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m report
Mad about the mang

This month’s ban on sdceulent
Indian mangoes has caused
uproar. Emma Sfurgess asks
whether there's an alternative

b seoin"ve ever swcked the skin
of a frszrant Adphonsoe, you'll
kinow there's @ heavenly alter-
mative 1o s dough fesh of a
'H.|I|'\."'rll'|urL|.'1 IR D

Heartbreakingly  for aficionados,
it’s the really special ones = Imdian
wricties soch s Alphaeaso, ahich
are velvely ard headily anmmatic -
thit wre, for this year's short season
al |east, oot of reach

The ELT hanned Indiun monpgoes
on May | after some halches wene
contaminate:d by pests. The ban has
upsel o lod of people, with importars
arguing the fruil can be effectively
hezal-treated.

Labapar MP Keith %az recenily
delivered a box of princely Alphon-
woes iy David Cameron and urged
Farlinment 10 put pressure on the
ELl 1 bring them back. Brlin
imparts about £6. Jmillion warth
Inelian rmanzoes o vear, so [or Srow-
ers, exporiers and wholesalers — aml

British shopkespers — the offect
could he devastating
Broadensiers  Krishman  Owaru-

Muriby  and
among  lhe  high-profile
mango  devolees whie
have  expresssd  dis
iy, Soan e st

of e despair, s
there wny substits

for this mast prized

ol trapicnl frwits?

The sharl answer,
savs feod wriler Jen- !
iy Lislorel, is probalbly R
k. The author of Food
Lovers” Lendon, she's ofien
1y e found sehlepping boaes of In-
inn mangoes — boughil in Tosting
in spall London — hame on the
Marthern line. She's kwad  them

Kirstie Adlsopp une

Dim:arlrrgdﬂkm In-:iun rrunqm arg considered the best bul Irnpul:shauchecnbantd h-y the ELI

wince growing up in the trapics anid
Ireasanes i fumily phodograph ol her
as a chald m Ghama, standing glee-
fully by a pile of Frl.

“Thare's a messive con-
trusd hatwaen the jovless,
rovzk-Fuared INAREOEE
Yol et i AT
kets arul Indian man
| poes. which have a
lewely soent andd are
so volupluous amd

yiclding,” she says,
“Mangzo is really in-

L terseking o 0o faveouar:

— it's swest bl complex,

with o piney nole. There are
hunareds ol cultivirs ol there. Thai
makgoes are bswtiful bul moch
e debicate — bul wherever they're
wroewn, ey 1 a treal”

Suzanme aml Michelle Rowsssan
{pictured le). authors af Canbhean
Polluck, agree, pointing oul ihat
plety af fabulsus mangoes grow
o thas islards.

In Bainaiea, we have all kisds of
imangoss and asch tastes different,’
says Suzanne. “The king is the Bam-
bay mangs, which is preciows. [Us
wery sweel bul has o shght lurness
and silky fesh thal s @i, nat
by Theen there are Julie, Melson.
East  Inddian,  Blackic, Sweetic
Fumber 11, Haydan... we'd be dev-
netuled i we coulkdn't get them
Mango time is 0 very serious time
For s’

Linfort says that, For ax long as
the ban lasts, ahe'll be scanming
exolic Fruil ernpora for dew man-
g — and cracking open the scea-

sionil tin of Alphanso purds, which,
though very sweel, works in sisoes
antel arnoathdes. 11 you can only gel
el supserimarkel mangos, the con-
sofisus amone experls is hal the
bt vy to sl them b oo salasl
But wheat hope i there for ansther
tasle of seductive Indian fruit™
Maomica Hhandan of impoeder Fruity
Fresh suys sadly: “They're gone
But if the gowvernment can put pres
sure o Lhe ELD By the and off BMay,
we could et the back end of the
saon And in July, we'll be geiting
mingne: fraim Pukisian, They're the
clasest o Inddian mangoes, palpy
ang non-fibrous, but some people
whi buy Alphaonzoes wan't toach
them becawse they re dol the same.”
Camez July, thoagh, they just maght
b alesperate enouzh to considar i

L
PINK GUAWVA

Green outside, pink inside,
these ich fruits are
a cut abowe the bog-standard
variety and can fill a room
with their fragramce.

MAMNGOSTEEN

Sweet, tangy and fleshy, these
look kike a bit like a batosed
passion fruit. The flash is
reminiscent of a solid hychee
and used in Thai desserts.

Related to the lychee, the
L] 58
pink, hairy berries have a
transhecent flesh and grapey
flawour in a spimy outer
seads are edible.

YELLOW PASSION FRLIT
With paler pulp and a looser
tewture than comeentianal
passion fruit, these are alsa
less sour, and popular for their
slurpability factor



