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M. Soundariya Preetha

Anuvrat Pabrai, who was in town recently, talks about the brand of ice creams that bears his name

At the Great Indian Ice Cream Contest in Gurgaon earlier this year, 50 children tasted different varieties of ice cream and the
‘Best ice cream for children’ award went to Pabrai’s for its bubblegum ice cream.

Encouraged by this, Pabrai’s is now looking at a entire range of ice creams for children in flavours such as peppermint.

Pabrai’s has on its shelves over 60 flavours of natural ice creams based on different cuisines and regional flavours. Its clients
include the Taj Group and ITC Hotels. Celebrities like the President of India Pranab Mukerjee, Rahul Gandhi, Priyanka Gandhi
and Sachin Tendulkar are also said to be fond of Pabrai’s. It has been served at several celebrity weddings.Now, it is trying to
introduce ice creams for different age groups.

For Anuvrat Pabrai, founder of Pabrai’s, the journey started in the 1985 when his wife and he started a small ice cream shop in
Kolkata. They went on to invest in a factory in 1986 and made Tulika ice cream, which closed down in 2008 because of labour
problems.

But, the expedition did not stop there. They took over a small factory in Kolkata and decided to make only a niche product —

natural ice creams of unusual flavours. So you have ice creams with flavours such as date palm and jaggery ( nolen gur of West
Bengal), tender coconut, black sesame, jackfruit, and even south Indian coffee.

Talk about ice creams, and hours pass as Anuvrat narrates his experiences, trials, different ingredients, and even health
benefits of ice cream. Use naturally processed cocoa and your ice cream gets five times more anti-oxidants than green tea and
three times more than red wine, he says.

Mulethi, an Indian herb used as a cough remedy, is used in the paan ice cream. “As many as 17 ingredients go into making a paan

and the Kolkata meetha paan has a blend of flavour and strength. We make a concoction of the ingredients and add it to the
paan ice cream.
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“We developed the concept of cuisine-based ice creams two years ago and now have flavours for Chinese, Thai, Italian, Indian,
Vietnamese, and Japanese fare. These are mostly sold in restaurants that serve these cuisines.”

On the cards are malted and Ayurvedic ice creams. Anuvrat spends hours studying ingredients and making trials. He typically
makes two or three combinations and gives it friends and family members for feedback. On that basis, he tweaks the
combinations. Sometimes it takes several attempts, which can be frustrating. This is because some ingredients behave
differently when chilled. For instance, grapes get subdued when cooled and, in musk melon, the flavour gets exaggerated. “I
am like a musician trying to create a note. At the end, it is like conquering a mountain,” he says.

Speaking about business, Anuvrat says, “We are in an exciting phase. We supply to institutions and sell at 24 franchise stores
across the country. After a lot of thought and deliberation, we have started our own store in Kolkata.”
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