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Sri Lankan
cooking class

Battersea, London
(cooksrilankan.co.uk)

This year, food lovers will delve ever
deeper into global cuisines. And right
now, Sri Lankan food is hot (literally!).
The success of Sri Lankan street-food
restaurant Hoppers, in London’s Soho,
has sent foodies hopper mad.

These delicious coconutty, crisp
pancakes are a Sri Lankan staple. But
you don't have to jump on a plane - or
wait in a queue - to try them, thanks to
the passionate Numi, whose cookery
class uses exotic, little-known spices
and ingredients to create delicious,
healthy and fiery dishes.

From the five menus on offer, | chose

sso devilled (mouth-tingling prawns -

the ‘devil ' being the abundance of
chillies), ala kirata (a creamy, aromatic
potato curry), katta sambola (a zingy onion
and dry chilli salad) and - top of the list

- hoppers. These require patience and
skill, fermenting a dough overnight before
mixing it with coconut milk and ‘baking’
in a mini wok-style hopper pan to create
light, subtly sweet pancakes that form a
bowl to pile your other creations in.

Cost £70 per person. Courses last
three-and-a-half hours. The price includes
all the ingredients, a meal you can either
eat with Numi or take away, and a goody
bag of spices and recipes to use at home
Verdict Numi, who once ran a spice
company in her native Sri Lanka, is

a charming teacher and conveys her
knowledge and skill in a welcoming
environment - her own kitchen. Her
hoppers are food at its most heavenly.
Keith Kendrick
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