Hv Expenmentﬁ with the Emu’

standing up, and also to contem

plate the vagaries of human life (no,
that’s not a joke; this bird is known to
observe humans), It's been thought
of as a primordial being. whose egg,
Australian aborigines belicved, thrown
up into the sky, gave birth w the sun.
Sn, itis rather skrange to be toying with
some skewered emuon my platter.

This bird is the latest exotic meat

to have found its way onto restau-
rant plates in New Delhi. Noless than
a Fage 3 party was held last monthto
launch the lean meal amid chefs and
foodies of the city, And the hird is now
available at select restaurants, includ-
ing at designer Rohit Bal's Fi:B exper
iment Cibo. It i3 tough meal W cook,
this bird, Cibo's talented young chef
Nishant Choubey tells me, taking
many hours of marination and slow-
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cooking to render it tender. But itis
fetching emough when stuffed between
sheets of lasagna, in a tortilla, even as
honeless chunksina bastardised ke
ai and yes, as skewered ketabsthat the
chefhas now pulin front of me.
Theemu kebbs, ot tikkasreally, that
[ comtemplate don't have that fowl]
feel to them., It may be because our
fricnd, the bird itself, 1s no (eather
weight, Instead, as the secongd-largest
hird s the wiorld, it can and does out-
weigh many mammals, You can't com-
pare it to the tastelessness of chicken
at all. But it is not lamb (or, mutton-)
like either, As my strictly carnivorous
hushand zaws through his emu steak,
he compares it to, well, ‘real steak’, 5o
tough to find in India and usually pric
ey if 1t 15 Wagyu or Kobe lenderloin.
With emu, price is definitely less ofa
conzideration, since it falls somewhere

hetween that@ehicken and the dear-
er seafood le=s than for
other | B miat products:
That this red mess i cholesterol free
may hau:w.mtages. Butam1
Won nfﬂh’ oters” hardsell?
The Hikkusan !

Theac kiwi fruit on my

plate, a w&im to offset the BBQ
chunksz, iz refresh-
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ing. And in p a grave disappoint’
ment lothe: B0 has put together
this recipe, L st go for the fruil, de-
laying the imewmablie shock that must
followasl first morsel of this

slrange birdimésmy beak. At heart, |
amn quite-definitedy 3 chicken.

“If you can e ene animal, you
should be ablegseat every other,” is
my husbau!:ﬁimtnd logic. But
despite the peslsoaf s profession ava
food critic, squessiehness is hard toig-
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nore: | don't think I'd goin happily for
the Koman fritlo misto where bits of an-
imal'sinnardsare deep fried in bat-

ter and supposed tocomprise a feast of

love, (I'd rather settle for the comfort ot

the pakore-like seafoad version)
T'd-also rever be able to hold down a
anake ormonkey brain or, God forhid,
dog—even with the pun ofa review to
my head.And while other food writers
may wax elofuent about 'peppery’ red
ant chulney from Chaltisgarh. a Lrib-
al delicacy, the ‘chicken-lilee” alligator
meat irom South African farms where
the hide may go towardsan Hermes
hiazmdbag as the-meat poes inka the
lsitehen, and about the merils of kanga-
roc neat (with an adjective that should
never he used m culinany copy—"nice’),
some pleasures are best left untouched.
Strangely thouph, I do have the heart
and palate for baby aelopd (1 adore
them, simply blanched, inletmony sl
ads), for snails (sscarpols baked indeli-
ciois buttery sauces that form halfthe
lure of eating outin France), and even
forastew af the lapin, oh, that mos
cent disappearer-inio-hats-and Hales
and launcher of Alice-adventires

Besides, the ltkes of farm-hred Japanese -

quail, pork bellies and glazed ham,
clams and ranmssels in curries
and Mediterranean broth
stir-fried scallnps, cfit-
ist oysters, drool-wor-
thy sofi-shell erabs, not
temention duck and
goose |iver, are hardly
culinary exntica tnday,
appearing with great fre-
quEnCy on festaurant menus,
holding scant berror nowadays af

the kind they may have inspired in

an eariier generation of metropolitan
[ndians.

Emomaywell get there. Like thebut
terbalitnricey; bred in Gurgaon farms,
whase stock has béen runnimg oul
on retailshelves every Christmas for
the lect comple of years. Butit will be
awhile. It fsnt agif the emu i popu-
laron mepmseven in its native territo.
ry down ander Native Australians did
nie i mest fornnurishment (and the
oil formeSansl use), butit hasnev-
crquitesasshion aza gourmet choice,
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Choubey, thi first of emu experiment
ersin Belhi, says emu burgers, among
othier Lhings, are common, incindingin
the US, and these form the inspiration
for his own patties and pizzas. But pri-
marily, the farmed hird's wse has been
in pharma, where its pil is prived, and
in the huxiey geods industry, whereits
tough shin is Gsed to make sverything
from handbags ta footweaar
Surprisingly, it iza bird thatis known
even to Indian farmers, parficularlyin
states like Maharashira and Gujarat
whiere farins have been breading emus

primarily for trade pur-
pses: InTgan, Too hinds
were astensibly Hown in
from Austrabia to Vijavawada
for research, and it is these and their de-
scendants that aresiill incikculation -
the average life span of the bird betng
25-30 Years, bcording 1o young agTo:
entrepreneirs Kohan and Ashish Sinha
of Tallbiedemu Brmywhio have been
encouraging more frms o breed the
bird for domesticindustry nee,
Ashishand Rohan have supplied
these birdsto over zooono fArmsin
thelast threevears, But the real revela-
tion forme is the fact that emu does ex-
isLon Indian menus that are consider
ably humblerthan thoze in Delhi's chic

eateries. Tony da Dhaba oo the Fune-
Mumbar haghway is perhaps the most
celebrated of the lot making useof an
emm farm in the neigh bourhood to rus
tle up'its howse speciality ofemn masa
I and egg blnergi Ome spiced-up scram-
led tgg_:ua.tg']is Tano—and this ata
dhabiz—becavse an enn egp s no ocdi-
riary pebblein vour rel It weighs asol
id oo o0 Fm. Ehemlnl, t00, hasTeslan
fanteailied to farms doing local emiz
meal recipes, and in Hyderabad, there
axistE anen Hrganl we are told, even
though 1 didn'tquite stumblevipon it

AEAQIEY P Y118 & tough meat to cook, emu ks served asa gearmet dish dn Belhi, while it egg s
sarved sorasshilisl al i daaist on the Pune-Rumbal highway

during my récent visit to the city

In Delhi's fancier establishments, the
meatwill possibly be making an ap-
Praranpe so0n enough, courtesy spe
cial fiod festivals, And Ashish and
Rohan are toying with plansto putup
the meat on retail shelves here ton, he-
fore going to Kolliata with their promo-
tional hlitz,

Duoesthatmean Thave tolike it? 4
the tikka-fkebak goes down tha gut, T find
itis not really that offonsive outzide the
imapgination. On the otherhand, it does
have a faint liver-y aftertaste, not to my
liking. Tmay not nrder it for myself the
next time [ am eating out. But perhaps 1
can be persuaded. It may bean acquited
taste, aflerall. =
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