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By DEEPIKA BHARDWAJ

IEM Raghunandan
Srindvies Kamath
stared Matural lee
Cresams in 1984, nao

one could have imagined the
nmmense suceess the shop
would come 1o enjoy.

Locaied on the Morth-South
Jubin Band, close o Amitabh
Bachchan's bungalow, Maturals,

It could be a
scribe's delight

Natural

ICE CREAMS

but the parlour,
where red and
white are the
dominant -ﬁ%‘%.‘.a R
colours, is a

favourite with
ice-cream buffs!

as the shop is popularly known,
is famuous for its fresh-frui
ice-creams all over Bombay, and
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The parlour, where red and
white are the dominant colours,
is a favourite wiath ice-cream
bufls. &1 night, the shopis
literally mobbed with scores of
peaple queing up for the
“sesona]” e Creanms o walting
in cars for their orders o be
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SCOOP!

deliversd.

What makes these jce-creams
dilferent is best explained by
Kamath, who says, "We use unlr
natural ingredients; no artificia
calours, no essence.” In short,
no adulteration. The presence of
chunks of fruit in the seasonal
ce-creams serves toadd to the
over-all taste, And all for Rs. 15a

SCOO,

Kamath gained some
knowledge about ice-creams
while w-l:uriin at Gokul
lce-creams, }ﬁs family business,
before striking out on his own.
He began with a pav-bhaji stall
bus realised that he wanted 1o
£E1 into ice-creams so that
people would come 1o know that
that was his speciality. Besides
as he says, “One can work longer
with lce-creams — there's no
over-powering smell of garlic,
like im pav-bhaji!®

And so the pav-bhaji stall was
converted into a unigue
ice-cream parlour. Kamath

began with very lew lavours bt
made it a point to take note of
hiscustomers preferences,
since he firmly believes the
adage: ‘customers are the hest

| ers.

"I learmt everything about
ice-creams from all over the
word, from my customers,”
says Kamath. "For example,
someone told us about a place in
Australia where you can pluck
fresh fruit, hand it over toa

tlour and they make

scream from those very
Fruits.”

Kamath paid amention 1o all
the ideas and suggestions
coming from his customers and
decided 1o give Fnupln a
different type of ice-cream:
ice-cream made in the
traditional way, without any
additives,

Besides the usual favourites
like badam and kesar pista. he
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There are several well-known customers who

[frequent Natural — Dilip Kumar, Saira

Banu, Hema Malini, Sachin Tendulkar,

Shah Rukh Khan, Juhi Chawla...

=l

experimented with fee-creams
made from seasonal fruits,
water-melon, black grapes.
mulberry, sitaphal, tender
coconut and EVE frl.'\h ||:|||_-_
Kamath explains, “1 strive to give
customers something differen
and they like the lavours.”

That is the reason why people
Mesck to Naturals —
approximately 2,000 1o 2,500
customers visit Natorals dally,
Amaging, especially when you

learn that Kamath has never
advertised either his shop or his
prodducts. It is strictly
word-of-mouth publicicy thar
has popularised Natural loe
LTS,

There are several well-known
customers who [requent
Naturals — Dilip Kumar and

Saira Banu, Hemia Malini, Jackic

Shroff, Sachin Temndulkar, Shah
Rukh Khar, [uhi Chawla and
H!Iiit!l!l.' Mmare,

After being in the business for

SC

|1,‘.|1_,1:1|_n-.. Kaurmunth 15 ox 1.|1'|:!mg
in a big way. By end o "-|'m| he
will have opened 20 outlets all
over Bombay; a quantum leap
fromy the present single shop.
When asked wl!].' e waited so
lomg toexpand, Kamath replies,
"It terok mee 10 years to find 3 way
1o redain the taste, but
manufacture the ioe-creams on

a |.i|r!.:‘|,-.h:'u|1-. lar :';n.::nll:ll i,
there's no machine for
removing secds from
custard-apples. Mow | have
invented a machine which can
give 100 kg, of pulp in one haor,

The- 10 years were imporkant a5

learming expericnce,”
%K. Kamath has one principle
which he has applicd
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successiully to his endeavour;
ore principle which bue
stanchly belbeves in; “In the
Forod imdustry, you must have
spmething different: cither your
serviig style, the item or the
s, You must give the
customer something unigue,
only then can you gain great
SUCCESS,”
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