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Dear fellow chefs, ladies and gentlemen,

Welcome to the August-September 
issue of our Gulf Gourmet.

I hope you had – or are still having – a 
great summer break and were able to 
spend quality time with family and friends.

We had a busy July with the successful 
Annual General Meeting on July 2 and a 
good network meeting with our partners 
soon after.

The mini-plated competition hosted 
by USPEEC was of a very high standard 
showcasing some beautiful plates. The 
day ended on a high with the awards and 
cocktails event by our partner, the US 
Poultry team.

Our team then went in full force to 
Kuala Lumpur to attend the WorldChefs 
Congress 2018.  With family members we 
ended up well over 60 in strength.  We 
had a great Congress, with the Malaysian 
team making WorldChefs proud.  

The Congress was so well organized from 
start to finish. Planned and structured 
perfectly in advance. A big mabrouk to 
our very own Congress Director Andy 
Cuthbert and the whole organizing team 
for pulling off this Herculean task.

“Well done team and thank you on behalf 
of the Middle East and Africa team.”

From the UAE, Chef Mohammad Raees 
and Chef Dammika Herath kept our 
pride at the Global Chefs finale and 
Global Pastry Chefs finale respectively.  
Congratulations and well done to the 
two chefs and their assistants.

We also had a very good Middle East 
and Africa (MEA) Continental Directors 
meeting before the Congress started. 
Our MEA team is getting stronger, 
which is great. We must grow further by 
supporting our neighbors in joining the 
WorldChefs family.

At the WorldChefs level, we had two 

board meetings chaired by President 
Thomas Gugler. First with the outgoing 
board, and the day after the Congress 
with the new board.  We have four new 
Continental Directors joining us. Welcome 
Alan Hostert, Mauricio Armendaris, Neil 
Abrahams, and Neil Thomson.  

Moving on, right after summer we begin 
with a new competition, ‘Chef’s Table’. The 
ECG has partnered with DMG to support 
the event at the hotel show held during 
September 16-19 at the DWTC. This is a 
WorldChefs approved event with nine hotel 
teams competing over 3 days for the Chef’s 
Table trophy. Teams have been invited.

In the meantime, our junior and senior 
teams are training in full swing for 
the Culinary World Cup to be held in 
Luxembourg this November. We will be 
travelling with pastry chefs and artists 
as individual competitors and both 
senior and Junior Teams.

On September 9 we have a US Egg 
Board seminar followed by a mini-plated 
competition the following day. There will 

be two separate classes for sweet and 
savoury. Participants stand to receive 
certificates, trophies and cash prizes.

Please visit www.gulfgourmet.
net to browse through previous 
issues of this magazine. Visit www.
emiratesculinaryguild.net to see latest 
happenings on the events calendar. And 
visit www.facebook.com/wacsyoungchefs 
for young chefs to be in contact with over 
4,000 chefs across the globe.

Please do not miss the company profiles 
of our corporate members. We really do 
appreciate your support. Also, do look at 
the Friends of the Guild pages to check 
all our supporters.

Thank you to Chef Diyan Manjula De 
Silva and the Radisson Blu Hotel DDC 
team for hosting the July meeting.

Culinary Regards,
Uwe Micheel
President of Emirates Culinary Guild  
Director of Kitchens
Radisson Blu Hotel Dubai Deira Creek
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It’s coming to Abu Dhabi! That’s 
right. WorldChefs Congress 
2022 will be held in the UAE 
capital and that’s a big deal 

given how well the government 
worked to influence decision makers 
from around the world to vote for 
us. Grapevine has it that Sydney, 
Australia, our closest competitor, was 
edged out by a slim margin. More 
details in our next month’s issue. 
Watch out for it.

I wasn’t there at the WorldChefs 
Congress this year in Kuala Lumpur, 
but from what I hear, the event flow 
was so smooth from start to finish, 
you had to be there to believe it. Our 
very own Andy Cuthbert – Chairman 
of the Emirates Culinary Guild – was 
the Chairman of the event working 
in association with the Chefs 
Association of Malaysia (CAM) and 
the local Malaysian authorities. 

We bring you the widest coverage 
of the WorldChefs Congress 2018 
in this magazine. Enjoy the spread 
starting page 44.

Congratulations to Dammika 
Herath, Pastry Chef at Radisson 
Blu Dubai Deira Creek, for bringing 
home the honours of the best 
tea inspired dessert at the Global 
Pastry Chef Challenge held during 
the WorldChefs Congress. Winning 
anything while competing alongside 
the world’s best is commendable. 

In this issue we also bring you, local 
culinary news and interviews with 
some of our rising chef talent. Plus, 
competition recipes from young 
chefs wanting to win an all-expenses 
paid trip to Singapore next year. You 
too could be featured. Just check out 
the advert on page 2 or more details.

This is also a great time to introduce 

new products to our chefs and our 
biggest advertisers including Nestle 
Professional, Unilever Food Solutions, 
and Meat Livestock Australia, have 
announcements to make through 
this platform.

Our influence working with senior 
and junior chefs is now so well 
entrenched in the minds of the 
industry that we are now the official 
chef’s magazine at all the top 
HORECA events in the country. Next 
month, we support GulfHost as their 
official chef’s magazine.

However, more important is our 
commitment to young chefs as 
the official mouthpiece for the 
ECG. We look to keep bringing you 
more of the hidden gems doing 
wonders within the four walls of 
professional kitchens.

Until next time, enjoy the read and 
keep cooking with passion.

Aquin George 
Editor

editor’snote
email editor@gulfgourmet.net

ED
IT

OR
'S

 N
OT

E

 CREDITS
 THE EMIRATES President Uwe Micheel

 

 CULINARY GUILD Phone +971 4 340 3128 

  Fax +971 4 347 3742

  Email theguild@eim.ae

 EDITORIAL Editor & Publisher Aquin George 

  Phone +971 55 717 4842

  Email editor@gulfgourmet.net

  Associate Publisher Amaresh Bhaskaran 

  Phone +971 50 456 8161

  Email amaresh@gulfgourmet.net 

 

 IMAGES Photo Editor Amaresh Bhaskaran 

  Anne Preussel

  Atim Suyatim

  

 CONTRIBUTORS Vattacan Inc

  Anne Maria

  Content Farm

 ADVERTISING Sales & Mktg. Andrew Williams 

  Phone +971 4 368 6450

  Email advertise@gulfgourmet.net

 DESIGN Art Director Vahiju PC 

  Graphic Designer Natalie King

 PRODUCTION Masar Printing & Publishing

 LICENSED BY National Media Council

 PUBLISHED BY SMARTCAST GROUP FZ-LLC 

  PO Box 34891, Dubai Media City, 

  Dubai, United Arab Emirates

 COPYRIGHT All material appearing in Gulf Gourmet 

is copyright unless otherwise stated 

or it may rest with the provider of 

the supplied material. Gulf Gourmet 

magazine takes all care to ensure 

information is correct at time of 

printing, but the publisher accepts no 

responsibility or liability for the accuracy 

of any information contained in the text 

or advertisements. Views expressed 

are not necessarily endorsed by the 

editor and publisher.

7

August-September 2018 Gulf Gourmet



FR
IE

N
DS

 O
F 

TH
E 

GU
IL

D

friends of the guild

8

August-September 2018 Gulf Gourmet



FR
IE

N
DS

 O
F 

TH
E 

GU
IL

D

9

August-September 2018 Gulf Gourmet



FR
IE

N
DS

 O
F 

TH
E 

GU
IL

D

10

August-September 2018 Gulf Gourmet



Tel: 2855645 04 / Fax: 2856312 04

The only certified
naturally sparkling
mineral water
from Italy

®



WORLDCHEFS Academy was 
officially launched by the 
World Chefs Association 

of Chefs Societies (WORLDCHEFS) 
at its 38th Biennial Congress, held 
in Kuala Lumpur, Malaysia, in July.

The online portal and mobile app 
were established to offer culinary 
education to aspiring students that 
may not have the means, mobility 
or flexibility to attend full-time 
culinary school. It is free of charge 
and open to anyone, no matter what 
background or current skills-level.  

The curriculum covers the basics 
of culinary professionalism, food 
service operations, culinary theory, 
food hygiene and sanitation, basic 
cooking, and culinary nutrition. 

The program can be followed either as 
a complete curriculum or individual 
lessons can be used to compliment 
other existing courses or to provide 
the theoretical component to an in-
service, kitchen apprenticeship. The 
online portal is currently in ENGLISH 
only. Other languages will be added 
soon to offer access to people from all 
over the world who want to expand 
their culinary knowledge and work in 
this industry. 

Students can learn through the 
web-based platform or via the 
mobile app which offers an offline 
study mode. They will be able to 
complete the total course free 
of charge. By connecting to the 
internet when it is available they 
will be able to download the course 
that they are enrolled in via the 
mobile app and study at any time, 
with or without internet. They 
then simply need to go back online 
when ready to complete the final 
assessment.

“For us at WORLDCHEFS, it 
is important to give aspiring 
individuals in this industry the 
opportunity for a proper, well 
researched and developed learning 
system. And proper learning means 
from a-to-z, ensuring that this 
opportunity is available all over 
the world, allowing them to travel 
and really build on their career, 
from scratch” stated, WORLDCHEFS 
President Thomas Gugler.

Upon completion of its first 
course for the pre-commis chef, 
participants will have learnt the 
theory required to complete an 
online assessment and receive 
their WORLDCHEFS pre-commis 
chef certificate and badge – an 
important first step for anyone 
looking to apply for employment in 
a professional kitchen. The Program 
links to the Worldchefs Certification 
and is intended to be the first step 
on the culinary career path.

The Nestlé Pro Gastronomia 
Foundation, which has been 
promoting culinary education 
in emerging and developing 
economies for over 25 years, 

funded the development of the 
Worldchefs Academy for young 
people that want to join the 
culinary profession.  Through 
their generosity, a partnership 
with Nestlé Professional www.
nestleprofessional.com was formed 
in  consultation with a global 
faculty of WORLDCHEFS Academy 
Development advisors. This new 
online learning portal, the first of its 
kind, will open a channel of learning 
and communication for those 
looking to establish a career in a 
professional kitchen. 

Rochelle Schaetzl, Business 
Capability Development Manager, 
Nestlé Professional stated, 
“Worldchefs Academy will make it 
possible for any person, anywhere 
in the world, that wants to enter 
the culinary industry, to get a solid 
professional foundation and apply 
for their first culinary job with 
more ease.”  

WORLDCHEFS Academy is available 
now for download on both the App 
Store and Google Play, and can be 
found at  
www.worldchefsacademy.com

WorldChefs launches WORLDCHEFS Academy!
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Candice Walker appointed as Chef de Cuisine at Media One

To celebrate ten years since Chef 
de Cuisine, Cesar Bartolini begun 
his gastronomic journey with 

the legendary Chef Gordon Ramsay, 
Bread Street Kitchen in Dubai is serving 
delicious daily specials from their past 
until September 12. 

This includes the potted salt beef with 
wholegrain mustard, piccalilli and 
lavosh, a favourite across all of Gordon’s 
restaurants globally, as well as the 
steamed seabass and lobster, served 
with courgette, smoke garlic mash and 

lobster jus, which was created during 
Chef Cesar’s time at Gordon’s famous 
Plane Food at Heathrow Airport. 

Their culinary friendship began when 
Chef Cesar joined Foxtrot Oscar as Sous 
Chef in 2008. The following year Chef 
Cesar moved to Plane Food at Heathrow 
Airport, quickly earning the title as 
Head Chef. It came as no surprise when 
Gordon asked his right-hand man to join 
Bread Street Kitchen at Atlantis, The 
Palm in 2015, to prepare the team for 
the grand opening.

Media One welcomed Australian 
Candice Walker to the team as 
Chef de Cuisine looking after the 

Qwerty and caféM kitchens and culinary 
teams.

Candice joined Media One from the Bull & 
Roo group having worked with Sum of Us, 
Common Grounds and Brunswick. A keen 
chef from an early age, Candice started her 
culinary career at the age of 14 working 
in cafés in her home town of Mornington 
Peninsula, Australia. After high school she 
attended a 3-year programme at the William 
Angliss Institute in Melbourne. Following her 
graduation from the institute she led culinary 
teams at various restaurants in Melbourne 
including The European and Kirk’s Wine Bar 
before moving to Dubai in 2016. 

“I chose Media One because of the relaxed 
and laid-back vibe of the hotel and team,” 
said Candice. “I love the idea of a fun, 
independent property with the freedom to 
adapt and change the menu as we get new 
ideas. So far the team has been incredibly 
enthusiastic and welcoming and I look 
forward to working with them.”

Chef Cesar celebrates  
10 years with Gordon Ramsay 
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A new competition called Chef’s 
Table is taking place during the 
Hotel Show from September 16-

18 and will see nine top hotel chefs and 
respective teams from the Middle East 
battling it out to offer exceptional guest 
experience and great taste all while 
adhering to a stringent set of rules. 

Hotels already confirmed for the 
Challenge are The St. Regis Abu Dhabi, 
Ajman Saray, Miramar Al Aqah Beach 
Resort, JW Marriott Marquis Hotel Dubai 
and Radisson Blu Hotel, Dubai Deira Creek. 

In the timed cooking competition, the 
ingredients won’t be revealed until the 
countdown clock starts ticking. The 
nine competing teams will be judged 
on hygiene, kitchen skills, creativity 
in putting the ingredients together, 
cooking skills, and of course taste. 

This exciting Challenge will be judged by 
a panel of four expert Chefs led by Chef 
Uwe Micheel, President of the Emirates 
Culinary Guild. Explaining the details 
of the contest, Chef Uwe said, “This is a 
Challenge designed for the competing 
teams to showcase what a diner can 
experience from the moment he or she 
steps into the hotel. So one barman, two 
service members, and three guys in the 
kitchen. The team should include one 
young chef and young waiter. This is to 
ensure the development of the young 
staff.”

Talking about the food sector and 
evolved cooking talent in the UAE, Chef 
Uwe said, “We now have chefs from all 
over the world in the UAE. This diversity 
is not available in many countries. 20 
years ago, the norm was to scope out 
the restaurant scene and food trends 

in Paris, London and Singapore before 
starting an outlet in the UAE. Today, 
the country’s diverse and palatable food 
scene serves as a reference point for 
food hubs from around the world”. 

Dubai’s New Culinary Competition
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The Coca-Cola Company 
announced in August that it will 
acquire Costa Limited. Costa 

chain of coffee stores was founded 
in London in 1971 and has grown to 
become a major coffee brand across 
the world.

The acquisition of Costa from parent 
company Whitbread PLC is valued at 
$5.1 billion and will give Coca-Cola a 
strong coffee platform across parts 
of Europe, Asia Pacific, the Middle 
East and Africa, with the opportunity 
for additional expansion. Costa 
operations include a leading brand, 
nearly 4,000 retail outlets with highly 
trained baristas, a coffee vending 
operation, for-home coffee formats 
and Costa’s state-of-the-art roastery.

Emma Banks has assumed the 
position of Managing Director 
at JRG Dubai – a home-grown 

restaurant management company, part 
of Dubai Holding. 

The British national assumes the 
position after consolidating JRG 
Dubai’s portfolio of 23-plus venues and 
international franchises since being 
named General Manager in 2015. She 
has now been tasked with steering 
the group’s ongoing expansion 
and spearheading its long-term 
commercial strategy.

In the last 12 months alone, Banks 
has overseen the arrival of Flow, the 
homegrown healthy eating and creative 
hub at Jumeirah Emirates Towers; 
guided JRG Dubai through the first 
major relaunch of its flagship The 
Noodle House brand; boosted the casual 
dining chain’s commercial revenues by 
implementing a state-of-the-art delivery 

hub and pioneering industrial kitchen; 
and championed the Group’s ‘plastic 
amnesty’ initiative, which has effectively 
banished all non-essential guest-facing 
single use plastics across JRG Dubai. 

Coca-Cola to 
acquire Costa 
for $5.1 billion

Banks joins JRG Dubai

To get your chef or company related news featured in this section, email editor@gulfgourmet.net
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As new dining concepts 
continue to open across 
the UAE, there’s increasing 
emphasis on being able to 

stand out from the crowd. However, 

finding that point of differentiation 
can be challenging, particularly in the 
F&B sector, where it’s not simply about 
a product or a service, but a winning 
combination of both. 

Fortunately, Unilever Food Solutions 
is a brand experienced in delivering 
products and solutions that meet 
the needs of F&B operators. Its latest 
product launch in the tea sector, Pure 

DISCOVER THE 
PERFECT SERVE OF

TEA
Unilever Food Solutions is brewing something unique with Pure Leaf
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Leaf, perfectly demonstrates this. Pure 
Leaf is a premium, sustainable tea brand 
that encompasses a range of high quality 
loose leaf and pyramid bag tea blends, 
and teaware. However, Pure Leaf isn’t 
just about premium products, it’s also 
about perfection in the art of serving tea. 

“With Pure Leaf, we wanted to bring 
a completely new and unique tea 
experience to the UAE,” says Lucass 
Dollfuss, Head of Marketing & Sales 
MENA region for The Tea Company by 
Unilever Food Solutions. “We understand 
for F&B operators that it isn’t just the 
quality of products that matter, it’s 
about how these products fit within 
their existing service offerings, and what 

Brewing Tips 
for a Pure Leaf 
Perfect Serve

Pure Leaf recommends:  
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advantage or new guest experience 
these products can deliver.”

Memorable guest experiences
It’s this commitment to guest experience 
that sets the Pure Leaf range apart. 
From the single-source origins of the 
tea leaves, to how they are picked, rolled 
and exquisitely blended with premium 
ingredients like Madagascan vanilla beans, 
everything is geared towards delivering an 
unforgettable guest experience. 

“With Pure Leaf, the whole process 
is about creating a sensory guest 
experience, one that provides 
exceptional taste and aroma. Tea leaves 
are single-source and come from the 
finest tea estates globally, they are 
hand-picked at peak freshness, then 
gently dried and rolled. Every process 
is thoughtfully designed and executed 
to preserve the quality, freshness and 
aroma of the tea leaves,” says Dollfuss.

The artistry in serving tea
Pure Leaf’s dedication to the tea 
experience doesn’t end once the tea is 
packaged and shipped either. Believing 
strongly that there is an art to serving 
tea, and to providing customers with 
a perfect serve of tea, it offers wealth 
of advice and instructions, covering 

everything from creating anticipation 
and theatre among diners to brewing 
temperatures and times, to help 
operators achieve this. 

 “With Pure Leaf, we encourage operators 
to pique guest interest in the teas from 
the very beginning. With the loose 
teas, customers should be shown the 
teas leaves before making a selection; 
this allows them to see the freshness 
of the tea and smell their delicious 
aromas, stimulating their senses for the 
experience to follow,” explains Dollfuss.

Once a guest has selected a tea, 
operators are encouraged to ramp up the 
theatricality by using special Pure Leaf 
teaware that allows diners to see the 
teas steeping and to time the process 
to perfection. Watching the tea leaves 
gently dance through the water, releasing 
flavour, colour and aroma, only serves to 
heighten guest anticipation even further. 

“Using Pure Leaf teaware you are able 
to create the perfect combination of 

brewing temperature, steeping time 
and theatre. The result is a perfect 
serve of tea, and an experience 
that won’t disappoint your guests,” 
comments Dollfuss.

Signature blends
Each Pure Leaf tea features a superb 
single-source tea blended with a 
carefully selected set of premium 
ingredients. The flavours are beautifully 
balanced, and the taste difference is 
evident from the first sip. 

There are eight varieties of Pure Leaf 
pyramid bag teas available, including 
an Earl Grey, which is a delicate blend of 
Sri Lankan Ceylon black tea, bergamot, 
marigold and blue petals, that provides 
a smooth cup of tea with crisp and 
zesty citrus top notes. Black Tea with 
Berries, is one of six tea leaf varieties, 
and deliciously infuses a rich Kenyan 
tea base with a juicy medley of natural 
strawberries, raspberries, redcurrant and 
blackberries. 

While the range is newly launched in the 
UAE, it is already making its mark on the 
world stage, with the Hilton Brussels 
one of the first hotels to introduce Pure 
Leaf. A Pure Leaf pop-up teahouse also 
went down a storm last year in New York, 
with tea mixologists demonstrating 
the theatrical art of serving tea, while 
creating a selection of unique and 
delicious tea beverages. 

“We really believe the Pure Leaf range 
offers operators an opportunity to excite 
existing guests with a fresh, new serving 
experience. Pure Leaf will revitalize the 
appeal of an existing beverage menu or 
afternoon tea offering,” says Dollfuss. 

For a free demonstration of the Pure Leaf 
range, contact Unilever Food Solutions on 
Info@unileverfoodsolutionsarabia.com.
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GulfHost’s second year 
expansion puts hospitality 

growth centre stage

Following its successful 2017 
launch, GulfHost – the hospitality 
equipment sourcing expo for 
the Middle East, Africa and Asia 

– returns in October with new industry-
defining sectors and dedicated zones for 
Gelato & Bakery, Café & Bar and HORECA.

International, regional and local 
suppliers have rushed to grab a piece 
of the GulfHost action after the show’s 
debut turned a searing spotlight on 
seemingly insatiable regional demand. 
The 2018 edition, which runs at Dubai 
World Trade Centre (DWTC) from 30 
October – 1 November, will feature 
2,500 brands and more than 8,000 
products across six core sectors and is 
set to draw upwards of 25,000 buyers.

“GulfHost quickly established credentials 
as the home for hospitality equipment 
in an expanded region which takes in 
some of the world’s fastest-growing 
hotel, restaurant, general and specialist 
catering and F&B segments,” explains 
Mark Napier, Exhibition Director, 
GulfHost. “Its runaway success is largely 
a result of the vibrancy of the wider 
regional market but also of Dubai’s 
ability to serve a region that takes in 
the world’s biggest populations with 
dynamic air, transport and logistics links 
enabling simple and seamless travel, 
supply and distribution. GulfHost is now 
the destination of choice for buyers from 
the Middle East, Africa and Asia looking 
to connect with the world’s biggest 
hospitality equipment suppliers.”

With competition in the Foodservice 
industry on the increase, there is a hunger 
and demand for the latest solutions 
designed to improve efficiency, optimize 
kitchen space and reduce food waste, 
while increasing customer retention by 
revamping the overall dining experience. 
As guest expectations continue to evolve, 
the appetite for automated smart kitchen 
technologies and statement serving 
materials is exponential. 

GulfHost 2018 will build on the success 
of its headline sectors of Front of House, 
Back of House and Tableware and unlock 
a slew of opportunities through its new 
zones which are key to driving a multi-
billion-dollar combined hospitality market.

“The new zones will mirror rapidly 
evolving consumer landscapes in the 
wider region,” explained Napier. “Whether 
it is technology-driven coffee shops, 
new artisan gelato and bakery products 
responding to a health and diet-conscious 
consumer base or demand for ready-to-
go bakery snacks, innovation, change 
and competitiveness are spurring 
transformational concepts. The show will 
shine a spotlight on these trends enabling 
show-goers to fine-tune their plans and 
go-to-market strategies while seeking out 
the latest equipment enablers.”

Running alongside GulfHost will be 
DWTC’s trio of tightly-targeted food 
product trade shows: The Speciality 
Food Festival, yummex Middle East and 
SEAFEX Middle East. 
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DWTC serves up four shows in three days offering countless business 
opportunities. New dedicated zones seek to satisfy transformational trend 

demands. Gulf Gourmet is the Official Chefs’ Magazine for the event
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Has there ever been a more 
exciting time to be a chef?

Nestlé professional proudly 
announces the launch of its 
new scratch made quality 
range, CHEF®. The initial 

launch will include a chicken bouillon 
powder & demi-glace powder with plans 
to extend the range in the near future. 
The CHEF® Chicken bouillon powder has 
a boiled chicken note paired with a well-
rounded balanced flavor of seasoning 
acts as base for chefs to make any 
chicken dish whether it is roasted, boiled 
or in a stew. While on another note, 
the CHEF® Demi-Glace meaty taste is 
delicately underlined by roasted onion 
and tomato to create the perfect taste 
combination for chefs to use as base for 
many beef dishes.

The new CHEF® range is a scratch 
quality ingredient that is a perfect 
complement to chefs and will act as a 
base on which they can build, harness, 
and create memorable dishes that will 
bounce off the consumers’ taste buds in 
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to the ears of their friends and family as 
positive feedback and word of mouth.

Nestlé Professional is committed in 
becoming the growth partner for our 
customers to innovate & delight their 
consumers. Nestlé Professional always 
provides unique solutions for customers 
based on changing market needs 
and adapting to different operational 
challenges. Over the past years there 
has been increased consumer demand 
for chef pantry scratch made quality 
products that meet the guests’ demands 
timely, all  while maintaining the quality 
and food safety of the meals. To deliver 
on this commitment Nestlé Professional 
offers a select range of products through 
CHEF®, a brand of products made by 
professionals for professionals. CHEF® 
is a French brand that was created to up 
lift culinary standards in an increasingly 
demanding kitchen environment and 
has been delivering on that promise 
since 1976. CHEF® offers high standard 
scratch quality ingredients to meet 
the exquisite expectations that chefs 
demand. Due to this change CHEF® 
brand product range is designed 
to match the new health savvy 
consumers and the increased demand 
for healthier and tastier high quality 
food. The new products complement 
the existing CHEF® range with more 
products in the pipeline.
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When you are a chef at 
one of the highest rated 
restaurants in one of 
the world’s most buzzing 

culinary cities, you expect nothing but 
the best. And this duo from India do not 
disappoint. Meet the first of two teams 
this month trying to make an impression 
for a spot in the finale of the Nestle 
Professional Golden Chef’s Hat Award – 
Season 6.

Chef Mohammad Zeeshan
The newly promoted Executive Chef 
at Tresind restaurant makes up in 
experience and lineage what he lacks 

in age. The 29-year-old was born in 
Lucknow adding to the culinary heritage 
of the legendary Qureshi family. The 
family is renowned in India for their 
unmatched ability to create the perfect 
Mughlai cuisine, especially the Lucknowi 
kababs. 

But Zeeshan decided to stray away from 
tradition and venture into the ultra-
modern. “I chose modern Indian cuisine 
because you merge Indian techniques 
with western flavours or vice versa. This 
is exciting to me, especially when you 
see how well it works. Since hospitality 
is a family business, I followed in my 

brother’s footsteps, who is a chef at 
Sofitel Mumbai. He knew I would do 
well and he explained how to go about 
modern Indian cusine,” says Chef 
Zeeshan, while explaining how he got 
into his career.

After completing his hotel management 
degree, he worked as management 
trainee chef at Vivanta by Taj, with a 
total of 3 years invested in Picadilly. 
He then worked at the luxurious Leela 
Palace Bangalore before coming to Dubai 
to be part of Tresind in 2014. He began 
as a Jr Chef and moved up the ranks 
here.
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The first team this month for the Nestle Professional 
Golden Chef’s Hat Award – Season 6 are the dynamic 

duo from Carnival by Tresind, Dubai

TIME
Carnival
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Ask him about what excites him and his 
quick response is, “Take a dish you know 
and take it to the next level.” As for his 
own taste buds, they yearn for home 
cooked food made by his elder brother.”

Chef Love Gupta
Growing up was tough for this 26-year-
old chef, especially with a name as 
unique as his. Little wonder then that 
younger son in the Gupta family prefers 
to let his work do the talking. Literally, he 

is a man of few words and loves create 
modern Indian pastry. 

So how did he find his calling? His family 
based in Delhi have no real connection to 
the hospitality sector. “I did a degree in 
hotel management. Life made me choose 
this course,” he says nonchalantly. 

Following his studies, he joined a high-end 
restaurant called Indigo in New Delhi and 
spent over two years honing his skills 

in the bakery section. His natural gift to 
create mouth-watering bread saw him 
gain two promotions in as many years. 
Carnival by TresInd got wind of his skills 
and hired him to do what makes him 
happy. Which in his own words is, “Seeing 
the guests happy.” The Chef de Partie says 
of his dish for the competition, “What I 
created today is similar to Snickers.” Check 
it out on the following pages and decide 
for yourself if he will get to his life’s aim of 
becoming a world famous pastry chef. 

Chef Mohammad Zeeshan Chef Love Gupta

MURGH ZAMIN 
DOZ 
(Chicken Cooked Down to Earth) 

Chicken boneless 500 gm
Kashmiri dried chilies (paste)   45 gm
Garlic paste   30 gm
Ginger paste   18 gm
Onion red 150 gm
Nestle Buitoni Tomato Coulis    90 gm
Yogurt   90 gm
Ghee (clarified butter) 150 gm
Degi chilli powder   15 gm

Turmeric powder   10 gm
Coriander powder   15 gm
Cumin powder   15 gm
Cloves 5
Cardamom green 5
Bay leaves 2
Cardamom black 2
Pepper black powder    2 gm
Cinnamon stick    3 gm
Garlic chopped  10 gm
Lemon 1
Coriander sprigs    1 gm
Garam masala (mix spiced powder )   10 gm

Maggi Chicken stock powder  50 gm
Maggi Mashed Potato powder  50 gm
Charcoal for smoke  1 piece
Salt to taste
Maggi seasoning        5 ml
Whole Wheat      50 gm
Olive Oil       5 ml
Fresh pomegranate      30 gm
Pealed Pistachio  20gm
Almond  20 gm  
Parsley   10 gm
Cooking Cream  15 ml
Butter Salted  10gm      
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Method 
 � Grind the soaked chilies to a fine paste in 
a blender.

 � In a large mixing bowl, combine the 
chicken, yogurt, cumin powder, coriander 
powder, turmeric powder, black pepper 
powder, one tablespoon ginger garlic 
paste and the red chilli paste. Mix 
well and set aside to marinate in the 
refrigerator for an hour.

 � Heat ghee in a heavy base wide sauce 
pan or non-stick pressure cooker. To that, 
add black cardamom, green cardamoms, 
cinnamon, cloves and bay leaf and sauté 
till it’s fragrant. 

 � Add the onions and sauté till they turn 
light brown. Then add the remaining 
ginger garlic paste, degi chilli powder, 
tomato coulis, and sauté for a minute.

 � Add the marinated chicken to the onions 
and sauté on high heat for three to five 
minutes.

 � Add salt and sufficient Maggi chicken 
stock and water to cover all the chicken 
pieces. Cover with a lid and cook it for 
45minute on a slow flame.

 � Meanwhile light the piece of charcoal, 
place it in a small metal bowl and place 
the bowl in the center of sauce pan.

 � Add two or three cloves and chopped 
garlic to the coal, pour some ghee and 
quickly cover with a lid and set aside for 
two to three minutes.

 � Put the curry back on heat, add garam 
masala and give a quick stir before 
removing from heat. 

 � Take another heated pan and add salted 
butter and put 50 ml water and let 
it boil. Add potato powder, mix well, 
and add cooking cream to make a nice 
mashed potato puree. 

 � Boil soaked whole wheat till it is 
completely cooked. Drain well and keep 
it aside. In the meantime, make the 
dressing with olive oil, lemon juice, salt, 
and Maggi seasoning. Now, combine 
the cooked wheat, fresh pomegranate, 
parsley, pistachio, and almonds with the 
dressing in a deep bowl and mix well.

 � Transfer the cooked chicken a serving 
bowl or plate, garnish with coriander 
sprigs. Serve with hot mashed potato 
puree and whole wheat salad.
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MANJARI 
CREMEUX, 
MANGO & CHILI 
SALSA, PASSION 
FRUIT SORBET 
MANGO CHILI SALSA  
Mango (Chopped) 1
Thai Red Chilli (De-Seeded & Fine Chopped) 1
Mango Puree 50gm
Liquid Glucose 25 gm
Method 

 � In a small saucepan, combine mango 
puree and Thai chili with liquid glucose. 
Simmer until liquid gets thickened. Add 
the chopped mango and leave aside to 
cool.

MANJARI CREMEUX
Valrhona Manjari 150 gm
Whipped Cream 200 gm

Method 
 � Melt the chocolate over double boiler 
and add whipped cream on it. Pour 
into half sphere flexi molds and fill the 
centre with the mango chilli salsa and 
cover it. Transfer into a freezer to set.

FOR COATING 
Valrhona Manjari 200 gm
Cocoa butter 100 gm
Almond (toasted) 50 gm
Nestle KitKat crunch 50 gm
Method 

 � Melt the chocolate and cocoa butter 
together in a microwave. Add toasted 
almond and KitKat crunch in it. Coat 
the half sphere Manjari cremeux 
completely and place lemongrass sable 
(see below) on it.

FOR GLAZING
Water 75 ml

Sugar 100 gm
Liquid glucose 100 gm
Nestle Condensed milk 66 gm
Valrhona manjari 100 gm
Gelatin sheet 08 gm
Method 

 � Soak gelatin in ice water until softened; 
squeeze out excess water and set aside. 
In a heavy bottom saucepan bring 
water, sugar and glucose to a boil. Add 
the gelatin in it. Place chocolate and 
condensed milk in a medium size bowl; 
pour hot mixture to it and emulsify. 
Glaze the half sphere Manjari cremeux 
and place over the lemongrass sable 
(see below) and keep aside the final 
dessert for presentation.

PASSION FRUIT & BASIL SORBET
Passion Fruit Puree 100 ml
Water 80 ml
Liquid Glucose 40 gm
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Sugar 30 gm
Ice Cream Stabilizer 1 gm
Fresh Basil 5 gm
Basil Seed (Soaked) 2 gm
Valrhona Manjari Chocolate 100 gm
Olive Oil 20 ml
Method 

 � Bring first six ingredients to a boil. 
Remove from heat and strain the 
mixture, chill the mixture and add basil 
seeds in to it. Process in an ice cream 
machine,

 � Melt the chocolate in a microwave and 
add olive oil to it. Make a shell into half 
sphere mold and fill the sorbet in it. 
Keep in the freezer for assembly.

LEMONGRASS SABLE
Clarified Butter 25 gm
Ice Water 10 gm
Milk 5 ml
Flour 125 gm
Lemon Juice 1 no
Clarified Butter (For Frying) 500 gm
Water 25 ml
Sugar 25 gm
Lemongrass 1 stick
Method 

 � Cream together the clarified butter 
and ice water in a stand mixer fitted 
with paddle attachment, until light. 
Add milk and lemon juice to it and mix 
well. Add sifted flour and mix it to make 
smooth batter. Keep the batter at room 
temperature.

 � Meanwhile in a non-stick pan, cook the 
sugar with water, stirring till the sugar 
dissolves. Add crushed lemongrass and 
cook till the syrup attains a one-string 
consistency. Remove from heat and 
keep warm.

 � In a non-stick pan pour clarified butter 
and place a three-and-a half-inch 
round, 2-inch high steel mold in the 
center, so that three-fourth of the 
height of the mold is immersed in 
the clarified butter. Heat the clarified 
butter on medium heat.

 � Take the batter in a squeeze bottle and 
shake well, pour the batter into the 
center of the mold in a thin stream. 
When the froth settles down, apply the 
same method twice and thrice. Cook 
the sable till you get the golden-brown 

colour. 
 � Carefully remove from heat and leave 
it to cool. Soak it in a lemongrass 
syrup when ready to assemble the final 
dessert.

KEFIR LIME CRÈME CHEESE
Kefir Lime Powder 1 gm
Philadelphia Cheese 100 gm
Icing Sugar 30 gm
Green Food Colour 1 gm
Method 

 � Place all the ingredients in a food 
processor. Blend until smooth and 
creamy, scraping the sides of the bowl 
as needed. Strain and fill in a squeeze 
bottle for assembly.

COCONUT SNOW
Coconut Oil 10 gm
Icing Sugar 5 gm
Maltodextrin 10 gm
Method 

 � Combine all ingredients in a food 
processor. Process, occasionally scraping 
down sides with a rubber spatula, until 
crumbly. Set aside for assembly.

MANGO GEL
Mango Puree 100 gm
Sugar 30 gm
Agar 1 gm
Method 

 � Bring all ingredients to a boil. Remove 
from heat and keep aside to set. Process 
in a food processor to make fine gel.

Assembly 
 � Spoon some coconut snow on the acrylic 
sheet. 

 � Place the final dessert on it. Unmold 
the sorbet and place next to the final 
dessert. Decorate the acrylic sheet with 
kefir lime cream cheese and mango gel. 
Garnish with 24 carat gold leaves and a 
dash of sea salt.
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GLORY THROUGH 
STRUGGLE
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The two may have little in common in terms of culture or life 
experiences. Yet they bring to the table, a common thread in 

their journey to being recognised as masters in their domain… a 
struggle that they took on with open arms. Meet East Coast

Salon Clunaire’s Best Arabic Chef Ahmed Mohamed Hussein and 
Best Pastry Chef Kelum Sandaruwan Silva
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We met up with two of the 
trophy winners from the 
culinary red-letter day event 

that is the East Coast Salon Culinaire 
held at the Miramar Al Aqah Fujairah 
this summer. Here are the stories of the 
two chefs, who until recently few had 
heard of. They tell us what it takes to be 
recognised as best in their profession. 

Chef Kelum Sandaruwan 
Silva
Best Pastry Chef
This year’s Best Pastry Chef trophy 
winner, at the recently concluded 
East Coast Salon Culinaire in Fujairah, 
is a young 26-year-old hailing from 
Negombo, Sri Lanka. As per his peers, 
Chef Kelum is among those affable 
personas that makes him an absolute 
joy to work with.

The Demi Chef De Partie at Sheraton 
Dubai Creek Hotel & Towers has spent 
the last 18 months working for his 
current employer and has already proven 
his mettle – both in the kitchen and at 
local culinary competitions – during this 
period.

Not surprising given that his previous 
Executive Pastry Chef represents the 

UAE at global culinary challenges and his 
current Pastry Kitchen head is a strong 
advocate too when it comes competing 
and ensuring that you learn from the 
best around the city and beyond.

But despite his early success, Chef 
Kelum had no desire in life beyond 

just making money from a very early 
age. This is because while he was still 
in Grade 5, his father lost his job. He 
along with his sister and elder brother 
struggled to get through high school due 
to their dire financial situation.

“Soon after school I joined a 4-star hotel 
as a trainee cook. There was neither 
passion nor an urge to learn, all I wanted 
was to earn money for my family. I 
slogged it out for two years with just 
that one aim in mind, to ease my family’s 
financial struggles and to make them 
happy.” 

What didn’t dawn on him until much 
later was that the job he was engaged 
in for the paycheck, made him happy. 
“Working in the pastry kitchen made me 
realise I was working with all my heart. 
That’s when I decided I wanted to be a 
professional in this pastry and bakery 
field. I immediately began my search for 
a good hotel school to boost my career.” 

He completed his diploma in baking 
from Prima Baking Training Center that 
offered him the opportunity to balance 
his work and studies, thereby ensuring 
he didn’t lose out on his steady source of 
income. Two years later he understood 
the limitless possibilities of chocolate, 
sugar, and cake design. 

His hard work paid off with a new 
opportunity to join the Cinnamon Lake 
Side as a trainee cook. While working 
there began his tryst with culinary 
competitions and medals. “I was the 
only trainee who got medals that year 
at the Chefs Guild of Sri Lanka culinary 
challenge.”

Moving to UAE was a decision spurred by 
his friend who helped him get here. “My 
first job in this country was in Abu Dhabi 
at the City Seasons Royal Rose Hotel, 
where I worked for almost two years. 
During this period, I was introduced to 
Chef Kapila, the then Executive Pastry 
Chef here at Sheraton Dubai Creek and 
I applied for the role of Commis I. Lucky 
for me, I got the job that allowed me to 

Working in the pastry 
kitchen made me 
realise I was working 
with all my heart. 
That’s when I decided 
I wanted to be a 
professional in this 
pastry and bakery 
field. I immediately 
began my search for a 
good hotel school to 
boost my career
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see him work from up close. It did not 
matter to me that I had taken a lower 
position and lower salary. The experience 
of working with Chef Kapila was worth 
more than what I was losing. 

Thanks to that decision, he is now a 
Demi Chef de Partie at a 5-star Sheraton 
property, has added the coveted Best 
Pastry Chef title to his resume, and 
has even made it to the cover of this 
magazine.

Ask him about his specific professional 
interests and he admits it is the 
decorative stuff on cakes and stuff like 
that which makes him tick.

Since joining his current employer he 
won a gold medal at La Cuisine du SIAL 
in Abu Dhabi last year in the Live Cake 
Decoration category. Building on that 
success he decided to take part in this 
year’s East Coast Salon. “I asked my 
chefs for help and everybody in my hotel 
willingly came forward. I invested 20 
days of my paid leave on practising for 
the competition rather go on a holiday. I 
would come in early every morning and 
would leave at midnight or even later 
like 3am or 4 am. My hotel told me not 
to do any production work, just focus my 
time on preparing for the competition.”

“On the competition day, I didn’t even 
know how to go to Fujairah, my hotel 
provided the vehicle. It is this type of 
support that makes Sheraton such a 
great place to work. My baker colleague 
and I did the competition. First day we 
put up the cake and petit fours and the 
same evening we participated in the live 
cake decoration. I got the feeling I was 
going to win the best pastry chef trophy 
the minute I saw the work put in by my 
competition. As expected, I won two gold 
medals that day.

Those two gold medals, tallied with a 
silver medal the next day for his four 
plates of desserts, helped him clinch the 
Best Pastry Chef title.

The financial gloom suffered by his 

family has since blown over, thanks to 
his parents who insisted that their kids 
complete their studies come what may. 
Today his brother runs his own business 
while his sister is in university studying 
foreign languages. 

Even today, with no plans of getting 
married anytime soon, he continues to 
send all that he earns back home to his 
family. 

He has a lot to be thankful for. “I will 
never forget Abu Dhabi, it’s the place 
that changed my life. Most people I knew 
were Sri Lankans. Back in Sri Lanka, Chef 
Niranjan took care of me. He asked me 
to take a book and write down recipes, 
something we never did. He would ask 
me questions everyday to ensure I was 
cooking with precision. I will never forget 
him.”

“People like him, Kapila and Dinu are 
the reason I have reached where I am. I 
intend to continue learning so that I can 
become a Pastry Chef in Sri Lanka in the 
coming six years. I say Sri Lanka because 
I would like to be home with my parents,” 
says Chef Kelum.

Chef Ahmed Mohamed 
Hussein
Best Arabic Chef
The Egypt-born chef, who currently works 
at Global Catering as Senior Sous Chef 
understands Arabic cuisine extremely 
well. It is the only explanation to how he 
won the coveted Best Arabic Chef trophy 
at the East Coast Salon with just 5 days 
of training. Or perhaps it is decades of 
training he had, given how he has lived 
and experienced Arabic cuisine and 
cooking for most part of his life.

“I have always loved the kitchen,” says 
the 32-year-old with a smile. “In life 
there are times when you do what you 
like, and that is my story. My father is a 
teacher and he said to me, ‘Ahmed, do 
what you like’.” 

Though no one from his family has ever 
been in the business of cooking, they 

stood by his decision to follow what 
he thought was his true calling. “I like 
tourism, I like travelling. I have visited all 
the places in my country Egypt. I didn’t 
go to college, I started work when I was 
still in high school. 

“A teacher told me if I want to get into 
the hotel industry just a degree is not 
enough, you need experience, and that 
will come by working in the town. So 
that’s how I started. As a steward. I 
worked in the kitchen as a butcher, in 
the cold kitchen, in buffet, a la carte, you 
name it.

One interesting experience he narrates 
is about how at the age of 19 – just 
a newbie to the high pressures of a 
professional kitchen – he ended up 
cutting his hand while working on a fish. 
“I was so scared seeing that much blood. 
My chef rushed me to the hospital, and 
I ended up with 3 stitches, and then he 
tells me, ‘Okay, now back to work’,” says 
Ahmed with a laugh. “It was peak season 
and there were a lot of guests and 
obviously lot of work. He couldn’t afford 
to give me the day off.”

“Now, whenever I think of that incident, 
I know how he felt about the kitchen. 
I cannot think of my life without the 
kitchen. When I enter the kitchen, I know 
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A teacher told me 
if I want to get into 
the hotel industry 
just a degree is not 
enough, you need 
experience, and that 
will come by working 
in the town. So 
that’s how I started. 
As a steward
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it’s my space, my work. It is what I liked 
and wanted. And I have it.”

His career in Egypt saw him work at 
properties like the Pyramisa Sahl 
Hasheesh Hotel Hurghada, Aldyana 
Makadi Bay Hotel Hurghada, Kskidz Golf 
Hotel Soma Bay Hurghada, and the Blue 
Nile Cairo Boat.

He made his way to the UAE as Sous 
Chef with Palma Beach Resort and 
almost two years later in 2016 made 
the move to his current place of 
employment.

The last time Chef Ahmed competed 
was almost a decade ago in Hurghada 
where he won a bronze medal at the first 
try and next you know, a decade later he 
wins a trophy.

All the years of hard work clearly paid 
off by the chef extends credit to his 
Executive Chef, Ahmad Al Fakir for 
his unwavering support. “I prepared 
for five days for the competition with 
my Executive Chef by my side. He 
transferred all his experience and 
knowledge of competitions to me. I even 
had three chefs to assist me. 

“To win the trophy I had to compete in 
three classes, including Arabic gourmet, 
Arabic mezza and Arabic buffet. I liked 
gourmet and buffet the most. I usually 
work with western cuisine. This is the 
first time I put all of my effort into 
Arabic food. My executive chef has a 
lot of experience in Arabic Food and it 
is he who has won the best chef in this 
category,” says the modest winner. 

Does he have any advice for young 
chefs? He says, “The kitchen is not the 
same it used to be when I started. My 
executive chef was 60-years-old, chef 
de partie was 40, and they had a lot of 
experience. Today, all the chefs are so 
young. My advice to newcomers is, if you 
find someone who is old fashioned and 
with a lot of experience, stick to them. 
Don’t go after money. If you like what 
you do, then stay with your chef for the 
experience. It will count in the long run.”

On the personal front, he says, “I have 
been married for 8 years and have two 
kids aged seven and four. Like my father 
told me, I tell them too, to do whatever 
they like.” 

My advice to 
newcomers is, if you 
find someone who 
is old fashioned 
and with a lot of 
experience, stick to 
them. Don’t go after 
money. If you like 
what you do, then 
stay with your chef 
for the experience. 
It will count in the 
long run
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Both the chefs teaming up 
from Al Jawaher Reception & 
Convention Centre, Sharjah 
have found their way through a 

culinary life after having waivered earlier. 
But thanks to professional cooking both 
have found a purpose in life. Here are 
their stories and recipes.

Chef Anthony Buensalido
This 28-year-old from Philippines works 
as a Commis I inside JRCC’s cold kitchen. 
The man, known for his consistency, 
says it is difficult to talk about the most 
exciting part of his job because he is 
“always happy with the things I do here.” 
Over the past three and half years at his 
current place of employment, he says his 

aim has been to cook wholesome food 
that is delicious and presentable.

Prior to venturing out to the UAE, he 
worked for Hyatt Regency and Marco Polo.

Chef Anthony’s father was a 
professional chef too back in the 
Philippines, he says, and credits 
everything he has learnt to his father. 
“Some people told me I was good at 
cooking that’s how I started. I did my 4-year 
bachelor’s in hospitality management, and 
a year in culinary school.”

The chef, who is no stranger to winning 
medals at culinary competitions, says, “My 
dish today is steamed sea bream with lots 

of vegetables. It is very popular among 
Asians and among people who are on 
diet. There is quinoa, which a lot of people 
prefer these days especially the ones that 
go to the gym as it is good for eating and 
has a lot of protein. I named this dish 
Sushi Quinoa. Then there is ravioli pasta 
which I made using black olives. I used a 
diffuser and the filling is seafood.”

Talking about his personal life, he says, 
“I am still single and looking out. My 
sister works with the sister company of 
my employer - the ladies club. We are a 
family of 6. My elder brother works in the 
UK. My mother and 2 sisters are the only 
ones in the Philippines. My father passed 
away few years ago.”
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This month’s contestants for the Nestle Professional Golden Chef’s Hat Award – 
Season 6 are youngsters from Al Jawaher Reception & Convention Centre, Sharjah

SERVING A

FEAST
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Talking of his future aspirations, he says, 
“My only dream is to provide my family 
with a good life. No culinary dreams as 
such, just ask God for a good life.”

Chef Danushka Don
Partnering with the Filipino chef is 
this 29-year-old from Sri Lanka. The 
Chef de Partie has been working JRCC’s 
pastry kitchen for six months and 
works with a team of eight overlooking 
all things sweet. 

“I enjoy my job here, especially the 
competitions,” says chef Don, who too 
is no stranger to winning medals at 
culinary challenges. And why not! His 

cousin, who helped him land his first job 
in the UAE is himself the winner of Best 
Pastry Chef title a few years back at the 
East Coast Salon.

He says, “I began my career in Sri Lanka 
in 2011 where I did a year’s course in 
pastry. I worked in my home country 
with two different properties before 
coming to Dubai. I was scared initially. 
Chef Mahesha Dinakara taught me a lot 
and inspired me.”

He credits his senior executive chefs 
Rami Aljebraiel and Arvinda as well as 
chefs Buddhika and Roise with helping 
him prepare for competitions. For this 

competition he used Docello Creme 
Brûlée, Panna Cota, Maggi coconut powder 
and KitKat crumble. Unlike Anthony, Don 
has big dreams including becoming an 
Executive Pastry Chef, learn many things, 
and teaching others. That’s not all. “I want 
a nice house and a nice car,” he adds.

Like Anthony, Don’s dad too has passed 
away and no one in his family works in 
hospitality. He had no desire to join the 
hospitality industry at the outset. In fact, 
he had no real aspirations whatsoever 
at one point. But with his cousin’s advice 
he studied hard, and now having tasted 
culinary success through competitions, 
he is focused on the path ahead.
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Chef Anthony Buensalido Chef Danushka Don

STEAMED 
SEABASS, 
OCTOPUS AND 
SWEET POTATO 
PUREE WITH 
GALANGAL 
LEMONGRASS 
AND LIME FOAM 
STEAMED SEABASS
Seabass 200 gm
Octopus 80 gm
Lemon Juice 6 ml
Tarragon 3 gm
Fish Stock 100 ml
Thyme 3 gm
Salt 4 gm

Pepper 3 gm
Method 

 � Marinate the seabass with salt, pepper 
and lemon juice.

 � Roll the fish and steam it at 100°C for 
about 10 minutes.

 � In a bag, put tarragon, lemon, thyme, 
salt, pepper, fish stock and octopus.

 � Steam bath for 15 minutes at 80°C.

GRILLED OCTOPUS ARMS 
Octopus Arms 50 gm
Beetroot 50 gm
Vinegar 10 ml
Sugar 5 gm
Salt 5 gm
White Pepper 6 gm
Method 

 � Boil the beetroot and blend.

 � Make puree or juice.
 � Soak the octopus arms for 24 hours.
 � Then grill.

SWEET POTATO & FENNEL PUREE 
Sweet Potato 100 gm
Fennel 70 gm
Nestle Cream 30 ml
Maggi Coconut Powder 10 gm
Butter 30 ml
Garlic 5 gm
White Onion 10 gm
Rosemary 3 gm
Water 100 ml
Salt & Pepper 40 gm
Method 

 � Peel and cut the sweet potato into 
cubes.

 � Cut and trim fennel into dice; bring 
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to boil and bring to simmer in heavy 
cream until soft and translucent.

 � Sauté garlic, white onion, and rosemary 
in butter until translucent and add the 
sweet potato.

 � Add water and cook the potato until it 
gets mushy.

 � Add cream and coconut powder into 
that blend and strain for getting 
a smooth paste before adding the 
seasoning.

TERIYAKI QUINOA SUSHI ROLL 
White Quinoa 20 gm
Nori Sheet 2 sheets
Baby Marrow 10 gm
Yellow Zucchini 10 gm
Green Zucchini 10 gm
Red Capsicum 5 gm
Yellow Capsicum 5 gm
Green Capsicum 5 gm
Dried Oregano 2 gm
Vinegar 50 ml
Sugar 30 gm
Salt 10 gm
Pepper 5 gm
Water 150 ml
Soya Sauce 50 ml
Ginger 10 gm
Spring Onion 10 gm
White Radish 15 gm
Olive Oil 50 ml
Balsamic Vinegar 50 ml
Maggie Seasoning 20 ml
Method 

 � Wash and boil white quinoa at 100°C 
for about 30 minutes.

 � Marinate with vinegar, salt and sugar, 
then let it rest.

 � For teriyaki, mix soya sauce, vinegar, 
sugar, ginger, spring onion and white 
radish. Bring to boil, bring to simmer, and 
then wait until mixture becomes thick.

 � Mix the zucchinis, baby marrow, 
capsicum, salt and pepper, dried 
oregano, olive oil and balsamic vinegar.

 � Place the mixed items in an oven at 
170°C for 10 minutes.

RASPBERRY PUREE 
Raspberries 60 gm
Sugar 10 gm
Salt 2 gm
Olive Oil 15 ml

Agar-agar 5 gm
Method 

 � Bring to boil the raspberries with agar-
agar powder.

 � Add the olive oil, salt and sugar.
 � Blend together with a hand mixer and 
cool it down in an ice-bath and pipe

PISTACHIO HERB CRUST 
Pistachio 5 gm
Chopped Parsley 2 tbsp
Chopped Basil 2 tbsp
Parmesan Powder 2 tbsp
Bread Crumbs 3 tbsp
Maggi Coconut Powder 3 tbsp
Salt to taste
Pepper to taste
Method 

 � Blend all the ingredients together.
 � Cook in an oven at 170°C for about 7 
minutes.

GALANGAL LEMONGRASS & LIME 
FOAM 
Galangal 10 gm
Lemongrass 10 gm
Lime Juice 5 ml
Garlic 2 gm
Fish Stock 50 ml
Shallots 10 gm
Olive Oil 10 ml
Sosa Lecithin 4 gm
Salt 4 gm
Pepper 2 gm
Method 

 � Sauté galangal, chopped lemongrass, 
garlic and shallots in a pan.

 � Add fish stock and bring to a boil.
 � Strain the stock and add lemon juice, 
salt, pepper and sosa lecithin.

 � Blend with a hand mixer to get the foam.

HOMEMADE BLACK OLIVES MIX 
SEAFOOD PASTA 
Black Olives, sliced 50 gm
Mix Seafood 30 gm
Water 120 ml
Corn Oil 100 ml
Flour No. 1 50 gm
Garlic 3 gm
Onion 4 gm
Egg 1 pc
Salt to taste
Pepper to taste
Method 

 � Put black olives in a dehydrator at 70°C 
at least 24 hours.

 � Sauté garlic and onion in corn oil. 
 � Add the minced mix seafood and 
season.

BEETROOT CRISP 
Beetroot 100 gm
Method 

 � Slice the beetroot as thin as possible.
 � Keep inside the dehydrator at 70°C for 
24 hours 

GLAZED VEGETABLES 
Broccoli 30 gm
Asparagus 2 pcs
Purple Potato 90 gm
Butter 5 gm
Method 

 � Dice the purple potato, cut and trim the 
asparagus and broccoli.

 � Blanch the vegetables with salt and 
water until tender.

 � Take out the vegetables mix it with the 
butter.
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PINEAPPLE CINNAMON SAUCE 
Fresh Pineapple 100 gm
Chef Demi Glace 90 ml
Garlic 2 gm
Shallots 3 gm
Olive Oil 25 ml
Cinnamon Stick 3 gm
Rosemary 2 gm
Salt to taste
Pepper to taste
Method 

 � Cut and mince the pineapple.
 � Sauté the garlic and shallots. 
 � Add in the minced pineapple and stock. 
 � Bring to a boil, then let it simmer 
together with the cinnamon stick.

 � Strain and bring to deglaze

NESTLE 
PARADISE 

MAGGI COCONUT CHOCOLATE 
CRUMBLE 
Nosa Malto Seg Powder 63 gm
Maggi Coconut Powder 13 gm
Dark Chocolate 34 gm
Method 

 � Mix the coconut powder and malto seg 
powder. 

 � Melt the dark chocolate. 
 � Blend the mixed powder and melted 
chocolate by hand. 

NESTLE INDONESIAN LAYER CAKE 
Sugar 150 gm
Egg 7 pcs
Flour 90 gm
Vanilla Extract 1 tsp
Unsalted Butter 150 gm
Condensed milk 20 ml
Spice Powder 2 gm
Method 

 � Beat sugar and egg, then add in the 
flour and mix well. Add vanilla extract, 
softened butter and condensed milk.

 � Bake in layers one by one in a grill oven.

DOCELLO PASSION CRÈME BRÛLÉE 
WITH BRANDY SNAP 
Cream 115 gm
Milk 230 ml
Passion Puree 45 gm

Docello Crème Brûlée 65 gm
Method 

 � Boil cream, milk and puree together. 
 � Add the crème brûlée powder and mix 
well.

VANILLA BRANDY SNAP 
Flour 100 gm
Icing Sugar 100 gm
Egg White 100 gm
Melted Butter 100 gm
Method 

 � Mix all the ingredients together very 
well. 

MINT FOAM 
Sugar 30 gm
Water 102 gm
Gelatin 3 pcs
Mint Flavor 2.5 gm
Method 

 � Boil sugar and water, then add gelatin. 
 � Remove the gelatin and add the mint 
flavor.

RASPBERRY COOLEY 
Fresh Raspberry 75 gm
Raspberry Puree 50 gm
Gelatin 2 pcs
Corn Flour 12 gm
Water 7 ml
Sugar 30 gm
Hot Glaze 23 gm
Method 

 � Cook raspberry puree, fresh raspberry with 
sugar. Add gelatin, corn flour and water 
together. Cook well and add hot glaze.

CHOCOLATE MOUSSE 
Milk 100 ml

Docello Chocolate Mousse  50 gm
Method 

 � Mix the milk and mousse powder 
together and beat well

PANNA COTTA 
Milk 125 gm
Cream 250 gm
Docello Panna Cotta  62.5 gm
Method 

 � Boil cream and milk. 
 � Pour the panna cotta powder on the 
mixture and mix well.

 � Reduce the fire.

VANILLA MAGGI COCONUT 
SPONGE 
Whole Egg 320 gm
Sugar 200 gm
Flour 150 gm
Maggi Coconut Powder 40 gm
Desiccated Coconut 30 gm
Method 

 � Beat the egg and sugar together.
 � Mix the flour, coconut powder and 
desiccated coconut.

 � Bake at 180°C for 10 minutes.

PEACH ICE CREAM 
Peach Puree 100 gm
Milk 100 ml
Cream 100 gm
Egg Yolk 3 pcs
Sugar 40 gm
Method 

 � Boil milk, cream and puree. Reduce the 
fire.

 � Add egg yolk and sugar together.
 � Mix and cook a little bit before letting it 
cool down.
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Chefs Dammika Herath and Tharindu Ganihiarachchi of Radisson Blu Hotel, Dubai Deira 
Creek, were presented with the Award for the Best use of Tea at the Global Chefs Challenge

UAE Chef Dammika Herath 
wins special recognition at 

Global Pastry Chefs Challenge

The competition recognizes the 
most innovative and respectful 
use of tea in dessert and is 
judged by a panel of culinary 

judges that includes Chefs Gilles 
Renusson, Otto Weibel , Chern Chee 
Hoong, Kenny Kong, Rudy Muller & 
Florian Guillemenot. 

The floating Dilmah Earl Grey tea 
chocolate mousse with chocolate 
crumble with passion fruit sorbet and 
strawberry sensation was selected by 
the judges for the best use of tea and 
the award presented at the Gala Dinner 
event that concluded the 4-day Global 
Chefs Congress in Kuala Lumpur.

WorldChefs President Thomas Gugler 
and Continental Director Rick Smith 
were joined by Dilmah Founder Merrill 
J. Fernando in presenting the Award 
to the winning team. Total of 70 
countries took part at the Global Chefs 
challenge of which eight countries 
competed in the final competition 
that is amongst the most prestigious 
culinary challenges in the world and 
involved several months of preparation 
and fine tuning. 

The Dilmah Tea Gastronomy initiative 
first started in 1998 with the use of 
tea in soup, and has since evolved 
into a pioneering, global initiative that 

involves Chefs, Bartenders and tea 
aficionados. The concept builds on the 
ancient Chinese principle of using tea in 
food for medicinal purposes, to add the 
dimension of taste indulgence. 

Chef Dammika Herath was amongst the 
national winners of the Dilmah Real High 
Tea Challenge and is in the Real High 
Tea Hall of Fame for his outstanding 
performance at the Real High Tea 
Challenge UAE in 2014 and Real High 
Tea Global in 2015. The winning team 
will visit Sri Lanka for the Dilmah 
School of Tea in 2019, for six days of tea 
inspiration and an all-expenses paid visit 
to Sri Lanka.
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UAE represents with largest contingent outside of home country at the Congress

Worldchefs Congress & Expo 2018 
A RESOUNDING SUCCESS!

The Worldchefs Congress & 
Expo 2018 rounded up with a 
resounding bang on Saturday, 
14 July at the Kuala Lumpur 

Convention Centre.

A landmark event in the 90 years of 
Worldchefs history, the bi-annual event in 
the city of Kuala Lumpur welcomed 1053 
delegates (that included 114 young chefs) 
across 80 nationalities for the Congress. 
Chairman Andy Cuthbert, lead the 
organizing team and did a fantastic job.

During the 4-day event, delegates had 
the opportunity to learn from world-
renowned speakers such as Andre Chiang 
and Alvin Leung, get the latest culinary 
trends and topics such as how to reduce 
food waste and experience the final 
round of the Global Chefs Challenge.
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For the third time, the Congress 
introduced the accompanying Expo. 
The 2018 edition proves to also be the 
biggest in history, welcoming 7,000 
visitors in just three days.

Says Thomas Gugler, President of 
Worldchefs, “The Congress has always 
been the bi-annual event for the 
Worldchefs family to gather. This 
year, it is clear that it is more than a 
family reunion – it is also a must-go 
platform for learning about what the 
world is doing and what you can do 
as a chef. See you all in 2020 in St 
Petersburg, Russia!” 

Global Chefs Challenge 2018 - 
Results
After two years of exciting national 
and Continental selections, the finals 
of the Global Young Chefs Challenge, 
Global Chefs Challenge and the Global 
Pastry Chefs Challenge took place 
at the Worldchefs Congress & Expo 
from 12 – 14 July at the Kuala Lumpur 
Convention Centre in Malaysia. 

The winners who emerged from the 
days of intense competition are: Jimmi 
Eriksson from Sweden (Global Chefs 
Challenge), Niall Larjala from Finland, 
(Global Young Chefs Challenge), and Lim 
Wei Hrn from Singapore (Global Pastry 
Chefs Challenge).

The format of Global Chefs 
Challenge
The Global Chefs Challenge featured 18 
countries, where competitors prepared 
a four-course menu, each with 12 
portions over two sessions.  Invited 

guests were invited to taste the dishes 
at the competition arena, which was 
transformed into a pop-up restaurant.

At the Global Young Chefs Challenge, 
ten teams from all over the world each 
prepared a 3-course menu, each with 4 
servings.

At the Global Pastry Chefs Challenge, 
10 top patissiers created a chocolate 
centerpiece with a minimum height 
of 60cm, 6 portions of plated desserts 
based on a summer theme and a gateau 
of their choice.

Says chief judge, Gert Klotze, “The 
competitors were put through a very 
stringent test. They had to be creative 
and use the stipulated range of top 
quality ingredients provided by our 
sponsors.  It was a good test of the 
culinary techniques, discipline and 
also creativity. The standards were all 

very high, and for each Global Chefs 
Challenge, we can see competitors 
continually pushing themselves and 
exploring new boundaries.”
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THE FULL RESULTS 
GLOBAL CHEFS CHALLENGE
Champion - Jimmi Eriksson, Sweden
1st runner - Kristian Vuojarvi, Finland
2nd runner – Kare Andre Hjartholm, Norway

GLOBAL YOUNG CHEFS CHALLENGE HANS BUESCHKENS 
TROPHY
Champion - Niall Larjala, Finland
1st runner - Shayne McCrady, USA
2nd runner - Aleksander Vartdal, Norway

GLOBAL PASTRY CHEFS CHALLENGE
Champion - Lim Wei Hrn, Singapore
1st runner - Loi Ming Ai, Malaysia
2nd runner - Marco Deidda, Italy

SPECIAL AWARDS 
Best Fish Award 
Kare Andre Hjartholm, Norway - Global Chefs Challenge

Best Meat (Veal) Awards 
Aleksander Vartdal, Norway - Global Young Chefs 
Challenge
Rahil Rathod, Canada - Global Chefs Challenge

Best Use of Tea 
Dammika Herath, UAE - Global Pastry Chefs Challenge

Continental Director Medals 
Jasmine Marie Nadres, Guam - Global Young Chefs 
Challenge
Raymond Fung, Macau – Global Pastry Chefs Challenge
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ECG Corporate 
Member directory

4 Corners
Nathalie Hall / Mike Walden
Marketing Manager / Commericial Director
Mobile:+97148847248, Phone: +971526475455
Email: nathalie.hall@4cornersuae.com
www.4cornersuae.com

Abu Dhabi Farmers’ Services Centre
Martin Aguirre, Commercial & Operations Director
P.O. Box 62532, Abu Dhabi, UAE
Direct Line: +971 2 813 8400.
Phone: +971 2 813 8888, Fax: +971 2 813 9999
Mobile:+971 56 685 4836

Advanced Baking Concept LLC (Probake)
Syed Masood
Mobile: +971.55.220.1475
Email: masood@abcbaking.com
Anna Petrova 
Mob 050-9121337,  anna@abcbaking.com
Vivek Jham 
Mob: 055-4498282, vivek@abcbaking.com

Agthia Consumer Business Division
Dinusha Gamage, Brand Manager - Food category
Consumer Business Division
Agthia Group PJSC, P.O Box 37725, Abu Dhabi.
Mail: dinusha.gamage@agthia.com
www.agthia.com

Al Halal Meat Factory LLC
Sheikh Yasir, Operations Head
Mob: +971 55 8893131, Off: +971 6 5584474
Email: yasir@yesmeat.ae, www.yesmeat.ae

Al Maya Hospitality
Mohamad Hajj Ali, Sales Manager 
Mob: +971 50 1550998, Off: +971 4 3473500
Email: mohamadh@almaya.ae, www.almaya.ae

Al Safi-Danone
Mohamed Yussr Essawi, Lower GCC and Levant Com-
mercial Manager, Tel: 04 3406 895 
mohamedyussr.essawi@alsafidanone.com, 
www.alsafidanone.com

Al Seer
Himanshu Chotalia, Tel: 04 3725425/432, Mobile: 
050 3561777, 
himanshu.chotalia@alseer.com

American Garden 
Manika Saxena, Food Service Manager
Mob: +971 56 6441578, +971 55 6008704
Email: manika@globalxport.com 
web: www.americangarden.us

Arab Marketing and Finance, Inc. (AMFI)
Simon Bakht
Tel: +961-1-740378 / 741223 / 751262  
Email: SBakht@amfime.com

Arabian American Technology (ARAMTEC)
Syed Iqbal Afaq, General Manager, 
Tel: +971 4 380 8444, Mobile:+971 50 624961, 
Email: syediqbal@aramtec.com 
Web: www.aramtec.com

Arla Foods
Samer Abou Daher, Bussiness Unit Manager , 
Tel: +971 6 534 6767, Mobile:+971 50 624 9761, 
Email: samer.abou.daher@arlafoods.com 
Web: www.ArlaPro.com, www.arlafoods.com

Bakemart International
K.Narayanan, Manager - Operations 
Mob : +971 505521849, Phone : +971 4 2675406 
bakemart@eim.ae, knarayanan@-bakemart.ae

Barakat Quality Plus
Jeyaraman Subramanian
Tel: 009714 8802121, Email: jr@barakat.com
Mike Wunsch
Tel: 009714 8802121, 
mikwuuae@emirates.net.ae

BAYARA - Gyma Food Industries LLC
Haroon Moeen, Division Manager - Foodservice
Mobile. +971 50 6586546, Tel: +971 4 8867478
Email. haroonm@bayara.ae, www.bayara.ae

Baqer Mohebi
Radwan Mousselli, Sales Manager
Mobile No: 0558001551,office No: 043237272
mazen.marakebji@baqermohebi.com
www.baqermohebi.com

 Benchmark Foods Trading LLC
Nicholas Campos, Director Business Development
Mobile No: 056 9955814, office No: 04 2573838
nicholas@benchmarkfoods.ae
www.benchmarkfoods.ae

Boecker Public Health LLC
Hani el Kadi, Country Manager
Tel: +971 4 331 1789, uae@boecker.com

Casinetto Trading LLC
Giacomo Bernardelli, Managing Director
Tel: +971 4 3419230, Mob: +971 50 4537712
giacomo.bernardelli@casinetto.com

Ceylon Tea Services  Pvt. Ltd
Suren  Atukorale, Food Service Manager
Tel: 114822000, 114822342
suren.atukorale@dilmahtea.com
www.dilmahtea.com

Chef Middle East LLC
Joanie Dall’anese, Marketing Manager
Tel: +971 4 8159880, Mob: +971 55 9949297
Email: joanie@chefmiddleeast.com
Web: www.chefmiddleeast.com

Corona
Ana Sorina Suliman, Export Manager
Tel: 40373784343, sales@coronaitalia.it
Web: www.coronaitalia.it

Del Monte Foods (U.A.E) FZE
Adel Shaban, Business Development Manager
Tel: (+971) 4 3333801, Mob: +971 56 8286967
mail: ashaban@FreshDelmonte.com
web: www.delmontearabia.com

Dilmah Tea
Vivette, Mob +971 508181164,
viv@proactiveuae.com, Marketing@dilmahtea.com

dmg events
Hassan
Tel: +971 4 4380355, Mob: +971 56 8360993
aysehassan@dmgeventsme.com,
www.thehotelshow.com

Ecolab Gulf FZE
Andrew Ashnell, Mobile: 050 5543049,  
Office: 04 88736 44, 
andrew.ashwell@ecolab-gulf.ae

Elfab Co LLC
Allwyn Rodrigues, Manager - Beef and Veal
Tel.:  +971 4 8857575, Email: allwynr@elfab.ae,  
web: www.elfabco.com

Emirates Snack Foods
Olga Noskova & Rodica Olaru, Sales Managers 
-Horeca Division, Tel: +971 4 285 5645
Mob: +971 55 147 74550, Emai: olga@esf-uae.com, 
rodica@esf-uae.com, Web: www.esf-uae.com

Faisal Al Nusif Trading Co. L.L.C
Thomas Das, Managing Director
Tel: 04 3391149, Email: thomasdas@fantco.net, 
Web: www.fantco.net

Fanar Al Khaleej Tr
Nazarii Zubovych, Sales Manager,
Mob: +971 55 894 01 69
nzubovych@fanargroup.ae
Martin Wathew, Sales manager,  
Mob: +971 50 263 83 15, mmathew@fanargroup.ae
Braju, Food Technologist, Mob: +971 55 467 87 42, 
Email: braju@fanargroup.ae,  
Web: www.fanargroup.ae

Farm Fresh
Feeroz Hasan, Business Development Manager
Al Quoz, P.O Box 118351, Dubai, UAE
Office No : +971 4 3397279 Ext: 253
Fax: +971 4 3397262, Mob: +971 56 1750883

Fonterra Brands (Middle East)LLC
Hany El Saigh, Food Service Manager - Lower Gulf
Tel: +971 4 3388549 EXT. 225 (Direct)
Mob: +971 50 650176  
hany.el-saigh@fonterra.com, www.fonterra.com

Food Freshly AFC GmbH
Sukhdev Singh, CEO, Tel : +49520691525, 
+491608024720, info@food-freshly.de

Food Source International
Angus Winterflood, General Manager
Tel : +971 4 2998829, sales@foodsource.ae, 
www.foodsource.ae

FSL Food FZE ( Dubai Branch)
Syed Najam  Kazim, General Manager
Tel: 04-8131500, 04- 8131504,  
najam@fslfoods.com, www.fslfoods.com

Golden Star International 
Emie Dimmeler
Mob: +971 50 3797164, Office: +971 04 3402492
Email: emie@goldenstarinternational.com

Greenhouse
Soula Baroudi, Regional Marketing Manager  
Mob: +971 55 5633397, Tel: +971 4 8170000
soula.baroudi@greenhouseuae.com
www.greenhouseuae.com

Gourmet Classic
Marc El Feghali, Sales & Brand Manager - Chef’s 
Equipment, Tel: +971 6 5332218,
Website: www.greenhouseuae.com

HAMID AND KUMAR ENTERPRISES LLC
Sunil Ahluwalia, General Manager,  
Tel: +971 4 3474712, +971 4 3474571 
Mail: dry@hkfoodgroup.com, www.hkfoodgroup.com

Hi Foods General Trading L.L.C
Ismail Dalli, Deputy General Manager,  
Tel: +971 4 8829660, Mob: +971 55 2445368 
Mail: ismail@hifoods-uae.com,  
Web: www.hifoods-uae.com

Horeca Trade
Wael Al Jamil, General Manager UAE and Oman
Head office: T: +971 4 338 8772, F: +971 4 338 8767
Dubai Distribution Centre:  
T: +971 4 340 3330 F: +971 4 340 3222
Abu Dhabi Distribution Centre:  
T: +971 2 554 4882, F: +971 2 554 4889
Email: marketing@horecatrade.ae
Website: www.horecatrade.ae
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HUG AG
Riyadh Hessian, 6102 Malters / Switzerland,  
food-service@hug-luzern.ch, www.hug-luzern.ch,  
www.facebook.com/hugfoodservice  
Distribution UAE and Oman: Aramtec, PO Box 6936, 
Al Quoz Industrial Area No. 1, Near Khaleej Times 
Office, Mob +971 507648434,  
www.aramtec.com

IFFCO
Stuart Murray, General Manager,  
Food Service S&D, Tel. : + 971 6 5029000 (B), Mob: 
+97150 862 4097, Fax: +971 6 5546950,  
sjmurray@iffco.com, Web: www.iffco.com

IRINOX SPA
Fadi Achour, Country Manager Middle East  
Telephone - direct: 3904385844,  
Mobile: 971553010312, Email: irinox@irinox.com,  
Web: www.irinoxprofessional.com

ITALIAN FOOD MASTERS
Corrado Chiarentin, General Manager  
Tel: +971 4 882 9791, gm@italianfoodmasters.com
www.italianfoodmasters.com

JM FOODS LLC
RAJAN J.S. Managing Director
Mob : +971 50 5516564, Tel: +971 4 8838238, 
Email: sales@jmfoodgulf.com,  
Web: www.jmfoodgulf.com

Johnson Diversey Gulf
Marc Robitzkat
Mobile No: 050 459 4031, Office No: 04 8819470
marc.robitzkat@jonhnsondiversey.com

La Marquise International
Olga Mirtova, Marketing Manager
Tel: +971 4 3433478, olga@lamarquise.ae, 
www.lamarquise.ae

La Patissiere LLC
AKil YAssine, BDM
Tel: +971 4 3407021, Mob: +971 50 3034038
akil@la-patissiere.com, www.la-patissiere.com

Lowe Refrigeration LLC
Mark Wood, General Manager
Tel: +971 4 8829440, Mob: +971 52 8693695
mark.wood@lowerental.com, www.lowerental.com

Masterbaker
Sagar Surti, General Manager – Operations
Mob:- 00971 50 5548389, Phone:- 04 3477086
Email :- sagars@uae.switzgroup.com

Meat Livestock Australia (MLA)
Nick Meara, International Business Manager,
Tel: +971 4 433 1355, nmeara@mla.com.au
www.mla.com.au

MEH GCC FZCO
Soheil Majd, Tel: 00971 4 8876626, 04 8876636
s.majd@mehgcc.ae, www.mehgcc.ae

MEIKO Middle East FZE
Tim Walsh, Managing Director
Tel: +97143415172, Mob:  +971509895047
Email: wat@meiko.de, Website: www.meiko.ae

MHP Food Trading LLC
Eugene Levterov, Sales Director
Tel: +971 4 5570622, Mob:  +971 52 8754823
Email: e.levterov@mhpmet.com, www.qualiko.ae

Mitras International Trading LLC
Arun Krishnan K S, Business Head
Mobile: 971-55-1089676, Office: 971-4-3623157,  
Email: info@mitrasglobal.net 
Web: www.magentafoods.com

MKN Maschinenfabrik Kurt Neubauer GmbH & Co
Elias Rached, Regional Director,  
Tel: +971 50 5587477,  
rac@mkn-middle-east.com, Web: www.mkn.eu

Modern General Trading LLC
Khaldoun Alnouisser, Senior Sales Manager 
Tel: +971 4 3059999,  
+971 50 4812067, email: khaldoun@mgtuae.com, 
Web: www.mgtuae.com

Muddle ME
Mr.Craig Burns, Director,  
Tel: +971 4 517 8111, Mob: +971 50 2281207
 info@muddle-me.com, www.muddle-me.com

Nestlé Professional Middle East
Anuj Singh, General Operations Manager
Nestlé Professional UAE & Oman
T +97 144 088 100, Direct  +97 144 088 101
Email: anuj.singh@ae.nestle.com

One Foods 
Ayman Akram Arnous, Food Service Manager
Mobile: +971 50 1592594
Email: ayman.arnous@brf-me.com

Pascal Clair Sweets Café & Bakery LLC
Pascal Clair, Chef & Partner
Tel: +971 4 813 5898, Mob: +971 55 576 2441  
pascal@pascalclair.com, www.pascalclair.net

Pear Bureau Northwest
Bassam Bousaleh, (TEL) 961.1.740378, (FAX) 
961.1.740393, Mobile: 050.358.9197,  
AMFI, Beirut Lebanon, BassamB@amfime.com

Prokids Trading F.Z.C - Flavoil 
Denys Baranevych, Mob: 971 58 9703597  
Email: denys.b@flavoil.com, www.higholeic.ae

Promar Trading L.L.C. 
Pierre Accad, Sales & Marketing Director,  
Tel: 97142859686. Mob: 971504824369.  
Email: pierre@promartrading.com
www.promartrading.com

RAK Porcelain
Raphael Saxod, Managing Director,  
Tel: 97172434960, 97143285951 
Email: restofair@rakporcelain.com
Web: www.rakrestofair.ae

RATIONAL Kitchen &Catering Equipment Trading FZCO
Simon Parke-Davis, Managing Director,  
Tel: +971 4 3386615, Mob: +971 50 5576553
Email: s.parkedavis@rational-online.com, 
Web: www.rational-online.com

Restofair RAK
Raphael Saxod, Managing Director 
Tel: +971 7 2434960, Email: rsaxod@ecf.fr
Web: www.restofair.ae 

ROBOT COUPE
Aditya Kanumuri, Area Manager-UAE 
Tel: +971 50 2044920, kanumuri@robot-coupe.com
Web: www.robot-coupe.com

SADIA 
Mr Patricio Email: patricio@sadia.ae
Daniele Machado
Email: Daniele.Machado@sadia.com.br

Safco International Gen. Trdg Co. Llc
Ajit Singh Sawhney, Chief Executive Officer, 
Tel: +971 4 8702000
Email: ajit@safcointl.com, www.safcointl.com

SHOPPEX TRADING EST
Charbel Khalil, Marketing & Sales Manager 
Tel: +971 6 5340841, Mob: +971 56 6066967
www.shoppex@eim.ae

SIOM ORFEVRES
Paolo Preti, Regional Director Of Sales
Antoine Baroud, Managing Director
Mob: +971 56 7623162 Direct: +971 4 3380931 
Email: paolo.preti@siom.com.lb,
antoine.baroud@siom.com.lb
Web: www.siomorfevres.com 

Sparrow International
Fadi Hijazi, Sales Manager
Tel: +971 4 3404795, Mob: +971 50 7346161
info@sparrow-international.com 
www.sparrow-international.com

Tegel 
Jake Downes, Brand Ambassador
Mob: +971 55 631 410, email: jake@tegelme.com 
Web: www.tegel.co.nz

TECHNICAL SUPPLIES & SERVICES CO. LLC (TSSC Dubai)
Eden Nebreja, Marketing Manager
Tel: +971 4 3431100, Mob: +971 56 2123282
email: eden@tssc.ae, Web: www.tsscdubai.com

Transmed Overseas
Rana Malki
Mobile: +971 50 5592771
Email: rana.almalki@transmed.com
Web: www.transmed.com/foodservice

Truebell Marketing & Trading
Bhushant J. Ghandi
Mobile: +971 50 6460532, Email: fsd@truebell.org

Unilever Food Solutions
Bilal Baig,  Head Of Marketing MEPS
Mob: +971 56 6821213, 
Email: bilal.baig@unilever.com
Web: www.ufs.com
Unilever Gulf FZE, P.O Box 17055,  
Jebel Ali, Dubai, UAE

United Foods Company
Mr Rudyard Torres Nano, Marketing Manager 
Mob: +971 4 338 2688, rtorres@unitedfoods.ae
Web: www.unitedfoods.ae

US Dairy
Nina Bakht El Halal, Mobile: 050.358.9197,  
Beirut: 961-740378, email: halal@cyberia.net.lb

US Meat Export Federation
Bassam Bousaleh, Tel: +961-1-74038 / 741223
Fax: +961-1-740393, Mobile: 050.358.9197
AMFI, Beirut Lebanon, BassamB@amfime.com

USAPEEC (USA Poultry & Egg Export Council)
Jean Murphy,
(TEL) +1-770-413-0006, +1-770-413-0007
Email: usapeec@usapeec.org,
Web: www.usapeec.org

US Poultry
Berta Bedrossian
(TEL) 961.1.740378, (FAX) 961.1.740393
Mobile: 050.358.9197, BettyB@amfime.com

Vitaimax Trading LLC
Vitaly Seyba, General Manager
Mobile: +971 50 7013054, +971 50 5004375
email: info@vitaimax.com, Web: www.vitaimax.com

Vito Kitchen and Restaurant Equipment Trading U.A.E.
Sascha Geib
Sheikh Khalifa Bin Zayed Street, P.O.Box 2257 Aj-
man, M:+971509664620
Mail: uae@systemfiltration.com

Welbilt
Rakesh Tiwari,
Mobile: +971.56.406.1628
Email: rakesh.tiwari@welbilt.com

Winterhater Middle East BFC 
Sean Moore, Managing Director
Mob: +971 56 6103900, + 971526226877
Email: sean.moore@winterhalter.ae
Web:www.winterhalter.biz

Winterhalter  ME
Saju Abraham, Sales Manager
Mobile: +971 505215702
Email: sabraham@winterhalter.ae
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Since 2001, Al Safi Danone has 
been providing consumers across 
the region with delicious fresh dairy 
goodness. Our products are made 
from 100% fresh cow’s milk, offering 
a deliciously nutritious experience to 
consumers, full of calcium & vitamins 
for a healthy lifestyle.

The Al Safi Dairy Farm was initiated 
with the goal of enriching our 
consumer’s lives and looking after 
their families nutritional needs. And 
we have been committedly doing 
this with dairy products that are 

not only wholesome but also very 
delicious.

Our products form an integral part of 
the community’s diet. Dairy foods are 
an important complement to every 
meal, whether it’s breakfast, lunch, 
snack-time or dinner.

Since our beginning in 1981, we have 

made significant changes in the dairy 
industry. Today we are one of the most 
respected companies in the world, 
and one of the few organizations 
worldwide that specializes in 
manufacturing, marketing and 
distribution of dairy products.

Today, we are proud to say that we 
are preferred supplier to majority of 
channels in MENA region, including 
– but not limited to: retail, food 
service & airlines, and the biggest 
point of contact with consumers of 
dairy products. 

Mr. Mohamed Yussr Essawi, Commercial Manager Lower GCC 
& Levant Al Safi Danone receiving Emirates Culinary Guild 

Membership certificate from ECG President Chef Uwe Micheel
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Restofair RAK is a join venture between 
RAK Porcelain  and ECF Group France 
which is a € 300 M company with 1300 
employees, serving 80,000 customers 
in the HORECA Industry supplying the 
small equipments and consumables.

Many years of know how and expertise 
in Europe, facilitated the opening of 
Restofair RAK in the Middle East 10 
years ago offering quality services to the 
HORECA industry. Central warehouse 

in Ras al Khaimah with Dubai Cash & 
Carry outlet, offices in Ras al Khaimah, 
Dubai, Abu Dhabi and direct sales 
agents all over UAE to serve  faster. Our 
latest 600 pages 2018 catalogue with 
7000 items ex-stock in UAE related to 

Chinaware, Glassware, Cutlery, Table 
Accessories, Buffet, Disposables, Menu 
& Signage, Barware, Kitchen Utensils, 
Plug-in Machine, Pastry, Housekeeping 
& Stewarding, Uniforms, Hotel 
Apartments, In-Room items etc. we 
dedicate a specialized team to offer our 
customers personalized service. All the 
products are displayed in our 20,000 
sq. feet Dubai factory outlet. To get a 
free copy of 2018 catalogue contact : 
restofair@rakrestofair.ae

Raphaël Saxod, Managing Director receiving Emirates Culinary Guild 
Membership certificate from ECG President Chef Uwe Micheel
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Since its inception in 1994, SAFCO  has 
continued to grow to become a leading 
importer, exporter and distributor of 
both food and non-food products. 

Built on foundation and hard work, 
word spread quickly that they were 
capable of delivering the goods 
with highest level of service and 
uncompromised quality. 

 Products and services, second to none, 
are first and foremost in the minds of 
the company and their commitment to 
customer is to serve with impeccable 
standards. SAFCO endeavor to become 
the number one company for the 

supply of top quality products with 
a focus on prompt deliveries and 
personalized services.

Moreover, it has been successful in 
establishing a long-term business 
with overseas companies through 
the share and practice of Quality and 
Consistency. These relationships have 
allowed SAFCO  to become an active 

importer, exporter and distributor in 
the Industry.

SAFCO  comprises with the 
following  services and divisions:

 � Foodservice & Distribution (Frozen , 
Dry , Bakery and Dairy products) 

 � Gourmet specialties
 � FMCG trade
 � Hotel Supplies
 � Ship Chandling
 � Disposables and packaging products
 � Logistics and container consolidation

In-house brands : 
 � Super touch 
 � Super chef

Ajit Sawhney, CEO, Safco, (right) receiving Emirates Culinary Guild 
Membership certificate from ECG President Chef Uwe Micheel
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Young Member: Junior members will receive a certificate.

Senior Members: Above the rank of chef de partie (or senior chef de partie on executive chef’s 

reconmmendation).  

 Dhs.350/=joining.  Includes certificate; member-pin, member medal and ECG 

ceremonial collar.  Dhs. 

 150/=per year thereafter.

Affiliate Member: Dhs.350.00 for the first year.  Dhs.300 per year thereafter.

Corporate Member Dhs. 20,000 per year

Fees:

FOR OFFICIAL USE ONLY

Email:

Corporate

Senior

Senior Renewal

Junior

Application Membership

THE EMIRATES CULINARY GUILD
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Executive Presence?
What Ken Eder taught me about 

“Be in your own skin, as an act of self-loving” — H. Raven Rose

Why did he enter my 
thoughts? Why after so 
many years did I remember 
him while manoeuvring my 

bicycle through the chaotic traffic of Hai 
Phong in Vietnam?

I speak of Ken Eder, and his “executive 
presence”.  Executive Presence is a 
subject I get paid to talk about to 
professionals in hospitality, banking, and 
technology among other industries. 

And if I could think of one man who has 
it in spades, it is Ken. 

Before you turn the page, let me tell 
you, this is not a subject just for senior 
management. It is for young chefs too. It 
is a strength needed at all levels – from 
the janitor to the CEO – to advance in 
your career or future business or even 
life in general.

It is like the x-factor, except you can 
develop it. If you get it right, it is the 
difference between being an egotistical 
tyrant and someone who is respected for 
his or her integrity. It is about how you 
listen to others. And when you speak 
how others listen to you. You get the 
gist.

You are probably already picturing 

in your mind, a smart chef that you 
know, who is respected for the way 
he conducts himself. Getting more 
respect than chefs that are senior or 
can cook better.

Ken is like that chef for me, even though 
he was in his early 20s when I met him. 

Bates Executive Presence Index™ calls it 
a three-dimensional model of character, 
substance, and style. My mentor Andrew 
Bryant calls it the ability to project 
confidence and gravitas under pressure. 
And Sylvia Ann Hewlett’s book title says 
it all: ‘The missing link between merit 
and success’.

Allow me to make it simpler, for you to 
take baby steps towards your executive 
presence.

 � Listen – As Epictetus, a Greek Stoic 
philosopher, one said, “We have two 
ears and one mouth so that we can 
listen twice as much as we speak.”

 � Think – The ability to think clearly 
requires your heart and mind to stop 

fighting with each other. Work towards 
making both feel the same way.

 � Speak – Aristotle talked of ethos 
(credibility & trust) pathos (emotions 
& values) and logos (logic & proof). 
So, don’t keep quiet. Speak, and make 
it credible, valuable and logical. 

 � Emotional Wisdom – People you 
respect are always compassionate. 
They can be so because of their 
emotional wisdom. Emotional 
wisdom it is NOT complex. It is the 
ability to identify and manage your 
emotions, especially anger and 
frustration.

It does not matter if you are an introvert 
or an extrovert. Both labels can ooze 
‘Executive Presence’. 

You could be like Ken. To you it may not 
matter who he is. But to those that have 
met him, like I did, he is hard to forget. 

You too could be remembered positively 
by people around you. And as you have 
already read, the path to achieving it 
simple, if you can be consistent.

Rohit Bassi is the founder of In Learning 
and works across industries to help 
employees outperform themselves. You 
can contact him on rohit@in-learning.com

MORE THAN A CHEF

ROHIT 
BASSI

66

August-September 2018 Gulf Gourmet





Exceptional tea
starts with the leaf.

And ends with 
the perfect serve.

To experience exceptional tea, visit UFS.com/tea


