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“Don’t read this book if  you’re hungry. You might eat it.”
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1. The title of the novel is The Hundred-Foot Journey. Discuss the title in relation to where Hassan started and where he 
ends up – in both the geographic and the psychological senses. Ultimately, which journey do you feel was more impor-
tant? To which other characters might the title apply, and in what ways? Even characters like Madame Mallory who 
never leave home are somehow transformed through the course of the novel. Discuss how Hassan’s transformation is 
different or similar to that of other characters in the book.

2. The Haji family first settles in London before embarking on a whirlwind journey across Europe and eventually set-
tling in Lumière. Discuss Hassan’s time in London. How did his stay there influence his later life? Why do you think 
Abbas eventually decided his family needed to move on?

3. After Hassan’s hands are burned, Madame Mallory, alone in a small chapel, thinks about her life while staring at 
the chapel’s fresco: “And in the depths of those glinting little eyes she sees the balance sheet of her life, an endless list 
of credits and debits, of accomplishments and failures, small acts of kindness and real acts of cruelty”. Do you see life 
in the same terms, as a balance sheet of how we act and what we achieve? Do you think her offer to teach Hassan is a 
true act of kindness, or because she felt she owed the universe a great debt? Or some combination of both?

4. While Hassan’s father undoubtedly plays an important role in his son’s life, Hassan is strongly influenced by the 
women around him. Consider his grandmother, his mother, Madame Mallory, Margaret, and even his sister Mehtab. 
What does he learn from each of these women at various points throughout the novel, both in the kitchen and other-
wise?

5. Choose one adjective you think best sums up the character of Hassan and share it with the group. Were you sur-
prised by how others in your group perceived him? What are his strengths and his weaknesses? How is your percep-
tion of his character altered throughout the story?

6. Madame Mallory says to Hassan, “Good taste is not the birthright of snobs, but a gift from God sometimes 
found in the most unlikely of places and in the unlikeliest of people.” What do you think about this statement and 
the particular way she phrases it?

7. Chef Tom Colicchio said that “in The Hundred-Foot Journey, food isn’t just a theme, it’s a main character”. Do 
you agree? Discuss the relationships between the characters and the food described in the book. How does this novel 
illustrate the old adage that “you are what you eat”?

8. Did Hassan’s decision to move to Paris, and eventually open a French restaurant, surprise you? Why or why not? 
Do you feel his experiences in Mumbai – in the kitchen of his family’s restaurant and exploring the city with his 
mother – were influential in his later work? How?

9. “It was shortly thereafter, sitting in the bathtub, drinking a tea spiked with garam masala and dripping with 
sweat, all the while thinking of my father, that the name of the new restaurant suddenly came to me.” Look up the 
meaning of “Le Chien Méchant” and discuss its significance as the name of Hassan’s restaurant. Compare it to the 
other restaurants named in the book, such as Paul Verdun’s Le Coq d’Or, Madame Mallory’s Le Saule Pleureur, or 
even the Hassan family’s Maison Mumbai. How much (or how little) can be told about each character from the 
name of their restaurant?

10. In reworking the menu of Le Chien Méchant, Hassan tells his staff to “go back to your hometowns, back to 
your roots across France”. Do you think that, until this point, he had forgotten the importance of home and fam-
ily, of roots and past experiences, in his journey to become the best chef he could be?

11. Later, Hassan walks by a small, hole-in-the-wall Indian restaurant in Paris and stands at the window for a 
while. As he leaves, he reflects, “I took one longing last look at Madras... leaving behind the intoxicating smells 
of machli ka salan, an olfactory wisp of who I was, fading fast in the Parisian night”. Do you feel this passage is 
symbolic as well as literal? Did Hassan have to leave behind a part of who he was to keep moving forward? Do 
you think this was a choice he consciously made? Do you agree with his choice? What did Hassan gain and what 
did he lose in his journey?

12. In the elite world of haute cuisine, what are the costs of rising to the top? Discuss this idea in relation to 
Madame Mallory and Paul Verdun, and then to Hassan and his family. Do you think the sacrifices were worth 
the successes? Do you think that all artists are forced to give up something incredibly vital in pursuit of their 
passions? Did Hassan manage to avoid the trap of his mentors? 
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Key Dishes from The Hundred-Foot Journey
To successfully convey the culinary delights of Indian cooking author Richard C. Morais worked closely with Chef 
Floyd Cardoz. Here are two of Cardoz’s recipes which are key dishes in The Hundred-Foot Journey:

Onion Bhaji
-Three red onions, Julienne cut
-1.5 cups of gram flour (besan chickpea flour)
-One green, finely diced chili pepper
-Ten stalks of cilantro, the hard stalk ends removed and the rest diced
-Pinch of crushed awajain seeds (substitute: thyme)
-1/2 teaspoon turmeric
-Salt
-Canola oil

Julienne the red onions vertically, producing a pile of crescent-shaped onion slivers. Place the onions into a mix-
ing bowl, and add the finely diced chili and cilantro, plus crushed awajain seeds (or thyme), turmeric, and salt. Mix 
onions and spices with your hands. In a separate small bowl, add the chickpea flour and a bit of water, little at a time, 
constantly kneading the mixture with your fingers until you have created a thick paste. (The onions provide more 
liquid, so do not make it too watery.) Add the thickened paste to the bowl of onions, and toss with your hands, until 
the onions are well coated in batter. Heat a pot of canola oil on the stove. Test the hot oil, by using your right hand 
to pinch together a clump of onions and lowering it just above the oil before the final drop (so it doesn’t splash). Oil 
is the right temperature if the battered onion clump immediately bobs to the surface. Cook for a few minutes, until 
the bhajis are golden brown, then lift and drain on paper towels. They should look a bit like Medusa heads; the 
outside should be crunchy, the inside soft and gooey and fresh-tasting. If you want to make the bhajis before guests 
arrive, then cook the bhajis only until lightly golden before setting them aside and draining them on paper. When the 
guests arrive, quickly cook the bhajis in hot oil again for a couple of minutes, until golden-brown. Drain, blot, and 
serve. Serve bhajis with a sweet-tart tamarind chutney or garlic chutney found in any Asian food store. Recipe makes 
12–15 bhajis.

Trotters Soup
-Three pounds of sheep’s ankles or veal trotters.
-Two roughly diced tomatoes
-Two diced green chilies
-Two inches of peeled and Julienne-cut ginger
-Two large diced onions
-Six diced garlic cloves
-½ cup of lentils (pigeon peas), washed and soaked for 40 minutes
-Four/five bay leaves
-Half dozen cloves and half-teaspoon of powdered clove
-Half dozen each of black and green cardamom
-Half dozen whole black peppercorns
-Three cinnamon barks
-1 teaspoon of paprika
-¼ teaspoon of cayenne pepper
-½ teaspoon of ground black pepper
-1 teaspoon of ground thyme
-½ teaspoon of turmeric
-½ teaspoon of marjoram
-½ teaspoon of mace
-Salt
-Sugar
-A dozen stalks of fresh cilantro, stalk trimmed and roughly diced
-Juice from half a lime
-Canola oil

Boil/simmer the trotters or ankles in water for three to four hours, until left with a half gallon of broth. (If 
pressed for time, a pressure cook can make the bone broth in about an hour.) Separately, coat and heat the 
bottom of a deep pot with a bit of canola oil, and add in the whole spices (cloves, cardamom, black pepper-
corns, cinnamon), until they spit slightly, flavoring the oil. (Do not add in any powders yet, as they will burn.) 
A few minutes later, add in the garlic, onions, bay leaf and stir. Add in the powdered spices: clove, paprika, 
cayenne pepper, black pepper, thyme, tumeric, marjoram, mace, two generous pinches of salt. When they start 
to brown, add in the green chilies and tomatoes, stirring again. Stir until you have a sofrito-like mixture at the 
bottom of the pot. Pour in the lentils, stir, and then the bones and broth. Add a generous pinch or two of sugar, 
and more salt, to taste. Let simmer for another hour. Add in diced cilantro and lime juice and stir, shortly be-
fore serving. Suck on the bones, marrow and all, while eating the soup. Serves 8 to 10 people.


