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Putting a spin on your cuisine
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Liven upwour plate with succulent lamb
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TEXT VHAIRI WALKER

Sweet sensation

Making dessert for the likes of Tom
Cruise, Madonna and Bill Clinton, it’s
no surprise that Dubai-based Ariana
Bundy should pen a book on patisserie.
FOOD meets the cockbook author

and presenter to discover what's next.
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Biography
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154 drcam conse true really” savs Ariana Bundy a1 the prospect of
interviewing the great French chef Pierre Gagnaire, one of her food hesoes
- having bearnt and loved the cuisine of his cosntry

Along with authors such as Michael Palin and Eate Adie, Ariana iz
partipating in the Emirgtes Abrline Festival of Litersture (March 8-12),
whepe shie will also 1ake part in a fod pancd with the Indian tedevision
cheell Mathar [affrey.

Ariana is no stranger 10 the small screen hersell, hasing appeared
amorg athers, on the Bransh televsson show Good Food Live when she
preparcd e Porsian dish fesemian, a pomegranate and walnat stew,

Born in Iran, her father was the illustrious restauratewr Manoucheher
Saadlowm, She attrabaites him, along with her gramlbmather, 1o introducing
heer to the world of food. Saadlon osmed a fine-dining French restanran
in Tehran (priar 1o the revalution), where even the country’s miler of the
“Shaly' would dine. The restaurant was classically French with @ e and
il d'hl.ug_hl! i Frons Paris, amd chateaubriands (thick ¢t tenderlain
served [roon silver Il.'ﬂl[l:‘"!."i.

His second restaurant in Californla was similarly French bat with a
Californian twist, "it was adjusted to the weather and its people,” explains
Ariana, " remember many hours sitting in his restaurant taking it all
im, S0 many celebrities used to come and there were bots of Hollywood
charity events”

]Jmpil:v:' her cagerness by i behinad the scemes, a young Ariana was
never permitted in the kischen, “Young labics anenlt allowed here)” her
father would 1ell her. Mot discouraging her interest of foodd though,
ke wionald 1ake her 10 the markets of Paris and explains things with an
infevtions enthusiasim., “Everything about our eardy childhood centrel
arciard fond, The first books my brother amd [ fipped through were my
father’s collection on French cooking,”



Inspared. Arkana decided w0 pursue her own career in cooking, which
took her to three prestigious cubinary schools in Paris = Le Cordon Bleu,
Ecole Lenotre and Faachon Patisieric. 7] loved every mimute of it, even the
timwes | had b get up at 4am,” she says of her time spent there, “Af Cordon
Bleu and Lenodre, may teachers wene oustanding and would share ihing:
swith v that ook them decades to Jearn the hand wan, On 2he fiest day of
sooking school 1 meet people just like me who didit think 5t was weird (o
talk aboat the texture of chocolate maoasses or the modsture level of batter,
Omce 1 staried work though, things sobered up quite quickly and [ had o
waork efisciemby and fase”

Ahbough specialiving s cubsine, Ariana concentrated her efforts on
pastry to enable her b open ler o stofe, fird working at the lexury
Maonmdrian m Los Angeles to galn experience, Excelling, Arana shoatly
became the head pastry chef amd was flown to Kew York to train. The
experience was valuable but intense as Artana explains, “I all happencd
fast and 1 ot burned out. A few vears ago | decided to go back 1o cooking
schennl and stedy culsine and I'm so glad [ did because vou learn 2 varbety
of technbques which vou can apply to 20 many other cudsines, sudh a5 the
correct way 1o fillet fish, make sauces, cut vegatables, eie. Pastey on the
ciher hand let me be viswally creative with chocolate seulplunes, pulled
saigars and decorstion pleces.”

Dharing ker time with the Mondrian, Ariana catered for Hollywosod
heavyweights such as Toim Crudse, Tom Hanks, Madonna and Xicole
Kidman. and was invelved in the premsiese parties for sew aad the Ciity
and Eyes Wide Shid, in addadon ta the MTV music awards and even
thie (hacars,

FOODIES

Ar



FOODIES

“In weas fabudows becauze we worked in unizon,” she sevs of the
EEpETIERE "E'-'tr_'g-' mE_h1 wed think we woualds't make it but we would
andd with I'I:.-mE_ codmgrs. We did g out and J1!|II'|E_||.".1.]'H| i il was |1|c|:..l|_'\_..'
alorud working and creating the experience for them, s the focus was on
the foodd rather than who was oul there”

'l.\'urhng i 6 notoresesly male dominated envisanment Was oever
poing to be casy for 4 young woman but Arians gase 1o the occasion,

“I thiik what [ did was not go dsto the kitchen and say Uen juest like one
of the lads which helped me a bt | suppose [ geeily aid diplomatically
became part of the team even though there weee thines | wanted to shoat
ol ke everyone else. Bist all in all it was 2 very enjoysble experience bus
ot something | could have doae long term,”

Hawing left the professional kitchen somse vears ago. Arisna divides ber
time between Dubal and France with hee husband Paul and young son
Crara. She has since weitten the bool, Sweet Alterantive - the first gluten.
dabry and soy-free degseet cookbook - i Lght of ber mother and brother's
glisten sensitivity ard her own dasry intalerance. “T've crested everyihing
fromm clissic Fremch fares sich as Genodse cake, macaroons £0d créme
patisserie to chocolate challa coakses, mulfing, MPersian chickpea cookies,
Thai beignets, pelatos, trallles and fans - everything 1 love 10 €21 and
riake, buf misied caling syl

Oveer the vear's Arianas coaking has evolved due to living in so many
coumlteses (London. Pasis. Mew Yodk, &ﬂypﬂrr. han Frandisto. Rome,
Austria amd Switberland) a5 well a5 8 change in ber lifestyle, "My style has
{han,grd I|'||:l.1u5|t€lu1 the Years amd sisce dlr:-l:-l}'-'l:l::la,g Ay (eS| iiclerances
and having a yourg baby, U looking at different ingredients. 1 now know
the way | feel i directly nelated to what [ eat”

Far Ariana, thit means food that i hrullllr. fresh, diverse and bated on
French technigues. bud also comforting, cavy and beautifully presented
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myeals, i:nn'l':mnp_; "My dream izsiobea E_r.mdmmhw one day, bo s
around a big table in the countryside with all my famaly around me,
having a fabulous alfresco lunch, just Fike in the movies!”

I the nyeantinee, Ariana is booking forward fo releasing a cookery
ook mext vear that focases on her Persdan- American roots, "l think
all thad travelling made me more aware of our differences bat also our
similarities,” she explains, | believe In conking without borders, bat i
ihe same fkme in ]-:ﬂp: ng the historic and the authenticity of 2 {ﬂul".r:,"-'.
culsine, So if # is fuskon, then say I s fusston and i it tradiglona] then
myention 5. I'm obsessed with k.rl.-.'mmg ahoui where a certaln dish comes
from and how old i is"

O cowrse Iranian food & traditionally sich in iis history - something
Ariana ks more than happy io explore with her mew book, @

See Ariara af The Evifrares Airline Festrarl of Liferatioe on March 12
Vindr h-h-l.-.-.:'mlm.'m.'|r__|'ru_._.;-m__|"._:q.-' e dtails




