DRAFT COPY

www.indianrestaurants.co.nz

EAT > ENJOY > REPEAT JANUARY 2020 ISSUE - I

&

) N . .

|‘l.

" TOGETHER |
WE CAN

/a

7 »

association f f
of New Zealand 2AX7-HeI'p Line E- mail :

I r helpme@indianrestaurants.co.nz

< india'n’r:m : . B 6 2326

join@indianrestaurants.co.nz



North Island's Tourism Heaven WE ARE HERE TO MAKE

ROTORUA REVOLUTION
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No COLOUR, ’
NO MSG
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100% PURE VEGETARIAN INDIAN RESTAURANT
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100% VEGETARIAN AROMATIC INDIAN Natural is Natural

\ that's the last
meal cooked in SPICES FRAGRANCE ’

thing you want to

100% VEGETARIAN
KITCHEN

WITH SEATING CAPACITY OF 180+ PEOPLE
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| CHINESE | CHAAT&FASTFOOD |

CONTACT FOR GROUP BREAKFAST, LUNCH, DINNER,

PARTY & OTHER CATERING REQUIREMENTS

"W

I am 100%

do. Vegetarian,
I am Strong and

Feel Proud

av

Lake Rotorua &

ROTORUA!S LARGEST INDIAN VEGETARIAN MENU 12 Mins Walk from Lake Front Rotorua

Whakaue St

Eat Streat &
7 Mins Walk
Pukaki St

Arawa St
I - Site &

5 Mins Walk
Haupapa St

Pukuatua St

--- Fenton Street-------

STEAM L
Hinemoa St  ------ ]

0 0 @ +64 7 348 8144 rotorua@steamrestaurants.co.nz

FOLLOW US #STEAMROTORUA 1129, Hinemoa Street, Rotorua - 3010 www.steamrestaurants.co.nz
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INDIAN CULTURE SAYS:

BUSINESS IS WORSHIP. CUSTOMER is GOD. FOOD is GOD.

VISION & MISSION

InIndian culture, Business is considered as a WORSHIP and Customer and Food as GOD. EveryIndian Businessman has a
dream to make sure his WORSHIP towards his GOD is rewarded with Prosperity, Peace & Respect. However, there are
some significant challenges which do not resultin desired dream and reward.

IRANZ is here with a Mission to fulfil Every Indian Restaurant Owner's Dream to give them desired Reward in every way

possible.

Key Goals of our Mission are:

« From Cape to Bluff — everyone, living and visiting
New Zealand gets world known — INDIAN CUISINE

+ To make sure every business and team is getting
desired reward, by creating more business
opportunities in every region

« Every Regional Authorities recognising efforts of an
Indian Business Owners and happily support and
engage in sustainability and growth

« Create bonding among every Indian Restaurant
Business Owners and Team

« Keep creating lively buzz in New Zealand so Indian
Restaurants, Owners and Team are widely
recognisable and respected

Representing Our industry's core issues with Legal
Authorities and achieve practical solutions

Create a Professional, Peaceful & Fun-loving Work
Environment for Our Team and Restaurant Owners

Encourage every level of Team through various
Team Building & Competitive rewards and events

Celebrate our Culture through our Restaurants and
showcase a happy place to visit and dine for Every
New Zealanders

JANUARY 2020
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kiwi@freedomtourism.com SERVING MORE THAN

' SEND 6000+ TRAVEL PARTNERS
+91-79-40327371 / 40327318 BUUKING ACROSS THE GLOBE AND
www.freedomtourism.com INQUIRIES STILL COUNTING...
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is founded &
supported by one of you

C,

o)

100% PURE VEGETARIAN INDIAN RESTAURANT

A PROUD INDIAN RESTAURANT
Southern Hemisphere's Largest 100%
Vegetarian Restaurant

www.steamrestaurants.co.nz

YOUR OWN INDIAN

> PACIFIC
(CSE‘.? PARTNER

ND ~ AUSTRALIA ~ BORA BORA ~ FIJI ~ RAROTON

We are also one of the leading Inbound
Tour Operator representing Indian
Visitors from India and Rest of the World

www.freedomtourism.com




Membership Details DRAFT COPY
JOINING FEE $27 one off

. Owner Staff
Small Medium Large
Regional . : : Operated Operated
(1-30 Pax Capacity) (31-60 Pax Capacity) (61+ Pax Capacity) Takeaway Takeaway

Auckland, Rotorua, Wellington, Christchurch

Dunedin Hamilton & Queenstown $$/Month $$/Month $$/Month $$/Month $$/Month

+ + + +

Rest of the New Zealand $$/Month $$/Month $$/Month $$/Month $$/Month

) )
o o
) )
) )
o )
o o
] o
) )
) )
) )
) )

24 Hours Call Support
Employment Tool Box
Access to Associates Discounts & Promotions

Free Updates on Industry, Regional Events &
Trends

Free Members Data

Participation in Gift Voucher Program
Discount on Invitation Only Event
CURRY Magazine x 6 Issues per @
Fortnightly E-News Letter

Eligible for IRANZ organised Events, Competition
and Discounted Entry

Q000000 0000
Q000000 0000

Discounted Advertisement Rates

Professional Training/Mentoring Day for Owners
and Staff Value $250/Year — English/Hindi

Free Mystery Shopper Program Valued
$250/Year

O 000000000000

Cook & Restaurant Staff Membership

($/Month)

» Discounted Training Program » Free Access to Placement Program
« Discounted Entry to Competition & Events » Discounts on Legal Advice and Fee
« Access to Member's Database + Free Membership to YUVA if eligible

e Access to IRANZ Endorsed Character & Reference Letter
(Subject to Employer's Approval & No Pending Proceedings)

Associate Membership — CONTACT join@indianrestaurants.co.nz and our Representative will be in touch with you for further process.

($$/Month)

* Members Database

« |IRANZ Endorsement as Preferred Industry Supplier

« Networking, Promotion, Sponsorship Opportunities

« Discounted Advertisement for IRANZ Events and Communication Materials
e Industry Trend and Insights Knowledge

« Free Regional Event's Entry

e 5IRANZ Discount Vouchers

4 INDIAN RESTAURANTS OF NEW ZEALAND JANUARY 2020
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From Employment Advise to Legal Support, whether it's Business Improvement or New
Business Setup, Industry Update or Be with Industry, Appreciate an Event or Be part of
Event, we got it covered — Round the Clock Help-Line, just at click of a button or phone
call whatever is your preference and need

e First, understand our VISION & » Affordable Membership Fee
Mission. It's unique for just Indian Structure keeping in mind various

Restaurant Industry level of Restaurant owner's
profitability

We have centralised focus on only

Indian Restaurant An Indian Style Events, Training and
Competitions to Rejuvenate our

IRANZ is Specialised for JUST Industry and Team

INDIAN RESTAURANT BUSINESS

OWNERS, so we have specific Plus SAVE OVER $14,000 per @
solutions and advise required for from Associates

Indian Restaurants
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OURU

A Uni qeResta urant
Business Training Programme

Charcha

an indian style meeting

V- )
2 »
a s THE FOOD SHOW
TASTE THE MAGICAL INDIAN KITCHEN

AN ANNUAL CELEBRATION

Search — Book - Enjoy

) 000

GULLY' 880

KITC HEN b00k rﬁg tObIe 1 A Fair Competition with FUN

join@indianrestaurants.co.nz




CURRY

EAT > ENJOY > REPEAT

As Name Suggests
It has everything to fill you up!

Industry

Expert Cook
Advise & of the Week
Features

Business for Sale,
New Business

Employment Tourism
Update Update

India News
Highlight of
various region Advertisements
HINDI Language
Articles

JANUARY 2020

Manager/Owner
of the Week

Cook/Staff
Wanted/Available

Upcoming
Festival
Updates

Regional
Update

Our Supplier
&
Associates

Legal Updates

Upcoming
Association
Events

Immigration
Update

INDIAN RESTAURANTS OF NEW ZEALAND
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Lorem ipsum dolor sit amet. Ipsum vero
esse facilisis sit et. Ipsum velit vel lorem
zzril. Nulla nisl ut et dolores dolor dolores.
Vero facilisis elit. Sit adipiscing
consetetur. Hendrerit lorem sed. Blandit
vero amet kasd. Molestie sed praesent.
Duis stet sit. Gubergren et eum feugiat
magna no magna. Dolores dolor no diam.
Lorem et sit gubergren. Eos sea dolore
eirmod vero lorem. Ipsum velit ut. Magna
facilisi eleifend zzril lorem vero. Nonumy
lorem duis eirmod vel vero erat zzril. Duo
in dolore. Duis rebum ut clita. Ipsum ut
sanctus amet minim et. Consequat duo
dignissim.

\Veniam elitr molestie eirmod est
voluptua. Dolor sit ipsum minim
gubergren qui. Erat tation voluptua stet
eros amet eu. Ut assum dignissim dui
Dolore labore tempor diam voluptua at!
lorem et consetetur gubergren. Erat sed
eos magna. Clita dolores qui tempor diam
lorem accumsan. Stet nulla elitr invidunt
lorem veniam.

Duo lorem hendrerit sed voluptua.
Accusam nisl nonumy dolor sea. Enim
dolore adipiscing invidunt consetetur
feugait ipsum nostrud. Nisl duis
adipiscing. Sadipscing kasd dolore lorem
veniam et dolores accusam. Clita dolores
sanctus takimata dolore aliquip illum. Erat

The Real Force

tempor nulla ut imperdiet et. Et dolor
dolore. Diam invidunt voluptua sit. Et vero
clita consetetur at nonumy rebum.
Vulputate facilisis illum at.

Lorem veniam in est accusam invidunt
aliquyam ut. Justo et sadipscing elitr at.
No blandit sadipscing. Kasd dolore labore
nonumy voluptua consetetur kasd
aliquyam. Clita eirmod sadipscing. Nulla
dolore dolor ut erat est. Clita ve

eirmod labore. Vero illumamagn

por no erat est et sit diam. Diam duis
autem sadipscing invidunt voluptua. Dolor
zzril congue eirmod nibh dolore. Liber
vulputate sed cum velit est facilisi. At sit
no. Eirmod liber vero lorem qui takimata
eirmod. Ipsum nulla nisl. Diam sadipscing
sed lorem amet dolor nostrud. Nobis
magna eirmod. No aliquyam lorem.
Rebum vel ea lobortis hendrerit. Et
voluptua ex. Zzril elitr eirmod diam rebum
diam. Lobortis sed gubergren clita erat et.
Sit sed vel tempor dolore.

~~EXxperience

Name
Location

Takimata lorem ipsum sanctus eos. No
iriure sed erat molestie et esse. Labore ut
quis gubergren ipsum amet ex vero. Justo
dolore est elitr. Erat et tempor ea erat
vulputate. Dolor dolores molestie ea
ipsum. Accusam sit sed eirmod molestie
sanctus dolores. Et quis dolore kasd
accumsan labore. Duo sit diam nibh amet.
At et sit. Voluptua consequat sed nonumy
consetetur et vel. Erat illum odio et nibh

r. Et enim iriure clita autem ipsum
ulla rebum. Lorem consequat dolor sea
tincidunt lobortis labore. Lorem iriure
dolores nostrud illum. Sanctus tation nibh
justo tincidunt duo.

Takimata rebum lorem dolor erat ea
feugiat eum. Vel sanctus dolores justo
illum. Qui duis consetetur sadipscing diam
clita illum kasd. Dolores magna laoreet
voluptua eum. Sea duo labore accusam

EVENT IN FOCUS

Date: 20/05/2020
Time: 5:30 pm onwards

Venue: Art Museum, Auckland

Details:
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Every successful industry
has one similar element —
The YOUNG & Energetic
workforce. guava is the
umbrella under all our
industry's Youth will become
a real Force to drive success.

A Specialised Platform for
Our Real Heroes — THE
YOUTH (<41)

Discussion Forum
Career Preference
Become a Voice

Advanced Training &
Development to become a
Leader — Just what they
need i

An Annual JasA»  event

AN ANNUAL

— Must Attend Night

The Real Force



a discussion

barcha

an indian style meeting

point

EVENT IN FOCUS

Date: 20/05/2020
Time: 5:30 pm onwards

Venue: Art Museum, Auckland

Details:

One look at his online persona will make
you believe that Chef Thomas Zacharias of
The Bombay Canteen in Kamala Mills, is
having the time of his life. Chef Zacharias's
Instagram and Twitter pages are filled with
pictures of delicious-looking platefuls of
food, made from ingredients from across
the country. Far removed from the world of
glitter lattes and charcoal ice-creams, Chef
Zacharias' Instagram page is a haven for
people harbouring a love for soulful food
with authentic flavours. But the behind-

the-scene reality of all this delicious-looking

food is a whole lot of chaos, endless trials
and errors and, of course, an undying

passion for experimentation with food an
flavours. This passion was inculcated in
him, very early on in life, by his g
who had a superpower that he hi

and | saw her ish that translated
within minutes into joy on people's faces
and | thought that was magical",
remembers Chef Zacharias, adding, "l
wanted that superpower because the sheer
joy of making other people happy is
something you can't really replace." So
many vyears later, he can say with
confidence that his grandmother would
have been proud of his attempts to elevate
flavours from his home state of Kerala as

well as those from across the country. Chef
Zacharias, who is currently working as the
Executive Chef and Partner at The Bombay
Canteen, has taken it upon himself to make
Indians fall in love with Indian food and
ingredients, through his
#IndianFoodMovement. But his initiation
into the world of cheffing wasn't 'desi' at all
and it has taken him time to get back to his
roots.

) ackpacked through 36
ropean towns and cities, working and
oring. "l couch surfed my way through
the trip and in exchange | would cook them
Indian food - dishes that | knew, dishes that
my grandmother taught me. The one thing
that all of them told me is that the way
you're exploring our country, is something
we haven't done ourselves!" That is when it
struck him - he hadn't travelled enough
around India either.

An encounter with Chef Mossima Bottura
while dining at Michelin starred restaurant
Osteria Francescana was the final push. "He
(Bottura) came out and started talking
about how he was inspired by his
grandmom and what he's trying to do is
showcase the food of Modena. | just had an

10
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hrcb- .

an indian style meeting

Office, Kids, Love and what not. =
So, why not OUR OWN BUSINESS over Chai |

Pe Charcha
—— R

» Cost Effective Regional Meeting for Members to Discuss Region Specific
Good and Bad and find solution

* Involve local bodies time to time

 Discuss event and promotion ideas to boost sales

« Raise any employment or challenging issues

« Confidential one to one meeting if require



hX

GULLY

KITCHEN

'l grew up cooking with her in her kitchen and | saw her make the dish that translated within minutes into joy on people's faces and | thought that
was magical’, remembers Chef Zacharias, adding, "l wanted that superpower because the sheer joy of making other people happy is something you
can't really replace." So many years later, he can say with confidence that his grandmother would have been proud of his attempts to elevate
flavours from his home state of Kerala as well as those from across the country. Chef Zacharias, who is currently working as the Executive Chef and
Partner at The Bombay Canteen, has taken it upon himself to make Indians fall in love with Indian food and ingredients, through his
#IndianFoodMovement. But his initiation into the world of cheffing wasn't 'desi' at all and it has taken him time to get back to his roots.

One look at his online persona will make
you believe that Chef Thomas Zacharias of
The Bombay Canteen in Kamala Mills, is
having the time of his life. Chef Zacharias's
Instagram and Twitter pages are filled with
pictures of delicious-looking platefuls of
food, made from ingredients from across
the country. Far removed from the world of
glitter lattes and charcoal ice-creams, Chef
Zacharias' Instagram page is a haven for
people harbouring a love for soulful food
with authentic flavours. But the behind-
the-scene reality of all this delicious-looking
food is a whole lot of chaos, endless trials
and errors and, of course, an undying
passion for experimentation with food and
flavours. This passion was inculcated in
him, very early on in life, by his grandmoth
who had a superpower that he hi
wanted to possess. "Just
simplest of things, she co
extremely hap

her kitchen
and | saw her make the hat translated
within minute jolyon people's faces
and | thought that was magical”,
remembers Chef Zacharias, adding, "l
wanted that superpower because the sheer
joy of making other people happy is
something you can't really replace." So
many years later, he can say with
confidence that his grandmother would
have been proud of his attempts to elevate
flavours from his home state of Kerala as
well as those from across the country. Chef

Zacharias, who is currently working as the
Executive Chef and Partner at The Bombay
Canteen, has taken it upon himself to make
Indians fall in love with Indian food and
ingredients, through his
#IndianFoodMovement. But his initiation
into the world of cheffing wasn't 'desi' at all
and it has taken him time to get back to his
roots.

through 36
cities, working and

ch surfed my way through

2 trip and in exchange | would cook them
Indfan food - dishes that | knew, dishes that
my grandmother taught me. The one thing
that all of them told me is that the way
you're exploring our country, is something
we haven't done ourselves!" That is when it
struck him - he hadn't travelled enough

EVENT IN FOCUS

Date: 20/05/2020
Time: 5:30 pm onwards

Venue: Art Museum, Auckland

Details:
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KITCHEN

REGIONAL INDIAN FOOD EVENT

GULLY is where real FOOD LIVES —a bit Different Approach to Cooking.
Why not offer something off the Menu to your Community and Customers

« Whether its in your restaurant or shared community place
 Involve local bodies time to time
« Make more local aware about your presence and witness specialities




A Unique Restaurant
Business Training Programme

Event Date

Venue

a discussion point

One look at his online persona will make
you believe that Chef Thomas Zacharias of
The Bombay Canteen in Kamala Mills, is
having the time of his life. Chef Zacharias's
Instagram and Twitter pages are filled with
pictures of delicious-looking platefuls of
food, made from ingredients from across
the country. Far removed from the world of
glitter lattes and charcoal ice-creams, Chef
Zacharias' Instagram page is a haven for
people harbouring a love for soulful food
with authentic flavours. But the behind-

the-scene reality of all this delicious-looking

food is a whole lot of chaos, endless trials
and errors and, of course, an undying

passion for experimentation with food an
flavours. This passion was inculcated in
him, very early on in life, by his gr
who had a superpower t
wanted to possess. "Just
simplest of thi eco
extremely happy."

"l grew up cooking wit her kitchen
and | saw her dish that translated
within minutes into joy on people's faces
and | thought that was magical”,
remembers Chef Zacharias, adding, "l
wanted that superpower because the sheer
joy of making other people happy is
something you can't really replace." So
many years later, he can say with
confidence that his grandmother would
have been proud of his attempts to elevate
flavours from his home state of Kerala as

well as those from across the country. Chef
Zacharias, who is currently working as the
Executive Chef and Partner at The Bombay
Canteen, has taken it upon himself to make
Indians fall in love with Indian food and
ingredients, through his
#IndianFoodMovement. But his initiation
into the world of cheffing wasn't 'desi' at all
and it has taken him time to get back to his
roots.

.Soi . he took a four month
abbatical and backpacked through 36
opean towns and cities, working and
exploring. "I couch surfed my way through
the trip and in exchange | would cook them
Indian food - dishes that | knew, dishes that
my grandmother taught me. The one thing
that all of them told me is that the way
you're exploring our country, is something

EVENT IN FOCUS

Date: 20/05/2020
Time: 5:30 pm onwards

Venue: Art Museum, Auckland

Details:
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A Unique Restaurant .
Business Training Programme

—

GURU — World recognised
ARJUN, just because he was
trained by DRONACHARYA

e Specialised Training Program
tailored to Indian Restaurant
Industry Owners and Team

« English/Hindi Restaurant
Culture Development Program

e Trained Team — an Asset to
Business Owners

» Key to Make Business More
Profitable

« (Career Enhancement

» Legal Advice & Support for
New Business Owners




'l grew up cooking with her in her kitchen
and | saw her make the dish that translated
within minutes into joy on people's faces
and | thought that was magical", remembers
Chef Zacharias, adding, "l wanted that
superpower because the sheer joy of making
other people happy is something you can't
really replace." So many years later, he can
say with confidence that his grandmother
would have been proud of his attempts to
elevate flavours from his home state of
Kerala as well as those from across the
country. Chef Zacharias, who is currently
working as the Executive Chef and Partner
at The Bombay Canteen, has tak

himself to make Indians fallin loveiwi
Indian food and ingredi tRro i
#IndianFoodMoyement.\But his initiation

into the wogld o asn't'desi' at all
and ithas ime to get back to his
roo

After working at Olive in Bengaluru and
another restaurant in Mumbai, he took
some time off to travel around Europe, to
experience food that he was cooking, at its
source. So in 2013, he took a four month
sabbatical and backpacked through 36
European towns and cities, working and
exploring. "I couch surfed my way through
the trip and in exchange | would cook them
Indian food - dishes that | knew, dishes that
my grandmother taught me. The one thing
that all of them told me is that the way
you're exploring our country, is something

One look at his online persona will make
you believe that Chef Thomas Zacharias of
The Bombay Canteen in Kamala Mills, is
having the time of his life. Chef Zacharias's
Instagram and Twitter pages are filled with
pictures of delicious-looking platefuls of
food, made from ingredients from across
the country. Far removed from the world of
glitter lattes and charcoal ice-creams, Chef
Zacharias' Instagram page is a haven for
people harbouring a love for soulful food
with authentic flavours. But the behind-

the-scene reality of all this delicious-looking

food is a whole lot of chaos, endless trials
and errors and, of course, an undying
passion for experimentation with food and
flavours. This passion was inculc i
him, very early on in life, by his gra
who had a superpower t him
wanted to possess. "Just

e dish that translated
within minutes into joy on people's faces
and | thought that was magical”,
remembers Chef Zacharias, adding, "I
wanted that superpower because the sheer
joy of making other people happy is
something you can't really replace.” So
many years later, he can say with
confidence that his grandmother would

have been proud of his attempts to elevate
flavours from his home state of Kerala as
well as those from across the country. Chef
Zacharias, who is currently working as the
Executive Chef and Partner at The Bombay
Canteen, has taken it upon himself to make
Indians fall in love with Indian food and
ingredients, through his
#IndianFoodMovement.
into the world of c
and it has taken
roots.

ut his initiation
g wasn't 'desi' at all
get back to his

abbatical and backpacked through 36
European towns and cities, working and
exploring. "I couch surfed my way through
the trip and in exchange | would cook them
Indian food - dishes that | knew, dishes that
my grandmother taught me. The one thing
that all of them told me is that the way
you're exploring our country, is something
we haven't done ourselves!" That is when it
struck him - he hadn't travelled enough
around India either.

An encounter with Chef Mossima Bottura
while dining at Michelin starred restaurant
Osteria Francescana was the final push. "He

16  INDIAN RESTAURANTS OF NEW ZEALAND
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RASSH

THE FOOD SHOW
TASTE THE MAGICAL INDIAN KITCHEN

RASOI — The HUB of Indian Home
& Happiness. Let's demonstrate
the Finest RASOI to New
Zealanders

« AN INDIAN CUISINE only FOOD SHOW

» Helps us Keep Indian Cuisine on TOP
of the LINE in New Zealand

» \/aried Competitions and Prizes

« Get our Industry Recognised for
future growth

« Make more local aware about your
presence and witness specialities




One look at his online persona will make

Search — Book - Enjoy you believe that Chef Thomas Zacharias of

The Bombay Canteen in Kamala Mills, is
having the time of his life. Chef Zacharias's

Instagram and Twitter pages are filled with
O O O pictures of delicious-looking platefuls of
food, made from ingredients from across

= the country. Far removed from the world of

O |‘l O glitter lattes and charcoal ice-creams, Chef

Zacharias' Instagram page is a haven for
bOOk mq toble people harbouring a love for soulful food
with authentic flavours. But the behind-
the-scene reality of all this delicious-looki
food is a whole lot of chaos, end
and errors and, of course
passion for experimeg
flavours. This pagsi

rew up cooking with her in her kitchen

| saw her make the dish that translated
within minutes into joy on people's faces
and | thought that was magical",
remembers Chef Zacharias, adding, "l
wanted that superpower because the sheer
joy of making other people happy is
something you can't really replace." So
many years later, he can say with
confidence that his grandmother would
have been proud of his attempts to elevate
flavours from his home state of Kerala as
well as those from across the country. Chef

Mt
L . “k
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A Fair Competition with FUN

KHEL - It's time to show WHO IS THE BOSS HERE.

Live Cooking
Competition

Best Uniform

----------

" est estive
Decoration

Best Team
Fun Photo

Best Table Setting

ARY 2020
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A0 AINOR. CELEERATION

towards a YEAF
Business, it's People

“

VARIOUS AWARDS
Judged by
an Independent
Panel

Local
Government Body
Representation
and Recognition

Off-course
Fun & Food LOTS of DRINKS
too




Business in focus

Lorem ipsum dolor sit amet. Ipsum vero
esse facilisis sit et. Ipsum velit vel lorem
zzril. Nulla nisl ut et dolores dolor dolores.
Vero facilisis elit. Sit adipiscing
consetetur. Hendrerit lorem sed. Blandit
vero amet kasd. Molestie sed praesent.
Duis stet sit. Gubergren et eum feugiat
magna no magna. Dolores dolor no diam.
Lorem et sit gubergren. Eos sea dolore
eirmod vero lorem. Ipsum velit ut. Magna
facilisi eleifend zzril lorem vero. Nonumy
lorem duis eirmod vel vero erat zzril. Duo
in dolore. Duis rebum ut clita. [psum ut
sanctus amet minim et. Consequat duo
dignissim.

VVeniam elitr molestie eirmod est
voluptua. Dolor sit ipsum minim
gubergren qui. Erat tation voluptua stet
eros amet eu. Ut assum dignissim duis.
Dolore labore tempor diam voluptua at. Et
lorem et consetetur gubergren. Erat sed
eos magna. Clita dolores qui tempor diam
lorem accumsan. Stet nulla elitr invidunt
lorem veniam.

Duo lorem hendrerit sed voluptua.
Accusam nisl nonumy dolor sea. Enim

dolore adipiscing invidunt consetetur
feugait ipsum nostrud. Nisl duis
adipiscing. Sadipscing kasd dolore lorem
veniam et dolores accusam. Clita dolores

sanctus takimata dolore aliquip illum. Erat

tempor nulla ut imperdiet et. Et dolor

dolore. Diam invidunt voluptua sit. Et vero

clita consetetur at nonumy rebu
Vulputate facilisis illu

lorem qui takimata
nulla nisl. Diam sadipscing
2d lorem amet dolor nostrud. Nobis
agna eirmod. No aliquyam lorem.
Rebum vel ea lobortis hendrerit. Et
voluptua ex. Zzril elitr eirmod diam rebum
diam. Lobortis sed gubergren clita erat et.
Sit sed vel tempor dolore.

Takimata lorem ipsum sanctus eos. No
iriure sed erat molestie et esse. Labore ut
quis gubergren ipsum amet ex vero. Justo
dolore est elitr. Erat et tempor ea erat
vulputate. Dolor dolores molestie ea

ipsum. Accusam sit sed eirmod molestie
sanctus dolores. Et quis dolore kasd
accumsan labore. Duo sit diam nibh amet.
At et sit. Voluptua consequat sed nonumy
consetetur et vel. Erat illum odio et nibh
dolor. Et enim iriure clita autem ipsum
nulla rebum. Lorem consequat dolor sea
ifcidunt lobortis labore. Lorem iriure
dolores nostrud illum. Sanctus tation nibh
justo tincidunt duo.

Sea duo labore accusam
Cotnact: +64 975 987 5555
e-mail




Business for Sale
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lorem accumsan. Stet nulla elitr invidunt
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Sit sed vel tempor dolore.
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vulputate. Dolor dolores molestie ea

Duo lorem hendrerit sed voluptua.
Accusam nisl nonumy dolor sea. Enim

~ *-,-,-ﬂ'-

ipsum. Accusam sit sed eirmod molestie
sanctus dolores. Et quis dolore kasd
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“I Think of myself as a

Storyteller for Indian Food”

A chat with Chef Thomas Zacharias of The Bombay Canteen

One look at his online persona will make
you believe that Chef Thomas Zacharias of
The Bombay Canteen in Kamala Mills, is
having the time of his life. Chef Zacharias's
Instagram and Twitter pages are filled with
pictures of delicious-looking platefuls of
food, made from ingredients from across
the country. Far removed from the world of
glitter lattes and charcoal ice-creams, Chef
Zacharias' Instagram page is a haven for
people harbouring a love for soulful food
with authentic flavours. But the behind-
the-scene reality of all this delicious-looking
food is a whole lot of chaos, endless trials
and errors and, of course, an undying
passion for experimentation with food and
flavours. This passion was inculcated in
him, very early on in life, by his grand
who had a superpower that he himself
wanted to possess. "Just by cooking the
simplest of things, she could make people
extremely happy."

"l grew up cooking with her in her kitchen
and | saw her make the dish that translated
within minutes into joy on people's faces
and | thought that was magical",
remembers Chef Zacharias, adding, "I

wanted that superpower because the sheer
joy of making other people happy is
something you can't really replace." So
many years later, he can say with
confidence that his grandmother would
have been proud of his attempts to elevate
flavours from his home state of Kerala as
well as those from across the country. Chef

r working at Olive in Bengaluru and
nother restaurant in Mumbai, he took
some time off to travel around Europe, to
experience food that he was cooking, at its
source. So in 2013, he took a four month
sabbatical and backpacked through 36
European towns and cities, working and
exploring. "l couch surfed my way through
the trip and in exchange | would cook them
Indian food - dishes that | knew, dishes that

' grew up cooking with her in her kitchen
and | saw her make the dish that
translated within minutes into joy on
people's faces and | thought that was
magical", remembers Chef Zacharias,
adding, "l wanted that superpower
because the sheer joy of making other
people happy is something you can't really
replace." So many years later, he can say
with confidence that his grandmother
would have been proud of his attempts to
elevate flavours from his home state of
Kerala as well as those from across the
country. Chef Zacharias, who is currently
working as the Executive Chef and Partner
at The Bombay Canteen, has taken it upon
himself to make Indians fall in love with
Indian food and ingredients, through his
#IndianFoodMovement. But his initiation
into the world of cheffing wasn't 'desi' at
all and it has taken him time to get back
to his roots.

After working at Olive in Bengaluru and
another restaurant in Mumbai, he took
some time off to travel around Europe, to
experience food that he was cooking, at
its source. So in 2013, he took a four
month sabbatical and backpacked
through 36 European towns and cities,
working and exploring. "l couch surfed my
way through the trip and in exchange |
would cook them Indian food - dishes that
I knew, dishes that my grandmother
taught me. The one thing that all of them
told me is that the way you're exploring
our country, is something we haven't done
urselves!" That is when it struck him -
he hadn't travelled enough around India

An encounter with Chef Mossima Bottura
while dining at Michelin starred
restaurant Osteria Francescana was the
final push. "He (Bottura) came out and
started talking about how he was inspired
by his grandmom and what he's trying to
do is showcase the food of Modena. | just
had an epiphany right then that said 'why
am | trying to spend all this money and
time, trying to learn a foreign cuisine,
when I've done nothing to explore my
own? That's when everything changed for
me". He came back and was soon looking
at local produce in a new light. After
joining the Bombay Canteen, he realised
that his cooking career hadn't exposed
him much to Indian ingredients.
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STAFF

WANTED / AVAILABLE




Kitchen Hand - Full & Part Time
available

This is a Full Time job

location: AucklandAucklandarea:
Rodney & North ShoreRodney &
North Shore

classification: Hospitality &
TourismHospitality &
TourismsubClassification:
Chefs/CooksChefs/Cooks
Excellent remuneration & staff
incentives

On-going training to advance your
personal & professional skills

A fun & family orientated working
environment

We are looking for an enthusiastic
Kitchen Hand to join our friendly
hardworking team.

) 09999 99999
& job@indianrestaurants.co.nz

Chef Manager

location: CanterburyCanterburyarea:
ChristchurchChristchurch

Fantastic remuneration and benefits
on offer

Great career development
opportunities

Join a supportive and enthusiastic
team

Lift dining experience. Deliver quality
food. Provide sound management.
Handle customer queries. Create
responsive menus.

0 09999 99999
& job@indianrestaurants.co.nz

Chef

atWhitianga Hotel
This is a Full Time job

location: WaikatoWaikato
$45,000 - $54,999

Chef with 3 years of food industry
who is seeking a job with free
accommodation and meals while on
work.

0 09999 99999
& job@indianrestaurants.co.nz

Chef

atWhitianga Hotel
This is a Full Time job

location: WaikatoWaikato
$45,000 - $54,999

Chef with 3 years of food industry
who is seeking a job with free
accommodation and meals while on
work.

0 09999 99999
& job@indianrestaurants.co.nz
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location: CanterburyCanterburyarea:
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Fantastic remuneration and benefits
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Great career development
opportunities

Join a supportive and
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A fun & family orientated working
environment
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hardworking team.

[ 09999 99999
& job@indianrestaurants.co.nz
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Fantastic remuneration and benefits
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[0 09999 99999
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On-going training to advance your
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A fun & family orientated working
environment
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Kitchen Hand to join our friendly
hardworking team.

[0 09999 99999
& job@indianrestaurants.co.nz
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SPONSORS & SUPPORTERS

Lorem ipsum dolor sit amet. Et gubergren takimata feugait ea sadipscing diam.
Amet nonumy tation accusam dolore. Imperdiet duo no. In erat volutpat. Erat
nonumy dolore est tincidunt suscipit possim. Lorem hendrerit vero tempor ut amet.
Nulla duis dolore lorem accumsan clita et tempor. Kasd amet eirmod consequat
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IRANZ UNIQUE VOUCHER %
Programme : $

Adult Nov Veg
2 Adult 1 Child Nov Veg

Valid upto: 20th December, 2020 Valid upto: 20th December, 2020

Child Nov Veg
2 Adult 2 Child Veg

PAPERLESS, UNIQUE Pricing, Aim to Increase Sale
in all Region, 100% Transparent Online System

PAPERLESS - Environment Friendly with hands on reconciliation system

IRANZ Creates VVouchers for Members to Sell to Guests. These vouchers are set for
Vegetarian and Non-Veg food for various combinations

To encourage other regions sale and stop guest using special price IRANZ voucher to
same city restaurant, IRANZ Vouchers issued will not be able to redeemed in the
same city

Select Voucher Guest Wants to buy and Enter Qty

Keep Selecting other various voucher in single transaction

Receive Payment by Guest

Submit and System will send Voucher in Guest's Email for individually use

Restaurant can create their own vouchers to be redeemable to their restaurants only.
Send request to IRANZ helpdesk with details

IRANZ will invoice weekly to Restaurant for Issued VVoucher's to be paid

Restaurant will be paid their Redeemed Voucher's amount every week by IRANZ



IRANZ PORTAL

an unique way
to manage
your business

With an AIM to give one Centralised Tool for our Members,
IRANZ is giving free access to our PORTAL
which has all the functionality to manage and
grow Business more effectively.

Quick Confirmation and Manager vour Profile Access your Mystry Reports,
Track of BookMyTable booking Bery BookMyTable Rating
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