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COOKING WITH STELLA BASED ON A STORY THAT IS TRUE …ALMOST     Mongrel  Media  presents   A  Hamilton  Mehta  Production   Produced  with  the  participation  of   Telefilm  Canada   The  Ontario  Media  Development  Corporation   Noble  Nomad  Pictures  Ltd.       Directed  by  Dilip  Mehta   Screenplay  by  Deepa  Mehta  and  Dilip  Mehta   Produced  by  David  Hamilton   Executive  Producers:  Deepa  Mehta,  Sanjay  Bhutiani,  Ravi  Chopra,   David  Hamilton  



LOG LINE: REVENGE IS A DISH BEST SERVED SPICY A  warmhearted  social  satire  about  a  Canadian  diplomat  (Lisa  Ray)  and  her  chef  husband   Michael   (Don   McKellar)   who   are   posted   to   New   Delhi.   Upon   arrival   they   inherit   a   household   of   Indian   servants   headed   by   the   charming,   totally   inspiring   –   and   wily   –   cook,  Stella  (Seema  Biswas).  When  Stella  agrees  to  become  Michael’s  cooking  guru  and   to   teach   him   traditional   Indian   dishes,   little   does   he   know   that   she’s   cooking   up   a   scheme  of  her  own.    



ONE PARAGRAPH SYNOPSIS Stella   Elizabeth   Matthews   (Seema   Biswas)   has   been   a   cook   in   the   Canadian   High   Commission   in   New   Delhi   for   30   years.     She   is   brilliant   as   a   cook,   and   brilliant   at   creatively   padding   her   salary   –   with   a   few   pilfered   items,   some   minor   overcharging,   and   a  special  phone-‐order  duty  free  business.  A  newly  posted  Canadian  diplomat  (Lisa  Ray)   and   her   husband   Michael   (Don   McKellar)   arrive   with   their   baby   (Alexiane   Perreault).   After  an  initial  jolt  when  Stella  learns  that  Michael  will  be  staying  home  as    “diplomatic   housewife”  while  Maya  goes  off  to  work,  everything  goes  swimmingly  for  Stella.  Michael   was  a  chef  in  Ottawa  and  he  is  longing  to  learn  authentic  Indian  cooking.    Stella  agrees   to  be  his  “cooking  guru”.  But  Stella’s  cozy  domestic  set-‐up  implodes  when  Tannu  (Shriya   Saran),   an   honest   nanny,   joins   the   household,   and   threatens   to   expose   Stella’s   deceptions.   Eventutally   Stella   wins   Tannu’s   full   cooperation   (and   then   some!).   This   unlikely   partnership   embarks   on   a   much   grander,   riskier   scam,   which   seems   to   bring   disaster.   An   unexpected   kind   of   justice   is   found,   but   not   until   the   guru-‐student   relationship   between   Stella   and   Michael   has   been   sorely   tested.     Michael   has   learned   many   important   lessons   from   his   teacher   …including   glorious   traditional   South   Indian   cooking.    And  Stella?  Well….  let’s  just  say  dreams  sometimes  come  true  in  unexpected   ways.    



ONE PAGE SYNOPSIS - THE STORY An   optimistic,   well-‐meaning,   Canadian   diplomatic   couple   Maya   and   Michael   (Lisa   Ray   and   Don   McKellar)   arrive   in   New   Delhi   on   their   first   overseas   posting,   with   their   baby   Zara  (Alexiane  Perreault)  in  tow.  Maya  is  keen  to  take  up  her  job  as  a  policy  officer  at   the  Canadian  High  Commission  and  Michael  is  thrilled  to  be  in  India  because  he  wants  to   learn  everything  that  he  can  about  traditional  Indian  cooking.  Back  in  Ottawa  he  worked   as   a   chef   for   the   Governor   General.   One   thing   that   they   did   not   fully   expect   is   to   inherit   a   household   managed,   actually   controlled,   by   the   very   experienced   Stella   (Seema   Biswas)     -‐   a   South   Indian   cook   whose   recipes   are   well   known   in   the   diplomatic  



community,   and   who   is   used   to   having   things   go   her   way.   Stella   has   worked   long   and   hard  as  a  cook  for  diplomats;  her  lifelong  goal  is  to  retire  to  a  small  house,  by  the  sea,  in   her  beloved  homeland  of  Kerala.     In  order  to  keep  this  dream  alive,  Stella  creatively  pads  her  salary  and,  in  cahoots  with   the   gardener   (Kalyan   Puri)   and   the   laundry   man   (Kanhaiya   Lal   Kaithwas),   blithely   masterminds  multiple  scams  and  petty  thefts.  Her  “duty  free”  business  does  a  roaring   trade…right   out   of   the   family’s   storeroom.   Oblivious   to   these   highjinks,   Michael   just   wants  Stella  to  teach  him  how  to  cook  her  signature  dishes:  Kerala  shrimp  curry,  dosas,   chutneys,   sambhars,   kheer   –   and   much   more.   He   is   adrift   and   isolated   in   his   orderly   “Canadian”   house   in   the   compound.   His   first   shopping   trip   with   Stella   into   a   prepackaged   Westernized   grocery   store   is   a   disappointing   fiasco,   but   he   comes   to   life   when   she   takes   him   to   the   famous   INA   (Indian   National   Army)   Market   -‐   a   vivid   New   Delhi  market  -‐  a  chef’s  paradise.   At   first   Stella   refuses   to   be   his   teacher   but,   genuinely   sympathetic,   she   relents   and   becomes   his   “cooking   guru”.   But   not   for   money.   He   must   repay   her   with   a   “Guru   Dakshina”:   a   special   gift   or   thank   you,   which   in   traditional   Indian   philosophy   must   be   given  from  the  heart  of  the  student  to  the  teacher.  This  is  a  puzzle  for  Michael,  who  gets   it  wrong  at  first,  with  a  set  of  ill-‐advised,  unwelcome  Japanese  cooking  knives.     Canadian-‐born   Michael   and   Maya   might   not   be   used   to   having   servants   around   –   but   they   quickly   catch   on,   and   see   that   they   are   missing   a   key   person:   a   nanny   for   the   baby.     The   arrival   of   Tannu   (Shriya   Saran),   the   honest   new   nanny   threatens   to   upset   all   the   apple  carts  in  Stella’s  domain.    Stella’s  network  of  petty  scams  is  temporarily  suspended   when  Tannu  threatens  to  blow  the  whistle.  But  Stella  is  wily….  very  wily….  and  has  a  few   cards  up  her  sleeve.  When  Tannu  finds  herself  wooed  by  Anthony  (Vansh  Bhardwaj),  a   ridiculously  attractive  young  man  she  meets  in  the  park,  Stella  finds  a  way  to  play  her   hand.     And   Tannu’s   goals   and   principles   suddenly   take   on   a   whole   new   glint.     Stella’s   prayers   to   “Mother   Mary”   seem   to   have   been   answered.   She   is   a   devoted,   practicing   Catholic…especially  devoted  when  it  suits  her.  Business-‐as-‐usual  resumes  cheerfully…or   so  it  seems.



ABOUT THE ACTORS: THE CHEF, THE COOK, THE DIPLOMAT, THE NANNY, THE BOYFRIEND, THE AMBASSADOR . . . and THE BABY



Don McKellar Michael: THE CHEF



Don  McKellar  has  had  a  truly  varied  career  as  an  actor,  a  film  and  theatre  director,  and   screenwriter   and   playwright.   Recently   he   acted   in   BLINDNESS,   and   also   adapted   Jose   Saramago’s  Nobel  Prize-‐winning  novel  of  the  same  title,  for  director  Fernando  Mereilles.   He   and   Bob   Martin   wrote   the   book   for   the   hit   Broadway   musical   THE   DROWSY   CHAPERONE,  for  which  they  won  a  2006  Tony  Award.  He  has  directed  two  feature  films:   LAST   NIGHT   and   CHILDSTAR,   both   of   which   he   wrote   and   acted   in.   He   was   the   screenwriter  of  ROADKILL  and  HIGHWAY  61,  and  the  co-‐writer  of  DANCE  ME  OUTSIDE,   all   directed   by   Bruce   McDonald.   He   co-‐wrote   and   acted   in   THIRTY   TWO   SHORT   FILMS   ABOUT  GLENN  GOULD  and  THE  RED  VIOLIN,  director  François  Girard.  Other  film  and  TV   roles   include   WHERE   THE   TRUTH   LIES,   director   Atom   Egoyan,   and   EXISTENZ,   director   David  Cronenberg,  and  the  wonderfully  funny  television  series  SLINGS  AND  ARROWS.  



Seema Biswas Stella: THE COOK



Seema  Biswas  is  one  of  India’s  most  versatile  actors.  Her  work  encompasses  Bollywood   blockbusters   as   well   as   award-‐winning   roles   in   serious   films:   most   notably   as   the   astonishingly   radiant   Shakuntula   in   Deepa   Mehta’s   WATER,   and   the   riveting   Phoolan   Devi   in   BANDIT   QUEEN,   director   Shekhar   Kapoor.   Both   of   these   movies   were   international  successes  and  both  were  surrounded  by  controversy.  Seema  won  the  2007   Best  Actress  Genie  Award  for  her  role  in  WATER,  and  numerous  international  prizes  for   her  role  in  BANDIT  QUEEN.  She  recently  appeared  in  AMAL,  director  Richie  Mehta.  She   is   an   acclaimed   theatre   actor,   and   has   won   two   awards   for   her   contribution   to   Indian   theatre.    She  speaks  five  languages,  and  has  also  appeared  in  Tamil  movies,  refusing,  in   her  words,  “to  be  typecast.”  Her  most  recent  movies  are  AASMA,  THE  SKY  IS  THE  LIMIT   and  RED  ALERT  -‐  THE  ENEMY  WITHIN.        



Lisa Ray Maya: THE DIPLOMAT



Like  her  character  in  COOKING  WITH  STELLA  Lisa  Ray  is  a  product  of  mixed  cultures;  just   like   Maya,   she   is   from   an   Indian-‐Polish   family.   Lisa   grew   up   in   Toronto   and   was   “discovered”   in   India,   while   on   vacation.     She   rapidly   became   a   top   model   and   was   voted  by  the  Times  of  India  poll  as  one  of  the  “Top  Ten  Most  Beautiful  Women  of  India”.     One   of   her   first   film   roles   was   in   Deepa   Mehta’s   comedy   BOLLYWOOD   HOLLYWOOD.   She   spent   time   in   London   and   studied   at   the   Central   Drama   School   and   has   subsequently   appeared   in   many   Canadian   and   international   films,   including   WORLD   UNSEEN,   ALL   HAT,   KILL   KILL   FASTER   FASTER,   SEEKING   FEAR   and   I   CAN’T   THINK   STRAIGHT.  Her  long  friendship  and  professional  collaboration  with  Deepa  Mehta  led  to   her   portrayal   of   the   heartbreaking   young   widow   Kalyani   in   WATER.     Her   role   as   Maya   in   COOKING  WITH  STELLA  reunites  Lisa  with  the  Hamilton  Mehta  Productions  team  for  the   third  time.  



Shriya Saran Tannu: THE NANNY



Shriya   Saran   began   her   career   in   music   videos   and   as   a   dancer   and   model;   her   first   major  movie  hit  was  in  SANTHOSHAM    (2002).  Since  then  she  has  appeared  in  numerous   Bollywood   films.   Her   most   famous   role   is   alongside   Rajinikanth   in   SHIVAJI:   THE   BOSS,   which  is  the  most  expensive  Indian  movie  ever  made  -‐  after  DASAVATHARAM.  Shriya’s   other   well-‐known   films   are   TAGORE   and   CHATRAPATI.   Like   her   character   Tannu   in   COOKING  WITH  STELLA  Shriya  was  born  in  Haridwar.  In  January  2008  a  fundamentalist   Hindu  group  complained  about  an  outfit  she  was  wearing  to  promote  one  of  her  films,   and   she   was   compelled   to   apologize   for   “wearing   inappropriate   skimpy   attire”.   She   is   the  fourth  Bollywood  actress  to  be  attacked  publicly,  in  this  way.  



Vansh Bhardwaj Anthony: THE BOYFRIEND



This   is   the   second   project   with   Hamilton   Mehta   Productions   for   Vansh   Bhardwaj.   His   first   movie   role   was   the   volatile   husband   in   Deepa   Mehta’s   2008   film   HEAVEN   ON   EARTH  –  a  role  that  is  light  years  away  from  the  charming  rogue  Anthony  in  COOKING   WITH   STELLA.   Vansh   is   from   Punjab   and   has   been   a   dedicated   theatre   actor,   since   he   was  11.  He  has  often  worked  with  renowned  thespian  Neelam  Mansingh  Chowdry,  and   recently   performed   in   a   multilingual,   multicultural   project   in   Japan,   directed   by   Chowdry.    



Maury Chaykin Canadian High Commissioner: THE AMBASSADOR



Multi  Genie-‐   and   Gemini   Award-‐winning   and   magnificently   talented,   Maury   Chaykin   has   a  vast  resume  of  television,  radio  and  film  projects.  He  was  born  in  Brooklyn,  raised  in   New  York,  and  has  lived  in  Canada  for  most  of  his  life.  His  film  credits  range  from  indie   classics   to   mainstream   Hollywood,   with   memorable   roles   in   DANCES   WITH   WOLVES,   MRS.   SOFFEL,   MY   COUSIN   VINNIE,   THE   SWEET   HEREAFTER,   and   many   more.   He   is   the   lead   in   A&E's   long   running,   internationally   successful   NERO   WOLFE   series,   and   he   recently   appeared,   alongside   Don   McKellar,   in   Fernando   Mereilles’   BLINDNESS.   He   is   also  well  known  for  his  hilarious  recurring  role  (a  send-‐up  of  Harvey  Weinstein)  in  the   ENTOURAGE  television  series.  



Alexiane Perreault Zara: THE BABY



  This  is  Alexiane’s  debut  role  as  a  professional  film  actor.  Her  previous  appearances  (all   noteworthy)   have   been   in   home   movies   and   family   videos.   At   the   time   of   filming,   she   lived  in  the  Canadian  High  Commission  in  New  Delhi,  where  her  mother  Myriam  Morin   Dupras  was  a  diplomat.  She  was  a  wonderfully  cooperative,  enormously  insightful,  and   easygoing  cast  member.  Admired  and  appreciated  –  by  everyone.  



ABOUT THE FILMMAKERS: Dilip Mehta: Director & Co-Screenwriter Dilip   Mehta   was   born   in   New   Delhi   and   is   a   Canadian   citizen.   He   has   a   long   and   distinguished   career   as   a   photojournalist.   His   provocative,   five-‐year   coverage   of   the   Bhopal  Gas  tragedy  won  him  numerous  prizes  including  the  World  Press  and  Overseas   Press  Awards.  His  work  has  been  published  in  The  New  York  Times,  Figaro,  Newsweek,   National  Geographic,  Geo,  Stern,  The  London  Sunday  Times,  Time,  and  also  in  the  multi-‐   country,   award-‐winning   “Day   in   the   Life”   series.   His   photographs   of   Indian   Prime   Ministers  have  been  covers  of  Time  and  Newsweek.     Dilip’s  feature  documentary  THE  FORGOTTEN  WOMAN,  about  widows  in  contemporary   India,   premiered   at   the   2008   Hot   Docs   Festival   in   Toronto.   THE   FORGOTTEN   WOMAN   has  been  invited  to  over  16  international  festivals,  and  continues  to  win  accolades  and   audience   awards.   Dilip   has   himself   been   the   subject   of   a   documentary:     THE   PHOTOJOURNALISM  OF  DILIP  MEHTA,  co  produced  by  CBC  and  Channel  4,  UK.    He  has   been   a   crucial   part   of   many   of   Deepa   Mehta’s   films:   as   production   designer   and   associate  producer  on  WATER,  as  production  designer  on  HEAVEN  ON  EARTH,  and  as  a   creative  producer  on  EARTH.    



David Hamilton: Producer Before  embarking  into  filmmaking,  David  Hamilton  received  his  masters  at  Harvard  and   wrote   a   book   about   “Decision   Theory”   that   was   published   by   MIT   Press.   He   then   traveled   for   a   year   in   India,   Iran   and   the   Middle   East   on   a   Harvard   Sheldon   Traveling   Fellowship.  He  now  divides  his  time  between  Ottawa  and  Toronto.       For   the   past   15   years,   his   company   Hamilton   Mehta   Productions   has   produced   Deepa   Mehta’s   very   successful   films:   the   Elemental   Trilogy:   FIRE,   EARTH,   WATER   (and   this   included  four  years  spent  putting  WATER  back  together  after  it  was  shut  down  by  Hindu   fundamentalists),  BOLLYWOOD  HOLLYWOOD  and  HEAVEN  ON  EARTH.    He  was  also  the   executive  producer  on  the  2001,  first  ever,  Hong  Kong  –  Canada  co  production  LUNCH   WITH   CHARLES,   directed   by   Michael   Parker.   Recently   David   was   the   producer   of   Dilip   Mehta’s   internationally   acclaimed   documentary   THE   FORGOTTEN   WOMAN.   He   was   once  a  tightrope  performer  in  a  children’s  circus  (an  activity  remarkably  akin  to  feature   film  production)  and  has  acted  in  plays  and  musicals.  



Deepa Mehta: Co-Screenwriter & Executive Producer Deepa   Mehta   is   one   of   Canada’s   most   influential   and   respected   filmmakers.   Her   movies   have   received   numerous   awards   and   played   at   every   major   film   festival;   she   has   received   honourary   degrees,   tributes   and   awards   around   the   world,   including   the   prestigious   CineAsia   “Best   Director   Award”.   Her   Elemental   Trilogy   comprises:   FIRE   (1996)   which   she   also   wrote,   EARTH   (1998),   her   adaptation   of   Bapsi   Sidhwa’s   acclaimed   novel  and  WATER  (2005)  which  was  nominated  for  an  Academy  Award  as  best  Foreign   Film.   WATER   had   a   notoriously   difficult   and   dangerous   production   history;   it   also   became  a  box  office  success  in  Canada  and  worldwide.  Her  earlier  comedy  BOLLYWOOD   HOLLYWOOD   (2002)   remains   one   of   the   top   10   grossing   English   Canadian   films.   Her   other   movies   are:   SAM   AND   ME   (1991),   CAMILLA   (1994),   REPUBLIC   OF   LOVE   (2004),   HEAVEN   ON   EARTH   (2008).   Future   projects   include   MIDNIGHT’S   CHILDREN,   which   she   is   co-‐writing  with  author  Salman  Rushdie.  



Giles Nuttgens: Director of Photography British-‐born   Giles   Nuttgens   has   a   long   professional   history   with   filmmaking   in   India,   which  has  been  a  second  home  for  him  for  the  past  20  years.  He  met  Deepa  Mehta  in   Benares  in  2002  when  they  were  shooting  THE  YOUNG  INDIANA  JONES  CHRONICLE  for   Lucasfilm.  He  shot  the  Elemental  Trilogy  with  Deepa,  and  he  also  shot  BANDIT  QUEEN   with  director  Shakhar  Kapur.  Giles  won  the  Cinematography  Award  at  Sundance  in  2001   for  THE  DEEP  END  and  he  has  had  a  close  collaboration  with  filmmaker  David  Mackenzie   for  the  past  few  years,  shooting  YOUNG  ADAM,  ASYLUM  and  HALLAM  FOE  with  him.  In   his   earlier   career,   Giles   was   one   of   the   youngest   film   cameramen   at   the   BBC   and   has   shot  documentaries  on  social  and  environmental  issues  all  over  the  world.  



Tamara Deverell: Production Designer Tamara   Deverell   studied   Renaissance   art   and   architecture   in   Florence,   and   design   and   painting   at   the   Emily   Carr   Institute   of   Art.   She   worked   as   an   art   director   with   renowned   production   designers   François   Séguin   and   Carol   Spier,   on   such   films   as   CRASH   and   EXISTENZ,  both  directed  by  David  Cronenberg.    She  was  also  the  art  director  on  X  MEN,   and   on   Guillermo   del   Toro’s   MIMIC.   Her   work   as   a   production   designer   covers   a   wide   range   of   periods   and   styles,   and   includes   the   ELOISE   AT   THE   PLAZA   television   movies,   and   the   mini   series   SOUNDER   and   A   FEAST   FOR   All   SAINTS.   She   was   the   production   designer   for   Deepa   Mehta’s   comedy   BOLLYWOOD   HOLLYWOOD,   for   BREAKFAST   WITH   SCOT,   director   Laurie   Lynd   and   also   for   THE   BURNING   SEASON,   director   Harvey   Crossland  –  which  was  shot  in  India.      She  is  currently  designing  the  ABC  series  HAPPY   TOWN.     Her   four   months   in   New   Delhi   researching   and   designing   COOKING   WITH   STELLA  were  a  professional  and  personal  highlight.  



Gareth Scales: Editor Gareth   Scales   attended   the   Emily   Carr   Institute   of   Art,   and   was   a   resident   at   the   Canadian   Film   Centre   in   2003.   His   feature   film   editing   credits   include   EVERYTHING’S   GONE  GREEN,  director  Douglas  Coupland  and  THE  TRACEY  FRAGMENTS,  director  Bruce   McDonald,   which   was   nominated   for   a   Genie   Award   for   Best   Editing.   Gareth   has   also   edited  televisions  dramas:  THE  MURDOCH  MYSTERIES  and  LESS  THAN  KIND.  He  won  a   Gemini   Award   for   the   CBC   series   THE   TOURNAMENT,   and   is   currently   editing   the   CTV/CBS  series  FLASHPOINT.  A  tremendous  bonus  for  Gareth,  in  working  on  COOKING   WITH  STELLA,  was  the  time  he  spent  in  New  Delhi,  cutting  the  film  with  Dilip  Mehta  –  his   first  visit  to  India.    



Mychael Danna: Composer Mychael  Danna  is  Canada’s  preeminent  film  composer.  He  is  recognized  as  one  of  the   pioneers   of   combining   non-‐Western   sound   sources   with   orchestral   and   electronic   minimalism   in   the   world   of   film   music.   He   was   the   composer-‐in-‐residence   at   the   McLaughlin  Planetarium  for  five  years,  and  has  composed  for  international  theatre  and   dance  projects.    His  feature  film  debut  was  for  Atom  Egoyan’s  FAMILY  VIEWING  (1987),   and   he   has   scored   almost   all   of   Atom   Egoyan’s   subsequent   films.     He   is   also   a   collaborator   of   Deepa   Mehta’s,   most   recently   on   WATER   and   HEAVEN   ON   EARTH.   He   has  worked  with  many  other  of  the  world’s  great  directors,  among  them:  Terry  Gilliam,   Scott   Hicks,   Neil   LaBute,   Ang   Lee,   Gilles   MacKinnon,   James   Mangold,   Istvan   Szabo.   His   over  60  feature  film  credits  include  LITTLE  MISS  SUNSHINE,  CAPOTE,  GIRL  INTERRUPTED,   THE  ICE  STORM  and  MONSOON  WEDDING.    



Amritha Fernandes+Bakshi: Composer Amritha  Fernandes+Bakshi  was  trained  in  Western  classical  piano  and  violin  and  studied   Carnatic  music  for  two  years  in  Bangalore,  India.  She  now  lives  in  Los  Angeles  and  has   been   composing   film   music   with   Mychael   Danna   for:   POMEGRANATES   AND   MYRRH,   director   Najwa   Najjar;   500   DAYS   OF   SUMMER,   director   Mark   Webb;   TIME   TRAVELER’S   WIFE,  director  Robert  Schwentke;  THE  IMAGINATION  OF  DOCTOR  PARNASSUS,  director   Terry  Gilliam.  Amritha  was  also  a  collaborator,  with  Mychael,  on  Deepa’s  movie  HEAVEN   ON  EARTH.  



Cameron Stauch: Food Consultant & Stylist Cameron   Stauch   graduated   from   McGill   with   a   Bachelor   of   Commerce,   and   graduated   from   the   Stratford   Chef’s   School   -‐   with   Distinction.     He   spent   two   years   in   Hong   Kong   and  South  East  Asia  traveling,  tasting  and  studying  the  local  cuisines.    From  2003   until  



2005   he   worked   as   Chef   tournant   for   Governor   General   Adrienne   Clarkson.     When   his   diplomat  wife  Ayesha  Rekhi  was  posted  to  New  Delhi  in  2005,  he  became  a  consulting   chef  at  the  Canadian  High  Commission;  advising  on  training,  catering  and  renovations.   He   also   traveled   throughout   India   meeting   restaurateurs,   chefs   and   home   cooks,   accumulating  recipes  and  studying  local  and  traditional  methods  of  cooking  –  a  life-‐long,   passionate   interest.   He,   Ayesha   and   their   daughter   Lyla   lived   in   the   Canadian   High   Commission   compound   for   three   and   a   half   years;   they   recently   returned   to   Ottawa,   where   they   welcomed   a   new   baby   into   the   family.   Ayesha   continues   to   work   at   the   Department  of  Foreign  Affairs,  and  Cameron  has  returned  to  Rideau  Hall,  and  continues   to  compile  his  recipes  from  the  subcontinent.     COOKING  WITH  STELLA  was  Cameron’s  first  experience  as  a  food  stylist  for  movies.  He   was  relieved  and  delighted  that  both  Seema  Biswas  and  Don  McKellar  are  experienced   home  cooks  –  familiar  with  kitchen  techniques.  Researching,  testing  and  designing  the   recipes   that   are   woven   into   the   movie,   many   of   them   traditional   dishes   from   Kerala   (Stella’s   home   state)   and   working   on   set   during   the   production   of   COOKING   WITH   STELLA  was  a  highlight  of  his  time  in  India.  



Rashmi Varma: Costume Designer Rashmi   Varma   was   born   in   Montréal   and   grew   up   between   Canada,   Saudi   Arabia   and   India.  She  now  lives  in  Toronto.  She  is  a  clothes  and  textile  designer  who  has  worked  in   film,   theatre,   fashion   and   the   visual   arts.   She   uses   garments   to   tell   stories,   examining   history,  space  and  culture,  while  exploring  the  intersection  between  fashion  and  art.  Her   performance   and   fashion   installations   have   been   exhibited   at   the   Museum   of   Contemporary  Canadian  Art  and  at  the  Textile  Museum  of  Canada.  She  was  the  costume   designer  on  an  earlier  Hamilton  Mehta  Productions  project  -‐  the  2008  film  HEAVEN  ON   EARTH.



THE BACKGROUND TO COOKING WITH STELLA: WHERE THE STORY AND CHARACTERS CAME FROM The   roots   of   this   story   extend   back   into   the   filmmakers’   early   lives.   Dilip   Mehta   and   Deepa  Mehta  are  brother  and  sister;  they  grew  up  in  New  Delhi  where  their  father  was   a  successful  film  exhibitor.    Dilip  came  up  with  the  concept  for  COOKING  WITH  STELLA   many  years  ago.  The  brother-‐sister  duo  have  long  wanted  to  make  a  version  of  this  story   together     -‐   a   story   about   the   intertwined   relationships   between   employers   and   their   domestic  staff.     Dilip  and  Deepa  often  talked  about  the  discrepancies  between  the  “servant  class”  and   employers,  and  the  complexity  of  these  roles,  and  how  they  could  make  a  movie  about   this   humanly   rich,   troubling,   and   often   comical   subject.   Growing   up   in   India,   Dilip   and   Deepa  were  familiar  with  domestic  help,  as  were  their  family  and  friends.  Dilip  began  to   travel   widely   for   his   work   as   a   photojournalist   and   often   returned   to   India   to   see   his   comfortable  world  differently:  questioning  the  tacit  denial  of  servants’  identities.     Dilip  lives  part  time  in  Toronto,  and  has  a  home  in  New  Delhi.    Deepa’s  life  took  a  very   different  turn,  when  she  moved  to  Canada  30  years  ago.  She  continues  to  spend  a  great   deal  of  time  on  the  subcontinent,  making  films  and  visiting  her  extended  family.     Four  years  ago  Deepa’s  goddaughter  Ayesha  Rekhi  (whose  Indo-‐Canadian  parents  live  in   Toronto   and   are   close   family   friends)   and   her   husband   were   posted   to   Delhi.     Before   their   relocation   to   India,   Ayesha   was   working   at   the   Department   of   Foreign   Affairs   in   Ottawa   and   her   husband   Cameron   Stauch   was   a   chef   tournant   at   Rideau   Hall,   then   Governor   General   Adrienne   Clarkson’s   Residence.   Their   daughter   Lyla   was   16   months   old  when  they  moved  to  India.     Dilip  and  his  family  warmly  welcomed  Ayesha,  Cameron  and  Lyla  to  Delhi.  Being  a  part   of   his   friends’   “culture   shock”,   observing   their   cross-‐cultural   challenges,   their   early   experiences  dealing  with  servants  for  the  first  time,  and  seeing  them  navigate  their  roles   in   such   a   hierarchal   world   gave   Dilip   a   renewed   core   idea   for   this   movie,   and   a   different   way   into   the   story:   to   tell   this   “Upstairs   Downstairs”   tale   from   the   Canadians’   perspective,  and  as  a  gentle  satire  -‐  showing  the  foibles  of  all  sides.     While   Cameron   and   Ayesha   are   the   real-‐life   inspirations   for   Michael   and   Maya’s   characters,   Michael   and   Maya’s   behaviors   and   their   adventures   with   Stella   and   Tannu   are,   of   course,   completely   fictional.     As   are   all   the   Indian   characters.   As   are   all   the   highjinks   with   the   kidnapping,   the   High   Commissioner,   the   police…and   so   on.   But   the   world  of  Delhi,  and  the  world  of  the  Canadian  High  Commission  are  real.  As  is  Stella’s   delicious  regional  cooking.    And,  as  is  the  “warm  mustard  oil”  remedy.    Try  it.  



The   script   came   together   quickly.   Other   projects   intervened   for   both   Dilip   and   Deepa,   but   drafts   flew   back   and   forth   between   Toronto   and   New   Delhi.   Research   with   the   Canadian   diplomatic   corps   was   a   delight,   and   helped   inform   the   script.   Recipes   and   ideas  were  exchanged  with  friends  and  family  and  of  course  Cameron  ...and  were  tested   again  and  again.  With  great  pleasure.   Initially  the  plan  was  for  Deepa  and  Dilip  to  continue  their  collaboration  right  through   the   production.   After   co-‐writing   the   screenplay,   they   intended   to   co-‐direct   the   film   together,  but  these  roles  changed  before  shooting  began.     As  Dilip  describes  it:   “So   much   of   the   film   is   based   on   my   experiences   living   in   Delhi,   and   my   fascination   with  how  different  cultures  interact.  Interact  in  all  sorts  of  ways,  but  especially  around   the   question   of   omnipresent   domestic   help   and   how   this   “culture   shock”   is   often   unsettling  for  new  arrivals  in  India.  I  felt  very  confident  and  grounded  in  the  core  story   and  the  issues.  However,  making  a  first  (dramatic)  film  is  always  daunting.       I  was  very  glad  to  be  in  my  hometown,  surrounded  by  our  “family”  of  familiar  crew   and  tremendously  talented  actors.  Deepa  was  enormously  helpful  to  me…to  all  of  us   really…especially   in   working   with   the   actors.   And   having   David,   who   is   such   an   experienced   India   hand,   as   my   producer,   provided   worlds   of   support.   Because   we   have   all   worked   together   in   so   many   different   configurations   on   other   movies,   our   confidence  in  each  other  is  high  and  our  short  hand  is  rapid  fire.  Practically  instant."     And  Deepa  adds:      “As  production  drew  closer  it  became  clear  that  Dilip  should  take  the  helm  during  the   shoot.   This   really   had   become   his   story   to   tell.   He   was   on   the   ground   in   Delhi   -‐   all   through   the   writing   and   prep,   and   he   was   ready   to   direct   his   first   feature.     I   was   around  on  set  and  available  as  a  guide/mentor,  and  especially  to  help  with  the  actors.   But  Dilip  shaped  the  film,  and  he  has  seen  it  through   -‐  all  the  way.  I  have  stayed  close   to  Dilip,  and  to  the  movie,  at  every  stage,  and  am  certainly  an  extremely  active  and   involved  Executive  Producer.”  



WHAT THE MOVIE IS ABOUT AND ITS CONTEXT When  describing  how  the  script  and  ideas  evolved,  Deepa  says:    “We  wanted  to  have  fun  with  the  intricate  situations  shown  in  the  film  and  to  try  and   write   a   kind   of   “Upstairs   Downstairs”   satirical   comedy   about   cross-‐cultural   clashes   and   misunderstandings.   With   amusing   petty   crimes   escalating   into   a   much   more   daring  scam.  And  lessons  learned.  Real  lessons.  By  all”   At  the  heart  of  the  movie  (and  what  Michael  learns)  is  the  “Guru  Dakshina”.  This  is  an   ancient   Sanskrit   term,   originally   from   the   pre-‐Hindu,   Vedic   religion.     It   describes   the   tradition  of  repaying  one’s  guru,  after  completing  a  formal  period  of  study.  A  Dakshina   shows   reciprocity   and   respect   between   student   and   teacher,   indicating   reverence   and   gratitude.  The  Dakshina  is  often  not  monetary;  it  could  be  a  special  task  that  the  teacher   wants  the  student  to  accomplish,  or  proof  that  a  spiritual  lesson  has  been  truly  learned.   Quote  from  Dilip:    “Stella   sees   Michael’s   predicament   and   throws   him   a   lifeline   of   benevolence   by   agreeing  to  be  his  guru.  In  return,  Michael  not  only  comes  to  understand  her,  but  he   finds  a  way  to  repay  and  thank  her  and  to  properly  show  his  gratitude  to  her  –  in  a   way  she  fully  recognizes.  It  is  not  really  a  lesson  about  “forgiveness”    (although  that’s   certainly  a  part  of  it),  it  really  is  about  coming  to  understand  someone  else’s  situation,   from  a  different  background…as  best  one  can.”       Many   of   the   cast   and   crew,   who   came   from   Canada,   experienced   some   degree   of   culture  shock,  just  the  way  Michael  does.  Whether  it’s  being  looked  after  by  drivers  and   domestic  help,  as  a  matter  of  course,  or  the  additional  labour  that  is  a  natural  part  of   Indian   film   crews:     it   is   all   an   eye-‐opener.   The   experiences   of   the   non-‐Indian   cast   and   crew,   immersing   themselves   in   India,   somewhat   replicated   the   life   of   the   fictional   Canadian  diplomats  arriving  at  their  posting  and  needing  to  acclimatize  and  to  catch  up.   Fast.     In  addition  to  the  central  story  about  Westerners  and  Indians,  Dilip  and  Deepa  wanted   to  have  a  look  at  how  working  couples’  lives  are  changing.  Maya  has  the  more  publicly   important   job   and   Michael   has   temporarily   given   up   his   career   to   travel   with   her   and   to   look   after   their   daughter.   This   family’s   situation   is   not   at   all   unusual   in   the   West.   However,  in  traditional  India,    “househusbands”  could  be  viewed  with  some  eye  rolling   and  dismay,  and  a  wife  having  the  more  prestigious  job  is  still  a  rarity.    



Deepa  adds:   “  We  tried  to  show  when  Michael  and  Maya  go  to  her  family’s  prosperous  house  for   the  Diwali  party,  how  Maya’s  bossy,  old  school  aunt  ignores  all  awkwardness  (as  she   sees   it)   and   just   says   flat   out,   without   missing   a   beat,   that   Michael   is   “the   diplomat”.     We  thought  that  was  both  amusing  and  revealing.”   So,   while   this   movie   is   not   specifically   about   these   kinds   of   changing   family   dynamics,   these   evolving   new   marriage   roles   are   key   to   Michael   and   Maya’s   dilemma,   and   to   Michael’s  need  to  find  meaning  and  to  “feel  productive”.     It  was  also  very  important  to  Dilip  how  life  in  Delhi  was  visually  portrayed,  because  the   movie  is  primarily  about  showing  the  India  that  a  cosseted  Canadian  diplomat  would  see       -‐  at  first.    Or  choose  to  see…  except  in  the  scene  where  Michael  avoids  going  to  the  High   Commissioner’s  party  and  heads  out  on  his  own,  or  in  his  trips  to  the  INA  Market.  The   visual   representation   of   India   was   something   that   the   filmmakers   thought   about   constantly,  and  carefully.   Quote  from  Dilip:    “As  a  lifelong  professional  photographer,  who  loves  New  Delhi,  I  am  sensitive  to  the   images  of  this  city.  And  of  India.  In  COOKING  WITH  STELLA,  I  wanted  to  show  a  rather   different   India…   not   so   much   like,   say,   the   Louis   Malle   version   (PHANTOM   INDIA)   which,  although  stunning,  is  now  dated.  Of  course  poverty  and  despair  are  huge  parts   of   life   in   India   and   in   its   capital   city,   but   that   is   not   the   world   that   this   particular   movie  sets  out  to  explore.  “   In   making   the   film   Dilip   wanted   also   to   have   fun   with   some   familiar   Bollywood   conventions,  and  he  describes  it  this  way:   “Some  of  the  romantic  scenes  and  over-‐the-‐top  park  scenes  with  Anthony  are  sending   up  a  few  traditions  and  clichés  of  all  Bollywood  films,  where  the  hero  always  rescues   the  damsel  in  distress  and  always  fights  off  the  bad  guys  –  with  nary  a  scratch.  It  was   great  fun  to  work  with  the  actors,  crew  and  composers,  and  get  these  moments  with   just  the  right  amount  of  exaggeration  and  comedy,  without  ruining  the  sweetness  of   Tannu  and  Anthony’s  love  story.  It  is  always  fun  to  play  around  with  any  Bollywood   traditions.  They  are  so  ingrained  in  our  culture  and  cinema,  and  audiences  love  to  see   them  mixed  in.”  



SPECIFIC CULTURAL AND GEOGRAPHIC REFERENCES IN COOKING WITH STELLA Stella,   like   many   wonderful   Indian   domestic   cooks,   is   from   the   state   of   Kerala,   a   lush   coastal   region   in   the   southwest.   It   is   a   region   famous   for   its   seafood,   spices,   coconut   plantations…and  also  for  its  economic  stability,  progressive  gender  politics  and  the  most   well-‐educated   population   in   India   (91%   literacy).     Kerala   is   also   home   to   many   religions:     20%  of  the  population  is  Christian.    Both  Stella  and  her  godson  Anthony  are  Christian.   We   can   imagine   that   Anthony   followed   Stella   to   New   Delhi   to   look   for   work   (but   not   very  energetically).   Tannu  is  from  the  northern  Indian,  predominantly  Hindu,  city  of  Haridwar,  a  region  with   very   high   unemployment.   She   is   from   a   traditional   Hindu   family   and   she   would   have   come   to  Delhi,  looking  for  work,   as  do  many  young  people,  crowding  into  hostels  and   temporary  lodgings,  carrying  with  them  the  family  responsibilities  from  back  home  and   the  expectation  that  they  will  send  a  portion  of  their  salaries  to  support  their  parents’   household.   New   Delhi,   as   the   capital   of   India,   is   its   diplomatic   centre.   An   embassy   from   any   Commonwealth  country  is  called  a  “High  Commission”  and  the  ambassador  is  called  the   “High   Commissioner”.   Maya’s   posting   at   the   Canadian   High   Commission   is   First   Secretary  –  a  key  policy  officer  in  the  High  Commission.     Many   of   the   Canadian   staff   at   the   High   Commission   live   within   the   Canadian   compound   in   town   houses   or   condos.   Most   of   the   Indian   domestic   staff:     drivers,   nannies   gardeners,   cooks,   cleaners,   also   live   within   the   compound,   in   separate   quarters.     The   Canadian  High  Commission  is  a  compound  of  about  four  square  city  blocks.     Diplomats   posted   to   India   rely   greatly   on   their   domestic   and   office   staff.   Many,   if   not   most,   middle   and   upper   middle   class   Indians   also   rely   on   their   domestic   staffs,   and   diplomats   posted   to   India   are   really   no   different.   The   practical   every   day   tasks   that   Canadians   are   used   to   handling   themselves   at   home   are   not   easily   accomplished   in   India,  without  using  up  a  disproportionate  amount  of  time,  which  could  get  in  the  way   of   their   work   for   the   Government   of   Canada.   Another   crucial   aspect   of   the   high   domestic-‐employer  ratio  (or  as  Stella  puts  it,  “servant-‐master”)  is  the  vital  employment   that  this  sector  provides.  These  jobs  are  valued  and  sought  after,  and  often  passed  along   within  families.     Diwali   is   a   very   important   and   joyous   Hindu   festival   –   five   days   of   celebration   in   late   October  (around  the  new  moon).  The  Festival  honours  the  ancient  Hindu  legend  of  Lord   Rama  and  his  victorious  return  after  years  of  exile.  To  celebrate  this  triumphant  return,   his  people  lit  rows  of  clay  lamps    -‐  to  welcome  him  home.  And  so  Diwali  is  called  “The  



Festival  of  Lights”.  Gifts  and  sweets  are  exchanged;  homes  are  ritualistically  cleaned  and   decorated   with   candles   and   beautiful   strings   of   lights.   Gambling   and   card-‐playing   are   also  a  part  of  Diwali  –  with  the  blessings  of  Lakshmi,  the  Goddess  of  Wealth.   New  Delhi  is  famous  for  its  Diwali  festivities  and  glorious  public  celebrations,  especially   its   vast   fireworks   on   the   Festival’s   third   night.   The   Diwali   fireworks   display   shown   in   COOKING  WITH  STELLA  represents  a  fraction  of  the  real  displays.    As  a  new  resident  of   Delhi,  Tannu  would  be  longing  to  visit  these  famous  celebrations  but  reluctant  to  do  so   on  her  own.  Anthony’s  invitation  comes  at  just  the  right  moment.     The  INA  (Indian  National  Army)  market  is  the  international  food  bazaar  of  New  Delhi.  At   the   INA   Michael’s   passion   for   local   Indian   ingredients   comes   alive   –   with   Stella’s   guidance.  Initially,  Michael’s  senses  are  overwhelmed  by  the  sounds,  sights  (and  odours)   that   are   part   of   this   shopping   experience.   Everything   is   available   in   the   maze   of   this   glorious  market:  dried  fruits  and  spices,  fresh  fruits,  vegetables,  seafood  and  meats  from   all   over   India,   plus   great   local   kitchenware,   wine,   liquor   and   an   array   of   imported   groceries,   if   Michael   and   Maya   have   hankering   for   “sir   food”.   The   almost   50-‐year-‐old   Market   is   near   the   diplomatic   and   international   neighbourhood.   Many   of   the   vendors   are   second   or   third   generation…booths   passed   along   from   father   to   son.     The   INA   Market   becomes   an   enormous   culinary   pleasure   for   Michael   and   he   also   learns   (somewhat)  how  to  barter,  in  a  very  flexible  pricing  structure.  



HAMILTON MEHTA PRODUCTIONS: A FAMILY BUSINESS AND A “REP COMPANY” It  is  often  said  that  making  a  movie  is  like  "a  family”  and  this  has  become  an  overused   cliché   of   the   film   world.   However   the   films   made   by   Dilip   Mehta,   Deepa   Mehta   and   David  Hamilton  really  are  a  family  undertaking  –  in  every  sense.  Their  movies  are  closely   intertwined  with  a  “rep  company”  of  actors  and  key  crew,  and  other  close  collaborators,   including  actual  family  members.   Dilip   Mehta   has   been   a   close   collaborator   on   most   of   Deepa   Mehta’s   earlier   films.   Additionally,  his  recent  documentary  -‐  the  heart  wrenching  THE  FORGOTTEN  WOMAN,   was   written   by   Deepa   Mehta,   and   produced   by   David   Hamilton.   Dilip’s   documentary   stemmed   from   the   experiences   that   they   all   shared   on   the   Oscar-‐nominated   movie   WATER.   Experiences   that   were   life   altering.   For   everyone.   Deepa’s   daughter   (Dilip’s   niece)   Devyani   Saltzman,   who   worked   as   set   photographer   on   WATER   and   in   the   Assistant  Directing  department  for  some  of  their  other  films,  wrote  an  impressive  and   revealing  non-‐fiction  book  about  those  times,  Shooting  Water  published  by  Key  Porter.     David   Hamilton   has   been   Deepa’s   partner,   as   well   as   the   core   producer   on   all   of   their   films,  since  the  commencement  of  the  Elemental  Trilogy.   Seema   Biswas   (Stella)   and   Lisa   Ray   (Maya)   starred   in   WATER;   Lisa   Ray   was   also   in   BOLLYWOOD   HOLLYWOOD.   Vansh   Bhardwaj   (Anthony)   was   in   HEAVEN   ON   EARTH.     Mychael   Danna   composed   the   score   for   WATER   and   HEAVEN   ON   EARTH.   Giles   Nuttgens   was   the   DOP   on   the   Trilogy:   EARTH,   FIRE,   WATER,   and   also   shot   HEAVEN   ON   EARTH.   Production  designer  Tamara  Deverell’s  links  to  the  “family”  go  back  to  her  design  work   on  BOLLYWOOD  HOLLYWOOD.   Since  BOLLYWOOD  HOLLYWOOD  Mongrel  Media  and  Hussain  Amarshi  have  presented   all   of   the   remarkable   Hamilton   Mehta   Productions   movies   to   Canadian   audiences.   Hussain   is   also   a   close   family   friend,   and   is   the   executive   producer   on   one   of   Deepa’s   next  films.   Dilip’s  and  Deepa’s  mother  runs  a  wonderful  company  in  New  Delhi  called  “Blindlove”   which  provided  props,  all  the  curtains,  and,  yes  -‐  the  window  blinds,  for  the  movie.    Even   Ajay   Vermani,   a   backer   and   Executive   Producer   of   previous   Hamilton   Mehta   productions,  is  a  part  of  COOKING  WITH  STELLA.  He’s  the  lively  “butter  chicken”  chef  in   the  TV  cooking  show  –  shot  right  in  his  kitchen!  



PRODUCTION STORIES... SHOOTING IN THE CANADIAN HIGH COMMISSION AND SHOOTING IN NEW DELHI Working   with   Kenneth   Macartney,   the   Deputy   High   Commissioner   and   David   Malone,   the   High   Commissioner,   was   extremely   informative   as   well   as   entirely   pleasurable.   They   spent  many  hours  of  their  personal  time  helping  the  filmmakers  understand  the  duties,   rituals  and  private  lives  of  people  who  take  up  diplomatic  posts.  This  information  was  of   inestimable   value   in   sculpting   the   language   of   the   script,   and   designing   and   building   the   living   and   working   spaces.   It   was   especially   useful   to   the   actors,   helping   them   craft   characters  who  were  representative  of  the  lives  they  were  depicting.     Quote  from  Producer  David  Hamilton:     “We   were   able   to   shoot   relatively   freely   within   the   grounds   of   the   Canadian   High   Commission   compound,   as   long   as   we   ensured   that   there   were   no   breaches   of   the   security   protocol   during   the   planning,   preparation   or   actual   shooting.   The   High   Commission   assigned   a   member   of   their   security   staff   to   guide   us   throughout   the   process.   We   were   naturally   required   to   reimburse   the   Government   for   any   staffing   or   facility  costs.  The  level  of  cooperation  was  very  high  and  I  am  pleased  to  report  that   we  met  all  of  the  conditions  and  were  given  a  high  grade  at  the  end.  What  you  see  in   the  film  are  the  real  grounds,  exteriors,  gates,  and  pool  areas.  Most  of  the  interiors   were   created,   off   the   compound,   but   because   they   were   based   on   research   and   the   advice  of  the  High  Commission  staff,  they  are  close  replicas  of  the  actual  office  and   living  spaces  for  diplomats  and  their  domestic  help.       “Understandably   we   were   not   permitted   to   shoot   in   any   areas   where   there   was   a   security   concern,   nor   were   we   permitted   to   film   within   the   main   office   complex.   In   addition  we  were  asked  to  respect  the  privacy  of  the  Indian  domestic  staff  and  avoid   shooting   in   the   vicinity   of   the   servants’   quarters.     The   High   Commissioner   David   Malone   was   kind   enough   to   permit   us   to   shoot   the   party   scenes   within   his   own   residence.”   Quote  from  Production  Designer  Tamara  Deverell:   “It  was  thrilling  and  constantly  exciting  to  shoot  in  Delhi.  I  was  fortunate  to  have  an   extremely  talented  Indian  crew  in  the  Art  Department.  Delhi  itself  became  a  character   in  our  film:  from  the  crowded  streets  and  alleyways  of  Old  Delhi  and  its  market  areas,   to  the  grand  and  glorious  boulevards  of  Delhi’s  diplomatic  core.    Working  with  the  full   cooperation  and  advice  of  the  High  Commission  was  invaluable,  for  all  of  us.  We  had   to  recreate  many  of  the  interiors  from  scratch,  and  would  not  have  been  able  to  do   this  properly  -‐  without  their  help.  At  first  we  had  some  trouble  rounding  up  the  right  



props   and   items   for   baby   Zara,   but   we   joined   an   exchange   list   with   all   of   the   High   Commissions  –  and  were  flooded  with  cribs,  strollers,  toys  and  offers  of  help.     With  the  help  of  the  High  Commission  and  the  Commissary  we  obtained  much  needed   set  dressing  –  and  background  performers,  that  helped  create  a  ‘Canadian’  feel  –  in   India,  that  our  diplomatic  family  needed.  We  had  the  honour  of  shooting  in  the  High   Commissioner’s   actual   residence,   an   elegant   and   stately   building   in   the   heart   of   Diplomatic   Delhi.   And   it’s   an   ironic   (and   scrumptious)   twist   that   when   we   were   shooting  on  the  Commission  compound,  we  hired,  as  our  on-‐set  caterers,  to  provide   lunches   for   the   cast   and   crew   -‐   the   Commission’s   Canada   Club,   where   Cameron   Stauch,   our   dedicated   food   consultant   and   stylist,   also   worked   as   a   consulting   chef.   Lunches   became   mini   celebrations   of   Western   and   Indian   cuisine;   Canadian   maple   syrup  and  old-‐fashioned  Canadian  pancakes  became  instant  favourites  of  the  Indian   crew.”   Producer  David  Hamilton  adds:   “We   were   having   no   luck   in   our   casting   search   for   Baby   Zara.   Then,   just   before   shooting…right   in   front   of   us,   the   solution   presented   itself.   The   High   Commission   found   us   the   perfect   baby   to   cast   in   the   film.   A   real     “diplomat   baby”,   the   lovely,   photogenic,   sunny   Alexiane   Perreault,   who   is   the   daughter   of   Canadian   diplomat   Myriam  Morin  Dupras.  Usually  for  a  role  like  this  twins  are  cast,  for  those  moments   when  one  of  the  babies  might  be  ‘out  of  character.’  Alexiane  was  so  incredibly  good-‐ natured   that   we   took   the   chance   that   she   would   be   in   synch   with   the   mood   of   the   scene,   and   it   worked   beautifully.   Everyone   who   worked   on   COOKING   WITH   STELLA   marveled  at  how  ‘easy’  this  baby  was,  and  how  easy  this  part  of  the  shoot  was.   “In   another   last   minute   casting   crunch,   we   were   searching   for   an   actor   to   play   the   Canadian   diplomat   Fiona.   Luckily   Deputy   Commissioner   Ken   Macartney’s   wife   Sue   Macartney   is   a   theatre   actor,   and   she   found   time   to   play   the   role   of   Fiona   for   us.   Other  colleagues  and  staff  filled  in  as  extras  during  the  shooting.  Our  filmaking  family   really  had  expanded  to  include  the  Canadian  High  Commission’s  family.”   Dilip  describes  some  production  dilemmas:   “There  were  naturally  the  occasional  calamities.  Maury  Chaykin  is  a  very  busy  actor,   and   he   was   only   with   us   in   India   for   a   few   hectic   days.   His   aide   is   a   crucial   role   and   is   in   every   shot   with   Maury.   Unfortunately   the   American   actor   whom   we   cast   locally,   turned   up   late   on   set   (a   terrible   gaffe)   keeping   Maury,   the   other   actors,   and   crew   waiting.   He   was   also   unprepared   and   had   a   few   ‘script   notes.’     Hmmm.   We   had   to   start  shooting    -‐  immediately,  and  had  to  replace  him    -‐  immediately.    Our  Canadian   gaffer   Terry   Banting   had   been   the   rehearsal   stand-‐in,   and   I   realized   that   he   was  



perfect.  Terry  was  cast,  sent  to  wardrobe  and  makeup  and  he  was  shooting  in  about   five  minutes….  and  being  coached  by  Maury.  The  two  of  them  saved  that  day.   “Another   (more   dangerous)   near   fiasco   was   when   Don   McKellar   was   in   a   scene   ‘driving’”  in  Delhi  traffic,  hooked  up  safely  to  the  transport  trailer.  Or  so  we  thought.   When  the  car  became  unhitched  and  Don  had  to  drive  -‐  for  real.  There  was  a  crash  –   for   real.     No   injuries,   except   to   the   car,   which,   naturally   (all   part   of   the   ‘family’   production)  was  my  car!  Driving  in  Delhi  is  daunting  for  anyone  and  Don’s  line  ‘Hey,   maybe  we  should  have  taken  the  embassy  driver’  did  not  require  much  acting.



FOOD, RECIPES AND COOKING IN THE MOVIE The  culinary  traditions  of  the  Indian  subcontinent  are  so  extraordinary  that  it  would  take   hundreds  of  movies  to  encompass  their  richness.    In  COOKING   WITH  STELLA  the  focus  is   on   the   glorious   food   that   Stella   makes   from   her   personal   repertoire   of   traditional   South   Indian  dishes,  and  on  how  Michael  is  affected,  in  many  ways,  by  the  culinary  lessons  she   gives  him.   It  is  through  food  and  cooking  that  Michael  experiences  and  explores  India.  Food  is  what   Michael   wants   to   learn   about,   and   this   is   reflected   in   the   prayer   that   Stella   invokes   in   the  last  scene  of  the  movie,  “Please  God,  make  him  a  top  South  Indian  cook”.       Unlike   Michael,   Stella’s   previous   diplomat   employers   were   not   much   interested   in   indigenous   Indian   recipes.   She   is   used   to   serving   her   diplomats   more   Westernized   dishes,   which   she   calls   “master’s   food”,   and   has   always   made   “servant’s   food”   for   herself:    wonderful  dals,  curries,  chutneys,  dosas.  These  are  the  dishes  that  Michael,  the   off-‐duty  chef,  avidly  wants  to  master.     Food   also   serves   as   a   central   metaphor   in   the   movie,   a   cultural   unifier   and   bridge   between   characters.   COOKING   WITH   STELLA   is   about   cross-‐cultural   (and   class)   misunderstandings  and  it  is  through  the  lively  exchange  of  recipes,  food  lore,  trips  to  the   market,   arguments,   mistakes,   and   experiments,   that   Stella   and   Michael   are   able   to   realign   (somewhat)   the   servant-‐employer   dynamic,   and   to   forge   a   true   cooking   guru-‐ student  understanding.       In   the   movie   Stella’s   teaching   focuses   on   three   specific   dishes   (recipes   follow).   The   Kerala  Shrimp  Curry  and  the  Masala  Dosa  are  from  South  India,  precious  tastes  of  home   for   Stella,   and   great   favourites   of   hers.     In   contrast,   Kheer,   a   creamy   rice   pudding,   is   more  of  a  Northern  Indian  dish.     Stella,  who  is  always  bang-‐on  in  her  food  and  social  judgments,  naturally  is  right  when   she   tells   Michael,   when   he   is   invited   to   an   Indian   home   for   a   Diwali   party,   that   his   hosts   would   prefer   that   he   bring   apple   pie   (“English   pudding”)   rather   than   kheer   (“Indian   pudding”).  But  Michael  has  baked  hundreds  and  hundreds  of  apple  pies  in  his  life…and   roasted  many  Christmas  turkeys.  He  is  not  in  India  to  make  apple  pies!    



RECIPES FROM COOKING WITH STELLA:   STELLA’S KERALA SHRIMP CURRY Stella’s  glorious  shrimp  curry  is  well  known  throughout  the  diplomatic  circles  of  Delhi.  It   is   one   of   her   signature   dishes.   Stella’s   closely   guarded   family   recipe   was   passed   down   from  her  ammamma  (her  mother’s  mother).  At  its  core  is  the  essential  flavour  combo  of   Keralan   cuisine:   onions,   mustard   seeds   and   curry   leaves,   with   the   magical   tartness   of   tamarind   and   the   lushness   of   coconut   milk.   Each   time   Stella   prepares   her   Shrimp   Curry,   she   dreams   of   the   fishing   villages,   the   spice   plantations,   and   the   distinctive   sweet   coconut  aroma  of  her  beloved  Kerala.   1  pound  frozen,  cleaned  shrimp,  or  1  ½  pounds  fresh  medium  shrimp   ½  teaspoon  turmeric  powder   Large  pinch  of  Indian  dried  red  chile  powder,  or  cayenne     Generous  pinch  of  salt     2  tablespoons  fresh  lime  juice     3  tablespoons  vegetable  oil   1  medium  red  onion,  peeled  and  thinly  sliced   1  teaspoon  brown  mustard  seed   ½  teaspoon  fenugreek  seed   2  medium  tomatoes,  chopped     About  1  tablespoon  minced  garlic   1  tablespoon  minced  ginger   2  green  cayenne  chiles,  seeded  and  minced   16  to  20  fresh  or  frozen  curry  leaves   ½  teaspoon  turmeric  powder   ½  teaspoon  ground  coriander     ½  teaspoon  Indian  dried  red  chile  powder,  or  cayenne   1  tablespoon  tamarind  pulp   Scant  ½  cup  boiling  water   1  cup  canned  coconut  milk     About  1  teaspoon  salt,  or  to  taste     Handful  of  fresh  coriander  leaves   Rinse   off   shrimp.   Place   in   a   medium-‐sized   bowl,   add   the   marinade   ingredients,   stir   well,   and  set  aside.   Chop   the   tamarind   pulp   coarsely   and   place   in   a   bowl.     Pour   in   the   boiling   water   and   mash  tamarind  a  little  with  a  fork.  Set  aside  to  soak  for  about  10  minutes.  



In  a  medium  heavy-‐bottomed  saucepan  or  a  wok,  heat  the  oil  over  medium  heat.    Add   the   onion   and   cook,   stirring   frequently,   until   a   pale   golden   colour,   about   8   to   10   minutes.     Raise  the  heat  to  medium-‐high.  Add  the  mustard  seeds  (they  may  pop  or  sputter)  and   cook   for   30   seconds.   Add   the   fenugreek   seeds   and   tomatoes   and   stir   well.   Add   the   garlic,   ginger,   green   chiles,   curry   leaves,   turmeric,   coriander,   and   red   chile   powder.       Cook,  stirring,  for  a  minute  or  two,  then  add  the  coconut  milk  and  a  pinch  of  salt.  Lower   the  heat  and  simmer,  uncovered,  for  about  10  minutes.       Meanwhile   strain   the   tamarind   mixture   through   a   sieve   into   a   clean   bowl:   Using   a   wooden   spoon,   press   the   tamarind   pulp   against   the   mesh   of   the   sieve   to   extract   as   much  liquid  as  possible.  Set  aside  the  liquid  and  discard  the  pulp.   Stir  three  tablespoons  of  the  tamarind  liquid  into  the  simmering  curry.    Taste,  and  then   adjust  the  balance  of  flavours  if  you  wish  by  adding  more  tamarind  liquid,  and/or  salt.   Shortly  before  you  wish  to  serve,  add  the  shrimp,  and  any  marinade,  to  the  curry  and   cook  until  the  shrimp  has  just  changed  colour,  about  three  minutes.    Garnish  the  curry   with  chopped  coriander  and  serve  with  plain  rice  and  lime  wedges.    



STELLA’S MASALA DOSA Dosas  are  large  crepe-‐like  flatbreads  made  from  a  fermented  batter  of  ground  dal  and   rice  flour.  They  are  one  of  the  glories  of  South  Indian  cuisine.  There  are  as  many  kinds  of   dosas   as   there   are   kitchens   in   South   India.     They   are   most   often   eaten   as   a   light   meal   or   snack,  in  late  morning  or  mid-‐afternoon,  at  home  or  as  street  food    –  “Indian  fast  food”.     Dosas   are   often   filled   with   a   spiced,   cooked   potato   mixture   and   then   they   are   called   Masala   Dosa.     They   are   almost   always   served   with   fresh   coconut   chutney   and   a   lentil   stew   called   sambhar.     Stella   has   been   making   Masala   Dosa   since   she   was   a   young   girl   in   her  village  in  Kerala;  it  would  have  been  one  of  the  first  things  her  mother  taught  her  to   cook.     Dosas ¾  cup  urad  dal     Water  for  soaking   3  ½  cups  water   2  cups  rice  flour   1  teaspoon  salt   Vegetable  oil  for  cooking   The  day  before  you  wish  to  make  the  dosas,  place  the  dal  in  a  bowl  and  add  water  to   cover   by   at   least   an   inch.     Cover   the   dish   with   plastic   wrap   or   a   clean   tea   towel,   and   leave  to  soak  overnight,  or  for  8  to  12  hours,  at  room  temperature.   In  a  small  saucepan,  heat  ½  cup  water  over  low  heat.  Wisk  in  one  tablespoon  of  the  rice   flour,  and  cook,  stirring,  until  it  begins  to  thicken.  Remove  from  the  heat  and  set  aside.     Strain   the   soaked   dal   and   discard   the   soaking   water.   Put   the   dal   in   a   blender   or   food   processor  with  1  cup  of  water  and  grind  to  a  smooth  paste.    Transfer  to  a  large  bowl.     Add  the  salt,  remaining  rice  flour,  and  2  cups  water.  Add  in  the  thickened  rice  paste  and   stir/wisk  well.  Cover  the  bowl  with  plastic  wrap  and  let  stand  at  room  temperature  for  6   hours  or  overnight.  The  mixture  will  ferment  and  increase  in  volume.    When  ready,  the   batter  should  be  of  a  thin  crepe-‐like  consistency;  add  a  little  more  water  if  necessary.     Heat   a   10-‐inch   cast-‐iron   frying   pan   or   other   heavy   flat   frying   pan,   over   medium-‐high   heat.  When  pan  is  hot,  lightly  oil  the  bottom  of  the  frying  pan  with  a  well-‐oiled  paper   towel.    Lower   heat   to   medium   and   pour   a   scant   half   cup   of   dosa   batter   into   the   pan,   tilting   the   pan   to   encourage   it   to   spread.     Use   the   back   of   a   ladle,   and   moving   in   circles,   quickly  and  evenly  spread  the  mixture  over  the  bottom  of  the  pan.    Let  it  cook  for  about   two   minutes.     Do   not   flip   the   dosa   over.     When   it   is   done   it   will   have   small   bubble   holes   and  the  edges  will  be  lifting  away  from  the  pan.  The  bottom  side  will  be  golden  brown.    



Transfer   to   a   warm   plate   and   cover   with   a   cotton   cloth.     Repeat   with   the   remaining   batter,  rubbing  the  pan  lightly  with  an  oiled  paper  towel  for  each  new  dosa.     Potato Masala Mixture 1  pound  (about  4  medium  sized)  potatoes     1  large  yellow  or  white  onion,  peeled  and  finely  chopped   2  tablespoons  vegetable  oil   ½  teaspoon  brown  mustard  seed   1/4  teaspoon  turmeric  powder     8  to  10  fresh  or  frozen  curry  leaves   2  green  cayenne  chiles,  seeded  and  minced   1  teaspoon  salt   Handful  of  chopped  fresh  coriander  leaves   Rinse   the   potatoes   and   place   in   a   pot   with   cold   water   to   just   cover.   Bring   to   the   boil;   simmer   for   10   to   15   minutes   or   until   just   cooked.   Drain,   let   cool,   then   strip   off   and   discard  peel.  Coarsely  chop  or  mash  roughly  with  a  fork.    Set  aside.   Heat  the  oil  in  a  heavy-‐bottomed  frying  pan  or  a  wok  over  medium-‐high  heat.    Add  the   mustard  seeds  and  cook  for  about  15  seconds  or  until  they  start  sputtering.  Lower  the   heat  to  medium,  add  the  onion,  turmeric  powder,  and  curry  leaves,  and  cook  for  about   6   to   8   minutes,   or   until   the   onions   are   transparent.  Add   the   chile,   roughly   mashed   potatoes,  and  salt.  Mix  well,  and  cook  for  about  3  minutes  until  heated  through.    Place   mixture  in  a  bowl  to  cool  slightly,  then  add  the  chopped  coriander.   To assemble Masala Dosas: Place  2  heaping  tablespoons  of  warm  potato  masala  mixture  in  the  centre  of  the  dosa   and   roll   into   a   loose   cylinder.   Serve   immediately,   with   coconut   chutney   and   sambhar   (lentil  stew).    



SPICY MANGO SALAD Salads  are  not  frequently  served  in  India;  vegetables  are  usually  served  cooked.    This  is  a   “fusion”   recipe   that   Michael   is   trying   out…on   Stella.   It   has   crunch   from   the   peanuts   and   the  radishes,  heat  from  the  chilies  and  sweetness  from  the  mangoes.     2  large  ripe  mangoes,  peeled,  pitted,  and  cut  into  1  inch  cubes   1/2  English  cucumber  cut  lengthwise  into  quarters  and  chopped  into  1/2”  pieces     ½  medium  red  onion,  peeled  and  chopped   8  to  10  red  radishes,  cut  into  ½-‐inch  pieces,  or  cut  in  half   1  green  cayenne  chile,  seeded  and  minced   1  red  cayenne  chile,  seeded  and  minced   3  tablespoons  vegetable  oil     8  to  10  fresh  or  frozen  curry  leaves   ½  teaspoon  cumin  seeds   2  tablespoons  lime  juice   1  teaspoon  salt,  or  to  taste   2  to  3  tablespoons  fresh  coriander  leaves,  roughly  chopped     2  to  3  tablespoons  fresh  mint  leaves,  roughly  chopped   2  tablespoons  unsalted  peanuts,  toasted  and  chopped     Place  the  mangoes,  cucumbers,  red  onion,  radishes,  and  chiles  in  a  large  bowl.     Heat  the  oil  in  a  small  frying  pan  over  medium-‐high  heat.    When  hot  toss  in  the  curry   leaves   and   cumin   seeds.     Let   cook   for   about   30   seconds   and   then   remove   from   heat.   Cool  for  a  moment,  then  stir  in  the  lime  juice,  and  pour  over  the  chopped  salad.    Toss,   taste  for  salt,  and  adjust.  Garnish  the  salad  with  the  coriander,  mint,  and  peanuts.    



Stella’s Cooking Tips and Mini-Glossary Stella  says,     “Always   buy   spices   regularly   in   small   quantities   to   maintain   their   freshness”.   And   she   also   grinds   her   own   spice   powders,   sometimes   using   her   mortar   and   pestle,   but   usually  an  electric  spice  grinder.     Michael  says,     "Like  crepes,  the  first  few  dosas  may  turn  out  a  bit  ragged,  Dosas  can  be  tricky,  but   with  practice,  anyone  can  master  them.”     Dried   red   chiles   and   powdered   dried   red   chile   powder:   Dried   red   chile   peppers   are   available  in  Asian  and  South  Asian  grocery  stores  and  in  large  supermarkets.    Grind  them   to  a  powder  in  a  spice  grinder,  or  buy  them  already  ground,  and  usually  labeled  “dried   red   Indian   chilli   power”.     Cayenne   pepper   is   a   substitute   and   easy   to   find,   but   often   has   more  chile  heat,  so  be  cautious.     Urad   dal:     A   small   legume,   pale   gray   with   black   skin,   urad   dal   is   usually   sold   split   and   skinned.   It   is   widely   available   in   South   Asian   stores,   as   are   mung   dal,   toovar   dal   and   masur  dal.     Tamarind   pulp   and   curry   leaves   (fresh   or   frozen)   can   also   be   found   in   Indian   or   South   Asian  grocery  stores   Canned   coconut   milk   is   a   perfectly   acceptable   substitute   for   fresh   coconut   milk,   and   often  used  in  Indian  kitchens.
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