DINING MATTERS

a twist of taste
HOW MANY TIMES HAVE
YOU LOOKED AT A BORING
OFFICE LUNCH AND
WISHED THERE WAS
SOMETHING BETTER?
CHANCES ARE ALWAYS.
AND THIS IS EXACTLY
WHAT SUSHIL MULTANI IS
LOOKING TO CHANGE BY
PROVIDING SUPERLATIVE
DINING EXPERIENCES IN
DIFFERENT FORMATS,
FINDS OUT BINDU GOPAL
RAO

T

he changing dynamics
of food in India has
meant that diners today
have a deeper insight
into what good food
means. And it is exactly this ethos
that Savor Experiences caters to.
With options like Savor Lunch, a
lunch subscription service, Savor
Secret Supper, a supper club; and
Savor Experiences, an event
company, it is all about giving
patrons a unique food experience
and Executive Chef Sushil Multani
does just that.
Born and brought up in Mumbai,
Sushil completed high school with
a major in science but it was his
passion for the culinary arts that
drove him to make a smooth
transition from the laboratory to
the kitchen. “I grew up with a very
strong value system and my
parents always taught us to do the
right thing. My family loves
cooking and eating and hence food
plays a very important role in our
lives. Till date, my father selects
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each fruit or vegetable that comes
home and knows the produce
really well. I learnt from him how
to select the right vegetable as per
its seasonality.”
From being a Kitchen Executive at
The Oberoi, Nariman Point, to
working at The Oberoi, Dubai,
where he assisted in setting up the
kitchen base and kick starting
their operations, to heading
Botticino, the Italian specialty
restaurant at Trident, Bandra
Kurla, Sushil now heads the
kitchens at Savor. “I was born in a
Sindhi family where food is
respected and savoured. Good
food, buying vegetables with
grandparents and eating together
as a family has been a great part
of my childhood. To us as a
community, eating dinner together
is like a celebration and also a
discussion forum where everyone
talks about their day. We would
look forward to Kadhi Chawal and
Arbi Tuk on Sunday the entire
week. I loved seeing what went

