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EMBRACING
GREATART
GulammohammedSheikh’s
retrospective atKiranNadar
MuseumofArt inDelhi dis-
tils a lifetime’smastery over
art and its healingpowers.
Despite its cerebral focus,
Sheikh’s art rests on an abid-
ing faith inhumanism.
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SWEETSWEET
SPOTSPOT

GOINGOUT FORDESSERT ISGOINGOUT FORDESSERT IS
ANACTIVITY IN ITSELF.ANACTIVITY IN ITSELF.

LOUNGE PICKS 25 FAVOURITELOUNGE PICKS 25 FAVOURITE
DESSERTDESTINATIONS FROMDESSERTDESTINATIONS FROM

ACROSS THE COUNTRYACROSS THE COUNTRY

THINK
A seasoned speaker spills
the tea on lit fest fiascos

BUSINESS LOUNGE
Meet K.P. Singh of DLF

STREAMOF STORIES
Oscars 2025, ‘Anora’ and
the fabulous Baker boy

TASTE
Bring spring to
your kitchen
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F inding the right make-up routine
formatureskincanbechallenging.
Skin is generallydrier,andlayering

toomanyproducts,whether foundation
orprimer, isnot thebest idea,giventhey
might make pores and fine lines more
visible. Plus, much of the information
online and trends are
directedtowardsyounger
skin. Recentappearances
of celebrities like Jane
Fonda and Demi Moore
on the red carpet, how-
ever, offer examples of some simple
stepsandampleself-confidencekeeping
keep the skin shining no matter what
one’s age. Dhara Vora Sabhnani
speakswithcelebrityhair andmake-up
artist Pooja Rohira Fernandes to put
together a simple make-up routine for
glowingmature skin.

Amake-up guide for
that glow at any age

A handfulofbars inIndianowhave
non-vegetarian ingredients in
their cocktails. At Bumipura in

Mumbai, founderMingYangChaioffers
options likecrab inadrinkcalledGloves
and Bibs, chicken in another cocktail
named Old Hen and a mutton libation
Fat in Between. Benga-
luru’snewestSiren-Cock-
tail Bar features thedrink
PekingDuck,which aims
to translate the popular
dish’s savoury notes with
duck fat-washed whisky and hoisin
sauce,amongother ingredients. InKolk-
ata, Sienna’s new bar menu has both a
seafood and a chicken drink. Creating
non-vegetariandrinkscanbechalleng-
ing. Priyanko Sarkar examines this
growing trend and howbartenders are
pushingboundaries.

Bartender, make
mine non-vegetarian

N extmonth, if youhaveoneof the
eligible iPhones, iPads orMacs,
Apple’s generative AI features

will become available via a software
update,givingyouaccess toallofApple’s
shiny,newArtificial Intelligencetools to
play with. Google phones already have
AIbaked in,with features
such as live transcription
ofaudio recordings, anAI
image editor to retouch
photographs,awindowto
create whimsical images
usingGoogle’sAIengineandmore.The
widespreadrolloutofAI featuresacross
Apple products may prompt more
Androidbrands tooffersimilar features.
Shouvik Das finds out how these fea-
tures stack up against one another in
terms of functionality and user experi-
ence.

AI contest heats up:
It’s Apple vs Google

The intensity of artist
Himmat Shah

A rtistHimmatShahbroughtacer-
tain intensity toanymediumthat
heworkedwith, be it his bronze

sculptures,drawingsorburntpapercol-
lages. The artist, aged 91, died on 2
March inJaipur, andsince thentributes
havebeenpouring in fromacross theart
ecosystem. Everyone is
united in remembering
his distinct visual lan-
guagethatdrewfromlocal
traditions while pushing
the boundaries of form
andmedium.Inthis tributeput together
byAvantikaBhuyan, curators, galler-
istsandartistsmentoredbyhimremem-
ber the reverence with which Shah
treated the process of creating art. For
him, itwasnot the finalartworkthatwas
significant but the act itself, and that
madehima special artist.

WEAR LIVEDRINK TRIBUTELOUNGE
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The best stories from
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NEWONSCREENS
The director of ‘Parasite’ returns with a sci-fi dark comedy film,

a documentary shot within a video game and other titles

DAREDEVIL:BORNAGAIN
Oneof themore acclaimedMarvel
television ventureswasDaredevil,
which ran from2015-18. Fans saw
its gritty tone, violence and
impressive action sequences as a
welcomechangeof tone from the
big screenMCU films. Cancelled
after three seasons, the showhas
been revived and continued as the
seriesDaredevil: Born Again, with
most of the original cast returning.
CharlieCox stars as theblind
crimefighterDaredevil, while
VincentD’Onofrio is themain
antagonist, Kingpin. Also starring
DeborahAnnWoll and Jon
Bernthal asThePunisher. Created
byDario Scardapane alongwith
MattCormanandChrisOrd.
(Disney+Hotstar)

THELEOPARD
Netflix takes on another literary classic afterOne Hundred Years of Solitude.The
Leopardwas a 1958novel byGiuseppeTomasi di Lampedusa, about an aristo-
cratic family in 19th century Sicily. Itwasmade into an acclaimed 1963 filmby
LuchinoVisconti, nowadapted as a six-episode series. (Netflix)

GRANDTHEFTHAMLET
During the covid lockdown in theUK,
SamCrane andMarkOosterveen
attempted aproductionof the Shake-
speare playHamlet in the video game
Grand Theft Auto. Thedocumentary
Grand Theft Hamlet, directedbyCrane
andPinnyGrylls. (MUBI)

MICKEY17
KoreandirectorBong Joon-ho returns
afterParasite, perhaps themost signifi-
cantBest PictureOscarwinof the last
25 years.His new sci-fi film is basedon
a2022novel byEdwardAshton, and
starsRobert Pattinson,NaomiAckie
andMarkRuffalo. (In theatres)

Compiled by Uday Bhatia

SLUMBERORSILENCE?

D elhi-basedPristineCon-
temporary gallery is pre-
senting In the Land of

Dreams, a solo exhibitionby Ira-
nian artist EbrahimBarfarazi. A
set of 18 canvases feature people
indifferent stages of sleep. The
artist uses this slumber as amet-
aphor for people’s silence as the
world around spirals into disor-
der. In the artist note, Barfarazi
says theworks are a commen-
tary on the conditionof human
consciousness. “Myhope is that
theseworks serve as amirror,
one that urges us towakeup
before it’s too late,” he states.
This is in syncwith the artist’s
overall practice of showing
intensive, symbolic and intro-
spectivework.

At Pristine Contemporary, New
Delhi, till 10 April, 10.30am-6pm
(Monday to Friday).

THE IDEAOFSPACE

A rtist-architectMartand
Khosla is presentinghis
first exhibition inMum-

bai, titledEscape Velocity at
NatureMorte. Through sculp-
tures anddimensional drawings,
Khosla challenges perceptions
of space,material andmove-
ment. According to an exhibi-
tionnote, Khosla’sworks chal-
lengeus to look at how struc-
turesmight be at once gravity-
bound and simultaneously
liberated from it.Heworkswith
diversematerials such aswood
andmetal, but removes them
from their actual function
throughprocesses such as bend-
ing, cutting andburning.

At Nature Morte, Mumbai, till
12 April , 11am-7 pm (closed on
Sunday).

—Compiled by Avantika Bhuyan

PLAN THEWEEK

AHEAD

Thisweek’s cover really put ourwriters through the
wringer—wehad to taste countlessBasque cheesecakes,
chouxpastries, kunafa bars andother confections inhalf a
dozen cities beforewepickedwhatwe think are the 25best

spots for dessert. Itwas deliciously hardwork toput together a
list of spaces thatmakedessert thedestination, themain char-

acter of themenu, an experience in itself.
Goingout for ice cream—to scoop spots likeCornerHouse

inBengaluru,Naturals IceCream inMumbai or Snofield in
Chennai—was always away for families tohave some funon a
Sunday evening, but chefs havenowelevated the family night
out, servingbeautiful, delicious desserts in spaces that are
unique and interesting in themselves. They’re givingnew
meaning to the reminder to “leave room for dessert”.

Wedidn’t decide to find India’s best sweet spots on awhim
orbecausewewanted to eat a lot of dessert (thatwas just the
icingon the cake, okay, nomorepuns).We reallywanted to
remember the simple joy of sinking a spoon into awell-made
tiramisu, feeling andhearing the layers as the spoon slip-cuts
through, and tasting itwithout feeling anyguilt. If you’re out
for dinnernow, it’s likely that at least a third of the tablewill
say theydon’t eat sugar, and then enumerate themanyways
inwhich itwill ruin you (andyes,wemight contradict our-
selves anddo a cover onbad sugar too, in future). Thebest

reaction is to say, “good, leavesmoredessert for the rest of us”
andorder, but then there’s always the edgeof guiltwhile you
scrape thebowl and lick the spoon.We’re not denying that
the sugar haters are right—theydohave lots of researchon
their side—but if you’re ahealthy, happyperson,we’re sug-
gesting youquiet the voices of doom for amoment andenjoy

our list of someof thebest desserts in the country.
Other good reads include an account of awriter’s bizarre

experiences at lit fests and a look atwhy athletic records are
tumbling every otherweek.GulammohammedSheikhwalks
us throughhisOf Worlds Within Worlds, a grand retrospective
of his brilliant life at theKiranNadarMuseumofArt inDelhi.

Quite a few sweet spots in these pages.

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

Room for
dessert

A NOTE FROM
THE EDITOR
SHALINI UMACHANDRAN

ISTOCKPHOTO
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Join Union Finance Minister Nirmala Sitharaman
at the Mint India Investment Summit & Awards
2025 and help shape India's investment future.
This is where the titans of industry, the visionaries
of venture capital, and the architects of private
equity converge, to define the next wave of Indian
economic growth.
You reallywant to be in this room!

Smt. Nirmala Sitharaman
Minister of Finance and Corporate
Affairs, Government of India

#MintIIS2025Real Estate Advisor Associate Partners
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8th
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The fabulous
Baker boy

Sean Baker’s ‘Anora’ won four Oscars. AFP

S T R E A M O F
S TO R I E S
R A J A S E N

T he entertainment industry has been vocally resistant toArtificial Intelli-
gence, believing that uncheckedusagewill endanger theworkofwrit-
ers and visual artists. It is ironic, then, that oneof themost emphatic

arguments in its favourwasmade at this year’s AcademyAwards,when
ConanO’Brien attempted to speak inHindi—and sounded farworse thanSiri
ever did.O’Brien, 61, has always been an atypical and freewheeling talk show
host, but hehandled thebiggest stage inunmemorable fashion.The97th
annualAcademyAwards (streaming in India on JioHotstar)were a lacklustre
affair, better read about thanwatched live.
I love award showpageantry. A couple ofweeks agoKristenBell killed it

while hostingTheScreenActorsGuildAwards (Netflix) and a couple ofweeks
before that,DavidTennant brought thehousedownwith theBritishAcad-
emyFilmAwards. Compared to those clever,witty shows—andefficiently
timedones, coming in at just over 2hours—theOscars,weighing in at nearly 4
fourhours,were an interminable drag. Also, the 50th anniversary special of
Saturday Night Live in February actually featured theone thing theOscars
may currently bemissingmost: JackNicholson in the front row,wearing sun-
glasses and a grin.
TheOscars are supposed tobe themost glamorousnight in cinema.Where,

then, are theA-listers, sitting in the front rows joshing affablywith thehost?
Where areBradPitt andMargotRobbie,Meryl Streep andLeonardoDiCa-
prio?Where isGeorgeClooney, turningon that effervescent charm?Arewe
truly runningout ofmovie stars?Where onearth isTheRockwhenweneed
someone larger than life? (Please tellmehe isn’t alreadyputting together an
inevitable campaign to run for President.)
Insteadherewe are, forced to sit through forgettablemusic performances,

themost painful ofwhichwas a tribute to JamesBond that featuredmany
current singersmessingup iconic theme tunes: Lisa of theK-popbandBlack-
pink sangPaulMcCartney’sLive and Let Die, popstarDojaCat sangDame
ShirleyBassey’sDiamonds are Forever, and theBritish singerRaye sang
Adele’sSkyfall. This pointless007 “tribute” officially kicks off theAmazon-
Bondyears: a timeof remakes and reboots. Imagine, instead, Adele taking the
stage tohit thosehighnotes.Nobodydoes it better.
Still, theseOscars areworth celebratingbecause thebest filmwon. Sean

Baker’sAnora—which Iwrote
week’s column—wonBest Pic
BestDirector, Best Screenpla
Best Editing andBestActress
MikeyMadison.This unani-
mous sweep for a fiercely
independent film, a film
made for $6million, is a
heartening thing.Anoradid
indeedwin the topprize, the
PalmeD’Or, at theCannes
FilmFestival last year, but
rarely do these lines interject,
with theAcademyofMotion
PictureArts andSciences pre
ringmoremainstream flagbe
Whenever theydo intersect—
recentlywithBong Joon-Ho’s
asite—the result is thrilling.
It’s delicious, for instance, to seeMadisonwinningBestActress aheadof

the odds-on favouriteDemiMoore, nominated for the (overrated) bodyhor-
ror filmThe Substance. ConventionalOscarwisdomdictated aMoore victory,
cappingoff decades spent in themovies, but insteadMadison’smany efforts—
which included learningRussian andpole-dancing—were recognised. As
gifted youngOscarwinnerEmmaStonehanded theOscar statue toMadison,
it felt palpably exciting.Winnerswith their careers aheadof themarewinners
who can shape the trajectory ofHollywood itself.
QuentinTarantinowas the onegivingout theBestDirector trophy,making

it one indie outsiderwith adistinctive voice passing thebaton to another.
Baker,who first thankedTarantino for castingMadison inOnce Upon a Time
in HollywoodwhereBaker spottedher, took theopportunity tomake a case
for thebig-screenmovie experience, one that is increasingly under threat. “In
a time inwhich theworld can feel very divided, this ismore important than
ever,” he said. “It’s a communal experience you simply don’t get at home. If
wedon’t reverse this trend,we’ll be losing a vital part of our culture. This ismy
battle cry.”
SeanBaker is a street poet.Tangerine, shot on an iPhone, is a riotous sprint

throughHollywood’s fringes, a dazzling, donut-fuelled odyssey of survival.
The Florida Project takes us into thepastel purgatory of amotel nearDisney
World,where childhoodglowsneon against economicdespair.His cinema is
urgent, intimate, and irresistibly human, and I’m soglad to seehiswork reso-
nating thisway, across juries, across audiences. At this ceremony, hebecame
theonly other person—afterWaltDisney in 1954—towin fourOscars in one
night. Take abow, you fabulousBaker boy.
OneConanO’Brien line resonated, however. As the showdraggedon and

on, the lanky Irish comediangrinned at us: “For those enjoying the show, you
have something called StockholmSyndrome.”This doesn’t feel like a joke.
I’ve been setting alarms towakeup for theOscars for somanyyears that I
can’t quite explainwhy I do it anymore.Do awardsmatter?Do they go to the
right people?Likedemocracy, awardsmost frequently exasperate. Yet I’ll be
up at dawnnext year again, because theOscars domatter. Theywillmake
morepeople around theworldwatchThe Brutalist andEmilia Perez and
Anora. Now there’s a prize.

Raja Sen is a screenwriter and critic. He has co-writtenChup,a film about
killing critics, and is now creating an absurd comedy series. He posts @rajasen.
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STREAMINGTIP
OF THEWEEK

Bong Joon-ho’s Parasite, an
irresistible and unforgettable

satire, is streaming in India on Sony
Liv. A wickedly elegant thriller, it
slithers through class warfare,
morphing from dark comedy to

horror with hypnotic
precision and brutal wit.

MILKWITHOUTMILK

N utmilks andnon-dairy alterna-
tives are easily available in
most cafes, but goingoffmilk

in India can still be quite a trial since
gettingnon-fatmilks to foampre-
cisely for a cappuccino is a challenge
manybaristas aren’t up to.Getting the
ratio canbe a toughie too, especially
with almondmilk,which tends to sep-
arate if added tohot coffee tooquickly.
I’ve switched toblack coffee since
cafes inmost citiesmake an abysmal
almondmilk cappuccino—by just
replacing themilk but not reallywork-
ingon techniqueofwarming rather
thanheating.On a recent Sunday
though, at the restoredAjjiHouseby
Subko inBengaluru, I decided to try
an almondmilk cappuccino andwas
impressedbyhowbeautifully the
barista had crafted itwith theperfect
foamandcreaminess that didn’t over-
whelm the taste of the coffee.

—Shalini Umachandran

SCARETACTICS

L istening to episodes of the award-
winningpodcastLore is likehuddling
under theblanket on a coldnight, feeling

chills goupyour spine as amaster raconteur
tells ghost stories. In every episode, host
AaronMahnke tells you a story that originates
in folklore but has real-world origins and
consequences, usually dark ones.Manyof the
episodes are related toAmerican traditions
but there are exceptions, andoften folklore
seems tohave resonances across cultures,
which are fascinating to explore. The very
first episode I heard, about the enduring
horror that surrounds stories about asylums
with terrible goings on (season 1, episode6,
Echoes), was enough to getmehooked.Lore is
for lovers ofGothic fiction and anyonewho
enjoys horror. —Shrabonti Bagchi

THEVERSATILE KALARI

A recent conference inDelhi on
the culture ofmilkhad an
interesting tasting session.

Chris Zandee, aDutchman settled in
Pahalgam, broughtwithhima selec-
tionof cheesemadebyhis venture,
HimalayanCheese, in theKashmir
valley. Thehighlight among thesewas
thekalari, which is typicallymadeby
local pastoralists. The cheesewas
paired in amyriadwayswith seasonal
local producebyDhruvOberoi, exec-
utive chef,OliveQutub andThe
GrammarRoom.The tastingwas sig-
nificant because the conversation
aroundhomegrownartisanal cheese
is on a rise yet there is still very little
awareness about indigenous cheese
such as thekalari. Tome, the sheer
versatility of thekalari is interesting—
it tastes equally good raw, pairedwith
jamun jam, grilledwithkulchaor fried
with tomatoes.

—Avantika Bhuyan

EXPERIMENTALBEATS

E very year since it began in 2023, the
MahindraPercussionFestival has
managed to enticeme solelywith the

artists it invites. This year, I discoveredSNAX
there, aChennai-basedband formedby
mridangamplayer SumeshNarayanan and
drummerRamkumarKanakarajan.
Performing a set list of compositions from
their latest album,Thrillex, they introduced
the audience to their experiments ofmixing
electronica sampleswithpurebeats. Their
singleHeadbang to a Deathband is amust
listen.Highon tempo, the actwas proof that
artistswho aremasters of their craftwill
always find their audiencewhen they
collaborate to create their ownkindofmusic.

—Mahalakshmi Prabhakaran

Christopher JohnRogers ‘Crayon’
Striped Twill Shirt
Multicoloured shirt cut from striped twill in
a slim shape with dropped shoulders.
Available onNet-a-porter.com; ₹85,081.

SHADE CARD

Source
A compendiumof pretty objects thatmake amulticolour splash

LOUNGE LOVES

Compiled by
Mahalakshmi Prabhakaran

SHADE CARD

Missoni Sleeveless
Chevron LaméDress
Sleeveless halter neckmini-
dress features a lamé chevron
knit embellished with sequins.
Available onMissoni.com;
₹1.67 lakh.

COLOURWAVE

Paul SmithWomen’s ‘Dusky Swirl’
LeatherHoboBag
Crafted from luxurious leather, the hobo
bag features the house’s staple faded
“Swirl” print throughout. Available on
Paulsmith.com; ₹77,900.

SHOWBAG

RawMango ‘Satpura’ Sari
Silk sari with wovenmulticol-
ouredMadras checks in rani
pink, lime and emerald green,
and a lime palla. Available on
Rawmango.com; ₹49,900.

RAINBOWSILK

LaurenRubinski
‘Strength’ Bracelet

Chunky bracelet with sterling
silver beads that spell

“Strength” and rainbow enamel
beads. Available on
Net-a-porter.com;

₹1.07 lakh.

BRACE-UP
CarolinaHerrera

Square Frame
Sunglasses

Sunglasses crafted
from tortoiseshell

acetate with contrast-
ing outline on the

temples. Available on
Carolinaherrera.com;

₹29,748.

TEMPLE TONE

Giuseppe Zanotti Frankie
Paint-Splatter Sneakers
Round toe lace-up fastening shoes
withmulticolour paint splatter detail .
Available on Farfetch.com; ₹24,280.

SOLE PLAY

OrganzaGarden
Print Shirt

Relaxed-fit shirt
made with

organza features
dropped shoul-

ders, Cuban collar
and a vivid garden
print. Available on
Geneslecoanethe-
mant.com;₹6,999.

FLORAL
SHEEN

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

Imagine a literary festival not as
encounters with favourite
authorsor listeningtofascinating
debatesbut insteadasembarrass-
ing onstage debacles, serialised

episodesofmisadventures thatmetamor-
phose in themind intoaverypublicpillo-
rying. With this season’s calendar of lit
fests, in locationsasdiverseasJaipurand
Thimphu, coming to an end, my bizarre
experiences at Sri Lanka’sGalle Literary
Festival last month reminded me of my
accident-prone runon stage.
Considermy first invitation tomoder-

ate a panel for the Hong Kong Literary
Festival inMarch 2003. The festival was
heldamidreports fromsouthernChinaof
anew,oftendeadly,virus.Withinacouple
ofweeks of the festival,HongKong itself
was reeling from the outbreak of severe
acuterespiratorysyndrome,orSARS.One
of the authors who pulled out was an
obscureTurkishwriteronthepanel Iwas
moderating.OnthesamepanelwasaBrit-
ish writer whose work had been part of
what is referred to as AIDS denialism in
the 1990s.Aseriesof articles forThe Sun-
day Times, ofwhichNevilleHodgkinson
wasthescienceeditor,hadarguedthat the
AIDS epidemic in Africa was amyth and
thatantiviral treatmentswere ineffective.
Staringatwhatremainedof the lineupthe
eveningbefore, Iwonderedwhether the
panel was an elaborate prank. But the
grimreality thenextmorningwasworse
than I had catastrophised.
Mydisastrousdebut inHongKonghas

been followedbyothermishaps at liter-
ary festivals fromBeijing to Boulder. In
Beijing, a taxi driver drove off with my
suitcase. This runof bad luck continued
at the Galle Literary Festival (GLF) in
February, which was so shambolically
organised it sometimes felt as if it were
fiction: Except that the unsuitable, out-
of-the-way accommodation without
breakfast for speakers and to erratic
transport options that arrived too early
or too late and frequent bungling was
sometimesnear unimaginable.Minutes
before an interview Iwas doing inGalle
with Lakshman Joseph-de Saram, the

founder and artistic director of the
ChamberMusic Society ofColombo on
8 February, I discovered there was no
seating organised for the audience and
the speakers, andnot evenmicrophones.

AJINXINTHEMIX
I have grandiosely come to believe I am
the jinx that contributes to such fiascos,
akin toSaleemSinai inSalmanRushdie’s
Midnight’s Children, thenarratorwhosees
events inhis lifeascontributing towrong
turns innewly independentIndia.Myreel
ofmishaps includesArvindSubramanian,
then chief economic adviser to the gov-
ernment of India, cancelling a couple of
hoursbeforetheJaipurLiteratureFestival
(JLF)sessionontheIndianeconomyIwas
moderating a decade ago because his
flightwasdelayedbyDelhi’s predictably
unpredictable January fog. Thismeant I
made my way to a stage that morning
beforemore than 10,000people,having
just tornupmyquestionsandimprovised
a new set aroundN.R. NarayanaMurthy
and the founding of Infosys in an India
before the reformsof 1991.
But for every setback at a literary

event, there are often heroes. At Galle,
theywere the angelic youngvolunteers.
In Jaipur, I had the staunch encourage-
ment delivered via wry wisecracks of
JLF’s co-founder Sanjoy Roy.
Back inHongKong two decades ago,

I decided theBangladeshiwriterTaslima
Nasrin would save the day. I had long

admired her courage, and her novel
Lajja, which examines how religious
fanaticism corrodes a society. The con-
troversy around thebook resulted inher
having to seekexile inSwedenaftermili-
tant Islamists threatened to kill her.
Onmy way to the opening dinner the

night beforemypanel, I decided that the
onlyway to salvage the discussionwas to
centreitaroundNasrin.Toavoidhavingto
introduce Hodgkinson, whose Sunday
Times articles had been critiqued by the
scientific journalNature ina1993editorial
as“seriouslymistaken,andprobablydisas-
trous,”I thoughtIwouldhavethetwopan-
ellists introducethemselvesandthenput
most of the questions to Nasrin. But that
evening,Nasrinappearedtotakeasaper-
sonal affront that I didnot speakBengali,
despite growing up in Kolkata because I
had gone to boarding school in north
India.Shewascompletelyunsympathetic
to theproblemsof the sessionahead.
Thenextmorning, the discussionwas

as chaotic as anything I have witnessed.
Noticing that the Life of Pi author Yann
Martelwas in the audience, I opened the
Q-and-Aearly tousehimasanadditional
panellist.Hearguedin favourofbelieving
in religion, a counterpoint to Nasrin’s
denunciation of organised religion as
responsible for patriarchy and many of
society’s ills. At the end, an American
woman attendee pulled me aside. “You
know by allowing that author all those
questions,” she said indicating Martel,

“you just participated in what this panel
wasallabout: theoppressionofwomenby
men.” The discussion was, in fact, titled
“Writing forChange”.

WHENSTORIESCOMEALIVE
I sometimes wonder why I keep going
back. The truth is there is something
thrilling about seeing hundreds, and on
occasion thousands, ofpeople, raptly lis-
teningtoauthorsspeakabout theirbooks
or tohistorians takingthembackacouple
ofmillennia. Itwashardnot tobemoved
bymyfirst timeatJLFwhile listening toa
scholar of Pali from Sri Lanka reading
fromtheTherigatha, poemsbyBuddhist
nuns inIndia2,000yearsagothatdiscuss
subjectsasdisparateasBrahmanicalprivi-
legeand theageing femalebody in terms
sobluntthat theywouldseemcourageous
if a woman did so in similar terms in 21st
century India.
At the JLF satellite event in Boulder,

Colorado,adecadeago,theauthorAnchee
Min practically re-enacted on stage the

horrorsofbeingaMaoistRedGuardsent
to the countryside. Her mother’s severe
scoldingofMinforbetrayingherfavourite
teacher during China’s Cultural Revolu-
tionbetween1966and1976washaunting
because Min tells stories so vividly that
theyexist inakindofpresentcontinuous
tense. In more light-hearted vein, Min
spoke of a lesbian affair with her unit’s
commandant. She even demonstrated
how she half-stood, half-squatted over
openpit latrines in thecountrysidewhile
swatting mosquitoes away from her
exposed buttocks and legs.With such an
inspired raconteur, I was reduced to a
mostly gigglingbystanderon stage.
Despite my being a walking Rubik’s

Cubeofundesirablepublic speakingout-
comes, the invitations to lit fests come in
now and then. This year I was invited to
JLF,but theemailwent toadefunctemail
address. I had already bought my plane
ticket to attend the Galle Lit Fest before
the mix-up could be rectified. My first
event as an interviewer at the swanky
Aman hotel in Galle had me wishing
things had been the other way round.
After fruitless calls to theGLForganisers
andalmostnohelp fromthehotel,wegot
the conversation underway after volun-
teersheroicallydraggedchairs andpool-
side sunbeds to create a semblance of
audienceseating.Thisevent,expensively
ticketed and billed as cocktails with a
Q-and-A, featured few cocktails and no
canapes. Not even a can of Coke seemed
available, therequestofJoseph-deSaram,
thirstyafterperforming in theun-aircon-
ditioned 18th-century churchnextdoor.
As an audience member at Galle, my

experiencewasdifferent: I attendedani-
mateddiscussions, includingthosebythe
giftedSriLankanwritersV.V.Ganeshan-
anthan andRadhikaHettiarachchi . But,
on the sidelines, I heard a discordant
soundtrack of complaints about the
accommodationprovidedtoauthorsand
speakers and organisational blunders
worthy of a remake of a South Asian
Fawlty Towers.
Aheadof the finalevent Imoderated in

Galle, a lunchwith theHongKong-based
foodwriterSusanJung, thehotelhosting
itpulledout twodaysbefore.Thiswas the
resultof anotherorganisationalmiscom-
munication so epic it would require a
novella to recount thedetails. Jungand I
arrived early, but most of the attendees
showed up at least half an hour late—
because they hadn’t been informed the
venue had changed. During lunch, an
electricity blackout in many parts of Sri
Lanka caused by a single monkey, pre-
sumably with the strength of Hanuman,
meantwehad tooccasionally shout over
the restaurant generator.
ButJunghasanextraordinarybreadth

ofknowledgeabout foodandrestaurants
acrossAsia and the audience’s questions
and observations were charming and
engaging. In its triumph of intelligent,
convivial conversation despite adverse
conditions, the afternoon seemed
emblematicofwhatmakes lit festsspecial.
Or perhaps I am beginning to enjoy the
challenge.

Rahul Jacob is a former travel, food and
drink editor of Financial Times, London
and was its Hong Kong bureau chief. He is
a columnist forMint.

Actor and playwrightManav
Kaul (left) and economist
Esther Duflo at Jaipur
Literature Festival.
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I n 1818 the rani ofTravancore con-
fronteda strangeproblem.Awoman
calledVeeramma,widowof an immi-

grant soldier,wished toburnherself
withhis remains. Permissionwas
denied, only forVeeramma to stagea
protest. But the raniwas firm—satiwas
not recognised inKerala.On thecon-
trary, customofferedwomenadifferent
set of optionshere.The rani’smother,
for instance, had “repudiated”her first
husband,marrieda second, andonhis
death, takena third.The raniherself,
having retiredher “deranged” first hus-
band,promptly chosehis replacement
fromsevenoreight candidates.The idea
of awomanburning for ahusbandwas
preposterousnot just to thequeenbut to
herpeople at large.
InMalabar upnorthwhen two

womenwished toburn, similarly, locals
“declared themselves against it”; the
ladies had to travel toCoimbatore to
perform the rite. After all, Kerala’s elite
non-Brahmingroupswere largelymat-
rilineal—andwhosewidows remar-
ried—while patrilineal Brahmins too
had abanon sati. Thepractice felt alto-
gether alienonMalayali soil, therefore.
OutsideKerala and a few suchpock-

ets, however, satidid occur. Yetwidow-
burning is a subject that triggersmany
Indians today. Somedeny it altogether,
taking refuge in that tedious defence: “It
is all British propaganda.” It is true that
therewasmuch ridiculous propaganda
in the colonial period—moreon that
below—but satiwasnoBritish-invented

Into the colonial period, sati appeared
regularly inEuropean travelogues;
indeed,mostwriters felt obliged to fea-
ture it in theirworks.Manyclaimed to
beeyewitnesses. Some trulywere, but
others lied, simply rehashingprevious
writings to add texture to their own
accounts.Responses toowerenotuni-
form: if certainEuropeanswere left in
horrorby the sight ofwidow-burning,
others felt adegreeof awealso at the
composureof someof thewomen. In
1789, for instance,BenjaminCrownin-
shield, anAmerican,wrote indetail
about a sati inBengal, jottingdown

details on thewoman’sposture, theway
Brahmins advisedher toplaceherhands
and soon.Whilehepitied the lady, he
couldnothelpbut add that therewas
something “very solemn” in thepro-
ceedings. “I didnot think itwas in the
powerof ahumanperson tomeetdeath
in suchamanner.”Earlier, in 1710, as
manyas47widowsof theRamnad rajah
became satis. Andwhile several carried
themselveswith stoicism, therewere
others in a stateof “abstractionand
bewilderment”.Unsurprisingly, one
evenattempted (and failed) to escape.

Sati’soccurrence varied fromregion

to region andoften caste to caste. Ben-
gal in the colonial period saw thehigh-
est numbers—hundreds every year in
the official count—while in theMadras
andBombaypresidencies the figures
were typically in thedouble digits. So,
froma total of 6,632 satis recorded
between 1815 and 1824, only 635
occurredoutsideBengal. And all this
fromapopulationof tens ofmillions.
Even in earlier times, the statistical

incidence of sati couldnot havebeen
toohigh.Whilememorial stones are
strewnacross India, their numbers,
whenplaced against the size of the

fiction. Another retort is that satiwas a
response to Islamic violence—itwas to
avoid falling into thehands ofMuslims
thatHinduwomenbegan to climbonto
their husbands’ funeral pyres. Butwhat
thenof the fact that references to sati
exist in, say, theTamilPurananuru, the
compositionofwhichpredates the first
Islamic invasions of India by centuries?
Or that a pillar inscription atEran in
MadhyaPradesh records the 510CE
immolationof a royalwidow, onehun-
dred years before Islamas a religionwas
even founded?TheGreekwriterDiodo-
rus even records a case in the 300sBCE
of an Indian fighter inPersia,whose
death sawhis twowidowsquarrel over
thehonour of goingup in flameswith
his body.
So, yes, satiwas verymuchpart of

Hindu society. But it is also true that for-
eignwriters—part scandalised, part
transfixedby such “exotic” customs—
gave it all kinds of strangeoriginmyths.
Indians for one cast sati as amatter of
wifely fidelity, goodbehaviour andeven
heroism.Withoutsiders, this logicwas
twisted. The sameDiodorus, thus,
explained its genesis as follows: appar-
ently in India, peoplemarried “inde-
pendently of thewishes of their par-
ents”,with the callowyouth frivolously
choosingpartners. But as oftenhap-
pens, couples fought, got bored and
otherwise came to regret decisions
made in theheat of passion. Since
divorcewas barred,womenbegan to
poison their husbands, thereby freeing
themselves frombadmarriages.When
themale species figured this out, they
devised sati as insurance—ifmenwere
todie, theirwiveswouldhave to burn!
Over 1,500years later, Europeans

were still repeating this theory—sati as
brownwomen’s fault for being too lust-
ful, treacherous anduntrustworthy. It
was ameasure to keep them from
resorting to those vials of poison.

country and its population, suggests it
was not an everyday affair. The very
fact, that satiswere commemorated this
way—aswithhero stones celebrating
warriors fallen inbattle—indicates it
was a rare enoughevent.Which is not to
say that these fewer deathswere accept-
able—even in the caseCrowninshield
witnessed thereweremenwith sticks
ready topush thewidowdown should
she try to run.Considering that reports
exist evenof child “widows”, every one
of those6,632 cases is tragic.
In the 19th century, however,with

Christianmissionaries entering the fray
and the government (rightly) under
pressure to outlaw sati, the propaganda
battle to achieve this (wrongly) sawwild
numbers being aired. Thiswas also
linked to the goal of conversion,which
necessitateddepicting the “native” as
sunk in abarbaric religion—andwhat
better,more shockingproof of such
barbarismas sati?WilliamWard, for
instance, estimated two satisper village
in India, and arrived at a figure of
10,000annual satis (oblivious, of
course, that in territories such as the
Travancore rani’s, therewere0 satis,
and awoman likeVeerammawas even
offered a financial incentive to stay
alive).Whatever theirmotives, the
whiteman’s criticism roused Indians—
and specificallyBengalis—tourge state
intervention toput an end to a cruel tra-
dition.While anorthodox faction
resisted,most ofHindu society
accepted the shift. Yet as the scholar
Julia Leslie observes, even if sati figures
were always technically low, this kindof
deathwas still “reverenced”, creating a
certain ideal forwomen.Whichper-
haps explainswhy as late as 1987, India
still witnessed a stray case ofwidow
immolation.

Manu S. Pillai is a historian and
author, most recently, ofGods,Guns and
Missionaries.

‘Sati’was real. But itwas also great propaganda

‘A Hindu Custom now Suppressed: Preparations for a Suttee’, 1908; from ‘Harmsworth History of theWorld, Volume 2’. GETTY IMAGES

I have grandiosely come to
believe I am the jinx akin to
Saleem Sinai in Rushdie’s
‘Midnight’s Children’, who
sees events in his life

mirroring India’s wrong turns

A seasoned speaker
spills the tea on lit
fest fiascos, from
managing venue
mix-ups to indulging
writers’ whims

Aseries of unfortunate
lit fest events
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T o curate a (near) perfect selection of
tableware for spring, the approach
was two-fold—pickelements to rep-
resent Pantone’s colour of the year,
MochaMousse, andcombine itwith

elementsof spring.MochaMoussesymbolisescon-
nection and harmony making it meaningful for a
dinner table, while borrowing inspiration from
natureisatickettoabrand-newseason.Forcrockery
andtablewareenthusiasts, theeasiestwaytoportray
MochaMousse is throughclayandceramics,while
spring is marked by vibrant prints and design
accentsofbirdsandbees.Conceptualpieces,ceram-
ics from Korea and art-forward essentials bring a
uniquetouch.Wrapitallupwithyourbrandofhost-
ing,warmth and joy.

—Jahnabee Borah

March spells spring and new beginnings with fresh blooms, cuckoo songs and vibrant blue
skies. Capture these elements with objects to brighten daily as well as celebratorymeals

Spotlighting
lesser-known
Andhra food
Several micro-cuisine restaurants are focusing on
the diversity of Andhra Pradesh and Telangana

A chicken dish at Antera; and (below) Terrāi’s brinjal preparation.

RuthDSouza Prabhu

L ike most states, Andhra Pradesh and Telangana have diverse culinary
regions.There iscoastalAndhracuisine, the foodofRayalaseemathat is fur-
ther inland,Telanganacuisinethat isdividedinto foodfromtheDeccanPla-

teauregionandHyderabadicuisineandUttarandhrafoodfromthenorthernmost
partof thestate.Andhra restaurants,particularlychains, tend toofferhomoge-
nisedmenus that cluball theseculinary regions,makingAndhrachilli chicken
andmeals servedonabanana leaf themostpopular representation.Restaurants
likeNagarjuna (Bengaluru),NandhanaPalace (BengaluruandChennai),Rayalas-
eemaRuchulu (Hyderabad),TelanganaBhavancanteen(Delhi)andAndhraBha-
vancanteen(Delhi)will alwayshavetheir loyalpatronsandwithgoodreason.But
asnewerAndhramicro-cuisinerestaurantsopen, lesser-knownfoodsofAndhra
Pradesh andTelangana arenow in the spotlight.
Theearly2000ssawtheopeningofTheSpicyVenue (centralAndhracuisine)

inHyderabad,which today, hasmade it tomost eat-at lists for dishes like their
natu kodi (countrychickencurry)withgarelu (deep-friedrice flourandlentil frit-
ter), andmamsam iguru (mutton curry).
Sainma,servingTelanganafood,openedinHyderabadin2018.AnteraBarand

Kitchen, focusingontheAndhra,TelanganaandRayalaseemacuisines,opened
three branches across Hyderabad and one in Bengaluru from 2021-24. Palle
Vindhu (RayalaseemaandTelangana)andTeluguMedium(AndhraandTelan-
gana)openedinHyderabadin2023. Inthesameyear,DakshinUdyavancameup
inGuwahati,Assam,whichhasagoodrepresentationfromall regionsofAndhra.
HyderabadalsohasIsthamKitchen(Rajahmundry,KakinadaandAndhraCoastal
cuisines) andTerrāi (Telangana)whichopened last year.
“There’s agrowingappreciation for regional andmicro-cuisines,drivenbya

shift in consumer preferences towards authenticity and nostalgia. People no
longerwantgenericsouthIndianfood; theywantspecificity—whether it’sRaya-
laseemaragi sangati (fingermillet/ragiballswithricemixedin it),Nizam-eraTel-
angana nalli nihari (slow-cooked stew with mutton shanks) or Konaseema’s
prawnpulusu (tartprawncurry).This shift isalso fuelledbyyoungerdinersseek-
ingculinarystorytellinganddeeperculturalconnections.Weregularlyusestory-
tellingmenus, chef’s tables and live interactions to introduceourcuisine,” says
RohitKasuganti, founder ofTerrāi.

MYRIADFLAVOURS
Theapproachtoshowcasingmicro-cuisinesof thestateshas takenvarious forms
acrossrestaurants.Youwill findclassicsor little-knowndishesalongside innova-
tions andbarmenus that showcase ingredients and flavours of the state.
“Oneof thekeydifferentiators forrestaurants likeAntera is thatwedon’t serve

thalis ormeals.We aremore of a ‘comfort dine’ space” says AshishM. Reddy,
founderandmanagingdirector.Hereyouwill findclassicAndhradishes like the
avakaya pappannam with pachi pulusu (rawmango rice with a raw tamarind
rasam) and raju gari kodi pulao (amushychickenandricedishcooked inmilk).
AnteraalsohasTelanganadishes likethedalchamuttonwithbagararice (mutton
with lentilsandspicedrice),vankai pulao (brinjal rice),dishes fromRayalaseema
like thechitti mutyala keema pulao (anaromatic
short grain rice and mince), and mokka
jonna palakura iguru (maizeandspinach
curry).
“Our golchina mamsam, a Telan-

ganamuttonstir-fry, surprises first-
timers. Many expect the cuisine to
bepredominantlyspicycurriesbut
this isaslow-cookeddishwherethe
meat is searedwithhand-pounded
spices, garlic and curry leaves,
resulting in a rich, caramelised tex-
ture. The uniqueness lies in its ‘goli-
china’ (stir-fried) technique, which
intensifies the flavours ...Dinersareoften
amazedathowthesimplicityof theprepara-
tionbringsout suchboldandcomplex flavours,”
saysKasuganti.
Thecurrentcustomerprofilehasgrowntoappreciatean interestingcocktail

menu. “I seeupmarketAndhracuisinerestaurantswithcocktailmenus leading
therace.Globalisationhas led toanevolvedconsumerprofile.WithmostEuro-
peanandPan-Asianrestaurants incitieshavingbarandcocktailmenus,micro-
cuisinerestaurants foundtheywere losingasegmentofcustomers. Introducing
cocktailshasaccountedfor25%of thebusinessrevenueforsuchrestaurants.For
acosmopolitandiner,walking in foracocktail anda fewsmallplatesof amicro-
cuisinemakesthingsapproachable,”observesHyderabad-basedSankalpVishnu,
author, food critic and food consultant.
Andsoyoucantrythelikesofcocktails likeTeluguMedium’sBellamBalaraaju,

withtequila, jaggery, tamarindandgreenchilli, orAntera’sAtluntadiManathoni
at theirHyderabadoutletwithwhisky, infusedchilli vodka,pineappleandcitrus.
Thereareplentyofmocktails across themenus, includingsomethingas simple
as theMirapakaya (chilli) Soda of PalleVindu.
Creativityhasbeenanothergreatway togetpeople to tryoutAndhramicro-

cuisines.TheSpicyKitchenhastheMLAPotlamBiryani,whichisamixofmutton
keemaandprawnswrapped ina thinomelette, similar to theJapaneseomurice.
In its showcase ofTelangana cuisine, Terrāi emphasises sourcinghyper-local,
organic ingredients fromsmall-scale farmersandcooperativesacrossTelangana.
This translates intodishes like theFarmersStapleKhichdi, a takeontheclassic,
with foxtail millets, native lentil and ghee-roasted spices and the use of locally
grownAmaranth leavesandseeds tocoatcutlets togive themanearthy flavour.
PromotersofAndhra’sandTelangana’smicro-cuisinesagree that there isa lot

more thatcanbebrought into the limelight.Vishnusays food fromtheRayalas-
eemaandGodavariregions isslowlygainingpopularity.Reddyagreesaddingthat
citieswill seearise inpremiumandcomfort-diningAndhramicro-cuisinerestau-
rants.Withareturntorootsbeingtheflavourof theseason, there isa lotofAndhra
andTelanganadeliciousnesswe can look forward to.

Ruth DSouza Prabhu is a features journalist based in Bengaluru.

PAINTEDPLATTERS
These collectibles from theKoreanbrand
Yehhee canbeused for all threemeals as
well as snacking. Their signature style is
handcrafted andhandpainted ceramics in
uneven shapes.Available on yehheeceram-
ics.com; Price ₹3,498 (approximately)

Ñ

TERRAINANDTUMBLERS
Wabi-sabi in all its glory andwhimsical col-
ours to symbolise trees andundulating
landscapes on thesehandmade ceramic
tumblers byNashik-basedpottery brand
MatkaaGhar. Available on @matkaaghar,
Instagram; price on request.

Ó
AFEASTOFLEAVES
PotterKarunaKathpalia fromPune
designed these earthypasta plates in differ-
ent sizes to suit servingportions. Each
handmadepiece canbe customised to your
preference.Available on @maatikruti,
Instagram; price on request.

Ó

DRINKLIKEABIRD
Adda touchof playfulnesswithEileendrinking glasses inspiredbybirds
dipping in andout ofwater fountains. These truly signify the spirit of
spring.Available on ladimoraselections.com; Price ₹3,200 for a set of two.

FROMTHETREETOPS
Table linenbordered inbright
yellowaccentuatedbymotifs
ofmonkeys, cuckoos and
mangoes capture the season’s
key elements in an endearing
and funmanner.Available on
artchivesindia.com; Price
₹5,800 for a set of 4 table mats
and napkins.

BOWLEDOVER
Aconceptual bowl byDelhi-based sculp-
tural artist VaishnaviWal is theperfect cen-
terpiece for a dining table.Available on
vahe.co; price on request

DOUBLEMEAL
The stoneware artisanal piece is a trib-

ute to pomegranates that arehand-
drawnon the surface. The interior has
black glaze in contract to theMocha

Mousse shadeon theoutside.Available
on thejodilife.com; ₹2,480

FORABUZZYPARTY
Abee sits pretty on this
ceramic dippingbowl
that candouble as a des-
sert bowl. Thepiece is
wheel-thrownandhand-
glazed.Available on
OleeMaatee.com; ₹1,000

Ó

Ò

Ò

Ñ

Ó

Spring on the table

BRUSHWITH
THEHILLS

Thesehandcrafted
pieces by theNilgi-
ris-basedpottery
brandNakumora

portray the age-old
techniqueof blue
andwhite pottery.
The fluid brush-

strokes in blue also
represent themist in
theNilgiris.To buy,
contact info@naku-

mora.com or call
96276 81289; price

on request.

Ñ
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Rudraneil Sengupta

O n 28 February, in the
small city of Clermont-
Ferrandat the foothills of
theFrenchAlps,Armand
“Mondo”Duplantis stood

for a moment, looking askance at the
crossbar that rosemore than 20ft in the
air above him. Then he propelled for-
ward, an unwavering grip on the 15ft
pole heheld inhis hands, his hair flying,
legs pumpinghard, eyes setwith apred-
ator’s focus at the spotwherehewanted
to land the pole.
And then there he went, jack-knifing

and soaring through the air, clearing the
crossbar likeadivingdolphin, fistspump-
ingevenashe fellbackwards towards the
cushion, his mouth open in a roar
matchedby the crowds at the stadium.
Duplantis had broken his own world

record.For the 11th time.Therecordnow
stoodat6.27mor20ft,7 inchesandsome.
It’snot justDuplantis—worldrecords in

athletics are falling at a remarkable and
unprecedented pace. From the Tokyo
Olympics in2021, till now,world records
have fallen (in some instancesmore than
once) in the 400m hurdles, half-mara-
thon, 5km (road), 10km (road), 50km
(road), 100km (road), 3,000m steeple-
chase, 2,000m, mile (road), marathon,
3,000m,20kmwalkand35kmwalk, shot
put, discus throw and pole vault in the
men’s category. In the same time frame,
women broke records in the 10km, half-
marathon, triple jump, 100m hurdles,
50km, 35km race walk, mile, 5000m,
10km, 5km, 4X200m relay, 10,000m,
high jump, 1500m, 2000m, 400m hur-
dles, andmarathon.
InonecrazyweekinFebruarythis year,

six world records in athletics fell in the
space of nine days, the most important
beingUgandanJacobKiplimo,whooblit-
eratedthehalf-marathonrecordby48sec-
ondsandbecamethefirstpersoninhistory
todrop the timebelow57minutes.
Someof thereasons for thesenewfron-

tiers inathletics iswellknown,nonemore
than the “super shoes” phenomenon.
When Nike revealed their Vaporfly

shoes in2017, anewdesign that featured
USspaceagencyNasa-designed foams, a
stiff carbon-fibreplate in the sole, andan
elaborately curved, boat-like shape,
“supershoes”becametheragingdebateof
therunningworld.Someargued that the
shoeswereakin toperformance-enhanc-
ing drugs, the athletics world body or
World Athletics considered banning
them,andarguments flewbackandforth
about whether they conferred an unfair
advantage. Eventually, it came to a deci-
sion—a shoe was going to be allowed in

competitiononly if its kindwas reasona-
blyavailable toallcompetitors.Thismade
sense. While it was once worn only by a
select fewrunners like themarathon leg-
endEliudKipchoge, shoes liketheVapor-
fly have now become the default choice
forall runners,evenatamateur levels, lev-
elling theplaying fieldbutalso raising it.
While the exact science behindwhy a

stiff carbon-fibre plate results in better
runningefficiency is stillnotclear, thebig
massofsoft foamwithunmatchedspring-
likequalitieshavebeenproven to return
energy to the feetaftereachstrike.These
foamsare lighter, easier tocompressand
rebound with far more efficiency than

anythingeverused inshoes, returningup
to85%oftheenergyarunnerusestocom-
press them. These shoes have been
proventocutmarathontimesbyapproxi-
matelyninety seconds formale runners.
The marathon world record now

stands at an improbable 2 hours and 35
seconds, closer than ever to the 2-hour
barrier that many scientists had theo-
risedwas impossible for thehumanbody
tobreach.The recordwas set by the late
Kenyan runner Kelvin Kiptum in 2023
wearing super shoes.
With this spectacular success in road

running, manufacturers brought their
focus to the spiked shoes worn by track
runners.Using thesameideas—patented
foams, stiff carbon plate, and boat
shapes—thespikeswererolledoutwell in
time for theTokyoOlympics,which saw
an avalanche of records falling at track
events, including Jamaica’s Elaine
Thompson-HerahOlympic record in the
100m, breaking a 33-year-oldmark, and
thetotalobliterationof the400mhurdles
worldrecords inbothmen(KarstenWar-
holm)andwomen (SydneyMcLaughlin-
Levrone,whohasbrokenherownrecord
multiple times since). In both these
events, even the silver medallists ran
faster than the previousworld record; in
the men’s event the bronze medallist
broke thepreviousworldmark too.
Adding to theshoes is another techno-

logical advancement—the track itself.
With each passing year, manufacturers
are finding ways of making the tracks
faster too—usingsomeof thesametechas
in the shoes, for example, a thin layer of
highly compressible and elastic foamon
topofa layerof stiffmaterial, allprecisely
structured toallow just the right amount
of shock absorption and the maximum
possibleenergyreturn.At the2024Paris
Olympics, track manufacturer Mondo
claimed that they had made the fastest
surfaceever,which includedmusselsand
clamshells in its stiff layer, and“elliptical
geometric air cells…which significantly
enhance the absorption and return of

energy…” in its springy top layer.
“It’s super quick,” British 800m

sprinterKeelyHodgkinsontoldreporters
after her heat. “My legs were turning
round and Iwas trying to slowdown.”
FormerDutchOlympianturnedmara-

thon coach Hugo Van Den Broek, who
runs an elite running centre in Iten,
Kenya, says thereareotherscience-based
reasons for the enhanced athletic per-
formanceswe are seeingnow.
“It’sbecausesports scienceknowledge

and access to biometric measurements
havebecomeverywidespread,”VanDen
Broek says. “At theelite level, all runners
are training in a scientific way. They are
constantly getting feedback from their
smartwatches and other devices, which
are then used to look at what is optimal
training for that particular athlete, and
whatarethethings thatneedto improve.”
This kindof bespoke training, and the

immensebodyof scientific research that
informs it, has also seen unprecedented
democratisation.Oncetherealmofsecre-
tive training centres in ambitious coun-
tries with massive budgets for sports,
sports science has now seeped down to
justabouteveryathlete fromeverycoun-
try that’s at theOlympics.
Outsideof technology,VanDenBroek

says, it’s also important to look athuman
psychology.
“Once a record falls, that’s the new

mark,andothersnowthinkthat it’spossi-
ble toget there, so theywork towards it,”
VanDenBroek says. “It’s a ripple effect.”
It’sabit likethat famous incidentattrib-

uted to theBritish runnerRogerBannis-
ter: “Apres moi, le deluge”, he reportedly
said,afterbecomingthefirstpersontorun
amile inunder4minutes.AFrenchsaying
that translates to, “after me, the flood”,
Bannisterwas talking about how it takes
oneman to pioneer a new standard, and
inevitably,waves of otherswill follow.

Rudraneil Sengupta is the author of
Enter theDangal,Travels throughIndia’s
WrestlingLandscape.

Is it the ‘super shoes’
phenomenon? Is it the
faster tracks? Noworld
athletics record is
safe anymore. These
are the reasons why

ArmandDuplantis in action in
Clermont-Ferrand, France, on
28 February.

In one crazy week in February
this year, six world records

in athletics fell in the
space of nine days, the
most important being
Ugandan Jacob Kiplimo

The science toppling
all athletics records

REUTERS

Federal Bank, a leading
name in the Indian bank-
ing sector, announced a

significant milestone in its
brandevolutionbyappointing
Vidya Balan as its inaugural
brand ambassador. This part-
nership, presented during a
ceremony inMumbai, is set to
redefine the bank’s market
presence.
“Federal Bank has estab-

lisheditselfasastrongnational
brand, and our goal is to
enhance that presence across
the country, expanding
beyond our core territories.
VidyaBalan’s personalitymir-
rorstheethosandvaluesofour
brand,makingthisassociation
a perfect fit. We believe that
withVidyaasourbrandambas-
sador, we can transcend
regionaldividesandalignper-
fectly with our growth objec-
tives,” emphasised KVS
Manian,managing director &
CEO of Federal Bank.

WithVidyaBalanonboard,
Federal Bank aims to connect
across demographics and
regions, infusingitsbrandwith
vitality and relatability.While
praising Balan’s
widespreadappeal
and her ability to
bring depth to
diverse roles, MVS
Murthy, chiefmar-
ket ing of f icer,
Federal Bank said
that thechoicewas
natural, “Vidyapos-
sesses a unique
blendofcharismaand insight,
makingheranidealmessenger
of our values.” Murthy said.
While recognising Federal

Bank as a powerhouse in the
Indian financial landscape,
Balan—celebratedforherroles
in films like Parineeta and
Mission Mangal—expressed
keenness about this associa-
tion. She said, “Federal Bank’s
legacyinfosteringgrowthfrom

thegrassrootlevelupisimpres-
sive.Their ‘HumanattheCore,
DigitaltotheFore™’philosophy
resonates withme.”
This collaboration marks a

new chapter for
Federal Bank as it
expands its reach.
The partnership
spans mult iple
marketing initia-
tives, including
televisionanddigi-
tal campaigns to
narrate the bank’s
story and deepen

i t s c o n n e c t i o n w i t h
stakeholders.
FederalBank, known for its

customer-centric approach,
strives toemployempathyand
digital innovation to enhance
the customer experiences.
This ethos aligns well with
Balan’s professional narrative
of embracing complex char-
acters that resonatewithaudi-
encesacrossdifferentdivides.

Theappointmentcoincides
with Federal Bank’s strategic
plan to pursue breakthroughs
acrossitsproductsandservices.
By aligning with Balan, the
bank further aims to position
itself as a leader in delivering
customer-centric solutions,
while continuing to support
diverse communities and
champion an inclusive work
culture, especially forwomen.
In summary, Vidya Balan’s

arrivalasFederalBank’sbrand
ambassador symbolises a
shared vision of innovation,
empathyandprogress. Just as
Balan has paved new paths in
Indian cinema, Federal Bank
is determined to redefine the
banking experience, making
thispartnershipaharmonious
blend of shared values and
aspirations dedicated to fuel-
ling prosperity for all.

VidyaBalanalignswithFederalBank
andcreates abrand revolution

FEDERAL
BANK

Created by Mint Brand Studio

Left to right: MVS Murthy, chief marketing officer, Federal Bank; Venkatraman Venkateswaran, group president & CFO, Federal Bank;
Federal Bank’s first ever brand ambassador, Vidya Balan; KVS Manian, managing director & CEO, Federal Bank; Harsh Dugar, executive
director, Federal Bank
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HITTINGTHE
Going out for dessert is an activity in itself, with dessert

becoming destinations to dine at even as chefs ex
Lounge picks 25 of its favour

COVER

MANAMCHOCOLATEKARKHANA
BANJARAHILLS,HYDERABAD

N amedoneofTIMEmagazine’s
“World’sGreatest Places 2024”, the
“chocolatekarkhana” runby Indian

bean-to-bar chocolate companyManam is a
spacewhere you canwatch every stepof the
process of converting cacaobeans into the
rich,magical productweknow; attend choc-
olate-tastingworkshops, includingmaking
your own signature chocolate bar; shop for
Manam’s huge rangeof cacaoproducts; hang
out at the lush cafe; and taste their chocolate-
baseddessertsmade fresh every day, ranging
fromsingle-servepastries to loaf cakes, tarts,
layered cakes,macarons and an assortment
ofViennoiserie.

Must-have:Fig & Mascarpone Tart

SAPABAKERY
GOKULAM,MYSURU

W hile thisGermanbakery, startedbyDinaWeber in2019, is best-
known for itsChristmas stollen, it puts out aweeklymenuon its
Instagrampage that includes treats like StrawberryCreamCheese

Doughnut, theLinzerTorte (spicedhazelnut andwalnutbiscuit layeredwith
strawberry and raspberry jam), PassionFruitMilkChocolateChoux and
Viennoiserie favourites like theStrawberryCreamCheeseDanish.

Must-have:Apple Crumble Tea Cake

TeamLounge

I t is9.30pm,andthere isapatient,gre-
garious crowd outside the newly
opened LICK (Lavonne Ice Cream
Kitchen) inBengaluru’s Indiranagar.
Inside, the energy is almost night-

club-like, with peppymusic, neon lights and
serversbustlingaboutscoopingice-creaminto
shiny golden cups and arranging elaborate
sundaes. “Peoplecravenewdiningexperien-
ces and desserts are delivering,” says chef
Vinesh Johny, co-founder. “Dessert has
evolved in India. From a time when people
thought macarons were ‘too expensive’, we
nowhavesuper-specialisedpatisseriesdoing
onlyone thinganddoing itwell—tarts, orgel-
atoorcupcakes.Thereisa lotofscopefor inno-
vationandre-imagination, and fordesserts to
be theprimaryattractionwhenyoudineout.”
Whether it’sdessertbars,gelatobars, Japa-

nese and Korean dessert spots or good-old
cafés, desserts have become the star of the
show when it comes to dining out. Restau-
rants,especiallyhigh-endones,haveextensive
dessert menus featuring gourmet concoc-
tions—where once we went straight for the
caramelpuddingorblack forestpastry,weare
now offered compotes and coulis and choux
pastries. Chefs are marrying French pastry
techniques with Indian ingredients and fla-
vours.
Oneof thevanguardsof India’sdessert land-

scape is Pooja Dhinghra, who started Le15
Patisserie in 2010, making bold innovations
like infusingmacaronswithlocal flavours. “We
hadgreenchillimacarons,masalachaimacar-
onsandpaanones, inspiredbyDadarmarket.
They stayedonourmenu for a long time and
nowcomeback forDiwali,” saysDhingra.She
believes influences like thesemakeMumbai’s
dessertexperienceunique,alsoexemplifiedby
places like Bombay Sweet Shop and Maska
Bakery, both of which offer contemporary
modaksandgujiyasduring the festive season.
Where the likes of Le 15 Patisserie led the

way,wearenowseeinganexplosionofdessert
options inurban India.EvenDelhi,which till
a few years ago didn’t see too much experi-
mentation barring places like The Big Chill
andWenger’s, iswitnessing thebeginningsof
asweetrevolution.Newdessertbars likeTorte
inGurgram,foundedbychefRheaWadhawan
in2019, specialise inwhat it calls “experimen-
tal yet nostalgic desserts”.
Chefs are also pushing the boundaries of

whatweunderstandasdessert. IfLICKdoesan
AvocadoToast ice-creamscoopandSubkohas
CurryLeaf InfusedWhiteChocolateCashews,
chef JennyClinta,whorunsSakaré inBenga-
luru, whips up a five-course dessert-tasting
menu every weekend that features unusual
creations liketheConcombre(pickledcucum-
bers,kiwi, lemoncurdandcucumbergranita).
Arriving at this list of our favourite dessert

spotsaroundthecountrywasnoteasy,andwe
donotclaimit iseitherexhaustiveorobjective.
Besides the team, we reached out to foodies,
foodwriters, chefs andpeople clued in to the
dining-out scene invariouscities tocompilea
listofplaces thatnotonly servegreatdesserts
but are (mostly) standalone, indie, chef-run
brands.Thefocuswasalsoonphysicaloutlets,
becausewe see a huge surge in the culture of
going out for desserts, so cloud kitchens and
home-bakers, alas, couldnotbe included;we
also lookedfornew-ishplacesthatare less than
fiveyearsold.Wehopeyouenjoy this list and
find yourself heading out this weekend for
some sweet indulgence.

BONNEFEMME
HINDUSTANPARK,KOLKATA

W hen the scionof an iconic confectionery enterprise
starts a restaurant, expectations runhigh. Bonne
FemmeonRashbehari Avenue in southKolkata is

thebrainchild of SudipMullick of theBalaramandRadhara-
manMullickmishti empire. Themenu is eclectic, amix of
goodol’ Kolkata favourites likeChickenDakBungalowand
adventurous innovations likeChickenBakedRasogolla. But
it’s thedesserts that take the cake.
Take your pick froma traditional cheesecakewith a twist

(toppedwith adonut and a scoopof ice cream), a chocolate
souffle nestled in anorange, orZaq-e-Shahi, aMughal-era
dessert of tiny gulab jamuns in a bedof rabri. If you like sub-
tler flavours, tryDaabDelight, a concoctionmadeof cottage
cheese and coconut flesh served inhalf a green coconut.

Must-have:Daab Delight

LARDER+FOLK
PANAJI, GOA

I t has oneof thebest cookies that you can
sink your teeth into: theperfect crunch,
not too crumbly andwith enough choco-

late tomake theworld seemabetter place.
Larder +Folk, helmedbyPriyanka Sardes-
sai andherhusbandSiddharth Sumitran, is
a placemeant for indulgence.Of the swee-
test kind.
Onoffer are exquisite creations, easy on

the eye anddelicious to boot. There are
bombolinis, sugar dusted andpackedwith
vanilla, tiramisuor coconut lime; crunchy
cookies as big as yourhand,moist banana
cake, and thenewest creation, a cinnamon
croissant cereal. They also serve stellar
sandwiches andgood coffee.

Must-have:Bombolinis, cookies

PADARIAPRAZERES
PANAJI, GOA

T here are someplaces inGoa that are
worthyof being in every guidebook
andonevery touristwish list. Ralph

Prazeres andStacyGracias’ café Padaria
Prazeresmayhavebecomepopularwith
thehipster crowdbut their food is as good
as theday theybegan in 2021.Gohere for
the chance to try someof thebestpastéis de
nata (Portuguese custard tarts) in the state.
Being a café, theydo sandwiches, small
bites andbeverages, but their patisserie
andViennoiserie are exemplary: cookies;
chocolate andbanana cake; stuffedBerlin-
ers, palmier,Danishes and croissants. Look
out for daily specials.

Must-have:Pastéis de nata

The café atManam
Chocolate Karkhana,
Hyderabad.

Croissant Cereal at Larder + Folk.

Meringues at SAPA Bakery.

Mango Choux Bun at Padaria Prazeres.

PADARIAPRAZERES@INSTAGRAM

DaabDelight at Bonne Femme. BONNEFEMMEKOLKATA@INSTAGRAM

Liam’s Teddy Bear atMomoka.

MOMOKA
PANAJI, GOA

I t’s a sleeping teddybear, cute and
cuddly until you slash into it. Liam’s
TeddyBear ismadeof 46%Belgian

chocolatemousse shielding a rasp-
berry compote centre. It is the star des-
sert at the two-year-oldMomoka in
Panaji.Momoka is a cute spacewith
Japanese curios, posters, and an array
of sweets andplateddesserts like yuzu
cookies,Hokkaido tarts, souffle
cheesecake; the treats are seasonal.
Don’t expect sushi or ramenhere.

Must-have:Liam’s Teddy Bear or Pebu,
the “dog” made of Japanese black sesame paste, salted
caramel and crispies

Scooping it up at
LICK: Lavonne Ice
CreamKitchen.

TWENTYSEVENBAKEHOUSE
BANDRAWESTANDMAHALAXMI,MUMBAI

T here’s something about
thehands of pastry chef
RachelleAndradewho

heads the kitchen atTwenty-
SevenBakehouse. The
clippednails andburn scars
are proof of thededication
sheputs in, in perfecting the
bakery’s Florentines, biscotti
andgluten-free orange
almondcake. These reached
celebrity statuswhen they
werepicked as part of the
goodie bag for theTV show
Koffee with Karan. The
crunchy, caramelly Floren-
tines are usuallymadeon
request and, if you are lucky,
youwill occasionally find
themat oneof their twoout-
lets inBandraWest and
Mahalaxmi. Themenu is centered aroundEuropean-style nostalgic baked
items and somehave a gourmet twist. Their seasonal drops like the roasted
strawberries andbalsamic glazemaritozzi and thedelightfulChristmas
cookie box areworth thewait.

Must-have:Florentine, hazelnut biscotti, chouxs and palmier

Choux pastries at TwentySeven Bakehouse.

TWENTYSEVENBAKEHOUSE@INSTAGRAM

SATURDAY, 8MARCH 2025
NEWDELHI 09

SWEETSPOT
bars, dessert-tastingmenus and specialised patisseries
xpand our understanding of what dessert means.
rite spots across the country

R STORY

LICK:LAVONNEICECREAMKITCHEN
INDIRANAGAR,BENGALURU

I f thequeuesoutside are anything togoby, this is thehottest
dessert spot inBengaluru rightnow, servingup scoops and
sundaesmade fresh in abuzzy, neon-lit spacewith ahigh-

energy vibe.WatermelonFeta,CarrotMilk,AvocadoToast,
LemonStrawberry, StrawberryTomato andMelon-Ginger are
just someof the scoop flavourshere,while the sundaes are
complex, textured creations, suchasBeachParty (toasted
coconut ice creamand tropical fruit sorbetwithmangoand
pineapple confit, coconut tres leches, tropical coulis,with
pineapple shaved ice andboba) orKaapiCrunch (filter coffee
and tiramisu ice creamwith feuilletine crunch).What’smore,
theyhavedrool bowls for yourpets aswell.

Must-have:Pinkie Swear (lychee and raspberry ice cream
sitting over creme fraiche cheesecake, lychee panna cotta,
berry confit, pickled berries, topped with raspberry paper)

CACAOTÉ
BILLIONAIRESTREET,AHMEDABAD

B ringing theBelgian chocolate experience toAhmedabad,Cacaoté
workswithValrhona chocolate to create bonbons inpassion fruit,
mango,matcha,mandarin, yuzu lime cheesecake andmore. There

are ganaches in redThai chilli, coffee cardamom, star anise anddark truffle
in addition to thosededicated to single spices like ginger, cinnamonand
mint. For some leisurely indulgence, thepetit gateau choices are those that
dessert dreams aremadeof...think chocolatemandarin bergamot tartlet
withwhippedganache, or themilk chocolate tahini gateaux.

Must-have:Citrus Cheesecake Bonbon

BOMBAYSWEETSHOP
KALAGHODA,MUMBAI

L astOctober, the contemporarymithaibrandBombaySweet Shop
opened its second late-night dessert spot in the city atKalaGhoda. It’s
theplace to visit to satisfymidnight sugar cravingswith offerings like

gulab jamun churros, coffee rasgulla tiramisu and ice creams. You can also
dig into a plate of chole bhature servedmezze-style,pyaaz kachori and avo
papdi followedby a generoushelpingof dessert.

Must-have:Coffee rasgulla tiramisu

SAKARÉ
HRBRLAYOUT,BENGALURU

C hef JennyClinta,whogrewup in the
Andamans andwent toNormandy
inFrance for training, runs Sakaré, a

dessert clubwhere she curates a five-
course dessertmenueveryweekend.The
ingredient-drivenmenuchanges every
month, dependingon seasonal produce,
usually startingwith a sweet-savourybread
course andmovingon to sophisticated and
light desserts. Pastmenushave included
Clinta’s signature deconstructed gajar ka
halwa; a take on theFrenchmillefeuille
with a caramelisedwhite chocolate
cremeux and fresh strawberries; andLaVie
EnRose (RoohAfza-infused rose apple,
fermented star fruit and candied rose pet-
als).

Must-have:The five-course dessert-tast-
ing menu

VANILLAMIELCAFÉ
BANDRAWEST,MUMBAI

V anillaMiel startedoff as adelivery
kitchenandwonheartswith their
tarts, dessertplatters andentre-

ments. InNovember, theyopenedacafé
completewithbreakfast options, pour-
over-inspired tiramisuand laminatedpas-
tries. It’s thenewest spot inBandraWest for
freshbakes like thechurro reimaginedas a
donutwithacrispy sugar andcinnamon
coatingand layeredwithgianduja cremeux.
Aunique featureon themenu is a short and
sweet selectionofdessert coffees.

Must-have:Berry passion tart, cinlettes
(cinnamon sugar crisps) and the seasonal
strawberries with vanilla cream

SUBKOCACAOSHOP
COLABA,MUMBAI

I t’s notmerely a shop, but alsoMumbai’s
first chocolate factory in theheritage
neighbourhoodofColaba. At 2,000 sq. ft,

the space ismassive. It is designed as an
experience centre completewith a
museum forhomegrowncacao. The
hot-sellers are the chocolate cubes
available in flavours such aspista
cherry, almond seabuckthorn and
theplayful PB&J (peanut butter and
jam). There’s chocolate to be eaten,
drunk andexplored at themultiple
workshops and factory tours, including
oneon spending aday at themill,making
chocolate bars and tasting cacaopulp.

Must-have:Toffees named Beta Bites,
Cacao Terroir Bars, Classic Hot Chocolate,
Podi Milk Chocolate Almonds, and sour-
dough toast with assorted chocolate spreads

Banana Split Sundae.

CREAMCHOC
SIOLIM,ANJUNA,MIRAMARANDPORVORIM,GOA.

N eed amidnight treat?Craving apick-me-up?All roads lead toCreamChoc.This gelato spot has becomeeveryone’s
go-to for icy treats, since it first opened inAnjuna.DavidePassarella justwanted to servepeople goodgelati and
throughCreamChoc—now inSiolim,Miramar, andPorvorim—hasbeen consistently doing it for a decade. Thegel-

ati are cool, creamyanddeliciouswith flavours that are familiar: chocolate truffle, hazelnut, AfterEight, bubblegum, rum
and raisin, Bailey’s kahlua; there are someveganoptions too. CreamChoc also does shakes, sorbets, frozen yogurts and
some savourydishes.

Must-have:Any gelato

Belgian Chocolate with Crisp Chocolate Balls andMango Sorbet with Fresh Fruits Toppings at CreamChoc at CreamChoc.

Subko Cacao Shop.

SUBKOCACAO@INSTAGRAM

Tiramisu Pour-Over at Vanilla Miel.

VANILLA_MIEL@INSTAGRAM

Bombay Sweet Shop, Kala Ghoda, Mumbai.

StrawberryWhite Chocolate Cookie at Cacaoté.

Millefeuille with white chocolate cremeux
and strawberries at Sakaré.

FINALEPATISSERIE
ALWARPET,CHENNAI

A small spacewith a large communal
table and a larger kitchen in the
heart of southChennai’s Alwarpet,

dessert at Finale Patisserie is all about style
andpresentation. The longdisplay counter
at this pastry shop is a delight to gaze at,
filledwith all sorts of goodies fromoyster-
shapedmacarons and chocolate pavlova to
butter croissants and sugar cookies.
Finale’s founderAnuhyaReddy, an archi-
tect-turnedbakerwho trained at London’s
LeCordonBleu, also runs baking classes,
teaching adults aswell as children to churn
gourmet ice creamandprepare chouxpas-
try andprofiteroles.

Must-have:Brioche donut, tiramisu

Macarons at Finale Patisserie.

FINALE.PATISSERIE@INSTAGRAM

SUDEEP BHATTTACHARYA

TURNTOPAGE 10
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TORTE EXPERIENTIALDESSERTBAR
THEBOULEVARD,GURUGRAM

T henewest kid on the restaurant block isTorte inGurugram. Fromwall-to-groundwindowsoverlooking coconut
trees tomirrors paintedwith a garden, and cocktails anddesserts garnishedwith flower petals, Torte’s offerings
scream Instagram-worthy. Among thehighlights areTheFloating Swan (a swan-shaped chouxpastrywith

lemonwhite chocolate ganache, lemongel, blueberry compote andbutterfly pea sauce) andOverEasyEgg (vanilla
moussewithmango compote, toppedwithpassion fruit gel, chocolate soil, Belgian chocolate ganache andmango
coconut sauce). There’s awide rangeof eclairs toppedwith flavourful ganacheoptions and croissants, and ample
savoury items to choose from, includingKaffir LimeChicken andAvocadoCroast (a take on a stuffed croissant).

Must-have:The Floating Swan

PANDHALCAKESHOP
POTTAKUZHI, KOCHI

W hile thePandhalCakeShop inFortKochi has been
delighting tourists since 1984 (it is, perhaps, themost
Instagrammed spot inFortKochi), this newedition

opened just lastmonth to give the rest ofKochi an experience of its
manydelights, fromSachertorte (a chocolate cake ofViennese ori-
ginmadewith apricot-flavoured chocolate), decadentChocolate
Pyramid, Black andWhiteTorteCake to StickyToffeeCake.One
of Pandhal’s biggest attractions is theMattanchère SpiceCake, a
plumcake infusedwithhoney-soaked fruits left tomature for
months, a tribute to the townofMattancherry, an ancient centre
of the spice trade. Thebest part? It’s available all year through, not
just atChristmas.

Must-have:Carrot cake with cream cheese frosting

MÄKIPATISSERIE
INDIRANAGAR,BENGALURU

M äki Patisserie by chefAarohi Sanghvi prides itself on
its ever-evolvingmenu. Just lastmonth, itmade the
hit StrawberryFraisierBentoCake,with layers of

vanilla sponge, strawberry compote, fresh strawberries and
vanillamousseline cream, a classic Frenchdessert originally
created tohighlight seasonal strawberries. TheirTonka
ChocolateCake,CaramelEclairs, StickyDate&DulceCake
with orangemarmalade andexquisite bento cakes are all
world-class, but they arguablymake thebest Basque cheese-
cake in the country. The central locationof thepatisserie,
with itsminimal, airy decor andovens on show, is also a draw.

Must-have:Burnt Basque Cheesecake, bento cakes

BRØDBAKERY
INJAMBAKKAM,CHENNAI

E verything aboutBrødBakery evokes the imageof Scan-
dinavia, from thewhite,minimalist interiors to the long
teak-wood-stained table andbench reminiscent of out-

door saunas. And thenof course, there is the sourdough, cin-
namon gifler, fudgy chocolatekladdkaka, cardamom crox,
Swedish semla, andother breads and cakes in the tinybakery
named for theDanishword for bread. Likemanyother pan-
demic business babies, owner SubikaGanesan started as a
homebaker before opening the all-day café onChennai’s East
CoastRoad,wheremost locals headduring theweekend for
everything fromsurfing to relaxing at their farmhouses.

Must-have:Apple croissant, pain au chocolat

ARTSROOM
ELDECOCENTRE,DELHI

A newly opened vintage-style restaurant inDelhi’s latest diningdestinationEldeco
Centre, ArtsRoom’smenuoffers a new takeon classic desserts fromacross the
world. LikeWimbledon,whichbrings togethermeringue,matcha-soaked sponge,

strawberry andmint, orBandelBasqueCheesecake servedwithnolen gur ice cream, or
CourchevelCampfire that has a largeplate full ofmarshmallows,Grahamcrackers,malted
chocolate sauce, chocolate sticks, blackberries, peanut butter and seasonal fruits. There’s
also a pastry section that offers seasonal fruit tarts, croissants andpastries, and a rangeof
savourydishes like SpatchcockChicken that comeswith togarashiwasabimash, pistachio
tuile and salad, and lobster and caviarmadeusing cognac andSevruga caviar.

Must-have:Wimbledon

MONIQUE
FRIENDSCOLONYANDKHANMARKET,DELHI

L ocated inside a boutiquehotel in FriendsColony,Café
Monique offers a flavour of southernFrancewith its
white-blueminimalistic decor and adelicious rangeof

pastries anddesserts, all inspiredby the recipes of chefMax-
imeMontay’s grandmother,Monique.
Besides the light and flaky croissants and tarts, there’s Le

Chambord,which combines dark chocolate and raspberry.
TheLeParis-Brest Pistache, a pistachio-meets-orange twist
on the traditional FrenchParis-Brest chouxpastry, is perfect
for spring afternoons. TheChocolateMadeleines shouldbe
savouredwith their silkyhot chocolate, and the gluten-free
LaPavlova auxFruits desBois is amelt-in-the-mouth experi-
ence. Their savoury items like theChickenCroque-Monsieur
(also available in an avocado version) are alsoworth trying.
Follow itwith aportionof French toastwith seasonal fruits
and ice cream.Classic at its best.

Must-have:French toast with seasonal fruits and ice cream
and Le Paris-Brest Pistache

MIAM
LADOSARAI,DELHI

B aniNanda’sMiampatisserie is known for its Belgian
dark chocolate and salted caramel cake. Butwe insist
you try their twice-bakedGooeyChocolateCake—it’s a

perfect pick-me-uppastry-meets-dessert choice. If you are
not into cakes, there’s anAustralianMacadamia Shortbread
that combinesmacadamia flourwithmacadamiapraline,
orangemarmalade andnamelaka (a slightly firm style of
ganache), and chefNanda’s take on theBurntBasqueCheese-
cake that comes flavouredwith orange zest and cinnamon.
Thebest part is their pet-friendlyDoggoCake,madewith

peanut butter, carrots, rice flour andoats.

Must-have:Gooey Chocolate Cake

MAISONINDULGENCE
ALWARPET,CHENNAI

C hoosingoutdoor seating is brave inmuggyChennai
but the cakes atMaison Indulgencemore thanmake
up for theweather. Thenamecouldn’t bemore

descriptive of the tres leches, kunafa bars, cookies, sundaes,
hot chocolate bombs and chouxbuns that chef andowner
JananiKannanhas conceptualised for this dessert-first café
that also serves sandwiches, pasta and sourdoughpizza.
There’s also a little counter atwhich you canmake your own
dessert—the chocolate bar is preparedby their teamandyou
can then choose your own toppings anddecorate it yourself.
It’s fun—just as dessert shouldbe.

Must-have:Scones with clotted cream, Chocolate Indul-
gence—and the DIY chocolate bars

LILLEDESSERTBAR
PARKSTREET, KOLKATA

P ark Street has anewaddress
to satisfy sugar cravings—
LilleDessert Bar. Themenu

features decadent, hand-crafted
desserts in pop colours andopu-
lent textures—frompretty-look-
ing entremets like the seven-
tieredVanilla Berry to themari-
tozzi (crèmeChantilly and
strawberry compote inbrioche-
like buns). Their buttery tarts
toppedwith silken custard fla-
vouredwith lemons; a sinful com-
binationof coffee-soaked Jaconde
(almond-flavoured) sponge; and
rum-infusedganache andmascar-
ponemousse are best-sellers.

Must-have:Dubai Chocolate
Pistachio Kunafa Tart, inspired
by the viral chocolate bar Can’t
Get Knafeh of It

Compiled by Shrabonti Bagchi, Jahnabee Borah, Somak Ghoshal, Mahalakshmi Prabhakaran, Pooja Singh, Shalini Umachandran, Priyadarshini Chatterjee, Joanna Lobo, Ruth Dsouza Prabhu

Le Paris-Brest
Pistache atMonique.

NENAPU
JPNAGAR,BENGALURU

T hebarely three-month-old
Nenapubakery+bistrohas
managed to earn a lotmore

thanhypeon theGram. Founded
byBengalureanAnizAbbas and
PunekarAmabrishNimkar, it has
loyalists declaring its croissants to
be thebest in town. Including clas-
sic treats like thebutter croissant
andpain au chocolat,Nenapu
bakes everything—includingpil-
lowy shokupan (Japanesemilk
bread)—fresh every day. The
NenapuBounty, a renditionof the
goodol’ Bounty chocolate bar, is a
crispy, flaky tart (made from laminated chocolate puff dough)with a generous toppingof
whippedhazelnut chocolate ganache, coconut fudge and coconutwhip. Besides thebak-
ery,Nenapu (Kannada formemory) has a limited savourymenuand serves a good rangeof
coffees and coldbeverages—the refreshingEspressoMosambi is a clearwinner.

Must-have:Nenapu Bounty; cinnamon swirl with a cup of Espresso Mosambi

Nenapu Bounty at Nenapu.

NENAPUBLR@INSTAGRAM

Lemon & Lavender Bento Cake atMäki Pâtisserie.

MAKIPATISSERIE@INSTAGRAM

The Floating
Swan at Torte.

TORTE.IN@INSTAGRAM

Fresh fruit tartlets at Miam.

MIAMPATISSERIE@INSTAGRAM

ARTSROOMDELHI@INSTAGRAM

Coffee and cake time at Arts Room.

Coffee entremet at
Lille Dessert Bar.

Cardamombuns at Brød Bakery.

BRODBAKERYIN@INSTAGRAM

Triple chocolate atMaison Indulgence.

MAISONINDULGENCE@INSTAGRAM

Mattanchère Spice Cake at Pandhal Cake Shop.

PANDHALCAKESHOP@INSTAGRAM
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In the soothing
embrace of art
Gulammohammed
Sheikh’s retrospective
at KNMA distils a
lifetime’s mastery
over art and its
healing powers

(from top) ‘Alphabet Stories II’; ‘Speechless City’; Gulammohammed Sheikh; and
‘Kaavad Travelling ShrineMusings andMiscellanies’.

A lilting flutemelody floats uneasily over see-sawing synths and abass
attack soheavy that it rattles thedelicate, coloured-glasswindows.
Percussivedhol rhythms find themselveswrapped in velvety reverb, as

if trappedby thehandpainted clouds covering thewalls and ceilings. Inspired
by themonsoon,BadalMahal is a fine-dining restaurant that sits atop a 17th
centuryRajasthani fort,wherepatrons can cosplay as old school Indiannobil-
ity. But for a fewdays lastDecember, its cloud-motif ambience incubated a
very different kindof sonic thunderstorm, asUKproducerVivekSharda and a
groupofRajasthanimusicians perfected their apocalyptic, awe-inspiring
fusionof desert folk andpost-industrial electronics.
Sharda—whoperforms asV.I.V.E.K—cameup in the 2000sLondondub-

step scene, and specialises in broodingdub andbassmusic. Themusicians sit-
ting across fromhim—includingBhanwariDevi, KrishnaKumar,Kambhra
Khan,KutleKhan,AlserKhan,MahmudKhan andYusufKhan—arehand-
picked torchbearers of centuries-oldRajasthani folk traditions. Their
unlikely collaborationhas beenorchestratedby the curators ofMagnetic
Fields—theboutique electronicamusic festival that takes place atAlsisar
Mahal—for Fieldlines, their “inter-traditional and inter-generational”music
residencyprogramme.
Fieldlines has beenoneof the festival’smajor highlights since it started in

2019, consistently delivering oneof theweekend’smost fascinating and inno-
vative sets. In 2022, for example, the residency featured a collaboration
betweenChennai electronicmusic producerVinayakâ and theForgotten
SongsCollective,which consists of eightmembers of theBiate tribe from
Assam’sDimaHasao, supposedly the last remainingmusicians in their com-
munity. Itwas, I’m told, the first time that thismusic hadbeenperformedout-
side theBiate homeland.That’s exactly the sort of amazing, once-in-a-life-
time experience thatmusic festivals are uniquely positioned to facilitate.
Sadly, it’s an opportunity that few Indian festivals take advantage of.
Sowhen Iwas invited to sit in on the studio sessions for the 2024editionof

Fieldlines and seehow it all comes together, I jumped at the opportunity. In
earlyDecember, a fewdays before the festival proper, Imakemyway toBadal
Mahal. By the time I arrive, themusicians havebeenworking together for five
days andhave abunchof songs alreadyprepared.
Iwatch themrun through a rehearsal, the folkmusicians sitting on the floor

facing Sharda’s desk—dominatedby amassive soundmixer—behindwhich
he stands like amoodyorchestra conductor. Sometimes Sharda takes the
lead, layingdownglitchy,metronomicpercussion anddubbybass, over
which theothermusicians improvise their folkmelodies and rhythms.At
othermoments, theperformance sounds almost like a traditional folk per-
formance, until Sharda starts adding effects, transmuting an earthy vocal line
till it sounds alien andhyper-digital, burying thebhapang’s peculiar stringed-
percussion soundunder layers of sub-nautical reverb.
In between songs, the artists share their comments and feedback through

interpreters.When they’re playing though, the only communicationhappens
throughgesture and rhythm,with Sharda operating as anorchestral conduc-
tor. They’ve onlymet eachother five days ago, but themusicians have already
figuredout their own shorthand.Though their shared love formusic forms
thebasis of that connection, credit also goes toAkshatha Shetty andPiyush
Goswami, theprogramme’s culturalmediators.
“Theway that a folkmusician approaches the structure ofmusic is very dif-

ferent tohowanelectronic producer or even awestern-trainedmusician
does,” explainsMagnetic Fields co-founder SarahElizabethChawla.
“Akshatha andPiyushhelpbridge that gap, because they’re so gentle and
empathetic.”
Theduo—who run the “social-work-through art” non-profit Rest ofMy

Family—havebeenworkingonFieldlines since its inception. They tellme
about everything that goes into facilitating such a collaboration—making
sure that the artists are comfortable, helping themunderstand eachothers’
creative processes, even serving as interpreterswhenneeded.They also draw
heavily on their experienceworkingwith folk and tribal artists.
“Muchof the interfacing is being able to readbetween the lines, between

thenotes so as towhat the two sides are possibly thinkingor feeling and com-
municating that and translating thatmusically,” they tellme.
Collaborations between folk andelectronic artists often comeacross as

remixes,with theproducer treating the folkmusic as essentially samples that
theyplug into their own sound.But this collaboration is amuchmore equita-
ble exchange, one that respects the context of tradition and faithwithin
which folkmusic usually resides. Sharda tellsme that hewould encourage the
othermusicians to jamand thenpull out tunes that he thoughtmight fit,
rather thanuse theirmusic as exoticwindow-dressing.
The folkmusicians echo that sentiment. “Wehaven’t changedourmusic,”

saysKutlaKhan. “We’re playing the samemusic our ancestors played, and
Vivek is just addingnew rhythms andelectronics to it.We find a lot of joy in
takingour ancestralmusic andpresenting it in newcontexts. It gives new life
to our art.”
Tendays of rehearsal and collective songwriting culminate on the festival’s

final nightwith aperformance in front of a couple of thousandpeople at the
JamesonConnects SouthStage. BhanwariDevi’s powerful voice stabs out at
the sky, slicing through stormclouds of sub-bass. Intricate percussive pat-
terns on thedhol are accompaniedby sepulchral, scooped-out basslines to
create drum-and-bass adjacent freakouts. The bhaktiofManganiyar andSufi
folkmusicmeets the atheist fervour of thedance floor andbreathes new life
into the cliche ofmusic as spiritual apotheosis.
Soon after the set ends, I findSharda in the crowdandoffer himall the

money I have onme just so I canget a bootleg copyof the recording.He
laughs it off, but Iwas entirely serious. Chawla tellsme that they eventually
hope to releasemusic createdunder theFieldlines programme, though there
arenoplans yet for this particular set. The festival organisers alsowant to
travelwith the showand are in themidst of talkswith venues and interna-
tional festivals. I’mkeepingmy fingers crossed. Partly because I reallywant to
see the set again, but also because I thinkFieldlines represents amodel case
for howa festival can leverage its resources to create deep, impactful engage-
mentwithmusic and culture. It’s certainly a risk, but it’s a riskworth taking. I
just hopeother Indianmusic festivals are takingnote.

Bhanuj Kappal is a Mumbai-based writer.

Folk jamswith
electronic

Folk artists at Fieldlines. COURTESY AAROHI MEHRA

LOW
F I D E L I T Y
B H A N U J
K A P P A L

SomakGhoshal
somak.ghoshal@partner.livemint.com

I nside the dimly lit interiors of
Kiran Nadar Museum of Art
(KNMA) in Delhi, 87-year-old
GulammohammedSheikh leads
a group of art enthusiasts on a

walkthrough of his latest exhibition, Of
Worlds Within Worlds. It’s a chillymorn-
inginearlyFebruary,but thisgrandretro-
spective of a lifetime’s brilliance runs till
the end of June, which is just as well. To
absorb the fullmagnificenceof theshow,
you’ll probably want to return to KNMA
multiple times.
“Early on, I decided I’d bring as many

worldsaspossible intomywork,”Sheikh
says, aswepausebeforeReturning Home
After a Long Absence, amagisterial oil on
canvashehadmadebetween1969-73. It’s
adeeplymoving, autobiographicalwork,
with a portrait of his mother against the
backdrop of the mohalla in Surendrana-
gar, where Sheikh grew up, in the Sau-
rashtra region of Gujarat. She is waiting
forhersontoreturnhomeafterhis finish-
inghis studies abroad.
But the appeal of the painting extends

beyond the personal theme. Rather, it is
sprinkled over the curious assembly of
details coming together in a marvellous
collage of mythic, art-historical, realist
anddream-likemotifs, creatingaplaneof
existence in which the ancient past and
thepresentmomentcoexist,evenbecome
one and the same.
Onthetop isadepictionof theProphet

onhiswingedhorseBuraq,drawnfroma
typical Persian-style painting.He is pur-
sued by a flock of angels in Asian attire,
thoughthecompositionharksbacktothe
presenceof cherubson theedgesofneo-
classicalEuropeanart.There isalsoachi-
nar tree, fromtheworldofMughalminia-
tures,overlookingaclusterofhouses.The
domeofanazuremosquerisesamongthe
foliage, all conjuredoutof vividblocksof
colour. Stare at it long enough, and the
scene starts looking like a dreamscape,
painted by a modernist artist like Rene
Magritte, incollaborationwithcolleagues
fromdifferent times andgeographies.
It is this strategyof

using “quotations”
from diverse sour-
ces—fromEuropean
Old Masters to the
scroll painters of
Bengal and kaavadi-
yas of Rajasthan—
that lends a unique
intellectual frisson to
Sheikh’s work. Great
artemergesoutof the
interplay of influen-
ces,bybringingthe legacyof the
past tobearupontheurgency
of the present. Hidden in the

poetic linesofRabindranathTagore is the
cadenceofKalidasa,while thedevotional
hymns of the Bhakti poets ring through
hissongs.Butultimately, it isTagore’s sin-
gulargeniusthatgiveshisworktheauraof
profoundoriginality. So it iswithSheikh.

INNERDIALOGUES
InSheikh’scross-referencingandnod
to tradition, there is an urge to
transcend the laws of
nature,breakthroughthe
barriers of time and
space, to seek com-
panionship with fig-
ures like Kabir and
M.K.Gandhi, evenas
the artist remains in
thrall to theupheavals
ofhis time.AsRoobina
Karode, the curatorial
mind behind the show,
puts it, Sheikh’s works are
“notdesigned in linear time.”So,
his levelof intellectual ingenuitydemands
a radical openness from the viewer, too.
SheikhwastrainedatM.S.University in

Baroda(nowVadodara)byartistK.G.Sub-
ramanyan, among others, known as the
mentorofagenerationofpainters.Later,

he would go on to study in England and
Italy.Butbeitathomeorabroad,heheard
thesamerefrain fromhis teachers:wecan
teachyoutechnique,butwecan’t tell you
what to dowith it.
On graduating, Sheikh had a show at

JehangirArtGallery inMumbai, inaugu-
ratedbyM.F.Husain,whosepaintingsof

horses struck a had chord with him.
But even early on, he knewhis

path clearly. “The horses I
painted came from the
ones that pulled the

tonga inmyhomecity,
unlike the regal crea-
turesofHusain, fullof
vitality,”Sheikhsays.
Some of these early
works, includingsev-
eralnever-before-seen

gouaches,areondisplay
atKNMA.
Over the years, Sheikh’s

exchanges with senior artists,
either contemporaries or from another
era,would intensify, leading to art that is
ambitious,both in termsof scaleandcon-
ception. The arrangement of his works
inside the gallerymimics this fluidity, as
each room flows into another—worlds

opening out to other worlds—in an allu-
siontothetitleof theshow.Theunfolding
is not chronological but rather follows a
logicof spiritual affinity, the linkagesare
more thematic than stylistic.
Often, theartist seemstobe inan inter-

nal dialogue with his shifting selves, as
times change andhis sensibility evolves.
Speechless City (1975) andSpeaking Street
(1981), bothcityscapespaintedonlya few
years apart, appear like doppelgangers.
The former was a response to the muz-
zling of free speech during the Emer-
gency,whereonlydogsandcrowsare left
in a ghost town. In this haunting work,
SheikhmixedItalian-styleperspectiveon
thetop,while focusingontraditionalhori-
zontal representation below, complicat-
ing the grammarof his visual idiom.
Incontrast,hereturnstothecacophony

ofhischildhoodneighbourhoodinSpeak-
ing Street,whereangelsdescendfromthe
heavens to lifthimupfromtheroofof the
localmosque,while life flowsdownbelow.
Sheikhremoveswalls, turningtheviewer
intoavoyeur,givingthemslicesofdomes-
tic drama—violence, love, solitude, con-
viviality. Eachvignettehas its own story,
making it easy to miss the forest for the
trees. “I wanted to translate the idea of a
journey intoapainting,”Sheikhsays. “So,
I created a series of images flowing into
oneanother, playingwithproximity and
distance.”Theviewer, too, iscompelledto
zoom in and out, by physically moving
aroundapainting tograsp it in its totality.

BURNTANDBROKEN
Despite its cerebral focus, Sheikh’s art
rests on an abiding faith in humanism.
Havingspentmostofhis life inGujarat,he
standswitness tomanyepisodes of com-
munal riots that have torn through the
state. In someofhismostpowerfulpaint-
ings,Ahmedabad: The City that Gandhi Left
Behind (2015-16) for instance, thespiritual
crisis of living through such turmoils is
capturedwithunsparingbleakness.
Unlike the light touches in the paint-

ings from the 1970s and 1980s (there is
one in which former Miss World Reita
Fariamakesanappearance), adarkcloud
hovers over thismagisterial canvas. The
cityplunged into fear,while anautorick-
shawburns in themiddle, like aheart on
fire. People from different social groups
gather to around a fire in another pano-
rama—anactofself-preservationthatalso
carryingawhiffofmenace, likethe linger-
ing smell of sulphur after amatch is lit.
Rooted in his belief in the cathartic

powerofart,SheikhreframestheGerman
playwrightBertoltBrecht’s lines. “There
willbepaintingsabout thedarktimes,”he
says, leading the rapt audience into the

kaavads, inspired by the
accordion-like structures
used by storytellers in
Rajasthan. He urges each
person to step inside the
room-like enclosures,
paintedall overwithdense
imagery, and lookupat the
canopy,whereearth,water
and sky become one. And
just like that, for a fleeting
moment,youfeelsoothedin
the embrace of great art.

OfWorldsWithinWorlds
is on at KNMA, Delhi, till 30 June.

PHOTOGRAPHS COURTESY KIRAN NADAR MUSEUM OF ART
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D ressed in a claret-col-
oured shirt and dark
slacks, K.P. Singh is just
back in New Delhi from
Lynndale, his 110-acre

home inMussoorie,wherehebrought in
his95thbirthdaywith familyandfriends,
andmusicians flowninfor theoccasion. “I
lovemusic. I love to dance. Iwish I could
singorplay,but Ican’t, soI listen,”hesays,
whenIaskSingh,who isNo.12onForbes’
listof India’s richestandrumouredtohost
lavish parties with the best bartenders,
chefs and international celebrity musi-
cians,howhecelebratedhisbirthday.“My
life, I take every day as a birthday.”
Born in Bulandshahr in present-day

Uttar Pradesh on 19 November 1929—
onlinesourcessay15August 1931“butyou
knowhowcertificatesweremadeinthose
days”—Kushal Pal Singh is chairman
emeritusofDLFLtd.Hetookoverthereal
estatecompany,nowIndia’sbiggest listed
property firm by market cap, from his
father-in-lawin1974-75.Hewas itschair-
man until his retirement in 2020, four
decadesduringwhichhis ideasandnovel
methodsof implementationtransformed
the real estate business in India and, for
better or worse, created a blueprint for
upscale apartment living.
Until he decided to reviveDLF, KP, as

his friends refer tohim,was knownas an
easy-going, fun-loving young former
armyofficer,whoran the thrivingQutab
Stud Farm in Delhi, managed the India
operations for US company Universal
Electric,andenjoyedpartyingeveryeven-
ingwithhiswife Indira and their friends.
“Myfather-in-lawsaidIwouldnotbeable
to do it. Real estate is a dirty business; he
thought Iwas soft,” says Singh.

His father-in-law,ChaudharyRaghven-
draSingh,hadbeenplanning tosellDLF,
whichhestartedin1946. Ithadhadagood
run developing residential colonies in
Delhi,but landceiling lawshit ithard,and
bythemid-70sithadshrunktoafirmwith
littlecashinhand,30acresofwastelandin
Gurugramandone largebuildingonPar-
liamentStreet inDelhi. Indiraandhersis-
ter Prem didn’t want to sell their shares
andaskedSinghto findawaytosavetheir
inheritance.Lawskeptprivatedevelopers
outofurbanplanning,butSinghsawthat
Delhiwasexpandingandwouldsoonrun
outofspace.Those30aridacreseveryone
considered “too far fromDelhi” couldbe
the start of something big. “I imagined
myself creatingacity. I startedmylife ina
village,but forpoloandforbusiness I trav-
elled toLondon,Chicago, and I sawwhat
real cities were like,” says Singh. “Not
many understoodmy vision because no
one imaginedIndiacouldeverbetheway
it is today.”
Gurugram,hometosmall farmersand

not yet zoned as “urban”, was his play-
ground,andhestartedwithaplanforDLF
City, which would integrate offices,
homes,malls,hotelsandspecialeconomic
zones.Since the 1980s,DLFhasbuilt five
phases in Gurugram, including DLF
Cyberhub, and expanded to other cities.
Among the properties DLF—with a cur-
rent market cap of $25.8 billion—has
developed inGurugramaretheultra-lux-
uryCamelliasandDahlia,withratesofup
to ₹180,000 per sq. ft. Though DLFwas
listed publicly in 2007, about 74% is still
held by thepromoters, Singh’s family.
Much of Singh’s story is well docu-

mented—the early public-private part-
nerships todevelop land, spending time
with farmers to convince them to sell,
the careful fostering of relationships
with people at all levels from Cabinet
ministers to office clerks. He’s contrib-
uted to this oeuvre himself with his
recent memoir, Why the Heck Not? and
his 2011 autobiography, Whatever the
Odds, which focused on the business.
“Why the Heck Not? is more about life
itself, what I’ve learnt, the ups and
downs, thepeculiarities, howIdealtwith
my phases of my life, and putting those
lessons down so it can be useful for
someone else,” he says. His is a compli-
cated legacy andSingh revels in storytel-
ling—heenjoysmakinghimself thehero
but there’s also a calibrated cadence to
the stories. He’s comfortably aware of

K.P. Singhmanaged to
forge one of the first

public-private
partnerships to develop
land, amodel other

builders would replicate

the unique vision that allowed him to
imagine a city beyondDelhi in the 1980s
when most people lived in bungalows
and worked in government offices, yet
admits thatGurugramhasn’t turnedout
as it shouldhavedue toa lackofplanning
that foregrounded people. He knows
he’s more ambitious and driven than
most, but quickly counters any state-
ment that couldbeen seenashubriswith
“these are all lessons we can all learn”.
He’s aware of the role of serendipity in
his life, but is equally certain that noth-
ing canbe achievedwithout hardwork.
He advocates grabbing anyopportunity
that comes one’s way yet insists one
needs a personal code of ethics.
Heattributes “50%of success in life” to

building relationships, describing being
amiable as awayof living andexplaining
that inbusiness, it’s important tobe likea-
blewithoutbeingpliable. “Theimportant
thing is how to conduct yourself so that
people like tobeassociatedwithyoueven
when they arenot agreeingwith you.”
Hewasn’tbornwith“thispleasingper-

sonality”; it is a lesson from sports—
hockey, tennis, football, riding, polo—
where he learnt to win, lose and lead. “It
wasbecause Iwasgood inridingandten-
nis thatachancecameforascholarshipto
UK.There, tennis andpoloarehighsoci-
ety games so you learn tomove in those
circles. Then I joined Army, where you
learn to move with everyone… My late
wifewasalso like this—very friendly,very
warmandwewereboth togethera likea-
blecouple.”Hedigresses into longstories
about friendshipswithM.F.Husain,Nat-

warSingh,KamalNath,RajivGandhiand
ahostofothers,allbondsofgive-and-take,
nevercultivatedwithagoal inmind.Har-
yana chief ministers with whom he had
similarly close ties that helped create a
conducive business environment
included Bhajan Lal, Devi Lal, Om Pra-
kashChautala andBanarsiDasGupta.
His relationshipshavebeencontrover-

sial too,mostmemorably the2012head-
lineswhenDLFwascaught inallegations
of dubious deals with companies pro-
motedby thenCongresspresidentSonia
Gandhi’s son-in-lawRobertVadra. “Yes,
there were many challenges—laws,
changing land policies and zoning, you
couldn’t get money—it was what most
peoplewouldcall impossible. I’ve takena
lot of risks and there has been danger—
police,politicianshavebeenaftermebut
I didn’t giveup. I hadmyvision.... andno
one has been able to find fault because I
always ranmybusiness clean.”
Realestate remainsa fragmented, cha-

otic business with most builders known
forunderhandeddeals. “Yes, it is true, all
my competitors are either in jail, bail or
bankrupt,” he says, chuckling. To an
extent, DLF under Singh brought order
andprofessionalismtoan informal sector
thatwas“liketheWildWest” inthe1980s,
andhesays it’shisvaluesthatkepthimout
of troubleeventhoughthecourtcaseson
various counts, from land acquisition to
delivery of properties, havebeenmany.
The firstofhis “basic rulesofbusiness”

is compliance. “Whatever the law, you
have to be 100% in compliance, then no
onecanentangleyou.Next, conductyour

business so thateverybodygains.Means,
when you buy agricultural land ensure
farmersnotonlygetpaidfor their landbut
also get a chance at prosperity. Build so
that the personwho buys the apartment
sees a rise inprices andbenefits. Inother
words, everybody associated with you
must have a share inprosperity.”
Singh’s vertiginous, glass-clad towers

havechanged the landscapeof all Indian
citiesandthewayweliveandwork,creat-
ing gated communities and secure bub-
bles that riseabovetherealityof India.He
describesDLFPhaseV as “world-class, a
worldof itsown”,buthedgeswhenasked
if he’d live there. “Gurgaon is not there
becauseDLF isowning; it’sbecausepeo-
ple want that kind of city....” He doesn’t
disagree that the traffic,dangerous flood-
ing and poor garbage and sewage man-
agement isn’twhathe imagined. “I imag-
ined a green city environment because I
wasprivilegedlikethis,”hesaysgesturing
totheplanned, thoughpolluted,beautyof
centralDelhi beyondhis gate.
In2006,evenasDLFwascontinuingto

grow,SinghandIndira—whodiedin2018
afterbattlingcancer formore thanadec-
ade—decided“againstalladvice” todivide
the company and their properties
betweentheir threechildren,withacon-
trolling interest to son, Rajiv who is now
the chairman. In 2017, he sold his one-
third stake in DLF’s rental arm to GIC,
Singapore’s sovereign wealth fund, for
$1.9 billion. “I kept just one property for
rental incomeinGurgaonandthishouse,
which was special to my wife and I,” he
says. “I’mhappywiththedecision.Every-

oneisabillionairenow.Mygrandchildren
have entered the business and have
brought theirowntouch,” says thegreat-
grandadof two,whohas found loveagain
at 90-plus in his companion Sheena de
Boisgelin, a formermodel andentrepre-
neurhemet throughmutual friends.
“For a yearor twoafter Indiradied,my

life was bad. Sixty-five years together…
there can never be anyone like her, and
when you have that kind of perfection,
thehappiestwouldbe if youcanbothdie
together but that was not to be. I was at
the age where all my friends were dead
ordisabled. I hadnoone,” he says. Indira
was alwayspragmatic andhad toldSingh
to ‘make your life again’, but hebegan to
drift. Televisionbecamehis companion
and a drink every evening. “I never take
more than one drink, and one day I
asked my longtime staff to bring me a
second, and he said, ‘are you sure?’,”
recalls Singh.
That pause made him remember his

promise to Indiraandhebegantravelling
again, returnedtogolf thriceaweek, “and
in the course of all that Imet a verywon-
derful ladythoughthat isaveryriskything
at my age”. The wide age gap drew cen-
sure fromhis children, her children, her
father and their many friends. “She has
built a new social crowd for me, which I
needed. Ineedactivityandsocial life.This
isallnonsensethatweshould live inacer-
tain way at a certain age, give up every-
thingandwait fordeath. I ignoredthemall
andusedmyheadtoorganisemylife,”he
says. “Life ka chakkar ho gaya but wher-
ever I have turned, it has beengood.”

K.P. Singh
THECITYBUILDER

The 95-year-old chairman emeritus of DLF on building cities, golf courses,
relationships, and a life he didn’t quite dream of

In business, it’s
important to be
likeable without
being pliable,
Singh believes. In
90% of cases, you
can back off
without losing out.

Favourite city
Wherever I’m living at the
moment.

Golf handicap
18. I used to be a very good golfer,
but I just swing it around now.

Biggest indulgence
Living well. Whatever your stage,
pay your taxes and live as well as
you can.

Illustration by Priya Kuriyan
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a ready list to accelerate the process of
selectionandappointment,”Singhsaid.
“Energy companies have capex-heavy
operationsandhaveheavyinvestments
inhand,whichwouldrequiremanage-
ment to operate round the clock with
decisiveness.”
“Thereshouldbemuchmoreserious-

ness in terms of appointment of top
managementpersonnel inPSUcompa-
nies,” R.S. Sharma, who was CMD of
ONGCfromMay2006toJanuary2011,
said. “The process should not be
delayed,as itcanbecomealong-drawn
process incase thePESB’s recommen-
dation is not finalized, and also norms
needtobeproperlyfollowedintermsof
theseappointments.”
Queries to the Union ministries of

power, petroleum and natural gas,
ONGC, HPCL, NTPC and NHPC
remainedunanswered till press time.
Foroilmarketingandrefiningmajor

BPCL,thesearchandselectionprocess
isunderwayas thetenureof itscurrent
CMD G. Krishnakumar ends in April.
ThePESBheld interviews of potential
candidateson 1February.
Thetwotoppowergenerators,NTPC

andNHPC,wouldalsoneednewchiefs,
withtheselectionprocessfortheformer
already underway. The tenure ofGur-
deepSingh,theCMDofNTPC,comesto
anendthisJuly.Hewasgivenanexten-
sion of five years in 2020. His tenure
witnessedthelargestcoal-basedpower
generator’spivottowardsgreenenergy.

rituraj.baruah@livemint.com
For an extended version of the story, go

to livemint.com.

HPCLgetsnewchief, four
more largePSUs inqueue
The petroleum selection board has put out ads for chiefs of ONGC, NTPC, BPCL and NHPC

HPCL is India’s third-biggest oilmarketing firmby revenue. MINT

AFP
feedback@livemint.com
GENEVA

T heWorldTradeOrgani-
zation(WTO)chiefcalled
for calm Friday in the

face of a swelling global trade
war as US President Donald
Trump slaps steep tariffs
against friendsand foesalike.
“Iunderstandtheenormous

amount of concerns that peo-
ple have about what is going
on,”NgoziOkonjo-Iwealatold
a meeting at the WTO head-
quarters.
She downplayed fears that

the new US administration,
whichhasbeenharshlycritical
ofWTO,mightdecidetowith-
draw, as it has done from the
World Health Organization
andotherUNbodies.
JustbackfromWashington,

where she met with US com-
merce secretary Howard Lut-
nick and trade representative
Jamieson Greer, Okonjo-
Iweala said “the indications I
got is that they remain part of
WTO.”
Since his return to office in

January, Trump has intro-
ducedsweeping leviesagainst
severaltopUStradingpartners.
Even though tensions eased a
notch on Thursday, after the
UShitpauseonthe25%tariffsit
slapped earlier this week on
mostgoodscomingfromMex-
ico and Canada, the standoff
with China continues. The
EuropeanUnion is also in the
crosshairs.

WTO chief
seeks calm
as trade war
mounts

Thedealvalueof₹603crore
impliesanenterprise-value-to-
salesratioof1.6timesbasedon
Tops’ FY24 revenue of ₹386
crore. The valuation appears
reasonable. AWLwill initially
acquire 80% of shares from
existing promoters for an
enterprisevalueof₹603crore
andtheremaining20%inpha-
sesover thenext threeyears.
AWLwill fundthebuyfrom

internalaccrualsandifneeded,
theinitialpublicoffering(IPO)
proceeds.WhileTopsisstrong
injamsandsauces, itsregional
skewmeansAWLmustexpand
its reach in underpenetrated
westernandsouthernmarkets
to justify thevaluation.
AWL’stimingseemsoppor-

tune.FreshoffastrongDecem-
berquarter (Q3FY25)—where
revenue surged 31% year-on-
year (y-o-y)andprofit after tax
morethandoubled—thecom-
panyis fast-trackingitsFMCG
pivot. The foods and FMCG
business contributed 10% of
consolidated revenues in
FY24at₹4,994crore,andgrew
23%y-o-y.
AWL aims for an over 20%

compoundannualgrowthrate
(CAGR) in volume over the
medium termand is targeting
₹10,000 crore in food and
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WillAWL’sTopsbuypayoff?

AWL’s branded edible oil sales are slowing andpalmoil volumes
sawdouble-digit decline inQ3 BLOOMBERG

of dissent or voting patterns
within itsboard,andcalled for
greater transparency in han-
dling conflict of interest
amongSebi boardmembers.
“Past concerns regarding

conflicts involving a former
chairperson highlight the
need forclearerpublicdisclo-
sure of deliberations in such
cases,” Agrawal said.
“Sebi does have a code on

conflict of interests for board
members,buthowit isapplied
in real scenarios remains
opaque.Aperiodicreviewand
strengtheningof thiscodeinto
a regulation would improve
governance at Sebi board
meetings,” he added.
Pandey in his speech

addressedconcernsrelated to
operational difficulties faced
by foreign portfolio investors
(FPIs) and alternative invest-

FROM PAGE 16 ment funds (AIFs), signallinga
willingness to rationalize reg-
ulations.
“Wewillbehappytoengage

withFPIandAIFindustrypar-
ticipants toaddress theirdiffi-
cultiesand further rationalize
regulations topromoteeaseof
operation,” he said.
Arora of Saraf & Partners

called for regulatory adjust-
ments or rationalization of
frameworks forFPIsandAIFs.
“Our clients are suffering

because of the regulatory
actions taken in the name of
transparency,which is forcing
some of them to leave India,”
saidArora. “Regulatorsnever
faceanyconsequenceformak-
ing the law so tight that regu-
latedentitiescannotdo legiti-
mate business. However, it
hurts business and ease of
doingbusiness.”

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

NewSebi chairman
pledges reforms

economieswithUS free trade
agreements (FTAs), such as
South Korea and Singapore,
are lessat risk, saida reportby
Nomura, dated 10February.
If theUSimposesreciprocal

tariffs, India’s exports to the
country could drop by $2-3.5
billion in FY26, potentially
hurting GDP growth by 5-10
basis points from the current
estimateof6.6%,notesDeven-
draKumarPant, chief econo-
mist and head of public
finance at India Ratings, in a
report dated 28 February. (A
basis point is one-hundredth
of a percentagepoint.)
Whichsectorsare likely

tobe theworsthit?
EventhoughTrump'sthreat

hasalarmedpolicymakersand
economists alike, the actual
impact of the tariffs will
depend on whether they are
applied at the product, sector
or country level.
A report by Global Trade

FROM PAGE 16 Research Initiative (GTRI)
notes that if tariffsare imposed
attheproduct level, theimpact
maybe limitedsinceIndiaand
theUSdonotnecessarily trade
identical goods.
However, if applied at the

sector level, entire industries
could facemajor disruptions.
At thebroadsector level, the

potential tariff
gaps between
India and the US
vary, with the
reporthighlight-
ing agriculture,
meat, and pro-
cessed foods as
themost vulner-
able sectors to
reciprocal tariffs.
The fish, meat, and pro-

cessedseafoodsectorstandsto
be the hardest hit, with $2.58
billion inexports facingatariff
differentialof27.8%, theGTRI
report noted.
Apart from this, food prod-

ucts, footwear, and textiles
also facesignificant tariff gaps

favouring India. However,
since their tradewith theUSis
small in absolute terms, these
sectorsare likelytoexperience
relatively less exposure to
reciprocal tariffs.
The full impactof the tariffs

threat will become clearer
once the Trump administra-
tion finalizes new rates—if it

does—for all
countries next
month.
He has already

issued exemp-
tions on Mexico
and Canada after
making them the
earliest victimsof
his tariffs.
India is cur-

rently weighing its options,
and will watch Trump's
actionsagainstothercountries
for cues.
To be sure, talks on a trade

deal between the two coun-
triesarealsoongoinginWash-
ington, which could bring
more clarity on tariffs.

What reciprocalUS tariffs couldmean for India

Source: Global Trade Research Initiative report

Source: World Integrated Trade Solutions

Tariff shift
Weighted average tariffs imposed by India and US, in %

Weighted average tariffs faced by India and US in each other’s
markets and tariff differential (in %)
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If the US imposes
reciprocal tariffs,
India’s exports
to the country
could drop

by $2-3.5 billion
in FY26

FMCG revenue by FY27, up
from₹6,000 crore in the past
12 months, per the company.
Growth will be driven by
aggressivedistribution,expan-
sionandportfolio
scale-up,particu-
larlyinstapleslike
wheat flour,
pulses, and bas-
mati rice.
However, exe-

cution risks
remain.Q3sawan
Ebitda loss of ₹32
crore in the food
segmentduetoa₹50crorerice
inventory write-down. Man-
agementremainsconfident in
long-term profitability, but

near-term margin pressures
persist.Ebitdastandsforearn-
ings before interest, taxes,
depreciation,andamortisation.
AWL’s direct retail reach,

nowat820,000+
outlets, and
e - c omm e r c e
growth support
Tops’ national
rollout.
Yet,challenges

persist—branded
edible oil sales,
the company’s
bread-and-but-

ter business, are slowing and
palmoilvolumessawadouble-
digit Q3 decline due to con-
sumerdowngrading.

AdaniWilmar
will fund

the acquisition
through internal
accruals and, if
needed, the
IPO proceeds

derivatives transactions,often
involving high volatility and
short-term trades on the
National Stock Exchange Ltd
andBSE.Abonddealingroom
focuses on government and
corporate bonds, trading via
negotiateddealingsystem-or-
dermatching,over-the-coun-
ter markets, and exchanges.
Theactivityonanequity trad-
ing floor is farmore frenetic.
“We have to

take instantdeci-
sionsonwhether
to buy or sell
(shares of a firm),
and the order
sizes can be
large,” said Rad-
hikaMaheshwari,
lead dealer at
WhiteOak Capi-
tal's portfolio management
vertical. “In a volatile market
liketheoneweareseeingnow,
the risk multiplies and only
thosewith a strong risk appe-
tite andriskmanagementcan
confidentlymakequick,high-
impact decisions.”
A trade call, often made in

split seconds, caneitherboost
or erode a client’s portfolio.

FROM PAGE 16 The stereotyped belief that
menaremoreattunedtosuch
risk-taking prevents many
womenfromapplyingforroles
in dealing roomsevennow.
“In the futures and options

(F&O)retail space, thenumber
ofwomentraders isquite low,”
saidSaloneeSanghvi, founder
of research firm My Wealth
Guide. Sanghvi, who has
worked with ace investor
RakeshJhunjhunwala’sRARE
Enterprises for nearly a dec-

ade, estimates
thatbarely10-15%
of all retail deriv-
ative traders in
Indiaarewomen.
“We have

women as senior
executives in
other teams like
finance, market-
ing, but the deal-

ingroomsareall-male,” saida
seniorexecutive inthedealing
room of one of the largest
financial advisory firms.
“Some [women]who came in
the early years, asked for a
transfer or left.”

d i p t i . s h a r m a @ l i v e -
mint.com

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

MissingX-factor in
dealing rooms

finals—always drive up
demand, both in bars and res-
taurants as well as home con-
sumption.Whilealotofrestau-
rantsarerunningoffers topull
in crowds, we typically see a
significantuptickinretailsales
aswell, sincemanypeoplepre-
fer watching from homewith
friends and family too,” Ish-
waraj Bhatia, chief operating
officer and co-founder of
Simbabeer toldMint.
Headded that thecompany

typically observes a 15-25%
increase in beer sales during
major sportingevents.
InBengaluru the story is no

different. Craft beer garden
GeistBrewingCo.,willberun-
ningschemestoo.Butthereare
thosethatwillnotasdemandis
alreadyhighonsuchdays,said
MukeshTolani,ToitBrewpub
founder in the city.CafeDelhi
Heights in Delhi NCR is also
running alcohol promotions
across its outlets, expecting a
30% rise in business this Sun-
day.Meanwhile,Wow!Momo
is tapping into its loyal cus-
tomerbasewithtargetedoffers.
“From our own loyal data-

base we’ve identified specific
consumer cohorts who are
active on match days and are
doingspecialtargetedoffersfor
them likedeals onevery six or
four runs scored, and other
things like on run-chases and
every half-century scored.
These will be pushed out
throughappnotifications and
WhatsApp messages,” said
SagarJ.Daryani,co-founderof
Wow!Momo.
“Across all channelswe feel

with the entire Champions
Trophy and the upcoming
match on Sunday, we should
definitelysee30-40%increase
in transactions than a normal
day,”headded.
Daryanialsosaidthatnotall

bigmatchesbutselectmatches
where India is playing always
get more traction, especially
towardstheendof thetourna-
ment.This time itwas also the
IndiaPakistanclashtwoweeks
agowhereorders soared.This
business isexpectedtobedou-
ble that of weekend matches
during the IPL.
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Cricket,
beer, bites:
Food firms
expect40%
sales surge

Women’s
participation is
higher in an

industry like IT
services at 36%,
according to
Nasscom

Rituraj Baruah&UtpalBhaskar
NEWDELHI

T he process of appointing new
honchos for five large state-
owned enterprises with com-

binedrevenueofmorethan₹18trillion
found its first appointeeonThursday.
Vikas Kaushal, a partner and chair-

man at consultancy Kearney’s India
operations, was appointed chairman
andmanagingdirector(CMD)ofHindu-
stan Petroleum Corporation Ltd
(HPCL),India’sthird-biggestoilmarket-
ing company by revenue, by the
appointmentscommitteeof theUnion
cabinet foraperiodof fiveyears.
Themovemarksthefirst instanceof

a private sector executive being
appointedheadofanoilandgasPSU.To
besure,KaushalearlierworkedinHPCL
alongwithotherPSUssuchasIndianOil
Corporation,BharatPetroleumCorpo-
ration Ltd (BPCL) andNTPC in senior
executivepositions.
Meanwhile,advertisementsbyPublic

Enterprises Selection
Board(PESB)havesought
applications for CMD
posts infourothercentral
public sector units
(PSUs)—Oil and Natural
Gas Corporation Ltd
(ONGC), NTPC Ltd,
BPCL,NHPCLtd.
The move is significant given that

these companies aremarket leaders in
theirdomains,andhaveapivotalroleto
play in India’s energy transition goals.
WhileONGCisIndia’slargesthydrocar-

bon and exploration firm,NTPC is the
largestpowergenerationfirm.NHPCis
thecountry’s largesthydropowerfirm.
ONGCisthelatestpublicsectorentity

intheenergyspaceforwhichthePESB

has sought applications for the chair-
man’s post. OnMonday, PESB invited
applicationsfromqualifiedcandidates,
and the last date of receipt of applica-
tions is 11 April. The incumbent CMD,

Arun Kumar Singh, was appointed in
December2022 fora three-year term.
Someformerchairmenoftheselarge

PSUs expressed reservations over the
process followed and the tenure of the

leaders.A.K.Singh,CMD
of NHPC from February
2020toAugust2022,told
Mint that the appoint-
ment of CMD should be
for a longer period than
twoor threeyears so that
thereistimeforthevision
oftheboardandtheCMD

tobe implemented.
“Further, the appointment process

alsousuallytakesafewmonths,soapool
of qualified candidates should be pre-
paredandthegovernmentshouldhave

PSULEADERSHIPHUNT
ONGC is the latest
PSU for which the
PESB has sought
applications for the
chairman’s post

SOME former
chairmen of large
PSUs expressed
reservations over
the process followed

APPOINTMENT of
CMD should be for a
longer period than 2
or 3 years, said Singh,
former NHPCCMD

MINT SHORTSm

Rupee jumps 17paise to settleat
86.95againstUSdollar
Mumbai:Therupeereboundedandsettledwithagainof17paise
at 86.95 against the US dollar on Friday, as the American cur-
rencyindexdeclinedtoits five-month-lowlevelandcrudeoilpri-
ces eased on lower demand expectations. Volatile domestic
equitymarket sentimentanduninterruptedoutflowof foreign
capital,however,weighedonthedomesticcurrency, forex trad-
erssaid,attributingtheforeigninvestors’outflowtoanincreased
risk aversiondue to tariff ambiguityworldwide. PTI

Reliance,metalspowerNifty50
tobestweek in threemonths

India’s benchmark indexNifty 50 logged its bestweek in
threemonths, ledbyheavyweightRelianceIndustriesand
metalstocks,as losses inthepast threeweekstriggeredbar-
gain buying. On Friday, the National Stock Exchange’s
Nifty 50 rose 0.03% to 22,622.5, while the BSE’s Sensex
ended0.01%lowerat74,332.58.TheNifty roseabout 1.9%
thisweek, itsbest inthreemonths,while theSensexgained
1.6%, its highestweeklygains since January-end.REUTERS

Market regulatorwarnsNestle
over insider tradingnormsbreach
Nestle IndiaonFridaysaid it receivedawarning fromthecoun-
try’smarketsregulator forabreachof insider tradingregulations
“by a designated person of the company.” The Indian arm of
Swiss food giant Nestle said its compliance officer received an
administrativewarning letter fromtheSecuritiesandExchange
Boardof IndiaonThursday.Thefirmdidnotrevealdetails from
the letter or about theperson. REUTERS

Positive stridesafterModi-Xi
meeting:China foreignminister

Beijing:Chinese foreignministerWangYionFridaysaid
India-China relations have made “positive strides” and
achievedaseriesofencouragingoutcomesatall levelsafter
last year’s breakthrough ending the over four-year-long
militarystandoff ineasternLadakh.Addressinghisannual
press conference inBeijing,Wangalso said theboundary
questionorspecificdifferencesshouldnotaffect thebilat-
eral relations between the two countries. PTI

RBIapprovesone-yearextension
for IndusIndBankCEOKathpalia
Private lender IndusInd Bank on Friday said it had received
approval fromIndia’scentralbanktoreappointSumantKathpa-
liaas its chiefexecutiveofficer (CEO)andmanagingdirector for
aperiodofoneyear.TheReserveBankof India (RBI) approved
Kathpalia’s term to be extended from24March this year to 23
March 2026, IndusInd said.The private lender’s board in Sep-
tember had approved Kathpalia’s reappointment as CEO for a
three-year term. REUTERS

Foreign secretaryholds talkswith
Russiancounterpart inMoscow
NewDelhi:ForeignsecretaryVikramMisrionFridayheldtalks
withhisRussiancounterpart,AndreyRudenko, focusingonvari-
ousaspectsofbilateralcooperation. It isunderstoodthat thecon-
flict inUkrainealso figured in the talks.The foreignsecretary is
likely tomeet anumber of other seniorRussian leaders. PTI
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next fiscal year,” said the first
personcitedabove.
While DBUs currently pro-

videATM-like services—such
asdepositingandwithdrawing
cashfrombankaccounts—the
government plans to expand
theirmandatetoincludefinan-
cialproductssuchasinsurance
andpension.Fornewproducts,
assistedserviceswillbeavaila-
ble foreaseofdelivery.

“Ever since their launch in
2022, DBUs have constantly
been expanded to cover all
partsof thecountry,especially
semi-urban, rural and remote
areasthathavelimitedaccessto
bankingservicesandnodigital
services.More than 100DBUs
are now operational and we
want to fast-track the pro-
grammesothatasimilarnum-
ber is added by the end of the

GireeshChandra Prasad
gireesh.p@livemint.com
NEWDELHI

C ompetition Commis-
sion of India (CCI) has
proposedtoprevent its

employees from specified
investments, including any
director indirect investments
incommodityderivativesand
equity-related investments
other thancertainexceptions
like mutual funds, to protect
the integrity of its regulatory
decisions.
CCIemployeesarecovered

by central civil service rules,
and theproposednorms seek
toaddexplicit additional con-
ductrequirements for thereg-
ulator like in the case of other
regulators, including the
Securities and Exchange
Board of India (Sebi). CCI has
sought public feedback by 6
April on the proposals before
giving effect to them.
Thedraft rulesdisallowstaff

frommakingdirector indirect
investment in equity, com-
modityderivativesandequity-
related instruments including
convertible debentures and
warrants. But, investments in
mutual funds,non-convertible
bonds and non- convertible
debentures, IPOsandinrights
issues in respect of the shares
held by themare allowed.
Inmutual funds, the invest-

ments go into a basket of dif-
ferentsecurities rather thanto
individualcompanies,making
it an acceptable investment
tool for employees.

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

CCI staff
barred from
stockbets to
stop conflict

RBI’sVRRauction sees tepid
demandas liquidity eases
Banking liquidity deficit has fallen from a peak of over ₹2 tn in Jan to about ₹20,000 cr in Feb

While liquidity has been easing, RBI onWednesday announcedmoremeasures to ease liquidity in the banking system. REUTERS

tariffs on imports fromCanada
andMexico, till 2April.
It has also imposed a 10%

tariff on China on 1 February
and another 10% on 4March.
In turn,Chinahasannounced
an additional 15% tariff on US
cotton, which will come into
effect on 10 March. These
developmentsareexpectedby
the industry to indirectlyben-
efit India, asChineseproducts
will become costlier and US
cotton exports to
China will not be
profitable.
Further, when

theUS’s25%tariff
onMexicocomes
into effect, the
cotton apparel
opportunity is
expected to shift
to India and
Bangladesh, while the man-
made fibre apparel, such as
Lycra and nylon wear, will
likely move to Vietnam and
Cambodia, according to
experts. The share of Mexico
inUSapparel imports is 3.3%,
anditmainlyexportsknitwear
anddenim, amongothers.
After thetariffsbetweenthe

US and these countries come

FROM PAGE 16 into effect, experts said the
majordestinations forUStex-
tile imports will be Vietnam,
Bangladesh, and India.
AsperOfficeofTextilesand

Apparel (OTEXA) trade data,
US apparel imports in CY24
stoodat$79.26billion. India’s
sharewas5.9%, amounting to
about$4.68billion.Chinawas
the top exporter of apparel to
the US, holding a 21% share
amounting to around $16.64
billion, followedbyVietnamat
19%($15.06billion) andBang-

ladesh at 9.3%
($7.37 billion).
According to a

report by Global
Trade Research
Initiative (GTRI)
released on 25
February, US
exports to India
face an average
duty of 10.14%,

while Indian textiles, fabric,
yarn,andfibre faceanaverage
duty of 3.55%, resulting in a
tariffdifferenceof6.59%.The
trade think tank suggested in
the report that the ‘zero-for-
zero’ tariff strategy is India’s
best option and could be
implementedquickly.

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

Textiles sector eyes
zero tariffswithUS

India’s exports to
the US aremostly

apparel and
home textiles,
accounting for
81.5% of total
shipments

meant for remote areas with
low banking penetration, sig-
nificantly reducing the cost of
operatingbankbranches.
But to create value at scale,

thegovernmentwill firstneed
to spread financial literacy in
rural and remote areas, said
Aarthy Rangarajan, partner,

financial services
consulting at EY
India.“Toscaleup
and create value,
DBUsmustmake
it their priority to
conductfinancial-
products advo-
cacy, and spread
digital literacy
and awareness

about security and fraud. For
DBUs toexpandandscale, the
government must prioritise
educating the masses on the
basicsofbanking,howtolever-
agebanks toenrichtheir lives,
andcyber security,”he said.

For an extended version of the
story go to livemint.com

“The idea is to extend basic
digital services for delivering
financialproductsthroughthe
infrastructure under DBUs. It
will helpDBUs turn toamajor
vehicle of financial inclusion,
bringingbankingandfinancial
servicestodoorstepsofpeople
inunbankedorareaswithlim-
ited financial ser-
vices,” said a sec-
ond person. The
Centre is likely to
nudge private
sector banks to
create DBUs in
semi-urban areas
to accelerate the
growth of India’s
digital financial
ecosystem.
Queries sent to theministry

of financeandthedepartment
of financial services remained
unanswered till press time.
Forcustomerswhoareadept

atdigitalbanking,DBUsaimto
provide a fast, convenient and
secure experience. They are

SubhashNarayan
subhash.narayan@livemint.com
NEWDELHI

The Union govern-
ment proposes to
expandthenetwork
of digital banking
units (DBUs) across

thecountrybynearlydoubling
theirnumbertoaround200in
just over a year. It may also
allowDBUstoprovidea larger
bouquetof financialproducts,
including insurance policies
and other financial-inclusion
products and schemes of the
government,twopeopleaware
ofthedevelopmentsaidonthe
conditionofanonymity.
DBUsarespecialized, fixed-

pointbusinessunitsequipped
with certainminimumdigital
infrastructuretodeliverdigital
bankingproductsandservices
as well as servicing existing
financialproductsandservices
digitally in a convenient and
cost-effectiveway.

Centreplans todoubledigital banks toboost inclusion

While DBUs provide ATM-like services, Centre plans to include
financial products like insurance and pension. BLOOMBERG

To create value at
scale, the Centre
will first need to
spread financial
literacy in rural

and remote areas,
say experts

AnshikaKayastha
anshika.kayastha@livemint.com
MUMBAI

The Reserve Bank of India
(RBI)sawtepiddemandforits
variableraterepo(VRR)auc-
tionsas liquidity tightness in
thebankingsystemhaseased

following thecentralban’smeasures.
Againstanotifiedamountof₹50,000

crore, RBI receivedbids amounting to
₹8,375croreatthe14-dayVRRauction,
indicatinglowrequirementof fundsby
banks. That also reflected in the lower
demandseeninthedailyVRRauctions
held thisweek.
BarringMonday(3March),whenRBI

sawdemandworth₹16,557croreagainst
anauctionamountof₹25,000crore,the
demand in the daily VRR auctions fell
substantially as liquidity in the system
eased4Marchonwards.
Againstanotified₹25,000crore, the

centralbankreceivedbidsworth₹5,855
crore on Tuesday, ₹5,089 crore on
Wednesdayand₹4,442croreonThurs-
day. At the three-day auction today, it
receivedbidsworth₹3,970crore.
While liquidityhasbeeneasing,RBI

onWednesdayannouncedmoremeas-
urestoeaseliquidityinthebankingsys-
tem.Theseincludethepurchase
of government bonds ₹1 tril-
lion under open market
operations (OMOs) intwo
tranches, and a foreign
currencybuy/sellUSdol-
lar/Indianrupeecurrency
swapauctionof$10billion
fora tenorof36months.
“The latest measures,

expected to lift core liquidity to a
surplus, suggest that theoverall policy
stance is clearly accommodative, with
an eye on facilitating policy transmis-
sion,” said Radhika Rao, executive
director and senior economist, DBS
Bank. “These steps are pre-emptive
ahead of a seasonal squeeze inMarch,

being a fiscal year end, besides other
contributing factors,” she said, adding
that itcouldincludeforexmarketinter-
vention,taxoutflows,volatilityincapital
flowsandcurrency incirculation.
“Concerted action, which includes

tranchesofOMOs,VRRauctions
andFXswapsbesidesaCRR
(cash reserve ratio) reduc-
tion in December, have
addedmore than ₹4 tril-
lion to the domestic
banking system yet far,”
sheadded.
TheRBIfirstannounced

measures on 27 January,
which included OMOs entailing

thepurchaseofgovernmentsecurities
worth₹60,000croreinthreetranches
of₹20,000croreeach. Inaddition toa
$5 billion swap, the regulator also
announced a 56-day VRR auction for
₹50,000 crore. It later announced a
three-year buy/sell dollar/rupee swap

₹8,375 cr
Bids received at
the 14-day VRR
auction by RBI

auctionon21Februaryworth$10billion
withtheobjectiveofmeetingthe“dura-
ble liquidityneedsof thesystem.”
Throughthefirstroundofmeasures,

RBIisestimatedtohaveinfusedat least
₹3.2 trillion, according to CareEdge.
While that improved liquidity,
“overall conditions remain
tight” andmoremeasures
areneeded, it said.
The liquidity deficit is

estimated to have nar-
rowed from over ₹1 tril-
liononMondaytoaround
₹20,000croreonTuesday,
ledbyseveralmeasurestaken
byRBIoverthepasttwomonthsto
injectdurable liquidity intothesystem,
according to market experts. System
liquidityhasbeeninthedeficitsincelate
November2024.Sincethen,thedeficit
widened to peak at over ₹2 trillion in
Januarybeforeeasing inFebruary.
Amongotherfactors, liquiditytight-

nessisalsoexpectedtohavebeendueto
RBI’s intervention in the foreign cur-
rencymarket toprotect the rupee. It is
keentokeeptheliquiditysituationcom-
fortable to ensure transmission of the
recentpolicy ratecut.RBIcut the repo

rateby25basispointson7Feb-
ruary—the first cut in five
years.

“A let-up in the global
dollarrallysawtherupee
post its single highest
appreciationsinceFebru-
ary yesterday, closing

below87.0, de facto lower-
ing intervention pressure in

thenearterm,”Raosaid.“Looking
ahead, a strongdividend transfer from
theRBIinMaywillalsoprovideamore
durableliquidity injection,keepingthe
overallbalancewell insurplus,”shesaid,
addingthattheFY26budgetprojected
dividend income fromRBI and public
sector institutionsat₹2.6 trillion.

₹50K cr
Notified amount
for the central

bank’s VRR auction

intelligence and analytics
aroundsixyearsago.Whatwe
teach is how leaders can best
use the scientists in the teams
andhowtoreorganizetheteam
to activate those scientists
workingwithAI.
Kelloggisfocusedonhowto

bridgeAIwiththebusiness.We
areintroducingmultipleelect-
ives next fall that focus on AI,
each coming from a different
perspective of business --
finance, accounting, strategy,
etc. Another course is human
andmachine intelligence and
leadingwithnetworks.

Read an extended version of
this interview at livemint.com.

have Ryan Institute on Com-
plexity, where our research

uses aspects of physics to
understand key
social network-
ing aspects. The
insights guide
ourteaching,and
students are
taught how to
use social media
networks to
come up with
business ideas
like a Uber or an
AirB&B.
Has AI been

introducedinthecourses?
Westartedteachingartificial

the alumni got back tous dur-
ing the pandemic and after to
say that what we taught in
the classroom
helped them.
Now, we have

addedcourseson
leading with
empathy; selling
yourselfaswellas
your ideas;
everything an
MBAmustknow
about climate
change; fintech
and society; as
well as for family
business, keeping it all in the
family. In addition to this, we

applications from students in
India for Kellogg's full-time
programmes rose 11.5% from
2023(927)to2024(1,034).This
upward trend has continued
into2025.
What new courses have

youintroducedtohelpstu-
dents adapt to changes in
theirworkenvironment?
One course that is not new

but has been a staple for Kel-
loggstudentssincewellbefore
thepandemiciscrisismanage-
ment. Howdo you communi-
catewithyouremployeesinthe
middle of a crisis, and not
panic? This is important now,
but it always has been. In fact,

DevinaSengupta
devina.sengupta@livemint.com
MUMBAI

L earning to disagree, and
workingwithpeoplewho
have polarized views are

lessons that prepares Kellogg
School of Management grads
for the real world. Dean Fran-
cescaCornelli told Mintwhile
attraction for anMBA degree
hasn’tdwindled,whatistaught
in the classroomhas changed
to keep pace with the global
environment.Editedexcerpts:
Is theattractiontowards

MBAcoursesdwindling?
No. In fact, the number of

‘Weprepare graduates to learnhow todisagree’

Kellogg also offers
crisis management
courses that focus
on communicating
without any panic

during crises
Francesca Cornelli
Dean, Kellogg School

ofManagement

pler to

‘‘

SuneeraTandon
suneera.t@htlive.com
NEWDELHI

S amirK.Modi,scionofthe
KKModigroup,sayshe's
busy building his own

consumer-facing business
amid an inheritance dispute
within the family.
Modi, former executive

directorattobaccomajorGod-
frey Phillips India Ltd, part of
Modi Enterprises—KK Modi
Group, plans to launch home
decor stores and expand his
direct-selling venture, which
hestartedin1996.Hiscosmet-
ics brand Colorbar is also
undergoinga revamp.
"I'mnotconcernedwith the

(inheritance) fight; that's inthe
background.I'vegotbusinesses
to run, people take care of,"
Modi, founder andmanaging
director ofModicare Ltd, said
inan interviewonFriday.
In August last year, Modi

was ousted from the tobacco
maker'sboardoverhisconduct
during board meetings and
outside.HismotherBinaModi
was reappointed asmanaging
director for five years with
effect from 14November, and
his sister Charu Modi joined
theboard.
The dispute dates back to

2014whenhisfatherKKModi,
mother Bina and the children
executedarestatedtrustdeed,
consolidating the family's
assetstoensureequaldistribu-
tionamongallbranches.
"Mynephewiscontestingit.

I haveno time for it. I've taken
somewhatofabackseatfromit.
Butnobodycan takemyshare
away from me. I have 25%
shareholding in the group.
Thatcannotbetakenawayand
not contested by anybody,"
SamirModi said.

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

‘Notworried
about family
fight over
inheritance’

tionmore accurately.
ICAI’snewpresidentChar-

anjot Singh Nanda said the
proposed amendments pro-
videuseful information to the
users of financial statements.
Ind AS 21, as it exists today,

specifies the exchange rate to
use in reporting foreign cur-
rency transactions when
exchangeability between the
twocurrencies is temporarily
lacking.But itdoesnotspecify
such a rate when a lack of

exchangeability
is not temporary,
N a n d a
said. Therefore,
theprovisionhad
a limited gui-
dance in this
regard, he said.
“ T h r o u g h

these proposed
amendment s ,

comprehensive guidancehas
been added regarding lack of
exchangeability, whether
temporary or not. Amend-
ments require an entity to
apply a consistent two-step
approach to assess whether a
currency isexchangeable into
anothercurrencyand,whenit
isnot, todetermining thespot
exchange rate to use and the
disclosures to provide,” said
Nanda.

For an extended version of
this story, go to livemint.com.
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T he accounting profes-
sion’s self-regulatorand
rule-maker, theInstitute

of Chartered Accountants of
India (ICAI), hasbackedaudit
watchdog National Financial
ReportingAuthority’s (NFRA)
proposal to revise reporting
norms for foreign currency
operations, saying itwillbring
more clarity.
The amendments are pro-

posed to apply from annual
reporting periods beginning
on or after 1 April 2025,
according to theNFRA.
NFRA’s board had last

monthdecidedtorecommend
to the ministry of corporate
affairs to notify amendments
toaccountingstandardIndAS
21 dealing with ‘effects of
changes in foreign exchange
rates’. Under the provision,
financial reporting of opera-
tions in countries with
extreme eco-
nomicconditions
such as hyperin-
flation, govern-
ment controls or
official exchange
rates not reflect-
ing market reali-
ties have tomake
moredisclosures
about their
accounting approach, Mint
reportedon5March.
For example, Argentina’s

peso in recent years saw
extreme fluctuations and the
government isplanning to lift
its strict currency controls by
next year.
Amendments to the

accounting standard enable
businesses to translate their
operations in currencies in
restricted environments into
the reporting currency and
capture their financial posi-

ICAI backsNFRA’s
revision of forex
reportingnorms

The amendments will apply
from 1 April 2025, NFRA said.

Icai’s president
said the proposed

amendments
provide useful
information to

users of financial
statements
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steady growth over the next
year,”Narayan said.
Tesseract scooter is priced

at ₹1.45 lakh (ex-showroom),
while the Shockwave bike
starts at ₹1.75 lakh. However,
forthefirst 10,000bookingsof
Tesseract, the price has been
knocked down to ₹1.20 lakh,
while for the first 1,000 for
Shockwave, thepricehasbeen
set at ₹1,49,999.
TheF77Mach2costs₹2.99

lakh, and F77 Superstreet

whenabusinessearnsenough
topayfor itsexpenses,without
makingprofits yet.
Co-founderandchief exec-

utive Narayan Subramaniam
toldMint that salesof itsexist-
ing fleet of motorcycles, the
F77 Mach 2 and F77 Super-
street,werepickingup.
“Wecurrentlyhavejustover

1,000 vehicles on the road,
and that’s only in Bangalore.
Withtheperformancemotor-
cycle platform,we should see

SC to reviewDharavi
bid;Adani projecton
Court to assess Seclink’s claim, seeks Maharashtra, Adani Group’s replies

comes at ₹2.99 lakh.
Industry experts are more

cautious, though, saying that
most electric vehicle startups
are trying to put up a brave
front tokeep thepublic senti-
ment around EVs positive so
that valuations stayhigh.
“It’s not even possible for a

company likeHeroMotoCorp
to launch 10 vehicles in just
three years. A lot of this is
based on the valuation game
rather than true reality,” said
an industry expert, who
declinedtobenamed.Anana-
lystwhovisitedUltraviolette's
factories lastyear said that the
company’s aim to break even
by mid-2026 “looks totally
impossible tome.”
In October, the company

expandedits India footprintby
openingstoresacross 14differ-
entcities, 13 inIndiaandonein
Kathmandu,Nepal.Thecom-
pany plans to expand into
globalmarketswitha focuson
Germany,Spain,Portugal,and
FrancebyApril this year.

For an extended version of
the story go to livemint.com
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U ltravioletteAutomotive
aimstoride its twonew
2-wheelers, bookings

for which have started, to
break evenwithin the next 18
months, the firm’sco-founder
said onFriday.
TheBengaluru-basedelec-

tric2-wheelermaker,which is
backed by TVS Motor, Qual-
comm Ventures and Zoho
Corporation, among others,
has two products on the road
and two in thepipeline.
Earlier thisweek,at theFast

ForwardIndiaevent inBenga-
luru, the company unveiled
UltravioletteTesseract, anEV
scooter, and Ultraviolette
Shockwave,anenduromotor-
cycle meant for off-road rac-
ing. Both these products
wouldbe launched in the first
quarterof2026.Thecompany
aimstoenter themass-market
segment through its scooter
and boost its market share in
its bid to break even - a stage

CanUltraviolette break even in2026?

Ultraviolette co-founders Niraj Rajmohan (left) andNarayan
Subramaniam at the launch of Ultraviolette Tesseract.

Adani Group said construction was already underway, with significant investments in
equipment andmanpower for Dharavi’s redevelopment. HT

Krishna Yadav
krishna.yadav@livemint.com
NEWDELHI

T he Supreme Court on Friday
refusedtograntan interimstay
on theDharavi SlumRehabili-
tationprojectbeingcarriedout
bytheAdaniGroup,duringthe

hearingof apleabyDubai-basedSeclink
Technology Corp, which had contested
the contract award.
However, a bench ledbyChief Justice

SanjivKhannahasagreed toexamine the
petition and issued notices to theMaha-
rashtragovernmentandtheAdaniGroup.
The topcourt refused tohalt theongo-

ing work at the project site after senior
advocateMukulRohatgi, representingthe
Adani Group, said that the construction
hadalreadystarted.HesaidthatAdanihad
employed over 2,000workers, invested
significant funds,procuredconstruction
equipment worth crores of rupees, and
had initiated the demolition of railway
quarters on the site.
Thecourtdirected theAdaniGroupto

channel all project-relatedpayments via
asingleescrowaccount,withproperdoc-
umentation, including invoicesandbro-
chures.Anyfinancial transactionsrelated
totheprojectmustberoutedthroughthis
designated account.
SenioradvocateC.Aryama

Sundaram,who represented
Seclink,arguedthat thecom-
pany was willing to increase
its bid by 20%, proposing a
revisedbidof₹8,640crore—
far higher than Adani’s base
bidof₹5,069crore.Hehigh-
lighted that Seclink’s ₹8,640 crore bid
excluded an upfront payment of ₹1,000
crore to the Indian Railways and an
indemnityamountof₹2,800crore.This,
according to Seclink, made its overall
financial commitment greater than the

AdaniGroup’s total bid of ₹8,869 crore.
TheSupremeCourtdirectedSeclinkto

submitanofficialundertakingthroughan
affidavitconfirmingitsmostrecent finan-
cial offer. The case will be heard next in
May,when the court is likely to examine
thebidproposedbySeclink.

Seclinkhadpreviously challenged the
projectaward in theBombayHighCourt,
which, on 20December, hadupheld the
MaharashtraStateHousingDepartment’s
decisiontogrant theDharaviSlumReha-
bilitationProject toAdaniPropertiesPvt

Ltd.TheHChaddismissedSeclink’splea,
clearingthewayforAdani tostartredevel-
opmentof259-hectares incentralMum-
bai—oneof the largest slums inAsia.
Seclink,whichhad lost thebid in2022,

argued that its initial ₹7,200 crore offer
was higher andmore deserving than the

Adani’s ₹5,069 crore offer.
Thecompanyallegedthat the
Maharashtra government
unfairlyscrappedtheoriginal
tender process and issued a
freshone, tilting it in favourof
the Adani group. However,
theBombayHighCourtruled
that Seclink’s claims lacked

merit. It rejected the argument that the
revised tenderconditionsweredesigned
toexcludeSeclinkandbenefit the Indian
conglomerate.

For an extended version of the story go to
livemint.com

CONTRACTCONFLICT
SC directed Adani
Group to channel all
project-related
payments via single
escrow account

SECLINK claimed its
total commitment,
including exclusions,
exceeded Adani’s
₹8,869 crore offer

INDec, Bombay HC
upheld Adani’s
Dharavi project
award, rejecting
Seclink’s challenge

SowmyaRamasubramanian
sowmya.r@livemint.com
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M ulti-brandrestaurant
operatorRebelFoods
that isgearingupfora

public-market listing inFY26,
expects itsnew15-minutefood
delivery service ‘Quickies by
EatSure’ tobeamajorgrowth
driver, EatSure’s co-founder
and CEO Sagar Kochhar told
Mint in an interview.
The Mumbai-based firm

sees massive opportunity in
quick food deliveries and
believes ithas the right towin
in the category thanks to its
well-establishedmodel com-

prisingofflineeateries aswell
ascloudkitchens,whichallow
it to offer a full-stack setup
with access to multiple
brands—Faasos, Behrouz
Biryani and
Wendy’s. “We’ve
realized that
quick commerce
and quick food
delivery is a new
realityof foodand
beverages (F&B)
world. It isbound
to disrupt taking
convenience to
thenext level.Wealreadyhave
a full-stackplayacross50-odd
locations that we have built
over a decade,”Kochhar said.

“We are well placed to live
up to 15-minute promise.We
areofferingguaranteethatyou
will getyour fooddelivered in
15 minutes, or get it for free,”

he added.
Rebel's Quick-

ies, launched in
Mumbai's select
pin codes in Feb-
ruary, isexpected
to reach other
metro cities such
as the National
Capital Region
(NCR), Chennai,

Bengaluru as well as Pune in
6-12months, Kochhar said.
Foundedin2011byJaydeep

Barman and Kallol Banerjee,

Rebel Foods operates brands
suchasBehrouzBiryani,Oven
Story, andFaasos, competing
with largefast-foodchainsand
standalone cloud kitchen
operators. Currently, it oper-
ates over 450 cloud kitchens
across 75 cities in India, the
Middle East, North Africa,
Indonesia, and theUK.
InDecember,Rebelsecured

$210 million in a Series G
round led by Temasek, with
participation from existing
investorEvolvence, to aid the
expansion of EatSure. Mint
reportedthattheroundvalued
the company at $750million.

For an extended version of
the story go to livemint.com

Rebel Foods bets big on 15-min deliveries

Weare offering
guarantee that
youwill get your
food delivered in
15minutes or get
it for free, says

Rebel Foods CEO

Online short tenders are invited from the Indian Manufacturers only
for Purchase of AAA Conductor 55mm2(Critical) as per MGVCL’s
specifications, specimen, terms and conditions of tender. Tender
documents available on web-site: https://mgvcl.nprocure.com (for on
line submission, view and down load) and GUVNL / MGVCL
websites www.gseb.com & www.mgvcl.com (for online submission,
viewanddownload). Interested vendorsmay surf the aboveweb sites.

TENDER NOTICE No.:(ID:160935)

Note:Be in touch with our websites till opening of tender.
Additional Chief Engineer (Proc)
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SC to reviewDharavi bidbut
denies stayonAdaniwork uP15

VikasKaushal newHPCLchief,
fourPSUsawait newCMDs uP13

only. After winning the T20
lately, this series has garnered
greatinterest,”saidSingh.“We
comfortably lookat2xgrowth

CafeandBiraTaproom.
“Business wise we are very

happy, as India’s on a roll. But
spikes came in India matches

weekend,” said Rohit Aggar-
wal,directorofLiteBiteFoods.
“With fans looking for the

perfectspottoenjoythegame,
special offers like beer bucket
deals to drive longer stays and
higherengagement.Weexpect
a15%surgeindemandoverany
regular weekend with pre-
mium beers selling more.
Events like these create a very
lively atmosphere, attracting
both regular patrons and new
customers,” saidAggarwal.
Beermakers likeSimbaand

MedusaBeveragesarealsobra-
cing for higher sales. “Big
cricket matches—especially

TURN TO PAGE 13

inbusinesscomparedtoaregu-
lar Sunday and we expect at
least 10,000guests tocomein
acrossouroutlets,”headded.
The firm’s subsidiary, BTB

Marketing, is targeting ₹200
crore in revenue by FY26 and
plans to expand beyond cur-
rent50outlets acrosscities.
At Lite Bite Foods, which

operates brands like Punjab
GrillandYouMee,specialpro-
motions are in full swing too.
“Suchmatchesareperfectway
tocheerforTeamIndia.High-
stakecricketmatchlikeCham-
pion’sTrophyfinalisalwaysbig
crowd-puller, and we antici-
pate significant boost in foot-
falls compared to a regular

day business. From Mumbai
and Delhi to Bengaluru, pubs
andbreweries are planning to
hostwatchparties and special
promotion tocapitaliseonthe
excitement, around themega
cricketeventtodrivefootfallas
well as consumerspending.
“It’sasuperSunday. It’sper-

fect timing fromafternoon till
night for a high-stakesmatch.
We are organisingwatch par-
ties at our outlets and expect
considerablyhigherfootfallas
people in groups indulge and
cheer India in lifting the tro-
phy,” saidRahulSingh, senior
vice-presidentof thepubsand
taproomdivisionatB9Bevera-
ges, which operates The Beer

VaruniKhosla
varuni.k@livemint.com
NEWDELHI

A s Team India prepares
to faceNewZealand in
theChampionsTrophy

final this Sunday, restaurants,
bars, and beer manufacturers
across thecountryaregearing
up forademandsurge.
The high-stakes match is

likely to draw large crowds to
venuesofferinglivescreening,
andbusinessesacrosscitiesare
bracing fora surge in sales.
Industry players are antici-

patingrevenuejumpsranging
15%to40%,withsomeexpect-
ing to double their usual Sun-

Cricket, beer, and bites: Food chains eye 40% sales surge

The high-stakes India-New Zealand Champions Trophy final is
likely to draw large crowds to venues offering live screening. MINT

ing toestimatesof search firm
Korn Ferry India. Women’s
participation isevenhigher in
an industry like information
technology services at 36%,
according to estimates by
industry bodyNasscom.
Trading floors of the past,

wheremenjostled,animatedly

signalled and shouted orders
over thedin,havegivenwayto
dealing rooms where people
furiously tap away trades on
keyboards.That, according to
multiple traders Mint spoke
with, hasn’t brought women
into these roles as much as
someof the other profiles.
“There is a clear boys’ club,

and cultural nuances on the
trading floors make it a male
bastion,”saidMonicaAgrawal,
managingdirector– financial
services,AsiaPacificandIndia
lead,boardandchiefexecutive
services at Korn Ferry India.
“Thereare fewrolemodels for
women and that prevents
themfromevenconsideringto
aspire for the role.”
In equity dealing rooms,

traders execute stock and
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Dipti Sharma&
Devina Sengupta

MUMBAI

E venaswomenmaketheir
presence felt in finance,
with many making it to

corner offices and board-
rooms, female participation
remains abysmally low inone
corner: equitydealing rooms.
“The trading floor is

intense—full of aggression,
sharp language,andano-filter
attitude that can be over-
whelming,” said a female
equitytraderwithtwodecades
ofexperiencewhodidn’twant
to be identified. “The gender
ratio is shockingly low at 20:1
in dealing rooms.”
However, inthefinancesec-

toroverall, about20%of those
employedarewomen,accord-

ThemissingX-factor: few
women indealing rooms

Equity dealing rooms aremale-
dominated in India. REUTERS

RBIsawtepiddemandfor itsvariable rate
repoauctionsas liquidity tightness inbanking
systemhaseased.Againstanotifiedamount
of₹50,000crore,RBIgotbidsamounting to
₹8,375croreatVRRauction,depicting low
requirementof fundsbybanks. >P14

RBI’sVRRauction sees tepid
demandas liquidity eases

Theaccountingprofession’s rule-maker, the
InstituteofCharteredAccountantsof India,
hasbacked theNational Financial Reporting
Authority’s proposal to revise reporting
norms for foreign currencyoperations,
saying itwill bringmore clarity. >P14

ICAIbacksNFRA’s revisionof
forex reportingnorms

Multi-brandrestaurantoperatorRebelFoods
that is gearingup forapublicmarket listing in
FY26expects itsnew15-minute fooddelivery
service ‘QuickiesbyEatSure’ tobeamajor
growthdriver, EatSure’s co-founderandCEO
SagarKochhar toldMint inan interview. >P15

IPO-boundRebel Foods bets
big on 15-minute deliveries

Kellogg School ofManagementdean
FrancescaCornelli tellsMint in an interview
thatwhile attraction for anMBAdegree
hasn’t dwindled,what is taught in the
classroomhas changed tokeeppacewith
the global environment. >P14

‘Weprepare graduates to
learn how todisagree’

DON’TMISS
REUTERS

Embassy inNewDelhi said, “Our
leadershavesetaboldnewgoal for
bilateral trade—Mission 500—
which aims to more than double
total trade to $500 billion by
2030.”
Queries emailed to the textiles

secretary, spokespersonsof theUS
trade representative (USTR), and
Indian ministries of commerce
andtextilesremainedunanswered
till press time.
The US is the world’s second-

largest market for textiles and
apparel, accounting for 15% of
global exports. India has a trade
surpluswith theUSin textilesand
apparel. In2024, theUSimported
about $10.8 billion worth of tex-
tilesandapparel fromIndia,while
its exports to India were much
lower at $0.41 billion.
India mainly buys fibre prod-

ucts from the US, with cotton
accounting for over half of these
imports. In contrast, India’s
exports to the US are mostly
apparel and home textiles,
accounting for81.5%of total ship-
ments.
Meanwhile, theUShas imposed

(and subsequently paused) 25%

TURN TO PAGE 14

departmenthas takennote of the
demands and suggestions from
the industry. The proposed BTA
will bepositive for the sector, this
official said.
Inresponsetoanemailedquery,

a spokesperson for the US

Saraf & Partners. “There also
needs to be transparency of
Sebi board meetings, as is
commoninthewesternworld,
where they are livecast.”
Sumit Agrawal, founder of

RegstreetLawAdvisors,high-
lighted existing information
gaps such as delayedpublica-
tion of Sebi’s agenda. “While
Sebi publishes press releases
summarizing board meeting
outcomes, theunderlyingdis-
cussionsremain largelyundis-
closed,” said Agrawal, also a
former Sebi official.
He also highlighted that

Sebidoesn’tdisclose instances
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avoid reciprocal tariffs on critical
goodssuchastextiles,engineering
goods,drugsandpharmaceuticals,
and electronics goods.
According toacommercemin-

istry official, who spoke on the
condition of anonymity, the

Dhirendra Kumar
dhirendra.kumar@livemint.com
NEWDELHI

Z eroforzero is thebuzz-
word in India’s textile
andapparel industryas
sector leaders urged
the government to

push for nil tariffs either way for
trade between India and the US.
Suchamove, coming in theback-
dropof theUSincreasingtariffson
some countries, is seen as some-
thing that couldmove theneedle
towards India in its textile and
apparelexports to theworld’s sec-
ond-largestmarket.
According toPrabhuDhamod-

haran, convenor of the Indian
Texpreneurs Federation (ITF),
India’s current 5.9% share in US
apparel imports could increase to
10%if zero-dutyaccess is secured.
“Zero-for-zero duty is the textile
industry’swish, and ifweget that,
nothing could be better for the
industry,” Dhamodharan told
Mintover phone.
Theindustry inputscomeinthe

backdrop of an India teamcamp-
ing inWashington to thrashout a
bilateral trade agreement (BTA)
with the US that would seek to

Themove could double India’s exports of apparel to the US, experts urge Centre

Textiles sector eyes zero
tariffs in India-US trade

Neha Joshi
neha.joshi@livemint.com
MUMBAI

I ndia’s new securities mar-
kets regulator,TuhinKanta
Pandey,pledged toaddress

theconcernsof foreign inves-
tors,pursue“optimumregula-
tion”, and enhance transpar-
ency—only to leave market
expertswantingmore.
Pandey,whotookover from

Madhabi Puri Buch as the
chairperson of the Securities
and Exchange Board of India
(Sebi)on 1March, saida trans-
parentandaccountable regu-
latory frameworkwouldfoster
confidence and clarity in the
market.
“Going ahead, we will

endeavour to bring more
transparency in the system,
includingboarddisclosures,”
theSebichief saidat theMon-
eycontrol-CNBC Global
Wealth Summit onFriday.
Some market experts

sought more clarity on Pan-
dey’s pledges, particularly on
transparency.
“Whether it means trans-

parency of past actions is
unclear,” saidAbhirajArora, a
former Sebi official and cur-
rently a partner at law firm

NewSebi chairman
vows transparency,
marketwantsmore

Sebi chairman Tuhin Kanta
Pandey. REUTERS

TEXTILESURGE

APPAREL PUSH
THEUS is the world’s
second-largest mkt
for textiles, apparel

COTTONmakes up
over half of India’s
US fibre imports

US tariffs onMexico
may boost India’s
cotton apparel

retailpresenceacross150,000
outlets.Moreimportantly,with

a48%grossmar-
g i n i n
FY24, according
to data from

Adani Wilmar’s presenta-
tion,thedealisexpectedtobol-
ster AWL’s long-term push

towarda20-25%grossmargin
inits foodbusinesspost-FY28.
Thechallenge,however, lies

in scaling Tops beyond its
stronghold and translating
those margins into sustained
profitability.

TURN TO PAGE 13

ManviAgarwal
feedback@livemint.com

A daniWilmarLtd(AWL)
is doubling down on
branded foods with its

₹603-croreacquisitionofG.D.
Foods Manufacturing (India)
Pvt.Ltd,themakerofTopssau-
ces and pickles. The move
shows a strategy to expand its
high-margin,fast-movingcon-
sumergoods(FMCG)business,
furtherderiskingitself fromits
core edible oil business. But
willTopsbethegrowthcatalyst
AWL needs or just another
incrementalstepinitsdiversifi-
cationplan?
Tobesure, the

a c q u i s i -
tion, announced
on4March2025, strengthens
AWL’s hold in north India,
where Tops enjoys a strong

Will AdaniWilmar’s Tops buy
become its growth catalyst?

Steady performer
Adani Wilmar’s food and FMCG biz revenues have risen smartly
on a consistent basis, supporting overall growth.

Source: Company, Nuvama Research

Note: Edible oil, food and FMCG, and industry essentials contributed 77%, 10.5% and
12.5% of Adani Wilmar's 9MFY25 consolidated revenues, respectively

Food and FMCG biz revenue Consolidated revenue

Year-on-year change (in %)
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both India and the US on
goods imported from each
other have significantly
decreased since the 2000s.
India’s tariff rate,which aver-
aged over 20% in 2000, has
dropped to below 10%. The
US’s tariff on Indian goods
peakedat3.9%in2001buthas
since fallen to 2.9% in2022.

C o n s e -
quently, the
tarif f gap
between the

twocountries reduced froma
peakof22.9percentagepoints
in 2000 to 2.5 percentage
points in 2022, data from the
World IntegratedTradeSolu-
tions (WITS) showed.
India, along with other

emerging Asian economies
like Thailand and China, has
muchhigher tariff ratesonthe
US, making them more vul-
nerable toreciprocal tariffs. In
contrast, developed Asian
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Payal Bhattacharya
payal.bhattacharya@livemint.com
NEWDELHI

U S President Donald
Trump has been
relentless inhispursuit

of a tariff overhaul ever since
assuming office in January.
After making Mexico, China,
and Canada his first victims
(even thoughhepausedsome
of the moves for a limited
time), and threatening 25%
tariffs onall steel andalumin-
ium imports, he then
announced his intention to
introducereciprocal tariffson
US’s imports fromothercoun-
tries, including India. High-
lightingthe“high” tariffs from
nations like Brazil, India, and
China,hestatedthathis recip-
rocal tariff plan would be
implementedstarting2April.
The US has consistently

been India’s biggest trade
partner, with a 17.7% share in
its totalexports inFY24.How-
ever, India is one of many
sources of
imports for
the US: i t
madeupjusta
2.7%shareof totalUS imports
in FY24. India’s dependence
onUSgoods ismore: theUS’s
share in India’s total imports
was higher at 6.2% in FY24.
India has maintained a con-
sistentmerchandise tradesur-
plus with the US, which
reached$35.3billion inFY24.
HowmuchtariffdoIndia

andUSchargeeachother?
Theweightedaverage tariff

rates—a single indicator
derivedfromtariff ratesondif-
ferent goods—imposed by

What reciprocal
US tariffs could
meanfor India

Trademoves
India's bilateral merchandise
trade with the US, in $ billion

Full-year figures for 2024-25 have
been extrapolated based on eight
months' data.

Source: CMIE, commerce ministry
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