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Raji Jallepalli : Raji Cuisine : Indian Flavors, French Passion  before purchasing it in order to gage whether or not 
it would be worth my time, and all praised Raji Cuisine : Indian Flavors, French Passion: 

0 of 0 people found the following review helpful. Just like France, she sets the standards for the worlds ...By Stephen J 
BergerBoth the Eastern World and the Western World have a culture that has risen to define sophistication and 
artistry. All eyes turn to these iconic cultures for inspiration in the arts, and in the art of living. Here in the West, it is 
the French that set the standard for art, fashion, food, etc. etc. In the Eastern world it is India. Just like France, she sets 
the standards for the worlds most popular semi-shere. How natural for Ravi to blend and marinate these two royal 
cuisines. She is giving birth to a new classical cuisine. Superb!0 of 0 people found the following review helpful. Indian 
French Fusion-recommendedBy Daniel A. NichollsGreat cookbook for Indian-French fusion cooking13 of 13 people 
found the following review helpful. Elegant Indian FareBy Sheila A. CarringtonUsually cookbooks that are 
photographed so beautifully have recipes that are impossible to follow or replicate. This is not the case in Raji Cuisine. 
Most Indian cooking is quite labor intensive, requiring numerous steps. Most of Jallepalli's recipes were quite easy. 
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The real test came when I prepared a 4 course meal using the recipes in the book. My guest were quite pleased, and 
loved the variety in flavors that usually don't detect in average Indian fare. Since it is sometimes difficult to decide 
what wine should go with intensely spiced food, I appreciated the wine suggestions for each of the main courses.

When Raji Jallepalli was a child growing up in India, she loved to sneak into the kitchen to carefully observe the cook 
and ask questions about whatever happened to be on the stove. Her parents discouraged such behavior--since Indian 
ladies did not cook. With a career in the kitchen unthinkable, Raji immersed herself in a career in microbiology. Years 
later, she visited France and fell in love with French food and wine. On first tasting the food she thought, "This is nice, 
but it could use some of the assertive flavors of my homeland as well as some lightening up."Three important 
influences--her Indian upbringing, scientific background, and love of French cuisine--inform Raji's cooking and 
account for her incredible success as a chef, and a self-taught one at that. Her eponymous restaurant, Restaurant Raji in 
Memphis, Tennessee, was nominated for a James Beard Award in 1996 and 1997 and helped establish Raji as one of 
this country's hottest culinary stars. She has been called "a major player" by the New York Times, and her restaurant 
was dubbed "one of the most exciting in America" by Food Wine. Raji defines her brand of fusion as "a rather quiet 
combining of vastly different cultures, philosophies, and cooking techniques." In her kitchen she retains the basic 
principles and balance of French cuisine while introducing the profound bouquets of Indian cooking. As star chef and 
Raji fan Charlie Trotter writes in the foreword, "Hers becomes one cuisine--not a melding of two. It is completely 
natural, there is nothing contrived about it."All the recipes in Raji Cuisine come from Raji's restaurant but are adapted 
for the home kitchen. A full glossary of Indian spices appears, along with a primer on techniques and notes on 
choosing wine to accompany Raji's uniquely flavored fare.Outstanding, easy-to-follow recipes, gorgeous four-color 
photographs, and Raj'i's own reflections on her incredible journey to stardom in America's foremost culinary circles--
all combine to make Raji Cuisine a welcome and remarkable debut from an extraordinary talent.

.com "While mastering the art of French cooking," Raji Jallepalli writes in the introduction to her cookbook, Raji 
Cuisine: Indian Flavors, French Passion, "one learns to embrace the finesse, formality, control, and order of the classic 
restaurant cuisine that has evolved primarily through the hands of male chefs. In Indian cooking, you will find simple 
and quite ancient kitchen traditions laced with spontaneity, intense bouquets, and a very basic approach to preparing 
inviting meals that has evolved through the hands of women in the home kitchen." The food served at Restaurant Raji 
in Memphis, Tennessee, is a combination of the two methods. "In my kitchen," Jallepalli explains, "I retain the basic 
principles and balance of French cuisine while introducing the profound bouquets of Indian cooking." Jallepalli 
divides her book into chapters that include hors d'oeuvres and appetizers, soups, salads and side dishes, meat, poultry, 
game, fish, vegetables, and desserts. She begins with Sevruga Caviar and Dal Blinis and ends with Chilled Mango-
Saffron Soup. In between you'll find such dishes as Coconut Milk Soup with Lobster and Toasted Poppy Seeds, Veal 
Medallions Wrapped in Lotus Leaf, Tea-Smoked Quail with Hyderbad Biryani, and Lemongrass Sorbet with Sweet 
Spice Madeleines. From the natural elegance of the recipes that Raji Jallepalli presents in Raji Cuisine (many of which 
are illustrated with beautiful color photographs) it would seem that these two threads of culinary tradition have been 
waiting to merge ever since the Age of Discovery first presented the possibility. Nothing seems forced or contrived. 
The masculine tradition of the French kitchen has gone home splashed with sandalwood and patchouli, forever 
changed. These are not every day recipes, but to plan a special dinner party around Raji Cuisine would truly spring a 
joyful surprise on the unsuspecting. --Schuyler IngleFrom Publishers WeeklyHA native of Hyderabad, India, and 
chef/owner of Restaurant Raji in Memphis, Jallepalli fuses Indian flavors and French technique with well-seasoned 
verve. A succinct introduction covers essential pantry ingredients, spices, oils and fats, and techniques. Jallepalli 
assures dubious gastronomes that Indian-French fusion is not a hapless combination of foie gras and curry, 
emphasizing instead a spice-accented symmetry of complementary flavors. Sundry spices--cilantro, tamarind, 
turmeric, ginger, cumin, cardamom, among others--lend an exotic sensibility to such French classics as Tamarind 
Consomm? or Baby Lamb Racks with Curry Leaf-Black Pepper Crust and Curried Blackberry Sauce, both less 
complicated to make than they sound. There are easy-to-make dishes (Fettuccine with White Truffles and Curry 
Leaves) as well as creative hybrids (Antelope Chop with Blackberry-Ginger Chutney and Anise-Flavored Chocolate 
Meringues). Recipe instruction is clear and straightforward, often incorporating traditional Indian cooking techniques, 
such as toasting spices, blending sauces and marinating meats. Oenophiles will appreciate Jallepalli's wine 
recommendations for most dishes. A thinking-cook's chef, Jallepalli in his first effort delivers an admirable range of 
innovative and vibrantly full-flavored dishes, accessible to inspired home cooks. (Mar.) Copyright 2000 Reed 
Business Information, Inc. Indian-food fanatics make pilgramages to sample the fusion fare of Raji Jallepalli, whose 
first career as a microbiologist undoubtedly laid the groundwork for her signature merging of French techniques... -- 
New York Magazine 


