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Q. What’s the craze with being ce-
lebrity chefs today as compared to 
years ago when you became one?

To become a celebrity, it re-
quires hard work; you have to 
prove yourself to the world. You 
need to know your job, your task, 
present yourself in a particular 
manner and that is how you earn it. 
It is a problem today, as everyone 
wants to become a celebrity. It is 
possible through social media; in 
today’s world it is easy to become 
a celebrity. I see it all the time. As 
a chef if you look at that young 
person, you know that they don’t 
have the talent or the skill, but they 
develop a particular set of skills 
of making something look very 
attractive. There are two different 
dimensions to the celebrity status. 
When you become a celebrity the 
question are: can you hold yourself 
in public? How good are you as a 
public person? Is your celebrity 
status purely selfish or are you 
able to share it with other people 
or contribute to their livelihood? 
Being a celebrity has its own set 
of challenges. If I have become a 
celebrity is because someone has 
allowed me to become one and you 
have to respect that person and 
live up to the manner in which you 
are portrayed. In the old way there 
were people who had wealth and 
people who became rich. If you 
suddenly become rich, they have 
no etiquettes and no manners, no 
respect for fellow human beings 
and treat people as servants. How-
ever, people with wealth, they don’t 
have to show anybody that they’re 
rich. These celebrities are aware 
that without the help of the people 
they would not be wealthy today. 
That’s the difference between a 
modern day celebrity and celebri-
ties back in the day.

Q. What are the responsibilities 
and challenges that come with the 
tag ‘Celebrity Chef’?

I am a very outspoken person 
and I was warned once, as some-

times I speak without thinking 
twice. Today, I am more careful of 
what and how I speak as my words 
can be taken as authority. That’s a 
big responsibility. People in India 
may not know me, but people in 
Brittan do, there are people who 
have travelled all the way to Goa 
from London because they know I 
am here. Since I’m known in Brittan 
for the works that I do, there is a 
responsibility that you do not dam-
age the people that look up to you. 
It is easy to go down the road of 
doing nasty things. 

Q. From authoring books to teach-
ing and running so many restau-
rants, how do you manage every-
thing?

Like every business, I am able 
to manage because I have a good 
team. Good management, good 
time, good support and good 
people. The industry is people 
intensive and based on trust. This 
industry is very easy to be thieving 
from as nobody keeps an eye on 
who is having a drink. There are 
tips, and other things happening all 

the time. You have to build a trust 
in people and people have to build 
the same in you. If you don’t trust 
your team you wouldn’t be able to 
leave the job for a while and do 
other things. It is because they are 
trusted, they have a responsibility. 
It is important to have a core team 
of intelligent people and perhaps to 
have a few people more intelligent 
than you are, that is the best way 
to have it. There are far more intel-
ligent people than me, and they do 
the task that I would not do, and I 
wish I had more intelligent peo-
ple like that. However, intelligent 
people have a tendency of getting 
bored quickly and the task is to 
keep them engaged. 

Q. Being a chef of Indian origin, 
you’ve contributed quite as much 
to making Indian food feature on 
menus globally. Comment

It is our duty and responsibil-
ity. When my wife and I went to 
England, I took on the business and 
she joined me. The most important 
thing for me is to raise the profile 
of Indian and Asian cooking all over 

and that has been the motto, as 
Indians one of the things we don’t 
have is a status all over the world. 
People tend to think of us differ-
ently and don’t take us seriously. 
India has been taken seriously in 
recent times because India has 
grown, but people, individually do 
not enjoy that status. It is our fault 
as well; we don’t portray ourselves 
as equals. We needed to raise the 
profile and the bar to show that 

Indian food is not just about curry 
and rice; it is a lot more than that. 
Wherever you go, even today you 
are still not respected as an Indian 
chef. Brittan has evolved and un-
derstood to a certain extent. That is 
the biggest driving force – we have 
to raise our game. We are raising 
the bar for Asian food so that it is 
treated as an equal to all types of 
cuisine across the world.  Too often 
when I see Goans being treated 
poorly by foreigners, it hurts me, 
and it’s because we have not been 
able to show ourselves as equals. 
We have worked very hard and we 
can’t let it go, we have to take it 
one step further.

Q. Parsi food is still confined to 
home cooks and few restaurants. 
Do you not wish to take this cook-
ing tradition to a larger section of 
food lovers?

Parsi food is generally commu-
nity contained. The Iranian cafes in 
Bombay had Parsi food in a limited 
section. Parsi food needed to grow 
in a more Indian level. Recently a 
few restaurants have opened of-
fering Parsi food. For me it is very 
important to put a stamp on Parsi 
food in Brittan gradually. Parsi food 
is taken from Gujarat and Goa, as 
the Parsis became very wealthy, 
years ago in Bombay where busi-
ness blossomed. Parsi people could 
have several people helping them 
in the house, Goans were their first 
choice. Therefore there was a Goan 
influence in Parsi food. The food 
evolved but maintained a very 

good base. 

Q. How do you think digital me-
dia, cooking shows and competi-
tions have changed the dynamics 
of cooking at home for people?

It has given chefs a bigger chal-
lenge for cooking as recipes and 
information are more accessible. 
People are only referring to Google, 
but Google isn’t gospel truth. How-
ever, it allows people to learn and 
experience more than otherwise. 
If you put something on a menu 
which is not technically correct, a 
customer can research and pull you 
up if you attempt a classic or au-
thentic dish. Chefs need to be more 
careful, and need to have an an-
swer or a ready excuse. The other 
aspect is that home cooks think it is 
very easy to produce a dish as it is 
a one page recipe. Once the person 
attempts cooking, they realise how 
difficult it is. It is a world where 
chefs are constantly exploring, ob-
serving and experiencing different 
flavours. Digital media has opened 
up a multitude of channels for pro-
fessionals and amateurs to explore 
and do better.

Q. While most of us agree that 
moms and grandmoms are the best 
cooks. We still see a gender bias in 
the industry where it is male domi-
nated. Comment.

Yes, it is men dominated, even in 
Indian, French, Chinese and British 
style of cooking. Traditionally the 
woman has been the home-maker 
and looking after the family, as the 
child’s upbringing is the respon-
sibility of the mother. Today the 
woman is more emancipated in that 
sense. Today women explore ca-
reers opportunities and don’t give 
up their careers after marriage. 
Once a child comes into the picture, 
the woman’s life changes and few 
years later, the woman can get back 
to her job. Hospitality has never 
been an option for most people 
because it has been portrayed as a 
hard industry, long hours and hard 
life. Recently there are a number 
of women joining the hospitality 
industry.  Women bring a certain 
charm to the work place. I hope this 
continues and there will be more 
women joining the industry. The at-
titude must change, and men must 
look at the female co-worker as an 
equal, not as someone he can fool 
around with.

Q. Tell us about the master class 
you will be hosting.

We did a UK master class here in 
Goa where we brought down chefs 
from UK it was a small scale. This 
year 100 people are coming down 
to Goa to learn from this master 
class, held by Indian chefs. I want 
the chefs to invest in training and 
development of young people. We 
need to share knowledge as it is 
important to everybody. The whole 
idea is to get people in one centre 
and share knowledge. It is more 
than a master class; it is a class 
of unity of chefs coming together, 
training for job retention. 

Q. What do you want to give back 
or share with the chefs participat-
ing at the master class?

I want to give back a desire. The 
chefs have learnt techniques and 
have the skills; I want to give them 
the desire and to teach them about 
trust. This master class by Acron 
is giving back and allowing us to 
appreciate and take the culinary 
journey to the next level. I aim to 
give back the urge, desire and the 
passion. Passion to share, train, 
nurture and develop.

Q. What are the challenges of set-
ting up a restaurant?

One is getting the culture right, 
two is focus; the other is to get the 
right design, people and menu. If you 
have a dream and an idea, the peo-
ple you employ need to grow, devel-
op and build on that idea. Those are 
the biggest challenges. The greatest 
understanding you need to have is 
knowing what the people want and 
having a USP and exploit the USP.

(The 3rd Annual Cyrus Todiwala 
Masterclass for Chefs will be held at 
Fortune Acron Regina, Candolim)

Genius in the kitchen

Being bestowed the 
title ‘chef of genius’ 
Mumbai-born Cyrus 
Todiwala is the chef 
patron of The River 
Restaurant at the 
Acron Waterfront 
Resort in Baga and 
Cafe Spice Namaste, 
Mr Todiwalaʹs 
Kitchen, and The Park 
Café in London. With 
his feet on the ground 
– from cooking to 
teaching, writing and 
running successful 
restaurants, he’s 
all set to conduct 
a master class on 
food tomorrow at 
The Fortune Acron 
Regina, Candolim. 
NT BUZZ finds out 
more about Cyrus 
Todiwala’s restless, 
entrepreneurial spirit 
and passion for food

Chef Cyrus Todiwala will be 
conducting this one-of-a-
kind master class for senior 
chefs of hotels in Goa. 
Also conducting master 
classes will be Avinash 
Martins of Cavatina, Pravin 
Kathoke of Rational Inter-
national India and Mashesh 
Ishwar and Stelios Theodo-
rakis from Radisson Blu.
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