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Dear Fellow Chefs, Ladies and
Gentlemen,

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

I hope you all had a good summer and
had some quality time with family

and friends. After the very successful
Congress and ExpoCulinaire in Abu
Dhabi. We are getting very busy working
on the next two big events and few
smaller ones... busy times ahead.

Our next event is our Dates Online
competition, which we just launched in
5 countries, do not miss it. The winner
from each country will be going for the
big final in Italy.

Our team for the World Cup is working
on their respective showpieces and
cakes, more team news in October.

We are also planning a new event early
2023: ‘Emirates Culinary Guild Chefs at
the Races in Meydan'. Watch this space for
more details for this live cooking event.

Our very own ExpoCulinaire and Salon
Culinaire will be back in Sharjah for 2023.

15th — 17th May 2023
Expo Culinaire and Salon Culinaire —
United Arab Emirates.

In addition to the exhibition,
international salon culinaire and
education area we will have 2 more big
events. First is the Middle East Africa
Global Chefs Final for Senior Chefs, Junior
Chefs and Pastry Chefs. Second is a new
category for the Best Vegan Chef. The
winner of each category will represent
our region at the Worldchefs Congress
in Singapore 2024. Our Continental
Director and very own Chairman Andy
Cuthbert is finalizing the details.

| am also pleased to confirm that we will
host Alen Thong Trophy for Young Chefs
National Teams. Mr. Rajan from J.M. Foods
our longtime supporter has confirmed his
support for the same. Thank you to Rajan
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and the J.M. Foods Team. Watch this
space for more news and update.

THE EMIRATES
CULINARY GUILD

If you have any questions for any of our
events please do contact myself or Mrs.
Josephine Cuthbert in the Guild Office at

emiratesculinaryguild@gmail.com

A big Thank You to everyone who helped
us to make the Worldchefs Congress 2022
in Abu Dhabi a big success. The Team from
Worldchefs, our Emirates Culinary Guild
Team, Joanne Cook of Purple Kitchen
Team, Sunjeh Raja and the ICCA Crew.

All our Sponsors. Our food and Beverage
Partners from ADNEC and Erth Hotel.
We had lots of Partners and Friends who
supported us.

THANK YOU ALL

Please visit www.gulfgourmet.net

N/ woRLDCHs

5 YOUNG CHEFS

to browse through previous issue

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

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

all our supporters.

Thank you to the team of our partner
at Waterfront, who hosted us at the
Wyndham Hotel in Deira for our June
meeting.

Culinary regards,

Uwe Micheel
President, Emirates Culinary Guild
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Thank You

Check out the supporters
of the Emirates Salon
Culinaire, EXPO Culinaire
and Worldchefs Congress

Friends of the Guild
See the brands that
support professional chefs

Cover Story

Exclusive interview with
Chef Neil Ranasinghe, the
R&D head and culinary lead
of Barakat Quality Plus

Pastry Mastery
Massimiliano Zampriglio,
head chef of Sabella's
restaurant is on a mission
to preserve the authenticity
of Italian cuisine

Special Coverage
Images of Global Chefs
Challenge winners from the
Worldchefs Congress in Abu
Dhabi

Members Directory
A listing of all the leading
food, beverage and
equipment suppliers in
the region
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The Smart Choice in
GOURMET PROTEINS

v/ ORGANIC CHICKEN GRILLER
v/ DRUMMET

v/ DRUMSTICKS

v/ BREAST FILLET

v/ MID WINGS

v/ THIGH

v WHOLE LEG

BRAZILIAN FRESHLY v
PREMIUM PROTEIN FROZEN

EXCELLENT PRODUCTS
GENERATE EXCELLENT RECIPES.

Located in the south of Brazil, Villa Germania has been producing high quality gourmet
proteins for over 25 years to meet the most demanding customers in the world.

Surprise yourself with our entire product line:
Ducks, Organic Chicken, Free Range Chicken, Quail and Guinea Fowl.

T:4+971 4 2486000 | F: +971 4 8766820 | E: office@hkfoodgroup.com T:4+971 4 3474712 | F: +971 4 3474571 | E: dry@hkfoodgroup.com

www.hkfoodgroup.com



-
o
>
4
=
<<
I
—

August-September 2022

Thank you to all our supporters without you our
Emirates Salon Culinaire, EXPO Culinaire and
Worldchefs Congress would not be possible
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1085 - 10 Four Seasons PI, Toronto.
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1 www.groupsmartcast.com
EDITORIAL Aquin George |
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Vahiju PC ;
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SOLO POMODORDO.

MUTTI
2R DX

PARMA

BEHIND EVERY GREAT RECIPE
THERE IS A GREAT TOMATO

What makes Mutti tomatoes different?

100% ltalian tomatoes from certified production
Superior taste thanks to the accurate selection of the top quality tomatoes
Vibrant red colour as a result of perfectly ripe tomatoes, packed within hours of harvesting
Higher yield and greater efficiencies in commercial kitchens

EXPERIENCE THE MUTTI QUALITY TODAY

PIZZASAUCE

iﬂ:u

JHL

- Pl

www.mutti-parma.com

*Source: IRI Infoscan Census Jan-Dec 2018 (volume & value share for Chopped Tomatoes, Tomato Puree, Peeled Tomatoes, Tomato Paste)

f /EmiratesSnackFoods ‘ g Esr ®)/EmiratesSF
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Life is not a sprint, it's a marathon. Nothing exemplifies this
better than the career of Chef Neil Ranasinghe. The R&D head
d culinary lead of Barakat Quality Plus has built a remarkable

toire of experiences and skills in his three and a half decades
food industry. And there |
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eader, mentor, culinaire,
innovator, father, husband,
musician...there are many hats

With remarkable ease, too.

Maybe he derives the strength to juggle
so many roles from his spiritual self; or
maybe it's his inherent love for food at
play; maybe it's the search for excellence
that drives him. That's hard to know.
But what is clear for everyone to see if
that his journey from being a waiter to
becoming the R&D head and culinary
lead of Barakat Quality Plus is nothing
short of spectacular.

Today, the 56-year-old chef enjoys

the enviable position of being the
chief innovator of Barakat. It's a far cry
from his initial days in the hospitality
industry, when he waited tables to
support his family of mother and sister.
“| started in this industry at the age of
19. In this time, | have worked across

that Chef Neil Ranasinghe wears.

| started in this
industry at the

age of 19. In this
time, | have worked
across sections and
departments, going
from being achefto a
production manager
to the R&D lead

sections and departments, going from
being a chef to a production manager to
the R&D lead,” he says.

A 360-degree change it was, to go from
being a chef to a production manager.

But then, drastic changes have
always been a constant feature of this
achieverss life.

SLOW BUT STEADY

Born and raised in Colombo in Sri Lanka,
Chef Neil was forced to grow up when his
father away from the family just as he
entered his teens. Instead of dealing with
typical teenage drama, he was grappling
with the challenges of becoming the man
of the house even before turning into

an adult. "My mother is an exceptionally
strong woman and she tried to give us
as normal a childhood as she could. With
a full-time job, she needed us to manage
the household chores.” The siblings

took turns cooking meals to lessen the
burden on their mother. Although it was
not evident at the time and long after,
Chef Neil was sowing the seeds for his
later career.

When he started as a trainee in 1983 at
the Taj Samudra in Colombo, there was
no defined move to the kitchen. ‘I did
whatever | was asked to. At the time, a
job was not about a career. It was about
putting food on the table.” Little had
changed when Chef Neil made his way
to Abu Dhabi to work for the Hilton.
From being a waiter to an executive
floor attendant, he worked across
departments. However, it was during
this time that he started wondering if
the kitchen was a better option for him.

Turns out, it was!

Chef Neil began as a kitchen helper,
eventually joining the pastry
department to help with making ice-
cream and fruit tarts. One thing led to
another and before he knew it, he was
involved in multiple aspects of culinary
creations, from banqueting to the hot
kitchen to fine dining. Chef Neil was
also privy to the exclusive club of royalty
catering when the Hilton hosted royal
events and galas. From doing some live
cooking shows on TV to being featured
in media for his superfast oyster
shucking skills, the Sri Lankan chef had
many opportunities at the Hilton to
gain recognition for his talent. “That was



also where | met the late chef Michael
Wunsch, the mind and soul behind the
establishment of Barakat quality plus.
A very inspiring mentor, he had a way of
making you feel like a part of the team
and motivating you to give your best.”

Nearly a decade later, when he left
Hilton in 1994, Chef Neil was ready for a
more prominent role in the kitchen. He
moved to Dubai, joining the preopening
team of Trader Vic's at the Holiday Inn
Crown Plaza as chef de partie. A couple
of years later, he went to Sri Lanka to
get married and then decided to spend
some time with family. More than a year
passed before he returned to Dubai,
joining the Al-Bustan Rotana Hotel's
preopening team.

But after a couple of years, Chef Neil
started missing his family. Along the
way, he had also become a father to a
daughter. So once again he headed back
to Sri Lanka, this time to start a business
with his brother.

Once a chef, always a chef. Within two
years, he returned again to Dubai briefly
before heading out to Bermuda to join
the Fairmont Hamilton Princess Hotel.

With his specialised skills and his easy
going attitude, Chef Neil proved over the
next five years that any team would be
lucky to have him. So much so that when
his executive chef moved to handle
another property within the group, he
offered the Sri Lankan chef a chance to
accompany him to the U.S. “l went with
him to the Fairmont Scottsdale Princess
Hotel in Arizona. In these two properties,
| learnt a lot about international food
hygiene standards as well as operations.
These lessons were invaluable.”

However, after a year and a half, the
Ranasinghe family decided to move out
of the U.S. to be closer to home in Sri
Lanka for his daughter future, who had
become a teenager. Although the initial
decision was to move back to Sri Lanka,
an offer from the Fairmont Dubai proved
too good to refuse.

August-September 2022

My mother is an
exceptionally strong
woman and she tried
to give us as normal
a childhood as she
could. With a full-
time job, she needed
us to manage the
household chores

A chance conversation with Chef Michael
Wunsch truncated the assignment

at Fairmont Dubai. “He had started at
Barakat and he needed someone to help
him the operations. | had fond memories
of working with Chef Michael at the Abu
Dhabi Hilton and so within a year, | left
Fairmont to join him.”

Chef Neil hasn't looked back since.
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A PRODUCTION PRO

When he joined Barakat in 2011, the
operation was just taking off. “l went
from being a chef to a production
manager. It required a complete change
of mindset.” Today, the company has
more than 700 people. Of these, mainly
majority is working in manufacturing
process. “We do fresh-pressed juices,
fruits and vegetables, salads, ice-creams,
sorbets; we supply B2B and B2C. Our
concept is extended kitchen and we have
a lot of hotels, restaurants and grocers
as our clients.”

Chef Neil's job is to oversee innovation
at Barakat. The company is now focusing
on its B2C offerings, which it sells
through retail and ecommerce channels.
“We keep innovating for different
seasons and events. We are not in the
volumes business. We don't want to
have the same 10 products and mass
manufacture them throughout the year.”

The reluctance to mass manufacture is
also what make Barakat cautious about
using automation blindly throughout
its facilities. You would think that a
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company that produces so many items
would resort to a lot of automation.
Chef Neil, however, makes it clear that
Barakat is a ‘people first’' business. Our
leader Mr. Kenneth

D' Costa managing director of Barakat
group believe the same. “Some of our
lines can be automated but in some
others, we need talented people to do
the job. For example, we produce ice-
creams. No one really makes ice-creams
manually anymore. Same with juices.
Automation can easily take care of these
two lines. But fruits and vegetables and
salads require customisation. You can't
offer the same cut of lettuce to every
client or make the same kind of fruit
salad for every customer. It depends on
their needs and their use case. Here,

we need people to do these manually
depending on the client needs.”

About 60 percent of Barakat's operations
are automated. Forty percent is still
done by people manually. Manual work
is especially valuable in cases where
Barakat experiments with new concepts.

| went from being a
chef to a production
manager. It required
a complete change of
mindset

“"At the moment, we are testing healthy
detox juices. That's a small-scale
operation and it is not feasible to
automate it. We need the flexibility to
try out different ideas.” Robots are also
not the place to look for innovation,
which are crucial for the long-term
success of any business. The hive mind
of happy employees often leads to good
ideas, Chef Neil asserts.

This focus on people extends to
managing them too. Even during the
Covid pandemic, Barakat did not lay off
its staff. Any adjustments were made

only to account for retirement-ready
employees. “We are not in the hiring and
firing business. Chef Michael was very
clear about treating employees well. And
we have taken his attitude forward.”

Ask Chef Neil about any challenges

he foresees for Barakat and the food
industry and he dismisses them as
inconsequential in the long run. “We
are a very strong team. | know that we
have the ability to take on whatever
temporary or long-term challenges that
come our way.”

Some of this confidence comes from his
unshakeable belief in God. A religious
man, Chef Neil often credits a higher
power for his success.

INNOVATION IS THE FUTURE

Unlike big hotel and restaurant chains, a
food production company can afford to
experiment more with its offerings as it
looks to create new markets and client
segments. With this in mind, Barakat
gives its R&D team healthy budgets

to look into options. “There are no
restrictions for us here when it comes to
researching food. Our leaders believe in
us and we are empowered to do what is
right,” Chef Neil elaborates.

In its B2B business, Barakat “innovates
almost daily” because clients
communicate their needs directly. In B2C,
customer testing, market research and
surveys form the basis for product rollouts.

Barakat also works very closely with
the Emirates Culinary Guild to engage
with chefs across the hospitality
industry and contribute to the
industry’s development. The company's
engagement with the guild goes as

far back as two decades. “Chefs have a
bigger role in society and we want to
work with them continuously. The guild
is a part of us. We support ICCA. We
allow hotel schools in the UAE to bring
students to visit our facilities and see
our manufacturing processes.”

In his personal capacity too, Chef
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Neil engages with the guild. He
recently participated in the World
Chefs' Congress as a senior judge for
carving, poultry and butchery as well
as for live cooking. “There were limited
international judges this time because of
the lingering effects of Covid pandemic
but given the circumstances, | would
say it went well.” The event did not
compromise on its usual standards and
although it was a smaller affair than it
usually is, everything was done well.

Chef Neil believes that it is important for
everyone associated with the hospitality
industry to engage with associations
such as the ECG to “guide the next
generation”. “There's a very big gap
between the cooking methods of our
generation and the new generation. The
knowledge of cooking is on the decline.
Now people just resort to technology to
find quick solutions. Back when | started,
we had to buy books to learn about
techniques and ingredients. Sometimes,
we would have to wait for the next salary
before we could buy a new book. Now, it's
all about Google and YouTube.”

Although he doesn't resent the younger
generation the convenience factor,

the experienced chef does wish they
deepen their knowledge of the basics

of cooking. "As a young chef, | used to
make 100 kilo mayonnaise in a batch,
manually. Now, it's all readymade.
Although it is more hygienic, can you
afford as a chef to not know how to make
it from scratch? This dependence makes
you unable to deal with emergency
situations and it also reduces the
unigueness of your offerings.”

Therein lies the real talent!

A PEOPLE PERSON

As is obvious, Neil Ranasinghe, the
professional packs a powerful punch.
Neil Ranasinghe, the person is no less
exciting.

A devoted husband and an indulgent
father, he assigns the same importance
to his family life as he does to his

As a young chef, |

used to make 100 kilo
mayonnaise in a batch,
manually. Now, it's all
readymade. Although
it is more hygienic, can
you afford as a chef to
not know how to make
it from scratch?

professional life. And yes, he plays

the judge of family cooking contests.
“Although | like all cuisines, my go-to
comfort food is Sri Lankan home-cooked
food. And my wife is the specialist
there,” he smiles. Chef Neil doesn't

do the cooking at home but he does
bring some tips and tricks from the
professional kitchen to the table. "I show
my wife how to reduce cooking time,
how to batch cook, etc. When you are a
professional chef, it's hard to just stand
by and watch.”

Their daughter is now all grown up,
she was angle of the house. She got
married six months ago. “She had also
interned at Barakat for half a year. My
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son-in-law ( he was the luck son joined
our family) has a business in Sri Lanka.
We are exploring the idea of them
starting a business in Dubai. | want to
hand down my knowledge and network
to my daughter and son-in-law, so they
can take my legacy forward,” says the
proud father.

As for his own dreams, Chef Neil has

a property in Sri Lanka that he wants

to develop into a training centre for
underprivileged youth looking to make a
career in hospitality in the Middle East. "I
have a place in Sri Lanka, it's a spiritual
place where people go to pray. | want

to turn one of the floors there into a
training room. Sri Lanka is a poor country
and there are many young guys who love
to cook. | want to have a place where |
can teach them free of charge everything
about cooking and a career in the UAE,
the rules, the culture and so on.”

That's a good plan. After all, there is

so much to learn from Chef Neil, not
least of which is the art of DJing. You
see, his most colourful hat is that of a
professional DJ. “l used to play in Abu
Dhabi hotels, especially at the Meridian
Carousel disco. Hip-hop and R&B music
mostly. Even now | have the whole setup
at home and | DJ at home to unwind.
You can send so many messages to
people through music.”

Message received!
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Culture begets cuisine. And respect begets relish. So believes
Chef Massimiliano Zampriglio. The head chef of Sabella's
restaurant is on a mission to preserve the authenticity of

Italian cuisine and spread the love for his country’s culture...

ou can take the Italian out of

Italy but you can't take Italy

out of the Italian. And that's

a wonderful thing. While we
drool over pizzas, pastas and lasagnes,
few of us ever think about the culture
that birthed the delicious cuisine.

Chef Massimiliano Zampriglio is
determined to change that.

A proud ltalian, he is on a mission to win
appreciation for the rich culture of his
country. He plans to do this by providing
a haven for those looking to escape

the fusion dishes that have diluted the
essence of his country’s food.

This haven is Sabella's restaurant at
Ajman Hotel, where Chef Massimiliano
is the head chef. “Italian food is a sign
of respect for the culture, handed down
generations in families,” asserts the
52-year-old chef.

So how did such a devoted Italian
end up in our midst? What is Chef
Massimiliano’s story and philosophy?
Read on to find out...

Rome, the capital of Italy displays its
extraordinarily rich past in its beautiful
architecture, delicious gastronomy, and

| started

working under a
restauranteur. The
place had great
chefs and they
pushed me to work
hard and learn as
much as | could

art that depicts 28 centuries of history.
The ‘cradle of Western civilization’

features regularly on bucket lists, which
is why it has a vibrant tourism industry.

Growing up in this environment meant
Chef Massimiliano was exposed to the
people business from the very beginning.
“My maternal family had a butchery and
kitchen business. A lot of my childhood
years were spent there,” he recalls. The
boy was often allowed to help around for
some extra pocket money. It was an open
kitchen and serving food to many people
was a daily affair.

When he finished school, Chef
Massimiliano had no doubt that
gastronomy was where his heart was. "I
started working under a restauranteur.
The place had great chefs and they
pushed me to work hard and learn as
much as | could.” Being young and
motivated, he did not mind spending the
entire day working. The efforts paid off.
“I never had to go to a culinary school to
start my career. | learnt on the job.”

Over the next years, Chef Massimiliano
worked in several restaurants in Rome,
mainly in pastry operations, slowly
climbing the ranks to head chef. He also
opened two restaurants with partners
but eventually closed them down as
being away from the city centre, they did
not attract the clientele he had expected.

In 2008, he ventured overseas to join
the Baker and Spice in London. “When
Baker and Spice wanted to set up an
outlet at the Burj Khalifa, they sent me to
Dubai. Until 2010, | worked in Dubai.” The
format did not quite take off as expected.
In 2010, Chef Massimiliano returned to
London with a job at Chewies Bakery

in Hampstead, where he managed the
operations of six retail outlets.

A couple of years later, he went back
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to Rome. "I took over as the director in
charge of kitchen services at the Delizie
& Sapori restaurant, just 10 minutes
from the Colosseum.”

2016 brought an unexpected call...and
an opportunity. Some people he had
worked with in Dubai were setting up

a concept kitchen. Did he want to join
them? “It was a unique organic food
concept. All the food cooked in the
kitchen was grown in two organic farms
in Abu Dhabi. We did not buy any of the
key ingredients from outside. It's still
there but it has moved closer to the
farm. They even raise bees and produce
honey. You can taste the difference in
the trees around the area in the honey.”
After working there for three years,

Chef Massimiliano joined Ajman Hotel.
Although he started off well, the stint
lasted just a few months as he was
called back to Italy to deal with some
personal issues. "By the time | finished
resolving those, the Covid pandemic
started and everything shut down. When
operations resumed, they called me
again and | returned to Sabella.”

For Chef Massimiliano, his team at

Sabella is like family. “l love my team.

If you are good to people, they work
together better. A team has to enjoy

the work and the atmosphere.” He
spends considerable time explaining
the philosophy behind Italian food to his
team because "you need to understand
the culture and the approach before you
can cook good Italian food".

When he cooks, he admits to turning
into a child fascinated by food. “I think
about my mother and my grandmother
and how they cooked when | was
growing up. The aroma of the tomato
sauce, the ragout, the slow-cooked,
delicious food. | respect my culture

and | impart the same feeling to my
colleagues.”

Chef Massimiliano firmly believes
that anyone who has worked in Italy
for a while will become half-Italian
automatically. The cultural influences
are that strong.

He wants to preserve the authenticity
of his country’s cuisine. “Many new chefs
do a lot of fusion cooking and that is
eroding the authenticity of the cuisine.
Using ingredients from Asia and other

parts of the world to make Italian food is
not right. If your menu has 50 percent
fusion dishes, don't call yourself an
Italian restaurant!”

Going forward, he hopes to see a revival
in original recipes.

This is why, he advises young chefs to go
beyond YouTube videos while learning
to cook. “Your ideas have to come from
inside you, not from external sources.
Invest a lot of time in the kitchen in
your early years. Without sacrifices, you
cannot succeed.”

What he would never sacrifice, is his
connection to people. Coming from a big
family of five brothers and three sisters,
being with people comes naturally

to Chef Massimiliano. He has a large
brood himself — five children from three
marriages. A large family it is, but he
has the energy for every single one of
them. And for work. “l don't plan to stop
working ever. If you don't have passion
for your work, you will struggle to get out
of bed every morning.”

Doesn't he want to start his own
restaurant again somewhere down the
line? “No, When you start a restaurant,
you become a businessman. You start
thinking differently and beging to lose
your passion for cooking. That's not my
path.”

Any path he takes, leads to culinary joy.
His and that of his guests.

you need to
understand the
culture and the
approach before
you can cook good
Italian food



Shriciolata _ .
Roman style Mille
Feuille

4 Portions

INGREDIENTS

Sugar
Icing sugar
* Mix berry (Blueberries, Strawberries,

Blackberries, red currant)
¢ Fresh mint

Method

FOR THE PUFF PASTRY

+ Roll out the puff pastry and use the
perforation roller, to avoid over puffing.

¢ Sprinkle a tray with baking paper with
half of the sugar and add puff pastry
and sprinkle remaining sugar over.

+ Bake at 175 degree Celsius for about 20
to 25 minutes. Sugar need to be lightly
caramelized.

August-September 2022

CREAM:

¢ Mix the vanilla cream with the whipped
cream, add Marsala for better taste (if
allowed), fill in piping bag.

ASSEMBLY:

¢ Crumble slightly the first layer puff
pastry in the ring. Pipe some of
the cream mixture on top, sprinkle
chocolate and some berries over.
Repeat, till top edge of the ring is filled.

+ Garnish nicely with berries and some
mint, dust little icing sugar at the end
and serve.
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WORLDCHEFS CONGRESS

They came, they saw, they conquered the culinary
imagination of all who were present. In this first part of

our series, we bring you images of all the winners and their
winning dishes at the Global Chefs Challenge, Global Pastry
Chefs Challenge and the Global Young Chefs Challenge.
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GLOBAL CHEFS CHALLENGE
Winner: Marco Tomasi (ltaly)
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GLOBAL CHEFS CHALLENGE
1st Runner up: Michael Andersson (Sweden)
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GLOBAL CHEFS CHALLENGE
2nd Runner up: Leong Wei Ming (Singapore)
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United Arab Emirates

WORLDCHEFS CONGRESS
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GLOBAL PASTRY CHEFS CHALLENGE
Winner: Dexter Lee Chee Leong (Singapore)
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GLOBAL PASTRY CHEFS CHALLENGE
1st Runner up: Antonio Dell'Oro (ltaly)

WORLDCHEFS CONGRESS
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GLOBAL PASTRY CHEFS CHALLENGE
2nd Runner up: Nabil Barina (France)
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United Arab Emirates
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GLOBAL YOUNG CHEFS CHALLENGE
Winner: Aron Espeland (Norway)

WORLDCHEFS CONGRESS
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GLOBAL YOUNG CHEFS CHALLENGE
1st Runner up: Giorgia Ceccato (ltaly)
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GLOBAL YOUNG CHEFS CHALLENGE
2nd Runner up: Harald Linder (Sweden)
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Czech Republic

WORLDCHEFS CONGRESS
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USS$ 3 hillion

what’s your GCC market share?

The UAE alone has over 750 hotels.

Each hotel has an Executive Chef,

Each Executive Chef has an annual budget.
It ranges from AED 1 million - US$ 3 million.

There are over 7,000 independent restaurants in
the UAE.

Each restaurant has a Head Chef.

Each Head Chef has an annual budget.

|t ranges from AED 100,000 - USS 1 million.

Now you do the maths.

The largest body that speaks for this group of Chefs is
The Emirates Culinary Guild (ECG).

ECG organises Salon Culinaire at Gulfood Dubai, La
Cuisine by SIAL in Abu Dhabi and world-record
breaking food events in the city.

Gulf Gourmet is the only magazine endorsed

by the ECG.

It is also influences non-ECG Chefs across the G(C
and is distributed at World Association of Chefs
Societies events around the globe.

Take advantage of our platform.
Positively impact your market share!
Contact us now
advertise@gulfgourmet.net




ABOUT GULF GOURMET

» Most widely read magazine by Chefs & Decision Makers in the GCC
» Officially supported by the Emirates Culinary Guild

» Highest circulation in its category at 6,150 copies per month

» Readership estimates of nearly 11, 276 per month

» Positively influencing the UAE food industry since 2006

» Recognised by the World Association of Chefs Societies

» Circulated at top regional and international culinary events

WHO READS IT? REACH BY COUNTRY
» Executive Chefs 23% » United Arab Emirates 71%
» Senior & Mid-Level Chefs  36% » Kingdom of Saudi Arabia ~ 18%
» Hotel GMs 10% » Oman 2%
» Restaurant Owners 15% » Qatar 4%
» (-Level Executives 2% » Kuwait 1%
» Purchase Managers 7% » Bahrain 2%
» Food Industry Leaders 4% » United Kingdom 1%
» Marketing / PR Managers 1% » Others 1%
» Others 2%
MARKET SEGMENTATION
» 5-star Hotels 46%
» 3/4-star Hotels 19%
» Independent Restaurants (Elite) 18%
» Independent Restaurants (Standard)  12%
\ » Food Industry Suppliers 3%
» Large & Medium Food Retailers 2%

gourmet
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ECG Corporate
Member directory

Abu Dhabi Farmers’ Services Centre

Martin Aguirre, Commercial & Operations Director
P.0. Box 62532, Abu Dhabi, UAE

Direct Line: +971 2 813 8400.

Phone: +971 2 813 8888, Fax: +9712 813 9999
Mobile:+3971 56 685 4836

Advanced Bakin%(_loncept LLC (Probake)
Rami El Khour, Director of sales,

Tel: +971 4 885 3788, rami@abcbaking.com,
www.abcbaking.com

Agthia Consumer Business Division

Dinusha Gamage, Brand Manager - Food category

Consumer Business Division )

Agthia Group PJSC, P.O Box 37725, Abu Dhabi.
ail: dinusha.gamage@agthia.com

www.agthia.com

Al Halal Meat Factory LLC

Sheikh Yasir, Operations Head

Mob: +971 55 8893131, Off: +971 6 5584474
Email: yasir@yesmeat.ae, www.yesmeat.ae

Barilla Middle East FZE

Hadil Chaaya, FS Professional AME

Tel: +971 4 882 0488, Mob: +971 50 906 6132
hadil.chaaya@barilla.com, www.barillagroup.com

East Fish Processing LLC )

Sunil George, Head of Sales & Marketing,

Tel:- 06 7455350, Mob; 055 151 2125,
sunil@eastfish-uae.ae, Web: www.eastfish.com

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

Bager Mohebi

Rajesh Balan, Sales Manager

Mab: +971 55 8002522, Cffice: 04 3237272
Rajesh.balan@bagermohebi.com
www.bagermohebi.com

Benchmark Foods Trading LLC
Nicholas Campos,

Director Business Development
Mobile No: 056 9955814,
Office No: 04 2573838
nicholas@benchmarkfoods.ae
www.benchmarkfoods.ae

Al Maya Hospitality
Mohamad ?f.j Ali, Sales Manager
Mob: +971 5071550998, Off: +971 4 3473500

Email: mohamadh@almaya.ae, www.almaya.ae

Almarai Company
Ayman Arnous, General Sales Manager

0b: +97150 159 2594, Tel: +971 4 4269600
ayman.arnous@almarai.com, www.almarai.com

Al Safi-Danone

Ashlea Daniel, Channel Developmennt Manager,
Tel: +971 4 340 6895 Mob: + 971 50 568 6150
Ashlea.Daniel@alsafidanone.com,
www.alsafidanone.com

Alto Shaam, Inc .

Gabriel Estrella Talentti, Director of Sales,

Tel: +971 4 321 9712, Mob: + 971 50 8531707
gabriele@alto-shaam.com, www.alto-shaam.com

Anchor Food Professionals

Rami Doumani, Channel Development Manager
Tel: +971 4 338 8549, Mob: +971 52 737726
Email: rami.doumani@fonterra.com

web: www.anchorfoodprofessionals.com/me

ANICAV

Giovanni De Angelis, General Director

Phone: +39 0817347020 o
Mobile: +971 56 3926389, info@anicav.it
www.anicav.it, www.legumesfromeurope.com

Arab Marketing and Finance, Inc. (AMFI)
Simon Bakht

Tel: +961-1-740378 / 741223 / 751262
Email: SBakht@amfime.com

Arabian American TechnnloFK/I(ARAMTEC]
Edgard Chalhoub, General Manager,

Tel: +971 4 380 8444, Mobile: +971 50 597 9516,
edgard@aramtec.com, www.aramtec.com

Arla Foods

Rea Abarintos, Key Accounts Manager -
Foodservice,

Mob: +971 56 4189883,

Off: +971 6 5346767 Ext. 248
rea.abarintos@arlafoods.com, www.ArlaPro.com

Blenders

Diarmaid Greene, Export Manager
Mobile No: +971 52 956 9451
diarmaid.greene@ucdconnect.ie,
www.blenders.ie

Casinetto Trading LLC ) )

Giacomo Bernardelli, Managing Director

Tel: +971 4 3419230, Mob: +971 50 4537712
giacomo.bernardelli@casinetto.com

Ceylon Tea Services Pvt. Ltd

Suren Atukorale, Food Service Manager
Tel: 114822000, 114822342
suren.atukorale@dilmahtea.com
www.dilmahtea.com

Corona

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

Chocopaz LLC _

Aisulu Usubakunova, Production Head

Tel: + 9714 268 9530, Mob: +971 50 716 2300,
info@chocopaz.com

www.chocopaz.com, www.slitti.com

Cuisine Solutions

Tim Whitehead, General Manager
Tel: 04 208 6983, mob: +971 50 269 2081
Email; twhitehead@cuisinesolutions.ae
Website: www.cuisinesolutions.ae

Danube Hospitality Solutions

Joe Thomas, Business Head (OS&E)
Twhitehead@cuisinesolutions.ae,
www.cuisinesolutions.ae

Del Monte Foods (U.A.E) FZE

Adel Shaban, Business Develogment Manager
Tel: (+971) 4 3333801, Mob: +971 56 82863967
mail: ashaban@FreshDelmonte.com

web: www.delmontearabia.com

Diamond Meat Processing Co.L.L.C

Kamparath Suresh, Assistant General Mana;er

Business Development, Mob: +971 50 655 4768
wnedal@siniorafood.com, www.almasadubai.com

Bakemart FZ LLC
Syed Masood, Director of Sales

ob : +971 55 609 7526, Tel: +971 4 56708
masood@bakemart.ae, www.bakemart.ae

Barakat Quality Plus ) .
Rajesh Desai, Group Managing Director
Neil Ranasinghe, Production Manager
Tel: +9714 880 2121

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

dmg events

Hassan

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

Ecolab
Sadi Amawi, Tel: 04 8014 444, www.ecolab.com

Elfab Co LLC

Allwyn Rodr%ues, Manager - Beef and Veal
Tel: #9714 8857575, Email: allwynr@elfab.ae,
web: www.elfabco.com

Emirates Snack Foods .

Marwan Husseini / Feda Saimua,

Horeca Division Head / General Manager

Tel: +9714 285 5645, Mob: +971 56 526 7181
marwan.husseini@esf-uae.com
www.esf-uae.com

Essity Hygiene and Health AB
Lara'Haddad, Customer Marketin
Manager - MEIA, Mob: +971 5 276 3887
tork.meia@essity.com, www.torkmeia.com

Faisal Al Nusif Trading Co. L.L.C

Thomas Das, Managing Director

Tel: 04 3391149, thomasdas@fantco.net,
Web: www.fantco.net

Fanar Al Khaleej Tr

Nazarii Zubov%ch, Sales Manager,

Mob: +971 55894 0169,
nzubpvwh@fanargroup.ae

Martin Wathew, Sales manager,

Mob: +971 50 263 83 15, mmathew@fanargroup.ae
Braju, Food Technologist, Mob: +971 55 467 87 42,
braju@fanargroup.ae, www.fanargroup.ae

Farm Fresh )

Feeroz Hasan, Business Development Manager
Al Quoz, P.O Box 118351, Dubai, UAE

Office No : +971 4 3397279 Ext: 253

Fax: +9714 3397262, Mob: +971 56 1750883

FILFOOD ASIA GULF
Jovy Tuano, CEQ, . .
Unit 24 The Market, Al Mushrif Mall, Abu Dhabi
Tel : +971 2 444 6482, Mob: +971 50 443 2656
director@filfoodtrade.com, www.filfoodtrade.com

Golden Star International

Emie Dimmeler

Mob: +971 50 3797164, Off: +971 04 3402492
Email: emie@goldenstarinternational.com

Hamid and Kumar Enterprises LLC

Sunil Ahluwalia, General Manager,

Tel: +971 4 3474712, +971 4 34/4571
dry@hkfoodgroup.com, www.hkfoodgroup.com

Hi Foods General Trading L.L.C

Ismail Dalli, DefutE General Manager,

Tel: +971 4 8829660, Mob: +971 55 2445368
ismail@hifoods-uae.com, www.hifoods-uae.com

HK Enterprises LLC

Andjelka Pavlovic, Brand Manager,

Tel: +971 4 2486 000, Mob: +971 50 8347 662
andjelka@hkfoodgroup.com,
www.hkfoodgroup.com

HMNY bMCC
Shigeruy Tachiki, Managing Director, . )
Mob: +971 568 747 60, 3higeru.tachiki@gmail.com

HUG AG .
Riyadh Hessian, 6102 Malters / Switzerland,
food-service@hug-luzern.ch,
www.hug-luzern.ch, fb/hugfoodservice
Distribution UAE and Oman: Aramtec, PO
Box 6936, Al Quoz Industrial Area No. 1, Near
Khaleej Times Office, Mob +971 507648434,
www.aramtec.com
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IFFCO

Stuart Murray, General Managéer,

Food Service S&D, Tel. : + 971 50290005%
Mob: +97150 862 4097, Fax: +971 6 5546950,
sjmurray@iffco.com, Web: www.iffco.com

Intelligent Foods LLC

John White, General Manager,

Tel.: + 9714 2633113, Mob: +971 50 862 4097,
John@intelligentfoods.ae, www.intelligentfoods.ae

Italian Food Masters

Corrado Chiarentin, General Manager
Tel: +9714 882 97917,
gm@italianfoodmasters.com
www.italianfoodmasters.com

JMFOODS LLC

Rajan J.S. / Maikel Cooke / Grace Renomeron
Management, Tel : +971 04 883 823,

Tel: +971 50 551 6564, sales@jmfoodgulf.com,
www.jmfoodgulf.com

Johnson Diversey Gulf

Marc Robitzkat

Mob: 050 459 4031, Off: 04 8819470
marc.robitzkat@jonhnsondiversey.com

Kerr:

Lear":ne Hart, Commercial Support

Tel: +9714 3635 900
leanne.hart@kerry.com, www.kerry.com

KRBL DMCC

Krishnakumar Sukumar,

Re%lonal Food Service Manager

Mob: +971 50 953 9344, Tel: +971 4 445 03681
rsmfoodservice@krbldmec.com, www.krblrice.com

Koppert Cress ) .

Paul Da-Costa-Greaves, GCC Counties, Middle
East and United Kingdom

Mob: 447956976413, Tel: 31174242819
paul@koppertcress.com, www.koppertcress.com

Lowe Refrigeration LLC

Mark Wood, General Manager

Tel: +9714 8829440, Mob: +971 52 8693695
mark.wood@lowerental.com, www.lowerental.com

MAM FOOD Factory LLC

E/Iohi[%ed Aaly Maghrabi Wa Awladh Food Fac-
or

Anthony Kerbage, Head of Marketin,

Tel: +9714 510 2230, Mob: +971 55622 4918

anthony@mamfoodco.com, www.mamfoodco.com

MEH GCC FZCO

SOHEIL MAJD, MD

Tel: +9714 8876626, +971 4 8876636
s.majd@mehgcc.ae, www.mehgcc.ae

Modern General Trading LLC

Khaldoun Alnouisser, Senior Sales Manager
Tel: +971 4 3059999, +971 50 4812067,
khaldoun@mgtuae.com, www.mgtuae.com

SKYTOWER GENERAL TRADING LLC

Sai Ravikanth, Manager - Sales

Tel: +9714 885 7000, Mob: +971 55 513 862,
sm@skytowerme.com, www.thecandh.com

Muddle ME

Mr.Craig Burns, Director, Tel: +9714 517 8111,
Mob: +871 50 2281207, info@muddle-me.com,
www.muddle-me.com

Nestlé Professional Middle East

Anuj Singh, General OXerations Manager
Nestlé Professional UAE & Oman

T+97144 088 100, Direct +97 144 088 101
Email: anuj.singh@ae.nestle.com
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TECHNICAL SUPPLIES & SERVICES CO. LLC
TSSC Dubai

den Nebre'&a, Marketing Mana$er
Tel: +971 4 3431100, Mob: +97T 56 2123282
email: eden@tssc.ae, Web: www.tsscdubai.com

Transmed Overseas

Rana Malki, Mob: +971 50 5592771,
rana.almalki@transmed.com,
www.transmed.com/foodservice

NRTC Group ) .

lyad Nouneh, Marketing Operations and
-commerce Mana%r, el: +9714 320 8889,

marketingmanager@nrtcgroup.com

www.nrtcgroup.com

One Foods

Ayman Akram Arnous, Food Service Manager
ob: +971 50 1592594,

ayman.arnous@brf-me.com

Palux AG

Stephan Kdhn, Sales Manager

Tel: +971 4 979 31550, Mob: +971 50 9971026
stephan.koehn@palux.de, www.palux.de

Pear Bureau Northwest

Bassam Bousaleh, (TEL) 961.1.740378, (FAX)
961.1.740393, Mobile: 050.358.9197

AMFI, Beirut Lebanon, BassamB@amfime.com

Potatoes USA . .
Victoria Hassani, Managing Director,
Mob: +971 50 1013 541
potatoesusa@gmadubai.com,
Wwww.usapotatoes.com

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

RAK Porcelain

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

Rational Kitchen &Catering EquiBment Trading FZCO
i.V. Thomas Hofer, Managing Director,

QOffice 2218 Building 2, Gold & Diamond Park,
Sheikh Zayed Road, P.0.Box 126076

Tel: +9714 338 6615, Mob: +971 50 557 6553
Fax: +9714 338 6673,

Mail: t.hofer@rational-online.com,

Web: www.rational-online.com

Masterbaker

Sanket Shah, Sales Manager

Tel: +9714 8239 800, Mob: +971 50 4516 459
info@uaw.switzgroup.com,
www.masterbakerme.com

Meat Livestock Australia (MLA)

Sam Gill, Business Devel_oPment Manager,
Tel: +9714 433 1355, sgill@mla.com.au,
www.mla.com.au

Restofair RAK LLC ) )

RaPhaeI Saxod, Managing Director

Tel: +971 50 487 1371,+971 4 333 5474,
rsaxod@ecf.fr, www.restofair.ae

Robot Coupe

chandrakanthgathi, Area Manager-UAE
Tel: +971 54 4894896,
pathi@robot-coupe.com
www.robot-coupe.com

MEIKO Middle East FZE

Tim Walsh, Mana |nl\% Director

Tel: +97143415772, Mob: +971509895047
Email: wat@meiko.de, Website: www.meiko.ae

Safco International Gen, Trdg Co. Lic_

Ajit Sin_/%h Sawhneg, Chief Executive Officer,
Tel: +971 4 8702000 )

Email: ajit@safcointl.com, www.safcointl.com

MH ENTERPRISES L.L.C

Rajan V V, Business head

Tel: +971 4 315 1999, Mob: +971 50 458 5952
rajan@Mhdubai.com, www.mhdubai.com

SHARIF HASSAN ALI TRADING LLC. (SHALI)
Lanie S. Paguyo, Manaéer,

Mob: +971 52136 0210, 971 54 7917293
lanie@shalidubai.com, www.shalidubai.com

MHP Food Trading LLC

Eugene Levterov, Sales Director

Tel: +9714 5570622, Mob: +971 52 8754823
e.levterov@mhpmet.com, www.qualiko.ae

Shupgex Trading Est.

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

MKN Maschinenfabrik Kurt Neubaver GmbH & Co.KG
Elias Rached, Regional Vice President

Middle East & Africa, Mob: +971505587477
rac@mkn-middle-east.com, www.mkn.com

Skinny Genie .

Lucy Mwangi, Sales Executive

Mob: +971 56 411 8287, + 971 56 411 8287
lucy@skinny-genie.com, www.skinny-genie.com

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

United Foods Compar'l\Y

Mr Rudyard Torres Nano, Marketing Manager
Mob: +3971 4 338 2688, rtorres@unitedfoods.ae
Web: www.unitedfoods.ae

UNOX Middle East DMCC .

Matthew Roberts, Managing Director
Tel: +971 4 5542146, info.uae@unox.com
WWW.UNOX.Com

Upfield Middle East Limited FZCO

elanny Lopez, Marketing Manager
Tel: +971 4 2342071, Mob: +971 56 6812914
melanny.lopez@upfield.com, www.upfield.com

USA CHEESE GUILD
An%e_lique Hollister, Executive Director,
ahollister@usdec.org, www.usacheeseguild.org

US Dair!
Nina nght El Halal, Mobile: 050.358.9197,
Beirut: 961-740378, email: halal@cyberia.net.lb

US Meat Export Federation

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

USAPEEC (USA Poultry & Egg Export Council)
Sana Makkani,

Tel: +1-770-413-0006, Mob: +1-770-413-0007
mail: usapeec@usapeec.org, Www.Usapeec.org

US Poultry

Berta Bedrossian

TEL) 961.1.740378,4FAX] 961.1.740393
obile: 050.358.9197, BettyB@amfime.com

Vitaimax Trading LLC

Vitaly Seyba, General Manager

Mobile; +971 50 7013054, +971 50 5004375
email: info@vitaimax.com, www.vitaimax.com

Vito Kitchen and Restaurant Equipment Trading UAE
Sascha Geib, Sheikh Khalifa Bin Zayed Street,
P.0.Box 2257 Ajman, M:+971509664620

Mail: uae@systemfiltration.com

Waterfront Market LLC

Mohammad Al Madani, Center Manager,

Tel: +971 4 707 1580, Mob: +3971 52 607 9595
Mohammad.Almadani@Waterfrontmarket.ae
waterfrontmarket.ae

Welbilt
Rakesh Tiwari,
Mob: +971 56 406 1628, rakesh.tiwari@welbilt.com

Winterhater Middle East BFC

Sean Moore, Managing Director

Mob: +971 56 6103900, + 971526226877
Email: sean.moore@winterhalter.ae
Web:www.winterhalter.biz

Winterhalter ME

Saju Abraham, Sales Manager
Mobile: +971 505215702

Email: sabraham@winterhalter.ae




Application 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:
I Tel:
Web Address: Email:
Telephone Office: " Professional Title:
Fax Office:
Type of Membership Required: (Please tick one)

Tel. Home: Corporate | \ Senior Renewal | \
Fax Home:

Senior | \ Junior | \
Email:

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:. ...

Proposed By: SIg ittt
Seconded By: SIg ittt

FOR OFFICIAL USE ONLY
Remarks:
Payment received?
Certificate Given. Pin Given. Medal & Collar Given
Approved Approved
President... ... ChairmMan.....cueveie e
Fees:
Young Member: Junior members will receive a certificate.

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

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

Corporate Member Dhs. 20,000 per year



The original Belgian chocolate

“ All our products are created based on
RI C H RI B B ON the well-known tradition of Belgium
- chocolate and manufactured with the
— finest Belgium chocolate highest care, precision and eye for
I

detail. All items are produced in Belgium
according to the highest quality
standards for food. Halal & kosher
certification is available.

HIGH QUALITY CHOCOLATE
& BAKERY INGREDIENTS

7 ESF

£ /EmiratesSnackFoods SOLUTICNS 8)/EmiratesSF
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#NEWS

#LEARN
#NETWORK
#MARKETPLACE

The Free App For Professional Chefs Now Available on iOS and Android

GETIT O

Google Play

£ Download onthe

| ¢ App Store
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