JI.ILT‘E 1979

- '-rh 4
"':_.""1.. -FEH::: e e

llllllllll

Attt { R g e R e m LR e 2aatat
S '«'#:1"1:;:.-“

-:.."-.."‘ 2

New "fnrk t:ar:nmlst designs new “Tanddor Oven”

*Shallmar

commissions

it to

celebrate 10th anniversary

Ron Levy, a New York
ceramist, has designeéd a new
“Tandoor Ovex”, And Bhalimar,
the Indian resiaurant at 39 East
20th Street, New York city, has
commiasioned it a9 part of its
10th anniversary.

The model, demonsiraied
before the press at Shalimar, is
said t» have “several advantages
the asmpler {adian version doea
not possess ™ [t is believed that
toe mprovements in the naw
“Tandoor Oven" could evenmally
lead to & model designed for
indoor and guidoor use in
America.

Levy has prefired ths elsy
gt ar exiremely nigh tempera-
ture to give it saddilional
strength. Chemicals fused into it
enable the tasdoor io withstand
drastic heat and cold variations
wilhout eracking. lnsulatiag
materials which save fuel are
employed in the iestallalion.
Costam  tilea pormil  essiEr
~eplacement of a tandoor. A gas
surner ond permanent ceramise
brigdels pravent amok: and
s,

Shaiimar, the first to
comMmISsion Levy's model, is
ownad by Vijay Ehatt and Lucas
(zom:ea, Mr. Bhatt holds an MEBA
tlegree and has lectured at New
Yors Unmiversity on Indian and
Arcian foods, while Mr. (fnmes
was a chel at the Constitution
Clul i Drelhi, atthe Grand Hotel
in Caleutta and at Berry's
reslataenie iz inar-tefors
taking up the Shalimar kitchen
inehagement,

Traditicnal Indian tandoor:
coaking is done in & ‘barbecying’
clay oven embedded in sand or
H

earth, A charcoal fire on the flat
bottom of the ‘tandocr’
distributes the heat to the top.
The clay swen iz unad ts roast
meat and fish and bake breads,
Bpices wid yogurt are used
to marinate the fish or meat
which is then ruasted until it is

Poftery and Instructur ai Prait
' Institute.

_ Madhor Jallrey, avihor of
“An Invitation to Indian
Cooking™ introduced Mr. Levy
arid Mr. Vijay Bhatt at the 10th
anniversary celebrationa at
Shalimar,
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Heppy. Vijey Bhatt and Iaucas Goames of Shalimar on 18th

anniversary day.

knset: The proof of the pudding!
Vijay Bhati of Shalimar chechs a
new dish

golden brown and erisp. The
marinaling and the reacting in
the eclay oven imparis a
distinetive flavour iw the food.
Ror. Levy has been warking
on clay compositior, manufac-
ture and installztion of tandoors
since 1975 in many restaurants
ascroas the United Stales and
Canada
lie is currently asting
chairman of the Crafts
Leparimenl at Parsons School of
Design, A ceramist in New York
for 9 years, his experience
includes functioning as Studio
Manager of Greenwich House

Farin last year.

Japanese loan
for Surat
project

MNotcs concerniag the

Japanese project loam tp India
armuunking to tvepty ballion yen

(seven hundred forty million
rupees) for the Surat lfertiliser
project in Gujarat have been
exchanged belween India and
Japan

The loan bes been extended

in responss to & requent mada by
India and in accordance with the
pledge made by Japan st the Aid
Iedia Consortiurn meeling in
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