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When David Crawford says,
“When I got off the plane in
Mumbai, I felt at home,” it’s
not an American tourist talk-
ing. He is the great great
nephew of Arthur Travers
Crawford, the first municipal
commissioner and collector of
Bombay between 1865 and
1871. Both, his father and
grandfather were born in
India, and David believes the
city is where he belongs. To
make the connect with the
country stronger, the 40 year-
old graphic designer quit work
in Hollywood to launch
Crawford Market Branded
Products. 

The company is in its 
infancy and currently manu-
factures and markets organic
candles. The bee wax candles,
priced at Rs 650 each, are
available in six scents: Natural
(with a hint of honey),
Lemongrass, Tulsi, Cinnamon
and Clove. 

David might face competi-
tion from Mumbai’s celeb
candle-makers but he remains
unfazed. “Most candles sold in
India are made from paraffin.
Crawford Market candles are
made from 100% bee wax,

natural plant extract and
essential oils. The speciality of
our candles’ wick is that you
can light it right under a fan,
and it won’t blow off,” David
claims. 

David arrived at the idea
for Crawford Market Branded
Products in November last. He
launched the brand on
Independence Day this year,
and harbours major expansion
plans that include natural and
nutritious foods and bever-
ages, a skincare range, oils,
soaps and scrubs. 

He insists that his company
will stick to its motto; to
remain a company with a 19th
century name with a 21st cen-
tury attitude. “I want a holistic
work environment where
everyone who works on the
product knows how to make it
from scratch. That’s when
employees feel emotionally
attached to the product,” says
David, who recently finished a
two-month training session
for his staff of 11. 

At: Stall No. 28, Boulevard
Wedding and Lifestyle Show, World
Trade Center Arcade, Cuffe
Parade. On: Today, 10.30 to 7 pm. 
Available all year round at Dhoop
(Khar), Tribal Route(Andheri) and
1BHK (Lower Parel)
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HOT PICK

TV HITS &

MISSES

GRINDHOUSE: PLANET 
TERROR
9 PM, STAR MOVIES
Why: No-brainer entertainer

HOT PICK

WICKER PARK
6.30 PM, ZEE STUDIO
Why: Hell hath no fury like a
woman scorned

HOT PICK

TROY
5.15 PM, HBO
Why: An adaptation of Homer's
great epic

HOT PICK

GADAR
8 PM, ZEE CINEMA
Why: Of a love that transcends
borders 

HOT PICK

WATERLOO BRIDGE
6.15 PM, TCM
Why: A young ballerina and an
army captain fall in love

SMITTEN BY MUMBAI, DAVID CRAWFORD DECIDED TO GIVE UP FILMI
DREAMS TO CASH IN ON HIS FAMOUS SURNAME. THE GREAT GREAT
NEPHEW OF THE FIRST MUNICIPAL COMMISSIONER OF MUMBAI, IS
BUSY SELLING ORGANIC CANDLES

David Crawford with his collection of organic bee wax candles. PIC/SAYED SAMEER ABEDI 

LEARN ENGLISH AND
COMPUTERS IN 2
MONTHS 

BUY TULSI CANDLES 

FROM CITY’S 1ST MUNICIPAL
COMMISSIONER’S DESCENDANT

AASTHA ATRAY BANAN
aastha.atray@mid-day.com

When in India, do as the Indians do, is
the motto Chef Max seems to have
taken to heart. The one-time Head
Chef and Chef de Cuisine at Bandra’s
Olive Bar and Kitchen, is now going to
manage his own restobar Purple Rain
at SoBo Central. Here, the menu is
going to be all, hold your breath,
Indian. 

“It will include Indian food cooked
with Mediterranean ingredients,” says

the Chef, who has been cooking for
more than three decades. “This menu
has been inspired by the Indian palate.
I have been in India for a long time
now, and have learnt a lesson the hard
way — if you open a restaurant that
will serve Italian, in the Italian way,
you will close down pretty soon.
Indians need spice — what’s the point
of making a dish with the finest olive
oil when you’re going to empty half a
bottle of tabasco on it?” he laughs, also
admitting that it’s easier to train an
Indian staff when it comes to Indian

food. So what would he suggest we
order when we drop by? “The Rawas
in Mediterranean Sauce, and my twist

on the good ol’ Keema Pao, where I
replace the Pao with a French
Brioche.”

KEEMA PAO
MEETS FRENCH BRIOCHE
IN CHEF MAX’S KITCHEN
TIRED OF WATCHING INDIANS POUR TABASCO ON 
HIS ITALIAN TREATS, EX OLIVE CHEF MAX DECIDED TO 
GIVE MUMBAI WHAT IT REALLY WANTS, AT HIS NEW
RESTAURANT THAT HE’S CALLED PURPLE RAIN

Fluency in English and basic
knowledge of computers with
typing skills is essential to get a
job and make the right impres-
sion. Sujaya Foundation, an
NGO is offering a basic course
in English speaking with com-
puters and typing. The focus is
on improving the communica-
tion, interview and presentation
skills of people coming from
economically-backward fami-
lies. The last date for the
interview is October 17.  
From October 20, 2 pm to 6 pm
from Monday to Saturday
Contact Sujaya Foundation,
Adarsh guest house, second
floor, above Adarsh Mithai
Mandir, Tardeo Road, Nana
Chowk, Grant Road (W).
Call 22078490

WHEN PUPPETS TALK,
ZERDIN LISTENS
Paul Zerdin, an English comedi-
an and ventriloquist is famous
for breathing life into his pup-
pets — Sam and Albert. As a
result, they often steal the show
with their witty lines and comic
timing. If Sam is a smart aleck
who’s rather full of himself,
Albert, Sam’s semi-senile
grandfather is not far behind.
He’s a ladies man and has been
known to chat up women in the
audience. Zerdin manages to
give the duo a unique identity
with the war of words, that
results in a laugh riot. Today,
you can catch them as part of a
live performance by Papa CJ
and Friends. The proceeds of
the show will go to charity.
Donor passes will be available
at the gate. To reserve places
email bookings@papacj.com
and cc sylvia.moin@linecom-
munications.co.in.
From October 15, 8 pm  
At ITC Grand Central, Parel.
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