Unlock the

“Hidden Magic”
of Indian Cooking

“Cook with your heart, use recipes as a
guideline, always use ingredients that excite
you and make a recipe your own. If you are
cooking Indian food, buy a spice grinder and
grind fresh spices.”
– Hari Nayak, author, restaurateur, culinary consultant

Masterchef Hari Nayak’s interest in
food started at the young age of 10. Growing
up in India, he was exposed to wide variety
of spices and cooking techniques. As a kid
he was enamoured by street food vendors.
Watching them whip up simple fare excited
him. He would go home and try to imitate
them. Cooking and being in the kitchen, and
entertaining made him happy.
From these humble beginnings to the
international fame of a seasoned chef, Hari has
continued to spread the joy of cooking. Hari
graduated at the top of his class as an honor
student from the Culinary Institute of America.
My Indian Kitchen is a concept where
Indian cuisine is recreated by using simplistic
techniques along with a delicious mix of local
and global ingredients, Hari brings traditional
Indian cuisine to simplified levels suited for
modern living and entertaining, while keeping
the flavours and authenticity intact.
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Flavourful Indian meals can be
easily created by using a few simple
ingredients and basic spices
As a professional chef and an adventurous
home cook, he often tries out various flavours
and ingredients in his cooking. Hari loves
to cook Indian food but also to incorporate
his experience and knowledge about other
cuisines into his dishes. He loves exploring
the blends of tastes and flavours between
different cultures. His inspirations, topped with
professional thinking and the avid home cook
in him makes My Indian Kitchen special.

Catch Hari Nayak at the World Gourmet Festival, Four Seasons Hotel Bangkok
on 5th & 6th September 2011
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