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Anyone with a brother or sister

<NOWS It

can at times be hard to stay on speaking
terms, so what kind of relationship does
it take for siblings to operate a successful
business in a pressurised field such as
hospltahty’f‘ Hun 1ayun Hussain finds out

AFFATR

Waorking with vour sibling can be a
mixed blessing. On the one hand,
vou have someone you koow ingide
out; on the other, vou face working
with someone when you koow all
their idiosynerasies and weaknesses.
But.a g].m{.e at the sibling rela-

tionships that are at the heart of

somme of the most sueeessful hospital
itv ventures suggests that brother or
SISt Set-Ups Are Dot URcommon.

Examples in London aloneinclude
Chris and Jeff Gabvin (Galvin Bistrot
de Taxe and Galvin at Windows],
Wamita and Camellia Panjabi
LAmaya, Veernswamy, Chutney Mary
and Masala Zene), Tom and Robert
Adkens (Tom Aikens, Tom's Kitchen
and the soon-lo-open Tom'’s Place),
Ben and Hugn Warner (the Benugo
chain), Tom and Td Martin (the
Gun, the White Swan, the Well, the
Empress of India and the soon-to-
open Prince Arthur), and Sam and
Eddie Hart {Fine and Bareafina). In
Eent, there are Steve and Phil Harris
(the Sportsman,

“We can have rows,” savs Ben War-
ner, "but because we are family it
tendstio be forgotten about, ‘Trust (=
paramount, | can go on holiday with
my family and entirely trust Huga
with the business, It's 4 relationship
you don't always get with a non-fam-

IVIILY

ity business partner. There isa level
of iIntimacy and security”

Phil Harris coneurs, but adds that
it isn'l alwayvs plain sailing, “We have
hiad hage and spectacular rows,” he
sivs, “and Steve is the only person Pve
ever punched s hard as [ could, but
ultimately we hive the same goal. [n
most partnerships, there is s0 much
pushing and pulling, which can be
quite detrimental to the business, but
wie always sort il sul, Steve s the chef
and U'm front of howse and the twa
sides haven't always seen ove toave,
We overcome those hordles through
understanding and compromise”

It one thing to have an intimate
level of communication between sib-
lings, but staff aren’t always as clued
up, “If thers aren’t elear-cut divisions
of work” Warner notes, “which can
be the ease in businesses run by sih-
lings, it can create confusion for vour
emplovees, You have to be clear in
wh is saving what to whom,”

All siblings raise the point that
they never switch off. T really pet on
with Tom and we even go on holidays
together,” Fd Martin savs, “But there
is no escaping from talk about work,
which can be quile elaustrophobic,
Bt Lalso know that P'movery lucky to
be working with my brather, who is
totally trustworthy and relinble”
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Mamita (laft) and Camellia
Panjabi "never get upset
with each other” in
running their business,
Masala Waorld

NAMITA AND CAMELLIA
PANJABI

® Restaurants:

Amaya

Covers: 90

Veeraswamy

Covers; 122

Churtney Mary

Covers: 110

Masala Zone

Covers: Upper Street, Islington, 100;
Soho, 162

Tatal number of staff in all restaurants:
306

Indian-born sisters Namita and
Camellia Panjabi, along with Nami-
ta'’s hushand, Ranjit Matheani, are
directors of Masala World, the Froup
which ovwnssome of London's finest
Indian restaurants, including the
Michelin-starred Amaya, and the
Musala Zone chain,

When Namita launched Masals
World's first restaurant, Chutney
Mary. in 1991, Camella was still with
tha Taj Hotel group and had been
mstrumental in the opening of Bom-
bay Brasserie, in 1952, She Joined
Musala World 45 company director
m 2003,

Namita and Camellia have baen at
the forefrant of revolutionising and
modernising the Indian restanrant
seene in the UK, with the group cur-
rently undergoing rapid EXpansion
with Masala Zone,

Caterer What was vour childhood
like, and how dicd vou become inter-
ested 0 the food and restaurant
husiness*

NP We had avery happy childhood in
Bombay, where we were born, Even
though Camellia is four vears older
than T am, we have alwavs got along
fabulously, We wore girls, but we
were brought up to believe by our
parents that nothing is impossible
and that the warld's vour ovster, Cur
mather, whe was a doctor, didn't
have much time to cook, but she
emsured that we had very good enoks
at home, Also, our maternal grand-
maother made a point of preparing
some exeeptionally fine seasonal and
special occasion dishes.

CP Bombay is 4 melting pot of many
different cultures. At schonl, during
lunehtimes, all the children vwould
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SIBLINGS... THE SUCCESS STORIES

open their tiffin boxes and we would
all get to taste each other's food.
MNamita and I also quite enjoyed the
street food stalls that were near the
sehoal.

Caterer [ow did vou eome to be
working together?

NP I had always been saying to
Camellia to join us but, even before
she took up our offier, she was aly i
my sounding board and T would
speak to her twiee aday about what 1
was doing with the restaurants Ran-
Jitand Twere opening,

CP It made complete sense 1o Join
Mamita. We have so much in com-
mon.

Catersr What is the hest thing about
keeping it in the family, and what are
the arcas of contention?

NP 1t's been a lot fun for us bot], We
pever have to worry and there is
complete loyalty and trust between
us both. If there is a downside, it
ust that we never stop talking about
work,

CP It a million times better than
working with a non-family member,
There is an unspoken understanding
and acceptance of cach other. We
never get upset with each other and,
if one of us doesn’| succeed with
somcthing, wewill urge the other to
fry again and again,

Caterer What is the divigion oflabaur
between you, and wha is the stronger
personality?

NP I deal with more on the taste,
nuality.control and presentation side
whereas Camellia is very much in
charge of the conce ptualisation side
of the restaurants, But it jsn't always
as cut and dried as that,

CP Namita’s palate and her ability 1o
deconstruet and reconstiuct adish is
amazing. We have no worries sbout
overstepping the mark or have any
constraints or parameters ahout
who's doing what and in what pro-
portion.

Caterer Plans for the futire?

NP At the moment, we are conpen-
trating on more London Masala
Zome sites, with four branches sched-
uled to open within the next siy
months, [ 2
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