tokyo games in 2021.
Shooter Abhinav Bindra didn’t sleep at
all the night before his big day in Rio. Dr
Sharma tells the Indian Express “igno-
rance about sleep is quite profound”
among athletes. Though both Bindra
and Chopra won golds, in an intensely
competitive forum where everyone is
looking for an edge, “getting optimum
sleep and restorative sleep definitely
gives them that edge.”

Sharmais couching this in terms of
removing the chance that lack of sleep
might cost India a medal.

But even those of us not chasing an
Olympic medal know a thing or two
about poor sleep. I was the kind of boy
who fell asleep as soon as his head hit
the pillow. Now I am the man who often
wakes up with ajolt in the middle of
night and frets and fumes listening to
the city asleep around him. Every night
Igo to bed wondering what kind of
night it will be. Every night of restful
sleep feels like a minor victory.

Tunderstand it is part of growing
older. But there’s something deeper
going on. The Sleep Survey 2024 con-
ducted by ResMed, amedical device
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Counting sheep in ruffled times

A sleep coach will accompany the Indian Olympic team. As work, relationships and health
all feel increasingly insecure, sleep has become a natural casualty for everyone

company, surveyed 17 countries. It con-
cluded that only 27% of Indians
reported a good night’s sleep each
week. A 2019 study by fitness band
maker Fitbit concluded after analysing
the data from Fitbit users that Indians
were the second most sleep-deprived,
among all the countries they surveyed,
with Japan heading the list. And their
REM (rapid eye movement) sleep time
was among the lowest in the world.

I know this only too well. Worried
about my sleep, I got one of the fitness
bands that would help monitorit. It
ended up adding to my stress. It felt like
I'wastaking a sleeping test every night.
Even if Iwoke up refreshed and happy,
it was never good enough for the nit-
picking fitness band. “Try going to bed
earlier,” it would scold me. My deep
sleep time was invariably too low.
“Don’t strain yourself too much, keep
good mood, make reasonable arrange-
ments for work and rest time, and do
more exercise to keep fit,” it chirpily
advised me. I wanted to smackt.

The first time sleeplessness really hit
me, [ was recovering from jet lag. Every
night, no matter what time I went to
bed, I would bolt awake somewhere
between 2 and 3 in the morning. At
some point I thought some mechanism
had just broken inside me and I would
never get my sleep back. Going to sleep
without worrying about it felt like the
ultimate luxury.

Now my social media shows me end-
less ads for pillows, sleep yoga sessions,
chewable melatonin tablets and herbal
supplements. I had no idea there was an
entire cottage industry around getting
to sleep and staying asleep. I started
measuring my caffeine intake with a
tooth comb, watched endless videos of
the 4-7-8 breathing relaxation exercise,
carefully rearranged my bed for optimal
sleeping comfort and tried to give myself
a cut-offtime with digital devices. But
sleep proved to be an elusive creature,
sneakingly evading all the traps and
temptations I had laid out for it.

When I'was a child, no onereally read
me bedtime stores. My parents would

A CHRONICLE OF

turn off the main light and turn on a bed-
side lamp. My father would sit and read
the paper by the light of the lamp, half-
listening to my mother as she filled him
in about the day in alow voice. I would
liein bed looking at the strange
deformed shadows the bedside lamp
cast on the ceiling. My favourite sleep
ritual was to pull the covers over me, hug
my bolster pillow or paash-baalish, and
make up little stories in my head. I
would imagine that under that paash-
baalish was a secret world where my
toysand I could have a picnic. There was
something Enid Blyton-ish about the
whole affair but it worked like a charm. I
would be asleep long before  managed
to come up with a full menu for the pic-
nic. Years later someone told me that

POLICE RAIDS

FORETOLD

In this excerpt from
his new book, Ajaz
Ashraf recounts the
moments that
changed the lives of
three activists

Ajaz Ashraff

etendtorecall viv-

idly the moment

life changes tack.

And so Minal will

never forget that
on 17 April, at 6.30 am, she left her house
at Misal Layout, in Nagpur, for a walk in
nearby Dayanand Park with her friends.
She will remember that her children were
still asleep and her husband, Surendra
Gadling, the Nagpur-based lawyer, wasin
the toilet. She will remember that a little
after the group of friends entered the park,
the phone of one rang.

She slowed walking to take the call,
which lasted less than a minute. “Minal,”
she called out, and took her aside. “There
are police at your house.”

Minal will always remember her first
thought: oh, adead body must have been
found at the house under construction on
the adjacent plot. Murder? She had heard
of many such cases. Then the friend said
her husband was driving down to pick
them up. Her heart began to beat faster:
why were the police at her house?

The friend, her husband and Minal
reached her house in no time. She was
stunned: there were policemen deployed
all around the colony. It took a few min-
utes for Minal to persuade the constable at
the gatetolet herin. At the three-storied
residence of the Gadlings, Minal and Sur-
endra live on the first floor, the second
floor serves as Gadling’s office and the
ground floor is where Gadling’s brother
resides. She bounded up the stairsto find
asearch wasunderway in full swing on the

Challenging
Caste - : .

Bhima Koregaon:
Challenging Caste:
By Ajaz Ashraf,
AuthorsUpFron,

496 pages, 3795

second floor. Minal asked, “Why are they
searching our house?” Surendra Gadling
replied, “I don’t know.”

She came down to the first floor to wake
up the children. Posted there was a lady
constable, whom Minal asked, “What is
the search in connection with?” The con-
stable said, “I don’t know.”

Once the police team was done with
Gadling’s office, they came down to the
first floor. Before the two terrified chil-
dren, they rummaged through the cup-
boards and almirahs, looked under mat-
tresses and poked the divan to check
whether adocument had been secreted
there. The search on the ground floor
was cursory. After five to six hours of
having a free run of the house, the police
took away Gadling’s mobile phone, lap-
top and his collection of CDs, some of
which contained photos and videos of
family occasions.

“The funny thing is that Surendra
would rarely use the laptop, for he types
with just one finger,” Minal said to me. She
didn’t know then that the laptop would
alter her and Surendra’slife in fundamen-
tal ways.

A crowd had collected outside the Gad-

lings’ residence, amix of friends and curi-
ous onlookers. They told her what they
had seen on the TV: the raid was con-
nected to the Bhima Koregaon violence. “I
am embarrassed to confess that I barely
knew about the historical significance of
Bhima Koregaon until then,” Minal said.
Sure, she had heard of the violence at
Bhima Koregaon, but it was later, because
of an interview of actor and folk singer
Vira Sathidar, that she became aware of
why the Victory Pillar of Bhima Koregaon
arouses Dalit political emotions.

Over the next two months, as she wor-
ried over what lay in store for her family,
often reminded about the police threats to
fix her husband, Minal was politicised.

Politicised Harshali Potdar already was
when the police came calling at Room No.
707 on the seventh floor of Wing A, Sar-
nath Towers, a Slum Rehabilitation
Authority construction at Govandi,
Mumbai. Born to amiddle-class Brahmin
family, Potdar graduated in 2009. After a
yearorsoinan NGO [non-governmental
organisation], she figured out she did not
want to work in that sector — or, for that
matter, with any of the corporates either.
She had, by then, gravitated towards
Maharashtra’s flourishing anti-caste
movement, to the shock of family elders.
There were fiery arguments, at home,
with snide remarks thrown in. Potdar
preferred to leave home rather than com-
promise on beliefs dear to her, although
her family subsequently chose to recon-
cile with her.

In 2011, she joined the prestigious Tata
Institute of Social Sciences, took a tempo-
rary withdrawal ayear later, went to Gad-
chiroli district toresearch the area where
bigbusinesses exploit forest and mineral
resources, and ultra-left groups and the
State have been in conflict for long. In
2013, she returned to Mumbai, completed
her master’s, and joined the Republican
Panthers Caste Annihilation Movement,
because they spoke of how class, caste and
gender created overlapping systems of
discrimination, exclusion and oppression.

Injust four years, Potdar became a per-
son of interest for the State.

Hans Christian Andersen’s ‘The Princess and the Pea’ has become the fairytale of our lives.

the biggest sleep-aid I had back then was
not my imaginary picnics, but a sense of
security about the real world around me.
There was comfort in hearing the low
voices of my parents, in knowing that I
would wake up to them the next day.
The murmur of their voices was the
white noise lulling me to sleep.

Asadults we struggle to find that secu-
rity in aworld which seems increasingly
on edge. Work, relationships and our
own health all feel increasingly insecure.
Sleep is but a natural casualty. “A ruffled
mind isaruffled pillow,” the author
Charlotte Bronte is reputed to have said.
Welive in very ruffled times indeed.

When I would wake up with a start in
the dead of night at first it would make
me anxious. Now [ try to make peace

Protests in front of Babasaheb
Ambedkar statue following
violence in Koregaon Bhimain
Pune, in 2018.
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Once the police team was
done with Gadling's office,
they came down to the first
floor. Before the two terrified
children, they rummaged
through the cupboards

ISTOCKPHOTO

with it. SometimesI stand on the bal-
cony looking at the empty street in an
entirely different light, the streetlights
almost forlorn and ghostly. Irecognise
the street dogs out on patrol. The rats
come out of holes and scurry around
looking for food. A sudden noise some-
where sets off a cawing frenzy among
unseen crows. I see the vegetable ven-
dor doggedly pushing a cart of cabbages
and tomatoes to set up for the next day.
Sometimes a drunk staggers down the
street jabbing at his phone probably try-
ing tobook an Uber. The young men
who work at the cheap restaurant across
the street wash dishes late into the night
and finally relax, sprawled around the
front steps, immersed in the flickering
light of videos on their phones. There is

On17 April, at 6 am, Potdar wasasleep in
Room No. 707, which comprises a hall, a
kitchen and a washroom. Asleep in the
same hall was Vineet Vichare, a party activ-
ist. Room No. 707 was the office of the
Republican Panthers; it also doubled asthe
residence of Sudhir Dhawale, who edited
the bimonthly Vidrohi from here. With
such meagre resources the party strove to
alter India’s socio-political structure.

Potdar would not know how many
times the doorbell rang before she woke
up. Bleary-eyed and groggy, she walked to
the door and opened it. Her life, too,
changed course.

A police team stood outside. They
instantly switched on the lights to video-
record the search, as an officer showed her
the order authorising him to raid Room
No. 707. She was dazed. The officer
nudged her aside and barged in, with
other constables following him. Reflex-
ively, she dialled Sudhir Dhawale and
informed him about the raid. Next, she
started to call the Republican Panthers
Caste Annihilation Movement’s lawyer,
but even before she could speak to him the
officer barked, “Give me the phone”—and
promptly snatched it from her. Amid the
ruckus, Vineet Vichare was able to call an
organisation’sactivist. “Come soon, police
raid” was all he could mutter before his

arhythm here too, a soundscape that
rustles to life once all the shops are shut
and the buses and trams fall silent.

When I think back to childhood sto-
ries, the problem seems to have always
been too much sleep as opposed to too
little. Kumbhakarna, Rip van Winkle
and Sleeping Beauty all had sleep disor-
ders but none of them were afflicted by
insomnia. Even the Bengali fairytales
read had princesses who kept falling
asleep and needed some prince with a
golden wand to wake them. Too much
sleep was scary in those fairytales. Rip
van Winkle woke up after 20 years to
find that his wife was long dead and the
American revolution had happened.
Sleeping Beauty pricked her finger on a
spinning wheel and didn’t wake up for a
century. The story never satisfactorily
told me whether she searched for the
friends and family she had when she fell
asleep or was happy enough with the
prince who woke her up.

Sleep is a pivotal part of these stories
but also a dangerous twist in the tale.
Even shorter stints of sleep felt danger-
ous like Goldilocks who fell asleep after
eating her porridge, only to wake up to
three angry bears glaring at her. Snow
White bit the poisoned apple and fell
into a death-like slumber much to the
sorrow of the seven dwarves who put
herin a glass casket. That a handsome
prince came and Kissed the supposed
corpse and brought her back to life only
made the whole story more creepy.

Sleep could be a perilous undertaking
in those stories, a dangerous time when
you let down your guard but sleepless-
ness was never the problem except for
that one lonely princess who could not
sleep because of the pea hidden under
several mattresses. Now that has
become the fairytale of our lives. But in
our version we don’t win a prince at the
end of it. We don’t even want one. Just a
good night’s sleep would be prize
enough.

Cult Friction is a fortnightly column on
issues we keep rubbing up against. San-
dip Roy is a writer, journalist and radio
host. He posts @sandipr

phone was also seized.

They spread out in the hall, without
closing the front door, as if the police
wanted to make a spectacle of the raid.
“Where are your laptops?” the officer
asked. He demanded that they tell him the
passwords of electronic devices. She
relented after a round of heated argu-
ments. She was asked where Sudhir
Dhawale was. He was, at that precise
moment, undergoing a minor neck sur-
gery ata hospital. They asked for his lap-
top. “Dhawale does not own one,” Potdar
told the officer. There were no further
questionsregarding Dhawale. ...

In the corridor, curious onlookers gath-
ered, including party activists alerted by
Vichare’s SOS call. ... Ultimately, after a
stay of five to six hours, the police left —
having confiscated laptops, phones, CDs,
pen drives, and books, leaving behind
Room No. 707 in complete disarray.

Potdar said the 17 April raid warned
them of the repression to follow. ... “Once
you decide to take them on, you have tobe
prepared for anything. Not for nothing do
we use the term new Peshwai for them,”
she said.

Excerpted from Bhima Koregaon: Chal-
lenging Caste by Ajaz Ashrafwith permis-
sion from the author and publisher Author-
sUpFront.



SATURDAY, 6 JULY 2024

NEW DELHI

TASTE

Finding a truly sugar-
free cocktail can be a
challenge in bars,
though mixologists
are beginning to use
sugar substitutes

Barry Rodgers

ybest friend andThada
ritual when visiting
bars. We would order a
cocktail, take a few sips
to appreciate the flavour
fully, and then deconstruct the cocktail.
Thisritual came to an end last year when
my friend was diagnosed with diabetes,
and I'found out I was pre-diabetic. While
Istill enjoy the occasional cocktail with a
request to the bartender to reduce the
sugar content, my friend has stopped
drinking alcohol. This s partly a lifestyle
choice but also a necessity as he has
trouble trying to get a mixologist to make
a cocktail without sugar.

“I have not been to a cocktail bar in
India that has sugarless cocktails on the
menu. While some do use steviaand monk
fruit, two popular sugar substitutes, no
barsI've had adrinkat use allulose, which
isasugaralternative that tastes more like
real sugar than anything else I've tried,”
says Bhaskar Sen, an investment banker
from Kolkata. He tries to stick with marti-
nis, Vespers and Old-Fashioneds, which
can be made with low or no added sugar.

If one were to go by strict medical
advice, one should avoid alcohol alto-
gether, but this is not always practical,
especially if you enjoy a drink. Type 1 or
Type 2 diabetics could consider vodka
soda with a splash of lime, gin and tonic
with diet tonic water, wine spritzer with
club soda, or Bloody Mary with low-so-
dium tomato juice and spices, suggests Dr
Sonali Kagne, consultant, endocrinology
at the Sir HN Reliance Foundation Hospi-
tal in Mumbai.

“Using stevia or monk fruit sweetener is
recommended, as well as adding fresh
fruit or herbs for natural sweetness and
flavour. And remember, moderation is
key. The American Diabetes Associ-
ationrecommends up to one drink
per day for women and up to two
drinks per day formen with Tl or T2
diabetes,” she says.

So why isn’t allulose popular as a
sweetening agent? Delhi-based
endocrinologist Dr Ashok Mani says
it could be because stevia is around
250-400 times sweeter than regular
sugar, and allulose only about 60%,
which means more of'it is needed to
match the sweetness of traditional
sugar. Last year in May, the World
Health Organisation (WHO) advised
against using non-sugar sweeteners,
like allulose, in anew set of guidelines f
forweight control. In fact, WHO opines
thatlong-term use of non-sugar sweet-
eners could increase the risk of T2 dia-

earlier in this column, so why this one

on frozen peas? Fresh peas are
labour-intensive and fair-weather
friends; frozen peas are convenient,
year-round Kitchen saviours, while also
working asice packs for a nagging head-
ache ora child’sinjured knee. If you
associate frozen veggies with the words,
“lazy”, “unhealthy”, “not fresh”, allow
me to convince you otherwise.

Itis not lazy but clever. Using a highly
seasonal versatile vegetable all year
round, gives me convenience. In fact, |
rue that in the US they seem to sell every
single Indian vegetable frozen, from bit-
ter gourd to raw jackfruit. We are yet to
see that kind of convenience in India,
where peas, corn and mixed vegetables
are the only three items in the frozen
veg section.

Unhealthy? It’s healthy to eat vegeta-
blesrather than not eat vegetables, and
having ready-to-cook frozen veggies
makes it easier to add a serving of vege-
tables to any quick meal.

The other most common reason
against frozen peas (or any other fro-

I have written about fresh green peas

Some bars use natural alternatives to sugar; and (below) Orchard Bliss at The Johri.

betes and cardiovascular disease.

To meet this demand, a few bars are
exploring recipesto craft low or no-sugar
cocktails. In fact, some like Sidecar in
Delhi, are highlighting sweetness meas-
uresand ABV percentages on their cock-
tail menus, enhancing consumers’ under-
standing of their beverages. Vikram
Achanta, co-founder of 30 Best Bars India
and founder of Tulleeho, a drinks training
and consulting firm, says in Amritsar,
there’s The Bagh that uses monk fruit
sugar instead of processed sugar in their
cocktails. “When in Goa, visit Circle. They
have aunique drink, Timur Berry, which
isarefreshingblend of Timur berries, ste-
via, gin orvodka, soda water, orange, and
house bitters,” he says.

NOT SO SWEET
The demand for sugar-free drinks in India
is definitely on the rise, feels Pan-

zenveg) is the perception of “lack of
freshness”. Some people argue fresh
vegetables are superior because they
are perceived as fresher. However, fro-
zen vegetables are often frozen shortly
after harvesting, which locks in their
nutrients. Counter this by emphasis-
ing that frozen vegetables can actually
be fresher than some “fresh” vegeta-
bles that have been sitting on shelves
for days.

When fresh peas are in season,  make
sure I buy a few kilos, shell them and
freeze them in re-sealable plastic bags.
You can also blanch the peas, dry them
thoroughly on kitchen towels and then
freeze them in smaller batches.

I for one, have nothing against frozen
vegetables. In fact, I am grateful to Clar-
ence Birdseye who first started market-
ing frozen peas in Chester, New York,
in1952. His innovations in food freez-
ing and preservation laid the founda-
tion for the frozen food industry as we
know it today.

I'am also grateful to Nigella Lawson
for making cooking with a bag of frozen
peas look glamourous and it is for this
reason food writer Nigel Slater has
anointed her with the title “the queen of
the frozen pea”. Be it her pesto pea soup
or chicken and peas tray bake, frozen
peas occupy pride of place in uncompli-
cated family recipes.

Like potatoes, I find peas are a great
solution to stretch a vegetable dish to
feed more people. Dishes made with
cabbage, cauliflower, carrot, spinach,

kaj Balachandran, brand director at Short
Story Spirits, a sub-brand from Third Eye
Distillery, which also produces Stranger &
Sonsgin. “In the next five years, more bar-
tenders and consumers will likely become
more conscious of what goes into their
drinks,” he says. “People are gradually
starting to ask questions about calories,
the type of spirits used, and whether any
sugars are added.”

At the bar PCO, New Delhi, patrons
asking for sugar-free cocktails have sev-
eral options, depending on the base spirit
they want. For those who want gin or
vodka, there’s their signature Vetiver
Martini made without any sugar using
vetiver distillate or other variations on the
classic Vesper.

The Johriin Jaipur has three sugar-free
cocktails. “The Seeker is saffron-infused
gin with dry vermouth and peated malt;

the Vesper Martini is a classic vodka and

gin-based cocktail with extra dry ver-
mouth, and Raikaisa drinknamed after

a nomadic community of Rajasthan

known for its camel products; our take
on a martini with camel feta cheese
with vodka and dry vermouth,” says
bar manager Mrinalini Rana.
For Rutwik Kamat, owner of Frida
Cantina (a Mexican cantina and bar
that opened its doorsin 2021) in Goa’s
Panjim, enjoying a night out with
friends sipping on a few cocktails is
hisidea of a fun time. However, find-
ing a sugar-free cocktail hasbeen an
uphill climb. The Goa native, who
was diagnosed with Type 1 diabetes
15 years ago, believes when it comes
toalcohol, sticking to a glass of wine
orbeerisasaferbet for maintaining
stable blood sugar levels compared

-
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HOLD THE SUGAR
IN THAT COCKTAIL

.
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to cocktails that often contain added sug-
ars or sweet mixers.

Kamat started Frida Cantina, aiming to
offer patrons sugar-free or low-calorie
cocktails. He included this in the bartend-
ers’ and wait staff’s training programme to
inform customers about these options.
Since then, Kamat has been surprised by
the orders for sugar-free cocktails. “Com-
positionis crucial. By adjusting the ratios
of stevia and sucralose, we closely mimic
the sweetness of traditional sugarsin our
cocktails,” he says.

There’s a growing preference for
drinks categorised as “spirit-forward”,
which don’t include processed sugar or
sugar syrup. Many spirits naturally con-
tain some sweetness. For example, classic
cocktails like the martini or Manhattan
mix whisky with vermouth, which con-
tributes sweetness from its wine base.

“Many bars now aim to avoid using
artificial sugars as the base for syrups.
Instead of using added sugar to flavour
cocktails, we’re moving towards the sug-
ars present in other ingredients. For
instance, if we want to add sweetness
from vanilla, we infuse the vanilla directly
with the spirit, avoiding the need to add
sugar separately. This approach pre-
serves the natural flavours without intro-
ducing additional sugars into the cock-
tail,” says Balachandran.

According to WHO, there are about 77
million people above 18 who have diabe-
tes (type 2), and around 25 million who
are pre-diabetic (or borderline diabetic)
in India. Perhapsit’s time for bars to offer
inclusive menus considering the dietary
restrictions of their patrons.

Barry Rodgers is a lifestyle journalist
based in Mumbai.
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Frozen peas can be used in a range of dishes, from soups to patties.

fenugreek (methi), brinjal (try adding
peas to baingan bharta next time), beans
or even potatoes taste (and look) good
with a smattering of peas in them. Of
course, matar and paneer are meant for
each other, be it in the tomato-onion
gravy or with methi leaves in a cashew-
onion gravy. Adding cooked and
mashed frozen peas to mashed avoca-
dosisaneat trick when you are running
short of ripe avocados. Frozen peas can
alsobe added to your fruit and veg
smoothie ingredients.

Fresh peas taste sweeter with a tender
texture compared to frozen peas, which

also tend to taste a bit starchier. Here
are some of my tipsI follow to make fro-
zen peas taste better.

» Boil them in water for 3-4 minutes in
an open pan. Adding just a pinch of bak-
ing soda to the boiling water makes the
green of the peas pop while also soften-
ing the skin, making the peas taste ten-
derandjuicier.

» While frozen peas can be added
directly to any simmering gravy,
cooking them separately and then
adding gives them a better texture in
the final dish.

» When adding to pasta, tip frozen peas

(above) Chef Shraddha Tayade; and O'Pedro's tender coconut ‘kismur’.

Placing the spotlight
on the sous chef

Shraddha Tayade, senior sous chef at O'Pedro,
enjoys studying guests to learn what they want

Jahnabee Borah
jahnabee.b@livemint.com

anchor—isthe sous chef Sydney “Syd” Adamu. She helps plan menus, runs a

I ntherestaurant drama 7/e Bear, the protagonist’s assistant—and the kitchen’s

tight ship and shines with her unwavering determination to create better
dishes. Chef'Shraddha Tayade reminds one of Syd. Tayade is the senior sous chef
at Mumbai’s O’Pedro. She likes to study her guests, oversees orders and creates
menus with her boss, Hussain Shahzad, the executive chefat Hunger Inc., the par-

ent company of the restaurant.

“Even asachild, I was enthusiastic about cooking,” says the 33-year-old. Her
interest was fuelled by her father’s love for making and enjoying food. As we were
speaking, a coconut stuffed with a flattened rice-like preparation was placed on
thetable. It was her twist on the traditional Goan Portuguese shrimp-based side
dish, kismur. She had reimagined it as a vegetarian dish with tender coconut,
streaked with sweet and sour tamarind glaze and speckled with crispy curry
leaves. Her eyes light up as she talks of it. One of the motivating factors to make
aseafood-free version was that her parents are vegetarian. The ingredient that
sparked herimagination was tender coconut. She attempted Aismur by pairing
it with soft onions, chillies and Goan garam masala. Hussain added some batter-
fried tender coconut bits for an addictive crunch and served it in a coconut shell.
After two months of trial and error, it became a hot-seller. “This is my first dish
on the menu of arestaurant. Itboosted

my confidence to create more,” says the

chef.

Tayade loves Indian food, but her
career began in a French kitchen in
2011, when the French creperie Suzette
opened in Nariman Point. It was the
first of its kind and she was hired as
commis 3, an entry-level position in
professional kitchens. The commis 3
assists chefs and their job involves

swiftly and efficiently doing basics, like
peeling onions, slicing mushrooms and cleaning meat.

“AtSuzette,Ibegan to harbour the dream of leading a kitchen by observing my
head chefKarishma Dalal,” she says. Now, Dalal is the chefand owner of the popu-
lar salad bar The Bombay Salad Co. and the café Bokka in Mumbai. She noticed
Tayade’s potential. In 2015, when Hunger Inc. was hiring for The Bombay Can-
teen, Dalal recommended her. “For the first time, [ was exposed to the diversity
of Indian regional food,” she says. She was like a sponge, training under head chef
Thomas Zacharias, sous chef Shahzad and the iconic Floyd Cardoz, and was in
charge of the blancher. “At that time, we had meen pollichathu (Kerala style fish
steamed in banana leaf), and it was my favourite. I couldn’t get enough of cooking
it,” she says. The fish had to be blanched, and she worked for weeks to perfect it,
burning a few handis in the process. In 2017, when O’Pedro opened and chef
Shahzad led the kitchen, he asked her to move there.

The shift to O’Pedro was pivotal. She climbed the ranks to be a senior sous chef
who oversees each dish, from colour to plating and freshness of the garnish before
itreachesdiners. The high point of her careerisshe leads the kitchen team too,
fulfilling the dream that was seeded more than a decade ago.

Back of the House is a series featuring restaurant and bar staffwho work behind the

scenes to add to the dining experience.

into the pot in the last 3-4 minutes of
cooking the pasta so you get both
cooked and ready to toss into the sauce
atthe same time.

GARLICKY PEAS AND SPRING
ONIONSOUP
Serves 2-4:

Ingredients

1tbsp olive oil or butter

4-5 cloves garlic, thinly sliced

Ismall onion, thinly sliced

Half-cup chopped spring onion greens
1 cup frozen peas

1veg stock cube

Half cup milk

Salt

Coarsely crushed black pepper

Method

In a sauce pan, heat olive oil. Fry the
garlic for a few seconds. Add the onions
and spring onions along with a pinch of
salt. Saute on amedium flame for 4-5
minutes.

Mix in the frozen peas, stock cube and
one and a half cups of water. Bringittoa
simmer. Lower the flame and simmer
for 4-5 minutes until the peas are soft.

Blend along with milk.

Return to the pan and bring to a gen-
tle simmer. Turn off the flame. Serve
into bowls and garnish with black pep-
per powder.

PEAS ALMOND PATTIES
Makes 8

op of colour and texture with frozen peas

Ingredients

1 cup frozen peas

Quarter cup almonds

1large boiled potato, grated
Halftsp grated ginger

1-2 green chillies, finely chopped
2-3 thsp bread crumbs (panko or home-
made from stale bread)

Itspsalt

Halftsp black pepper powder

2-3 tbsp finely chopped coriander
leaves

2-3 tbsp oil to pan-fry

Method

Cook the frozen peas in a pot of water
for 3 minutes. Pass through a sieve and
drain excess water thoroughly. Mop dry
with a clean towel if needed.

Crush almonds in a mixer to a coarse
powder.

In alarge bowl, combine all the ingre-
dients, except the oil. Divide into 8 balls
and shape into patties. Refrigerate for
30 minutes to an hour.

Heat a pan and brush with oil.

Cook patties on each side for 6-7 min-
utes until crisp and golden, using some
extraoil asneeded.

Serve hot with mint chutney.

Double Tested is a fortnightly column
on vegetarian cooking, highlighting a
single ingredient prepared two ways.
Nandita Iyer’s latest book is The Great
Indian Thali—Seasonal Vegetarian
Wholesomeness (Roli Books). She posts
@saffrontrail.
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Anjum Moudgil tr'aining
for the 50m 3p.
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Anjum Moudgil
takes aim for Paris

Once the World No!1
in50m 3prifle
shooting, Moudgil

has overcome
setbacks to qualify
for Paris Olympics

DeeptiPatwardhan

hen Anjum
Moudgil was
knocked down
last year, not for
the first time in
her sport, she decided torise above, liter-
ally. An Olympian and a former World
No.], the rifle shooter was relegated to
the sidelines, due to her form, while the
Indian team competed at the 2023 World
Championships and the deferred 2022
Asian Games in Hangzhou, China. It was
a body blow, but rather than wallow in
regret about missed opportunities, she
made way for new experiences and tried
her hand at paragliding.

“It was very emotional journey in those
months,” says Moudgil. “I wasjust trying
too hard to make it to the team. I used
that time, not being in the team, to do my
training, work on myself. I took a break
from shooting.”

In October, Moudgil, who is also an
avid painter, spent time in Manali learn-
ing paragliding. It was just the reset
Moudgil waslooking for; she returned to
shooting with a clear target in her sights:
the 2024 Paris Olympics.

With the National Rifle Association of
India (NRAI) tweaking its selection policy
for the Olympics, Moudgil still had a shot
at making the cut even though she had
been unable to win a quota place.
According to the new policy, the NRAI
would hold a series of four selection trials
before the Games to send the best possi-

EYES ON
THE PRIZE

TARGET: The target is placed
50m far from the shooter’s
stand and is divided into 10
rings. The 10th (central) ring
has a diameter of 10.4mm and
is smaller than a Euro cent coin
QUALIFICATION: 3x40 shots
(40 shots in each position) in 2
hours, 45 minutes. Top 8 qual-
ify for the final.
FINAL KNEELING: 3 series of
5 shots, 200 seconds each;
Changeover time 7 minutes

PRONE: 3 series of 5 shots, 150

seconds each; Changeover
time of 9 minutes

STANDING: 2 series of 5, 250
seconds each

ble squad to Paris.

Though Moudgil, 30, started slowly in
the first round, she topped the second
and third rounds and ended with a sec-
ond placed finish in the fourth and final
selection trial in May, to seal her Paris
berth. Moudgil and Sift Kaur Samra will
represent Indiain Women’s 50m Rifle 3
Positions event at the Paris Games, which
begin on 26 July.

It will be a second Olympics for
Moudgil, who was also part of the Indian
contingent for the Tokyo Olympics. After
the disappointment of Tokyo, where she
finished 15th in the 50m 3p and 18th in
the 10m air rifle, and was thus knocked
out before the final, Moudgil seemed to
have bounced back. In 2022, she won a
silver medal at the Baku World Cup and
a bronze at the Changwon World Cup.

She also ascended to World No.1in 50m
3pinJuly 2022. Though a series of poor
results grounded her, Moudgil believes
her comeback began with the National
Games in Goa from 25 October-9
November 2023.

Atechnical sport like shooting can be
all-consuming, especially Moudgil’s pet
event, the 50m 3p, where players have to
shoot in three positions—kneeling,
prone and standing, in that order.

The targetis placed outdoors, at a dis-
tance of 50m from the shooters’ stand,
while the athletes are indoors aiming at
the centre (10th) ring that is smaller than
aEuro cent coin. Since the target’s diffi-
culty is determined by weather condi-
tions, it is the most demanding discipline
inshooting, lasting over three hours, and
is rightly called the “marathon”.
Strength, endurance, balance, flexibil-
ity— athletes are tested on all of these
parametersin 50m 3p.

“When I wasajunior, everyone used to
say the standing part is the most difficult
one,” says Moudgil. “Imade a point that
I have to be the best in it. My standing
position became my stronger position.
Almost every shooter in the world goes
through this, where you are struggling in
one position and have to put in more
work in that.”

With the Olympics just a few weeks
away, Moudgil and the Indian team are
now fine-tuning for the mega-event.
After a break, they will resume their
training at Volmerange-Les-Mines in
France on 15 July, before heading to
Paris. This will mark the end a three-year
Olympic cycle that had begun with dis-
appointment in Tokyo. The Indian
shooting contingent had gone to the
Tokyo Olympics with great expectations
but were unable to deliver amedal.

“I don’t think any of us are carrying
baggage from Tokyo,” she says. Thatisas
much Moudgil, the Indian shooting
team, and the country, can hope for.

Deepti Patwardhan is a sportswriter
based in Mumbai.
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Vedangi Kulkarniisona
quest to become the
fastest woman to
circumnavigate the
world on a bicycle

Shail Desai

gated the world on a bicycle. She fin-

ished the 29,000km distance on
Christmas eve in159 days. At19 years, she
was the youngest woman to pull off the
feat. Yet, she felt that she could have been
alot faster.

During theride, she suffered about of
food poisoning in Australia, a grizzly bear
chase in Canada and a mugging incident
in Spain that left her concussed. By the
time she finished, there was a sense of
delight and pride on realising what she
had achieved, but she still felt something
was missing.

So, she simply decided to do it all over
again.

“Six yearsago,  wasjust ateenager and
my reasons for doing it were very differ-
ent. My relationship with adventure has
grown inapositive way over the last few
years. I started having more fun with it.
Then again, [don’t think you can ever be
ready to do something of this sort. I just
feltit was time to have another go,” Kulk-
arni, 25, says.

On 8 July, she will get herride under-
way from Rambha near Chilika Lake in
Odisha. She’ll ride up the coast to Siliguri
or Guwahati, then fly out to Mongolia
andride across the country, before head-
ing over to Australia and New Zealand.
From here, she’ll travel to Peru and
onward to Bolivia. Thenit’s off to Europe,
starting at Portugal and travelling north
to Sweden, then turning south-east to
travel through Estonia, Latvia and Bela-
rus. After a short ride across Oman, the
final leg will bring her to Koteshwar in
Kutch from where she’ll go south
towards Kanyakumari, and finally back
alongthe east coast to her starting point
in Ramba.

“The original route was a lot simpler,
but my visa for the US and Canada didn’t
happen. So I had to work out anew one,
though a lot of decisions will be made
during theride,” she says.

Since last year, Kulkarni hasbeen par-
ticipated in a number of endurance
efforts that have readied her for the cir-
cumnavigation attempt. She’s finished
gruelling mountain biking races such as
the Strathpuffer, a 24-hour endurance
event in the highlands of Scotland in
peak winter, and the Megavalanche in
France, a 23km downhill enduro race
with an elevation loss of 2,600m.

She also took on a cross-country ski-
ing expedition of 185km in four days in
Sweden and an endurance run that fea-
tured distances of 43km and 37km on
consecutive days. In June, she set the
fastest time for a female rider on the
Manali-Leh route that runs across five
high passes.

“The Manali to Leh ride was special. I
had worked hard for it over a short period
oftime. Though Ididn’t get the record by
a big margin, it made me realise that
when I put my heart in it, things do work
out,” she says.

Kulkarni, who hails from Pune, has

I n 2019, Vedangi Kulkarni circumnavi-
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WORLD IN 110 DAYS

Vedangi Kulkarni will be setting out on her second circumnavigation attempt.

been based out of Invernessin Scotland
for the past few years. She’sbeen working
with British coach Jon Fearne and her
mentor back home, Sumit Patil. Each day
started with meditation and yoga, as she
looked to put in around 20-25 hours of
training in a week.

Alot of her outdoor rides were based
on time rather than distance, where she
would set off on mixed terrain for 6-8
hours. On the indoor trainer, she spe-
cifically focussed on fixing her weaker
areas.

“Forinstance, Ilove pedalling up long
climbs, but I don’t necessarily do it at a
very fast pace. So I putin short, hard ses-
sions on the trainer to address it, which at
times broke me. It pushed me both physi-
cally and mentally, so there was a sense of
accomplishment when I finished it well.
The datatoo returned good numbers, so
I knew this structured approach was
working for me,” she recalls.

Atthe gym, she focused on functional
upper body workouts, a lot of core ses-
sions and specific work on the quads and
glutes to engage them while riding. She
says that her neighbours were often left
aghast when they found her dragging a
tyre behind her for hours, the workout
intensified over time with the addition of

The current record for the
fastest circumnavigation by a
woman s 124 days. Kulkarni
has 110 days on her mind. Her
plan is to ride an average of
270-300km each day

a weighted backpack to build strength.
Allalong, she monitored her heartrate to
ensure that it didn’t cross a certain
threshold.

She made effective use of a fitness
band to keep track of her effort and
recovery, before planning her training
the following day. For recovery and to
build resistance against cold, she would
simply take a dip in the freezing lakes
around home.

“Through the last few months, I've
been running around for fundraising or
toattend to other things. But Imanaged
my workouts with whatever I had availa-
ble around me. So from lifestyle choices
like taking the stairs, to waking up in the
middle of the night and finishing a core
workout, or multiple hill repetitions dur-
ingacycling event where I was a specta-
tor, I've doneit all. And it’smade me real-
ise that there are many ways to achieve
your goals, aslong as you want to make it
happen,” she says.

The current record for the fastest cir-
cumnavigation by a woman is Scot-
land’s Jenny Graham: 124 days. Kulk-
arni has110 days on her mind. Her plan
is to ride an average of 270-300km
each day, with an early start and end.
The clock never stops, which means
that her transit time while flying is a
cause for concern. But it simply means
she’ll have to push harder on certain
legs of the tour.

Forall those days, she’ll have the com-
pany of strangers and their kindness on
the road. And her trusted bicycle that
carries words of encouragement from
her family and friends. The one that reso-
nates most with herreads, “The fartherI
go, the stronger I get”. It all starts with
that first push next week.

Shail Desai is a Mumbai-based free-
lancewriter.

Why Bryson DeChambeau is anything but boring

Ridiculed for his
unorthodox style, the
US Open champion and
golf's enfant terrible
can't be ignored

Meraj Shah

DeChambeau when asked about why

he hitadriver on the last hole of the US
Open (13-16 June). On the other side of the
world, members ofatony golfclubin the
suburbs of Delhi, watching the live broad-
cast, cringed when they heard him say
that. “Boring golf?” repeated one and
shook his head...(most golfers would con-
sider that phrase an oxymoron).

It’sthe kind of comment you hear from
people who don’t play, or know much,
about golf. And it’s precisely the kind of
off- the-cuff remark—one that is easily
misconstrued—that DeChambeau makes
ever so often. No one can accuse the two-
time US Open Champion of being bor-
ing—on or off the golf course.

But DeChambeau wasn'’t insinuating
that his peers played an unimaginative
brand of golf: He was merely emphasising
that, for him, playing to the gallery came

I don’t play boring golf...” said Bryson

first, sometimes at his own peril. At the US
Openitnearly cost him the championship:
Instead of playing safe on the last hole,
DeChambeau hit an errant driver and
then needed not one, but two miracle
shots to extricate himself—first when his
drive lodged the ball on arootunderatree
and then from a bunker—and win. You
can argue with DeChambeau’s strategy,
but not with his ambition: to play golf to
the highest standard, and to make sure
thatit'sriveting to watch.

This mindset israre in professional golf
nowadays. In their heyday, Jack Nicklaus
and Arnold Palmer always made time to
mingle with fans, conduct golfinstruction
workshops, and speak about the game at
forums. They considered public outreach
and growth of the game a part of their
roles as golf’s biggest stars.

It’s courtesy of their efforts, and of their
peers, that the game is as popular around
the world asit islucrative for the players.
Playing professionalstoday can take alot
of that for granted. While it’s unfair to
apply the same standards, there isa sense
of entitlement in anumber of the top play-
ers today. That hubris does the game no
favours.

Inall honesty, DeChambeau has always
had us “old-school”, or “traditional”—take
your pick—fans of what Jack Nicklaus
referred to asa “gentle game”, on the back

Bryson DeChambeau during the 124th US Open in Pinehurst, North Carolina, US.

foot. What with his brutish drives, robotic
putting action, and a seemingly unsophis-
ticated way of playing the game—that
caters to the fans more than a game plan—
DeChambeau doesn’t conform to our
somewhat hallowed—some would say
hackneyed—notions about the game.
The man has ditched regular golf
equipment: he plays with unique same-
length clubsthat no one else uses. Mean-
while, his technique—no one can charge

him with possessing an elegant golf
swing—is something he’s created on his
own in tandem with abeefed-up physique
that allows him to make that swing.
When he emerged after the three-
month covid layoffin 2020, DeChambeau
had transformed from a lanky kid to an
American football linebacker. His violent
new action dispatched the golf ball into
long-drive territory whilst being surpris-
ingly accurate. But he was still regarded as

something of an oddity—the Bryson
DeChambeau show got a lot of laughs.

Then he won the 2020 US Open and
something changed in DeChambeau’s
public persona. He began winning over
critics with his on-course demeanour, his
candour in acknowledging—quite pub-
licly—mistakes he’d made in the past, and
commendable shows of sportsmanship in
defeat and humility in victory.

In 2021, DeChambeau started upload-
ing videos on YouTube. Now the PGA
Tour hasbeen exhorting players for years
to domore on social media, going as far as
to initiate a “Player Impact Programme”
that pays millions of dollars to those play-
erswho take the initiative. And yet only a
handful of young players make the effort.

DeChambeau, on the other hand, con-
tinued to make videos for YouTube even
after he left the PGA Tour to go join the
Saudi LIV Golf Tour. Two years down the
line that channel hosts the most entertain-
ing golf content out there. And it’s strik-
ingly egalitarian and inclusive: Golfinflu-
encers share space with golf’sbiggest stars
and no subject is taboo—the very antithe-
sisto golf’s elitistimage. With over a mil-
lion followers, this channel has generated
interest in the game within a whole new
audience. Clearly, DeChambeau doesn’t
play boring golf.

When an interviewer at the 2024 US

Open presser asked DeChambeau
whether any of his peers have come
around wanting to learn more about his
swing technique, and the equipment he
uses (oversize grips and graphite shafts),
he replied: “..I'm always an open book..
Evento any of the players, and for the most
part, people are doing their own things.
They have their own contracts with their
own equipment companies. And that’s
more power to them and whatever they're
comfortable with. I'm certainly comforta-
ble with what 'm using right now.” he said

There was atime that DeChambeau was
considered a “mad scientist”, by his peers
and fans alike. Today, though, it’s more
likely that other players have not tried
aping his technique simply because
they’re not sure of their abilities to pull it
off. Meanwhile, the tables have turned:
The outlier is now a two-time US Open
champion. You don’t win the “toughest
testin golf”, twice unless you've got seri-
ous mettle.

DeChambeau will still have his detract-
ors, but at the very least he’ll make them
question their reasons, their biases, and
their prejudices. DeChambeau holds up
a mirror to more than a few of us. And
every sport gains most from those that
faceit the best.

Meraj Shah is a Delhi-based writer,
golfer and television producer.
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Everyone's
cup of te

With experiments on to extract nutrients from tea, turn it into
an alternative to champagne, bottle it, or infuse its flavours into
cocktails, tea is now more than an everyday drink

Aravinda Anantharaman

hat’scommon to this group of
four: a green cupcake, a (full)
champagne flute, a brown,
wobbly panna cotta, and a
dainty cup of golden red
English Breakfast? It’s tea. But, how can that be?
For too long, we have looked at tea as a shot of
energy or as a calming beverage. True, tea is that.
But, fun things are stirring in the world of tea. Like
the green tea powder matcha finding prolificuse in
cooking and baking, including in cupcakes. Or spar-
kling tea, completely at ease on any fine dining
menu. Teais now more than a hot, enjoyable drink
that comes calling mid-morning and late afternoon.
Igotinterested in tea when I started looking for
better black tea and more leafy Assams. I tasted
white teas, which both delighted and surprised me.
It hassince been a journey of discovering one tea at
atime. Sometimes tea assumes a cultural context, as
with the boiled, sweet and milky ciai drunk in most
parts of the country or the fragrant Aahwa of Kash-
mir, which are inextricably linked to place and peo-
ple, and sometimesit’s about a seasonal exception,
such asaspring orautumn tea. Sometimes, it’s the
planter or blender’s excitement in how a tea has
come out, either in a good harvest orin the final cup,
that makes a tea special. As I write this, my phone
pings with a tea friend’s message about anew line of
flavoured teas listing bubblegum as one of the fla-
vours. Not long ago, I'd have baulked at the idea of
it, claiming loyalty only to Camellia sinensis, the tea
plant. Now, Iam curious if the bubblegum tea hasa
green tea base and whether it will work better hot or
cold.Istill prefer tea without much else added toiit,
but the more time I spend drinking, learning and
writing about tea, it seems to me that change is inev-
itable and not all of it is necessarily a bad thing.

IN THE SPIRIT OF THINGS
In March, the husband-wife duo of Vidya, 33, and
Poorna Tej Valluru, 40, opened the Chit Chat Chai
tea bar at Hyderabad’s Banjara Hills. Tea-based
mocktails make up a big part of their menu because
they wanted to offer new ways to consume tea. “Tea
shouldn’t be just green, black, chai,” says Poorna.
Fascinated by how whiskies and wines are pro-
cessed, he’d like tea to find its place among them, as
part of the finer life. In 2015, Vidya signed up for a
certification with the International Tea Masters
Association training as a tea sommelier and master
blender with Parag Hatibarua, while Poorna fol-
lowed a few yearslater in 2020 with a course in bar-
tending and mixology from the European Bartend-
ing School, Mumbai. It was, an unexpected career
choice given that both were in the technology sec-
tor. Between them, tea is a constant experiment
leading to new brews and new flavours that change
with the seasons.

At their café, customers come for chai but are
shown that tea is a herb with a variety of flavours.
They offer tea in cold brews, as fruit infusions and
botanical blends, as flavoured chai. “I was fascinated
with the larger-than-life tea aspect. When you say
tea, it’s soothing, calming, rejuvenating. On the
other side, it was about daily grind and chai to get
you running. There was a story missing—on tea as
part of the finer things in life. That’s where we
started our journey,” says Poorna.

The summer special is a hibiscus mango pop,
made with a black tea base and home-brewed
shrubs and syrups.

In Delhi’s Sidecar cocktail bar, Yangdup \"- z

Lama, a Darjeeling native, a second flush loyal-
ist and India’s foremost bartender and mixolo-
gist, has hisown take on tea. “There are two ways
to look at tea,” he says. “As tea and as something
more than tea.” Tea is not new to cocktails and
mocktails but is enjoying a renewed interest as
mixologists seek more herbs and botanicals to
infuse new flavours into cocktails. When you think
of tea as an herb, as a replacement for water, as
adding another layer of flavour, and of the various
tea styles that could complement various spirits,
the flavour possibilities it offers are considerable.
In 2021, Rudra Chatterjee, managing director of
Bengal-based Luxmi Tea, and Lama decided to
combine their Darjeeling connection and collabo-
rate for ashort campaign. With teas from Chatter-
jee’sMakaibari gardens—not far from Gayabari
where Lama grew up—Lama created six
cocktails. The first was called A Summer
Solstice, gin infused with Makaibari’s
summer solstice tea, withrhododendron
(another hat tip to these hills) blanc ver-
mouth, lemon peel oils and edible flowers.
The six cocktails, with names like Darjeel-
ing Mail (Makaibari second flush, Bourbon
whisky, London Essence Co. ginger ale,
orange essential oils) and Agony of the Leaves
(gin, Makaibari Darjoolong, lime acid, palm sugar),

COURTESY LUXMI ESTATES

Flavoured and herbal teas continue to attract new tea drinkers.

were on Sidecar’s menu for half a year, showing
another side of tea

Lama is eager to bring more tea to the bar. “The
flavour of tea, the tannic dryness and the aroma
works well with spirits in cocktails in different for-
mats,” says Lama, adding that there are teas that
work well with aged spirits like whisky, rum and
cognac while others work best with spirits like gin
and vodka. “Also flavoured teas make some amazing
cocktails. Tall, nice and easy drinks like alcoholic ice
teas.”

Let’snot forget craft gin, which is doing its part to
promote tea. Gin’s natural affinity for botanicals
more than embraces Camellia sinensis. Just look at
thislist of home-grown craft gins: Amrut Distilleries’
Nilgiris (Nilgiri tea), Jin Jiji’s Darjeeling (FTGFOP1

blacktea from Jungpana), Raincheck Earth’s Cherra-
punji (Assam Black), Spaceman Spirits’ Samsara Vale
of Paradise (Kashmiri green tea), Radico Khaitan’s
Jaisalmer (Darjeeling green tea), Adventurist Spirits’
Tamras (Nilgiri tea). A G&T may well stand for gin
and tea if we can keep this going.

Astowhy gin and tea pair well, Nikhil Varma, who
created the Nilgiris gin for Amrut distilleries, says,
“Distilled gin is made entirely using botanicals of all
kinds from spices, herbs, flowers to berries and tea
leaves are extremely intricate and nuanced in their
flavour profile. Depending on the varietal or type of
teaand distilled with the right combination of base
botanicals, the tea accentuates a complex layer of fla-
vours that benefits the aroma and taste of the gin,

when sipped as is or mixed in a cocktail.”
According to Lama, “Tea probably gives
ginanice greenish tannic character and also
adds a strong value to the story. Tea brings
provenance to the gin.”
Teaisstarting to present itselfin a form and
style that’sright up there with fine wine. I first
spoke to award-winning sommelier Jacob
Kocemba of Copenhagen Sparkling Tea Com-
pany in 2020 and have since regularly checked
in to see when these sparkling teas will arrive in
India. Kocemba said they are bringing it to India
soon. Sparkling tea—a blend of more than a
dozen different organic tea types, ranging from
white to black, bottled with white wine or grape
juice and other natural aromatics—is now slotted
into the wine list.

Backin 2009, Kocemba, who worked asa wine
sommelier atarestaurant in Denmark, was asked
to create a drink to pair with anew dessert. Finding
nothing suitable in his cellar of 1,700 wines, he
turned to the shelfthat held tea. Today, his Copen-
hagen Sparkling Tea Company is seven years old
and offers six sparkling teas, both non-alcoholic
and low-alcohol; some with as many as 13 dif-

ferent teas. The flavours of tea are extracted

at different temperatures and at different
time intervals. “Like champagne,” says

Kocemba, on how tea is used in sparkling

tea. Marketed as the alternative to cham-

pagne, bottled and served like champagne,
they do make tea look very good.

Tea cocktails, mocktails and sparkling tea

are still “craft” and “small batch” but the day is

not far off that you can walk into a bar and ask for

something with tea.

#TEAPOWER

In the run-up to the International Tea Day on 21
May, a new campaign called #TeaPower was con-
ceptualised by the Intergovernmental Group on Tea
(IGG), a global group that’s part of the United
Nations Food and Agriculture Organisation (FAO).

Tasked with promoting the beverage, the group
felt that tea and health were a natural fit, especially
in the post-covid world where staying healthy and
self-care have assumed more importance. For a
younger audience who may well be tomorrow’s tea
drinkers, wellness is a big priority. # TeaPower was
about placing tea within the space of sports and well-
ness to change how people perceive the drink. With
its natural anti-oxidants and flavonoids, tea is simply
flavoured and fortified water. When we strip away
the milk, sweetener and spices, what we have istea
with its inherent goodness, and with just enough
caffeine to boost its appeal.

Says Shabnam Weber of the Tea and Herbals
Association of Canada, and vice-chair of the IGG, “I
exercise in order to keep my body strong, to prevent
getting sick. That’'swhere we need to bring tea. Tea
isnot medicine. It'sabout the nutrients and sunlight
and walking and yoga that I put into my day. No
sugar, no calories. That’s how we should start posi-
tioning tea. That’s the hook.”

COURTESY BURMA BURMA

(above) Tea tray at Burma
Burma; and (left) tea finds its
place in mixology for its sheer
range of flavours.
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When you think of teaas an
herb..and of the various tea
styles that could
complement various spirits,
the flavour possibilities it
offers are considerable

YANGDUP LAMA
BARTENDER & MIXOLOGIST
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Can tea become the beverage to reach out for to
hydrate? As a more flavourful option to water, and
better than a carbonated drink? It can be iced or hot,
blended or flavoured, shaken or steeped. Can it
become the bottle of choice to reach for on a run,
afteraworkout? Yes, for when you look at tea with-
outall the added indulgences, it'sabeverage that’s
good for you. While brewed tea is not areplacement
forwater, it contributes to the daily required intake
of hydration well.

Thereisa growing segment of ready-to-drinkiced
teas, although most come as sweetened options.
Choose brands that use good quality tea. Companies
like Goodricke offer a retail range. A brand that
champions sugar-free bottled tea optionsis TeaFit.
Of course, you can also brew your own with fruity
iced teablends offered by brands like Vahdam and
Karma Kettle. Steep a cold brew overnight and you
have your very own tea-to-go.

GATEWAYTOTEA

I heard the phrase “gateway teas” more than once
when I asked tea folks about flavoured teas. A gate-
way to the world of tea. Astea brands have realised,
flavoured teas are a great way to get people to try
new teas. Familiar flavours like mint and green tea
or chamomile green tea, an all-time chart-topper,
offer a friendly invitation to get adventurous with
tea. Tea producers who've turned to retail give it
grudging love because flavoured tea brings custom-
ersand sales in a way their speciality tea have not.

Purists have long dismissed flavoured teas as a
lesser tea because it doesn’t celebrate the tea. No
matter what views one has, the thing is thatin most
markets, flavoured teas are sought after.

Rudra Chatterjee, whose company owns some
legacy estates and who recently launched 19 new
additionsto their flavoured range, says, “ While our
heritage liesin classic black teas, we're witnessing a
shiftin India—arenewed appreciation for flavoured/
functional teas. We're embracing this trend by
incorporating the finest organic spices, herbs, and
botanicalsinto ourblends. It’sabout honouring tra-
dition while offering exciting new flavour profiles
that resonate with amodern India.”

One of the most ardent defenders of flavoured tea
is William Dietz, author of Spill the Tea: Unveiling the
Mpysteries of Blended, Flavoured and Herbal Teas
(2023). “Fruity blends can convert habitual juice
drinkers, and a caramel-coffee-flavoured black tea
might sway the most dedicated coffee lover. Asatea
enthusiast, 'm always eager to introduce people to
tea, and flavoured tea helps bridge the gap and make
tearelatable,” he tells Lounge.

The thing with flavoured tea is that the trade-off
is quality because the flavours command a greater
share ofattention. So, choose brands that champion
tea; many tea brands offer arange of flavoured teas,
blended in-house. Some like Dorje Teas and Tea
Trunkinvite you to choose your blend from alist of
options such as spice and floral. Another point to
noteisthat there are two ways to flavour tea, natural
and artificial, based on the source. Both share a
chemical structure. Says Dietz, “Neitheris better or

worse than the other. There are no concrete answers
to the debate between natural and artificial flavours.
It is worth mentioning that flavouring ends up in
trace amounts in your cup of tea, around 0.001%.”

CULT CLASSICS

Even among teas, some have achieved cult status.
Looking back over the last two decades, the tea pop-
ularity chart has bubble tea, matcha, kombucha and
chai. They are not new creations, but they rank high
in popularity even today, perhaps more popular
than they were a decade ago. While at first they may
have found novelty appeal, that they are still trend-
ing says something for them.

Boba or bubble tea is thought to be a Taiwanese
innovation. The original recipe includes sweet and
milky black tea with chewy tapioca balls and shaved
ice, making for a creamy, smooth, cool and fun drink
that you could carry to go. In Taiwan, it started
trending in the 1980s. It’s fun, it'sa drink to enjoy out
of home, and it comes in so many flavours—three
reasons why it’s still finding takers, and hasbecome
increasingly popular in India as well, with boba tea

OLOHdXDO0LSI
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(above) The tea bar at Chit Chat Chai in Hyderabad; and (below) Blueberry herbal tea by Luxmi Tea.

bars opening in Delhi and Bengaluru and
the drink being included in beverage
menus.

I ask Ankit Gupta, co-founder of the
restaurant Burma Burma, why he offersa
fine teabar and bubble tea. “Fine teaand
bubble tea attract different audiences, but
there’salot of crossover. Tea lovers enjoy
fine tea for its subtle flavours and rich his-
tory, while bubble tea draws a younger,
adventurous crowd looking for something
trendy and new. Interestingly, traditional
tea fans are also becoming more interested
inbubble tea.”

MatchaisaJapanese tea that caught the
world’s attention about two decades ago as
a healthy beverage with a nice caffeine
kick. In making matcha, the leaf is pro-
cessed and powdered so that one ingests
the leaf, as opposed to steeping and dis-
carding them. While ceremonial-grade
matchainJapanisstillin usein a formal tea
ceremony, outside Japan culinary grade
matcha is extensively used in cooking and
baking. With a pronounced umami flavour
and a striking green colour, it’s a versatile
tea. But perhaps the version that everyone
has tried at least once is the matcha latte,
popularised by Starbucks, and available
conveniently as a to-go option.

The popularity of kombucha also grew
with its purported health benefits, when a
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nology and innovation in tea Abhijeet Haza-
rika, who has been working in tea extrac-
tion since 2019. The company has set out
to reimagine the steps in tea processing.
These trials have been ongoing for four
years now and they are seeing success in
extracting polyphenols from tea.

“Alotof polyphenolsare lost in the cur-
rent method oftea production. The aim is
to preserve the antioxidants and to ensure
that the same quantity of the polyphenols
are present in each batch of manufac-
ture,” says Hazarika.

He compares their experiment to
soya, “once just animal feed that has since
transformed into soya oil, soya chunks,
soyameal, forits nutritional value”, and
millet, “which transformed from a poor
man’s food to the top end of nutrition” as
inspiration to look at tea anew. “We
thought why not change how we look at
tea,” he says.

Since tea begins to lose nutrients once
it’s plucked and processed, the extrac-
tionis done from the leafitself. What it
means s that tea could become a natural
source of phytochemicals, like L-thea-
nine, known for mental wellness-induc-
ing properties, theaflavin, with antioxi-
dant properties, and even caffeine.
They could be used to fortify snacks and

young American, George Thomas Dave, who

now runs GT’s Living Foods, began selling this cul-
tured teain health storesin the USin1995. By 1999
he was selling a range of flavours in Whole Foods
stores across California. Today, kombucha has a
devoted following all over the world with many
swearing by its gut health benefits. It spawned a
band of home booch (a portmanteau of hooch and
kombucha) brewers, who enjoy it asa hobby. It'salso
available in ready-to-drink bottled options, which
again, makes it convenient and accessible.

And lastly, chai is our contribution to classic teas
ofthe world. Whatever our peeve may be about the
world calling it a chai latte, it did put it on café
menus. Like the matcha latte, it was Starbucks that
helped popularise chai as chai latte in the late 1990s.
It may taste and feel different from the chai we drink
athome or on our streets but it makesit an easy tak-
eaway option, like coffee. Now, with more milk
options, like soy and almond, chai too lendsitselfto
variations once never imagined.

NotjustinIndia, these teas have a following in the
Western world too. Sharon Hall of the UK Tea and
Infusions Association (UKTIA) says, “Latte versions
of chai, Earl Grey and matcha, made with a higher

milk content and served with artistic flair are grow-
ing in popularity and are seen as a treat.”

Chai operators are growing in the UK, with brands
like Chaiiwala, Karak Chaii, Amala Chai and Chai
Guysopening outletsin London and across the UK.
In France, business owner and promoter of Indian
tea, Anne-Frédérique Dayraut, says, “I think the
interest comes from the fact that they are like
recipes, which are almost dissociated from tea and
considered as standalone beverages, an alternative
to coffee. You could almost say, there’s chai, matcha,
bubble tea, tea and coffee.”

TEA OF THE FUTURE

Anexperiment isunderway at the Koliabur tea estate
in Assam on extracting polyphenols from tea leaves
to process it differently and retain the nutrition.
Polyphenols are antioxidants, neutralising free radi-
cals, so help fight disease and maintain well-being.
The startup, known as Evolving Innovations, was
founded in 2021 by planter Shekib Ahmed, botanist
Kiran Gogoi, and entrepreneur Yuvraj Borah. One
of their mentors s tea veteran and supporter of tech-

COURTESY BURMA BURMA

The tea barat
Burma/Burmaiin
Fort, Mumbai

————

even water. “Tea in the long term will
not hold appeal as a beverage alone and
needstoreinventitself,” says Hazarika. He believes
that tea will have a higher appeal in the health and
wellness space than as a beverage.

BACKINTHE CUP

And what of tea itself? Tea as we have known it will
remain, of course. Made and sold as a beverage—the
second most popular drink after water, as is often
remarked—it isn’t going away. Neither is the small
segment we call speciality tea, made up of all the var-
iousstyles of black, white, green, oolong, pu’erh and
aged. Brandsneed to reinvent to appeal to new and
younger tea drinkers. Sparsh Agarwal, who runsthe
tea brand, Dorje Teas, calls it a “generational
fatigue”, that young folks want something that
speaks to them and not just what their parents con-
sumed.

And thisisaglobal story: In Japan, Ian Chun, who
runs Yunomi Tea to promote small farmer teas, says
that for young people tea is part of the culture “in the
way kimonois”. Otherwise, the tea of choice is bot-
tled—quick and easy. “I believe, and what I am
exploring now, isaredefinition of ‘Japanese tea’ to
include tea blended with other Japanese ingredi-
ents. Like genmaicha, which is green tea flavoured
with toasted rice, I think we can create anew tradi-
tion to create new interest in the Japanese tea indus-
try”, he says on why he started Yunomi.

Vincent Liu, who has been sourcing teain China
in the past three years for a US-based subscription
service MyTeaPal Club, says, “The commercial
market had an impact on how young people think
about tea. The market isupgrading itself. You have
to innovate to survive in the commercial market.
Competition and cultural trends have caused more
people to gain interest in tea.” He talks about Chi-
nese contemporary tea brands and cafes like Cha-
gee and Tea’Stone, that have borrowed from tradi-
tion but speak to a Gen Z or millennial customer.
They are modern and stylish stores. If Chagee speci-
fiesthe tea—Da hang pao or tie guan yin—that has
gone into the ready-to-drink bottled tea,
Tea’Stone’s sleek decor shows how Eastern aesthet-
icsand modern needs can sit alongside each other
in an open bar that serves teamade to order, brewed
hot or cold.

Inthe UK, Hall says, UKTIA s research hasidenti-
fied that most people think the best cup of teais the
one they make themselves. “A new lexicon isneeded
to ensure consumers can order teajust how they like
it out of home. The industry also needs to explore
how tea can be more fun, bespoke and interesting to
make the out-of-home experience more enjoyable
for consumers,” says Hall.

It’s along list of asks—that tea remain a friendly
and comforting beverage but not boring, good for
you yet tasty, accessible but also bespoke, high qual-
ity yet affordable, convenient but also special. The
good newsis that the versatile tea can happily check
all those contradictions, offering something for
everyone.

Aravinda Anantharaman is a Bengaluru-based tea
blogger and writer whoreports on the tea industry. She
posts @AravindaAnanthl.
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Apart from oral medication, hormones can also be delivered in the form of transdermal patches and cream; and (below) Dr Mary Claire Haver, whose book ‘The New Menopause'

busts many myths regarding MHT.

An old bias is hurting

Despite a global
mindset shift in
favour of hormone
therapy for
menopause, in India
adoption is still low

Shrabonti Bagchi

shrabonti.b@livemint.com

engaluru-based Preeta

Dutta, a 50-year-old inte-

rior design stylist, is hop-

ing she is finally in meno-

pause, defined by doctors
as starting one year after a person’s last
period. Having struggled through a tough
perimenopause, a transitional period dur-
ing which stark hormonal changes,
including withdrawal of oesterogen,
occur, Dutta feels angry about the way
several doctors dismissed and diminished
her symptoms. “Istarted perimenopause
around 45, and had hot flushes, panic
attacks and fluctuating blood pressure. I
was started on blood pressure medication.
After some time, I started having heart
palpitations, for which I did the round of
cardiologists, neurologists and other spe-
cialists, till my GP said I was essentially
having anxiety and panic attacks, and all
my individual symptoms could be related
to menopause,” says Dutta.

It felt like all the pieces of a puzzle
finally falling into place. “Why didn’t all
these specialists I saw connect the dots?”
asks Dutta, who is now better and off BP
medication after controlling inflamma-
tion through diet changes, supplementa-
tion and exercise. Though she feelsit is too
late for her to start Hormone Replacement
Therapy (HRT) or Menopausal Hormone
Therapy (MHT) asitisnowreferred to by
the medical community, sheis willing to
try a functional medicine-led hormone
reset. “If10 years earlier someone had told
me about HRT,Iwould have takenit,” she
says.

An HRT prescription—medication to
replace oestrogen and progesterone,
which drop as one approaches meno-
pause—is less than common, even in
Indian metros, for women suffering
through years of debilitating perimeno-
pausal symptoms, and an old bias is
responsible forit.

Dr Nandita Palshetkar, a Mumbai-
based obstetrician and gynaecologist
recalls a time when menopausal symp-
toms were treated widely with HRT in
India and globally. “Doctors were giving it
left, right and centre,” says Dr Palshetkar,
who is a former president of the Federa-
tion of Obstetric and Gynaecological Soci-
eties of India (FOGSI). “Then this study
came and halted everyone in their tracks,”
she says, referring to a report by the
Women’s Health Initiative (WHI), a
project funded by the US National Insti-
tutes of Health focused on menopause and
its treatment.

In 2002, WHI released preliminary
findings from a study undertaken to
determine whether HRT protected
women from heart disease and whether it
increased the risk of breast cancer. The
findingsindicated that combined oestro-

gen and progestogen therapy showed ele-
vated risks of breast cancer, heart disease,
stroke and blood clots among the partici-
pating women, and the study was halted.

Later, meta-studies and clarifications
repudiated many of the WHI findings, but
aculture of over-cautiousness had set in—
and continues to be an influential factorin
the clinical treatment of menopause.

“Those women who need MHT should
be givenit,” says Dr Paleshetkar. “Women
who suffer from frequent hot flushes,
night sweats, anxiety, body aches and
insomnia, for whom

pausal symptoms such as unpredictable
periods, heavy bleeding, night sweats,
insomnia, mood swings and brain fog. “I
would be in the middle of a presentation
and lose my strand of thought. I had not
felt like this ever before,” she says.

She started looking into symptoms
and causes, and her research threw up
the work of doctors like US-based Mary
Claire Haver. These are menopause spe-
cialists who have taken to social media to
talk about the widespread ignorance
regarding menopause even within the

medical community.

other methods of They evangelise the
treatment such as ‘ benefits of hormone
lifestyle management therapy.

and supplementation MHT is a go\d standard “Ifyou go to Indian
have not helped, they doctors, there are two
should definitely con- therapy, and I would appe_a‘ standard responses:
sider HRT. It’s not fair todoctors to not let their ‘this happensin men-
that women spend so patients suffer if they are opause, you have to
many years leading a eligible toreceive it put up with it’, and
sub-optimal life,” she ‘lose weight’. How
adds. DR ARCHANA DWIVEDI canyou be told, casu-

Doubts about the
study arose within a
few years of its publi-
cation. “The average
age of participants
was 63, and only 3.5%
of the women were 50-54 years old, the
age when women usually make a decision
regarding initiation of MHT,” notes a 2010
statement by the Endocrine Society of the
US. Italso had other flaws, such as the type
of hormones prescribed to women during
the study. In response to the findings of
the WHI trial, MHT usage declined by
approximately 80%, notes the society.
“The pendulum isnow swinging back as a
result of more careful assessment of the
use of MHT shortly after menopause.”

DrPalshetkar hasa different view: “It’s
not that doctors don’t want to prescribe it,
it’soften patients who are reluctant. Bet-
ter awarenessis needed.”

However, anecdotal evidence
suggests even women who
actively seek it may find it
tough to get a doctor to pre-
scribe it or give convincing
reasons as to why it’s not
suitable for them. At least
six women spoken to for
this story who saw a doctor
for menopause relief said
one of three things: their
doctors never recom-
mended it; it was sug-
gested by adoctorbut they
were reluctant to try it; or
they asked about itand
were discouraged.

Monika Man-
chanda, a Ben-
galuru-based
co-founder of
a health-

t e c h
startup, is
aware of the
controversies
regarding HRT
and changing
attitudes
towards MHT in
some countries. A
couple of years
ago, the 47-year-
old started experi-
encing peri-meno-

MEMBER, INDIAN
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ally, to just suck it

up?” asks Man-
chanda. Having
’ access to medical

professionals at her

workplace, she
became convinced that she would bene-
fit from hormone therapy, but has not yet
found a doctor who will prescribe it. A
friend, who lives in Malaysia, isundergo-
ing MHT, and Manchanda has started
looking at the option of travelling there
to seek treatment. “I have done video
calls with her doctor, and am seriously
considering visiting her to start HRT,”
she says.

In her book The New Menopause, pub-
lished in April, Dr Haver writes: “You
deserve modern menopause care. The
categorical denial, dismissal and refusal to

discuss therapeutic options,
including hormone
replacement therapy,
has no place in
2024.”
The new way
of thinking
about meno-
pause, backed
by studies, is
that it affects
every organ
system of the
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body, she writes.

Bengaluru-based menopause care spe-
cialist Dr Aruna Muralidhar agrees with
Dr Haver’s views. “Approaching meno-
pause with the seriousness it deserves is
especially relevant in India, where the
average age for menopause is46-4.8,” she
says. Thisis lower than the global average
age at which women achieve meno-
pause—48.8—and considerably lower
than the 50-52 average for Caucasian
women. Dr Muralidhar, who practised in
the UK before moving to India a decade
ago, says that in her opinion, “Indians
gynaecologists are notasopento HRT as
those in the UK and the US.”

She does caution that HRT isnot a one-
prescription-fits-all solution. “Doctors
have to consider the patient’s medical his-
tory and lifestyle. Treatment of meno-
pausal symptoms starts with basic aware-
ness, lifestyle changes, nutrition and sup-
plements, exercise and meditation. But
lack of awareness or experience in pre-
scribing HRT may make some doctors
step back from prescribing hormones,”
says Dr Muralidhar.

Attitudes are changing, but slowly.
Since 2021, the Indian Menopause Society
(IMS) has been conducting an exam to cer-
tify doctors as menopause practitioners,
called Credentialed IMS Menopause Prac-
titioners (CIMP). It also publishes an
annual list of doctors who have cleared the
exam, along with their location, on its
website (indianmenopausesociety.org/
CIMP-applications.html),and the number
hasbeen growing.

Dr Archana Dwivedi, who heads the
Vadodara chapter of IMS and is on its
website committee, agrees that the WHI
study “created a scare” among doctors
and patients for many years. “But the
guidelines have changed and with the
advent of better quality, bio-mimicking
oestrogen and progesterone, people have
started accepting that MHT is a good
thing to offer to their patients because
quality oflife isimportant,” says Dr Dwiv-
edi over WhatsApp voice notes in
response to questions shared over email.

“Longevity hasincreased, women are
now living up to 90 years, and we cannot
live a compromised life. MHT is a gold
standard therapy, and [ would appeal to
doctors to not let their patients suffer if
they are eligible to receive it,” she says,
only prescribing caution for those over
55 with comorbidities. “The earlier you

start the better,” she says,

adding thatitisa

myth that

oestrogen ther-

apy causes car-

diac disease and
obesity.

“In fact studies
have shown that it
playsarolein man-
aging Type-2 dia-

betesand obesity if
given at the proper
time, as well as
bone health,

[1CV)

-
: mental
health—all
\ N these things
\ b improve.” With
< the availability of

transdermal patches
and sprays, “MHT is here to
stay,” she says.

The fastest
Indian at the
Comrades

This is how Dev Chaudhari set a new record at
the Comrades ultra marathon in South Africa

Comrades Marathon in May 2015.
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Shail Desai

of training. He then goes to work at his brother’s medical store in Pusad

near Yavatmal in Maharashtra. After a quick lunch, he gets some rest or
catchesup on his master of business administration (MBA) studies, before setting
off for the evening workout.

On hisway back, he visits the fields his family owns to tend to crops. The even-
ing is spent at the shop once again until closing hours. By the time he’s home,
there’s just enough time to tuck into a late dinner before hitting the sack.

It’'sapacked routine that allows little time for leisure. But it's those predawn
hours that he thrives on, where he’s treading mile after mile, flourishing in his
own company as he looks to attain new highs in the world of ultra running.

One such moment came at the Comrades Marathon (85.9km) in South Africa
in June, where Chaudhari clocked 7 hours, 4 minutes, the fastest time by an Indian
runner. The previous mark on the “Up Run”—it is held every alternate year where
the course runs from Durban to Pietermaritzburg—was another Indian runner
Sandeep Kumar’s 7 hours, 30 minutes. Chaudhari even bettered the “Down Run”
timing (from Pietermaritzburg to Durban) of 7 hours, 26 minutes held by runner
Kartik Joshi.

“I'wanted to lower the previous time by a good margin, since I knew it would
be difficult for me to travel to this race regularly. The target was to go sub-7 hours,
but a few things didn’t fall in place,” Chaudhari, says.

He got interested in running in 2017, when he would wake up to watch his sen-
iorstrain, as they looked to clear the fitness test for joining the police force. When
afew of them egged Chaudhari on to run with them, he turned out to be anatural.

The distances were knocked off with ease: In just two months, he graduated
from 5km to a half marathon. And at his first marathon in 2019, his potential was
evident when he completed the run in under three hours. After the covid-19 pan-
demic, he landed an invitation to run on trails, and in turn, he soon had his first
opportunity to attempt an ultra marathon.

“Ultrarunningis a different world. Thad to not only work on my endurance and
strength, but had to change little things such as my sleep cycle before arace, since
alot of runs extend into the night. On the whole, I enjoyed running for these
extended periods of time and observing how my body was reacting to the effort
I'was putting in,” he says.

The Comrades was on his to-do list for 2023. He put in some hard miles while
training for it, but eventually fell short of funds and was left disappointed. This
time around, a fellow runner and well-wisher, Rajendra Shirke, informed Chaud-
hari that he was paying his entry fee (around X 21,000) for the race. He found
another sponsor for travel, while digging into his savings for other expenses. Run-
ning shoe brand Brooks came on board last year to sponsor his gear. “The salary
from my part-time job (at the medical store) and the prize money from previous
races sorted out my race expenses,” says Chaudhari.

While training, Chaudhari logged a weekly average mileage of 180-195km. He
covered about 25-30km each day, splitting it between easy-paced long runs,
tempo runs and interval training sessions. For the latter, which he did twice a
week, he preferred repetitions over longer distances between 3-5km. Besides
strength training sessions at the gym, he also pulled out time for a 3km swim at
adam nearby.

Sundays were usually reserved for long runs. Three such efforts in the run-up
tothe Comrades made himrealise that he was ready for the challenge, the record
well within hisreach ifall went as per plan. In April, he ran 40km in a personal best
time of 2 hours, 42 minutes. The following month, he ran 50km in 3 hours, 20
minutes, and another 60km —that had an elevation gain of 800m—in 4-hours,
4 minutes.

“During these runs, I didn’t focus much on hydration or nutrition to see how
thebodyreacts. It was quite hot at the time and it really tested my abilities. I man-
aged it quite well and was satisfied with my preparation,” he says.

After arriving in South Africa, he did short runsto get a feel of the local condi-
tions. Allalong, he loaded on the carbohydrates, while spending a lot of time sim-
plyresting. “I don’t get much time to just put my feet up and relax back home, so
this was a great chance to do just that,” he says.

The only thing on his mind at the start line was to stick to his race plan. Though
he admits there was also the pressure of expectations. “A lot of Indian runners
were talking about how I would perform. I didn’t want to disappoint those who
had faith in my abilities. So where I usually tend to start pushing right at the start
in pursuit of the runner ahead, I had to practise restraint this time around and
watch a few get past me,” he says.

While running the Comrades, once beyond the 6km mark, Chaudhari picked
up the pace to average between 3.30-4.30 minutes per kilometre. His trail run-
ning experience made him feel at ease on the climbs and he ensured his hydration
was on point. The 6 hour, 30 minute target was on track until he hit the 67km
mark. It'swhen he saw a lot of elite runners dropping out of the race and a few oth-
ers struggling to make progress.

“It played on my mind because I'm not a professional runner and this was my
first international race. The body felt good, but Idecided to slow down and take
on a conservative approach,” he recalls.

Over the next 13km, Chaudhari dropped the pace and only picked it up once
herealised he had arelatively flat final section before the finish. It cost him his tar-
getbut he was all smiles as he received a silver medal (handed out to male finishers
who clock between 6 hours and 7 hours, 29 minutes) for his efforts.

“I'm happy to have achieved something significant and really hope that there’s
another Indian who can break this record soon,” he says.

O nmost days, Dev Chaudhari, 27, rises before the sun to put in a few hours

Shail Desai is a Mumbai-based freelance writer.
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Bharti hher, always

'Six Women', (2012-14). © Bharti Kher.

Bharti Kher's most
extensive exhibition
yet in the UK
represents different
approaches and
periods of her career

Avantika Bhuyan
avantika.bhuyan@htlive.com

t Yorkshire Sculpture
Park—an international
centre formodernand con-
temporary sculpture in
England—Bharti Kher’s
Ancestor (2022) looms high. This mother
figure with heads of 23 children emerging
from her body puts the female form front
and centre. The artist had been commis-
sioned to make this 18ft-tall painted
bronze work, tobe placed at the
southeast entrance of New
York’s Central Park—it
was displayed there-
from 8 September
2022 to 27 August
2023—after she had
beenrecovering from
long covid. Thus to
her, this figure ended
up becoming a symbol
of nurturing and refuge,
while the multiple heads
embodied pluralism and mul-
ticulturalism. Kher, who lives
between the UK and India, has described
the female form in this sculpture as a
keeper of memories, and “a vessel for you
totravel into the future, a guide to search
and honour our past histories”.

And now Ancestor forms part of amajor
solo exhibition, Bharti Kher: Alchemies—
her most extensive UK museum presenta-

L
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Nikhil Nagesh Bhat's Kill’,
now playing in theatres,
is a dark, brutal action
film that's unlike anything
in Indian cinema

Uday Bhatia
uday.b@htlive.com

atching Kill was a draining
physical experience. Some-
times I found myself sitting

weirdly, legstangled, heart racing. When-
ever the film paused for breath, I was
reminded to catch mine. My nerves were
shot45 minutes in—and then it really gets
stressful. All around me there were
groans, gasps, murmurs of protest, the
sound of an audience that couldn’t deal
with what was happening onscreen but
couldn’t look away either.

There were other sounds too. It was
these, more than the violent events of the
film, which made this a profoundly dis-
turbing screening. But I'll come to that
later.

For about 20 minutes, you could mis-
take Kill for a Bollywood film. Tullika
(Tanya Maniktala) has been pressured into
an engagement by her father, the power-
ful Baldeo Singh Thakur (Harsh Chhaya).
She goes through with it, but intends to
marry her love, army commando Amrit
(Lakshya). On the train back home, Amrit
turns up to surprise her. There’s a mar-
riage proposal, a little banter.

How quickly, mercilessly, the film
snuffs out this fantasy. It's gone the second
afamily of dacoits board the train. If they’d
picked adifferent part of the train, things
might not have escalated. Orif theirleader

&

tion so far—which represents different
approachesand periods of her career. The
works on showcase, created between
2000-24, highlight her ongoing engage-
ment with the notions of identity and gen-
der, particularly the female body and its
experience. “She presents the woman as
mother, sex worker, monster, warrior, and
deity, often hybridised with animals or as
avatars of the goddess. Her mythical char-
acters blur the boundaries between
humankind, nature and narrative, reveal-
ing expansive potential and new mean-
ing,” states the exhibition note.

On display, both in the Underground
Gallery and outdoors , the sculptures
show Kher’s process as she transforms
material such as bindis, plaster, sari,
bronze, glass bricks, salvaged material, fur
and wax into a universe of hybrid crea-
tures. She often goes about research in a
meticulous, almost scientist-like manner,
bringing this together in works of art that
throb and pulsate with life. The artist

statesinaninterview thatif she likesa
material, she finds out how it
functions, and then creates
sample after sample.
“That’s really half the
fun. And out of the
sampling emerge
work, bits, objects,
and that’show things

are assembled with
different components.

Mannequinsare cast in

rubber to make moulds
but I can also cast in paper
or cement or plaster or resin.
Material creates the work and vice

versa,” she elaborates.

Found objects run like a leitmotif in
Kher’s practice, with the artist separating
them from their original function and cre-
ating new meaning around them. In the
Underground Gallery at the Yorkshire
Sculpture Park, one can see The deafroom
(2001-12) made with cuboids after melting

encein

Beni (Ashish Vidyarthi) and his son Fani
(Raghav Juyal) hadn’t realised they’re
travelling with Baldeo Singh and his fam-
ily, whose ransom would be worth a lot
more than the wallets and jewellery they'd
planned to loot. But they begin near
where Amrit and his army buddy Viresh
(Abhishek Chauhan) are sitting, and pretty
soon the two commandos are smashing
dacoit heads.

Director Nikhil Nagesh Bhat dispenses
with that most Indian of action staples, the
hero entry scene (there’sa quick zoom on
Lakshyainstead). It'sa smart idea, keeping
us guessing about Amrit’s capabilities
until the fighting starts. Turns out he’s
deadly efficient, lightning quick, tough
like abison. The goons keep coming, some
ofthem armed, two with a significant size
advantage over Amrit. Viresh is badly
injured, and there’s the looming vulnera-
bility of Tullika and her family. It’s not
even halftime and already it feels like five
action films’ worth of broken bones and
grisly deaths.

From the time it premiered at last year’s
Toronto Film Festival, Kill was promoted
asthe most violent Indian film ever made.
It is that, by some distance. Faces are
smashed to pulp, torsos slashed open,
bodies slammed sickeningly into hard
surfaces. It would be easy to accuse Rill of
setting itselfup as an endurance test. But
itgoes beyond that. A genuinely upsetting
darkness settles over the film by the half-
way mark. There’s a moment when you
realise Amrit’sbeen holding himselfback;
it’s both exhilarating and sickening. His
kills after that are different—less efficient,
more cruelly drawn out.

Killhasbeenbilled as “Raid on a train”,
a feisty claim, considering how highly
regarded Gareth Evans’ 2011 film is. Yet,
the action in The Raid, brutal asit was, has

an alchemist at heart

10 tonnes of glass bangles. Created in
response to the 2002 Gujarat riots, the
work was a statement about the violence
against women at the time and the subse-
quent silencing of female voices. Then
there is The hot winds that blow from the
west (2011), also a monolithic cube made
from old radiators shipped by Kher from
the US to India. “We think of winds as har-
bingers of change, carrying voices of
transformation. From where I sit, the
winds blowing nowadays from the West
are no longer as strong or reliable as they
were. Othervoices are changing the land-
scape now and political uncertainties have
put the world in flux, economic actions of
global markets are more and more causing
ecological ramifications elsewhere, feel-
ing evermore precarious,” the artist had
stated earlier in an interview.
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‘Ancestor’(detail, 2022). © Bharti
Kher. (Collection of the Kiran
Nadar Museum of Art, Delhi)

Found objects runlike a
leitmotif in Kher's practice,
with the artist separating
them from their original
function and creating new
meaning around them

Bharti Kher: Alchemies—supported by
the Henry Moore Foundation, the Kiran
Nadar Museum of Art and the RMZ Foun-
dation, among others—includes four out-
door bronze sculptures such as the new
work, Djinn (2024). The Guardian, in its
article, dated 27 June, describes the
sculpture asasmall boy being a tree. “He
has a head of bananas and he stands, 5m
tall, on a hill at the northernmost point of
the park where the sun will light him as it
setsand rises and the seasons will alter his
patina,” states the piece.

Whenever Kher’s works are displayed
outdoors, they acquire newer layers of
meaning through interaction with the
viewers, the play of light and the back-
drop. “The viewer completes the artwork
and I'love that people come so close, are
able to touch and interact with them. To
put large works in nature is the ultimate
test. You can’t compete with nature ever,
but you can co-exist,” says Kher.

Forher, the body itself serves as asite for
storytelling, and she has often talked about
the skin memories of the materials that she
chooses. The final room in the Under-
ground Gallery showcases both the vul-
nerability and strength of the female form
through Six Women (2012-14). This power-
ful work features plaster casts of sex work-
ersfrom Kolkata, with the material carry-
ing the essence of these women. “Ibuild
narratives, put things on top of each other,
attach objects on to works that take you
away or lead you in another direction,”
explains Kher. There is also an animated
partofthe work that she enjoys, “when the
workisitsown thing”. “Objects and people
areall thesamein art. The storiesand our
perceptionsare all levelled out in the field
as pure experience,” she adds. “There is

‘A poem for night creatures’, 2020. © Bharti Kher.

COURTESY BHARTI KHER

also transfer, the skin becomes a holder of
narratives—it is a transfer layer that can
hold that meaning,” she adds.

In the same space as Six Women, the
viewer can also see the Virus series—fea-
turing a spiral of bindis on the wall—which
began in 2010 and will be concluded in
2039. “(It) is a vortex. It’s a peephole. It’s
an entrance. It’s an exit. It's a womb, It’s
the abyss,” Kher states in her artist note.
The other works that form a part of the
show include her hybrid forms such asthe
Intermediaries series and Strange
Attractor (2021)—part-ape and part-
woman, “harnessing primal, shamanistic
energy”. In her note, Kher describes her
hybrids as “mythical urban goddesses,
creatures who came out of the contradic-
tions of femininity or the idea of woman-
hood” and are, “part truth, and part fic-
tion. Part me, and part you”. For her, Inter-
mediaries is a celebration of the weirdness
in us and the contradictions in our lives.
They embody the reality of our hybridity
and the constructed binaries of national-
ity, religion, class, colour and sex.

Her engagement with the “in-be-
tweens”—as she calls the hybrids and the
in-between spaces that they inhabit—has
evolved over time. She continues to imag-
ine crevicesbetween identities in multiple
ways. “We imitate the shape of the divine
tomirror ourselves so that we may feel less
insignificant in the greater order of things.
In fact, we are so small and our lives are a
microcosm in the blip of the churning uni-
verse. And yet the way to live the unfath-
omability of it is to celebrate the wonder of
itall,” says Kher.

The exhibition is on view at Yorkshire
Sculpture Park, UR, till 27 April, 2025

‘Kill' is anything but empty

Lakshya in ‘Kill".

an exhilaration and showmanship that’s
deliberately absent from Bhat’s film. The
pitiless tone of Killis closer to something
like Timo Tjahjanto’s The Night Comes For
Us. Se-yeong Oh brings his experience of
working on Bong Joon-ho’s Snowpier-
cer—another film set on a train—to the
close-quarters combat here (he shares
action director duties with Parvez Sheikh,
whom he worked with on War).It’satre-
mendous feat of sustained action chore-
ography, never pretty or showy but main-
taining a cold clarity throughout.

In August last year, a Railway Protec-
tion Force officer on a Mumbai-Jaipur
train shot dead three Muslim passengers

and a Hindu constable. This hate crime
occurred after the film was completed, but
the memory hovers over it, especially
when a young Muslim man, Arif, is mur-
dered (the man’s family later helps Amrit,
saying, “If only we’d acted sooner that
time...”). Rill isn’t a political film, yet its
gut-churning violence feelsin step with a
time when videos of lynching and flogging
shot by the perpetrators play on prime
time news and circulate on WhatsApp. It’s
almost a cliche—despite Juyal’s chillingly
funny turn—to have a certain profile of
north Indian male as clannish, misogynist
villains. But I did find it intriguing how lit-
tle patriotic hay the film makes of the fact

il fk ,

thatits “rakshak” (“protector”, which Fani
spinsas “raakshas”, “demon”) isasoldier.
Not one flag is fluttered; Amrit never
alludes to duty or national pride. It may
not seem like much, but this flies in the
face of most recent Indian action cinema.

Theviolence is shocking in and of itself,
butis made even harder by the emotional-
ity it’s wrapped up in. Lakshya doesn’t
speak much, but you can see Amrit’s
changing mental state—fury, panic,
despair, derangement—writ on his face.
And though the dacoits are wholly
unsympathetic, the film still treats their
losses assignificant; their anguish at each
new corpse is genuine. Ki//’s violence will

seem extreme and off-putting to some, but
it forces the audience to deal with the
actuality of violence in a way I've hardly
ever seen done. Which brings me back to
the audience at my screening.

Killisn’tahell-yeah action film. There’s
no slo-mo, norelease, no breathing room.
The screen is a mess of flailing limbs and
bloodied bodies. Distressing things hap-
pen to good people. Nevertheless,
throughout the film, people in the hall
kept trying to cheer. As Amrit started to
really lean into his kills, the whoops and
whistles became louder.

I'm not saying viewers shouldn’t want
Amrit to bash Fani’s face in. But there’s
something disturbing in seeing a crowd
enjoy a level of violence that’s clearly
dialled up to induce discomfort. The film
never infantilisesits brutality—everyone
onthe train apart from the soldiersand the
dacoitslooks utterly horrified. But Indian
audiences expect to have their violence
mediated by heroism or fantasy. At one
point Amrit shoves a Zippo can into a
dacoit’smouth and lights it on fire. As his
screams filled the hall, T heard people
laugh—which was scarier than what I'd
just watched.

“This willing dissociation of response
from violent spectacle has a downside...
we become inured to actual violence
when it excites us; we forget that there’s
pain and death, we become connoisseurs
of spectacle,” American critic David
Denby wrote in 2012. Ki//holds amirror to
actual violence, it’s full of pain and death,
yet people were willing it to be a spectacle.
I wonder if they’d see any difference
between this and when Ranbir Kapoor
goesonamurder spree in Animal. The day
someone mashes up scenes from Kil// with
Arjan Vailly, you'll know the point has
truly been missed.
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ohit Yadav, 40,
co-founder of Minimal-
ist skincare, is talking
about what motivated
him to get into entre-
preneurship. We are on a video call, and
when he confesses that he became an
entrepreneur just so he could live and
work with his brother, it has the unex-
pected effect of my mind conjuring up
images from the 1999 family drama about
filial love Hum Saath Saath Hain.

“Growing up, I never had any ambition
to pursue entrepreneurship. One didn’t
even know what such a life entailed. It’s
just that when Credit Suisse, the invest-
ment bank I was working with (as assistant
vice-president) at the time (2006) asked
me to move to Hong Kong or London, I
knew I didn’t want to stay away from my
(younger) brother (Rahul),” says Yadav,
while laughing at my Sooraj Barjatya anal-
ogy. “There’s only a two-year age gap
between us, so we grew up together. We
studied together, played together and
became close friends,” he says, reminisc-
ing about growing up in Jaipur, Rajasthan,
with his brother, sister and parents.

Today, this sibling revelry has the
Yadav brothers at the helm of Minimalist,
a science-backed D2C skincare brand,
which claims to be driven by the values of
transparency and authenticity. Started in
2020, the chemical-forward brand has
50 products in various categories, from
skin and body care, hair care and lip care
to the just launched baby care. With
affordability as a guiding pillar for a
price-sensitive market like India, their
products are priced from 3279-31,899.
The brand has managed to stand steady
amid competition from similar brands
such as Dr. Sheth’s, The Derma Co., Dot
& Key and Deconstruct. Headquartered
in Jaipur, the 572-employees-strong
company’s projected revenue for 2024:is
3350 crore.

Started in 2020, the
chemical-forward brand
has 50 products in
various categories, from
skin and body care, to
hair care and baby care

Going by the entrepreneurial streak of
the brothers—Yadav is a chartered
accountant and Rahul is a chemical engi-
neer from IIT Roorkee—since 2008,
there might be something to this filial
bond after all.

The duo’s first attempt at entrepre-
neurship was an online T-shirt store, Sco-
pial Fashions, launched in June 2008, for
which they raised funds from Snapdeal’s
Kunal Bahl. In 2011, they rebranded as
MangoStreet, an online kids garment
brand, which was acquired in 2012 by
now-shuttered baby care e-commerce
platform Hushbabies. “Running Scopial
and MangoStreet taught us how the entire
startup ecosystem works,” says Yadav.
Their entrepreneurial gig continued
when the brothers met Amit Jain,
co-founder and CEO of CarDekho, who
like them is based in Jaipur, in 2013.

“CarDekho wasjust starting out and we
both became a part of that venture,”
recalls Yadav, who joined the startup as
vice-president. After two yearsin India, it
was when he moved to Indonesiaas CEO
torun automobile portal Oto.com (ajoint
venture between CarDekho.com and
Emtek, an Indonesian media company)
that the distance from the family hit. “It
struck me that I'd moved to Jaipur all
those years ago to spend time with family,
and yet, here I was in Indonesia, away
from them. That was when I decided to
move back to Jaipur to start anew venture
with my brother,” he says.

In 2018, the brothers started Freewill, a
tech-enabled personalised hair care brand
with backing from Sequoia Capital’s (now
Peak XV) accelerator programme, Surge.
The venture faced scalability issues. How-
ever, the learnings acquired from this stint
proved helpful in setting up Minimalist,
their most successful startup idea yet. In
addition to their own experience, espe-
cially Rahul’s chemistry background and
knowledge of chemical formulations, they
had the backing of investors. The venture,
once again, raised a seed funding of $2
million (around X17 crore now) in 2020
from Surge and in July 2021, they raised
110 crore in Series A funding, led by Peak
XV Partners with participation from Uni-
lever Ventures.
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NVonit Yadav

The co-founder of skincare brand Minimalist on being a serial entrepreneur, creating
products for a niche market, and why he loves working with his brother

Theidea to start Minimalist, Yadav says,
came from a void they’'d sensed in the
Indian skincare industry for brands that
made products for specific problems.
“Looking from the outside in, the skincare
industry in India seemed to be dominated
by large companies with big R&D facili-
ties. But the thing with large FMCG play-
ersin this spaceisthat they are always try-
ing to create a product that will appeal to
all one billion people in the country.
There were barely any companies that
were product-focused and catered to spe-
cific problems that a smaller segment, of
say, 100 million people had,” he says. A
question that drove the two was “Can we
solve these customers’ problems—like
acne, pigmentation or ageing—by bring-
ing products they actually need?”

Asfor what compelled them to opt for
the “transparent” path, Yadav’s answer is
“the lack of honesty in communication”
by brands, citing recent examples of baby
foods and health drinks for children being
found to have excessive sugar and artifi-
cial flavouring. “The laws may permit
some of these ingredients but is it right for
a company to claim it’s a health drink?
No.” At one point in the conversation,
Yadav shares that they were also inspired
by international brands such as The Ordi-
nary that are science-forward and follow
aphilosophy ofingredient transparency.

Minimalist’s stance of “being trans-
parent” isreflected in their catch phrase
“HideNothing” and in their product
labels that carry information ranging
from the percentage of ingredients to the

Illustration by Priya Kuriyan
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suppliers of their ingredients. The
results of the clinical trials done with the
products are detailed on every product
page on the website.

The brand launched in October 2020,
during peak pandemic, which could have
made it anon-starter, but therein lies the
plot twist. With time available on their
hands, self-care became a priority for peo-
ple, with amove towards educating them-
selves about ingredients as well.

Ifpeople were paying cursory attention
to labels before, they were now taking
painstoread up about what they were put-
ting into their skin. There was also caution
around stepping out of home to shop at
brick and mortar stores. Minimalist’s
moves to #hidenothing and be an inter-
net-first company paid off. Within eight
months of the launch, the brand reported
X2I crore in revenues in 2021 before
shooting to X108 crore in 2022. In 2023,
Minimalist’s reported revenue was X184
crore,a70.37% increase from the previous
year.

These numbers have industry watch-
ersinterested in the brand because they
have managed to be profitable every
year, which is significant when you con-
sider how cluttered the space is with mul-
tinationals, Indian FMCGs, and beauty
and skincare brands jousting for atten-
tion from the same customer. Another
significant turn the company has taken in
the four years of its existence is going
international. Starting with the UAE in
2021, Minimalist isnow available in seven
markets: the US, UK, UAE, Malaysia,
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Last book read

‘Shoe Dog: A Memoir by the
Creator of Nike' by Phil Knight

Favourite vacation
spot

Goain India, Bali in Indonesia and
the European countryside

CEOs he admires

Steve Jobs and Ratan Tata

Nepal, Indonesia and Saudi Arabia.

“I think one of the reasons why we’ve
grown so fast is because our initial cus-
tomers spread the word about us. Word of
mouth continues to get us new customers
eventoday,” says Yadav, while admitting
to being surprised by how readily the
brand was accepted by consumers. Yadav
believes that it’s the way he and Rahul as
“outsiders” treated the business that’s
helped them succeed.

“We just put our heads down to come
up with formulations that would solve the
issues—whether pigmentation or fine
lines— using the best quality ingredients,”
he says, and then proceeds to describe the
essence of the company more concisely as,
“We are a solutions-oriented company”.

Quiz Yadav about who makes the for-
mulations and he credits it to their team.
“A large part of our team, especially for-
mulators, comes from a pharmaceutical
background and all of them possess the
knowledge required to understand how
different actives and molecules interact
with each other and come up with effec-
tive formulations. We also have employ-
ees with a background in cosmetic sci-
ence, who ensure our products are aes-
thetically right too,” he explains.

I ask Yadav about an incident that
almost shadowed the launch of Minimal-
ist. Everything about their product pack-
agingincluding the text, the labelling and
even the shape of the bottles their serums
came in seemed to mimic popular interna-
tional brands such as The Ordinary. Skin
and fashion influencers critiqued the

SKININ THE GAME

style. Minimalist, however, has continued
with the same package design.

“In the initial stage of the launch, this
reaction was challenging because we’d
putinalot of effort in terms of creating our
products. We were also trying to create a
space of our own in terms of how people
perceived us,” Yadav confesses, recalling
that incident.

What was the motivation behind the
brand’s new pivot to baby care? “This
decision largely came from our own expe-
riences,” says the father to a12-year-old.
“While there’s a lot happening in the
country with regard to skin and hair care,
there’svery little innovation happening in
baby care. You don’t get any fragrance-
free options here,” says Yadav. The line
was launched in June and currently
includes four fragrance-free products: a
cleanser, a massage oil, a lotion and an
ointment for skin irritation and diaper
rash.

Winding down, it is time to revisit his
childhood. Were there any lessons from
that time that continue to guide him?
Yadav says, “Rahul and I grew up seeing
our parents waking up by 5-6am and
working till I0pm every day to ensure that
their kids could get the education they
never got. When you grow up seeing
hardships like we have, you tend not to
have a fear of failure. An essential quality
when you are starting a venture knowing
that there are 99% chances it will fail. It’s
what’s kept my brother and me going
through all our ventures—we know that
we’ll survive the failures.”
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PVretail salesdip7%inJuneas
heatwave curtails showroom visits

New Delhi: Passenger vehicle retail sales in India witnessed a 7%
on-year decline in June as severe heatwave conditions resulted
in15% less showroom walk-ins, industry body FADA said on Fri-
day. Overall passenger vehicle registrations stood at 281,566
units last month, as compared to 302,000 units in June 2023.
Two-wheeler registrations rose 5% year-on-year to 13,75,889

unitsin June.

PTI

Biocon toraise ¥4,000-4,500 cr

via Indian bond market

Biocon Biologics Ltd is considering raising %4,000 crore

t034,500 crore from India’s local-currency bond market
inafewmonths, according to people in the know. The firm
isin discussions with banks for the issuance, they said, ask-
ing not to be named because the details are private. “We
would not like to comment on any rumours or market spec-
ulation,” the firm’s spokesperson said by email. BLOOMBERG

Retail prices of tomatoes in Delhi
surge to ¥70-80 per kg

New Delhi: Retail prices of tomatoes in Delhi have surged to
around X70-80 per kg on lower supply due to recent heatwave
conditions. Mother Dairy, aleading supplier of fruits and vegeta-
blesin Delhi-NCR, is selling tomatoes at X75 per kg through its
retail ‘Safal’ stores. The local vendors are selling at X70-80 per kg.
Online marketplaces Otipy and Blinkit are selling tomatoes at

80 per kg.

BLOOMBERG

HDFC Bank mulls loan portfolio

.

HDFC Bank Ltd is mulling the sale of a loéns portfolio,

sale amid credit growth scrutiny

REUTERS

according to people familiar with the matter, amid height-
ened regulatory scrutiny on the nation’s lenders as their
credit growth surges. India’sbiggest private sector bank has
approached public sector lenders, non-banking finance
firms as well as some insurance firms and asset managers
about participatingin the sale, said the people.BLOOMBERG

Coffee Day Enterprises’ total
defaultat¥434 croreinQ1FY25

New Delhi: Coffee Day Enterprises Ltd (CDEL) hasreported a
total default 0f34:33.91 crore on payments of interest and repay-
ment of principal amount on loans from banks, financial institu-
tions, and unlisted debt securities as NCDs and NCRPS for the
quarter ended 30 June 2024. CDEL, which is pairing its debts
through asset resolution, said in a regulatory update that “the
delay in debt servicing is due to liquidity crisis.” PTI

DPIIT ropesin NCAER for logistics

cost framework

New Delhi: The department for promotion of industry and
internal Trade (DPIIT) has turned to the National Council of
Applied Economic Research (NCAER), a think tank, to help assess
logistics costs for 2023-24. The Centre aim to cut logistics costs
thatranged from 7.8%-8.9% of the gross domestic product (GDP)
in2021-22, as per an official statement released by the commerce
ministry on Friday. As per the agreement, NCAER will conduct
acomprehensive study for the assessment of logistics costs and

submit its report within a year.

DHIRENDRA KUMAR

Marico sees
modest

QI volume
growth

PTI

feedback@livemint.com
NEW DELHI

ast-moving consumer
F goods maker Marico on

Friday said its domestic
business posted a “modest
uptick” in volume growth in
the first quarter on a sequential
basis and expects gross margin
to expand year-on-year.

The overall demand trends
inthefirst quarter continued to
exhibit gradual improvement
onthe expected lines, said Mar-
ico, which ownsbrands such as
Saffola, Parachute, Hair & Care,
Nihar and Livon, among oth-
ers. The firmrecorded volume
growth postadjustmentsin dis-
tributor stock levels and a cer-
tain degree of wholesale chan-
nel destocking to ensure
smoother direct reach expan-
sion, said Marico.

Key brands such as “Para-
chute Coconut Oil posted low
single-digit volume growth in
this quarter, butislikely to pick
up visibly through the rest of
the year given the consistently
healthy trends in offtake
growth”, said Marico.

While Saffola delivered mid-
single-digit volume growth
amidst marked stability in
input and consumer pricing.
However, its “value-added hair
oils had a soft start to the year
due to competitive headwinds
persisting in the bottom of the
pyramid segment, while the
mid and premium segments
fared relatively better”.

\V4

Satellite firm SES eyes India
arm; DTH costs likely to fall

Currently, Isro leases SES bandwidth which is offered to clients in one-year contracts

Shouvik Das
shouvik.das@livemint.com
NEW DELHI

uxembourg-based SES, which

has a joint venture with Jio

Platformsin India, hasapplied

for a satellite bandwidth pro-

vider licence to set up a local
arm, two executives with direct knowl-
edge of the development said.

The European firm’s entry is
expected to bring costs down for
domestic direct-to-home (DTH) TV
players, who have to lease satellite
bandwidth through the Indian Space
Research Organisation (Isro).

The licence, being processed by the
Indian National Space Promotion and
Authorization Centre (In-Space), will
allow SES to offer satellite capacity
directly toits DTH and very small aper-
ture terminal (VSAT) satellite broad-
casting clients, including Bharti Airtel
Ltd and satellite bandwidth service pro-
vider Hughes Communications India.

“At present, Isro would
lease our satellite band-
width through its com-
mercial arm, NewSpace
India Ltd (NSIL), which
used to then offer the
capacity to clients via one-
year contracts. This gave

NSIL offers

stakeholders

satellite capacity
ata5% markup,
as per industry

India’s DTH TV market, led by Airtel, Dish TV, Sun Direct and Tata Play, clocked

$1.33 billion in revenue in FY23; however, the market is shrinking.

India’s direct-to-home (DTH) satel-
lite TV market saw its four top service
providers—Airtel, Dish TV, Sun Direct
and Tata Play—clock $1.33 billion in rev-
enue in 2022-23, according to company

MINT

fell by 3.1 million to 63.5 million in 2023,
showed data published by the Indian
telecomregulator, Telecom Regulatory
Authority of India, on 23 April. The
2023-24revenue, asaresult, is expected
toseeadecline.
Nevertheless, industry
stakeholders believe the

THE number of paid STAKEHOLDERS marketis Strongand SES’s
DTH subscribers fell believe the mkt is T . ~
by 31 million to strong and SES's 'entry 1S llkely to rathn al
63.5 million in 2023, entry s likely to bring ~ 12€ §atelllte bandwidth
as per Trai rationalization leasing costs.

Prashant Kumar Sin-

uslessroom for commer-

cial independence, which will now

change,” one of the two executives said.
NSIL offers the satellite capacity at a

5% markup, according to industry

stakeholders.

filings with the Registrar of Companies
as of December 2023. The 2023-24
industry figures are yet to be disclosed.

However, the market is shrinking.
The number of paid DTH subscribers

ghal, emerging markets
leader for tech, media and telecom at
consultancy firm EY Global, said that
while a full 20% rationalization may not
play out, there will still be some cost
reduction that can bring down the cost

of satellite bandwidth for DTH and
VSAT companies.

“The cost can reduce marginally.
NSIL’s commission is 6-10%. Now, enti-
ties have to set up Indian entities to do
business, so there will be also some cost
of compliance. Thisis primarily an ease
of business exercise, since multination-
alsgenerally invest more when they are
in full control—and can expand more in
India,” Singhal added.

Shivaji Chatterjee, president and
managing director of Hughes Commu-
nications India, said the company’s
entry will remove multiple costs—espe-
cially NSIL’s 5% markup—from the
equation and have a “twofold cost
reduction” on satellite bandwidth. “In
addition to the 5% markup, there is a
withholding tax of 11% that NSIL charges
to clients for making payments in for-
eign currencies and other miscellane-
ous factors. It will also go away as Indian
entities will offer billing in Indian
rupees. Finally, we will also have direct
commercial negotiating capability with
satellite operators,” Chatterjee said.

While this could cut satellite band-
width leasing costs by nearly 20%, most
industry stakeholders say it is too early
to determine if the same would pass
down to consumers.

A senior executive at one of India’s
top DTH firms said on the condition of
anonymity that instead of a direct shift
in the cost of DTH transmissions,
“there could be more immersive and
interactive satellite broadcast services
that generate value-added revenue for
service providers”.

The UR poll verdict and India

FROM PAGE 16

Free Trade Agreement

Free trade talks have been
ongoing for the past two years,
aiming for a mutual tariff
relaxation on arange of goods.
India could face pressure on
climate-related issuesin these
talks. India has reportedly
sought relaxations on the car-
bon tax that the UK plans to
implement, arguing it could
take away much ofthe conces-
sions agreed upon in the Free
Trade Agreement (FTA).

Mobility & immigration

Tory and Labour agree on
the need to restrict immigra-
tion. India wants temporary
visas for its service sector
workersunder the FTA. Many
Indian students who travel to
study in the UK also look for-
ward to working there for a
certain period to pay off stu-
dent loans. There have been
periodic threats from the Brit-
ish government to revoke this
facility. With mobility and
migration being a “political
hot potato” in the UK, India
should brace for some tough
bargaining on this count.

Kashmir issue

New Delhi has been tradi-
tionally wary of the Labour
Party’s position on Kashmir. A
major cause for thisis the pres-

Rural India may get 20 million
more homes in budget via PMAY

FROM PAGE 16

than the nearly 8% annual eco-
nomic growth.

Consumption growth has
remained weak since the pan-
demic. Private consumptionis
recovering, with growth track-
ing at4%in the March quarter,
asagainst 1.5%ayearago, but it
isjust catchingup with the pre-
pandemic trend and remains
below the pre-pandemic aver-
age of 6.3% in 2019. Rural
India’s monthly per capita
household consumption,
adjusted forinflation, rose over
40% between FY12 and FY23,
statistics ministry data showed,
though it remains lower than
urban consumption. Without
adjusting for inflation, the fig-
ures stood at 36,459 for urban
householdsand 33,773 forrural
householdsin FY23, compared
to 32,630 and 1,430 respec-
tivelyin FY12.

“A good monsoon will take
care of some portion of rural
distress because the biggest
contributor to the income of
rural Indiaremainsagriculture,
though non-agriisinchingup,”
said Devendra Pant, chiefecon-
omist at India Ratings &
Research.

is concerned, we have a con-
flicting signal. If we look at
MGNREGS (Mahatma Gandhi
National Rural Employment
Guarantee Scheme) job
demand, it hasgone down year-
on-year in May and June,
which suggests that activitiesin

rural areas are

“One of the BetweenFY12and catchingup.”
reasons for rural  FY23, rural India's Preliminary
consumption jnflation adjusted datafromtherural
being lower than monthly per development
u.rbarll consump- capita household ministry shows
tion is when we - that approxi-
are looking at consumptlo? rose mately 34.25 mil-
consumption, over 40% lion individuals
youare looking at sought work
it more from the underthe scheme

point of view of what people are
consuming, and 800 million
people getting free food grain
leading to some disparity.
When we look especially at
rural consumption and FMCG
growth in rural areas, there is
weakness. As far as the budget

inJune,a22.5% decrease from
the previous year, and around
27.19 million households
sought workin May, 14.3% less
than the number of households
that were looking for work in
the corresponding period last
year.

Many Indian students who travel to study in the UK also want to

work there for a certain period to pay off student loans. HT

ence of a large Pakistani dias-
porain the UK, which hastra-
ditionally voted en masse for
Labour. Itis against this back-
drop that former Labour
leader Jeremy Corbyn
slammed India’s revocation of
Article 370 of India’s constitu-
tionin 2019.

Incidentally, 2024 marks 40
years since Indian diplomat
Ravindra Mhatre, serving as
assistant commissioner at
India’s consulate in Birming-
ham, was kidnapped and killed
by terrorists seeking secession
of Kashmir from India.

Khalistan controversy

In March 2023, the Indian
High Commission in London

wasattacked by a group which
also took down India’s national
flag. India registered a strong
protest and the UK police
arrested one person, accord-
ing to news reports.

Future

The problem areas notwith-
standing, there is much that
India and the UK can do
together. One is in the area of
defence where India is looking
to transform itself into a mili-
tary hardware exporting
nation.

Elizabeth Roche is associate
professor, Jindal Global Uni-
versity, Haryana.

For an extended version of
this story, go to livemint.com

‘Influencers naming
stocks are advisors’

FROM PAGE 16

said. When asked whether Sebi
should add more specifications
in its circular whenever it is
released, Shah responded that
Sebi will have to deal with this
issue on a case-specific basis.
“Technically, no regulation,
however verbose, is enough,
and sometimes few words also
suffice,” the lawyer said.
Sharan Hegde, co-founder of
1% Club, a financial awareness
and education
platform, said that
not mentioning
specific names
may affect the
social media con-

Sebi excluded
digital platforms
with mechanisms

to take preventive

cialawarenessbecause talking
about the performance of a par-
ticular company in hindsight is
education, said Hegde, who has
over 5.6 million followers on
YouTube and Instagram com-
bined.

Sebi defined finfluencers
firstinits consultation paper of
August 2023 as people who
provide information on finan-
cial topics such as stockinvest-
ment, personal finance, bank-
ing, insurance and real estate
through social
media platforms
such as Insta-
gram, Facebook,
YouTube,
LinkedIn, and X.

tent of the major- anc.l correctlye The consultation
ity of influencers. action fromits paper outlined

“As stated by latest move the difficulties in
Sebi, if mention- balancing the
ing any stock or spread of financial

the name ofamutual fund by its
specific name, if that consti-
tutesfinancial adviceina You-
Tube video orin an Instagram
video, then 95% of the influen-
cers will not be able to create
content, because most influen-
cers talk about fixed stocks or
about their trading strategies,”
said Hegde. This would be a
major blow to spreading finan-

awareness and ensuring influ-
encers donotdish out mislead-
ing advice. The paper sought
publiccomments seeking sug-
gestionstoregulate the associ-
ation betweenregistered inter-
mediaries with finfluencersin
the space of financial literacy
and business.

pratishtha.bagai@hindu-
stantimes.com

Demand fuels concierge services mkt

FROM PAGE 16

from Dubai overnight or how
we jump the queue to procure
the sought-after Birkin bag or
how we can get an extra table
put at a Michelin-starred res-
taurant. That'sthe trade secret.
Weareaglobal brand and have
a large network across the
world,” said Quintessentially
Lifestyle’s chief executive offi-
cer (CEO) Mishti Bose, adding
business has doubled since the
pre-pandemic period.

The Birkin bag from French
luxury company Hermes is
made in limited numbers with
controlled distribution, priced
X20lakh and above.

Manoj Adlakha, former sen-
ior vice-president and head of
international marketing at
American Express, launched
Red Beryl, a concierge service
in August. Adlakha said the
growing number of billionaires
in India will continue to drive
luxury consumption. “Thereis
a huge inflow of disposable

The Birkin bag from French luxury company Hermes is made in

limited numbers with controlled distribution.

wealth coming from the stock
marketsand real estate portfo-
lios. India’s luxury market is
currently estimated at $30 bil-
lion and is expected to grow
fourfold to $128 billion by
2028. The number of dollar bil-
lionaires in India, which
reached 130 by the end 0of 2023,
isprojected todouble by 2028,”
Adlakha said.

Red Beryl charges an annual
subscription apart from ajoin-

REUTERS

ing fee of about I8 lakh. It
focuses on travel and personal-
ized services such as organizing
tickets for major events and
curating exclusive dining expe-
riences. The company focuses
onthe super-rich between the
agesof40 and 60, typically the
second-generation of wealthy
families and successful profes-
sionals. Last month, his com-
pany procured a Ferrari 250
GTO manufactured in 1962

from the US for a client, alaw-
yer-collector in Delhi who has
afancy car collection.

Beyond securing coveted
items and experiences, conci-
erge services place extra atten-
tion on the personal touch.
Bhangay of Indulge Global said
his company flewbacka client
from Bali to India who suffered
a heart attack. His company
chargesan annual fee of X1 lakh,
lower than its rivals, rivals to
build longer-term relation-
ships.

In India, luxury clients seek
holidays, along with visa and
passport services, during sum-
mer and winter breaks.

By July, spending shifts to
travel, with patrons attending
global sporting events like
Wimbledon. Retail shopping
peaks around the festival and
holiday season.

An overall boom in luxury
spending is evident, with Indi-
ans now willing to spend far
more on themselves than
before the pandemic.

Sovereign
funds eye
India as
FIIs, PE
stay wary

FROM PAGE 16

home state of Gujarat. Sover-
eign funds are also steadily
increasing their exposure to
private companies in India.
Last year, ADIA invested as
part of a $400-million invest-
ment round in eyewear-maker
Lenskart. It also invested in
renewable energy firm
Greenko Group and Reliance
Retail Ltd, bringing $21.6 bil-
lioninto India over the last five
yearsending FY23, showsdata
from Venture Intelligence.
GIC pumpedin $16.7 billion
between 2019 and 2023, with
electric-scooter company
Ather Energy Pvt. Ltd,
Greenko, software firm Atlan,
and Sterlite Power among its
key investments.
MubadalaInvestment Com-
pany, another Abu Dhabi-based
sovereign fund, and Qatar
Investment Authority, among
others, have alsobeen pumping
in billions of dollars into the
Indian market, data show.
“Indian founders have learnt
thevalue of investorswho have
lower cost of capital and a
longer holding time horizonas
compared to PE/VCinvestors,”
said Kashyap Chanchani,
co-founderand managing part-
ner of investment bank The
Rainmaker Group. “On the
otherhand, the sovereign funds
are seeing more opportunities
in the private markets, which
favourstheirrisk-reward trade-
off than anytime before.”
Bankers and industry
expertssay Indiais currently in
a sweet spot for these deep-
pocketed investors, and they
seethe inflow increasing stead-
ily over the next 5-7 years.
“Indiabeing one of the larg-
estand fastest-growing econo-
mies offers a promising growth
story and isbecoming a natural
choice for investment for sov-
ereign wealth funds,” said Neha
Agarwal, managing director
and head of equity capital mar-
kets at JM Financial. Political
stability and many path-break-
ing reforms in the last decade
have helped in attracting a
large pool of capital from sover-
eign wealth funds in the sec-
ondary markets, she added.
sneha.shah@livemint.com
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JSW Energy plans
115,000 cr capex
to drive growth

RiturajBaruah
rituraj.baruah@livemint.com
NEW DELHI

SW Group subsidiary JSW

Energy Ltd on Friday

announced plans for a capi-

tal expenditure of 315,000
crore in the current financial
year (FY25).

Addressing the shareholders
at its annual general meeting,
chairman and managing
director Sajjan Jindal said the
company is also looking for
acquisitions in the power sec-
tor. He reiterated the com-
pany’s plans to invest X115 tril-
lion to achieve its target of 20
GWrenewable energy capacity
and 40 GWh of battery storage
capacity under its Strategy
2.0

“Ourplanistospend approx-
imately 315,000 crore in the
current fiscal 2025. Addition-
ally, your company is also
actively scouting for acquisi-
tion opportunities in the power
sector,” he said.

'ﬁm

JSW Energy CMD Sajjan Jindal.
MINT

project bids of another 4 GW
through auctions, JSW
Energy’s current locked-in
generation capacity has
increased to13.9 GW.

“Your company has also
secured energy storage pro-
jects of 3.4 giga watt hour
which are currently in develop-
mental stage. This was
achieved on theback ofa strong
underlying growth in power
demand, arobust bidding envi-
ronment, the company’s supe-

Jindal said JSW rior execution
Energyison track Addressing capabilities and
tocommissioning shareholders, the strength of its
ongoing projects CMD Sajjan Jindal balance sheet,”
for power genera- said the company the(zj CMD said. |
tion, batterystor- . . urrently
age and green is also looking for about 2.6 GW of

hydrogen pro-
duction. “The
growth capital
secured through
the recently completed QIP
strategically positions us to
accelerate the execution of our
returns accretive growth
plans,” he said. In April, the
company announced that it has
successfully raised 35,000
crore through qualified institu-
tional placementsto accelerate
itsgrowth plans.

Currently, its total installed
capacity is around 7.3 GW
across thermal, hydro, solar
and wind.

With additional renewable

India’s
electricity

generation up
15% in May

RiturajBaruah
rituraj.baruah@livemint.com
NEW DELHI

electricity in May than a

year ago to meet a record
demand due to a severe heat-
wave.

Total power generation
stood at167.55 billion unitsin
the month compared to 145.61
billion units a year ago,
according to the Central Elec-
tricity Authority’s (CEA)
monthly report. Thermal
power, generated from mostly
coal- and gas-based plants,
contributed 127.87 billion
units, 14.67% higher than last
year.

Power demand touched a
record high of 250GW on 30
May as a prolonged heatwave
across North India kept elec-
tricity demand elevated in May
and most of June. The peak
power demand is projected to
reach 260GW in 2024--25.

The peak demand is cur-
rently hovering at around
200GW as the onset of the
South-West monsoon has
brought the temperature
down across the country.

The peak power demand on
Thursday was 207.18 GW,
according to data from the
Grid Controller of India Ltd.

The power ministry has
directed domestic coal-based
plants to blend 6% imported
coal till September to ensure
uninterrupted power supply.
However, hydropower gener-
ationis expected torise during
the monsoon.

In May, electricity genera-
tion from large hydro projects
rose 9.92% to 11.62 billion
units.

I ndia produced 15.06% more

acquisitions in the
power sector

capacity is under
construction, and
by the end of the
fiscal, the installed
capacityisexpected toreach 10
GWa nstalled.

Last month, JSW Neo
EnergyLtd, asubsidiary of JSW
Energy Ltd, signed power pur-
chase agreements for 1,025
MW renewable power with
Solar Energy Corp. of India Ltd
and 300 MW with Gujarat Urja
Vikas Nigam Ltd.

“A large part of our growth
andvalueis going to come from
providing our customers com-
plete energy solutions.” Jindal
said.

Rebel Foods to invest 3200 crin cloud |

Suneera Tandon &
RanjaniRaghavan

MUMBAI

ebel Foods, the operator
R of cloud kitchens under
the Faasos, Behrouz
Biryani, Mandarin Oak and
Oven Story brands, is set to
invest100 crore to 3200 crore
toopenmoresuch facilitiesand
expand its food court format
EatSure as dining out makes a
comeback after the pandemic.
“In the next one-and-a-half
years, we expect to add 100
stores. A lot of new store expan-
sion will happen under the Eat-
Sure format,” said Sagar Koch-
har, co-founder of Rebel Foods.
The move comes as Mum-
bai-based Rebel Foods eyes a
stockmarket listing in FY26. It
signals the company’s offline
expansion asthe euphoria over
cloud kitchens that picked up
during the pandemic gives way
toin-store dining.
On average, the cost of

A4

Domestic investors drive
market; Fll flows may revive

DII inflows reflect a growing household affinity for market investments over past 2-3 years

DiptiSharma
dipti.sharma@livemint.com
MUMBAI

oreign institutional investor

(FII) flows are poised for a

potential rebound in the sec-

ond half of this calendar year,

even as the stock market’s
momentum largely hinges on the
actions of domestic institutional inves-
tors (DIIs) and the proposals in the
upcoming Budget.

FIIs net sold X146.29 crore worth of
equitiesbetween 1 January and 2 July,
while DIIs were net buyers, pouring in
a staggering 32.40 trillion during this
period.

The S&P BSE Sensex hasrisen10%in
2024 so far, whereas the Nifty 50
gained nearly 12%.

Strong DII flows, which began post-
demonetization in 2016, have intensi-
fied over the past few years due to a
broader investor base rather than just
ashift from physical assetslike gold and
real estate to financial investments.

These flows have been underpinned
by mutual funds (especially systematic
investment plans), direct equity invest-
ments, and contributions to insurance
and pension funds, along with
strong market performance.

Jay Kothari, global head
- international business,

DSP Asset Managers,

said, “The average flows

of DIIs since 2016 is ~$14:
billion per annum (last
three years average is $26
billion) vs FPI (foreign portfo-
lio investment) flows at -$5.4: bil-

lion, and that highlights the strength of
domestic flows.”

He believes this trend is structural
rather than cyclical—domestic flows
are unlikely to drop dramatically
despite volatility. Also, investors now
buy on dips, whereas 8-10 years dips
would have caused them to exit in

2.4 tn

inflows
in H12024

Market drivers

While DIl flows have remained strong, FPI participation is likely to pick up
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Note: Flows for July include only the first two days of the month

panic, he noted.

Some proposals in the upcoming
Budget might influence market flows
—if, for instance, the government
decides to tweak capital gains tax that
currently favours equity investments.

“We think changes in long-term cap-
ital gainsis possibly the only key nega-
tive that the investors may be

worried about, as far as the

budgetis concerned,” said
Saion Mukherjee, manag-
ing director & head of
equity research, India,
Nomura.
He believes an adverse
change can have a short-
term impact on flows and
markets.

The Budget, though, islikely to con-
tinue to focus on investment-led
growth and macro-stability, he said.

Mukherjee added that the view
among investorsis largely “construct-
ive” going into the Budget.

DIIflowsare bolstered by sustained
high inflows from household savings,

Jul 2024

Source: NSDL

PRANAY BHARDWA|/MINT

reflecting a growing household affinity
for market investments over the past
2-3years.

In the context of generally low
household net financial savings, this
indicates a higher allocation to risk
assetsand a positive sentiment among
households.

“This could be tested if there
is a serious and sustained
market correction, or if
other financial invest-
ments become more

26%

India at the cost of China, Brazil, Tai-
wan, and South Korea, said areport by
Elara Securities (India) dated 21 June.

“India-dedicated flows continue to
maintain strong trend post-election
results with another inflow of $842mn
this week after $2.4bn in the prior 2
weeks. 26% of inflows are from the US
(largely exchange traded funds), 21%
from Japan, 18% from Luxemburg and
15% from Ireland. Inflows also coming
from S. Korea (5%) since the past 3
weeks,” it said.

In addition, a fall in interest rates
globally and uncertainty around the
upcoming US elections will make India
arelatively attractive investment desti-
nation, Mukherjee said.

“Financial year to date, FII flows are
negative at -$3 billion and foreign hold-
ing in Indian equities at 16% are much
below historical levels 0f 19-20% and
most emerging market funds are
underweight in their portfolio”.

However, he sees high valuation asa
key deterrent. If valuations remain
high and domestic flows are robust,
FIIs may limit participation.

Jefferies India in an 18 June report
reveals that discussions with over 50
investors during arecent US roadshow
suggest FPI flows into India

couldimprove in the second

half of 2024 as clarity on
government policies
emerge post-Budget.

attractive either due to ; of Fli Additionally, a poten-
taxation or deposit inter- inflows are tial US Fed rate cut later
est rates going up,” said from US in the year could be a

Sunil Tirumalai, research
analyst, EM & India equity
strategy, UBS Securities.

Overall, DII flows are expected to
remain dominant.

For F1Is, the election was a high-risk
event given high expectations and val-
uations. The positive outcome suggests
policy continuity and a favourable out-
look for FII flows into India.

Foreigners are pouring money into

major trigger for higher FII
inflows to India.

“For FlIs, the Indian market
seems quite expensive given the level
of earnings growth offered by Indian
companies: In our analysis, for the
same growth and ROEs as elsewhere,
Indian companies have a 75% pre-
mium. This premium used to be
sub-40% pre-covid,” said Tirumalai of
UBS Securities.
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Aluminium,
steel utensils

now need
ISI mark

DhirendraKumar
dhirendra.kumar@livemint.com
NEW DELHI

safety, quality and effi-

ciency, the government has
brought all stainless steel and
aluminium utensils under a
Quality Control Order (QCO).

With the order, all utensils
made of stainless steel or alu-
minum will need to have the
ISImark, indicating conform-
ity with the Bureau of Indian
Standards (BIS). According to
the QCOissued by the Depart-
ment for Promotion of Indus-
try and Internal Trade (DPIIT),
non-compliance with QCO
norms will be a punishable
offence.

“Recently, the BIS created
new standards for essential
kitchen items. These stan-
dards ensure that all kitchen
utensils meet high-quality and
safety requirements," the con-
sumer affairs ministry said ina
statement.

"The goal is to maintain cul-
tural diversity in cooking
while ensuring better product
performance and consumer
safety," it said.

"Stainless steel utensils are
popularin kitchens worldwide
as they are durable, versatile,
and look sleek. Also, stainless
steel is known for being resist-
anttorustand very strongasit
is made from a mix of steel,
chromium, and other metals
like nickel, molybdenum, and
manganese,” the statement
said. As per the BIS standards,
the manufacturers will have to
ensure safe composition of
materials and uniformity and
practicality in design.

“Additionally, steel utensils
will have to pass various tests,
including the staining test,
mechanical shock test, ther-
mal shock test,” it said.

I namove to enhance kitchen

kitchens, stores 6% increase in veg

India's food services market is set to almost double to %9 trillion
by the end of the decade, as per a report.

establishing one EatSure store,
including integration ofa cloud
kitchen, ranges from3l crore to
X2 crore. The company said it
doesn’t need to raise funds for
the expansion -- it did not elab-
orate.

Rebel operates over 450
cloud kitchens across 75 cities
in India, West Asia, North
Africa, Indonesiaand the UK. It
runs 150 outlets for fast-food
chain Wendy'sin India. Itsfood

MINT

court format currently has
eight outlets.

“From a consumer stand-
point, we are now solving fora
need gap, which is the reason
why we are coming back off-
line.

“Wealso think that dining is
not going anywhere. The off-
line use-case is not going to go
away. Consumers will find rea-
sons and opportunities to eat
out,” Kochhar said. EatSure

kitchens will also be used to
service online orders, he said.
The popularity of cloud kitch-
ens jumped during the pan-
demic, growing40% every year
from 2019 to 2023.

Later, consumers returned
to eating out, driven by the
availability of more optionsand
ageneral uptick in socializing.

delivery is expected to expand
faster atacompounded annual
growth rate of 18%, contribut-
ing20% to the overall food ser-
vicesmarket by 2030, up from
8% currently. While delivery
growth rates will outstrip those
of dining in over the mid tolong
term, companies in the busi-
nessof cloud kitchensalso face

Kochhar said the high take-ratesor
company istrying Rebel operates commissions on
to capitalize on over 450 cloud account of aggre-
thereturn-to-off-  kitchens across 75  gators.
line formats. cities in India “In that sense,
India’s food Middle East ! diversifying into
services market is ! offlinerestaurants
settoalmost dou- North. Africa, makessense,” said
ble to X9 trillion Indonesia, the UK Karan Taurani,
by the end of the senior VP at Elara
decade from 5.5 Securities.

trillion on the back of an
expanding customer base,
growing consumption, and a
jumpin the number of new eat-
eries, according to a report
released by Bain & Company
and food aggregator Swiggy on
Wednesday.

Additionally, online food

“Although dining-in recovery
is not going to be very sharp,
delivery growth rates in India
will outperform over the
medium tolong term, butadd-
ingupyourdining-inalsoleads
to higher operating leverage
and drives better profitability.”
suneera.t@htlive.com

Bajaj Auto launches world’s first CNG motorcycle

Sumant Banerji
sumant.banerji@livemint.com
NEW DELHI

eeking to disrupt the
S stagnant entry-level
motorcycle segment in
India, Bajaj Auto Ltd on Friday
launched the world’s first CNG
motorcycle, the Freedom,
priced between 395,000 and
110,000, while urging the
government to cut the Goods
and Services Tax (GST) on two-
wheelers from 28% to 12%.
Al125ccpetrol engine powers
the Freedom and carries a 2kg
CNG tank and a 2-litre petrol
tank but can run entirely on

CNG alone. The company
claimsalO2 km per kg mileage
on CNG and 65 km per litre in
petrol mode.

With CNG priced at X76.6
per kg compared to petrol at
394.72 per litre in Delhi, the
bike’s running cost is half that
of a comparable 125cc motor-
cycle.

“High running cost isamajor
pain point for the commuter
segment and we believe thisisa
game changer product,” said
Rajiv Bajaj, managing director,
Bajaj Auto Ltd. “Wedid not ask
for subsidies for this from the
governmentasitisunsustaina-
ble. But the government should

review GST for clean fuels. In
Asean markets that have much
higher per capitaincome, GST
(on two wheelers) is between

125cc, are priced between
75,000 and 390,000. This
segment remains crucial,
accounting for nearly three of

8-14%. Whatisthe every four motor-

rational for 28% The world’s first cycles sold in the

GSTinIndia?” CNG motorcycle, country.
“Wehave done Overall, the

the Freedom, is

our bit and kept priced two-wheeler mar-
the price at less between ket leader Herp
than 1 lakh. My %95 000 and MotoCorp domi-
pleaisforthe gov- = 1' 10.000 natesthe segment
ernment to do its I with over 55%

bit and reduce
GST to 12%,” he
added.

Commuter segment motor-
cycles, classified as those with
engine sizes between 100-

share, while Bajaj

holds16.2%share.
However, the segment has yet
to return to the peak levels of
2018-19, when over 10 million
commuter bikes were sold.

“Commuter segment sales
are around 650,000 units per
month and we sell around
150,000-170,000 units out of
this. So the headroom for
growth is significant,” Bajaj
said.

“A 30% penetration in this
segment would give us vol-
umes of 200,000 units and it
would go up to 500,000 units
at 80% penetration.”

The share of CNG vehiclesis
growing in both passenger
vehicles and three-wheelers,
where Bajaj Auto is the market
leader. However, alack of ade-
quaterefilling stationsand long
queues may deter consumers.

thali costs in June

Puja Das
puja.das@livemint.com
NEW DELHI

unesawasharpincreasein
the cost of home-cooked
meals, or thalis, in India,
driven by higher prices of
vegetablesand broiler chicken.
Thispointstovolatility in food
prices, which, in turn, could
impact household budgets.
The cost ofatypical vegetar-
ian meal surged to 329.4 per
plate in June, marking a 6%
increase fromthe

these pricesremains constant.
Theaverage cost of preparing
ameal at home s calculated on
input prices prevailing across
north, south, east, and west
India. The monthly change in
thali prices serves asa measure
oftheimpact of food inflation on
household expenditure. Crisil
attributed the increase in vege-
tarian thali coststoasharprisein
vegetable prices, with potato,
onion, and tomato prices
increasing by 9%,15%, and 29%,
respectively, due tolowerarriv-
als caused by

previous month,
according to rat-
ing agency Crisil.
By contrast, the
cost ofanon-veg-
etarian meal rose
more modestly to
58 per plate,

The costof a
non-vegetarian
meal rose more
modestly to I58

per plate,
reflecting a 4%
sequential rise

adverse weather
conditions. Year-
on-year, the cost of
the vegetarian
thali rose signifi-
cantly, driven by a
surgeinthe prices
oftomatoes (30%),

reflecting a 4%
sequential rise.

Year-on-year, the cost of a
vegetarian meal increased by
10%, while the non-vegetarian
meal became 4% cheaper.

A typical vegetarian meal
includesroti, vegetables (onion,
tomato, potato), rice, dal, curd
and salad. The non-vegetarian
versionreplaces dal with chicken
curry. Despite fluctuating com-
modity prices, the proportion of
ingredients used to calculate

onions (46%), and

potatoes (59%),
largely due to a low base from
the previous fiscal year.

“The cost of the home-
cooked vegetarian thali has
been on therise since Novem-
ber 2023 due torising prices of
vegetables. Tomatoes, onions
and potatoes have been the key
contributors to this rise ” said
Pushan Sharma, director,
research, Crisil Market Intelli-
gence and Analytics.
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India show an infra tilt

7 foreign firms and 4 central govt cos among those registered in June

Gireesh Chandra Prasad

gireesh.p@livemint.com
NEW DELHI

even foreign firms and four cen-

tral government companies are

among more than 15,300 busi-

nessesregistered in the country

in June, showed data from the
ministry of corporate affairs.

The foreign businesses registered for
starting operations here are producers of
heavy machinery for various industries,
makers of construction and earth moving
equipment and providers of engineering
and testing services, while the central gov-
ernment companies registered in June are
in the business of power transmission,
showing that the infrastructure sector is
attracting new investors.

UK’s Auger Torque Europe Ltd, one of
the foreign businesses which registered
for commencing India operations, makes
earth drill and attachments and is part of
Germany’s Kinshofer Group that makes
attachments for truck cranes and excava-
tors, according to information available
from the company’s website.

Japan’s Kawada Industries, Inc. another
foreign business registered with the Reg-
istrar of Companies (RoC) in June, is part
of the KTI Kawada Group, which is into
building, maintaining and preserving
infrastructure and into devel-
oping humanoid robots, as
per information publicly

available from the company. TH_EIore(ijgn cos F’NGINEdERIN'G .
. : registered are irms and equipmen
InstlFut Fuer Oekologle, producers of heavy makers are
Technik and Innovation machinery, increasingly showing

Gmbh, a third company that

construction cos, etc

The central government companies registered in June are in the business of power
transmission, showing that the infrastructure sector is attracting new investors.

UAE based energy company are also
among the new foreign entitiesregistered
for India operations, official data showed.

Emails sent to the companies on Thurs-
day seeking comments for the story
remained unanswered at the time of pub-
lishing.

Engineering services companies and

INFRASTRUCTURE FOCUS

INVESTMENTS in
machinery/buildings
by firms, households
and the govt stood
above 358 tnin FY24

interest in India

households and the government stood at
above 358 trillion in FY24, showing anear
9% annual growth, according to provi-
sional estimates by the statistics ministry.

Experts confirmed that there isa signif-
icantrise in overseas companies entering
the Indian engineering and construction
sector.

“Thistrend aligns with the
Indian government's
increased focus on infrastruc-
ture development, driven by
itsambitious capital expendi-
ture plans.

“This creates a fertile

has registered in June in
India, isinto providing testing
and certification services for different
industries.

Japan’s Tomoe Engineering Co. Ltd.,
another foreign company registered in
India in June isinto producing machinery,
equipment and chemicals.

Bangladesh-based Sonali Bank Plc., a
Russian heavy machinery producer and a

equipment makers are increasingly show-
inginterestin doing businessin Indiaata
time the government is giving a strong
impetus to building infrastructure with
enhanced capital expenditure through
central and state budgets.

Investments in fixed assets like plant,
machinery and buildings by companies,

ground for foreign firms with
expertise in areas like high-
speed rail, airport infrastructure, and
advanced construction technologies.
Some of these foreign firms specialize in
design engineering services which are
critical in these projects,” explained
Vikash Thakur, Entity Setup and Manage-
ment at Nexdigm, a business and profes-
sional services company. S
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BAA pilot training set to take off in India

Anu Sharma

anu.sharma@livemint.com
NEW DELHI

s Indian airlines place

A large orders for aircraft,
pilottrainingacademies

of the world are looking to tap
this demand. BAA, a major
European pilot training acad-
emy, aims to secure a 20-30%
ofthe pilot creation capacity in
India over the next 5-10 years.
“WearelookingatalO-year
strategic plan here and given
that for the upcoming five years
anaverage of 1,800-2,000 new
pilots will be needed per year,
we are aiming to have 20-30%
of that number, so that comes

y -

Academy.

we are basing on the how the
market is growing right so it

to 500 pilots to be prepared
based on the Indian carriers
plans,” Marijus Ravoitis, chief
executive officer, BAA Training
Aviation Academy, told Mint.

Therecent order of470 air-
craft by Air India in February
2023, 500 aircraft by IndiGo
and another 150 by Akasa Air
have piqued the interest of
global aviation players and
made their presence in this
market crucial.

“Itwasone of the elementsin
making the decision because

will require anumber of pilots
between12 and 15 peraircraft,”
Ravoitis said.

While the company hasbeen
engaged in providing typerat-
ing (a certification for a particu-
lar kind of aircraft such as A320
or B737) to pilots enrolled at
Akasa Air, Air India, and Air
India Express, the aircraft
ordersled BAAtosetupacon-
sultancy centre in Gurugram in
Oct2023.

It hasplansto open two more
such centres in Mumbai and

Marijus Ravoitis, chief executive officer, BAA Training Aviation

Bengaluru by September.

Pilot training has already
begun at the Delhi centre with
abatch of around 10 students,
and with the two more centres,
BAA aims to take in a batch of
10-15 students every second
month.

Withacurrent overall intake
capacity of 300 cadets per year,
BAA aims to increase the total
intake capacity to 1,000 cadets
by 2027. While European carri-
ersare the biggest source mar-
ket for BAA for now, it sees
Indiaasitslargest market in 10
yearswith an aim of dedicating

half of the capacity or 500
intake capacity to India.

“We are also talking to dif-
ferent airlines in India to
expand the partnershiportodo
it from scratch on the initial
pilot training,” Ravoitis said.

Under the current frame-
work for BAA, the company
inducts aspiring pilot cadets
who have completed 10+2
schooling—afteran assessment
programme.

Post selection, BAA com-
pany offers a 24-month train-
ing for X116 crore to aspiring
youngsters. This includes
training across Spain, Lithua-
nia, Vietnam.

“Today, already there is a
pilot shortage and it's more
sensitive when it comes to
highly qualified pilot. Our aim
is to do the training on time
within 24 months. This
includes four monthsin India,
18 months in Spain, and two
months for type rating in
Europe or Vietnam,” Ravoitis
said, adding that BAA will only
look at the possibility of induct-
ing a simulator in India for its
training after looking at its
growth overthe next 5-10 years
of its presence in India.

Final Jica loan tranche for Mumbai Metro

Rhik Kundu
rhik kundu@livemint.com
NEW DELHI

he Japan International
T Cooperation Agency

(Jica) hasissued the fifth
and final tranche of its 4,474~
crore development loan for
the Mumbai Metro Line 3
Project, the agency said on Fri-
day.

Line 3, the last remaining
part of the Mumbai Metro
project, will connect several
landmarks, educational insti-
tutions and business centres.

Earlier this week the Mum-
bai Metro Rail Corporation
(MMRO) revealed the revised

project cost for the under-
ground Metro Line 3 as Rs
37,275.50 crore. Jica has hiked
its total assistance from
13,235 crore to 321,280 crore.

caused by motor vehicles,”
Jicasaid.

“This project aligns with the
government of India’s priority
to enhance urban mobility and

“The project promote sustain-
aimsto cope with Line 3, the last able develop-
the increase in remaining part of ment in major
trafficdemandin Mumbai Metro metropolitan
Mumbai by project, will areas. li}{ improv-
expanding the ! ing public trans-
massrapid trans- Copned several portation infra-
portation system, major Iandl_narks structure, it aims
promoting of the city to reduce traffic
regional eco- congestion,

nomic develop-

ment, and improving the
urban environment through
the mitigation of traffic jams
and thereduction of pollution

decrease air pol-

lution, and boost economic

productivity in Mumbai,
India’s financial capital.”

When the line is opera-

tional, the journey from the
domestic airport station to
Cuffe Parade station (the
southernmost station on the
line) will take about 45 min-
utes -- ajourney that can take
more than two hours by car
during peak hours.

Saito Mitsunori, the chief
representative of Jica’s India
office said the inauguration
ceremony for Phase islikely
tobe held in the second quar-
ter of FY25.

“MMRC has been making
commendable efforts and
there hasbeen steady and sat-
isfactory progress despite sev-
eral challenges,” Mitsunori
added.
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9. | IR st # Haer—MHI-1, 2 W Swh-1, 2 B| T 15757 T4 3T foge faRor deTEe sppp.rajasthan.gov.in, eproc.rajasthan.govin Td
;%’i"(g P Eﬁ;'“ﬂw’ )'4%“*4‘““' @1 i wwwjaipurdairy.com T i SUSTE E1 NIB Code: CDF2425A0158 i
| (@@ AfPa—3qUsTH—2
C|IeR AgEr # AdeR—srewi—1 Ud deh—2 @ | . 17.
O e & e e | O™ DELHI METRO RAIL CORPORATION LTD.
(@ AfFa—SuegE—2) (A Joint Venture of Govt. of India & Govt. of NCT of Delhi)
1. [T S § IR B, GRS b Ud wefie | . 31.22 A NOTIFICATION
3R S e farera Wor Yer 99 ure iR It is informed to the General Public that as per the permission of the
Bigwar # ar=<Re fgdiax ik Te age,/a Joint Commissioner of Police, Licensing letter no. 231-33/JOINT
HqRE S B 1Y | (@ Al e—3TsTH—2) CP/Lic(Expl). Dated 14.06.2024 blasting will be done at Kishangarh
: = : r— Cross over site, DC-09 contract of DMRC, New Delhi 110070 from
12 ;mma; ;%‘;ffgmg;” S PTIGADT| . 38.24 <1l 8:00 AMto 6:00 PM on 06.07.2024.
13, |Sqe—S e a—11 & 1 D, IR i i 1| %.50657E This process will continue daily for next 6 months. Project Manager-5C
| (e o) o e | (ak We—gwvewE—2) | DVRC, Dhaula Kaun
14. |IeR AvsT wiReRer Ao $dl—4 & eeR—2 & | B 140.21 9 N\
fe<tr, g, =gl o v uiedt d@l R araRa N " .
h h I | f ew Okhla Industrial Development Authority
dtch the latest column 0 Rt 1 7 | (35 SfRéer—Erars-2) —o e TS Ta Teveopment oy
15. |7 PR ((-<i® T9 g o @ 9 | ©. 145.16 mlaa Administrative Building, Sector-6, Noida, (U.P.)
6 RREIG RpeEM el B RgdeR o1 P | Website: www.noidaauthorityonline.in
(a9 wfde—TreTH-3) Selection of Internal Auditor for NOIDA
reTgfel v WaR &1 R New Okhla Industrial Development Authority (NOIDA) invites
16. |Faev—127 ¥ TG DA AR—17 &) TSP, $,| B, 58.20 ARG RFP for Selection of Internal Auditor for NOIDA.
¥ drex gRARET, Efeie, M WA, aregHdfe b1 Job No. 02/CFAO/Internal Auditor/2024-25
P | ({9 S Uploading of Bid Dt. 06.07.2024
17. | aReR—18 ¥ TSIl eI SR—18 T TSP, $9, ¥| . 63.86 T . . ;
THE WEEK THAT WAS T TR, T WA Td arete o B Pre-bid Meeting Dt. 12.07.2024 at 15:00 hrs. at
T | (G ﬁé;ﬂ) Noida Authority CFAO Office
. I e Last date of bid Submission | Dt. 05.08.2024 at 18:00 hrs.
A qU|Z on the WQEk S deVE|0pment o _ —— Opening of Technical Bid Dt.06.08.2024 at 11:00 hrs.
. [ ] 18. |99 RSN (@91 .—227, 229 T4 52) H 02 71| . 113.81 <4 — - _ .
| 4 arerdt w1 fera w1 | (a6 afpe—7) Intergst eligible bidders can submit the RFP along with the
. . s . . 0191 i : B — 09.072024 I 19072024 mentioned documents. RFP can be downloaded from the website
hindustantimes () htTweets & www.hindustantimes.com T LT To e e o I 09072024 819072024 | | www.noidaauthorityonline.in & https:/ietender.up.nic.in.
m_qafwﬂq i 22.07.2024 BT 11:00 T Wrell ST | last date of bid submission is Dt. 05.08.2024 at 18:00 hrs.
‘ I_AST WORD R yaus (3-Ffaer @) Chief Finance and Accounts Officer, Noida
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Sovereignh funds flock to
India amid Fll, PE caution

Indian bonds’ entry into global debt indexes may tempt sovereign funds further

WEALTH EFFECT

The three funds held a collective 5 trillion, or nearly $60 billion, in

Sneha Shah &Mayur Bhalerao
MUMBAI

ome ofthe world’s largest

sovereign wealth funds,

including Singapore’s

GIC Holdings Pte. Ltd,

Abu Dhabi Investment
Authority,and Kuwait Investment
Authority, have significantly
increased their investments in
Indian stocks and startups the past
fewyears.

These three funds held a collec-
tive 35 trillion, ornearly $60 billion,
in Indian stocks as of 31 March,
show data compiled by Mint. Of
that, about ¥2.57 trillion (about $30
billion) wasinvested over the previ-
ous three financial years (2021-22
t02023-24).

Sovereign funds are doubling
down on India at a time when
global private equity firms, venture
capital funds and other growth-
stage investors are taking a meas-
ured approach to backing domestic
companies.

Their growing interest in Indian
marketsalso comesamid a tapering
of foreign institutional investment
(FII) in the country, although ana-
lysts expect FII flows torebound in
the second halfofthisyear. Fllsnet
sold X146.29 crore worth of equities
between 1January and 2 July.

The recent inclusion of Indian
sovereign bonds in JPMorgan

Indian stocks as of 31 March.

Year-on-year change (%) in sovereign wealth funds' investment in India*

WFY23 MFY24

405
311 I
GIC

*Data only for those
sovereign funds
whose holding in a
company is greater
than 1%

4 Source: primeinfobase

DOUBLING DOWN

GIC, the most bullish, - ADIA is reportedly
. settingupa $4-5bn
* fundtoinvestinIndia *

holds 2.5 trillion in
Indian companies

Chase & Co.’sglobal debtindexesis
also expected to boost the country’s
appeal to sovereign funds.

Earlier thisweek, ADIA, the larg-
est sovereign wealth fund in the
United Arab Emirates, invested as
partofthe anchorround in Emcure
Pharmaceuticals Ltd’sinitial public
offering. It is also looking to team
up with private equity firm Black-
stone to acquire a controlling stake

Kuwait Investment

Abu Dhabi
Investment

- INDIA as a bright
. spotamongEMsis
attracting these funds

in Haldiram Snacks Food Pvt. Litd,
as Mint reported earlier.

ADIA also pumped in 31,400
crore in growth-stage beauty and
personal care startup Purplle last
week, and is set to invest 32,001
crore in fourresidential projects of
real estate developer Prestige
Group along with Kotak AIF.

The Singapore government’s GIC
is the most aggressive among the

three sovereign funds, holding as
much as 2.5 trillion in Indian
stocks. It has invested in high-pro-
file domestic stocks including
HDFC Bank Ltd, Reliance Indus-
tries Ltd, ICICI Bank Ltd, Bajaj
Finance Ltd, and Larsen & Toubro
Ltd.

The Kuwait Investment Author-
ity, or KIA, and Norway’s Norges
Bank hold more thanXL5 trillionin
Indian stocks, as per PrimeData.
This data captures stakes of more
than 1% held by these firms.

Expertssay Indiaisanatural ally
for several sovereign wealth funds
and the only bright spot among
emerging markets.

“India is a high-growth market
that these firms are keen to invest
in. We have seen that they have
increased their deployment rate
over the last 3-4: years and this is
likely to continue going forward,”
said V. Jayasankar, managing
directorat Kotak Investment Bank-
ing.

Sovereign funds are equally eval-
uating investment opportunities
across public and private deals, he
added. ADIA is reportedly setting
up a $4-5 billion fund to invest in
India through Gujarat Interna-
tional Finance Tec-City, or GIFT
City, a tax-neutral finance hub in
Prime Minister Narendra Modi’s
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Name stocks, and
you're an advisor,
not educator: Sebi

Pratishtha Bagai & NehaJoshi
MUMBAI

inancial influencers are
F goingtobe hit harder than

expected, with the market
regulator clarifying that nam-
ing stocks on their social media
channels will mark out them
out as individuals that regu-
lated entities must avoid.

“You open your mouth and
utter a single name (of securi-
ties), you stop being an educa-
torand start being an advisor,”
Securities and Exchange Board
of India (Sebi) chairperson
Madhabi Puri Buch said in
response to a query.

On 27 June, Sebi barred reg-
ulated entities such as stock
brokers from associating with
those providing advice or rec-
ommendations, or making
claims on the performance of
any security; however, those
engaged in investor education,
and do not advise, recommend,
or make claims on share per-
formance are exempted.

Mint had reached out to
Buch on the sidelines of an
event seeking clarification on
howtheregulator will identify
an investment educator from
an influencer. The Sebi move
aimed to ensure market integ-
rity by entrusting regulated
entities to ensure that people
associated with them do not
indulge in prohibited activities.

Indian banks rise up the global rankings

By Mayur Bhalerao
"l . mayur.bhalerao@livemint.com

Sebi chairperson Madhabi
Puri Buch. PTI

Apart from financial educators,
Sebi also excluded digital plat-
formswith mechanismsto take
preventive and corrective
action from its latest move.

Explaining Buch’s state-
ment, Chirag Shah, senior
securities lawyer, said that
whatever Sebi says or pre-
scribes will always be open to
interpretation.

“What the Sebi chief may
have meant is that an educator
may use examples or cite com-
pany names to explain some
topic and that should not lead
to their losing immunity. But
uttering names with recom-
mendations suggestive of buy-
ing orselling would be consid-
ered as influencing--there is a
very narrow difference”, Shah

TURN TO PAGE 13

Bl el |

Satellite firm SES plans to set up
India arm; DTH costs likely to fall

Luxembourg-based SES, which has a joint
venture with Jio Platforms in India,

has applied for a satellite bandwidth
provider licence to set up alocal arm, two
executives with direct knowledge of the

development said. >P13

6% increase in veg thali costs in
June amid rising vegetable prices

June saw a notable increase in the cost of
home-cooked meals, or thali, in India, driven
by higher prices of vegetables and broiler
chicken. This highlights the volatility in food
prices, which could, in turn, impact

household budgets. >P14

Rebel Foods to invest ¥200 cr
in cloud kitchens, stores

Rebel Foods, the operator of cloud kitchens
under the Faasos, Behrouz Biryani,
Mandarin Oak and Oven Story brands, is set
toinvest 100 crore to 3200 crore to open
more such facilities and expand its food

court format EatSure. >P14

Now, ISI mark must for stainless
steel, aluminium utensils

Inamove to enhance kitchen safety, quality
and efficiency, the government has brought
all stainless steel and aluminum utensils
under a Quality Control Order (QCO).With
this, all utensils made of stainless steel or
aluminum will need to have the ISI mark. >P14

What UK's Labour

ool 17l

Economists and industry stakeholders have urged the Union

government to ramp up allocations for rural schemes.

MINT

Rural India may
get 20 mn more
homes in budget

PujaDas
puja.das@livemint.com
NEW DELHI

he Union budget may
T propose building 20 mil-

lion more rural houses
over the next five years under
the Pradhan Mantri Awas
Yojana (PMAY) Gramin, a top
official said. This will be over
and above the 10 June Cabinet
decision to build 30 million
homes forurban and rural poor
under PMAY.

All houses constructed
under PMAY come with basic
amenitiesincludingtoiletsand
accessto cooking gas, electric-

ministry has proposed to aid
construction ofanother 20 mil-
lion housesunder Awas Yojana
(rural) in the next five years. A
Cabinet note is being drafted
and ifapproved by the Cabinet;
it is likely to be announced in
the full budget for FY25,” the
official cited above said on con-
dition of anonymity. The offi-
cial did not disclose the funds
required for the programme.
The proposal indicates the
government’s strategy to bol-
ster rural infrastructure,
includingimprovement to vil-
lage roads and the implemen-
tation of job programmes
aimed at helping millions of

ity and piped youths trapped in
water by integrat- the agriculture
ing with other INDIAJ RISING  sectoramidscarce
government BUDGET 2024 opportunities in
schemes. The manufacturing.

plan, which comesin the back-
drop of rural economic distress
due to high food inflation and
stagnant farmers’ income, fol-
lows an electoral setback for
the ruling Bharatiya Janata
party (BJP), evenas crucial state
assembly electionsloom.
Newswire agency Reuterson
Wednesdayreported that India
plansto increase state subsidies
onrural housing in the upcom-
ing federal budget by as much
as 50% from the previous year
tomore than $6.5 billion.
“The rural development

Queries sent to spokespeo-
ple and secretaries of the rural
development ministry and
Cabinet secretariat remained
unanswered at press time.

Economists and industry
stakeholders have urged the
Union government to ramp up
allocations for rural schemes
and provide aboost for housing
programmes to stimulate con-
sumer demand, since private
consumption has been grow-
ingatasignificantly lowerrate
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It's been a year since the mega merger
of the HDFC twins, and Indian banks
have boosted their global presence
further in this period. The top 20
globally by market value has three
Indian names—HDFC Bank, ICICI Bank,
and State Bank of India (SBI)—and each
has improved its rank in past year. The
top 100 has five Indian names, whose
share in the combined market value of
this elite set is also rising every year.
Meanwhile, the banking index continues
to trail the benchmark
Nifty, but industry
experts are optimistic
about the future of
Indian banks, with
private banks flexing
their financial muscle.

Scan the QR code
for full analysis.

Growth in topline numbers reflects the

industry's strength

Year-on-year change (%) in indicators, for all
listed banks*

All three Indian banks in global top 20 have

improved their ranks over past year

Top 20 banks globally, by market capitalization,
and how their ranks have changed since a year ago

Each dot represents a bank. The ones above the diagonal line
have seen an improvement in their rank. The size of the circle

denotes the current m-cap.

ICICIBank @ HDFC Bank @ State Bank of India

0

The surge of Indian banks' market
value signals a rise on global stage
Indian banks* share (%) in global top 100 by
market capitalization

6.4

6.1

Current rank

10 L

20

Year-ago rank

25

3Jul 2019 3 Jul 2024

20 10

Latest data as of 3 July 2024. There was a merger of HDFC

Ltd and HDFC Bank in July 2023.

Private banks have led revenue
growth in the past few years

Year-on-year change (%) in total income
Public sector banks

@ Private banks

* The five Indian banks that are part of the global top
100 list are: HDFC Bank, ICICI Bank, State Bank of India,
Kotak Mahindra Bank and Axis Bank.

Despite the rapid rise, banking stocks
have lagged the headline index

Daily index values
240

@ NIFTY50 @ Bank Nifty

203.8

Total income | Net interest income
201718 (10| 8.4 B 13
201819 [ 9.8 I 18
2019-20 [ 14.2 151
202021 /9.5 I 22
2022 2.4 @103
202223 [N 18.5 . 23.2

202324 (N 29.7 (N 15.6

0
2017-18

2023-24

*Based on the aggregate data of private and public sector

banks for the past seven years; data for 2023-24 is unaudited.

* *Based on the aggregate data for private and
. public sector banks whose data for the past seven
. years was available; data for 2023-24 is unaudited.

40
3Jul 2019
Rebased to 3 July 2019 = 100

Souce: Capitaline, Mint analysis, Bloomberg
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Elizabeth Roche
feedback@livemint.com
NEW DELHI

abour Party leader Sir
L Keir Starmer is set to
become the next occu-
pant of No.10 Downing Street,
after the UK’s Conservative
Party faced its worst electoral
defeat in decades. With a
Labour government set to take
charge after 14 years of Con-
servative rule, what will it
mean for India? Mint looks at
the ways the India-UK rela-
tionship could evolve.
Historical context
Historically, Indians have
viewed the Labour Party
favourably, stemming from
prime minister Clement
Atlee’s tenure when India
gained independence in 1947.
However, the 1997 visit of
Queen Elizabeth II to India
and Pakistan was overshad-
owed by the then British for-
eign secretary Robin Cook’s
remarks offering to mediate
on the Kashmir issue. New
Delhi was understandably
upset. Again, in 2008, then

Britain's Labour Party leader
Keir Starmer. AFP

Labour foreign secretary
David Miliband urged New
Delhi to resolve the Kashmir
dispute with Pakistan to stop
terrorist attacks.

Currently, the Indian com-
munity inthe UK numbers 1.6
million. Itis seen as educated,
affluent, and politically active.
Indiaisalso the second largest
investorin the UK. The UK, on
its part, looks at India as a
major market, especially after
its exit from the European
Union.
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Fancy bags to fine dining, concierge services will get you all

VaruniKhosla

varuni.k@livemint.com
NEW DELHI

anttolay your hands
on a Birkin bag but
can’t wait? Eager to

be at the Wimbledon but didn’t
book early? Need a curated din-
ingexperience at aswanky Jap-
anese restaurant? Concierge
servicesare heretospoil India’s
super-rich, ensuring no luxury
isbeyond theirreach.

AsIndia’sultra-rich popula-
tion swells, the demand for
bespoke luxury concierge ser-
vices is soaring as well. Their
task: Serving high-end, person-
alized experiences for the well-
heeled.

Karan Bhangay, founder of
Indulge Global, a Goa-based
bespoke concierge service,
recently catered to a unique
request: A Hyderabad-based
builder required the services of
Bhangay’s golden retriever
Gulzar to entertain children
during an extended family
vacation in Goa. Half a dozen
children under 10 needed not
justthe complementary servi-
ces of the faithful retriever, but
also had a swimming session
planned with the four-legged
friend. Later, freshly baked
goods were delivered to them
from Babka Goa, a high-end
bakery in Anjuna.

“We'dliketo call ourselvesa
‘considered’ concierge service

that pretty much bringsinend-
to-end solutions for everything
our clients want. While some-
times these are paid-for servi-

The luxury concierge market has subscription-based revenue
models, with firms charging substantial fees for services.

e

MINT

ces, sometimes they are
obscure and vague and every
now and then, as easy as send-
ing across our chief happiness

officer, Gulzar, to parties,” said
Bhangay, who claims to have
over 1,000 high net-worth cli-
ents.

Indulge Global isamong half
adozen of India’sbigger conci-
erge companies serving India’s
growing population of the
super-rich. Their services
range from organizing luxury
staysand buying preciousjew-
ellery to facilitating unique
experiences like swordsman-
ship lessons in Japan. The rise
in demand for such services
mirrors the growth of India’s
ultra-rich population, which is
projected to triple within four
years, according to industry
estimates.

The luxury concierge mar-

ket frequently has subscrip-
tion-based revenue models,
with companies charging sub-
stantial fees for their services.
These firms also work with
hotels around the world and
offer mobility serviceslike pri-
vate jets and yachts, providing
comprehensive luxury experi-
ences.

UK-founded Quintessen-
tially Lifestyle, which levies
membership fees 0f33.5-35.0
lakh annually, claims to have
several thousand ultra high
net-worth individual (UHNWI)
membershipsin India.

“Don’t ask us how we get a
special confectionery cake
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