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qm to ‘mythologise’ my troubles,
tml& like other young girls to know
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fclay the audience must find you funny,” / FUNNY GIRL

says Mittal, who found a tremendous
support system in comedians like Sorabh YT
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former manager of the Comedy Club. ik aled —
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comics for the past  out. Which means she is doing a little bit
(has certainly man-  of everything. “My calendar for the next
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minated environment.  comedy—sketches, silly songs, and going

| . ::'"1 encouraging than  on an international tour with the stand-
| dy especmlly. 1ts . up act Things They Won't Let Me Say,”

,.}' it she reveals.
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Perzen Patel,
\. Bloggerand
N\ ._Caterer, 2]

hen Perzen Patel first got
married and moved to Mumbai
from her home in New Zealand,
she had no idea how to cook
Parsi food. “I used to make secret phone
calls to my mother, who passed on her
tips and my grandmother’s recipes.
I desperately wanted to impress my
in-laws and my husband, who loved to
eat typical Parsi food,” recalls the
blogger-turned-caterer.
THE FIRST PUSH Patel began blogging as
the Bawi Bride to keep a note of all the
recipes she was trying. Soon enough, her
followers were asking her to begin sell-
ing her ‘bhonu’. “I just laughed at that,
but my husband, who is now known as

Bawa Groom in the virtual world, en-
couraged me to do it,” she says.

Slowly, she began taking orders
and now she has a pop-up restaurant
practically every weekend and has
started her catering service as a full-
fledged business.

“Rishad has always been there
and pushed me to do this. He’s always by
my side at the various exhibitions, and
helps me sell my food,” reveals Patel.
WHAT'S NEXT “My vision for the future
is to expand and make Parsi food
accessible to everyone. Maybe a Parsi
food truck or a QSR space,” she says.
Patel dreams of being able to dish out
more Parsi food for everyone, every day.

g IT IS A GREAT MEASURE OF REGARD AND AF FECTION WHEN

SOMEONE COOKS ME AMEAL WITH LOVE. PERZEN IS DOING THIS MORE
AND MORE WITH SO MUCH PASSION. 77
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RUSHINA MUNSHAW, food writer and consultant




