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SUNDAYTABLE
CHEF ANIL KUMAR

TALKS ABOUT KITCHEN SOJOURNS AND ALL THAT MAKES FOR GOOD FOOD

INGREDIENTS 
Cornmeal (coarse): 1

cup; salt: a pinch; ex-

tra virgin olive oil: 1

1/2 tbsp; sugar: 1/2

cup; raisins (seed-

less): 1/3 cup; dried

figs (chopped): 1 cup;

butter: 2 tbsp (plus

more for greasing the

pan); whole egg: 1; 

all-purpose flour: 1

cup; water: 2 cups

INGREDIENTS 
White chocolate

(chopped into very

small pieces): 7

ounces; egg yolks: 2;

sugar: 2 tbsp; cream

(heavy/double): 

1/4 cup plus 1 cup;

ready-rolled butter

puff pastry or filo

pastry

METHOD
Preheat the oven to 400 degrees. Boil 2 cups of water in a medium-sized

saucepan. Then, adjust heat to medium and add cornmeal and pour it in a

thin stream. Let cornmeal run through the fingers of your partly-clenched

fist. With your other hand, stir constantly with a wooden spoon. When all

the cornmeal is in, add salt and olive oil. Continue to stir for 15 seconds 

until the mush thickens and pulls away from the sides of the pan when you

stir it. Take off heat. Add sugar, raisins, figs, butter, egg to the cornmeal

mush and mix to combine all ingredients evenly. Add flour and mix well to

form a smooth cake batter. Grease the cake pan with butter, add batter into

it and level with a spatula. Place the pan in the upper level of the oven and

bake for 45 to 50 mins. While the cake is still warm, loosen its sides from

the pan with a knife and invert the pan over a plate shaking it a little so that

the cake drops onto the plate. Then turn the cake over again onto a serving

platter. Serve cold.

METHOD
Place the chopped white chocolate pieces in a large bowl and set aside.

Add the egg yolks and sugar to a small bowl and whisk until pale in

colour. In a saucepan, over low heat, bring 1/4 cup of the cream to 

a simmer. Slowly add the cream into the yolk and sugar mixture to 

temper. Pour the creamy mixture back into pan and stir with a wooden

spoon until it coats the back of it. Pour hot mix into a fine mesh sieve

placed directly over bowl with the chopped chocolate. Stir until 

completely smooth. In another bowl, whip remaining 1 cup of the cream

until it froms stiff peaks. Fold half the whipped cream into the white

chocolate mix to lighten and then fold in the remaining whipped cream.

Spoon the white chocolate mousse into a piping bag and place the 

butter puff pastry layer wise. Pipe the mousse on it accordingly. Serve.

FUELLANTINE OF 
WHITE CHOCOLATE MOUSSE

— Anil Kumar is executive chef at Hotel Park Plaza

W
ho doesn’t like
to bite into a
pastry or gorge
on desi ghee ke
ladoos? I am

sure there are people
whose meals are never
complete without sweets.
Although I specialise in
sushi and continental, I
also love to bake. It gives
me the liberty of being
innovative in the
kitchen; it is almost 
therapeutic for me.

My favourite dessert is
baked yogurt. I not only
enjoy preparing it, I also
love to indulge in it once
in a while. I love how
baked yogurts can be pre-
pared in various flavours.
Since I prefer blueberries
the most, I like the baked
blueberry yogurt.

Nowadays,
cheese and
cream-based
desserts are
preferred
most by sweet
lovers. It has
caught the
attention of
Amdavadis too. So we
chefs keep experimenting
with these two ingredi-
ents a lot. With summer
at its peak, people love 
to indulge in something
creamy and cheesy 
which is also light on
one’s tummy. 
Now is the time to get as
creative as you can with
cheese and cream. And
now is the time to brush
up your creativity in the
kitchen and prepare
desserts that are not

available at
every other bakery.

Here, I have prepared
desserts which comprise
ingredients like cream,
figs, cornmeal and filo
pastry. With these things
in hand, you can open
your own world of 
confectionery. Of course,
you’ll have to think out
of the box to make them
visually tempting too.
Happy baking!
— As told to Asavari Sharma

DRIED FIG POLENTA CAKE

Sweet!
Desserts are welcome in any form and shape for
that sweet tooth, right? Chill in the sweltering
heat with some new, one-of-its-kind sweets
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Oh, so 

CREME BRULEE

INGREDIENTS 
Large egg yolks: 5; sugar

(granulated): 1/3 cup; salt: 

1/8 tsp; cream (heavy/dou-

ble): 2 cups; sugar: 2 tbsp

METHOD
Preheat the oven to 140 C. Whisk egg yolks and castor sugar together.

Bring the double cream to a boil and pour it over the egg mixture. Stir

gently. Pour the creme brulee mixture in cups. Place the cups in a tray

of boiling water and keep it in the oven for 30-35 mins till it sets. Re-

move the tray from the oven and let it cool. After that, sprinkle some

sugar on the brulee and caramelise the sugar using a blow torch.

You can write in to us at amfeatures@timesgroup.in


