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There is no gastronomic concept that has created such a stir in Great Britain

in the last five years as Jamie’s Italian. The restaurant collection, launched

in 2008, belongs to Jamie Oliver. It is enjoying tremendous popularity among
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In Europe the gastronomic world
is talking of the New Nordic
Cuisine. Chefs, food writers and
other foodservice professionals
travel to the Nordic countries

for culinary inspiration and to
simply enjoy the delicious food.
So what is this cuisine all about?
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Shiro at Samrat Hotel in Delhi offers East
Asian cuisine in a royal yet soothing setting.
The highlights of its design include a
dramatically high ceiling and a 17-feet-high
statue of a Thai queen. The restaurant
converts into a nightclub within minutes

at the stroke of midnight on Friday and
Saturday.

The restaurant business is perceived to be a
glamorous one that offers an easy way to make
money. But NRAI Vice President Vipin Luthra,
holds the opposite view. He reveals the inside

story to Varun Jain in a candid interview.
Also, a report on the new Food Safety Act
discussed at NRAI's Annual General Meeting.






