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WATCH THIS SPACE
NEXT MONTH FOR
A VERY SPECIAL
COVERAGE OF THE
SALON CULINAIRE
SPONSORS

PdstryCheF Chd”@ﬂge

ENTRY FORM

QO1OGCC

ESTABLISHMENT DETAILS

Name of establishment:

Name of Executive Chef:

Chefs Office Number:

COMPETING TEAM DETAILS

Name of Senior Pastry Chef:

Position of Senior Pastry Chef:

Contact Number (Mobile):

Name of Junior Pastry Chef:

Position of Junior Pastry Chef:

Contact Number (Mobile):

e All Participants to provide a brief resume on their career for use by the organiser for PR activities

e Participants agree that all recipes become the property of Fonterra FoodServices

e Scan and Email your Entry Form and Recipes to anchorchallenge@fonterrafoodservices.ae
or visit www.fonterrafoodservices.ae for further details and entry submission

*  Entry submission deadline is 10" May, 2010

Senior Pastry Chef

(Fonterra)
~ AP
Dairy for life

Junior Pastry Chef
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.4 special

ARE YOU UP TO THE

CHALLENGE ¢

June will see Fonterra hosting their second professional
competition of the year. This time, they are looking to crown the

best pastry team in the GCC.

| anterr9

ompeting against the very best
pastry chefs in the GCC is not an
easy challenge, but with 30,000
AED at stake in the Anchor
PastryChef Challenge, there are
plenty of world-class pastry chefs
in the region who we know cannot
wait to be part of the action...

Following the hugely successful Anchor MasterChef
Challenge back in January, which saw Chefs Edward Mair
and Jay Williams from The Westin Mina Seyahi walk away
with top honours, Fonterra are expecting the créme de la
créme of the culinary world to rise up to the challenge once
again.

Providing a platform for professional chefs to showcase
their skills, is central to the New Zealand-based company
and they are passionate in their commitment to improving
the skills of chefs and exposing the culinary talent, which
is embedded in the region’s world-famous hotels and
restaurants.

The Anchor PastryChef Challenge is open to all executive
pastry chefs, pastry sous chefs and junior/trainee pastry
chefs currently working in the GCC, and will once again
take place in Fonterra’s very own innovation kitchen - the
Culinarium - which is their brand new; state-of-the-art
facility, making the chefs feel right at home.

Each team must comprise of two chefs, one senior pastry
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chef and one junior pastry chef, who will be representing
both themselves and their establishment.

Chef Peter Hallmanns, Advisory Chef for Fonterra is
anticipating the competition to be even fiercer than during
the Anchor MasterChef Challenge early this year.

“We are ready for up to 24 teams to compete against each
other. To attract the very best pastry talent in the region, we
have upped the price money considerably. Let’s see who is
the best pastry team in the GCC,” Chef Peter challenges.

“Fonterra is well aware of the outstanding culinary skills
being demonstrated every day within the region and
we realize the importance of working with, and more
importantly, supporting the industry with opportunities to
enhance the skills of chefs throughout the GCC.”

The competition will run from 9th - 23rd June and teams
need to have their entries posted to Fonterra by no later
than 10th May to ensure they are received before the closing
date, Wednesday 12th May. The successful teams will be
announced the following Thursday, 28th May.

To qualify for selection, teams must submit the following
recipes with their entry form, and if successful, will prepare
their chosen dishes during the competition:

+ A specialty / signature cake serving 12 portions (+/- 22
cm in diameter)
 Four individual, identical dessert plates, each serving

three (3) different miniature desserts, either all cold, or a
combination of cold & warm, with a maximum of 1 frozen
component permitted.

« A Friandise/ Petit Fours Platter for four (4) people,
displaying 2 Fruit Friandise and 3 Fine Pastry Petit Fours
per person.

Fonterra is encouraging entries to be creative, innovative
and exciting but without overlooking taste and texture. The
pastry chefs may want to consider creating recipes or themes
reflecting the cultural and culinary heritage of the Middle
East or in combination with global food trends or fusion
cuisine; although no preference to entries incorporating
these will be given.

“This is an opportunity for pastry chefs to be very creative
and we hope to see new styles, recipes and methods of using
ingredients that we have not seen before”, adds Chef Peter.
“If chefs are choosing more traditional recipes, we encourage
them to be as true to the essence of the recipe as possible.”

“Through this competition, the quality, consistency and
multi-purpose in application, and flexibility of Fonterra’s
products will be demonstrated through their recipes,”
comments Chef Peter.

Each team will compete over their allocated days during
June. On day one, they will be allocated a four hour morning
or afternoon slot for mis-en-place and preparation of their
dishes. The following day, the team will be again allocated
a morning or afternoon slot, this time for three hours, for
final preparation, plating and set-up.

Recipes will be judged according to WACS recommended
standards by a panel of independent ECG approved and
accredited pastry chefs, and the team with the highest
pointes scored will be determined the winner.

Judging criteria will include, mis-en-place, presentation and
innovation, taste and texture, timing and hygiene and food
safety.

In the event of a tie, a bake-off will occur between these
teams on 22nd June, where the finalists will prepare and
present their dishes once again.

“It’snotjust the generous prize money we are awarding - AED
15,000 for the winning team, AED 10,000 for the runners-
up and AED 5,000 for the team in third place — the winning
team will also receive one years’ worth of media exposure
and all three final teams will be given the opportunity to
attend a specialized, three-day training course (all expenses
paid), on the latest pastry trends at the “French Culinary
School” in Malaysia, Kula Lumpur hosted by the celebrity
Chef Jean Francois Arnaud, the “Un des Meilleurs Ouvriers
de France - M.O.E. Patissier 2000”.

“This is not a competition where the winner’s are simply
congratulated and then go back to their day-jobs, they will
have the option to receive specialized training, learn new
skills and expose the establishment they work for on a global

scale,” Chef Peter passionately and proudly comments.

The winning team will be officially announced by Fonterra
at an exclusive event on 23rd June.

Chef Peter adds, “There is no doubt we have an extremely
talented pool of pastry chefs in the UAE and we are looking
forward to seeing what striking dishes will be produced.”

For further information, terms and conditions and to
download the details of the recipes that must accompany
the entry form on the following page, please visit, www.
fonterrafoodservices.ae. Alternatively, contact Fonterra’s
Advisory Chef Peter Hallmanns, peter.hallmannsefonterra.
com for any further enquiries regarding the competition.
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SIMPLE

- AMBITI

Chef Poonsak Sumonratanakul, Executive Chef, Dusit
Princess Hotel, has a very straightforward philosophy in
life - work hard, learn as much as you can, and put your
experience to good use. He shares this, and many more

such valuable advice with Gulf Gourmet.

RDICN
e b |

34 I GOURMET | APRIL 2010 l




Y
coversiory

It's very important for us to guide
' ' younger people today. Youngsters feel

that they can have everything on a platter
and are always looking for quick gratification.
But the reality is that this is a tough profession
and you have to work hard,” says Chef Poonsak
Sumonratanakul, Executive Chef, Dusit Princess
Hotel.

And he should know. For, he has spent many
months and scores of meetings, interviews and
even tastings to bag the position he currently
holds. “It was quite a long time, but of course, I
realise that for a position like this, a company does
need to be very careful,” he smiles.

This happy and understanding attitude is
trademark for Chef Poonsak, who has always taken
his life one step at a time, not just accepting the
bad with the good, but also seeing opportunities in
that. Like when, as a young boy in his hometown
of Bangkok, Thailand, his dream of wanting to
work in the navy was inadvertently shattered.
“I failed the physical exam, maybe because I was
not strong enough or something. But being in the
navy or army was definitely out,” he explains.

With his original plan shot down, he was scouting
around for options when a friend suggested he
get into hotel management. “Why not,” he said,
taking the first step towards successin the culinary
industry.

“Today I can think back and realise that life is not
just about getting what you want. Sometimes,
you want to be number 1 in a particular field, but
that is not possible. You have to take the next
best thing, and make sure you give it your 100 per
cent,” he advises.

So he enrolled in a two-year hotel management
course in Bangkok. At first, he was not confident of
doing well in this field. But then, as fate would have
it, he was sent to the Sheraton hotel in Bangkok
for his three-month training period. “That’s when
I realised how much I loved this job. I was not out
in the scorching sun. I was in the comfort of an
air-conditioned, luxurious hotel, wearing a nice
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uniform, meeting nice people, and doing a good
job. I was quite happy, and that reflected in my
work,” he smiles.

His positive attitude and eagerness to continue in
this profession did not go unnoticed. The executive
chef at the hotel was a German gentleman, and he
asked Chef Poonsak if he would like to stay on for
another three months as an intern. “Why not,” he
said again.

MY TIME AT THE
INTERCONTINENTAL
TAUGHT AND
TRAINED ME IN
A LOT OF WAYS. |
WOULD NOT BE
WHERE | AM TODAY
IF | HAD NOT HAD
THAT OPPORTUNITY

For the first two and a half months though, Chef
Poonsak did little other than butchery. After
only a very short time in the hot kitchen, he was
offered a job at the hotel as Commis 1. “I was still
so young, unmarried, and living with my parents.
So money was not a big requirement for me. I was
there to learn, so [ accepted the job,” he says.

Five years passed by, and Chef Poonsak felt the
need to move on. “I was chef de partie when I
life the hotel. That’s the place where I had the
opportunity to learn and work with many different
cuisines. The restaurants had mostly Continental
cuisine — French, German, etc,” he explains.

As happy as he was at the hotel, Chef Poonsak
wanted more. His desire, like most chefs at his age,

& B
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was to go work overseas. An opportunity came
along, when he was shortlisted for an interview
to go work in Germany for a Thai restaurant. “My
friend, who works in beverages, and I applied
together. We were both selected, but fate was not
on my side, or so I thought,” he smiles.

Chef Poonsak’s visa was rejected, and he was
given no concrete reason for that. He only knew
that he was not going to Germany, which was
disappointing for him. Nevertheless, he took up
a job at another hotel in Bangkok, the prestigious
Amari hotel.

Six months later, fate showed him that it had
indeed favoured him. “My friend, who had gone to
Germany, came back dejected. He said I was lucky
to have not gone as the owner was horrible. He
cheated everyone until they had nothing left, and
he shut down all operations leaving his employees

with nothing,” he says, still shaking his head in
disbelief.

With renewed confidence and a deeper dedication
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Che oonsak with Mr Wolfi Malik, GM, Dusit | PnT'lceSﬁ
City Gentre hotel. Mr Malik lends great support to Chef
Poonsak for his activites with the Guild

to his job, Chef Poonsak threw himself into work.
From chef de partie, he was promoted to senior
sous chef. And three years later, his dream to go
overseas finally worked out. “I had applied to
a local agent there, who offered me a job in Abu
Dhabi. I took it,” he smiles.

“The day I landed, I did feel for a moment that
maybe I had made a mistake. But the excitement of
finally being out of Bangkom got the better of me,
and I looked forward to my work,” he says. Chef
Poonsakwas Chef de Partie at the InterContinental
in Abu Dhabi, and opened the seafood/fish market
concept restaurant there. “It was the first of its
kind, and a very interesting experience for me. I
was working in a multicultural environment for
the first time, and to be honest, in the beginning,
communication was a problem,” he says.

Besides, his age and position in life — he was a
young, single man - allowed him the freedom
to explore different opportunities and be a little
adventurous. “The brand was strong, and the team
was superb. Although language was a problem, I

adapted quickly, which allowed me to learn a great
deal. My time there taught and trained me in a lot
of ways. I would not be where I am today if I had
not had that opportunity,” he states, expressing a
strong sense of loyalty to his employers.

But as much as he enjoyed his work, Chef Poonsak
was forced to leave the country. “The war had
broken out between Iraq and Kuwait, and the hotel
was abuzz with rumours of how we were going to
be bombed, how we should not switch on the AC
as they might put some fatal gas in it, and many
more such things. In the hotel itself, we had a
strong army presence, with guns being a common
carry-on item. I stayed on through it all. However,
when my contract ran out, and they offered to
renew it, I declined. My parents were very worried
about me, so I went back home,” he explains.

That was not the only change he made though.
Chef Poonsak also moved from hotels to the
franchise business, this time with an American
brand. “I had been interviewed on the phone by
the people from Hard Rock Cafe, and they hired
me to open their first franchise in the country. I
went to the USA for training for six months, and
it was like a dream come true for me. I mean, you
know, at a young age, one always wants to travel
to the US or the UK,” he says, almost sheepishly.

That was another eye-opening experience, where,
in spite of being executive chef, he was trained
from the serving side, taken through each rank
over six months. Once he was back, he opened
the restaurant, and over the five years he was
with them, had the opportunity to hobnob with
famous celebrities. “I catered for the Michael
Jackson concert in Bangkok. I also closed down
the 3-storey restaurant and organised a meal
especially for the Miss Universe pageant. That was
an incredible day” So many people from so many
different countries - it was quite an experience,’
he gushes.

Chef Poonsak moved back to the hotel industry
in 1995, taking up the position of Executive
Sous Chef at the Landmark hotel, overseeing
the operations for 13-14 different outlets and
supervising 150 chefs. “At that time in Bangkok,

business was booming. It was like in Dubai a few
years ago. New brands were coming in all the time,
and opportunities came knocking at your door,”
he says.

Such an opportunity came for Chef Poonsak
when the owner of TGI in Malaysia stayed at the
Landmark Hotel. “He asked to speak to me, and
at first, I was a little worried. I thought he might
want to complain, but he simply asked me if I
would sit and have coffee with him, which I agreed
to do. He explained to me who he was, and the job
he was offering me. I took it,” he says.

CHEF UWE IS LIKE
A SECOND FATHER
TO ME — HE IS MY
MENTOR AND |
TAKE HIS ADVICE
FOR EVERYTHING

From there on began a whirlwind tour of the
region, starting with a training programme again
in the US and in Malaysia. Chef Poonsak opened
the first TGl in Thailand, and went on to open many
more in Malaysia, Singapore, Indonesia, etc. “The
business was growing very fast, like dominoes. By
then, I was married and had my sons, so I felt this
may not be the right job for me,” he explains.

In 1999, Chef Poonsak came to the UAE for an
interview with Chef Uwe Micheel, then Executive
Chef at the InterContinental Hotel, Dubai. “I have
a lot of affection and respect for Chef Uwe. He is
the kind of person who trusts you, and gives you
confidence in yourself. He trusted that I could
do my job, and encouraged me with a raise and
promotion early on. He has taught me so much, he
is like a second father to me,” says Chef Poonsak
of his mentor.
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Chef Poonsak’s experience at the seafood
restaurant in Abu Dhabi meant he was placed at
Fish Market, and his heritage helped him assist
Chef Uwe in opening Yum. “We worked on the
design, concept, menu, everything for Yum from
scratch. In fact, some of those old dishes are still
on the menu because people enjoy them so much.
It’s great to see that,” he smiles.

When Radisson Blu took over the hotel though,
Chef Poonsak moved to Wagamama. “Chef Uwe
helped me a lot there. Wagamama had wanted to
open for a long time, but they did not have the
right chef. Chef Uwe put in a good word for me
with the GM, and I got the job as head chef at the
outlet.

Chef Poonsak was once again sent for training, this
time to the UK. “T worked in the central kitchen
there, and we made food in so huge quantities, that
it would take a day to make one sauce,” he says.
That experience taught Chef Poonsak a lot, one of
which that he was not cut out to live in England. I
am a simple guy. I mean, you experience 3 seasons
a day there. I just could not take that,” he laughs.

In2004, Chef Poonsak opened the first Wagamama,
soon followed by two more in Dubai. All was well,
and he was soon approaching the magic number
5 — the number of years he has worked with most
companies. “At one of the Guild meetings, I met
the executive chef from Dusit Dubai. We got
talking and got along. He offered me a job, and I
was called for an interview with Mr Wolfi Malik,
the current GM of Dusit Princess hotel.

“He interviewed me, even came to Wagamama
to try the food, and surprisingly, came with the
regional director, who wanted to do a food tasting.
I was surprised at first — a food tasting for an
executive chef? I called Chef Uwe, and he asked
me what was wrong about it? [ said, nothing. So he
said, well then, do it. So I did,” he laughs.

Time passed, but Mr Malik kept in touch, inviting
Chef Poonsak to see the progress of the hotel. ‘I
gave him a lot of tips, but not because I had been
hired. I like helping people when I can, and since I

had input that would help them, I gave my advice,”
he says.

A while later, he got a call from Mr Malik, asking
him to join him for dinner. Confused at first, he
agreed. And he was offered the job. “I know they
had hired someone else for about three months,
but for whatever the reason, it did not work out.
But I too was confused, so once again I asked Chef
Uwe for advice, and he showed great confidence
in me. He asked me if I wanted to be an executive
chef, and I said I did. So he said simply, then what
is the problem, take it,” he smiles.

Takeithe did, and in January 2010, Dusit Princess
was open to the public. Here, Chef Poonsak has
brought in many firsts. “Our hotel is all electric -
we do not use gas. This is where experience comes
in. I have to use my knowledge and technique to
adapt the cooking style to suit our resources. Your
dish will always be perfect if you put your heart
into it,” he advises.

Operating 4 outlets with a team that comprises 19
nationalities, Chef Poonsak is at ease in the hotel.
“It’s everything I dreamed of, but it’s still tough.
As executive chef, you are no longer just a chef.
You also have to know the market, sales, products,
etc. As tough as it is to get to this position, it is
even tougher to maintain it,” he says.

His pearls of wisdom are not falling on deaf ears.
Unlike sons of most chefs, who, seeing their
father’s long hours of work and lack of family
time, stay away from this industry, Chef Poonsak’s
sons harbour a fierce ambition to excel in their
father’s field. “My older son wants to work in hotel
management, and my younger son wants to be a
chef. My focus now is to help him be the best, train
him and give him the opportunities he deserves,”
he says.

For himself, Chef Poonsak has set a plan to
work for a few more years before moving back to
Thailand to open a quiet restaurant. “I just want
to offer fresh, good food. The idea is to be small,
but popular, always fully booked, and booked in
advance,” he smiles. 4
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OF EXPERIENCE AND
< H E F S EXPERIMENTS AND I
ANT TO ENHANCE THELF

URRENT SKILLS ANE
Twelve aspiring pastry chefs from the GCC, includingfour TEACH NEW TECHNIQUES

4 A
V.

naud is a role model and an inspiration. Says he,
“You simply don't have the scope to enjoy this level
of creat1v1ty in many other kitchen dlsc1p11nes

Arnaud, a certified
Some moments.

further increase the passio

for pastries and raise the

standards of chefs around

the region. Jean-Francois
Arnaud, a certified Meilleur Ouvrier de France
(awarded to only 113 French pastry chefs around
the world), coached senior pastry chefs from some
of the region's most exclusive hotels.

The objective of the workshop was to provide
delegates with the opportunity to experience the
latest trends as well as classical pastry techniques.
The second part of the workshop focused on artistic
sugar work, encouraging the chefs to create basic
designs out of sugar. The workshop was conducted
at Fonterra's state-of-the-art Culinarium - their

42 GULF GOURMET | APRIL 2010 GULF GOURMET | APRIL 2010 43




3
ONtI T

grillcs thefr

o)
e-
-~
Q
&)
15
+—
=
(®)
&)
i
[ 8|
S,
)
%
B~
>
=
¢
£
s
e
QU
T
\U)
@)
=

]
, ¢

'I ‘u,. Gulf Go_urmetr talks

ns

“tobe a chef, and the element of fate in life

“1 atthe Fujairah Rotana Resort & Spa, about what it mea

GULF GOURMET | APRIL2010 45

% -
MET | ABREI2010- |

4. GULF GOUR|

|

L]

-k o

b

1

k



grillof themontn

assionate about food and
everything  related,  Chef
Tarek Mouriess is a familiar
face around town. Travelling
regularly between emirates’,
be it for a Guild meeting or as
a judge for Salon Culinaire and
JCY, Chef Tarek is always at
hand for help and advice when needed.

“I have taken a backseat when it comes to active
work now. I definitely feel I am at a stage when I
should spend more time passing on my expertise
to the younger generation,” he admits. Luckily for
him, his current position of Executive Chef at the
Fujairah Rotana Resort & Spa allows him to do
just that.

“It’s a great company. I am quite happy with
the way the Rotana Group operates. They are
very F&B oriented, very detail-oriented, very
encouraging. It’s a great place to work in,” he
asserts, emphasising the support and affirmation
he has received from them.

Chef Tarek has always been fortunate enough to
have that. As a young boy, even when he chose
cooking school over engineering, his father took
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it in his stride, happy that his son was doing
something he loved.

This love for cooking came from his grandmother,
who was a great cook. “She was a simple woman,
and she cooked amazingly simple food. At the
time, chicken and meat were delicacies, not part
of the daily fare. But my grandmother made
delicious food with the most basic and minimal
ingredients. Like boiled eggplant with lemon juice
served with hot bread. I try to use these basics in
my teachings now,” he smiles.

After finishing his education, Chef Tarek joined
the Al Borgin Cairo forasixmonth apprenticeship.
He moved to the Movenpick for a further six
month apprenticeship, but this one was more
valuable. “I learned a lot about tolerance and
resilience there. As a apprentice, you do only the
most basic work like chopping, peeling, etc. They
never let you cook until they trust you, and I was
fortunate to be trusted with some cooking in my
very last month there,” he laughs.

From there on, Chef Tarek moved to the Novapark
hotel, as a Commis 1, part of the opening team for
this Swiss brand of hotels. He grew through the
ranks there for the next two years, and by the time

GULF GOURMET |SAPRIL 2010




48 GULF GOURMET | APRIL 2010

'._

he was chef de partie, the management knew they
had someone good on their hands. “They liked my
work, so they sent me to their hotel in Zurich,
Switzerland. Due to some visa issues, however, I
was not given the same position there, although I
had quite a few responsibilities,” he says.

In that one year, Chef Tarek really started his life,
he feels, as that exposed him to experiences he
had never had before. Really coming into his own
in the one year he was there, Chef Tarek brought
his experiences back to the Novapark in Cairo
when his work permit expired. “I came back with
a promotion, and was now sous chef,” he smiles.

But as fate would have it, his executive chef
moved to Switzerland to head a cooking school,
and when he needed an assistant, he chose Chef
Tarek. “I was quite honoured, and at the young
age of 26, I moved to Switzerland again to teach
at the Caesar Ritz school,” he says.

As Kitchen Instructor over the next three years,
Chef Tarek felt his life change. Forced to brush up
and master the basics of cooking — he had to teach
others about it, after all — he read vociferously,
and took in as much knowledge as he could. “It
also gave me the opportunity to explore and learn
about different aspects like pastry that I would
otherwise have never done,” he explains.

But the hotel industry beckoned again, and in
1989, Chef Tarek moved to Al Ain as executive
sous chef. “I was with the Hilton group for about
20years before moving to the Rotana. It was really
en enriching experience in my life. In Al Ain, for
example, I experienced the Gulf War, where we
had to cater for 2500 American troops every day.
It was a massive operation that made me mature
beyond my years,” he states.

In 1991, he moved to Dubai, at the former Hilton
hotel next to the World Trade Centre. “One
of the best parts about the Hilton is that they
invest a lot in training their chefs. I was lucky to
be with them at a point when they did a lot of
F&B promotions, bringing in famous chefs from
around the world to share their knowledge. At one
such event, I worked with a chef from Brussels,
and they so liked the starters I made that they
rewarded me with a two week trip to Brussels,
touring the Michelin star restaurants there,” he
smiles proudly.

Even as Hilton lay the foundation for his career,
Chef Tarek felt the need to take a step back. “I have
a family who loves and supports me, but they do
need more of my time now. I wanted a role that
offered me more consultancy duties, and more
freedom to do what I want. And after 20 long years,
it was time to make a change as well,” he shrugs.

So Chef Tarek joined the Rotana group, where he
believes he is the perfect fit. Settled amidst the
Hajar mountains, Rotana caters to a diverse group
of clientele — from expatriate holidaymakers to
both local and international tourists. Maintaining
international quality of the hotel's five specialty
restaurants and 24-hour in room dining is Chef
Tarek's main objective, a task that he willingly and
cheerfully accepts.

Being a respected and well-known expert in his
field, he also appeared as a guest on the popular
Chef Osama Cooking Show, which airs on Dubai
TV. He has presented Modern Arabic Cuisine to the
show's wide audience. Chef Tarek realises the need
for constant training and practice, and as such,
openly encourages young chefs to continuously
build on their originality — a preaching that he
most definitely practices to hone his ever-growing
culinary skills.

From his grandmother to his first chef, Alfonse
Bertechy, Chef Tarek fondly remembers the people
who have made an impact on his life and career.
But he is someone who believes in fate and Karma,
and believes that doing good can get you good
things.

Fate, it seems, had decreed that he would be a
chef. “This is a story I was told only after my father
passed away. We have a guy called Aamir Saeed who
works in my home back in Cairo. My father and he
went for a walk along the Nile every evening, and
once day, my father saw a swanky white Mercedes
outside the Le Meridien hotel. When he inquired
who owned the car, he was told that it was for the
Executive Chef of the hotel. He then expressed a
desire that his son should one day be an executive
chef and own a Mercedes like that,” informs Chef
Tarek.

It seems like God was listening in at that very time,
for Chef Tarek has achieved the position he father
had wanted him to so many years ago. [
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Igdam International FZCO is the parent
company of Iqgdam Trading LLC, a UAE-
based import and distribution operation.

Igdam is the exclusive distributor and agent
for Crocs footwear and Jibbitz accessories
covering the GCC states, Levant, Egypt, Iran
&Iraq. Crocs, isa Colorado, USA-based global
footwear brand now achieving revenues of
over US$ 110 million per month after just
five years.

Crocs were launched in the Middle East in
July 2006. The initial launch was in Dubai,
and growth to date has been spectacular,
with Middle East volumes now over 40,000
pairs per month supported by an active
PR media campaign in local and regional
newspapers and magazines.

Crocs & Jibbitz are now available in 260
Shops across the region, in several high-
street trade channels as well as Airport and
other duty free shops.

S5O0 GULF GOURMET | APRIL 2010

. [
Mr#Stefan Menzel and Mr Michael B’:own:_lqdam International, receiving the membership
certificate frorp Chef Uwe Micneel, President, Emirates Culinary Guild
: -

{.r -

With the recently introduced “Bistro”
shoe, designed specifically for chefs and
kitchen staff, Crocs reinforces its' ongoing
commitment to the catering industry.

Comfort, excellent quality, durability,
practicality and safety are the core values
reflected in the development of Crocs Work
shoes. Besides “Bistro”, Crocs has many more
work shoes to offer.

Contact us to discover the new range of
specialist Crocs Work shoes.

Igdam, the official and exclusive distributor
of crocs currently has 30 staff and the
registered office is on the Sheikh Zayed Road
in Dubai.

Please visit the following websites for further
information: www.crocs.ae, or contact

Stefan on Stefan@iqdam.com
or +971 50 451 4593.

The art of great cooking

MKN is proud to produce quality cooking equipment,
combination ovens, to work with and support new and
established businesses.

MKN Maschinenfabrik

Kurt Neubauer GmbH & Co.

P.O. Box 1662

D-38286 Wolfenbuettel/Germany

Phone +49 (0) 533189-207
Fax +49 (0) 5331 89-418
e-mail: km@mkn.de

www.mkn.eu
www.hansdampf.eu

Master of Performance
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Al Ghurair - Foodservice Division
Mr. Sameer Khan

Mobile No: 050 4509141

Office No: 04 8852566

Email: SameerKealghurairgroup.com

Al Sharq Al Agssa Group
Ms. Lorena Joseph

Mobile No: 050 454 36 81
Email: lorena@asaat.com

Arab Market & Finance, Inc.

Ms. Lina Kanaan

Tel: +961-1-740378 / 741223 / 751262
Email: linak@eamfime.ae

Aramtec
Mr. Syed Igbal Afaq
Email: syedigbal@aramtec.com

Bahraja Trading
Tel: 009714 7447401
Email: bahraja@emirates.net.ae

Barakat Quality Plus

Mr. Jeyaraman Subramanian

Tel: 009714 8802121

Email: jrebarakat.com

Mr. Mike Wunsch

Tel: 009714 8802121

Email: mikwuuae@emirates.net.ae

Baqger Mohebi

Mr. Radwan Mousselli

Mobile No: 050 387 2121

Office No: 04 3417171

Email: radwan.bme@mohebi.com

Bocti Overseas
Eric Torchet
Office No: 04 3219391

Boecker Public Health Food Safety
Mr Antoine A Sater

Office No: +961 (3) 209 817

Email: ceo@boecker.com

Bragard LLC

Mr. Nicolas Dujardin

Mobile No: 050 1490535

Email: Nicolas.dujardin@bragard.com

Churchill China PLC

Mr. Glenn Ewart

Mobile No: +44 7974 919548

Office No: +44 1782 524361

Email: Glenn.Ewarte@churchillchina.plc.uk

52  GULF GOURMET | APRIL 2010

FROM US, FOR US.

Convotherm

Mr. Gerhard Eichhorn

Tel: +49 (0) 8847 67 815

Fax: +49 (0) 8847 414

Mobile: +49 (0) 176 17617252
UAE mobile: +971 (0) 56 6047411
Mail: g.eichhorn@convotherm.de

Custom Culinary - Griffith Laboratories
Mr. Khaled Hamza

Mobile No: 050 2880380

Office No: 04 8818525

Email: khamzae@griffithlaboratories.com

Dairy Products France

Ms. Morgane Danet

Office No: 04 2833741 ext 202
Email: Morgane/danet@sopexa.ae

DOFREEZELLC

Mr. Aamer Fayyaz

Tel: 04 3476320

Email: afayyaz@emirates.net.ae

Dudson Group
Ms. Sharon Black
Email: Sharon.blackedudson.com

Ecolab Gulf FZE

Mr. Andrew Ashnell

Mobile No: 050 5543049

Office No: 04 88736 44

Email: andrew.ashwell@ecolab-gulf.ae

Electrolux
Mr. Mauro Zanchetta
Email: mauro.zanchetta@electrolux.it

Elfab Co.L.L.C.

Tel No: 04 8857575
Mobile No: 050 6450733
Email: Elfab@eim.ae

EMF Emirates LLC

Mr. Pierre Feghali

Mobile No: 050 4533868
Office No: 04 2861166

Email: pierre@emf-emirates.ae

Emirates Snack Foods

Mr. Ron Pilnik

Mobile No: 050 6572702
Office No: 04 267 2424

Emai: rdpesf@emirates.net.ae

Faisal Al Nusif

Trading LLC

Mr. Thomas Das

Mobile No: 050 625 3225
Office No: 04 3391149

Email: fantco@emirates.net.ae

Federal Foods

Mr. Umesh Agrawal

Office No: 04 3390005

Email: umesh@federalfoods.ae

Fonterra
Mr. Amr W Farghal
Office No: 04 3388549

Email: amr.farghalefonterra.com

Food Specialities

LLC

Mr. PL. Sudheer Kumar

Mobile No: 050 6554770

Office No: 04 340 7471

Email: Sudheer@foodspecialities.com

Frisch & Frost

Mr. Hans Boettcher

Mobile No: 0049 1629069053
Email: h.boettcher@frisch-frost.at

Greenhouse

Mr. Petros Hadjipetrou

Mobile No: 050 6282642

Office No: 06 5332218/19
Email: greenhse@emirates.net.ae

Horeca Trade

Mr. Hisham Jamil

Office No: 04 347 71 66

Email: hisham jamil@horecatrade.ae

IFECO

Foodservice

Mr. Syed Kazim Najam
Mobile No: 050 634 5481
Office No: 06 5029239
Email: Snajameiffco.com

Jashanmal National

Mr. Sebastian De Souza
Mobile No: 050 6526908
Office No: 04 2277780
Email: desouza@jashanmal.ae

JM Foods LLC

Mr. Robert Mitchell

Office No: 04 3386580

Email: robert@jmfoodgulf.com

ECG Corporate
member directory

JohnsonDiversey Gulf
Mr. Marc Robitzkat
Mobile No: 050 459 4031
Office No: 04 8819470

Email: marc.robitzkat@jonhnsondiversey.com

John Holt Foods

Mr. Alen Thong

Tel: 009715 347 20 49

Email: jathong@emirates.net.ae

Laederach Middle East

Mr. Philippe Blindenbacher

Mobile No: 050 895 1715

Office No: 04 299 8283

Email: Philippe.blindenbacher@laederach.ae

Lamb Weston

Mr. Sajju Balan

Mobile No: 050 4907980

Email: sajjubalan@lambweston-nl.com

LG
Ms. Anita Shah
Email: anitashaa-j@egmail.com

Masterbaker

Mr. Ram Narayan

Mobile No: 050 424 8020
Office No: 04 8815055

Email: ramne@switzgroup.com

Meat Livestock Australia (MLA)
Rodney Sims

Office: +973 17223003

Mobile: +973 39965655

Email: rsimsemla.au

Mitras International
Trading LLC

Mr. Jagdish Menon
Mobile No: 050 6546661
Office No: 04 35230001
Email: jagdishmeeim.ae

MKN Maschinenfabrik Kurt Neubauer
GmbH & Co

Mr. Stephan Kammel

Tel: +49 (5331) 89207

Email: km@mkn.de

Elias Rached

Business Development Manager
T: +97172041336

F: +97172041335
M:+971505587477
rac@mkn-middle-east.com

Mohamed Hareb Al Otaiba
Mr Tahir Chatawala

Tel: 04 3414900

Email: infoemhao.ae

Multivac Middle East (FZE)
Mr. Hans A. Isacson

Mobile No: 050 4823820
Office No: 04 2991980

Email: hans.isacson@ae.multivac.com

National Honey Board

C/o Arab Market & Finance, Inc.

Ms. Lina Kanaan

Tel: +961-1-740378 / 741223 / 751262
Email: linakeamfime.ae

Nestlé Professional ME
Mr. Nauman Ehsan
Email: Nauman.Ehsan@ae.Nestlé.com

RAK Porcelain
Mr. Ravi
Email: raviefnbekfc.ae

Royal Culimer

Mr Jeroen Tollenaar

Te: 04 8817847

Email: jtollenaar@culimer.com

SADIA

Mr Patricio

Email: patricio@sadia.ae

Mr. Daniele Machado

Email: Daniele.Machado@sadia.com.br

SAFCO

Mr. Ajit Sawhney

Tel: 009716 5339719

Email: ajitesawhneyfoods.ae

Seascape Int’l

General Trading

Mr. Ibrahim Al Ghafoor
Office No: 04 3378220
Email: ghafoor@seascape.ae

Steelite International

Mr. Gavin Dodd

Mobile: +971 50 6920151
Email: gavindodd@ronai.co.uk

Target Bakery & Pastry Combination
ME

Mr. Gerhard Debriacher

Mobile No: +965 682 5428

Email: gdebri@emirates.net.ae
Transmed Overseas

Mr. Hani Kiwan

Office No: 04 334 9993 Ext 386

Email: hani.kiwanetransmed.com

Truebell Marketing & Trading
Mr. Bhushant J. Ghandi

Mobile: +971 50 6460532
Email: fsdetruebell.org

Technical Chemical Laboratories
Mr. Ghalal Ghaly

Mobile No: 050 2489498

Office No: 04 267 5820

Email: galaghalyetcl-eg.com

Unilever Food Solutions
Mr. Hisham El Taraboulsy
Office No: 04 8815552

US Meat Export Federation

Ms. Lina Kanaan

Tel: +961-1-740378 / 741223 / 751262
Email: linakeamfime.ae

US Dairy Export Council

Ms. Lina Kanaan

Tel: +961-1-740378 / 741223 / 751262
Email: linakeamfime.ae

Winterhalter ME

Mr. Joachim Dandja

Tel: 009716 7447401

Email: jdandja@winterhalter.ae

Fanar Al Khaleej Tr

Martin Mathew

Asst Sales Manager - Hotel and Catering
Division

Mobile: +971 50 2638315

Phone: +971 6 5343870

E-mail: mmathewefanargroup.ae

ANGT - NONIONS / SIPPY
Mr. Ashwin Ruchani
Mobile: 055 8964874
Email: impex@angtdub.ae

Gulf Seafood LLC

Mr. Tarun Rao

Marketing Manager

PO Box 61115

Dubai- UAE

T: +9714 8817300 extn 103
F: +9714 8817274

Cell: +971 50 5593121
tarun@gulfseafood.ae
Website : www.gulfseafood.ae
Follow us on Twitter

Iqdam International

Stefan Menzel

Business Development Manager
tel: 04 321 6003

Mobile: 050 4514593

stefan@iqdam.com
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Family Name: (Mr./Ms./Mrs.)

First Name/s: —— o ot
Nationality: Civil Status: Date of Birth: dd/mm/yy -
Name of Employer: Address in Home Country: A Sﬂlld hase fnr hlgh quallty cCoo0 kl ng
Work Address:
Tel: - '
e s it the top!
Telephone Office: Professional Title:
Fax Office:
T f Membership Required: (Pl tick one) 1 .
. ype of Membership Required: (Please tick one UHT Wh
Tel. Home: , ."1 CrEﬂm
o Fax Home:
(% Email: Corporate D Senior D Junior D e —
o
L] —— .
M Declaration to be Signed by all Applicants A versalile cream,
E I wish to join the Emirates Culinary Guild. | have read the ECG Constitution and By-laws. | agree to be j'd[_-},a,‘ ﬁjr W.‘]jpj‘}j‘ﬁg
2 bound by the requirements of the constitution. If elected, | promise to support the Guild and its endeavors,
C tothe best of my abilities.
O Fidadenl 15 1% fol Bguid UHT wiipoe g oo m will Qrmade you
e SIgned:....coviiii Hoowavor you use i Il maintaing all s qualitiss and remains an
=z rlinfiensalia (ngrmdinn: 16F &0 e e i
O Proposed By: Sig:
= : G Leghl mnd siry, | producas one of the sliffne] whipaed creEms
6 willi i EEcepllcr i rEs ol 5
i Seconded By: Sttt Bunn altir 48 o alriomtion. It el Gossussan sll ha
o gumlmes of Tmahiy whiipes cream, Winch mesang [ra? &l Yoo
< FOR OFICIAL USE ONLY e L e b S
Remarks: Hicn pnd eEnoatn, pven whon acded io ingredienis win 2 fugh
NS O alcthol comnasil. 8 i\ e daal ngrediont (o shEnc
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Payment received?

Slabia and rlialila. if fomalng cornsssiosl

Certificate Given. Pin Given. Medal & Collar Given kit Bt BN Aavearalons

Approved Approved

PrESIABNE. .vvvvieeeeeeeeeceeee et CRaIMAN. ......veveveieveeeeeeeeeeee e T A A
goaking o ey haighta

Fees:

Fidaldent hgild credim 18 feeommended

Senior Members: Above the rank of chef de partie (or senior chef de partie on executive chef’s recommendation). tor top-chaile
o e

Dhs: 350/= joining Includes certificate; member-pin, member medal and ECG ceremonial collar.
Dhs: 150/= per year thereafter.

Junior Members: Chef de partie or below Dhs: 50/= membership valid for duration of member’s stay in UAE.

Includes member-pin and certificate.
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PROFESSIONAL.

Creative Food & Beverage Solutions

=

> ” ., 1 A -
Nescare JP R

An inspiring growth partner that delivers creative,
branded food and beverage solutions, enabling
operators to innovate and delight their consumers.

Nestlé Dubai L.L.C.
P.0O.Box 52185, 3" Interchange
Nestlé Building, Al Quoz
Dubai, UAE
Tel: 4971 4 4088100
Fax: +971 4 3410159
E-mail: npdxb@ae.nestle.com



