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‘I want to spend the
rest of my life in Delhi’

Ray’s promises to bring us New York-style
pizza but we wonder if it is all that

After 60 years in Paris, SH Raza wants to come back to India for good

RITIKA JAIN

American Pie
MANGAL DALAL
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At 88, the urge to paint still
takes artist SH Raza to his
studio every day. As he prepares
for a solo exhibition in Delhi,
the Paris-based artist speaks to
Vandana Kalra about his art
and his plans to shift base to
India next year.
Congratulations, you turned
88 this week.
Thank you. We had a small celebration. It feels nice when
people turn up to wish you, but
what I really enjoyed was the
chance to see some of my old
works that were exhibited at
the do. It makes me feel that all
that I have done has not been
in vain. I have done some good
work and people in India appreciate it. France has been my
home for several years, but I
will move back to India hopefully by next year. I will stay in
Delhi. I want to spend the rest
of my life here.
You shifted to France in 1950,
when you went to study at
Ecole Nationale des BeauxArts. Did you intend to settle
there on your very first trip?
France did a lot of good for my
art but it was my marriage to
Janine that made me stay in
France. She was an only daughter and her mother wanted her
to be nearby.
You continued to visit India
each year. How important was
the annual visit?
It was very important. I have
a deep relationship with the
country. Even now India is
an integral part of my work.
For the show at Vadehra Art

Gallery, Delhi, I have given
two new canvases. One is a
bindu, the other is based on
the Nagas. I’m also painting
another work inspired by
Rajasthan. I am constantly
reading about India, Indian
philosophy and ideology.
Now, I’m reading the
Bhagavad Gita.
I believe your schoolteacher at
Jharia in Madhya Pradesh introduced you to bindu. You
were seven then. He drew it on
the board and asked you
to concentrate on it.
What prompted you to
paint it? It did not appear
on your paintings till
the 1970s.
I would divide my art into
three distinct periods.
There was the initial
phase when I was still
learning the nuances of
line and colour. The
second phase began in
the 1950s when I moved
to France. That is when I
did a lot of landscapes,
but I found something
missing in my art. That is
when I went into isolation
and started looking at Indian iconography in the
1970s. I travelled a lot
across India, including
the Ajanta caves and
Banaras.
You were one of the
founder members of the
Progressive Artists Group
that was established in
1947. Do you remember
the discussions you had
as part of the group?

The group encouraged each
member to find their own way,
work in their style. We used to
discuss almost everything,
from art to our personal concerns. FN Souza talked a lot, I
spoke little, VS Gaitonde
hardly spoke. We used to purchase each other’s works, even
gift it. After I moved to Paris, I
lost touch with the activities of
the group.
Last year, the Indian art market too was affected by the re-

cession. Do such ups and
downs concern you as
an artist?
It is cyclic. There are low
phases, but Indian art is doing
well now. It is up to the artists
to continue to do their work.
What drives you to paint?
It is the desire to continue. I
can’t spend long hours in the
studio, but I am there
two-three hours every day. I
even carry my paints while
travelling.

HE New York
yellow pages list
34 restaurants incorporating the name
‘Ray’s Pizza’; 40 if you
count the Rays that sacrilegiously forgot an apostrophe. It is therefore fitting that Rashmi and
Hemant Mehta have
used the name Ray’s
since they aim to serve
authentic New York style
pizza by the slice in this
city, which has an abundance of former New
York residents.
Their menu, however,
only offers four options
by the slice. New Yorkstyle pizza, in essence,
has a thin but not crisp
base and has wide, foldable slices. It isn’t heavy
on the tomato sauce and
tends to be a bit greasy.
The Mehtas aren’t new
to serving this city such
pizza either—their previous venture was 15
years back when they
opened Pizzeria Uno,
which is now Pizzeria at

Churchgate.
This venture is smaller
and perhaps cuter since it
is tucked away behind
Nature’s Basket on Hill
Road. We say perhaps because the inside section,
with its white-washed
walls is charming but the
outside section directly
looks into the adjoining
supermarket’s wine section. This is ironic, given
that Ray’s doesn’t yet
have a wine licence—if
only looks could drink.
The menu dives straight
into the pizzas and we followed suit with a Jamaican Jerk chicken; Jamaican jerk spice is
famously hot, but in this
case we had to hunt for
any flavour from the
chicken. The proscuitto
ham was far better, with
the rocket leaves complementing the sliver
of meat well. Ray’s
special, essentially
a pepperoni pizza,
had meat with
charred edges
which could have
been avoided if the

pepperoni were added after the baking had begun.
Mumbai Masala was
doubly disappointing as it
was nowhere as flavourful as Pizzeria’s Bombay
Masala and we felt the
Mehtas should have refrained from re-introducing a pizza that is done
(better) elsewhere.
The ham and pineapple was relatively flawless, with juicy pineapple
pieces that were thankfully not too sweet. We
enjoyed the New York
dog’s succulent sausage
and lovely sautéed
onions, but the bun was
awkwardly wide enough
to hold two sausages.
One of the best dishes we
had was the delightful apple pie, with a crunchy
upper crust. Overall,
though, we couldn’t help

but be reminded of a less
greasy version of Pizzeria. What was worse than
Pizzeria was the service,
which we hope is a
teething problem. Our
waiter simply forgot one
pizza, wasn’t aware of
which pizza he was serving and seemed overwhelmed by the concept
of a half-and-half pizza.
Ray’s pizza does the
job but isn’t outstanding
and we are certain will
have loyal local patrons
like Pizzeria does. We
just aren’t sure if it is
worth a long journey to
either this pizzeria or
any in New York.
Ray’s Café & Pizzeria, 133
Hill Road, Gazebo House,
Bandra (W). Average
meal for two: Rs 800.
Telephone: 022 2645 1414

