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The days of lockdown with-

out cooks, cleaners or any 

outside help, are still fresh in 

memory. This difficult peri-

od undoubtedly gave birth to 

home chefs who discovered 

a talent for cooking, but the 

majority of people remained 

their lazy selves, ordering in 

or cooking the easiest pos-

sible dishes every day. Eggs 

and frozen meats have al-

ways been easy options for 

non-vegetarians to resort to, 

but vegetarians have limited 

recourse to fried, unhealthy 

variants like potato chips or 

cheese-based items, if they 

want a quick and easy snack. 

Fortunately, there is now a 

solution for them with the 

launch of Myints 3 Minute 

Veggies – Just Heat & Eat 

products.

Surprisingly, despite cater-

ing to a primarily vegetarian 

population, the Indian fro-

zen food market does not 

offer a wide variety of op-

tions for vegetarians. Even 

the ones that are available 

are high on calories and fat. 

Myints 3 Minute Veggies, on 

the other hand, promise low 

fat and low-calorie products, 

made without chemicals or 

preservatives, by using tra-

ditional herbs from Thailand 

and other places in Asia. 

With several vegetarian 

pan Asian recipes and a wide 

range of sauces and dips 

on offer, Myints 3 Minutes 

Veggies are ideal for use as 

snacks, or accompaniments 

to the main course. The line 

of products includes as-

sorted grilled vegetables con-

sisting of cauliflower, beans, 

broccoli, baby corn, carrots, 

pumpkins and baby brinjals 

made in a special Thai dip; 

paneer pesto fingers with the 

chef ’s special sauce, com-

prising grilled cottage cheese 

with a distinctly Asian fla-

vor; paneer mix cigars with 

honey mustard sauce which 

is a mix of crunchy mung 

beansprouts, glass 

noodles, cottage 

cheese, delicate 

spring onions, 

nutritious carrots 

and oriental fla-

vors; stuffed mush-

room caps with sunset 

red dip made with ripe 

tomatoes and a hint of chili; 

and slow-roasted herbed 

baby potatoes with tomato 

sesame chili jam which has 

a truly unique flavor. Each 

product is accompanied by 

a signature dip, aimed at 

enhancing the overall culi-

nary experience. The exotic 

flavors and aromas of the 

sauces and dips, add just 

the right pizzazz to these 

healthy dishes. 

Myints 3 Minute Veggies, is 

the brainchild of co-found-

ers Ashok Bansal, Ankush 

Myint and Dinesh Murthy. 

Bansal, CEO of the company, 

brings in excellent leader-

ship qualities after work-

ing across sectors in several 

large MNCs; Myint, Head 

of Operations, is a second-

generation hospitality pro-

fessional, as his father was 

the proprietor of the popular 

restaurant ‘The China Room’ 

in Port Blair; and Murthy, 

who spearheads Strategy, is 

a Computer Engineer with 

a decade-long experience in 

Technology and Automa-

tion.

Inspired by his father’s 

hard work and legacy, My-

int ventured into the food 

and beverage industry of 

his own accord. Beginning 

his career as the Director of 

Barchitect - an Academy of 

Bar and Beverage Manage-

ment, he went on to head op-

erations at successful names 

such as Faarsi, The Mid-East 

Café, Maquina- The Tex-Mex 

Dive Bar, Desiya- The Indian 

Street Food Café as well as 

Daryaganj Restaurant.

When asked about his 

journey so far, Myint claims, 

“success in the food and bev-

erage industry lies solely in 

understanding the evolving 

nature of the consumer’s 

palate and needs. Whether 

it is a restaurant or a quick-

service model, the consumer 

is always evolving, which is 

what drives the business.”  

Further, he believes in the 

importance of maintaining 

positive relations with col-

leagues, the management, 

suppliers or vendors and 

customers in the business. 

This sound understand-

ing of the challenging food 

and beverage industry, have 

helped Myint make a mark 

for himself, in an overly-sat-

urated field. With his latest 

venture, Myints 3 Minute 

Veggies, he hopes to address 

a serious gap in the market. 

Having established numer-

ous manufacturing facili-

ties throughout the country, 

their rate of production is 

increasing day by day, and 

an exciting array of products 

are lined up to be launched 

in the next six months. 

Their vision is to be the 

brand of choice for ready-to-

eat snacks in smart house-

holds. As co-founder Bansal 

puts it, “smart households 

are ones looking for taste 

along with nutrition. Unlike 

most other vegetarian frozen 

options, Myints 3 Minute 

Veggies, offer a diversified 

range of delicious gourmet 

low-calorie snacks.” Cur-

rently their products are sold 

in nearly all popular com-

mercial supermarket chains 

and online platforms.

 

The writer is a lawyer who 

pens lifestyle articles for vari-

ous publications and her blog 

www.nooranandchawla.

com. She can be contacted on 

nooranand@gmail.com.
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A 
group of conser-

vationists I met in 

Dehradun, by the 

name ARCH, are on a quest 

to rediscover the presumed 

extinct Himalayan Quail 

(Ophrysia superciliosa).  

For those like my former 

self (before I began wildlife 

photography), the Himala-

yan Quail is a species of bird 

that is critically endangered 

and was last documented to 

have been sighted in 1876 at 

Suwakholi near Dehradun. 

At that moment I just won-

dered, it won’t be a surprise 

that many species of fauna 

that we are able to see today 

will meet the same fate as the 

Himalayan Quail. We would 

be left searching for them in 

the wild with a photograph 

of the last documented shot 

in one hand and our cameras 

in the other. 

I was recently on a trip to 

Haridwar to get some good 

shots of the wild tusker that 

is often seen in the area. On 

the way we happened to stop 

at a lesser known place called 

Jhilmil lake. It was not much 

of a lake but a marshland 

which was spread in a not so 

large area. We went up on a 

watch tower to take a look at 

the green expanse, when my 

guide pointed out the only 

known herd of Swamp Deer 

Barasingha or Rucervus 

Duvaucelii in Uttarakhand. 

At first I did not believe him 

but later when I checked 

for myself I found that it is 

a species that is classified as 

vulnerable on IUCN list and 

only 4000 odd survive glob-

ally. It is the same number as 

that of the Tiger.  

During my preparation for 

UPSC we studied the Red 

data book of The Interna-

tional Union for Conserva-

tion of Nature (IUCN). The 

Red List of Threatened Spe-

cies documents various spe-

cies and categorizes them as 

critically endangered, endan-

gered, vulnerable based on a 

set of criteria like decreasing 

population or threat to habi-

tat. What appeared a didactic 

exercise at that time, made 

me appreciate the unique-

ness of various species now.  

It should be made a part of 

our school curriculum at an 

early age. It will help in build-

ing a sense of appreciation 

for wildlife and help us re-

late to it as part of our ‘safari 

experience’. 

I remember returning from 

Safari feeling disappointed to 

not spot ‘the Tiger’ and later 

reporting this non-event 

by mournfully saying ‘Yaar 

Kuch Nahi dikha’.

Tiger, the keystone species 

and top predator is key to 

the health of the ecosystem. 

We have been able to bring 

it back from a decline and 

the ‘Sher Khan’ is undoubt-

edly the mascot of our Safari 

Tourism. It is listed as endan-

gered with an estimated pop-

ulation of less than 4000. 

When I clicked the first few 

Tiger moments on a Safari 

to Tadoba, Corbett and Sa-

riska, it was a breathtaking 

moment. 

But soon I realised that by 

not looking around for other 

species I was ‘missing the for-

est for the trees’.

There is the gentle giant, 

Asian Elephant which is also 

listed as endangered due to a 

decreasing population, and 

is a sight to behold. The way 

elephants protect their lit-

tle ones constantly keeping 

them between the herd, is 

like none other species. 

 Another giant that can be 

seen at Kaziranga National 

Park is the one horned Rhi-

noceros, which is listed as 

vulnerable. A close staring 

contest with it can surely 

make your adrenaline rush.

Now coming to the smaller 

but equally rare wildlife 

species that we tend to miss. 

Dhole or Asiatic Wild Dog  

is listed as Endangered on 

the IUCN Red List, as popu-

lations are decreasing and 

estimated to comprise fewer 

than 2,500 mature individu-

als. They stay and hunt in a 

pack, sometimes giving a 

challenge to the bigger ones. 

On my trip to Kaziranga I 

sighted The Pallas’s fish ea-

gle. Later I realised that it is 

listed as Endangered on the 

IUCN Red List. The global 

population is estimated at 

less than 2,500 individu-

als. Besides direct persecu-

tion, humans contribute to 

the decline of this species 

through habitat degrada-

tion, pollution, and draining 

or overfishing lakes. 

I had a chance to spot the 

bird again, only this time 

nesting at Corbett National 

Park with a little one. Can 

you spot it in the photo? 

On the road to Ramnagar 

I found a group of vultures 

sitting on a tree. I stopped 

my car and found that it is 

none other than the Himala-

yan griffon vulture which is 

native to the Himalayas and 

the adjoining Tibetan Pla-

teau. It is listed as  Near 

Threatened on the  IUCN 

Red List. Himalayan vul-

tures are susceptible to tox-

icity induced by diclofenac, 

a drug whose residues in 

domestic animal carcasses 

has led to rapid declines in 

populations. We are seeing a 

comeback of the population 

of vultures which act as the 

nature’s clean-up crew. 

While enjoying the ’sight-

ings’ of these animals or not, 

depending on your luck, take 

the time out to enjoy the feel 

of the jungle. I have these 

views captured on my cam-

era and more importantly 

registered in my mind. 

Ritesh  Bhatt  i s  an IRS  

officer who is interested in wild-

life photography and conserva-

tion issues. 

Saving not just the tiger
Tiger, the keystone species and top predator, is important for the health of the ecosystem. Here 
are a few breathtaking photos taken by Ritesh Bhatt on safaris in Tadoba, Corbett and Sariska.
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