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Cyrus and Café Spice Namaste– Background

Cyrus Todiwala is Executive Chef & Proprietor along with his wife Pervin, of Café Spice Namasté, renowned for its innovative and fresh approach to Indian cuisine. Along with the award-winning London flagship restaurant Cyrus and Pervin operate Café ‘t’ at Asia House.

Cyrus was born and brought up in Bombay, where his father was the first Indian employee of the Automobile Association and later the Chief of Road Service Western India. Despite his parents’ original fears, Cyrus decided to pursue a career in catering, graduating in Hotel Administration & Food Technology from Bombay’s Basant Kumar Somani Polytechnic and rising to become Corporate Executive Chef of the famous Taj Groups Taj Holiday Village, The Fort Aguada Beach Resort & The Aguada Hermitage in Goa. In 1989 he joined an old friend in restarting a famous restaurant in Poona.
He left India for Australia in 1991, but on the behest of one of his old friends decided to come to London to run the Namasté restaurant in Alie Street where he developed his hallmark style of blending traditional Indian culinary techniques and flavours with more unexpected ingredients. Ever the keen environmentalist (he helped to establish two bird sanctuaries in Goa), Cyrus cooks with organic and sustainable products wherever possible and firmly believes in Buying British.

The restaurant is a mainstay of all the stylish restaurant guides. In 2005, Frommers London Guide named ‘Café Spice’ as their ‘Favourite Indian Restaurant’, while Tatler cited ‘Café Spice’ as one of the best restaurants in the capital serving Sub-continental cuisine. In the same year, Cyrus was invited to represent the UK at the World Gourmet Festival held at the Four Seasons Hotel in Bangkok. In 2006, Cyrus unveiled Café ‘t’, the coffee shop-restaurant of Asia House, one of London’s premier cultural centres. Cyrus is now the author of three phenomenally successful cookbooks Café Spice Namasté , India: international Cuisine and most recently Indian Summer. 

Cyrus is married and lives with his wife Pervin -- who is General Manager of Café

Spice Namaste and a chef in her own right -- and their two children in East London.

Cyrus – His Passions
In addition to his dedication to bringing a fusion of flavours and cooking styles to discriminating palettes, Cyrus is committed to investing in the development of skills and opportunities amongst his staff.

He is a valued ambassador for Investors in People and a great supporter of the ‘Standard’ – the tried and tested flexible framework initiative that helps organisations succeed and compete through improved people performance. 

In 1998, Cyrus became a member of the National Advisory Counsel for Education and Training Targets. His role included working closely with the Government and key partners on a National Strategy for promoting the importance of learning throughout life and monitoring progress towards Learning Targets, advising Government and its partners at every level on the barriers to their attainment.

Cyrus is committed to the philosophy of lifelong learning and feels that training in his restaurants is ‘almost a religion’. He is dedicated to his involvement in local and sector organisations and to support training initiatives. Besides setting up an initiative for accessing NVQ & SVQ for Asian Restaurants with QCA and working on training programmes for his staff at Café Spice and at the

Parsee, Cyrus has also worked with two other restaurant owners and London East TEC to establish an Asian and Oriental School of Catering with support from the Skills Development Fund and SRB. The Asian and Oriental School of Catering currently involves programmes such as all NVW levels, Assessor Awards and Basic Food and Hygiene, and Licensing Certifications. As part of the school, Cyrus helped to set up Zen Satori, a highly successful Asian and Oriental restaurant that provides

onsite training for all students.

Cyrus was also one of the team involved in the NHS Better Food Programme chaired by Lloyd Grossman. Today he is an advisor to HRH Prince of Wales Mutton Renaissance Campaign.

Cyrus is currently a Trustee of Learning for Life, a charity dedicated to improving educational opportunities for young people in the Sub-Continent & Afghanistan.

Cyrus – Designations
• Deputy Lieutenant of London, 2009.

·  Fellowship – Master Chefs of Great Britian, 2008.

· Honorary Professor, Thames Valley University London School of Hospitality, Tourism and Leisure, 2005.

• Member of the British Empire (MBE) conferred in 2000 by Her Majesty the Queen in 2000 for services to skills development and training

• Honorary Wild Life Warden for the State of Goa, India

Cyrus – The Awards

Cyrus is highly acclaimed for his unique style and widely acknowledged as the doyen of creative chefs working in Indian cuisine today. Among the awards and citations gained over the years are:

· MoFo 2009 Restaurant of the Year 

• Highly Commended Sustainable Food- Sustainable City Awards 2009

· Finalist - Cateys 2008 Green Award

· Finalist - Sustainability city awards for Environmental Improvement in SME’s 2008
· British Curry Awards Industry Personality of the Year 2007

• Arena Accolade (2006)

• Green Mark Award (2006)

• Springboard Special Award (2006)

• Cateys Education and Training Award (2005)
• Investors in People Champion Organisation (2005)

• Springboard Special Award (2005)

• Edge Employers Award (2005)

• Green Apple Award for Environmental Best Practice (2005)

• BIBA  Restaurant Personality of the Year(2005)
• Tio Pepe ITV London Restaurant Awards– Outstanding Contribution to London Restaurants 2004
• BIBA Best Indian restaurant in the UK (2004)
• BIBA  Best Front of House(2003)
• National Training Award 1997
· Finalist- Time Out Indian Restaurant of the Year (1995 & 1996)
• Culinary Honour of Merit – Epicurean World Master Chefs Society

• Best Indian Chef in the UK
Cyrus – Publications

Cyrus has also written three books:
· Indian Summer, Inkwell Media 2008
• International Cuisine: India, Hodder Arnold, 2005

• Café Spice Namaste: New-Wave Indian Cooking, Ebury Press, 1999

Cyrus – The Media Commentator

As a pioneer of Indian cuisine, Cyrus regularly appears on a number of key newspapers as well as television and radio programmes. These include:
• Regularly Featured on Market Kitchen 2008 – 2009
•Taste of Jumeirah 2008

•Dubai Television with Chef Osama
· Bill Buckley Show

• BBC Television and Radio – Food & Drink, Network Southeast, Money

Matters, UK Today, BBC World Service, Radio 4, Saturday Kitchen, Master

Chefs, Eggheads, Real Hustle

• SKY TV on SKY 1

• UK TV / FOOD LIVE

• Channel Four Big Breakfast 4
• Carlton Food Network

• Channel Four – Light Lunch, Paul O’Grady’s show , Master Chefs

• Channel Five, News Live critique on food

• Talk Radio

• Heart FM

• Radio 5 Live
• Features in press – including Daily Telegraph, Sunday Times, The Observer, Evening Standard, Guardian, Sun, Sunday Mirror, The Independent, Tandoori, Zhaika, Square Meal, Time Out, Restaurant Magazine, Caterer & Hotelkeeper, 
Cyrus – The Judge

As a valued and respected connoisseur of Indian cuisine, Cyrus has been on the

judging panels as an expert judge for various competitions.
• Lord Mayor of London’s Dragon Awards

• British Meats Chef of the Year Competition

• BBC Food & Farming Awards

• Knorr National Chef of the Year Awards

• Southeast Chef of the Year

• Norwegian Seafood National Chef of the Year

• Catey Education and Training

• International Indian Chef of the Year Competition

• National Training Awards

• Springboard Awards of Excellence

• Young Guns (Springboard UK)

• Future Chefs (Springboard UK)

• Acorn Awards (Caterer & Hotelkeeper)
Cyrus – The Guest Speaker

• Skandia International conference

• Further Education Sussex Awards ceremony
Cyrus – Directorships & Trusteeships
• Non-executive Board Member, Investors in People UK
· Director, Hospitality Skills Academy

· Director, London Food Board
• Director, Asian & Oriental School of Catering, Hoxton

• Trustee, Learning for Life

• President, The Time & Talents Association
•Chairing Waste Committee for London.

Cyrus – Professional Memberships and Affiliations

Cyrus has a number of Professions Memberships and Affiliations under his belt.

These include:

• Fellow, Epicurean World Master Chef’s Society

• Fellow, Royal Society of Arts (Royal Society for the Encouragement of Arts,

Manufactures and Commerce)

• Fellow of The Master Chefs of Great Britain

• Fellow of The Institute of Hospitality FHCIMA

• Member, Craft Guild of Chefs

• Member, Academy of Culinary Arts (involvement in Adopt-A-School Programme

• Member, Mutton Renaissance Movement Steering Committee

• Member of The Scotch Beef Club

• Member of the Guild Of Fine Food Retailers

• Member of The British Hospitality Association.

• Member of The Food Development Association

• Member of Campaign For Real Food (Promoting British Food)

• Former Member, British Hospitality Association Steering Committee

‘Tourism Means Business’

• Former Member, Restaurant Association Education and Training Committee

• Former Member, NHS Better Hospital Food Programme Panel chaired by Lloyd Grossman

• Former Member, National Advisory Council for Education and Training

Targets (NACETT) in 1999

• Member, Sector-based Skills Advisory Committee advising Home Office on work permits programme

• Member Steering Committee London Sustainability Exchange

• Member Steering Committee Greener Food Britain

• London Board Member-Springboard UK

