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eating habits...

Which three ingredients are
always in your fridge

at home?

Eggs, green chillies and butter
- this is what T use to rustle

up my favourite green

chilli omelette.

What's your favourite type
of curry and why?

It changes with the season but
at this time of the year it has to
be a Rajasthani lamb and corn

\ curry, which you can also
find on our menu at
Cinnamon Bazaar.
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Kitchen Confidential:

This month, we chat to celebrated chef and restaurateur
Vivek Singh (viveksingh.co.uk) about his out of hours

What do you tend to cook

at home?

Itall depends on whoI'm cooking
for;ifit's for me it might be achicken
and cheese toastie in the middle of
the night, orif it's for my children

it might be a Thai coconut chicken
lemon soup.

What do you like to eat for
breakfast?

Tusually skip breakfast but if T have
the time, me and my wife will have
poha, a spiced breakfast dish made
with rice flakes. It's a great way to
startthe day.
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Get involved!
Do you have a cooking query you'd like to have

answered by the W17 Email us at
theWI B e
us via the Great British Food social

Ask the WL o

MORE
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