FEATHER FOOD

ISTHA
EMU ON
YOU

PLATE?

New Delhi’s high-end
restaurants are ready to
serve Emu meat to their
clientele. Will a Butter
Chicken-loving city take to a
flightless bird, we wondet

Not only does Emu meat reduce Lew Density Lipoprotein (LDL),
better known as bad chelesterol, it Is also packed with protein
. and has lower calories
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ARENDRA Modi may have
gone on a well-pubilicised
fast not too long age, but
an entrepreneur fron
stare is making sure you
don't go denying yourself the pleas
ure of good food. Even ii that
involves changing New Delhi's
Butter Chicken-loving palate 1o try
out something really exotie, Like
Emu. If things go according (o
Baroda-tased — Vingy 3k
founder and CEO of Taitbird Furms,
will be supplying Emu meat to New
Delhi’s restaurants by the end of the
month.
Sharma lvas invested clo
2 crore to open a farm in Vadodara
in Gujarat from where he will sup
ply the meat to connoisseurs mu|
restaurants in the Capital.
At present, he is send.
ing samples to hotels and
restaurants  in  the
Capital and is in ralks

heef has 16.4 g of far, while Emu
meat has 4.7g. The good thing
though, 15 that it tastes exactly like
red meat.

Emu oil extracted from its body
fat is the only animal extract that
comes with Omega 3 and 6 faty
acids. It has been known to thicken
the skin and act as an anti-ageing
It also helps heal burn
juries and reduces keloid scar-
ring. Is  anti-inflammatory
,»mx »riies mean that it is an effec
e for arthritis and has been
Ggiised by SpOrTen.

The meat is mu:xestmg for chefs

beeause it lends itself to various
prepacations. It can be grilled, pan
fried or sautéd, Nishant Choubey,
execuive chef of Cibo in Connaught
recently drummed up a spicy
ari that had chunks of Emu,
of mutton, or chicken, His
only grouse, is that the meat takes a
while to cook., "Emu meat is very
similar to beef and duck. | had w©
cook the meat for nine hours at 80°
€. he says.

he Emg meat starter he pre
1ad 1o be marinated for over a
e meat is tough, so I used
paya to make it tender,” savs
By,

The meat is a rage in Chennai
Local {armers are farming the bird
in farms, slaughrering them for
L rieat and seiling them ro the
local markets. Chefs in Delhi too,
are hepeful that it will carch on,
“Since 1t is low on fay, it should do
well. Emu is a good substitute for
red meat,” says Ravi Saxena, corpo-
rate chef, The Claridges, New Delhi,

Smxena savs vorl ran copk any




