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Dear Fellow Chefs, Colleagues, Ladies and
Gentlemen,

Welcome to the November issue of Gulf
Gourmet. [ would like to first thank
everyone who came for our Charity Blood
Donation - thank you for helping to save
lives. We will have another one in the
beginning of the New Year - hope to see
even more of you then.

The registration for the Salon Culinaire
2010 is on in full swing. Josephine already
reported a good number of entries, so make
sure you register (with payment) as soon

as possible to avoid disappointments. We
know from experience that the live cooking
classes especially are booked early.

Andy Cuthbert and Alen Thong have already
met with the DWTC - the layout of the
Salon will change a little this time, which I
believe is the right way for it to grow and
move forward. We will also be welcoming
junior teams from different countries for
the first time. A full update on the Salon
will be presented at our next Guild meeting,
to be held on November 8th, 2009. The
location will be confirmed soon.

n.l'u'.hﬂ:'
i e Vkaf

[ am sure most of you will have seen our
new website, www.emiratesculinaryguild.
net. If not, make sure you look at it soon. I
am happy to inform you that it’s great — a
big thank you goes out to Andy Cuthbert
and James Griffith for their tireless efforts.

Also, please take a moment to look at the
Friends of the Guild pages, and see all the
corporate members who support the guild.
And please do take a look at the profiles

of our corporate members in this issue —
Nonions and Ecolab, who is a long time
supporter. [ would also like to thank all our
supporters who are with us through this
difficult market situation, and I hope that
all businesses recover very soon.

Thanks to Chef Andy Kurfurst and his
team from the Renaissance Hotel Dubai for
hosting our October meeting.

Culinary regards,
Uwe Micheel
President of Emirates Culinary Guild

Director of Kitchens
Radisson Blu Hotel, Dubai Deira Creek
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ON THE

CUTTING
EDGE

Chef Juraj Kalna, Executive Chef, The Edge Restaurant
and Lounge, and his team has repeatedly made history
' ional Salon
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coversiory

ubaiis renowned for
making headlines.
From having the
world's tallest tower
dominating its
skyline to housing
the world's largest
mall, it really is no
stranger to being
the first, the biggest
and the best. Recently, the UAE was marked on the
map again, this time, for being home to The Edge
Restaurant and Lounge, currently the trendiest,
most exclusive and definitely edgiest restaurant in
town. Although the concept of The Edge is definitely
unique, what sets it apart from all the other top notch
gastronomical destinations is its award-winning
kitchen staff.

With an Executive Chef like Chef Juraj Kalna, who
is well accustomed to pocketing accolades, having
won the Gastronomist of the Year Award in 2006
and 2008, while the first runner up award went to
Yerson Behi, the Sous Chef at The Edge, it comes as
no surprise that his team did well in 2009. But what
came as a total shock was the sheer manner in which
the culinary team dominated the entire event. Not
only did they win Gastronomist of the Year 2009, but
they also took home the second and third place titles.
In addition, they won the best live cooking dish of the
event, and came first, second, third AND fourth place
in the Junior Chef of the Year competition in July. A
complete first in the history of the industry.

“We planned it for a while,” Chef Juraj confesses with
a smile. "It required a lot of dedication from the team,
and our success lies in teamwork and in perfecting
traditional techniques. Perfect dishes aren’t about
trying to reinvent the wheel, but about focusing on
the simplicity of the food, drawing out its flavour and
essence."

So how do chefs that work full-time manage to find
the time and energy to prepare for competitions?
According to Chef Juraj, they work through the
night and forsake their sleep, their social lives, and
occasionally, their sanity, to get the practice in.

"We drink crates and crates of Red Bull during
competition time," he says with a laugh. "We stay
awake the whole night and refine our preparation
techniques, learn new recipes, and perfect existing
ones. It really does involve a lot of commitment, and
every single chef on my team is 100 per cent dedicated
to excelling. My kitchen isn’t the place to be if you
want to relax or have it easy."

14 GULF GOURMET | NOVEBMER 2009

PERFECT DISHES ARE
NOT ABOUT TRYING TO
REINVENT THE WHEEL,
BUT ABOUT FOCUSING
ON THE SIMPLICITY OF

THE FOOD, DRAWING
OUT ITS FLAVOUR AND
ESSENCE.

Chef Juraj doesn't just train his staff and encourage
them to participate in competitions though. He
too actively competes, and having recently won the
Middle East and North Africa (MENA) division at the
Regional Chef Awards in South Africa, he will travel to
Chile for the Global Chef Awards in January 2010.

The eliminations have seen over 80 countries
compete to represent their regions, with only seven
chefs chosen at the end. During the competition in
South Africa, the chefs had to prepare four dishes
using ingredients that had been previously disclosed
within an extremely tight time frame. With only
one assistant and five hours to create gastronomical
wonders four times over to twelve judges, allowing
only forty-five minutes to create each dish, the
competition was extremely intense. But Chef Juraj
thrives on challenges and thoroughly enjoyed the
experience.

"For the first course, we were given fresh asparagus
and an assortment of mushrooms, the second
utilised fresh salmon, the third used grassfed lamb,
and dessert had to involve dark and milk chocolate
with citrus fruits. It was a lot to play around with,
so I decided to focus on the core ingredients and
create dishes that were simple yet flavoursome, that
allowed the ingredients to speak for themselves," he
explains.

Chef Juraj’s menu began with the delectable Daedal
Miscellany, which consisted of red and white tomato
formulations with marinated asparagus, quail egg,
shiitake and baby mizuna. The second course was
Salmon Tritone: olive oil poached salmon with salmon

T | NOVEBMER 2009 15




coverstory

roe, chilled salmon roll with caper and cream cheese,
and Japanese seared salmon with the essence of green
peas and micro leaves. The third course was a doublet
of lamb: slow roasted loin on a potato and bacon
galette with spinach, confit on cauliflower puree with
buttered carrots and a sour-cherry decoction.

The crowning glory of the menu was the dessert: a
warm chocolate melt-cake with Grand Marnier cloud;
pineapple-infused soft biscuit, intense chocolate
rondure with passion-fruit conserve and orange ice
cream.

His menu clearly impressed the 12 judges, who were
looking for the right chef to represent their region;
a chef who had the ability to compete at the global
event that would be even tougher.
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"We haven’t been told the ingredients in advance this
time, which obviously makes it a lot more difficult
than the regional competition," he explains. "We're
assuming that it will be a black box competition,
where the ingredients will be disclosed the day before
the actual event, and we'll have an hour to create a
menu."

For a competition like this, according to Chef Juraj,
the only way to prepare is to practice cooking with
new ingredients, and to refine basic techniques on
vegetables, fish and meat.

"There's no point in perfecting certain recipes or
certain ingredients as they may not even come up.
So the best thing to do is understand all basics - like
pureeing, sautéing, and so on, which can be adapted

to complement whatever ingredients that come up.
I'm not nervous yet, but I probably will be closer to
the competition!" he smiles.

For Chef Juraj, every night at The Edge prepares
him and his team for surprise competitions. The
restaurant and lounge based in Dubai International
Financial Centre (DIFC) takes customer focused fine
dining to anew level. There are no menus at The Edge -
each meal is completely tailor-made for the customer,
depending on their likes, dislikes, allergies, budget
and how much time they are planning to dine for.
Their preferences and requirements are ascertained
during the reservation process, and the menus are
created exclusively by the team during the day, before
the diners are due to come in.

"We try to offer them something different, dishes
they ordinarily wouldn’t have thought to order. The
meal comes as a complete surprise to them, and is
more than a dinner - it is an entire experience," he
boasts.

Indeed, with the minimum option being the AED
600 six-course, with the most expensive being the
unlimited course option costing AED 1200, it truly
is a journey of taste. Everything, from the bespoke
menu to the careful explanation of the various
dishes delivered by the captain, to the attentive, yet
discreet service, is exceptional, creating an aura of
unparalleled urban sophistication for the customers.
And should they offer a customer a dish that they
don't particularly fancy?

"We simply remove it and offer an alternative. My staff
pays attention to detail in a subtle manner. They are
attentive without being annoying. They can discern
whether a customer has enjoyed the dish or not, and
if not, they will replace it with another without even
being asked. We pride ourselves on our excellent
service, and all of our customers have commented on
this aspect of the concept. It was the owner of the
restaurant's desire to bring back excellent customer
service, something that is often lacking in many
premium establishments," he explains.

Having worked in some of Dubai's most exclusive
restaurants for ten years (including the JW Mariott
and Emirates Towers), Chef Juraj has definitely come
a long way since his childhood, watching his mother
prepare meaty Slovakian meals, and his teenage
years attending hotel school in his home country,
Slovakia.

Dedicated, focused and extremely passionate about
his career, he admits that as a teenager, he had a

FOR ME, ITS NOT JUST THE
FOOD THAT MAKES THE
PERFECT MEAL - IT'S THE
COMPANY - THE PEOPLE

WE HAD IT WITH, THE
CONVERSATION, THE
LAUGHTER AROUND THE
DINNER TABLE.

very distinct plan for himself. He aimed to have
been involved in the opening of a new restaurant of
which he would be the Executive Chef (check), and he
also planned to have numerous accolades under his
apron, all by the age of 30 (check). And now that he's
achieved this, the sky's the limit.

"Of course I'd love to own a restaurant some day," he
reveals. "A casual, informal restaurant that focuses on
good, simple cuisine, like my mama's. Nothing beats
her cooking!"

Chef Juraj admits that his mother's cooking has
always been superior to his, and it was her talent that
inspired him to become a chef. Cooking definitely
runs in the family, and his younger sister is currently
at hotel school. Even his wife, whom he has known
since they were at school together, enjoys cooking,
and whenever they hold dinner parties, they both
cook together.

"My mother was a teacher by profession, but she also
loved to cook, and had a catering business on the side
until she retired. For me, it's not just the food that
makes the perfect meal though, it's the company.
My wife and I always remember certain dishes by the
fond memories that accompany it — the people we
had it with, the conversation, the laughter around the
dinner table. Dining is far more than just the process
of eating — it is an emotional experience as well."

It is this ethos that Chef Juraj takes wherever he
goes, adding a little bit of soul to every dish he creates
— and it is this that makes him, and his restaurant,
at the cutting edge of Dubai's ever-growing culinary
scene.

GULF GOURMET | NOVEBMER 2009 17



events

Some moments from the recently held workshop on US
cheese courtesy the US Dairy Export Council.

ALL ROADS LED TO THE
RADISSON BLU HOTEL AS
THE US DAIRY EXPORT
COUNCIL DEMONSTRATED
HOW TO BEST USE THE
FINE CHEESE PRODUCED IN
THE US.

AFTER AN ENLIGHTENING
SESSION ON COOKING,
PARTICIPANTS COULD

EXPERIENCE THE FLAVOURS
AS THEY SAMPLED THE
DISHES PREPARED FOR
THE DAY. A DELECTABLE
EXPERIENCE FOR SURE!
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'4 thechef'stanle

What does food mean to you?
It’s not only a job, it’s a passion.

How different are you in the kitchen and
out of it?
In the kitchen, I am stricter. Quality means
discipline.

A special guest/s you have cooked for?
What made it memorable?

Queen Elizabeth, for the Commonwealth in
Malta in 2006. What makes it memorable is
the challenge and great satisfaction of serving
all those important people at one time.

Can you tell us about a funny kitchen
disaster?

I was meant to cook in a farmhouse in Africa.
When we entered the house, we had a very
friendly, unexpected guest, who messed up
our kitchen - all sorts of things were found on
the floor, including eggs, sugar, flour, pepper.
The chef was a monkey!

Who cooks at home?
My wife.

What do you do when not cooking?
[ am on the other side of the table.

Do you eat to live or live to eat?
I live to eat.

What is your favourite dish?
Autumn, mushroom, game.

What would you never eat?
Exotic food.

What's been your worst experience with
food?

When the electricity went off during service,
and we did not manage to finish the food

properly.

And your best?
A dinner on the Great Wall of China.

24  GULF GOURMET | NOVEBMER 2009
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E thechef'stable

What cuisine, apart from your own, are
you partial towards?
A twist of Continents and molecular cuisine.

Ifyouwere to live on one dish for an entire
month, which would it be and why?

Sushi, because at least I still have a selection
from which to choose from.

What's your favourite kitchen appliance
and why?

Paco Jet, because it is the fastest sorbetier
machine.

Starter
Prawn Spring Roll Mojito
Deep-fried rice paper filled with
minted prawns, glass noodles
and vegetable julienne, served
with a brown sugar, rum and lime
dressing.

Fish Course
Monkfish tail
Roasted monkfish tail pricked
with wild garlic and fresh thyme,
accompanied by a sauce vierge
set on a bed of confit portabello
mushroom, fresh tagliatelle and a
mixed bell pepper fricassee.

Meat Course
Duo of Duck
Duck leg confit with crushed
potato and Périgourdine sauce,
topped with pan-fried duck foie
gras escalope, accompanied by
mange tout and marbled pumpkin.

Dessert
_ Aqua Tea Experience
| A creamy green tea panacotta,
white forest black tea gateau,
lychee tea sorbet and an infusion
of flower tea.

26  GULF GOURMET | NOVEBMER 2009

What's the one ingredient you cannot cook

without? Monkfish
Salt. tail Dhs 138

What's the most overrated ingredient/
dish?
Hamburger.

Your favourite cologne?
Jean Paul Gaultier.

Your favourite brand of suits?
Bragard.

Your favourite brand for accessories?
Global.

Your favourite film?

Ratatouille. Your kind of musicis...

Les Enfoires (French Singers).

Prawn Spring Roll Mojito Your favourite bar/nightclub in Dubai?
Belgian Beer Café.

Your most memorable vacation.
The Philippines.

Ifyou could cook for a celebrity, who would
you cook for?
My soon-to-arrive son or daughter.

e
Experience

Duo of Duck




STOCKING
UP ON

FLAVOUR

Chef Zain Sidhu, Advisory Chef, Nestlé
Professional Middle East, highlights the many
advantages of Maggi Chicken and Beef Stock
powder. Gulf Gourmet takes a listen.

GULF GOURMET | NOVEBMER 2009 29
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E marketplace

Tell us a little about the product - name,
contents, etc.

MAGGI Chicken stock and MAGGI Beef
Stock are convenience products from Nestlé
Professional, specifically formulated for the
Out of Home Industry. As a fundamental
ingredient in kitchens across the world, it

is important that the MAGGI Powder Stock
range is consistent in quality, texture and
taste. Made from real chicken and beef,

the MAGGI stock range is the perfect time
saver for busy hotels, restaurant outlets and
catering companies. The MAGGI Stock Range
is in a powder format, and can be used as a
liquid stock or dry seasoning.

What are the key elements to look for in a
good stock?

The appearance of the stock must be clear, the
dominant aroma must be of strong chicken or
beef scent, and it should be flavoured mildly
with a good balance of herbs.

How many of those elements can you find in
this product, and in what degree?

The MAGGTI Stock range provides a clear stock
with low salt and fat content to ensure the
Chef has flexibility to tailor-make each dish
to his liking. Created using real chicken and
beef, the MAGGI Stock range is bursting with
flavour.

Can you tell us how chicken stock is
traditionally made?

Yes, chicken stock is made from the carcase
(bones) of the whole chicken. They are washed
and cleaned. The next step is to clean and

cut the mirepoix of vegetables, which are
known as ‘root vegetables’, such as carrots,
leeks, celery and onions. Place the bones and
vegetables in a deep stock pot, and cover with
cold water. Bring to a boil and skim the scum
from the top. Add a bouquet garni (sprig of
thyme, bayleaf and a small celery stick, tie
with string) to the stock. This will give the
stock a more aromatic flavour. Let the stock
gently simmer for approximately 3 -4 hours.
When the stock is ready, strain it through a

30 GULF GOURMET | NOVEBMER 2009

conical strainer into a clean container. Allow
to cool, then cover well, and place into the

chiller.

What are the various uses of stock? Can you
give some examples.

There are many applications for stock - it can
be used to make soups, sauces, consommés, as
a seasoning for burgers, rice dishes, pasta and

kebabs.

Can you give us some information about the
history of the MAGGI Stock range?

The original company came into existence

in 1872 in Switzerland, when Julius Maggi
took over his father's mill. It quickly became a
pioneer of industrial food production, aiming
at the improvement of the nutrition of worker
families. It was the first to bring protein-

rich legume meal to the market, which was
followed by ready-made soup in 1886.

The 'MAGGI Bouillon cube' was introduced
in 1908, as a meat substitution product.

A quality, cost-effective alternative to real
chicken and beef, whilst still delivering the
nutritional benefits and flavour.

Can you give us a comparative analysis of
fresh vs powdered, listing the pros and cons
of both?

Of course, most Chefs prefer fresh. However,
nowadays, with demands on time, many Chefs
convert to ‘convenience products’, which

can actually help them in many different
situations. We at Nestlé Professional regard
our products as ‘Chef solutions’, assisting

the Chef to save time and cost on basic
ingredients, which means more time to add
special touches that enlighten guests.

How can this product be a value addition to
a kitchen?

All products from our MAGGI stock range are
a ‘fundamental ingredient in the kitchen’ -
they provide quick solutions, save time and
reduce wastage. It is also more cost effective
than making stocks from fresh ingredients.

/




CHICKEN SALONA

Serves 10 persons % . ‘

INGREDIENTS

- 2% kg chicken, cut into pieces

. 2400 ml water

- 3 tablespoons vegetable oil

- 5 medium onions, finely chopped

- 5 cloves garlic, crushed

- 1 small fresh ginger, peeled and crushed

. 2 tablespoon tomato paste

. 800 g potatoes, cut into large cubes

- 800 g baby zucchini, peeled and cut into thick slices

- 800 g eggplants, peeled and cut into large cubes

- 900 g tomatoes, chopped

- 5driedlimes

- 3 small green chilli peppers, chopped

- 5 cubes MAGGI® Chicken stock MAGGI Chicken
Stock Powder/ Paste) ‘

. 2 tablespoon Arabic mixed spic J

- 2 teaspoon ground cinnamon

- 2 teaspoon ground turmeric

- 2 teaspoom curry powder

. 2 teaspoon garlic powder

- 2 teaspoonground coriander

o g 2 teaspolhole clardamom pods
i Ittggi) chilli pepper

L]
=i —
+ 2 medium green bell pepper, cut into thick s

-

SAUDIMEATIKEBABE
KEBAB EBNIIROU

ServestiOjperson’s

r 2 cups coriander leaves ed o - a : . A

INGREDIENTS

- 1kg minced beef

- 1 cup plain flour

- 1.5 teaspoon ground black peppet

- 1 teaspoon ground cinnamon

- 2 teaspoon ground coriander

- 6 cloves garlic, crushed Heat oil o

- 2eggs balls for 4-
. 4 cubes MAGGI Beef stock (40g MAGGI Beef Stock
powder/ paste), dissolved in water

- 4 tablespoons vegetable oil or ghee
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UP CLOSE . ==

AND -
PERSONAL... sl

... with Harsha Makhija from
Dream Uniforms.

Breakfast: Oats and
soaked almonds
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m coffeeandconversation

A dish that you have
cooked fora loved one
recently: Strawberry
Yoghurt Cake with my gitls : Love: Oyst
Places in p, 1. and their friends. Wwith them S with a Vzd 1:’ shooters
the good fOZZ?I' and for them 5

the hew

issing all

the park
O .
S r beach with my

Best cookis...: Sittal Patel
and Ghazaleh Jahangir.
would bet on these two - Sittal

for the veggies and Ghazaleh
for all else

Favourite dining
companion: Niraj Makhija.
Charming and incredibly
humorous. He truly is my
B d : most favourite dining and
A cuisine youmay have A . .

. wining companion
heard about, and are quite
keen to sample: Slovenian
Cuisine. My dad brought me
this cookbook from his trip
and the pictures look delicious

Always avai
: ailable in
refrigerator: Fruit i

Your favourite from your
mom’s kitchen: Hilsa (type

of fish with a million bones)
cooked Sindhi style, with heaps

of garlic, onions and tomatoes Cannot resist buying at a

supermarket: Bakeman’s chips

3
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Unilever

foodsolutions

Enjoying pride of place in any meal, the main
course is open to endless possibilities. Three Dubai
chefs display their creative best for Gulf Gourmet.
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Angus beef with a herb pesto
crust, brown onion mash with
a light demi glace sauce

42  GULF GOURMET | NOVEBMER 2009

INGREDIENTS

200 gms Angus beef tenderloin
20 gms Knorr pesto primerba
20 gms fresh bread crumbs

60 ml olive oil

10 gms mustard

80 gms Knorr demi glace

1 Itr water

30 gms green asparagus

« Salt and pepper to taste

140 gms potato
40 gms onions, chopped

METHOD

Combine the bread crumbs,
mustard, olive oil and pesto
together in a bowl. Season to
taste.

Season the beef and pan sear on
a hot pan. Smear the top surface
with some of mustard, top with
the bread crust, and bake in the
oven to your cooking preference.
For the sauce, add the Knorr demi
glace in the water and simmer
for about five minutes. Puree the
potato, then add brown onions,
chopped and cooked with butter,
and then add some pesto. Pipe
into a half scooped potato shell,
and bake in the oven. Steam the
asparagus, season well and serve

as shown.

& icrnprepopiate I

—

Unilever

foodsolutions
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INGREDIENTS

+ 180 gms sea bass fillet

- 30 gms risotto

+ 15 gms Knorr pesto primerba
+ 100 gms Knorr tomato pronto
5 gms garlic, chopped

+ 10 gms onions, chopped

+ 40 ml olive oil

« 35 gms carrots

+ 35 gms zucchini

+ 40 gms parmesan cheese

+ 30 gms butter

+ 200 ml vegetable stock

« Salt and pepper to taste

METHOD

+ Sweat the onions and garlic with
olive oil. Add the risotto rice,
and add vegetable stock. Cook
for 10 minutes till the rice is well
cooked, or to your preference. Add
the pesto and then the parmesan
cheese.

+ Season the sea bass and pan sear
on a non-stick pan. Sauté the
vegetables in butter, and season
well with salt and pepper. Heat
up the tomato coulis and season.
Serve the dish as shown, garnished

with a sprig of fresh herb.

Seared Sea bass on a bed of pesto

risotto, vegetable tagliatelle and
rich Knorr tomato coulis
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SANJAYA
BANDARA

EXECUTIVE CHEF
ETA STAR HOSPITALITY LLC
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Italian-style
fresh Salmon
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INGREDIENTS

.

130 gms fresh salmon

10 gms seedless tomatoes, diced

5 gms fresh basil leaves

5 gms capers

Fresh chopped garlic claw

2 tsp lemon juice

Alittle olive oil

Alittle balsamic vinegar/balsamic jue
Knorr Pesto Primerba to taste

Salt and pepper to taste

METHOD

Clean the fresh salmon, remove
the skin and small bones, and cut
into equal sized cubes. Keep aside.
Cut the tomatoes into equal sized
cubes and keep aside. Finely chop
the fresh basil leaves, capers, and
garlic claw.

Mix everything together, and add
lemon juice, olive oil, balsamic
vinegar, and salt pepper according
to taste.

Place a round mould on a plate and
fill it with the salmon cubes. Press
down gently so it takes the shape
of the mould. Then arrange a small
mixed salad bouquet, and place it
on top of the salmon. Dress with
Knorr Pesto Primerba and a little
balsamic jue.

Mixed Seafood
Soup

—
FROM
/ ; Unilever
foodsolutions
T0 -
DBute | i
—_—

INGREDIENTS

+ 130 gms fresh mixed sea food
(calamari, mussels, hammour,
shrimps, crab)

+ Knorr Tomato Pronto

5 gms garlic, chopped

+ 5 gms onion, chopped

+ 10 gms fresh tomato, diced

+ 1 pcgreen chilli, sliced

+ Fish stock for gravy

+ 5 gms fresh basil leaves

+ A pinch of oregano

+ Alittle olive oil

+ 5 gms grated parmesan cheese

METHOD

+ Clean all the seafood well and
keep aside. Mix the Knorr
Tomato Pronto with onion and
basil and blend finely.

+ In a clean pot, melt some butter
and sauté the garlic, onion and
green chilli. Add the mixed
seafood, and sauté well. Make
sure you add the fish and crab
meat last. Add the tomato sauce,
about one and a half medium-
sized ladlefuls.

« Then add little fish stock, and let
it boil for a while. At last, season
with salt and pepper, and add
some fresh shredded basil leaves,
alittle oregano, and some grated
parmesan cheese. Top with olive

oil and serve.
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VINCENT
GOMES

EXECUTIVE CHEF

LE MERIDIEN BEACH
RESORT AND SPA
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Pan seared Gulf shrimps
on vegetable rissoles
with tomato jam and

basil pesto
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INGREDIENTS

+ 80gms Gulf shrimps (de-shell and
clean)

+ 30 ml olive oil

+ 3 gm crushed pepper

» Salt to taste

+ 30 gm asparagus tips

+ 30 gm mushroom

+ 20 gm spring onion

+ 30 gm zucchini cubes

+ 30 gm suash

+ 20 gm bread crumbs

For the tomato jam

« 80 gms Knorr Tomato Pronto

+ 1 tsp sugar

+ 20 ml lemon juice

+ 20 gms onion, chopped

+ 20 ml olive oil

« To serve

+ 1 tsp Knorr Pesto Primerba

METHOD

+ Slice and marinate the gulf
shrimps in olive oil and season
it. Arrange the shrimps on butter
paper in ring form, overlapping
each other. Place the ring on the
pan and pan sear till done, keeping
the ring intact.

For the vegetable rissoles

« Sauté mushroom, zucchini cubes
and spring onion, keep aside. Bake
pumpkin in the oven, remove the
pulp and mash it. Mix the sautéed
vegetables. Add olive oil and
seasoning, shape it in patty form
crumbed and pan fry.

For the tomato jam

+ Sweat garlic and onion in olive oil,
add Knorr Tomato Pronto, sugar,
lemon juice and slow cook till
reduce to a paste like jam.

« To serve, spread tomato jam on
the plate, place vegetable rissoles
on it, and top with the prawn
ring. Garnish with Knorr Pesto
Primerba.

—
FRO!

Grill smoked beef steak, A s
forestiere ratatouille, layer of

leek, Idaho potato and green

lime glace

Unilever
foodsolutions

o st for fseds
—_—

-] INGREDIENTS
- :
-k

T
» 150 gms US beef striploin
-

= . * 30 ml olive oil

i “ A - + 80 gm Knorr Tomato Pronto
-|' ":.a; i . + 3 gm Black pepper
+ L ; 5 + 1 tsp Dijon mustard
, - 1 pc Hickory smoking bag

P i
ﬁﬂ\ f For the forestiere ratatouille

S, » 50 gm Portabella mushroom, cubed

k" » 30 gm Mountain mushroom, cubed

+ 20 gm white onion, chopped
+ 5 gm garlic
+ 2 gm fresh thyme
+ 20 ml olive oil
f = For the Idaho potato
9 - + 40 gm leek (white part)
+ 80 gm Idaho potato
+ 20 ml olive oil
« Salt and pepper to taste
For the green lime glace
+ 100 ml Knorr demi glace
* 20ml lime juice
+ 3 gm black pepper crushed
+ 30gm shallots
« 1pclime zest

» 20 gm butter

METHOD

+ Marinate the beef striploin with Dijon mustard, olive oil and seasoning, rest it for 1 hour in chiller. Seal it on grill,

place it in hickory Smokey bag with Knorr Tomato Pronto and cook it on the grill.

For the forestiere ratatouille

+ Sweat garlic and chopped white onion in olive oil with cubes of mushroom and thyme and keep aside.

For the Idaho potato

« Inabaking tray, arrange the slices of Idaho potato and leek alternately, drizzle with olive oil and seasoning, cover
with aluminum foil and bake till done.

For the green lime glace

+ Add limejuice, crushed black pepper and shallots, and simmer on slow heat with Knorr demi glace. Reduce for

while, finish with lime zest and butter.

To serve, slice the beef striploin and place it on Idaho potato with smoked tomato pronto. Drizzle green lime glaze

and garnish with forestiere ratatouille.
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COMPANY

With more than $6 billion in global sales, Ecolab
is the global leader in cleaning, sanitizing,
food safety and infection control products and
services.

HEADQUARTERS
St. Paul, Minnesota, USA

FOUNDED

Ecolab has been partnering with customers for
more than 80 years. St. Paul native Merritt J.
Osborn started Economics Laboratory in 1923.
Our name was changed to Ecolab in 1986.

EMPLOYEES
More than 26,000 associates worldwide

GLOBAL REACH
Ecolabservescustomersinmorethan160countries
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across North America, Europe, Asia Pacific, Latin
America, the Middle East and Africa.

« Africa/Middle East
« Asia/Pacific

« Europe

» Latin America

« North America

Ecolab delivers comprehensive programs and
services to the foodservice, food and beverage
processing, hospitality, healthcare, government
and education, retail, textile care, commercial
facilities, and vehicle wash industries.

Ecolab is committed to assisting customers
worldwide with their unique needs by providing
them with comprehensive, value-added solutions
and professional, personal service. With more
than 14,000 sales-and service experts, Ecolab
employs the industry's largest and best-trained
direct sales-and-service force, which advises
and assists customers in meeting a full range of
cleaning, sanitation and service needs.

J AR RRERRRERERRRRRRRERRRRRRERRRRRRRRRREEE L

$4,000 TO BE WON
WITH THE USA RICE

Healthy Recipe competition

X % b O Ot b b b X b b Ot X %
b b b b b b b b o b b b P o

DUE TO THE HUGE SUCCESS OF THE PREVIOUS YEARS, WE ARE PLEASED
TO ANNOUNCE A MAJOR NEW COMPETITION FOR 2009.

THIS YEAR THERE ARE 2 PRIZES oF $2,000 EACH TO BE WON,
ONE FOR A HOT DISH CATEGORY AND ONE FOR A COLD DISH CATEGORY.

Healthy eating has become one of today’s hot topics, and U.S. rice is a perfect way to ensure
a healthy menu. What better way to achieve this than to think of some exciting new
recipe ideas featuring American rice for your restaurant.

All you have to do is send us your ideas for a healthy recipe, hot or cold, using American long
or medium grain rice. It's as simple as that. The recipe can be for any type of dish: starters,
main courses, desserts, or anything in between. A cook off will take place in Dubai to decide
the ultimate winners, which will be judged by some of the
Middle East's most respected chefs.

Please email your entries to customer@usarice.com
or fax to (+971) 4 222 8307 by November 15th 2009
together with your name, address and place of work.

USARice
g2z o)

WWW.usarice.eu

i e e S . R b i P D b S S 2 b b S P b b b o b b b S S 2P b S o 2
e e e S i e e . i 0 b b b b b b S o b b b b b b b S b b b b o b 5

All entries become the property of USA Rice Federation and may be used in publicity material. The recipes must contain American rice as one of the ingredients.
USA Rice Federation accepts no responsibility for entries that are lost, illegible, altered, delayed or damaged. Competition only open to full-time chefs and student chefs.
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No ONIONS...........
ONLY............... NONIONS

AllNeedsGenTradingLLC(ANGT),
Dubai — UAE, was founded and
registered in December 2004, and
operations commenced in early
2005, and is headed by the father and son duo team of
Dr Vinod S Ruchani and Ashwin V Ruchani.

ANGT is the Global Business Development,
Marketing, Sales & Principal Distribution Centre for
its JV Manufacturing Units based in India, operating
under the name of R.R. Retort Foods Pvt. Ltd. The
manufacturing plants are ISO 9001:2000 & HACCP
Certified, and are operating with state-of-the-art
processing & advanced retort packaging Japanese
technology of the next generation.

ANGT-RRREF specializesin the manufacture of 100 per
cent natural products, free of preservatives, artificial
colours and flavours, with an extended shelf life of 18
months at room temperature without refrigeration.
Once the packs opened, they need to be refrigerated,
and should be used within 30 days. Currently, we have
a core team operating from the UAE for the global
markets of the Middle East & Africa, Far East &
Europe. NONIONS and SIPPY are registered brands
and trademarks of RRRF-ANGT.

NONIONS - Sauteed Onion, also known as Buna
Huaa Pyaaz or Varetiya Ulli, or Ginisang Sibuyas or
Majoon El Basal Maklei. 100 per cent natural, ready-
to-use product, free of peeling, chopping, frying and
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freezing, laborious work, storage.
Most essentially, a large saving
for food services — HORECAS,
institutional  caterings,  ship

S‘PP = chandeliers. We assure no
l y compromise on the quality, and

maintain high standards, aroma,
and taste to aid the innovative cuisine of the masters
of the kitchens and their team. We are now going to
introduce other variants as well.

SIPPY - Sweet corn kernels - bright yellow, tender,
whole and crispy, farm fresh tasty, ready to eat or use.
100 per cent natural, free of preservatives, artificial
colours or flavouring. Available in packs especially for
foodservice and institutional catering.

New Products to be introduced:

SIPPY - Tomato paste of high quality and various
grades, mainly for the food services division - horecas
& institutional caterings. A 100 per cent natural
product with no preservatives/artificial colours or
flavours.

SIPPY - Superior quality tomato puree for foodservice/
horecas, institutional catering. A 100 per cent natural
product with no preservatives, artificial colours or
flavours.

SIPPY/FYNBOS - Creative specialty. Unique and
innovative jams, pickles, savorings, dips, sauces etc.

Trade Enquiries — Mail: impex@angtdub.ae ;
F: + 9714 3523505; M: + 971 55 8964874

100%: Natural
No Preservatives

ﬂ_ﬂ_h,h |:L_.""“ L

g - 200 gms= 1“T<g Onions

ISO 9001: 2000 & HACCP Certified Mfg Plant. Product of India. Retail & Food Service Packs.

SALIENT FEATURES :

1 Kg of "NONIONS" Pack equal to 5 Kg of Raw Onions (Yield Test)

1 Table Spoon(15 Gms) = 70 Gms of Raw Onions / 1 Medium Sized Onion

Shelf Life of 18 months without Refrigeration. Store at Room Temperature.

Once opened needs to be refirgerated and can be used within 30 Days.

Also known as "MAJUN EL BASL MAKLEI ","BHUNA HUAA PYAAZ", "VARETIYA ULLI", "GINISANG SIBUYAS"

TRADE ENQUIRES :

World wide :impex@angtdub.ae Fax-9714 3523505

UAE :info@asaat.com Fax-9714 8815404

KUWAIT :info@farmland-kw.com Fax-9652 4311437
QATAR : info@arizona-qatar.com Fax-974 4583239
OMAN : TafseerM@enhanceoman.com Fax - 968 24526361

Soon in Bahrain, Saudi Arabia and Rest of Middle East & Africa.
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Al Ghurair - Foodservice Division
Mr. Sameer Khan

Mobile No: 050 450 9141

Office No: 04 8852566

Email: SameerKealghurairgroup.com

Al Sharq Al Agssa Group
Ms. Lorena Joseph
Mobile No: 050 454 36 81

Email: lorenaj@eim.ae

Aramtec

Mr. Syed Igbal Afaq
Mobile No:

Office no:

Email: syedigbal@aramtec.com

Bager Mohebi

Mr. Radwan Mousselli
Mobile No: 050 387 2121
Office No: 04 3417171

Email: radwan.bme@mohebi.com

Bocti Overseas
Mr. Antoine A. Sater
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.Ewartechurchillchina.plc.uk

Custom Culinary - Griffith Laboratories
Mr. Khaled Hamza

Mobile No: 050 2880380

Office No: 04 8818525

Email: khamzaegriffithlaboratories.com

Ecolab Gulf FZE

Mr. Andrew Ashnell
Mobile No: 050 5543049
Office No: 04 88736 44

Email: andrew.ashwell@ecolab-gulf.ae
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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. Mohammad Aboul Naja
Office No: 04 339 0005

Email: manaja@federalfoods.com

Fonterra
Mr. Amr W Farghal
Office No: 04 3388549

Email: amr.farghalefonterra.com

Food Specialities LLC
Mr. PL. Sudheer Kumar
Mobile No: 050 6554770
Office No: 04 340 7471

Email: Sudheer@foodspecialities.com

Frisch & Frost

Mr. Hans Boettcher

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

Greenhouse

Mr. Petros Hadjipetrou
Mobile No: 050 6282642
Office No: 06 5332218/19

Email: greenhse@emirates.net.ae

Horeca Trade
Mr. Hisham Jamil
Office No: 04 347 71 66

Email: hisham.jamil@horecatrade.ae

IFECO Foodservice
Mr. Syed Kazim Najam
Mobile No: 050 634 5481
Office No: 06 5029239

Email: Snajameiffco.com

Jashanmal National
Mr. Sebastian De Souza
Mobile No: 050 6526908
Office No: 04 2277780

Email: desouza@jashanmal.ae

JM Foods LLC
Mr. Robert Mitchell
Office No: 04 3386580

Email: robert@ejmfoodgulf.com

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

Email: marc.robitzkat@jonhnsondiversey.com

Laederach Middle East

Mr. Philippe Blindenbacher

Mobile No: 050 895 1715

Office No: 04 299 8283

Email: Philippe.blindenbacher@laederach.ae

Lamb Weston
Mr. Sajju Balan
Mobile No: 050-4907980

Email: ‘sajjubalan@lambweston-nl.com’

LG
Ms. Anita Shah

Email: anitashaa-j@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

Mohamed Hareb Al Otaiba
Mr. Tahir Chatawala
Tel: 04 3414900

Email: infoemhao.ae

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

Mobile No: 050 4823820
Office No: 04 2991980

Email: hans.isacson@ae.multivac.com

RAK Porcelain
Mr. Ravi

Email: raviefnbekfc.ae

Royal Culimer FZE
Jeroen Tollenaar
Tel +971 4 8817847

Email: jtollenaar@culimer.com

Seascape Int’l General Trading
Mr. Ibrahim Al Ghafoor
Office No: 04 3378220

Email: ghafoor@seascape.ae

Dairy Products France
Ms. Morgane Danet
Office No: 04 2833741 ext 202

Email: Morgane/danet@sopexa.ae

Target Bakery & Pastry Combination ME
Mr. Gerhard Debriacher
Mobile No: +965 682 5428

Email: gdebri@emirates.net.ae

Transmed Overseas
Mr. Hani Kiwan
Office No: 04 334 9993 Ext 386

Email: hani.kiwan@transmed.com

Technical Chemical Laboratories
Mr. Ghalal Ghaly

Mobile No: 050 2489498

Office No: 04 267 5820

Email: galaghaly@tcl-eg.com

Unilever Foodsolutions
Mr. Hisham El Taraboulsy
Office No: 04 8815552

Arab Market & Finance, Inc.
Ms. Lina Kanaan
Phone :+961-1-740378 / 741223 / 751262

Email: linak@eamfime.ae

National Honey Board
c/o Arab Market & Finance, Inc.

Ms. Lina Kanaan
Phone :+961-1-740378 /741223 /751262

Email: linak@eamfime.ae

US Meat Export Federation
Ms. Lina Kanaan
Phone :+961-1-740378 /741223 /751262

Email: linakeamfime.ae

US Dairy Export Council
Ms. Rola

Email: amfime@cyberia.net.lb

Winterhalter ME
Mr. Joachim Dandja
Tel: 009716 7447401

Email: jdandja@winterhalter.ae

Convotherm
Mr. Gerhard Eichhorn
Tel: 0049 8847 670

Email: g.eichhorn@convotherm.de

Steelite International
Mr. Gavin Dodd
Mobile: +97150 6920151

Email: gavindodd@ronai.co.uk

Dudson Group
Ms. Sharon Black

Email: Sharon.black@dudson.com

Truebell Marketing & Trading
Mr. Bhushant J. Ghandi

Mobile: +97150 6460532

Email: fsdetruebell.org

Barakat Quality Plus

Mr. Jeyaraman Subramanian
Tel: 009714 8802121

Email: jr@ebarakat.com

Mr. Mike Wunsch

Tel: 009714 8802121

Email: mikwuuae@emirates.net.ae

MKN Maschinenfabrik Kurt Neubauer
GmbH & Co

Mr. Stephan Kammel
Tel: +49 (5331) 89207
Email: km@mkn.de

SAFCO
Mr. Ajit Sawhney
Tel: 009716 5339719

Email: ajit@sawhneyfoods.ae

John Holt Foods
Mr. Alen Thong
Tel: 009715 347 20 49

Email: jathong@emirates.net.ae

DOFREEZE LLC
Mr. Aamer Fayyaz
Tel: 04 3476320

Email: afayyaz@emirates.net.ae

Bahraja Trading
Tel: 009714 7447401

Email: bahraja@emirates.net.ae

SADIA

Mr Patricio

Email: patricio@sadia.ae
Mr. Daniele Machado

Email: Daniele.Machado@sadia.com.br

Nestle Professional ME
Mr. Nauman Ehsan

Email: Nauman.Ehsan@ae.nestle.com

Electrolux
Mr. Mauro Zanchetta

Email: mauro.zanchetta@electrolux.it
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APPLICATION FOR MEMBERSHIP

Date of Application: \ \ H \ H | | \ \

Family Name: (Mr./Ms./Mrs.)

First Name/s:

Nationality: Civil Status: Date of Birth: dd/mm/yy
Name of Employer: Address in Home Country:
Work Address:
Tel:
Web Address: Email:
Telephone Office: Professional Title:
Fax Office:
Tel. Home: Type of Membership Required: (Please tick one)
Fax Home:
Email: Corporate D Senior D Junior D

Declaration to be Signed by all Applicants
| wish to join the Emirates Culinary Guild. | have read the ECG Constitution and By-laws. | agree to be
bound by the requirements of the constitution. If elected, | promise to support the Guild and its endeavors,

to the best of my abilities.

SIgNEA: i

Proposed By: Sttt
Seconded By: SIg e

FOR OFICIAL USE ONLY
Remarks:
Payment received?
Certificate Given. Pin Given. Medal & Collar Given
Approved Approved
President. .. ..o (O aT= 11 0 F= T TR

Fees:

Senior Members: Above the rank of chef de partie (or senior chef de partie on executive chef’s recommendation).
Dhs: 350/= joining Includes certificate; member-pin, member medal and ECG ceremonial collar.

Dhs: 150/= per year thereafter.

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

Includes member-pin and certificate.

£8BN,
PRESIDENT

e
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A solid base for high quality cooking

Hit the top!

UHT Whipping cream

————

A versatile cream,
ideal for whipping

Prdsidon] 35, 1% fal houid UHT whipgeng croam wll amaze you
Howenngs wou usa . i} mantens 8l s guealifies and Memains an
ncfispensable ingredient 1or all your fecipes

Lighl and aary, il produces ona of the stifes! whped creams

a-a

with Ehe excephaong! whipping rals a

Evan afier 48 houwrs relngeralion. i sl possesses gl the
qualihes of Tmeshly whipped cream, wiich means (hat all your
creations will also remain as fresh as when you first made them

Rich and smooth, aven when added o ingrediants with a high
acidic or alcohol content, it is the ideal ingredient to enhance
your salads and desserls

%
“—
Prsideni :|:"-.irl-.||||.'.ul {alos your I\"%{i%} |
cooking 1o gzzy haights
DS

ovan al high laer 1P A TG

Slable and raliabla. il mmalng conses ol K-b .

President liquld eream B recommended
by top ehels.

Website : www lactalis.com



PROFESSIONAL.

Creative Food & Beverage Solutions

=1
Nescare L QRO

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

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



