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Tantallze Your Taste Buds with New Indian Cooking Classes

As Dwalked into the Pinecrest home
of the I'Mello family, litde did T realize
that the distinetive aroma of Indian
spices was coming from the delicious
foods 1 was about to enjoy = and leam
heow 1o ereate]

Alrmst one year ago, Brune, Avesha,
Boyrom and Brhea D' Mello relocated from
Sam Francisco to Pinecrest, Moving for a
Job opportunity and to ry @ new cty, the
IMellos were greeted with open arms by
buricanes Ritand Wilma,

“Iedictn 't even know about barricane pre-
paredness,” Asheya said, “By the e Wil
arvived, our Ewnily was reacy with supplies™

Originally from Goa, an Indian state
with @ predominantly Portuguese influ-
ence that infiltrates the culture, religion
and food, Ayesha D'Mello grew up
cormfortabke home, the fourth in the line
of five children,

“lwas always a sunny, optimistic child
with an T can do it attitode,™ she said

Her father was a doctor and her
mother a teacher; having cleaners, gar-
deners and  cooks  was  standard,
“Servants, especially the cook, were very
personal in our society,” Ayesha said. “1
watched our Goan cook prepare our
meals for 25 years.”

When their family cook finally sucs
cumbed w old age, Ayesha jumped righ
in to help out. She wok it upon herself o
by fresh produce an the market and pre-
pared meals before going off 1 schao)
each day. She enjoyed the entire provess,
prepping,  creating  unique  culinary
delights for her whole family 1o enjoy.

Afver Ayesha grachated high school
and left for college in Ontario, Canada,
there was a huge voul i her Indian
home. OF course her family missed
Ayesha and her delicious cuisine; Ayesha
also had left her comfortable, farmliar
life 1o embark on a new jourmey —
Camada, so different from her home the
warrn, wropical climate of Goa.

Ayesha graduated with a degree in
Computer Scence and then went o to
the University of Texas where she earned
an MIEA.

After completing her MBA, Ayesha
went back to India where she met her
husbard, Brune, They had a “fullblown™
wedding in Bombay and moved to San
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Francisco, where she and Brono worked
fulltime with two young children, Byron
and Brhea,

When her children were very lile,
Ayesha decided 1o take a year off work o
spend time with other mothers and th
children, She enjoved preparing elabo-
rate food for the women in her
“Mother's Club" for her husband's
friends and colleagues,

“Everyone told me that T shoubd start
giving cooking classes,” Ayesha said.
“They all bowed the food T made and
thought T cooked so well”

Ayesha uses the same fragrant spices
in her Indian cooking that she uses for
healing colds, cuts and to lower high
cholesterol,

Ayesha uses garlic 10 help boost the
immune system, cloves for a toothache,
okra and biter melon to help lower cho-
lesterol,

“When my daughter or son has a cold,
T give them Ginger tea, which helps clear
the phlegm, and if someone curs them-
selves, T put Turmeric on " she said,
“Redd Kashmiri chilies are great for help-
ing clear up a oy nose, as well”
Avesha has a designated Krups coffee
grinder for grinding all her fresh spices,

Coakdng s & family
affair in the 0'Mlk
home; Ayzsha, Brea
and Byran prepsre &
delicious Indian dish
for dinner

The criterion for all her recipes —
healthy and quick. Avesha only uses ulen-
sils and equipment that people woulkd
have at home, including a rolling pin,
Her higges: challenge? Figuring owt the
exact measurements for the recipes she
has been making by “feel” for 20 years.

“My hushand nearly go sick afier 1
made him try all my different curry
recipes,” Ayesha said,

After ialking with Ayesha, she asked if
Dwould like 1o iy some of the foods thar
wie discussed, A lover of Indian cuisine
since childhood, T eagerly agreed, What
I didn't expect and will always remember
= the feast that Ayesha prepared for me,

T eagerly offered w help her bring
each dish 1o the table after she warmed it
in the microwave, Ayesha had made an
ineredible smorgashord of some the
meaks that she makes for her family and
those that she teaches in her clisses, 1
felt like the luckiest person in the world,
T had never expected Twould be savoring
these Indian delicacies, made fresh in
someane's home,

Shrimp Coconut Curry = prepared
with coconut milk, garlic, onions toma-
toes and tamearind; spicy and sweer, the
favor subily tantalizing.  Chicken

Rechad = chicken pieces flavored with
red chilies, spices and vinegar Marsala; a
uriue, pleasing type of spice combana-
tion; a medinmespicy Goan Ok, that, 1w
Ayesha's surprise, 1 devoured without
hesitation. The Okra was “slimeless,” stir
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fried untl erunchy and prepared with
onion, mango powder and red, crushed
chili powder, All was served with a warm,
melt inourmouth Chapatti bread and
a meat eurry, uswally prepared with lamb
when  available,  The  almond,
Cardamomeflavored  stew was compli-
mented a fragrant Basmmat rice = a
longer, fuffier, more delicate vanety.
There were Pastis Samos as well, a deli-
cate pastry stuffed with mashed potato.
Luckily, T had not eaten sinee breakfast
and was able w savor it all.

A similar menu toowhat Ayesha will
teach in her classes, this memorable
meal was topped off by sweet and fla-
vorful Cardamom tea and Bibinca, a
time consuming, In dessert that
Ayesha had  pamsta Iy prepared.
Bibinea is created with layers of
coconut milk, egg yolk, sugar and nu-
meg, blended together, layer after
layer 1o create an incredible combina-
tion that s truly beyomd deseription,
My fullstosthe brim stomach was the
only thing preventing me from devour-
ing the entre piece,

What a kind gesture, to imite me o
her home and create this feast = 1 wuly
felt that this was one of the kindest
things that amyone had ever done for
me. was fortunate to meet he danghter,
Brhea, who came home from Pinecrest
Elementary rather hungry. She happily
helped herself wo the delicious foods she
Jenvenws o well,

Ayesha's next cooking classes will be
on June 10 and 17, from 11 am. to 2
pare The fee is $60 per guest, which
inclhudes the ingredients, the class and a
worider ful sitdown lunch where you can
exchange stories and meet interesting
people. Recipes for all cowrses will be
provided.

Call Ayesha at 3056661952 o1 enail
her at <ayesha_dmello@yahoo.com for
questions or to register. Bring a friend
for a mest memarable and delicious
day!

Curbside Florist & Gifts —
Vour Florist for All Occasions

Holi

Business,

Funorals, Anniversaries & Pur!l.l

& ene-ol-akind desigis

Silk creations

seso o

Fresh floral amangements in tradtional, Trojsical

Gourmet Baskers, bromeliacs § orchids
floral and plants.
Workdwide delivery service § fruit shipping.
Gerving ol Miami-Dade County since | P68

305-233-2668
800-776-2668

16115 SW 117 Avenus, Suite 10
wwwcurbsideflorist.com /

Need a Pet Sitter?

The affordable alternative to boarding,
Services include: Feed & water, walk
dogs, medicate (if any), collect mail
& newspaper. etc.

Vacation with the peace of mind
knowing that your pets are safe at home
sleeping in their own beds (or yours).
From Pinecrest to Cutler Ridge.

For more information call

Rick @ 305-301-0051

Melissa @ 305-431-9828
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