Centraljersey.com | Central Jersey Community Newspapers, News, Entert...

1 of 3

http://www.centraljersey.com/articles/2013/03/25/lifestyle/doc5150963e...

Search News Subscribe Contact
Newspapers: Please Select
HOME

ENTERTAINMENT

TOP NEWS

NEWSLETTER

LIVING

SPORTS

OPINIONS

No comments posted.

BUSINESS

HEALTH

BUSINESS

Email this story

DINING

OBITUARIES

NEWSWIRE

BLOGS

COMMUNITY GUIDE

Jobs

SERVICES

LOCAL DIRECTORY

SITE MAP

CALENDAR

LOCAL EVENTS
FACEBOOK

Real Estate

Autos

CLASSIFIEDS
RSS

Print this story

It's like buttah!
DATE POSTED: Monday, March 25, 2013 2:29 PM EDT
By Stephaie Vaccaro, Special Writer

Sandeep Agarwal knows ghee. His family has been making it in a northern Indian
province for more than 100 years.
Although the product, which is clarified butter, is available at grocery stores that
sell international foods, Mr. Agarwal says he and his wife never were happy with the
quality. So Mrs. Agarwal began making her own for her family.
”Then we saw an opportunity to introduce the goodness of ghee to the American
market and really traditionally well-made ghee, not whatever is available in the
markets,” says Mr. Agarwal, who had worked in IT on Wall Street.
Quality was of primary importance. So, when the Agarwals started canning it and
selling it at local farmers markets, they made sure that they started with the best
possible ingredients. For the Agarwals that meant not only using organic milk, but
also that the cows that produced it had to be free-range cows.
They had considered importing it, but one of the problems with importing ghee, Mr.
Agarwal says, is that much of the ghee in India is made from water buffalo milk. The
appeal of using it is that it’s fattier, so it takes less milk to produce the same amount
of ghee. But because those animals roam and are often wading in polluted water,
they do not produce the best quality milk.
”The milk is coming from surrounding states, mostly from Pennsylvania,” Mr.
Agarwal says. “The requirement is that the cow should be on the pasture . . . We are
not going to be getting milk from large commercial dairies where they are running a
feedlot operation. So, it has to be a grass-based operation.”
Mr. Agarwal noted that the perception of fat has changed over time.
”In America and in the western world, butter has been victimized for the past, say,
50 years or so,” Mr. Agarwal says. “It is believed now generally by a common person
that fat is bad for us. Milk is bad for us, like whole milk. People tend to get skim milk.
They tend to have low-fat yogurt, and margarine has replaced butter.”
”But we believe in traditional foods,” Mr. Agarwal says, noting newer research that
indicates that certain types of fat are bad and that the ratio of omega-6 to omega-3 in
products is important. “Ghee, as we have tested in the lab, is coming out to be less
than two, which is really wonderful because even up to four is OK,” Mr. Agarwal
says. “We tested it to be 1.9 in our ghee.”
One of the ingredients in ghee is conjugated linoleic acid (CLA).
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”No human testing has been done, but animal testing suggests that it may have
some anti-cancer properties; it helps build muscles and helps with weight loss,” Mr.
Agarwal says. “Now, you would not attribute consuming fat to weight loss, would
you? But that’s exactly what the scientists are finding out.”
In order for CLA to appear in the milk, Mr. Agarwal says, the cows must be grass
fed.
”If the cow is in a feed lot eating grain, then that milk is not going to be high in
CLA.”
Some studies, he says, even suggest that feeding the cows cut grass results in
less CLA than if they are free to graze.
Pure Indian Foods, the company the Agarwals founded in 2008, is now their
full-time business. But, interestingly, they do not make ghee year round because they
say that demanding the best milk means understanding that it’s produced two times
per year when the grass it at its peak – spring and fall. It means that their stock
generally runs out each winter. Ghee has a shelf-life of about one year.
Their commitment to quality has not gone unnoticed. Their spiced ghee recently
won two awards at the American Herbalist Guild Symposium in October. They took
second place for “best overall product” and third for “most promising/innovative.”
”It is where we take the ghee and we infuse it with organic herbs and spices,” Mr.
Agarwal says. “Now, these are whole herbs and spices, not like an extract or a
flavor.”
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Ghee is known in Ayurvedic traditions as having healing properties itself, as well as
being a good means of delivery for various spices — hence the origin of the
Agarwals’ idea for their spiced ghee.
The Whole Earth Center was the first store to carry their ghee. Later Whole Foods
and others joined and the orders kept increasing in size.
”Five years later we never looked back because they kept on increasing our
volume,” Mr. Agarwal says. “We kept adding more products. But even today my wife
still makes every jar of the ghee that we sell.”
From the beginning, they rented commercial kitchens for production and hope to
have their own manufacturing facility in the future. “There is no rush,” Mr. Agarwal
says. “We like to focus more on the quality than the quantity. So, we still are a small,
artisan producer.”
”Our goal is to encourage people to support local farmers, local businesses, not be
afraid of consuming dairy products,” Mr. Agarwal says. Many people have an
intolerance to dairy, which is usually because of the protein (casein) or the sugar
(lactose) found in it. “Incidentally, ghee doesn’t have either of these.”
”As a result, you are getting the goodness of the dairy, and all of the fat-soluble vitamins in the form of ghee, which tastes great and is also good
for you,” Mr. Agarwal said. “We are happy that we can provide this wonderful product on a small scale, produced right here in New Jersey locally.”
For more: www.pureindianfoods.com
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