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Dear Fellow Chefs, Ladies and Gentlemen,
Welcome to the March issue of our Gulf
Gourmet, the post Salon Culinaire 2010 issue.

of MLA for more details. The JCY 2010 has still
not been finalised. We will have a discussion
beginning of next month, and keep you updated
on the same.

I am sure many of you are looking forward to
the pictures from the event. I had the honour
to guide HH Sheikh Mohammed Bin Rashid Al
Maktoum through the salon on day three, and
HH Sheikh Hamdan Bin Rashid Al Maktoum on
the opening day. Both the highnesses were very
pleased with our Salon Culinaire, and gave their
encouragement for future salons.

Please look at our new corporate members,
Aramtec, Fanar al Khaleej and the Hotel Show,
as well as the Friends of the Guild pages for a
list of our supporters.

At this stage, I would like to thank everyone
who helped us to make the Salon Culinaire 2010
a big success. Please look at all our supporters
on the special Thank You page.

Finally I would like to thank the whole team of
the Coral Beach Hotel in Sharjah for hosting us
for the February meeting.

Colleagues have been asking me about Black Box
and JCY dates. The MLA Black Box will be held
on May 30th and June 1st at Madinat Jumeirah.
The team registration has started - please
contact Josephine in ECG office or Rodney Sims

With the Taste of Dubai being bigger than last
year, we see that the culinary scene in Dubai is
moving on.

Culinary regards,
Uwe Micheel
President of Emirates Culinary Guild
Director of Kitchens
Radisson Blu Hotel, Dubai Deira Creek
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theemiratesinternationalsalonculinaire2010

Back with

a bang

12

Gulf Gourmet | March 2010

Salon Culinaire 2010 set new milestones for the culinary
industry in the UAE, offering bigger displays, more participants,
international teams, and prestigious awards. Gulf Gourmet brings
you all the action.
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rom February 25, all roads in
Dubai led to one single venue
– The Dubai World Trade and
Convention
Centre,
where
Gulfood 2010 opened for the
public. Preparations for the now
legendary Salon Culinaire had been going on
for a long time, and as the morning dawned,
groggy-eyed chefs mingled with the sharp
judges and disciplined marshals.
As the participants, who travelled from all
over the emirates, and the international
delegations, made their way to the registration
counter, H.H Sheikh Hamdan bin Rashid Al
Maktoum, Deputy Ruler of Dubai and UAE
Minister of Finance, officially opened the
exhibition to the public. Crowds thronged the
various stands offering culinary delights and
technical innovations in the food industry
from all over the world.
This year though, things were a little different.
Salon Culinaire had been set up in three
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different areas of the venue, spanning the
entire convention centre, starting from the
main area in Zabeel Hall to the smaller venue
in the newly-opened Sheikh Zayed hall, to
the static displays on the massive concourse
outside halls 5, 6, 7 and 8.
This enabled viewers to enjoy the various
aspects of Salon Culinaire in comfort, giving
more breathing space to participants as well
as they went to work in their respective
categories, eager to plate the perfect dish. As
the team of international judges walked around
jotting down points on their clipboards, the
participants felt the heat of the competition
rising by the second.
But as is the case with all competitions, there
has to be a winner (please see table). As our
very own senior chefs, led by Chef Uwe Michel,
handed out the medals and trophies to the
winners, all the ECG supporters gathered
around to cheer them on, encouraging young
and upcoming chefs to do better next year.

Check out the
April issue for
a word from
our valued
sponsors and
more memor able
moments from
Salon Culinaire
2010
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Senior chefs and
judges were at
hand for advice
and guidance
as the talented
young lot took
each other on in
the competition
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A team of international judges led
by Chef Otto Weibel worked long
and hard to ensure the medals were
well-deserved and no talent was
ignored
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Heat, light, or the
rising noise levels
– nothing could
deter the intense
concentr ation
these chefs
displayed when
doing what they
do best
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Meat, cakes,
breads or sugar
– it was difficult
to decide if this
was a work of
art or a culinary
delight
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Awards

Company

1

Johnson Diversey food Safery Hygiene Award Kitchen A

Dubai World Trade Center

Winners
Pradeep Kumar Das

2

Boecker Hygiene Award Kitchen B

Al Maha Arjaan Hotel AD

Maren Ibrahim

3

MLA Beef Class

Taiwan Chefs Association

Tony Chih-Teng Chang

4

MLA Practical Butchery

Dubai International Hotel

Prasanga Kalinga

5

Best Effort by an Individual Establishment - Emirates Salon Culinaire 2010

Dubai World Trade Center

Harald Oberender

6

Best Effort by a Corporation - Emirates Salon Culinaire 2010

Rotana Group

Mr. Helmut Arthold - Corporate VP F&B

7

Second Runner-up for Junior International Team - The Golden Buffet Pot Challenge 2010

UAE Culinary Team

8

First Runner-up for Junior International Team - The Golden Buffet Pot Challenge 2010

Finnish Team

9

Winner for Junior International Team - The Golden Buffet Pot Challenge 2010

Thailand Team

10 Best Arabian Cuisinier - Emirates Salon Culinaire 2010

Beach Rotana Resort & Spa

Ahmed Al Daikh

11 Best Pastry Chef - Emirates Salon Culinaire 2010

Renaissance Hotel Dubai

Achala Sanjeewa Weerasindhe

12 Best Kitchen Artist - Emirates Salon Culinaire 2010

Dubai World Trade Center

Lifeng Dong

13 Best Gastronomist - Third Runner-up Emirates Salon Culinaire 2010

The Address Dxb Mall

Praveen Kumaresan

14 Best Gastronomist - Second Runner-up Emirates Salon Culinaire 2010

the Address Downtown burj

Daniel Edward

15 Best Gastronomist - Winner Emirates Salon Culinaire 2010

Dubai Marina Yacht Club

Eranga Nanayakkara

Overall Medals
Gold

47

Silver

145

Bronze

282

Merit

321

Participation

139

The winners were
happy to receive
their medals
and certificates
from Chef Uwe
Micheel, making
their seniors and
mentors proud
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We thank all of our supporters for helping us to host
a very successful Salon Culinaire 2010

Behind all the glitz and glamour is a team of hard working young
men who put in hours of work to ensure everything goes smoothly.
Headed by the well-experienced Zaheer from Jumeir ah Hospitality,
the helpers get their moment in the sun

Our main business partners and major
supporters were:
Nestle Professional
Sadia International
Federal Foods
Dubai World Trade Centre
Total logistical support, maintenance and the
hosting of the judges welcome and briefing:
Jumeirah Emirates Towers Hotel – Jumeirah
Hospitality
Logistical support to the international junior
teams:
Dubai World Trade Centre Kitchens
Jumeirah Emirates Towers Hotel
Equipment supply, installation and maintenance:
Electrolux
Mohamed Hareb Al Otaiba

Souvenir chinaware and presentation plates for
the judges and marshals:
Churchill China
Chef’s jackets and buffet ware for the
International Junior Team Competition:
Ronai
Class supporters:
Al Baker and Rahma Olive Oil through
IFFCO Ingredients
Australian Beef and Lamb through Meat &
Livestock Australia
Fruit & Vegetables through Barakat &
Barakat Quality Plus
Callebaut & Cacao Barry Chocolate through
EMF Company
Fish & Seafood through Mitras Trading
Hygiene inspection and hygiene trophies:
JohnsonDiversey – Boecker – Ecolab

Use of Combi ovens:
Convotherm
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coverstory

Going for

Gold

Chef Eranga Nanayakkara has done it again – but this
time, he has done it better. After taking home a bronze
medal at the Emirates International Salon Culinaire
2009, this year he was determined to go for gold. He
reveals to Gulf Gourmet how he bagged Gastronomist
of the Year despite finalizing his winning recipe just two
days before the competition.
by Tasneem Abdur-Rashid
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T

he gleam in Chef Eranga’s
eye says it all. Still beaming
from his recent win at the
2010 Emirates International
Salon Culinaire, he is
brimming over with passion
and excitement, and despite
the gruelling ordeal he has just endured, he is
anxious to start competing again.
Born in Sri Lanka in the 1970s, unlike most
successful chefs, he didn’t always know that he
wanted to become a chef. In fact, when he was
at school, he was more interested in kicking a
rugby ball around a field than stirring a pot of
curry. However, as he grew older, and the time to
make a defining decision about his future drew
closer, the hospitality industry became more
and more appealing. Anxious to leave Sri Lanka
and travel the world, Chef Eranga believed that
the hospitality industry was his only option.
In 1996, the slightly headstrong Eranga set aside
his childhood hobby of pummelling massive men
on a grassy pitch, and went to hospitality school
instead. Unsure of exactly what career would
follow the hospitality training, but aware that
it would undoubtedly give him the opportunity
to travel, he entered the industry with slight
wariness. His unease, however, came to an
abrupt end the moment he entered a kitchen.
Enraptured by the passion with which the
chefs deftly rustled up culinary delights, and
slightly in awe of the fast pace and thrilling
atmosphere, he watched all sorts of chefs run
around the kitchen, shouting orders, chopping
vegetables and preparing meat; while pots and
pans clanged, steam hissed and swirled, and the
tempting fragrance of herbs mixed with spices
wafted in the air. In that brief moment, Chef
Eranga knew exactly what he wanted to do.
“It was a sort of epiphany,” he confesses with
a laugh. “Up until that moment, I was halfheartedly trudging through hospitality with
indifference. I wasn’t in love with what I was
learning. In fact, at best, I was only vaguely
30
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interested. But when I witnessed the adrenaline,
the excitement and the thrill of the kitchen, I
knew exactly why I was drawn to hospitality
in the first place. It wasn’t to travel, it was to
cook.”
As soon as Chef Eranga graduated in 1999, he got
his first job in a four star restaurant in Sri Lanka,
followed by his second job at a Holiday Inn in
Columbo a couple of years later. It was during
his second job that the young Chef realised
that his career growth in Sri Lanka would be
extremely slow. High competition and slow staff
turnover rates in most hotel establishments in
Sri Lanka meant that promotions were few and
far between.

Enr aptured by the
passion with which
the chefs deftly
rustled up culinary
delights, Chef Er anga
knew exactly what he
wanted to do

In 2003, Chef Eranga decided to kill two birds
with one stone. He moved to Dubai for the same
reason as everyone else moves to the bustling
metropolis – to become successful – but he
left Sri Lanka for his own personal reasons –
to broaden his horizons. Extremely dedicated,
motivated, and most importantly, ambitious, it
wasn’t long before he landed a job at the world
renowned Hilton Dubai Creek. He didn’t begin
his career in just any restaurant either, but
Verre, the prestigious restaurant overseen by
the acclaimed, if somewhat infamous, Gordon
Ramsay.
“I’ve learnt a lot from Gordon Ramsay, and even
after working at Verre for two and a half years,
I’m still very much in awe of him,” Chef Eranga
admits. “He is exactly as he is on television –
Gulf Gourmet | March 2010
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loud, fierce and demanding – but I’m extremely
grateful for it because the experience I received
whilst at Verre is priceless.”
Chef Eranga also explains that contrary to public
opinion, Ramsay isn’t quite as brutal as people
think. “He only shouts when you make the
same mistakes over and over again,” he laughs.
“I had the sense to learn from my mistakes the
first time, so I rarely gave him the opportunity
to get angry with me. His pedantic nature in
the kitchen developed my desire to constantly
better myself.”

Despite his
thirst for self
improvement,
Chef Er anga had
not thought
about entering
competitions

In order to develop his knowledge of fine
dining, Chef Eranga knew that he had to gain as
much experience as possible, and so, after two
and a half years at the Hilton, he moved to the
Royal Mirage, where he claimed the position of
Commis Chef. Almost two years later, he moved
on to the Fairmont as Demi Chef, and 18 months
following that, he progressed to Sous Chef de
Partie at the Dubai Marina Yacht Club. Each
step the ambitious Chef has taken has been a
calculated move that has enabled him to develop
his experience and progress in his career.
Despite his thirst for self improvement,
Chef Eranga had not thought about entering
competitions until the Executive Chef of the
Dubai Marina Yacht Club, award winning Chef
Thushan Don, encouraged him to do so. Realising
that he had not yet released his full potential,
he persuaded him to enter the 2009 Emirates
International Salon Culinaire, the biggest and
most prestigious industry competition in the
region.
“That first competition allowed me to taste
the true thrill, the energy and the adrenaline
of competing,” Chef Eranga explains with
uninhibited enthusiasm. “At first, I was
incredibly nervous. I didn’t know what to expect,
and although I was pleased with the medals I
walked away with, I knew that I could do a lot
better.”
Determined to go for gold, this year, Chef Eranga
32
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threw himself into preparing for the 2010
competition. For the entire month preceding
the event, he spent every spare second of his
time practicing the recipes he had created
together with Chef Thushan. With two live
cooking events of beef and fish to prepare for,
together with a five course menu, he definitely
had enough on his plate.
“During that entire month, I would come into
work on my day off and practice the recipes until
I could create them with my eyes closed. I would
also stay on in the kitchen until the depths of
the night, refining my routine and timing myself
to ensure that I was getting faster and faster,
and that I could perform the entire routine –
preparing, cooking and plating – within the
timeframe of one, short hour.”
Anxious not to disappoint his Executive Chef,
he confesses that he would taste every dish
before he would present it to Chef Thushan, and
should something fall short, he would dispose
of it and start all over again.
Although it was a tedious job, he could see
himself progressing with each day of practice,
and soon, his techniques were refined to near
perfection, and he was ready for the competition
itself.
Despite the fervent practice, nothing prepared
Chef Eranga for the sheer scale of the event.
Bigger, more challenging and far more intense
than the previous year, the international judges
were on the lookout for originality more than
anything else – and although Chef Eranga’s
recipes were perfect – he was shocked to find
that they were not as unique as he had hoped
they would be.
The five-course meal competition sailed smoothly,
and his carefully constructed recipes received
excellent feedback. The fennel consommé with
carrots, stuffed king prawns and risotto tobico
was both rich yet subtle; the char grilled baby
leeks, crab meat terrine and octopus capaccio
with sumac dressing was intense and bold; the
poached tuna and hammour with quail eggs,

marinated beans, sweet potato and mixed beans
with a creamy saffron sauce, was deliciously
fragrant and inventive; and the main course of
mint crusted baby chicken breast garnished with
sumac, bresaola potato gratin, baby vegetables
and blueberry juice was succulent and juicy,
accented with the tiniest tang. The judges were
duly impressed, and Chef Thushan felt his
confidence soar.
However, things took a terrible turn during the
live fish stage.
“For the live fish event, I made pan seared sea
bream with apple veal bacon, scallion ragout
beetroot, risotto marinated with artichoke
puree, and spicy crispy apples. The preparation
went smoothly, everything was as it was
intended to be, yet the judges felt there was
something lacking,” he explains.

Confident, selfassured and
well-grounded,
he is a chef
with a very
distinct vision

After walking around the competition hall, Chef
Eranga realised with a sinking heart exactly
what the problem was. Every other chef was
preparing something similar, and the dish he
had painstakingly created and perfected over
the past few weeks were not as unique as he had
envisioned.
The judges’ response confirmed his fears.
Although they liked his recipe and delivery,
it wasn’t enough to give him an edge over his
competitors, and he was awarded with a modest
silver medal for his efforts.
Gulf Gourmet | March 2010
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That evening, Chef Eranga was faced with a
difficult decision – to continue with his original
plan for the live beef event, or to strive to be
different by completely revamping his recipe
to give it the X factor. A recreation however,
meant that he had very little time to prepare and
perfect his recipe, putting him at a disadvantage
to all the other chefs that had been preparing for
weeks.

change of recipe did worry me,” he admits.
“Although I knew it was the right decision, the
lack of practice did concern me. With almost no
sleep the night the before the event, I was also
worried that that during the cooking process I
would forget little things. It’s hard enough as it
is to remember what’s in the oven and what’s
on the hob, cooking an unfamiliar recipe with
virtually no sleep, the challenge is even greater.”

“I spoke to Chef Thushan about my concerns
with the original dish, and he told me to go with
my gut instinct. His support and belief in me
urged me to change the recipe and try something
different. I only managed to practice five times in
the one day I had between the fish event and the
beef event, and I spent almost all night cooking
and re-cooking the dish, and playing with various
plating options.”

This year’s competition, according to Chef
Eranga, was harder than the previous year with
the international judges setting extremely high
standards for all competitors. And although he
anticipates next year’s to be even tougher, he is
differently ready for the challenge.

The new dish, inspired by the Middle East itself,
consisted of pan seared beef rump, lentils, sauté
Asian vegetables, carrot puree and the signature
ingredient: pomegranate sauce with crispy
sweet potato. The fusion dish was as unique as
it was delectable, and the judges’ response was
phenomenal.
“After the event, I had a look at what the other
chefs had created, and no one had used Asian
vegetables or such an interesting dressing.
Despite pomegranate sauce being extremely
popular in the Middle East, especially the Levant
region, no one had dared to experiment with it,”
he says proudly.
Chef Eranga’s gamble paid off and he was
awarded with first place and the honour of ‘Best
Dish’. His total marks, including the silver medal
he received for the fish, pushed him ahead of
his competitors, and much to his surprise, he
was awarded with the coveted ‘Gastronomist of
the Year’ award – a title he had previously only
dreamed to acquire.
With such a prestigious accolade firmly pinned to
his apron, Chef Eranga has even more ambitions
for the competition next year. “The sudden
34
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And after he has won a few more titles?
“I plan to be an Executive Chef in the next
five years, and I definitely want to gain more
international experience and exposure. I’d love
to work for Gordon Ramsay again and I would
love to have the opportunity to work in Europe.
But after that, I eventually plan to settle in Sri
Lanka and hopefully open my own restaurant.”
Despite his love for fine dining and the complex
creations he has a tendency to concoct in the
kitchen, Chef Eranga admits that his all time
favourite dish – without a doubt – is a simple,
traditional Sri Lankan curry.
No matter how many years he spends in five
star hotels in Dubai, or what Michelin star
restaurants he may work for in Europe, in his
heart, he is a Sri Lankan through and through.
Confident, self-assured and well-grounded, he
is a chef with a very distinct vision. And if his
recent win is anything to measure him against,
we’re pretty sure he’ll achieve everything he sets
out to do.
After all, how many chefs can truly say that not
only did they create a unique recipe just two days
before a competition, but they actually walked
away with ‘Best Dish’ for the haphazard, yet
heartfelt attempt? Not many, that’s for sure.

Gulf Gourmet | March 2010

35

madridfusion

Making of

a legend
Juan Mari Arzak needs no introduction in the culinary world.
A chef par excellence, he’s witty, wise and offers a wholesome
culinary experience at his restaurant, Arzak, in Spain. Gulf
Gourmet chats with the prolific 68-year-old who admits one is
never too old to cook.
36
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Taking over the family business means being a chef
was inherited. Did you ever want to be anything
else though?
Actually, I did. I wanted to be an architect. I even
studied architecture for a year and a half, but I soon
realised I did not enjoy what I was doing. That’s when I
went to Madrid to join the only cooking school we had
then. I loved cooking, and that’s when I realised that
was my true calling in life.
You have a history, a legacy behind you. What is the
most important message you would like to pass on
to your fellow chefs and juniors?
No matter what you do, you should be passionate about
it. Cooking is hard. Being a chef is not easy work, but
it can be immensely rewarding if you love what you are
doing. Then work is not work anymore. The trick is to
have the passion for it.
You said at Madrid Fusion 2010 that you intend to
continue to cook as long as your health allows it.
For me, life without cooking does not have much
meaning. I am 68-years-old now. If I wanted to retire,
I could have done it a long time ago, but I didn’t. That
says it all.
Tell us a bit about the new innovations at your
restaurant.
We are working on many new things. Like trying to get
more luminosity in our dishes. We are also working
with Philips for freeze drying projects. Using more
powders to enhance flavours. And experimenting with
food fructose.
How important is culinary education for a chef?
Your mother, who taught you everything you know,
never went to culinary school. But you did, and so
did your daughter Elena, right?
Going to cooking school is as important for a chef as

38
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education is for an architect. It gives you the basics.
Yes, Elena went to Switzerland to the Lucerne School
of Hotel Management.

that help comes from technology. He must learnt to
incorporate technology into his technique, and use the
advantage of the things available to him today.

Do you see a difference in the cooking styles of your
mother and your daughter? Elaborate.
Well, to begin with, Elena is more prepared for
her position because of her education. She is more
evolutionary in her thinking. But indeed, both have
the same passion for cooking, and I see her doing her
work with the same love that my mother had when she
was here.

What, according to you, are the elements of a perfect
dish?
It begins with a great product – the ingredients have to
be the best. And then the chef who must know how to
use it in the best possible way.

Elena is working with you, but your other daughter
has chosen a different career path. How would you
have reacted if Elena did not want to cook?
Elena is working with me, and she will take over some
day. But even if no one in my family wants to continue
in this field, I will hand my restaurant over to my
employees. Most of them have been with me for 20-25
years now – they have built this restaurant with me. So
in that sense, they too are like my family.
You are a chef, but running a restaurant is also
a business. Do you consider yourself more of a
creative chef or a shrewd businessman? How do you
strike the balance?
I am definitely not a businessman. If I wanted to do
business and make lots of money, I would have chosen
another field. I chose cooking because this is what I
love to do, and it is my passion that drives me, not the
business.
There’s always a debate among chefs about
technique vs technology. What, for you, is more
important?
Both. One must have some balance. Evolution is very
important in life. A chef must do his thing, but it’s
important for him to get help on his technique, and

If I could
change
something about
my life, I think I’d
like to be taller
and cuter!
If there was one thing you could change about your
life, what would it be?
I would like to be taller, and cuter. But apart from that,
I would chose to be a chef every time.
You have many accolades and achievements to your
credit. Is there anything left for you to do?
I would love to meet a lot more of the people I admire,
like Nobel prize winners, missionary workers, or simply
beautiful women and wonderful people.
Juan Mari Arzak was an only child born to Juan
Ramon Arzak and Francisca Arratibel in San
Sebastián, Spain. He spent much of his childhood
in his grandparents' restaurant. Later, Juan Mari
Arzak's parents took over control of the restaurant.
Juan Mari Arzak's father died in 1951, after which
time his mother continued to run the restaurant
until he took over control of the restaurant.
Juan Mari Arzak has two daughters, Marta and
Elena, with Maite Espina. Since he took over the
restaurant, the restaurant has garnered much
praise, and received 3 Michelin stars in 1989.
In 2008, Arzak received the "Universal Basque"
award for "adapting gastronomy, one of the most
important traditions of the Basque Country, to
the new times and making of it one of the most
innovative of the world". He is currently grooming
his daughter Elena to take over the restaurant.
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presents

Hot or cold, those with a sweet tooth will
hardly be able to resist the delectable desserts
offered up by our top Dubai chefs.

40
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Uwe
Micheel

Director of Kitchens

R adisson Blu, Dubai Deir a Creek
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Hot Toffee Pudding, Wild Fruits
Cheese Cake And Chocolate–
Orange Millefeuille

Blueberry And Amaretto
Parfait with Wild Fruits
Topping And Toffee Cream

Ingredients

Ingredients

For The Toffee Pudding
• 4 pcs yolk
• 8 tbsp (112gms) sugar
• 4 pcs eggs
• 15 tbsp (210gms) flour
• 200 gms butter
• 150 gms Carte d’or toffee topping
• 100 gms white chocolate
For The Wild Fruit Cheese Cake
• 375 gms cream cheese
• 198 gms condensed milk
• 75 gms whip cream
• 3 leaves gelatin
For The Orange Mousse
• 2 pcs eggs
• 80 gms sugar
• 190 gms cream
• 2 leaves gelatin
• 20 gms orange zest
• 75 ml orange juice

For The Blueberry Parfait
• 25 gms blueberries (frozen)
• 5 pcs egg yolk
• 500 gms Elle & Vive cream
• 3 leaves gelatin
• 3 gms liquid glucose
• 25 gms amaretto cookies
• 5 gms sugar
For The Toffee Cream
• 50 gms whip cream
• 30 gms Carte d’or toffee topping
• 50 gms mascarpone cream

Method
For The Toffee Pudding
• To prepare the Toffee Pudding – mix the egg, sugar and yolk till you get creamy texture. Melt the chocolate and butter,
and pour the Carte d’or toffee topping in the egg mixture and mix carefully. Add the chocolate and flour, and mix
all together. Pipe the mixture in a 4 cm diameter black mould, and bake for 10 to 12 minutes at 2000C. This makes 9
portions.
• To prepare the Wild Fruit Cheese Cake – soak the gelatine in cold water. Combine the cream cheese and condensed milk
and mix together till soft. Add whip cream. Melt the gelatine, then add to the mixture, and pour in a 20 x 20 cm, 1 inch
deep tray. Spread evenly and freeze.
• To prepare the Orange Mousse – soak the gelatine in cold water. Beat the egg, sugar and orange zest until fluffy. Add the
cream, melted gelatine and orange juice to the mixture.
• Serve as shown.
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Method
• Soak the gelatin in cold water.
Combine the egg yolk, sugar and
glucose in a small stainless steel
bowl and place the bowl in a bainmarie and mix until fluffy.
• Then add the gelatin and allow to
cool. Next, add the blueberry to the
egg mixture, followed by the cream
and crushed amaretto biscuits. Pipe
the mixture in a 12 x 4 cm black
mould and place in a freezer.
• To prepare the Toffee Cream – mix
all the ingredients together in a
bowl, and keep in a fridge for two
hours to make it firm. Then scoop
the mixture using a teaspoon.
• Serve as shown.
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Patrick
Lannes
Chef Director

Le Royal Meridien Beach Resort &
Spa and Grosvenor House
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Toffee panacotta with
wild berry poached pear

Ingredients
For toffee panacotta
• 100 gms cooking cream
• 20 gms castor sugar
• 1 pc vanilla pod
• 2 pcs gelatin leaves
• 100 gms whipped cream
• 20 gms Carte d’or toffee topping
For poached pears
• 4 pcs pears
• 200 gms Carte d’or wild fruit
topping
• 1 litre water

Method
• In a sauce pan, warm the cream
and sugar with the split vanilla
pod. Add the 2 gelatine leaves and
stir until the sugar and the leaves
are dissolved. Let the mixture
cool slightly and fold in the Carte
d’or toffee topping and the
whipped cream.
• Place into a suitable container of
glass and fill to the top. Place in a
fridge overnight for the panacotta
to set.
• Peel the pears and cut the base
so that they are able to stand.
Bring the water and Carte d’or
wild fruit topping to a simmer,
and add the pears into the
pan, making sure the pears are
covered. Gently simmer the pears
until tender, but not too soft. This
should normally take around 45
minutes, but will vary depend on
the size of the pears.
• When the pears are cooked, the
cooking liquor can be reduced to
make a wild berry sauce for the
dessert.
• Remove the panacotta from the
mould by warming it in hot water
or leave it in the glass and serve
like this. Arrange the pear onto
the plate and set next to the set
panacotta. Drizzle a small amount
of the wild berry sauce around the
pear. Garnish with wild berries.
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Pomme-Grand- Mere with
fruit filling and crumble
Ingredients
For the crumble
• 100 gms sugar
• 150 gms flour
• 200 gms soft butter
• 2 gms baking powder
• 1 gm salt
• 1 egg
For the Pomme-Grand- Mere
• 3 pcs Granny apple
• 3pcs red apple
• 90 gms Carte d’or toffee topping
• 90 gms Carte d’or wild berry
topping
• 100 gms melted butter
• 50 gms granulated sugar
• 180 gms digestive biscuit
• 60 gms fresh blueberry

Method
For the crumble
• Blend everything together and
rest for maximum one hour in the
fridge. Roll into 3mm and cut into
small cubes.
For the Pomme-Grand- Mere
• Wash the apple and core in the
middle. Prepare a ceramic dish for
baking the apple, and brush on
the side with melted butter and
sprinkle a little sugar.
• Fill the apple with biscuit crumb,
fresh blueberries, Carte d’or wild
berry topping and Carte d’or
toffee topping. Sprinkle with the
crumble on top. Place on the dish
and bake at 130 degrees Celcius
for 35 minutes, until the apple
has slightly colour to golden and
is tender. Remove and top with a
little more of the topping. Serve.
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Amgad
Zaki
Executive Chef

Renaissance Dubai Hotel
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Waffle with mixed berry sauce
Ingredients
•
•
•
•
•
•
•
•

170 gms all-purpose flour
2 tsp baking powder
½ tsp salt
1 tbsp granulated sugar
3 eggs
300 ml whole milk
160 ml vegetable oil
½ tsp pure vanilla extract
(optional)
• 100 ml Carte d’or wild berry
topping
• Fresh fruits of your choice

Method
• Pre-heat your waffle iron to its
hottest setting. Placing a cookiesheet under it can help catch any
batter drips during cooking.
• Sift together flour, baking powder
and salt. Beat eggs thoroughly.
Whisk in sugar, milk and oil.
Add liquid ingredients to dry
ingredients, and mix gently until
combined. Don't over mix. Spray
both surfaces of your waffle iron
with cooking spray. Ladle a spoon
of batter (100 g) on the iron and
close it.
• It's not unusual for a bit of batter
to seep out of the edges of the
iron. If there's excessive leakage,
use less batter for the next waffle.
Cook until the waffle iron’s
indicator light shows that cooking
is complete, or until no more
steam comes out. The finished
waffle should be golden brown
and crispy.
• Lift the waffle out of the iron with
a pair of tongs and either serve
right away, or transfer it to the
oven to keep warm. Pour Carte
d’or wild berry topping on the
plate and garnish with fresh cut
fruits.
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Chocolate & caramel mousse with
walnut toffee and toffee ice cream
Method

Ingredients
For the chocolate mousse
• 4 egg whites
• 110 gms sugar
• 140 gms hazelnuts, finely ground
• 2 tablespoons unsweetened cocoa
powder
• 250 g dark semi or bittersweet
chocolate (60-70%)
• 4 egg yolks
• 70 g sugar
• 60 + 240 ml whipping cream
For the caramel mousse
• 165 g sugar
• 10 g butter
• 25 ml water
• 250 ml milk
• 12 egg yolks
• 5 g cornstarch
• 5 leaves gelatine
• 250 ml whipping cream
• For the walnut toffee
• 100 g walnut
• 200 g Carte d’or toffee topping
• 2 pcs gelatine leaves
For the toffee ice cream
• 225 ml milk
• A pinch of salt
• 200 g sugar
• 1 vanilla bean
• 5 egg yolks
• 450 ml cream
• 100 ml Carte d’or toffee topping

For the chocolate mousse
• Preheat oven to 180 deg C). Line a
23 cm cake tin with grease proof or
other non-stick paper, and grease
the tin. Whisk the egg whites until
stiff and peaks form by using an
electric mixer. Gradually add the
sugar and whisk well each time
sugar has been added. Mix with
finely ground hazelnuts and cocoa
powder. Bake for 15 minutes, or
until a wooden pick inserted in
centre comes out clean. Cool the
cake.
• Melt finely chopped dark chocolate
over hot water. Beat the egg yolks
with 70 gms sugar until white.
Heat 60 ml whipping cream to the
boiling point, and whisk in beaten
egg yolks. Fold in melted chocolate.
The mixture will immediately
thicken. Cool to approximately 38
degrees Celcius.
• Whisk the 240 ml whipping cream.
Fold with the egg and chocolate
mixture, one tablespoon at a time,
until the filling becomes soft, then
add the remaining cream. Transfer
to the cake tin, and place in the
refrigerator for several hours. If
served cold, the filling appears
more like chocolate truffle than
mousse. If you prefer a sweeter
flavour for the filling, you can use
semisweet chocolate (40-45%)
instead of the recommended type.
For the caramel mousse
• Soak the gelatine in cold water.
Prepare a dry caramel with 125 gms
sugar. Add the butter, cook with
water. Boil again for few minutes to
dissolve the caramel completely in
the water. Set aside.
• Prepare some custard with the

milk, remaining sugar, egg yolks
and cornstarch. Add the drained
gelatine and caramel to the warm
custard. Stir well. Leave the custard
to cool at room temperature.
• Whip up the cold whipping cream.
Combine it gently with the cold
custard. Mould and let it set in the
fridge for a few hours. Decorate as
you please.
For the walnut toffee
• Chop the walnuts and soak the
gelatine in cold water. Warm the
Carte d’or toffee topping and
add the soaked gelatine. Stir until
gelatine is well dissolved. Then
finally add the chopped walnut.
For the toffee ice cream
• Heat the milk, salt, and sugar in
a saucepan. Split the vanilla bean
lengthwise and scrape the seeds
into the milk with the tip of a
paring knife. Add the bean pod
to the milk. Stir together the egg
yolks in a bowl, and gradually add
some of the warmed milk, stirring
constantly as you pour.
• Pour the warmed yolks back into
the saucepan. Cook over low heat,
stirring constantly and scraping
the bottom with a heat-resistant
spatula until the custard thickens
enough to coat the spatula. Strain
the custard into the heavy cream.
Rinse the vanilla bean and put it
back into the custard and cream to
continue steeping.
• Chill thoroughly, then remove the
vanilla bean and freeze in your
ice cream maker according to
the manufacturer’s instructions.
Then, when you remove from the
machine, add the Carte d’or toffee
topping.
• Assemble and serve as shown.
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advertorial

A

quality
product

The Angus brand
experts trust.
Let our flavor experts introduce you to
extraordinary taste. The Certified Angus
Beef ® brand is a cut above USDA Prime,
Choice and Select. It’s beef so flavorful,
less than 8% of beef makes the grade.
Don’t settle for ordinary Angus when
you can experience extraordinary flavor.

Our ‘home-made’ hash browns, 40 g, crispy outside, inside roughly
grated structure, a real alternative to the round form rösti!

S

pecially chosen potatoes are supplied
by our 350 Austrian Bauernland
partner farmers, who cultivate,
harvest and process to the strictest
quality guidelines. And the latest technology
and strict controls ensure only the best for
our hash browns.

Visit certifiedangusbeef.com
for grilling tips and recipe ideas.

Whether as a side-dish, a vegetarian main
course or a vegetarian burger with a herb sauce
and salad, these hash browns are a culinary
taste wonder.
Quickly and healthier prepared in the combisteamer.

•

FANTCO has been recognized by
Certified Angus Beef LLC as the #1 licensed distributor in the
MENA region and #18 globally!

FANTCO

Faisal Al Nusif Trading (FANTCO) | Phone +971 4 3391149 | Fax +971 4 3390919| Hotline : +971505595098 /+971504828942
Purveyors of the finest US beef
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welcometotheECG
Mrs.Sujatha Dube, Executive Director, Fanar al Khaleej, receiving the
membership from Chef Uwe Micheel, President, Emirates Culinary Guild

Fanar Al Khaleej is 20-year-old company that
prides itself on being a premier service provider
to the food processing companies of the GCC, in
the areas of Food Engineering, Refrigeration and
Ingredients.
Fanar Al Khaleej is now concentrating on helping
chefs in the use of innovative ingredients that
confer enhanced health benefits to the culinary
creations – We blend health with taste. Our
culinary range includes: spices, marinades, spice
mixtures, soups, flours, premix, pastry mixes and
batter mixes - liquid and powder smoke flavours,
probiotic cultures, natural coulours and flavours.
Our Engineering Division supports and caters to
the demands of equipment required for a large
variety of food processing applications. Our team
of experienced Engineers & Food Technologists
work together to provide total solutions to the
food industry, both for individual equipment and
complete turnkey projects in food processing.
Fanar Refrigeration specializes in the design,
engineering and commissioning of all commercial
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Mr. Daya De Silva, Food
Service Sales & Marketing
Manager, Aramtec, receiving
the membership certificate from
Chef Uwe Micheel, President,
Emirates Culinary Guild

and industrial refrigeration projects in the GCC and
other Arab countries. Our team can put together
entire projects on a turnkey basis, either based on
Freon or Ammonia. We have an overwhelming share
in this market. Our capabilities are unmatched,
with over 15 years of experience in installation of
virtually every field in refrigeration.
The Fanar Food Ingredients Division, with
warehouses in the UAE and in Dammam (KSA), is
devoted to providing a wide range of fine and bulk
food ingredients to the food processing industry in
the GCC, accompanied by the best possible service.
This division considers itself as the customer’s
partner in product development and customer
satisfaction is the primary goal. This division has
a production facility in the name of Al Fanar Food
Industries LLC which was set up in the beginning
of the year 2003, with the objective of enhancing
our capabilities in product development, research
and training.
It is a HACCP certified firm involved in production
and distribution of powder blends. Our product
range includes seasonings, marinades, brines,
bakery mixes, and yoghurt and beverage stabilizers.
The company is constantly in the process of
developing new products to meet national and
international demands.

program to wagyu beef from the succulent margert
river region to top quality grass-fed beef and
lamb from western Australia, french fries, frozen
vegetables, appetizers, US Game products and our
line of pastry ingredients.

For 29 years Aramtec has been setting the
standards of culinary excellence in UAE.The
company was formed back in year 1979, as one of
the pioneer food distributors in the country.
From day one our dedication to the highest quality
produce and services has made us the preferred
food supplier by so many chefs in UAE.
Our product range is very diversified… from our
mouthwatering American angus chilled meat

With over 120 employees, 50% of which in sales
and marketing related activities added to our
expertise in sourcing top brands from all over the
world , we offer our customers a one stop solution
for their requirements.
We are always up for the challenge of the rapidly
growing UAE, with a fleet of 31 temperature
controlled delivery trucks we are capable of serving
our customers very efficiently.
Aramtec has witnessed many stages of expansions,
but the past six years marked its peak growth so
far, tripled in both size and sales revenues.
Gulf Gourmet | March 2010

57

welcometotheECG

The Hotel Show exceeds my
expectations every year

Mr Ray Tinston, Sales Director, The Hotel Show,
receiving the membership certificate from Chef
Uwe Micheel, President, Emirates Culinary Guild

With more and more products, new
equipment and the latest technology for
the food and beverage sector, The Hotel
Show gets better every year. The new
dedicated coffee shop and juice bar
feature will add another element to the
already extensive food and beverage
equipment presence at The Hotel Show.
Plus, the corporate catwalk is a really
good opportunity to see the latest staff
uniform designs.

C

M

Where the Hospitality Industry meets...
The Hotel Show will be returning to Dubai, 18 20 May 2010. Over three days, there is no other
place to meet with thousands of qualified industry
buyers. Dubai is well established as the hub for
the hospitality industry in the UAE and the wider
MENA region. The Hotel Show is the region’s most
important supply, fit-out and service exhibition
for the hospitality market.
The show hosts the latest products, services and
technologies from all aspects of the hospitality
and leisure sector. Last year, exhibitors from over
48 countries, were on show including France, Italy,
Germany, Cyprus, Greece, Thailand, Portugal,
the United Kingdom, Spain, the United States of
America, China, Turkey, Belgium, Pakistan, India,
Taiwan, Philippines, Australia and Brazil.
It is essential, now more than ever, that you source
the latest products, services and knowledge to
drive the profits of your business, increase ROI
and improve guest experience – to stay ahead
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of the competition. To help you navigate the
show and find exactly what you need, we have
divided exhibitors into four product sectors: The
Resort Experience, Interiors & Design, Operating
Equipment & Supplies and Security & Technology.
The regional hospitality industry remains strong
with $7 billion worth of hotel projects currently
under construction in the GCC. The hospitality
sector is forecasting new hotel developments
across the region with a net worth of USD30bn
through to 2010/11. This alone will see fit-out and
supply business continue to flourish over the next
two or three years across the region.
Don’t miss out on our conference programmes!
The Seven Star Conference and The Middle East Spa
Summit are presented by senior industry experts
who will be sharing their thoughts and experience
on a wide range of topics. They will identify trends,
equipment and marketing opportunities to help
you achieve bottom line targets without forfeiting
service or quality guest experience.
For more information on The Hotel Show, visit
www.thehotelshow.com
If you would like to visit The Hotel Show, visit
www.thehotelshow.com/visit

Y

CM

(NEW)

MY

CY

Martino D’Souza

CMY

K

Executive Chef, Millennium Airport Hotel, Dubai
General Secretary, Emirates Culinary Guild

Register now for

Free fast track entry

18–20 MAY 2010
DUBAI WORLD TRADE CENTRE

www.thehotelshow.com/register
OPERATING EQUIPMENT & SUPPLIES
Co-located with:

|

SECURITY & TECHNOLOGY

11:00–19:00 DAILY
|

INTERIORS & DESIGN

|

THE RESORT EXPERIENCE

Sponsors and Partners:
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memberdirectory
ECG Corporate
member directory

Al Ghurair – Foodservice Division
Mr. Sameer Khan
Mobile No: 050 4509141
Office No: 04 8852566
Email: SameerK@alghurairgroup.com
Al Sharq Al Aqssa 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@amfime.ae
Aramtec
Mr. Syed Iqbal Afaq
Email: syediqbal@aramtec.com
Bahraja Trading
Tel: 009714 7447401
Email: bahraja@emirates.net.ae
Barakat Quality Plus
Mr. Jeyaraman Subramanian
Tel: 009714 8802121
Email: jr@barakat.com
Mr. Mike Wunsch
Tel: 009714 8802121
Email: mikwuuae@emirates.net.ae
Baqer 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.Ewart@churchillchina.plc.uk
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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: khamza@griffithlaboratories.com
Dairy Products France
Ms. Morgane Danet
Office No: 04 2833741 ext 202
Email: Morgane/danet@sopexa.ae
DOFREEZE LLC
Mr. Aamer Fayyaz
Tel: 04 3476320
Email: afayyaz@emirates.net.ae
Dudson Group
Ms. Sharon Black
Email: Sharon.black@dudson.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
Mr. Ahuja M.S.
Office No: 04 337 7378
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.farghal@fonterra.com
Food Specialities
LLC
Mr. P.L. 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
IFFCO
Foodservice
Mr. Syed Kazim Najam
Mobile No: 050 634 5481
Office No: 06 5029239
Email: Snajam@iffco.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

JohnsonDiversey Gulf
Mr. Marc Robitzkat
Mobile No: 050 459 4031
Office No: 04 8819470
John Holt Foods
Mr. Alen Thong
Tel: 009715 347 20 49
Email: jathong@emirates.net.ae

Mohamed Hareb Al Otaiba
Mr Tahir Chatawala
Tel: 04 3414900
Email: info@mhao.ae
Multivac Middle East (FZE)
Mr. Hans A. Isacson
Mobile No: 050 4823820
Office No: 04 2991980
Email: hans.isacson@ae.multivac.com

Laederach Middle East
Mr. Philippe Blindenbacher
Mobile No: 050 895 1715
Office No: 04 299 8283
Email: Philippe.blindenbacher@laederach.ae

National Honey Board
C/o Arab Market & Finance, Inc.
Ms. Lina Kanaan
Tel: +961-1-740378 / 741223 / 751262
Email: linak@amfime.ae

Lamb Weston
Mr. Sajju Balan
Mobile No: 050 4907980
Email: sajjubalan@lambweston-nl.com

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

Email: marc.robitzkat@jonhnsondiversey.com

LG
Ms. Anita Shah
Email: anitashaa-j@gmail.com
Masterbaker
Mr. Ram Narayan
Mobile No: 050 424 8020
Office No: 04 8815055
Email: ramn@switzgroup.com
Meat Livestock Australia (MLA)
Mr. Ian Ross
Mobile No: 00973 396 99154
Office No: 00973 17223003
Email: iross@mla.au
Mitras International
Trading LLC
Mr. Jagdish Menon
Mobile No: 050 6546661
Office No: 04 35230001
Email: jagdishm@eim.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

Transmed Overseas
Mr. Hani Kiwan
Office No: 04 334 9993 Ext 386
Email: hani.kiwan@transmed.com
Truebell Marketing & Trading
Mr. Bhushant J. Ghandi
Mobile: +971 50 6460532
Email: fsd@truebell.org
Technical Chemical Laboratories
Mr. Ghalal Ghaly
Mobile No: 050 2489498
Office No: 04 267 5820
Email: galaghaly@tcl-eg.com
Unilever Food Solutions
Mr. Hisham El Taraboulsy
Office No: 04 8815552

RAK Porcelain
Mr. Ravi
Email: ravi@fnbekfc.ae

US Meat Export Federation
Ms. Lina Kanaan
Tel: +961-1-740378 / 741223 / 751262
Email: linak@amfime.ae

Royal Culimer
Mr Jeroen Tollenaar
Te: 04 8817847
Email: jtollenaar@culimer.com

US Dairy Export Council
Ms. Lina Kanaan
Tel: +961-1-740378 / 741223 / 751262
Email: linak@amfime.ae

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

Winterhalter ME
Mr. Joachim Dandja
Tel: 009716 7447401
Email: jdandja@winterhalter.ae

SAFCO
Mr. Ajit Sawhney
Tel: 009716 5339719
Email: ajit@sawhneyfoods.ae
Seascape Int’l
General Trading
Mr. Ibrahim Al Ghafoor
Office No: 04 3378220
Email: ghafoor@seascape.ae

Fanar Al Khaleej Tr
Martin Mathew
Asst Sales Manager - Hotel and Catering
Division
Mobile: +971 50 2638315
Phone: +971 6 5343870
E-mail: mmathew@fanargroup.ae
ANGT - NONIONS / SIPPY
Mr. Ashwin Ruchani
Mobile: 055 8964874
Email: impex@angtdub.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

Gulf Gourmet | March 2010

61

