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Convotherm Welbilt. RAK Ceramic / 
Restofair for providing for the amazing 
plates.    Ronai for supplying the Jackets 
for our Jury and Marshals.

We are looking forward to a busy 
May. On 16th we will have 20 Young 
Chefs from UAE competing in the 
Hozpitality Young Chef Semi Final at 
ICCA (International Centre of Culinary 
Arts) in Knowledge Park.  The top 5 
will then compete Live on 24th May at 
Hozpitality Chefs AwardS Night at Dusit 
Thani Hotel.  

May 18 is the big Day for our Scholarship 
Group 5 & 6. It’s Graduation Day; read 
more about the Scholarship Program 
and the Graduation night in the June 
issue of our Gulf Gourmet.

Please visit gulfgourmet.net to 
browse through previous issue of this 
magazine. Visit 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 Chef Diyan Manjula De 
Silave and Radisson Blu Dubai Deira 
Team for hosting the last meeting

Culinary Regards,

Uwe Micheel
President, Emirates Culinary Guild  
Director of Kitchens,  
Radisson Blu Hotel Dubai Deira Creek
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president’sstation
email theguild@eim.ae

Dear fellow Chefs, ladies and gentlemen,

Welcome to the May issue of our Gulf 
Gourmet.

I hope all of you are enjoying a blessed 
month of Ramadan. For some of us, 
business is coming back and some of our 
colleagues are even struggling due to 
the present strength of their teams.

But we also need to understand 
that many of our colleagues are still 
struggling in UAE and many other 
parts of the world as many hotels and 
restaurants are still closed or operating 
on a very low level.

“TOGETHER WE WILL REBUILD OUR 
INDUSTRY”

I would like to give a big big Thank You 
to everyone who helped us stage the 
International Salon Culinaire 2021. I 
need to start with our two Host Hotels. 
Thank you Jan Hanak and the team of 
Radisson Blu Hotel Dubai Deira Creek 
and Andy Cuthbert and the team of 
Jumeirah Creekside Hotel. Without you, 
it would not have been possible to have 
such a great competition.

Thank you Chef Martin Kobalt, Vice 
President of Worldchefs and the 
President of our Jury, and all the Judges 
and Marshalls who had given their time 
for the Salon Culinaire 2021.

I would like to give a big Thank You to 
our Partners. Without our loyal Partners 
we would not be able to put up this great 
event.  Our main Sponsors 2021 are US 
Beef Export Federation   and USA Poultry 
and Egg Export Council   and IFFCO  .  Our 
Class Sponsors Masterbaker, Arla Pro, 
Barakat Quality Plus, Il Granaio Delle Idee, 
Upfield, Barilla and Nestle Professional.

Our Kitchen Partners – Ginox and 
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As mentioned in my note last 
month, the UAE’s culinary 
sector is getting back on its 
feet faster than rest of the 

world. Chef Uwe too confirms this in his 
President’s Station column. He alludes 
to the fact that chefs are now falling into 
two categories – the ones stretched thin 
at work by the surge in demand from 
guests dining out, and the ones who are 
underemployed or unemployed while 
waiting for the right opportunity.

If you look at our Newsbites section, you 
will see a lot of hotels are hiring chefs 
at the top end of the culinary hierarchy. 
This clearly indicates that a hiring boom 
is on the anvil. And that the only reason 
this is not happening at middle-levels 
(and this is my guess) is that hoteliers 
are waiting and watching to see if the 
reopening is temporary or permanent.

Either way this is great news for the 
foodservice sector, who had to bear the 
brunt of a worldwide lockdown over the 
past 12 months.

Last month’s Salon Culianire was a clear 
indication that the industry is dusting 
itself from a terrible fall and beginning 
to walk ahead. It is only a matter of time 
before the race restarts.

Talking of Salon Culinaire, we have 
interviewed four of the big winners, who 
shined bright among 300 entries.

Don’t miss the interviews with the Best 
Cuisinier (Chef Hillary Joseph), his 
colleague (Chef Santosh Tamang) who 
came 2nd runner up in that category, 
the Best Pastry Chef (Chef Thilina 
Fernando), and the Best Artist (Chef 
Rohita Kumara).

You will love reading these articles 
because it showcases how all four are 
extremely different individuals and yet 
there is common thread running when 
it comes to winning trophies at the 
Salon Culinaire.

We also have interviews with two senior 
culinary directors – Chef Rami Al Jebraiel 
of Al Jawaher Reception & Convention 
Centre and Chef Sanjay Dwivedi of COYA.

Both are extremely successful in their 
endeavours because of their passion 
for the craft and their thirst for learning 
even after reaching high positions.

As is the remit of this magazine, we 
continue to focus on motivating and 
celebrating young chefs with our 
partner Nestle Professional through 
the Golden Chef’s Hat Award UAE. The 
competition is now in its ninth season 
and the level of recipes these young 
chefs are bringing to the table are truly 
mind-boggling.

Hope you enjoy these articles and more.

If you are a chef or a foodservice 
professional who feels like they are yet 
to get back on their feet, please hang in 
there and connect with your peers for 
support. All trends are indicating to a 
major recovery by the year-end.

Wishing you all a Blessed Ramadan and 
Eid Mubarak.

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

Aquin George 
Editor

CREDITS EMIRATES Uwe Micheel
CULINARY GUILD President 
 +971 4 340 3128, theguild@eim.ae

EDITORIAL Aquin George
 Managing Editor & Publisher

 Amaresh Bhaskaran
 Associate Publisher & Photo Editor

 Vahiju PC
 Art Director

CONTRIBUTORS Samaneh Naseri
 Kirti Pandey
 Miguel Máiquez

REGISTERED OFFICE Vattacan Inc
 243 Elgin Dr, Ontario L6Y2V2,
 Canada. www.vattacan.com

MIDDLE EAST Smartcast Group LLC
SALES PARTNER PO Box 34891, 
 United Arab Emirates
 www.groupsmartcast.com

SALES ENQUIRY advertise@gulfgourmet.net

COPYRIGHT
Gulf Gourmet is a registered trademark with the Canadian 
Intellectual Property Office and licensed by the National Media 
Council in the UAE. All material appearing in Gulf Gourmet 
is copyright unless otherwise stated or it may rest with the 
provider of the supplied material. The publisher accepts no 
responsibility or liability for the accuracy of any information 
contained in the text or advertisements. Views expressed are 
not necessarily endorsed by the editor and publisher.

FROM US. FOR US. MAY 2021

THE MAGAZINE CHEFS LOVE TO READ www.gulfgourmet.net   myChefID

SWEET SUCCESS
Rami Al Jebraiel of Al 
Jawaher Reception & 
Convention Centre talks 
about his journey

SALON GLIMPSES
Exclusive peek into last 
month’s Salon Culinaire 
including winners, 
moments, and more

YOUNG CHEFS 
Two more team compete 
for Nestle Professional 
Golden Chef’s Hat Award 
UAE – Season 9

gulf

STREAK
WINNING

volume 16, issue 5

Chef Hillary Joseph returns, and 
this time he has the Best Cuisinier 
Trophy from Salon Culinaire

7

May 2021 Gulf Gourmet



FR
IE

N
DS

 O
F 

TH
E 

GU
IL

D

friends of the guild

8

May 2021 Gulf Gourmet



FR
IE

N
DS

 O
F 

TH
E 

GU
IL

D

9

May 2021 Gulf Gourmet



FR
IE

N
DS

 O
F 

TH
E 

GU
IL

D

10

May 2021 Gulf Gourmet



w
w
w
.e
uo

rg
an

ic
ju
ic
es
.e
u

عصير ُرّمان عصير َكَرز
عصير تُفّاح

عصير فواكه أوروبيّة من زراعة عضوية

إستمتعوا بعصير فواكه من زراعة عضوية
هيّةمتازة وشَ فواكه مُ ائرعص

حملة ترويج دعائية ُممّولة بدعم 
.ُمقّدم من اإلتحاد األوروبي

هيئات اإلتحاد األوروبي تدعم 
حمالت الترويج الدعائية التي 
تهدف إلى تَرشيد الُمستهلكين إلى 

َط َمعيشٍة أكثَر ِص  .  ّحةَمن

ستهلكين اللجنة األوروبية والوكالة التنفيذية لحماية الصحة العامة والمُ "
سؤولة عن أي إستخدام أو هي غير مَ " والمنتجات الزراعية والغذائية

.حتوية في الدعايةمكن أن يتّم كنتيجة أو تبعاً للمعلومات المُ إستهالك يُ 
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Kevin heads culinary at Sofitel

Sofitel Dubai The Palm has a new 
F&B and culinary team. The hotel 
has appointed a new F&B Director 

and Head Chef along with the hire of a 
new Assistant Director of Events. 

Irish born Kevin Fleming joins the 
hotel as the head chef across all the 
restaurant offerings at Sofitel Dubai The 
Palm. Previously at Atlantis the Palm, 
Dubai he has the knowledge of what 
Palm Jumeirah guests are looking for. He 
will oversee the running all restaurants 
including Porterhouse Steaks & Grills, 
Manava, Moana, The World Eatery, Maui, 
Zoya by Maui and Olivier’s along with all 

other details when it comes to aspects of 
the food and beverage offering, setting 
the culinary pace for the year ahead. 

“I’m extremely excited to be joining such 
a prestigious hotel that is Sofitel Dubai 
The Palm. We have all seen ourselves 
through a hard previous year so now it is 
time to celebrate the amazing offerings 
that this hotel has, bringing life back to 
the F&B scene we have all missed” said 
Kevin Fleming. Kevin will ensure the 
continued success of the award-winning 
F&B outlets at Sofitel Dubai The Palm 
and has some exciting personal touches 
planned for 2021.

newsbites

Four Seasons Resort Dubai at 
Jumeirah Beach has appointed 
Geoffroy B. van Hasbroeck 

as their Executive Sous Chef. Chef 
Geoffery has previously worked at 
Vistamar in Monaco, Il Cortile in Paris, 
Le Chalet de la Foret in Brussels and 
Jean-Georges Vongerichten in Dubai. 

Born and raised in Belgium, Chef 
Geoffrey has spent the last 23 years 
criss-crossing the globe. In his 
new role, he reports to Executive 
Chef Gilles Arzur and will oversee 
the resort’s restaurants, bars, 
room service, poolside dining and 
banqueting.

“Being a chef has never been a job for 
me, but purely a passion,” says he. “My 
favourite part is working in a team, 
where everyone contributes their 
character, individuality, pride and 
history into every single dish.”

Columbian national Luisa Fernanda 
Caicedo is the new Executive 
Chef at Mondoux in Dubai 

Creek Harbour. She is tasked with 
improving the menu and enhancing the 
restaurant’s dishes.

She says, “At Mondoux, we serve an 
international menu and are passionate 
about showcasing the natural flavours 
of ingredients. We source most of our 
products locally and prepare everything 
from scratch in our kitchen. I’m not a fan 

of fleeting culinary trends and prefer a 
back to basics approach. Simple can be, 
and is, delicious!”

Chef Luisa hails from Medellin and has 
worked in New York City where she 
worked at Perry Street, run by Michelin-
starred chef Jean-Georges Vongerichten’s 
son Cédric. She has also worked in 
Jakarta, Indonesia, heading up the 
kitchens of two upmarket restaurants, 
Vong Kitchen and Le Burger, both curated 
by Jean-Georges and Cédric Vongerichten.

Geoffroy joins 
Four Seasons as 
Executive Sous Chef

Luisa joins Mondoux as Executive Chef
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Sanitized air, delivery, green and 
digital. In the five corners of the 
world, the restaurant industry 
has changed its tune to adapt 

to new times and the future that will be. 

This is what chefs and industry insiders 
will be saying at HostMilano (from 22 
to 26 October 2021), the event that 
has established itself as the number 
one platform for all the most important 
Italian and international businesses 
that are ready to meet in the Rho 
Fiera pavilions not only to orient their 
business, but also to learn about the 
latest trends in the entire Ho.Re.Ca 
sector and attend hundreds of events 
with the most famous chefs and 
professionals from the worlds of coffee, 
ice-cream and confectionery.

This year, the direction of the restaurant 
industry, one of the most eager to look at 
the future, will be traced by watchwords 
such as sustainability and technology, to 
be leveraged in the kitchen in response 
to renewed consumer tastes. 

The result? Restaurants, catering 
businesses and food service companies 
have rethought their processes all over 
the world, adapting their menus to a 
healthier offer. 

As to innovation, professional kitchens 
are increasingly adopting new tools to 
optimize times and improve the quality 
of food: from multifunctional equipment 
to ovens that allow for a range of cooking 
processes to be followed at the same 
time, the most popular solutions today 
are those that help storing food safely 
at optimal temperatures and reducing 

service times both in à la carte and take-
away restaurants. 

But restaurants know that, when they 
reopen, they will all have to share one 
responsibility: that of being ‘safe’ by 

using air conditioning systems capable 
of sanitizing the dining room, cleaning 
cloths made of nanotechnological 
materials and, the cherry on top of 
the whole thing, graphically charming 
menus made of eco-friendly materials.

Chefs and professionals to unveil latest trends in the sector at 
HostMilano (22-26 October 2021), as they do every other year

The Restaurant Of Tomorrow Is 
Already Here: Digital And Green 
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Joanna gets newly created 
role at Mandarin Oriental

Mandarin Oriental Hotel Group 
has appointed Joanna Flint 
as Chief Commercial Officer. 

The newly created role oversees 
development and execution of the 
Group’s commercial strategy as well 
as customer experience. She will take 
over the responsibilities of outgoing 
Chief Marketing Officer, Jill Kluge.

Prior to this, Joanna spent 12 years at 
Google, most recently as Managing 
Director - Global Partner Business in 
Asia Pacific. She was also Principal 
Consultant at Ogilvy Asia Pacific and 
worked for a decade in the travel 
industry leading transformation 
programmes for Singapore Airlines 
and British Airways.  

James Riley, Group Chief Executive 
said, “Joanna’s global leadership skills, 
digital expertise and understanding of 
customer behaviour will strengthen 
our ability to innovate and enhance our 
position as a leader in the luxury market.”

Dubai-based Chef Izu Ani has 
been granted the UAE’s 10-year 
golden visa for his dedication and 

contribution to the restaurant industry 
in the UAE, reports Emirates Woman.

The golden visa was launched by His 
Highness Sheikh Mohammed bin Rashid 
Al Maktoum, the Vice President and 
Prime Minister of the UAE and Ruler of 
Dubai in 2019.

Chef Izu is the brains behind some 
of Dubai’s most popular restaurants 
including GAIA in partnership with 
Evgeny Kuzin, Carine, The Lighthouse, 
Izu Brasserie & Bakery and more.

Spanish Chef Juan Ramon Sobero 
Llaca has been appointed as Chef 
de Cuisine at Casa de Tapas in 

Dubai. Chef Juan was Chef de Cuisine at 
Vegamar Bodegas before moving across 
the globe to take charge of The Tapas 
Bar at J by Jose Andres in Mexico.

The Chef de Cuisine returned to Europe 
where he took the culinary reigns at 
Quisitapas, Westin Excelsior in Florence.

In 2017 he set his sights on the Middle 
East where he took command as Chef 
de Cuisine in both La Liga Lounge in 
Doha and Mercado Andaluz, St Regis in 
Amman, Jordan.

He says he is all set to revamp the menu 

with sumptuous new dishes. Casa de 
Tapas is Dubai’s legendary Spanish 
outpost housed within Dubai Creek Yacht 
Club. And Chef Juan has spent nearly a 
decade as Chef de Cuisine at renowned 
restaurants in three continents.

Chef Juan’s approach to leading his 
culinary team aligns with the laid back, 
‘Mi casa es su casa’ vibe that Casa De 
Tapas is known for. His upcoming dishes 
will include huevos rotos con jamón 
Iberico (eggs served Spanish-style with 
36-month aged Iberican ham), pulpo a 
la gallega (Galican-style octopus with 
confit potatoes and smoked paprika), 
or arroz de Senyoret (Spanish rice with 
prawns, cuttlefish, seabass and saffron). 
Buen provecho.

Chef Izu gets  
10-year UAE 
golden visa

Juan appointed Chef de Cuisine at Casa de Tapas

To get your chef or company related news featured in this section, email editor@gulfgourmet.net
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Chef Nurangi Madubashini
Chef Nurangi is a 22-year-old Sri Lankan 
from the Galle southern province and 
works as a culinary intern at the Caesars 
Palace Bluewaters. The self-confessed 
mummy’s girl says, “I have been here for 
a nearly a year and a half and before this 
I worked with the Marriott Group in my 
home country.”

Amidst mass layoffs across the global 
culinary industry, Chef Nurangi is one 
of the lucky few to have been retained 
through the crisis. When we ask her why 
she believed she was never let go, she 

says, “Because I am young, I can learn 
fast and they like my artistic skills. 

“Chef Julien, my Executive Pastry Chef, 
helps us a lot. He is my first teacher in 
Dubai and together with Chef Shawn, our 
Executive Sous Chef, I have been able to 
improve my culinary skills. This is a great 
place to learn something new every day.”

“In such a short span, my colleagues 
and I are constantly motivated to 
compete in culinary competitions.  
I have already been part of four 
competitions since joining.”

For the Golden Chef’s Hat Award, she has 
tried to innovate using all three products 
from the Docello range. She created 
a crunchy base chocolate mousse 
with KitKat crunch at the bottom 
and caramel inside. Then there is the 
Coconut Panna Cotta with vanilla beans 
and Mango Creme Brûlée with chocolate 
sauce and sugar garnish.

“I have to give credit to Chef Rushi, Chef 
Julien and Chef Shawn for guiding me,” 
she says. “In the future, I want to be 
able to compete with senior chefs and 
challenge them. It’s not about winning 
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The first team this month for the Nestle Professional Golden Chef’s 
Hat Award UAE – Season 9 are two dynamic young chefs from 
Caesars Bluewaters Dubai. Here are their stories and recipes

At Bluewaters 
talent runs deep 
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as much as it is a great way to learn and 
improve your cooking skills.”

We ask her about an interesting career 
experience and she says, “When working 
at the Marriott in Sri Lanka, a guest and 
his family wanted a special cake. As it 
was a busy day, I made the cake and 
served it with a positive attitude. The 
family was so surprised and happy by my 
going out of the way to help them that 
they took my number and sponsored my 
flight to Dubai. 

“Because of that and my uncle 
sponsoring my visa, today I am working 
in Dubai,” she says with a smile. “When 
sponsoring my ticket they said, ‘You 
don't need to pay back, it's a gift for your 
future because you are so young and you 
have a good attitude. One day you will 
reach a good position, keep smiling and 
be honest with everyone’.”

Chef Islam Ezzat Mohamed 
Masoud
Chef Islam is a 30-year-old Egyptian 
working as Chef de Partie in the 
cold and hot kitchens of the Caesars 
Bluewaters preparing breakfast and 
cooking la carte dishes for our guests. 

“Sometimes I even assist in the health 
kitchen for brunch,” he says.

The best part of the job for Chef Islam 
is when his guests are “happy with our 
food”. He says the keeping guests happy 
is the challenge all chefs have to enjoy. 
“In a buffet you can make guests happy 
offering them an alternative, but in a la 
carte they are spending money for one 
plate. You have just one chance and if it 
is not done right, the guest won't return,” 
he says.

Chef Islam began his culinary journey 
nine years ago. He completed his 
university degree in hotel management 
and also completed a culinary diploma 
accredited by City & Guilds UK. 

He worked in Egypt close to the Red Sea 
where 3,000 guests had to be served 
daily. As a first job he says it was a great 
experience. Chef Islam says it is too 
early for him to consider himself a chef. 
“There is difference between a chef and 
cook! I hope that with time I will have 
the knowledge and skills it takes to be a 
good chef,” he says.

After his first gig, he went on to work 

at Hilton, Radisson Blu and Movenpick 
properties in Egypt. “I also worked 
in a standalone Mexican restaurant 
in between, just to understand 
the difference between hotels and 
restaurants.” Though he was able to 
grow in his career at the restaurant, he 
believed the rise was too quick for him to 
be a chef who’s worthy of his salt.

When he decided to leave Egypt for 
Dubai, his chef refused to let him quit 
saying that he could do that after he had 
secured a job. And secure he did. In 2018 
he found a role managing the kitchens 
of a casual dining restaurant where 
overlooked the menu, costing and more. 
“It was easy for me.” 

However, the opportunity to work for 
Caesars Bluewaters was too good to 
pass and he has been working here since 
October 2018. The chef who has won 
medals at culinary competitions in the 
past, has created a unique dish for this 
competition. 

“I did a fusion dish with duck breast as 
the hero ingredient. You will see hints 
of Egyptian, Italian, Indian and Spanish 
cuisines in my plate,” he says. 
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Chef Nurangi Madubashini Chef Islam Ezzat Mohamed Masoud

17

May 2021 Gulf Gourmet



Smoked duck breast 
and quail stuffed 
caramelized onion 
served with blue 
cheese polenta, sauté 
and grilled vegetables 
with coffee pan sauce 
and kumquat gel

FOR DUCK BREAST 
Duck breast 150 g
Honey 15 g
Orange juice  5 g
Garlic paste 2 g
Smoked paprika  1 g
Salt and pepper 

FOR QUAIL 
Deboned quail 65 g
Red onion  25 g
Brown sugar 5 g
Butter  10 g
Salt 

FOR POLENTA 
Semolina  100 g
Blue cheese  20 g
Butter 20 g
Milk  150ml

Turmeric  1 g
White pepper  

FOR SAUCE 
Butter 20 g
Flour 20 g
Chopped shallots 5 g
Maggi chicken stock 300ml
Nescafe powder dissolved in little water  60 ml
Salt and Pepper 

VEGETABLES 
Boiled baby carrots 20 g
Boiled romanesco   10 g
Grilled oyster mushrooms 5 g
Confit tomato cherry  5 g
Grilled sliced onion 5 g

KUMQUAT GEL  
Kumquat  50 g
Maggi chicken stock 100ml
Butter  10 g
Sugar  2 g
Method

 � Take the blue chopping board. Clean the 
fish, fillet and portion it.  

PREPARATION
 � Caramelize the onion by sautéing it 

with butter and adding sugar. Reduce 
fire until cooked and cool it. Then 
season the quail, add the onion and roll 
nicely. Simmer the roll for 10 minutes 
and let it rest.

 � Boil the milk with butter, blue cheese, 
turmeric and season. Add the semolina 
slowly and mix well until it is cooked. 
Transfer sheet tray and let it cool. 
Thereafter cut into desired shape and 
pan sear before serving to take color.

 � Blanch the kumquat, blend and strain. 
Melt the sugar, add the kumquat, chicken 
stock, season and finish with butter.

 � Dry the duck breast, season and add to 
a cold pan shin down to be crispy. Drain 
the duck fat and continue cooking in the 
oven at 160°C for 10 minutes. Mix the 
honey, orange juice, garlic and paprika. 
Brush the mix on to the breast to glaze 
and shine.

 � In the same pan add butter with duck 
fat. Sauté the shallots, add flour and 
make volute by adding chicken stock 
and the coffee. Strain and finish with 
butter. Season.

 � Sauté the vegetables and start plating. 
Serve with sauce as a side and use the 
smoke gun to finish the plate and serve.
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Crunchy Caramel 
Chocolate Mousse 
served with Coconut 
Panna Cotta and 
Passion Fruit Creme 
Brulee accompanied 
with Chocolate 
Cremeux 

DOCELLO CHOCOLATE CARAMEL 
MOUSSE 
Nestle Fresh Milk 100g
Docello chocolate mousse 50g
Caramel 50g
Method

 � Whisk the cold milk and the powder. 
Add the caramel at room temperature. 
Continue to whisk it.

SEA SALT CARAMEL 
Glucose  36g
Sugar 48g
Nestle all-purpose cream 100g
Gelatin 1piece
Butter 12g
Sea salt 0.8g
Method

 � Warm the cream. Put the glucose and 
sugar together and caramelize it. When 
it turns into a dark caramel colour, add 
warm cream into stages and stir it 
slowly. Add the sea salt, gelatin and stir 
again. Allow it cool down and add the 
butter and hand blend it.

CHOCOLATE GLAZE 

Sugar 120g
Water 140g
Nestle all-purpose cream 80g
Cocoa powder 50g
Gelatin 6g
Method

 � Boil the sugar, water and cream 
together. Add the cocoa powder and 
cook. Then add the gelatin and hand 
blend it.

DOCELLO CRÈME BRULEE 
Docello crème brulee  25g
Nestle fresh milk 100g
Nestle all-purpose cream 50g
Passion fruit puree 30g
Method

 � Boil the milk and cream. Add the 
powder and hand whisk it. After that, 
pour into a container and chill it.

CHOCOLATE SAUCE 
Water 25g
Sugar 50g
Nestle fresh milk 100g
Cocoa powder 20g
Corn flour 3g
Dark chocolate 15g
Method

 � Boil the milk and sugar. Add the cocoa 
powder into it. Cook it with corn flour 
and water. Afterwards add the chocolate 
and hand blend.

DOCELLO COCONUT PANNA COTTA 
Docello Panna Cotta powder 37g

Nestle fresh milk 125g
Nestle all-purpose cream 125g
Vanilla 1pc
Maggi coconut powder 25g
Method

 � Bring to a slow boil the mix of milk and 
cream. Remove it from the heat; add 
both powders and mix then bring back 
to slow boil.

CREMUX 
Nestle all-purpose cream 60g
Nestle fresh milk 60g
Sugar 30g
Egg yolk 1pcs
Dark chocolate 132g
Method

 � Boil cream and milk to 82°C. Add sugar 
and yolk. Whisk nicely and pour into the 
chocolate.

SABLE 
Flour 32g
Butter 20g
Sugar 10g
Whole Egg  5g
Method

 � Mix the  butter and sugar but do not 
add cream. Add the whole egg, then add 
the flour on slow speed. Rest the dough 
in the chiller overnight.

GARNISH 
Chocolate feather 1pcs
Chocolate sticks 1pcs
Sugar garnish  1pcs
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SUCCESS

SWEET 
TASTE OF
Exclusive interview with Rami Al Jebraiel, Director 
of Culinary Affairs and Executive Chef at the Al 
Jawaher Reception & Convention Centre, Sharjah

Chef Rami arrived in the UAE, 
from Syria, 22 years ago. He 
vividly remembers the date. 
January 21, 1999 he says with 

pride. “I was 21 and had just graduated in 
tourism and hotel management,” he says. 

The young Chef Rami began his career 
in Fujairah working for a small property 
with two outlets. Even as a young man, 
the quiet Fujairah lifestyle suited Chef 
Rami’s temperament. 

The only reason he moved out is because 
he believed Dubai would catapult his 
career. “The competition, my industry 
peers, and career development, was all in 
Dubai those days,” he says. 

After working for a hotel that made 
way for the development of Dubai 
Media City, he was recruited for the 
pre-opening of Fairmont Dubai. He 
describes his exposure and experience 
working for the luxury brand as “Great”. 
He saw his career grow from Demi Chef 
de Partie to Senior Chef de Partie in a 
matter of years.

“I learnt a lot and built relationships with 
many chefs and hospitality professionals. 

They are still in touch even after moving 
around the world,” he says. 

Four years later, when his Executive 
Sous Chef moved to the Ritz Carlton, he 
offered Chef Rami the position of Sous 
Chef. The role was different too. “I had 
experience working in all-day-dinning, 
fine dining and concept restaurants. Ritz 
Carlton offered banquet experience,” he 
says, explaining this was something that 
was too good to refuse.

The three years he spent the was great 

I learnt a lot and 
built relationships 
with many chefs 
and hospitality 
professionals. They 
are still in touch even 
after moving around 
the world

SPONSORED BY

20

May 2021 Gulf Gourmet



PA
ST

RY
 M

AS
TE

RY

21

May 2021 Gulf Gourmet



in terms of experience and knowledge. 
He had risen to the position of Chef de 
Cuisine when he was offered the role of 
Executive Chef for Ramada Downtown. 

Chef Rami admits that moving into 
this senior management position for an 
international brand was a “very brave 
step”. Handling a department or working 
with a pre-opening team was not new 
to him, but this was the first time where 
he was ultimately responsible for the 
success (or failure). And success it was.

He says, “Though it was a dry hotel, 
we had a very successful opening and 
established the foundations for a very 
good business in that property.” 

Seeing his remarkable work, upper 
management asked him to revamp 
Ramada Ajman’s food and beverage 
department. “It was very challenging 
changing things around,” he says.

Chef Rami’s determination, however, 
allowed him to instill a new line of 
business revenue and do things 
that made the property a significant 
attraction in the northern Emirates. 

“The Ajman property was thrice the 
size of the Dubai property in terms of 
rooms and F&B facilities and we added a 
banquet for guests,” he says.

Chef Rami was soon after besieged with 
working at a whole new Ramada Beach 
property. “Nearly three and half years 
went into group restructuring, change in 
name and restructuring the old property 
including rooms, food and beverage, 
restaurants, menus, the works,” he says.

The turnaround did not go unnoticed 
and in 2013 he was hired by Al 
Jawaher Reception & Convention 
Centre in Sharjah to run their culinary 
operations. I was hired as Executive 
Chef, then promoted to Head of Culinary 
Affairs, and now to Director of Culinary 
Affairs and Executive Chef.

Since joining, Chef Rami and his team 

have the turned the Centre into the 
most coveted destination for events, 
banqueting, and VIP weddings in 
Sharjah. It is without doubt one of the 
most established brands in the country 
for large VIP events and weddings. 

“In these eight years, I have restructured 
the kitchen layout, brought in specialist 
equipment to match business 
requirements, and hired and trained a 
top-notch team in a competitive space 
for talent,” he says.

While the culinary department including 
chefs, the kitchen and stewarding are 
under his purview, Chef Rami says 
an equally important part of his role 
is overlooking the development of 
products and strategy to keep it in line 
with market demand. “Doing this while 
maintaining the culinary standards and 
team morale is really important,” he says.

Chef Rami is a strong believer in training 
his chefs and making them compete 
at national and international culinary 
competitions. “There isn’t enough space 
to accommodate all the trophies and 
certificates our chefs have won over these 
years,” he says pointing towards multiple 
walls lined with trophies and certificates.

He adds, “I must thank Chef Uwe Micheel 
and Mr. Andy Cuthbert for organizing this 
year’s Salon Culinaire despite extraordinary 
circumstances. This Salon helps my team 
to learn new techniques, expand their 
knowledge, and break their fears of being 
in a competition. And if they winning the 
morale boost is an added bonus.”

Chef Rami, who is a Worldchefs certified 
judge, is also an avid learner. “I'm not a 
pastry chef but I have started working 
on pastry techniques over the past year 
and a half because my pastry team if 
made up of award-winning chefs. I’m 
very proud of them.”

“In my professional life, my goal for 
myself is always to support chefs that are 
eager to learn. My objective is to provide 
opportunities and training for the new 
generation that want to be successful 
chefs. I have conducted many online 
classes in the past here at Al Jawaher 
Reception & Convention Centre.”

Chef Rami says whether it is his 
master classes, educational sessions 
or Ramadan videos, his underlying 
message is always the same. “If you want 
to learn something about gastronomy, 
learn it in a right way, regardless of the 
medium.” 

He says, during the last competition, he 
saw chefs spending their own money 
to travel from abroad and to learn. He 
says their plates may have been very 
basic or filled with technical errors. But 
the experience helped them learn and 
correct their mistakes. 

“You cannot put enough weightage on 
how important it is to learn from the 
right sources,” he says.

On the personal front, Chef Rami is 
the father of two kids Tiam and Majd. 
He says, “Over the years my wife, 
who is a teacher, has been my pillar 
of strength. She always inspires and 
supports me despite the long hours 
I spend at work. It is her ability to 
single-handedly take care of our family 
and support me that has allowed me 
to reach where I am today.”

The pandemic has allowed Rami to 
reconnect with his family like never 
before. “We spent six months not 
stepping out of the house and used the 
time to cook together, learn music and 
relive lost moments as a family,” he says. 
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on how important it 
is to learn from the 
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Cold Lemon Cheesecake with Strawberry Parfait and Lemon Chantilly. Recipe on page 24.
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COLD LEMON 
CHEESECAKE WITH 
STRAWBERRY 
PARFAIT AND 
LEMON CHANTILLY 

STRAWBERRY PARFAIT 
fresh strawberry 200 grams
icing sugar 100 grams
vanilla essence 1 teaspoon 
Arla whipping cream 200 ml
Method 

 � Place strawberries in a food processor or 
blender, process/blend until smooth.

 � Transfer the strawberry puree to a 
strainer and strain the excess liquid.

 � In a bowl, mix the strained strawberry 
puree with icing sugar and vanilla 
essence.

 � In another bowl, beat Arla whipping 
cream 75%. Add strawberry puree 
mixture and beat together until well 
combined.

 � Pour the mixture into a freezer 
container and freeze for 4-5 hours.

COLD LEMON CHEESECAKE  
egg yolk 50 grams 
granulated sugar 25 grams 
Arla Pro cream cheese 200 grams 
Arla whipping cream 200 ml 
lemon zest 1 teaspoon 
vanilla stick 1 piece 
gelatin sheet, soaked 3 pieces
Method 

 � Using a mixer machine, beat egg yolk 
and sugar until fluffy.

 � Add cream cheese and continue mixing 
until the mixture is smooth. Set aside.

 � In a separate bowl, beat whipping cream 
until soft peak forms. Add cream cheese 
mixture and fold using a spatula.

 � Add lemon zest, vanilla stick, and 
soaked gelatin sheets. Mix until well 
combined.

 � Transfer into a square cake ring or mold 
and keep in the freezer for 1-2 hours.

 � Cut into desired sizes using a sharp knife.

SABLE BRETON (BASE) 
Lurpak butter 150 grams 
icing sugar 65 grams 
egg yolk 50 grams 
trimoline 5 grams 
all-purpose flour 200 grams 
almond powder 20 grams 
baking powder 5 grams 
salt 2 grams
Method 

 � Using a mixer machine, beat butter and 
sugar until light and fluffy.

 � Add egg yolk and trimoline, and mix on 
medium speed for 5 minutes. Add all 
the remaining dry ingredients and mix 
on low speed just until the dough starts 
to clump together.

 � Wrap the dough with plastic wrap and 
refrigerate to set for 2-3 hours.

 � Sheet the dough and cut into 3cm x 8 
cm or any desired sizes.

 � Bake in preheated oven at 180°C for 
12-14 minutes.

LEMON CHANTILLY 
Arla whipping cream 200 grams 
white chocolate 150 grams 
gelatin sheet, soaked 1 piece 
lemon zest 1 teaspoon 
vanilla stick 1 piece
Method 

 � In a cooking pot, warm Arla whipping 
cream.

 � Add the white chocolate and stir until 
the chocolate melts.

 � Add soaked gelatin sheet, lemon zest, 
and vanilla stick. Stir well.

 � Transfer the mixture into a container 
and refrigerate for at least 6 hours.

 � Take out the mixture and beat using a 
mixer machine until smooth.

MICROWAVE CHOCOLATE SPONGE 
eggs 4 pieces 
granulated sugar 100 grams 
all-purpose flour 130 grams 
cocoa powder 10 grams
Method 

 � Using a mixer machine, beat eggs and 

sugar until fluffy.
 � In a bowl, combine flour and cocoa 
powder, then add into the egg mixture. 
Mix until just combined using a spatula.

 � Fill the disposable cups with mixture, and 
bake in the microwave for 45 seconds.

MICROWAVE PISTACHIO SPONGE 
eggs 4 pieces 
granulated sugar 100 grams 
all-purpose flour 130 grams 
pistachio powder 5 grams 
green color 2 drops
Method 

 � Using a mixer machine, beat eggs and 
sugar until fluffy.

 � In a bowl, combine flour and pistachio 
powder.

 � Add the flour mixture into the egg 
mixture and green color. Mix until just 
combined using a spatula.

CRUNCHY 
milk chocolate 50 grams 
feuilletine 10 grams
Method 

 � Melt white chocolate and combine with 
feuilletine.

 � Make a flat sheet and refrigerate for just 
few minutes.

STRAWBERRY FOAM 
strawberry puree 100 ml 
sosa xantana powder 1 teaspoon 
granulated sugar 2 teaspoon
Method 

 � Combine all the ingredients and blend 
using a hand blender until foam begins 
to form.

GARNISH 
Blueberry
Strawberry
Raspberry
Dried rose petals
Fresh mango
Micro herbs
Strawberry jam
Silver leaves
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‘I was focusing more on 
cooking than studies’
Sanjay Dwivedi, Culinary Director and Brand Ambassador, COYA 
speaks to Gulf Gourmet about how living in India and the United 
Kingdom helped shape his culinary journey 

Could you tell us about your 
childhood and your parents/
siblings?
I was born in London and when I was 5, 
my parents decided to move from UK to 
India. I lived in India until I was 18 years 
old. I was lucky enough to have spent 
my youth both in India and UK, so I got 
the best of both worlds – East & West. 
India is where I had my early education 
and learned about my culture and family 
values. I was a very shy and quiet child. 
My dad was a pediatric surgeon while 
my mum was a dietician. They were both 
very hardworking people. They have 
instilled good work ethics and values 
and caring for others, in me and my 
sister from an early age. I loved my time 
in India.

When I came to UK, I was surrounded 
by a totally different culture and races. 
The weather was different, and people 
had their own way of getting things 
done. People lived at a very fast pace, 
but I loved it and relished that new 
chapter in my life. When I was 18, I 
started living alone. Being independent 
from my parents gave me a sense of 
freedom because I was figuring out life 
on my own. There was lots of choices and 
decisions to be made but I enjoyed it.

Why did you choose to become a 
chef? Did you study/intern for it?
Around the age of 10, I remember going 
on a holiday to Visakhapatnam, a coastal 
town in India. My mother’s cousin owned 
a 5-star hotel called The Sun n Sea 
Hotel. During one of my visits there, 

I went inside the hotel restaurant’s 
kitchen, where I got to watch the staff 
work behind the scenes. I particularly 
remember the chef preparing a steamed 
whole fish, with some fresh herbs, lemon 
and butter all encased in a paper bag. 
I will never forget the aroma and the 
taste of the dish. I thought it was mind 
boggling and magical. I have never seen 
such a simple dish create an explosion 
of flavours. I was brought up on spices 
and our food at home was either cooked 
on a gas stove or on a BBQ grill. That 
moment planted a seed in my head and 
my interest in working with food grew.

From there on, I started experimenting 
with food. I remember spending a lot of 
time with my grandmother and watching 

her cook. At the age of 15, after trying 
different methods, I made the best 
omelet in the family. I would whip the 
egg whites separately and then add the 
egg yolk or cook the tomatoes, onions, 
green peppers, and chilies together, add 
eggs, and bake then in the oven. To this 
day, every time I visit India, my family 
would have ‘Omelets Sunday by Sanjay’, 
where I make omelets for our extended 
family members. The last time I was 
there, I had to make 30 omelets!

When I was living and studying in the 
UK, I was focusing more on cooking than 
studies. My friends from school loved 
when I cooked for them and I thought 
that I should consider pursuing a 
profession in culinary.  

My dad always insisted that I followed 
his steps and pushed me to become a 
doctor. Unfortunately, I didn’t get the 
A-level requirements to go to medical 
school, so I decided to enroll in Hotel 
Management and Catering instead. I 
moved to Windsor and studied there 
for 3 years. As part of my course 
during my second year, I had to take 
an apprenticeship in a hotel. I worked 
different jobs across all departments 
such as a waiter, receptionist, bartender, 
and chef. 

When I entered the kitchen and wore 
my chef’s whites, I was very excited and 
nervous at the same time. The pace and 
the heat in the kitchen were new to me 
yet I loved being in that environment. 
My executive chef, David Williams took 

Always use local 
and seasonal 
ingredients. Give 
every food you touch 
a lot of respect. 
There has been a 
chain of people 
who have made it 
possible for you to 
be using them
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me under his wings and mentored me 
there for over 4 months. 

My parents were never keen for me to 
be a chef. They wanted me to take up a 
management position at a hotel and one 
day go back to India where opportunities 
in the hospitality industry were 
abundant. But my time spent under 
the wings of Chef David convinced me 
otherwise. I knew I wanted to be a chef.

On my third year, my lecturer and 
mentor in college, Mr. Malcom Gee, 
advised me to apply for the City and 
Guild’s Level 3 culinary course. The class 
was difficult at first as I was surrounded 
by experienced Head Chefs and Sous 
Chefs. We were preparing complex 
dishes, designing menus, and taking the 
responsibility of running the kitchen 
during the production sessions. I had 
to learn how to prepare, cook and finish 
challenging recipes of fish, meat, poultry 
and vegetable dishes and make different 
kinds of sauces. I was a commis chef who 
had no experience of running a kitchen. 
All the other students are professionals 
and already accomplished in the field.

One of my assignments was to make 
a consommé, which at that time, I 
have never even heard of. I knew I had 

to research and with the help of my 
mentors and my favorite book at the 
time – Escoffier: A Guide to Modern 
Cooking, I gave it my all; there was no 
google in those days, so I had to work 
hard to find out information. As the 
saying goes, if you love what you do, 
you can achieve anything. And I did. I 
have never been so proud to pass an 
exam. My test results were better than 
the experienced chefs and that gave me 
enough confidence to try and work at the 
best restaurants.

How were the early years as a chef? 
Was it a struggle?
The beginning of my career centered 
on working at French and Italian 
restaurants where I was the only 
Asian in the kitchen. The environment 
can be hostile, and I was subjected 
to racist remarks. The remarks made 
by colleagues were painful and I 
remember going home feeling lonely and 
disappointed. 

I called Mr. Gee who advised me to do 
my best in the kitchen, show them my 
skills and work extra hard. That turned 
out to be one of the best advices I have 
ever gotten because as soon the chefs 
saw my potential, they started to view 
me as a talented chef not just an Asian 
individual. From there on, I developed 
my skills and worked in different top 
restaurants in London. 

Tell us about your journey to 
become an Executive Chef?
I started as a Head Chef for COYA 
Mayfair in London in 2012. I was also 
their first employee and my mission was 
to open the best Peruvian restaurant in 
the city. With hard work and dedication 
of my amazing team, COYA received 
positive reviews and many of our 
customers became regulars.

We were voted the hottest restaurant in 
the world by Zagat, and I was so proud. 
Eventually, we expanded the brand 
to Dubai, Abu Dhabi, a second site in 
London, Monaco, Paris, and recently, 
Mykonos and Doha. Once Dubai opened, 
I took on the role as Executive Chef for 
COYA and by the time we opened Paris, 
I was in a new position as COYA Culinary 
Brand Ambassador. I was traveling all 
over the world and was grateful to be 
a part of the amazing brand we built. I 
even loved the fact that we were able to 
open 8 COYA locations in just 8 years. 

Every time we opened COYA in a new 
location, we would do extensive market 
research. I would learn about what 
locals liked and the produce they grow 
locally, ensuring that these ingredients 
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As an example, when 
we opened COYA 
Mykonos, we made 
sure we included 
local ingredients 
such as feta cheese, 
Orzo Pasta, and Fava 
on the menu and 
added our Peruvian 
twist to it.
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are featured on the menu to create 
something exclusive for their city. As 
an example, when we opened COYA 
Mykonos, we made sure we included 
local ingredients such as feta cheese, 
Orzo Pasta, and Fava on the menu and 
added our Peruvian twist to it.

What are the challenges of being an 
Executive Chef?
It was a natural progression, and I 
was able to excel smoothly as I had 
an excellent team of head chefs with 
me across all COYA locations. My role 
changed from running the kitchens daily 
to creating and executing new ideas for 
dishes with COYA’s talented chefs and 
ensuring consistency within the brand. 

Tell us about your current role and 
what it entails.
As COYA’s Culinary Brand Ambassador, I 
promote COYA’s culture and DNA across 
our locations. Wherever I go, I make sure 
to pass on the message of COYA’s love 
and passion for Peruvian cuisine and 

South American culture and hospitality 
to the world.

Part of my job is also to empower COYA’s 
staff and team members to be a leader 
because some of them will want to be a 
head chef and lead a team too one day. 
As someone who aspired to become a 
chef, I like to engage and inspire young 
talent by visiting colleges and job fairs, 
and judging competitions. 

Innovation is the key to the success of 
any business, that’s why I am always on 
the lookout for new ideas. 

What is your advice to young chefs?
 � First, when you are cooking, always 

cook with your heart.
 � Do not over think everything but 

rather gather skills from your peers 
and colleagues.

 � Always work extra hard and have a 
mind like a sponge when it comes 
to absorbing new knowledge and 
information.

 � If it’s possible, go out and visit high-
end restaurants and taste their food. 
Study the ingredients and techniques 
the chefs are utilizing and use it to 
see what flavours appeal to you and 
build on it.

 � Do not chase money but rather chase 
position because it will reward you so 
much more in the long run.

 � Follow restaurants and chefs on 
social media to see their journeys and 
what they are up to. It’s a great tool 
to have these days.

 � Being organized both before and 
after your work is important. After my 
shifts, I would always make a mise 
en place list, a French culinary phrase 
for "putting in place", which I did 
meticulously. On my way to work the 
next day, I would plan on how I would 
attack that list. 

 � Always use local and seasonal 
ingredients. Give every food you 
touch a lot of respect. There has been 
a chain of people who have made it 
possible for you to be using them. 
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Chef Dira Sunarya
Chef Dira, an Indonesian chef from 
Bandung, is also relatively new to 
Pullman Dubai. “I joined Pullman last 
November after working at The Oberoi 
Dubai for a year,” he says. 

The 25-year-old Demi Chef de Partie 
took to the profession because of his 
father. “He is a professional cook and has 
a catering business. After retiring, my 
mom now runs the business,” he says.

He has two younger siblings – a 
brother and a sister – both of whom 
have also pursued the culinary path for 
their careers.

After opting for culinary courses in high 
school and enjoying it, Chef Dira went 
on to complete a 3-year course in Major 
Food Production Management at the 
Bandung Institute of Tourism (STPB).

Chef Dira began his career working at 
the Padma Hotel Bandung in the F&B 
department as Commis I. “I was a trainee 
there during my college days and they 
hired me after I graduated,” he says with 
a smile, and adds, “It was one of the best 
5-star hotels in the city.”

Two years later, he had three 
opportunities to choose from – one each 
in Bahrain, Kuwait, and the UAE. “I chose 

the Oberoi Dubai and that’s how I came 
to the Middle East. They have a good 
system for training.”

A year later, he was headhunted by the 
Pullman HR team, who convinced him 
to join them. “I am thankful that so far I 
have got jobs without having to apply.” 

For the Golden Chef’s Hat Competition, 
Chef Dira has created a fusion dish 
combining western and Asian influences 
and using saffron for flavour. 

Talking of interesting experiences, 
Chef Dira says, “While at The Oberoi, I 
pacified an irate guest by with my Asian 
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Pullman Hotels and Residences Dubai are this month’s second team 
vying for the Nestle Professional Golden Chef’s Hat Award UAE – 

Season 9. Meet the two amazing young chefs and their superb recipes

Palette Delight

Chef Dira Sunarya Chef B.N. Amila Ian Monarailwa
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dish. My chef saw this and gave me the 
responsibility of handling Asian cuisine.

“I was also given the opportunity to 
create a new Asian dish for the la carte 
menu, which went on to be a best-
seller at the hotel. This was before the 
pandemic,” he says.

“Most people think western cuisine 
when creating menus. I want to focus 
on bringing Asian cuisine with a modern 
twist that is currently trending back in 
my home country.”

His long-term goals include managing 
the entire kitchen operations one day 
followed by becoming a chef-owner of a 
restaurant. 

Chef B.N. Amila Ian 
Monarailwa
Chef Amila hails from the city of 
Negombo in Sri Lanka. “My dad is a 
carpenter and my mom is a homemaker. 
I have two sisters, both of whom are 
married,” says the still single chef. 

The 30-year-old Chef de Partie – Pastry 

at Pullman Dubai was only recently 
appointed in his new role. Prior to this he 
worked at Caesars Palace Hotel for two 
and a half years in a similar role. 

“My inspiration to join the culinary 
professional came from my uncle. He too 
is a pastry chef and I enjoyed seeing him 
create cakes and more,” says Chef Amila.

He adds, “I just followed in his footsteps. 
I completed a Diploma in Pastry 
and Bakery at Airport Grand Hotel 
in Sri Lanka. It was like a three-year 
government course that combined 
theory and real-life work.”

He moved to Abu Dhabi soon after to 
work at the Flamingo Hotel followed by 
Pullman Deira City Centre. “Yes, this is 
my second stint at this hotel. I worked 
here earlier as a Commis I before going 
to Caesars Palace. And now I am back 
again,” says Chef Amila sporting a 
happy smile.

“It’s now nine years since I began my 
career and I am enjoying every moment 
of it,” he says.

The culinary field was not his original 
calling. “At first I was pursuing an IT 
course. That’s when I realized this was 
not for me. I wanted a career doing 
something where I can wake up every 
day looking forward to work. In this 
profession, every day is different and I 
enjoy that,” he says.

Chef Amila is not new to competitions; 
he has previously won a bronze for his 
dessert at the Salon Culinaire. 

For the Golden Chef’s Hat Award, he 
has created a vegetarian dish using all 
three products from the Docello range 
– chocolate mousse, crème brulee and 
panna cotta without egg. It is a dessert 
with lots of fruits and is ideal for the 
summer, he confirms. 

“For inspiration I go to my Pastry Chef 
Dammika Herath. I speak with him 
and I also follow famous chefs on 
Instagram for ideas,” says Chef Amila, 
who hopes to someday became a Head 
Pastry Chef himself.
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Saffron Chicken Roll, 
Sesame Chicken 
Lollipop, Puree 
Pumpkin, Mango 
Salsa, Maggi Mashed 
Potato, Chicken Jus 

SAFFRON  CHICKEN ROLL 
Whole Chicken    2pcs
Saffron    3g
Carrot    10g
Onion    10g
Celery      5g
Salt/ Pepper      5g
Olive Oil      5ml
Maggi Chicken Stock       5 g
Egg Yolk      5 g
Method

 � Debone and skin the Chicken. Mince the 
meat, add carrot, onion, celery, saffron 
and egg yolk into the minced meat. 
Season minced chicken mixture and 
chicken skin with salt, pepper, olive oil, 
and chicken stock powder. Apply cling 
film on the working table, put skin and 
minced chicken mix into the cling film 
and roll tight. Use the chicken bone and 
chicken stock powder for making chicken 
stock. Add onion, celery, and carrot for 
aromatic vegetables. Steam the chicken 
roll with chicken stock for 20 minutes. 
Remove the cling film from the chicken 
after it is steamed. Heat the non-stick 
pan, add olive oil and sear the chicken 
until it gets a nice color. Cut the chicken 
equally to serve.

SESAME CHICKEN LOLLIPOP
Chicken Leg    2 pcs
Sesame Oil      5 ml
Sesame Seed      3 g
Salt/ Pepper    ¼ tsp
Egg Yolk        10g
All Purpose Flour      50g
Bread Crumb      50g
Frying Oil    100ml
Method

 � Cut the chicken into drumstick shape, 
marinate with sesame oil, salt/pepper. 
Dip the marinated chicken into all-
purpose flour, egg yolk, bread crumb, and 
sprinkle sesame seed. Heat the frying 
oil until it reaches 175°C then fry until 
golden brown and set aside.

PUREE PUMPKIN 
Pumpkin    100g
Olive oil      10l
Butter       5g
Salt      3g
Pepper        3g
Method

 � Cut the pumpkin into 4 pieces, season 
the pumpkin with salt, pepper, and olive 
oil, and keep in the tray. Heat the oven 
for 180°C and cook the pumpkin for 8 
minutes. Remove the skin and seed from 
the pumpkin, then blend until you get a 
nice smooth puree texture. Season the 
puree and add butter.

MANGO SALSA 
Onion      10g
Tomato      15g
Mix Capsicum      10g
Mango      20g
Tomato Ketchup      25ml
Sugar        5g
Salt/ Pepper        5g
Lemon Juice        5ml
Method

 � Cut onion, tomato, mix capsicum and 
mango into fine brunoise. Add tomato 
ketchup, and season with sugar, salt, 
pepper, and lemon juice.

MAGGI MASHED POTATO 
Maggi Mashed Potato    100g
Milk    150ml
Salt       5g
Pepper       5ml
Cooking Cream      15ml
Butter       2g
Method

 � Boil the water and add the mashed 
potato powder. Mix well and add milk 
to adjust consistency. Season with salt, 
pepper, and finish with cooking cream 
and butter.

CHICKEN JUS 
Chicken Bone  100g
Water  500ml
Chef Demi Glaze    20 g
Carrot    10 g
Onion     10 g
Celery      5 g
Butter    20 g
Salt      5 g
Pepper      5 g
Method

 � Boil the water then add demi glaze, 
chicken bone, onion, carrot and celery. Let 
it simmer for 90 minutes. Strain the bones 
and vegetables from the jus. Season with 
salt, pepper, and finish with butter.
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Docello Vanilla 
Panna Cotta, Docello 
Milk Chocolate 
Mousse and Docello 
Strawberry Creme 
Brulee  

VANILLA PANNA COTTA  
Docello Panna Cotta  120 gm
Milk 400ml
Cream 200ml
Vanilla fresh  1 pot
Method

 � Heat the milk, cream and vanilla pod. 
Remove from heat and whisk in the 
panna cotta powder. Return to the heat 

for 2 minutes without boiling. Add to the 
mold and set.

STRAWBERRY CRÈME BRULEE  
Docello Crème Brulee 50 gm
Milk 200 ml
Cream 100ml
Strawberry puree 100 ml
Mix berries  
Method

 � Boil the milk and cream with strawberry 
puree. Remove from heat. Add the 
powder and mix. Then bring to the 
boiled set in the mold in freezer.

DOCELLO CHOCOLATE MOUSSE  

Docello chocolate mousse 100 gm
Milk 400ml
Fresh strawberry 
Method

 � Pour the chocolate mousse mix into the 
mixing bowl. Add the milk and mix well. 
Mold and set in the freezer.

CRUMBLE 
Butter 50gm
Sugar 50gm
Tapioca powder   100gm
Method

 � Melt the butter and mix all the 
ingredients.
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BACK WITH A

BANG
Chef Hillary Q. A. Joseph wins Best Cuisinier at Salon Culinaire

This is the second time Chef 
Hillary is gracing the cover of 
this magazine. His first cover 
story came soon after winning 

the Chef of the Year trophy at La Cuisine 
du SIAL Middle East in 2016. 

The 40-year-old Sri Lankan won the 
Best Cuisinier trophy this year – at the 
biggest regional culinary competition 
for professional chefs – by winning 
three Gold medals across three 
individual competitions.

The cumulative points for his five-
course menu, his beef practical 
cookery, and his fish practical cookery, 
became the most impressive overall 
performance at this year’s Salon (which 
had over 300 chef entries).

“I had just a month to practice, so I would 
stay back after my work got over at around 
9 or 10pm and practice for hours,” he says. 

No practice is possible without your 
team backing you. At Radissson Blu 
Hotel Dubai Deira Creek, where Chef 
Hillary works as Senior Chef de Partie, he 
had the support of Chef Sampath and 
the entire banqueting team.

Ask him if he will continue with more 
competitions and he swiftly replies, 
saying, “I have won. Now, I must 
support my colleagues.” Chef Hillary still 
remembers his first competition in 2012 
while working for Dubai International 
Airport Hotel. “I did not get any 
certificate or medal,” he says.

Rather than lose hope, the experience lit 
a hunger for being the best. A year later, 
he represented the same hotel again 
and returned with a gold and a silver 
medal for beef practical cookery and fish 
practical cookery, respectively. 

Today his home displays over 20 gold 
medals and multiple trophies.

The soft-spoken chef’s rise to culinary 
stardom is no overnight feat. Coming 
from humble beginnings, he began as 
a kitchen steward at the Holiday Inn 
Colombo. This was in 1999 after being 
introduced to the industry by his uncle. 
He still remembers the happiness when 
he was promoted to Kitchen Helper a 
year later. The promotion meant a few 
extra bucks to support his family.

Over the next nine years he rose to 
Demi Chef de Partie before moving to 
Colombo’s Cinnamon Grand. Two years 
later, in 2011, he moved to Dubai. He has 

since worked at the Media Rotana, Dubai 
International Hotel, and Ajman Saray 
before joining Radisson Blu in 2014.

In his current role, Chef Hillary is 
in-charge of the banquet kitchen at 
Radisson Blu Hotel Dubai Deira Creek. 
“With Ramadan, the kitchens and quite 
busy,” he says with a smile.

His advice to young chef is – as you may 
have guessed – to compete to improve 
your culinary skills. 

“Young chefs need to practice daily to 
learn. I learnt so many things from our 
Executive Chef Diyan over the years. 
From the first time I met Chef Uwe and 
Chef Diyan in 2014, they have been 
training me. Winning this trophy would 
not have been possible without a culture 
of sustained training over the years that 
was put in place by Chef Uwe and driven 
by Chef Diyan and Chef David,” he says.

The real support he says though has 
been his wife, who works as in the 
pastry kitchens of the Fairmont Hotel. 
“I reach home at 2 or 3 am and I find my 
wife practicing recipes of her own. She 
graduated from Sri Lankan Hotel School, 
so she understands my situation. She has 
been encouraging me to do competitions 
all these years. She has won medals too 
at previous Salon Culinaires in the Live 
Cake competition,” he says. 

The chef says that his long-term dream 
is to a restaurant in Colombo, Sri Lanka, 
where the menu is an extension of his 
own passion for cooking.

I reach home at 2 
or 3 am and I find 
my wife practicing 
recipes of her 
own. She has been 
encouraging me to 
do competitions all 
these years.
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‘I HAVE MORE THAN 
60 GOLD MEDALS’
Chef Rohita Kumara Kasthuriarchchi wins Best Artist at Salon Culinaire, again

Not many can win one of 
the world’s most reputed 
competitions after deciding 
to compete just 13 days 

before D-day. But then not many have 
the skills and the talent that Chef Rohita 
possesses. He has won this title every 
year from 2013 to 2019 before deciding 
to make way for others. But decided to 
compete again this year at the request 
of his new employer.

For those not in the know, Chef Rohita 
has previously graced the cover of Gulf 
Gourmet magazine and is a trump 
card in the UAE national culinary 
team, winning multiple Gold medals at 
international competitions.

The 37-year-old Sri Lankan national 
came to Dubai as part of the pre-opening 
of Atlantis The Palm in 2009. Three 
years later he moved to Etihad Towers 
Abu Dhabi as Sous Chef but soon moved 
to Burj Al Arab at the same position. “I 
was at Burj Al Arab for seven years from 
2012 to 2019,” he says.

He joined the Mister Baker team this 
year and is tasked with conceptualizing 
new cakes in line with the vision laid 
out by the management. “I have been 
requested to do something special, 
never seen before line of cakes, to 
increase local customers,” he says.

The artistic chef is renowned for his ice 
sculptures and chocolate sculptures. His 
art has adorned some of the big projects 
at Burj Al Arab. 

Talking of medal tally and he says, “I 
have more than 60 gold medals, 11 
silver medals and 7 bronze medals.” Ask 

him about his secret to success and he 
says, “There is no secret. If you feel you 
are talented, you first study the things 
related to your job. You then experiment 
as much as you can. Experimenting is 
very, very important and so is studying.”

For this year’s win, Chef Rohita created 
an open showpiece, a sugar showpiece 
and a chocolate showpiece. The 
chocolate and sugar showpieces won 
Gold with distinction, which translates 
to 100 out of 100 marks from the 
judging panel.

We tell him that we noticed the attention 
to detail in all his three showpieces 
and that we could not fathom how 
he managed to pull off a seemingly 
impossible task in just 13 days. 

He says, “I managed because of my years 
of experience. I know how to create and 
achieve daily targets. It took 17 years 
of professional competing and 14 Gold 
medals with distinction to reach this 
stage,” he says as a matter of fact.

Chef Rohita has been a part of the 
UAE National Culinary Team since 
2014. “I have participated in the World 
Hospitality Championship in 2015, 

Culinary Olympics in 2016, Culinary 
World Cup in 2018 and 2020, and other 
international competitions like the one 
in Milan,” he says. 

“At the World Cup and at the Olympics 
I have got 100% marks,” he says. 
With 13 Gold medals just from these 
competitions, he has always been an 
integral part of UAE’s huge medal tally.

Ask him about his artistic instincts as 
a child and he admits, “Yes, I had some 
talent in my hands. I did drawing and 
sculpturing in school, and chose Art as a 
subject. My university professor taught 
me how to pursue this professionally. I 
went on to work with him for 3 years in 
the hotel industry in Negombo, Sri Lanka. 
That training helped me get 3 gold 
medals in my first national competition. 

“I moved to Maldives in 2004 and 
worked there for 3 years at 2 hotels 
before moving Seychelles for 2 years. 
In between I came to Dubai for a 
competition and liked the city. When I 
heard about the pre-opening of Atlantis 
The Palm, I applied and got through.”

And the rest as they say is history.

On the personal front, Chef Rohitha 
says that his father and his family 
supported him and his brother whole-
heartedly to turn their artistic talent 
into a profession. His brother too is an 
artist. He is now a Sous Chef at Etihad 
Towers Abu Dhabi.

We can’t wait to see Chef Rohita’s 
creations add a new life to Mister Baker’s 
range of cakes and thereafter to the 
UAE’s hotel industry.

If you feel you 
are talented, you 
first study, then 
experiment as much 
as you can.
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THE ART OF

PASTRY
Chef Thilina Fernando wins Best Pastry Chef at Salon Culinaire

As you may have guessed by 
now, Sri Lankan chefs are 
clearly dominating the big wins 
at this year’s Salon Culinaire. 

32-year-old Thilina Fernando was recently 
promoted to Junior Sous Chef – Pastry at 
W Dubai The Palm. His win comes as little 
surprise to those who have been following 
this competition over the years. He had 
support from his Executive Pastry Chef 
– an equally young Kapila Amaratunga 
– who has previously won this trophy 
multiple times while still in his 20s.

To win the competition, Chef Thilina 
competed in Four Plated Dessert, Petit 
Four, and Live Cake. “This was first time 
I created a vegan plated dessert, which 
was a nice experience for me,” he says.

Chef Thilina is comparatively new to 
the competition space and spent two 
months doing rigorous training to be 
selected as the Best Pastry Chef. “I 

practiced every single day and just went 
for it,” he says.

He has competed in Live Cakes 
competition three times in the past and 
has won a silver and two golds. 

His journey to becoming a professional 
chef started soon after his schooling. “My 
father wanted me to be a chef,” he says. 

He joined a hotel school in Sri Lanka but 
soon realized that the hot kitchen was 
not for him. He then tried his hand at 
bakery and pastry and studies the art 
for two years. “I started as a baker in Sri 
Lanka and soon after got opportunity to 
work at the Hilton JBR in Dubai,” he says.

The move to Dubai was propelled by his 
uncle who urged him to visit the city 
and try his luck and gaining employment 
here. “It’s been eight years since I began 

my pastry career,” he says looking 
confident with the journey so far.

After Hilton, he moved to Sheraton 
Dubai Creek Hotel, where he first met 
Chef Kapila. And over the years he has 
built his techniques from one of the 
best in the industry. He even followed 
his mentor to his current place of 
employment during its pre-opening days.

We ask him about his advice to other 
young chefs and he says, “My advice 
is work hard because pastry is not 
easy. There are so many fine nuances 
you need to learn. If you master these 
delicate techniques only then can you 
achieve your goals.”

He adds, “For me, I'm privileged to 
working with a great chef. It helps 
because he supports me and my 
colleagues. Whatever I learn – from A 
to Z – it's only from him. My secret to 
success is working with a legendary chef. 
I also love to teach to others. This is 
another trait I got from him.

“But at the end what matters is that you 
have to work hard to achieve your goals.”

This win has been the equivalent of 
tasting blood for Chef Thilina. “Yes, I will 
compete again,” he confirms.

On the personal front, Chef Thilina’s 
parents are back home in Sri Lanka and 
his sister is married and living in Norway. 

His long-term goal is become an executive 
pastry chef either in Dubai or someplace 
else. We wish him the very best. 

My advice is work 
hard because pastry 
is not easy. There are 
so many fine nuances 
you need to learn. 
If you master these 
delicate techniques 
only then can you 
achieve your goals
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RISING STAR
Chef Santosh Tamang is 2nd Runner Up Best Cuisinier at Salon Culinaire

Chef Santosh Tamang is a 
27-year-old Nepali national 
and is the second runner-up in 
the Best Cuisinier competition. 

He ranked just behind his colleague 
Chef Hillary Joseph and Chef Naveen 
Bhardwaj from Jumeirah Creekside Hotel 
in the total tally.

We are featuring him as part of this 
story because he is still a Commis I 
at the Radisson Blu Hotel Dubai Deira 
Creek and yet managed to come this 
close to winning a much-coveted title 
and trophy.

He created a five-course meal, a live beef 
cookery and live chicken cookery. While 
the five-course meal won a high silver, 
the chicken and beef live competitions 
saw him win a silver medal and a bronze 
medal respectively.

Chef Santosh has been competing quite 
often of late and says he has been a part 
of at least three or four competitions 
last year. “At last year’s Salon Culinaire 
I won a gold medal. This year, I couldn't 
practice a lot as I didn't have enough 
time,” he says with a wry smile.

The Chef first arrived in Dubai eight 
years ago this very month. “I worked 
with the Landmark Group for 3 years 
in a warehouse,” he says. He adds, 
“Even though I was a Cook working in a 
restaurant in Nepal and I had learnt a lot 
there, I was not able to immediately find 
a culinary job here.”

When we ask him to elaborate, he 
says, “After my schooling, I moved to 
Kathmandu and started off with a job 
washing dishes. The salary was not 
ideal,” he says and laughs.

Then around three years prior to moving 

to Dubai, he found the opportunity to 
work with a German chef in Kathmandu, 
who trained him on the basics. ”I learnt 
from him and worked there as a chef 
assistant for three years.”

This is when the lure of Dubai and the 
stories of the city’s bustling culinary 
scene caught his attention.

He collected whatever little savings 
he had to move to the city of dreams 
with hopes of making a culinary name 
for himself here. The ground reality, 
however, was something else. 

He says, “When I tried finding a job 
as chef, nothing worked out.” The 
investment was way too much to go 
back and Chef Santosh decided to 
make do with whatever he could. He 
spent years working as a warehouse 
assistant cum picker. He prayed that 
he could someday get the culinary job 
of his dream.

Three years later he found an opening 
within the Radisson Blu Hotel but in the 
laundry department.

“I grabbed the opportunity,” he says 
because it allowed him to be close to a 
reputed hotel kitchen.

Another year went by before he could 
try his hand at working in the kitchen. 
“China Club had an opening and they 
were willing to accept me as a Chef.”

It’s now four years since he returned 
into the culinary fold and says he has 
been trained well enough to not just 
rise to the position of Commis I but 
also learn from some of the finest chefs 
to be able to confidently compete in 
national level culinary competitions and 
perform well enough.

Ask him where he would like to see 
himself some years down the road 
and his response is, “I want to be 
a big chef,” alluding to a dream of 
someday becoming an Executive Chef 
and leading a team of smart culinary 
professionals.

He knows that realizing that dream will 
be no easy task and says, “I want to learn 
more and more.”

On the personal front, Chef Santosh’s 
entire family is back home in Nepal. “My 
wife, my parents, and my three brothers 
all live in Nepal.” 

The pandemic has meant that Chef 
Santosh has not been able to travel to 
Nepal or meet his wife for nearly two years.

While his attitude stays positive, he can’t 
help but reminisce about his hometown. 
“When I worked as chef in Nepal I would 
cook for my parents. Now when I look 
back, I know that the food was not all 
that great. But my parents would always 
say nice things about my cooking and 
support my passion. 

“I really miss my parents right now 
because it is their support that has 
allowed me the be in this position today.”

I really miss my 
parents right now 
because it is their 
support that has 
allowed me the be in 
this position today
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24th SALON
A HUGE SUCCESS

The whole new format drew 300 chefs to compete at 
the 4-day International Emirates Salon Culinaire

The Emirates Culinary Guild 
(ECG) successfully ran the 24th 
Emirates Salon Culinaire2021 
in the first week of April. The 

Salon this year was a completely new 
experience for competitors, organizers 
and judges as it was a Hybrid event. 
This included the Virtual Expo Culinaire, 
which was live streamed by strategic 
partner ICCA Live. Purple Kitchen events 
were once again the exhibition organizer. 

The competition saw over 300 chef entries 
from the United Arab Emirates, Palestine 
and Pakistan to compete in 23 classes 
across all disciplines of the Culinary arts. 
This included Practical cookery, Static 
displays, Emirati cuisine, cake decorating 
and Showpiece categories. 

To help with the proceedings, the ECG 

invited an international panel of judges. 
The judges who flew in, have been with the 
guild for many years. Even though many 
long-time judges were unable to travel, 
a team led by Worldchefs Vice President 
Martin Kobald did a fantastic job. 

The panel included heavyweights 
such as Alain Hostert (Worldchefs 
Europe Central Continental Director), 
Hossam Soliman (President of Egypt 
Chefs Association) and David Sosson 
(President from Qatar Culinary 
Processionals). Together with Uwe 
Micheel, ECG President & Culinary 
Advisor Radisson Blu Hotel Dubai Deira 
Creek and the ECG committee, the 4 
days were a memorable experience for 
all in this new event era.

The international judging panel was 

complemented by 16 UAE-based judges. 
This is the first Culinary competition in 
the Africa and Middle East region that is 
also endorsed by Worldchefs to be run 
since the pandemic began.

The competition was held at two venues 
in Dubai. Days 1 & 2 were held at The 
Radisson Blu Dubai Deira Creek hotel in 
the Zabeel ballroom for the static display 
and the cake decoration and sandwich 
classes. Days 3 & 4 were held at the 
Jumeirah Creekside Hotel in the secret 
garden for the practical cookery classes. 

These venues were then enhanced 
digitally by a complete live streaming 
set up by Sunjeh Raja and team at the 
ICCA School in Dubai that beamed the 
event globally with hosts Shanaaz Raja 
of ICCA, Guild Vice President Alan Pedge 
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and Joanne Cook, Managing director of 
Purple kitchen events. 

“The standard was extremely high 
once again this year, even in these 
challenging times,” said Uwe Micheel, 
President of the Guild & Culinary Advisor 
Radisson Blu Hotel Dubai Deira Creek. 

He added, “We are proud to have once 
again been able to put on the event. 
We are grateful to the supporters of 
the Guild, to the courage of the chefs, 
and the industry for their support 
and presence throughout the 4 days 
and the awards ceremony held at the 
ExpoCulinaire 2021. The competition 
was bigger than we could have hoped for 
and we are excited for 2022 already.”

Andy Cuthbert, ECG Chairman and 
General Manager of Jumeirah Creekside 
Hotel, and Madinat Jumeirah Conference 
& Incentives and Jumeirah Hospitality, 
said, “This year’s competition was another 
great effort by all involved and a special 
thanks to ICCA Live for bringing us into 
the digital world and hybrid events 
arena. Same goes for our supporters, 
who helped us put this event on, because 
without them it would never have been 
possible to be this successful.”

A total of 4 Gold Medals with Distinction 
were given which is a fantastic result 
with two being awarded to chef Rohita 
Kumara on one day, 51 Gold Medals, 62 
Silver Medals and 87 bronze medals 

were awarded during the 4-day event 
The Emirates Salon Culinaire is the 
largest Culinary Competition in the 
Guild’s calendar. 

In 2022 The Guild will host the bi-
annual Congress of Worldchefs from 
May 30th till June 2nd 2022 in Abu 
Dhabi  and are looking forward to hosting 
another great event and competitions. 
Visit www.worldchefscongress.org for 
more information.

“The UAE has led the way with the Virtual 
ExpoCulinaire 2021. By teaming up with 
the right partners it was possible to live 
stream all Salon Culinaire competitors 
as well as have priceless insights and 
contributions from around the world.  

We made the most of a smaller physical 
competition by inviting a global audience 
to join us,” said Joanne Cook, MD of 
Purple Kitchen Events. “To be able to 
maintain our commitment to chefs and 
to education was essential.  Our certified 
education sessions have become a pillar 
of the overall event so to deliver them 
in 2021 thanks to ICCA Dubai, Emirates 
Academy of Hospitality Management and 
Richemont Masterbaker was excellent 
added value for our newfound global 
online audience.  Next year we will 
welcome back our physical exhibitors 
as ExpoCulinaire 2022, which will run as 
part of the Worldchefs Congress. This 
will be after a 4-year gap in a worldwide 
gathering and we have big plans in the 
pipeline,” said Cook.

The winners of the trophies this year came from many hotels and were:
Winner - Best Effort by an 
Individual Establishment                                                           
Expoculinaire Salon Culinaire  2021

Radisson Blu Deira Creek  

Winner - Best Effort by a Corporation                                                
Expoculinaire Salon Culinaire  2021

Radisson Blu Deira Creek & Radisson Blu 
Yas Island AD

 

Winner - Best Pastry Chef                                                                         
Expoculinaire Salon Culinaire  2021

W Hotel The Palm Thilina Fernando

Winner - Best Arabian Cuisinier 
Expoculinaire Salon Culinaire 2021

Pullman Deira City Center Emad Al Wazwani

Winner - Best  Artist                                                                      
Expoculinaire Salon Culinaire  2021

Misterbaker LLC
Kasthuriarachchi Rohita Kumara 
Leelawansa

2nd  Runner - up  - Best Cuisinier                                                                             
Expoculinaire Salon Culinaire  2021

Radisson Blu Hotel Dubai Deira Creekside Santosh Tamang

1st Runner - up  - Best Cuisinier                                                                             
Expoculinaire Salon Culinaire  2021

Jumeirah Creekside Hotel Naveen Bhardwaj

Winner - Best Cuisinier                                                                             
Expoculinaire Salon Culinaire  2021

Radisson Blu Deira Creek Hillary Quentus Anthony Joseph
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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.
It ranges from AED 100,000 - US$ 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 in�uences non-ECG Chefs across the GCC 
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 / 050-5045033

ABOUT GULF GOURMET
� Most widely read magazine by Chefs & Decision Makers in the GCC
� O�cially 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 in�uencing the UAE food industry since 2006
� Recognised by the World Association of Chefs Societies
� Circulated at top regional and international culinary events

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%

REACH BY COUNTRY
� United Arab Emirates 71%
� Kingdom of Saudi Arabia 18%
� Oman 2%
� Qatar 4%
� Kuwait 1%
� Bahrain 2%
� United Kingdom 1%
� Others 1%

what’s your GCC market share?

WHO READS IT?
� Executive Chefs 23%
� Senior & Mid-Level Chefs 36%
� Hotel GMs 10%
� Restaurant Owners 15%
� C-Level Executives 2%
� Purchase Managers  7%
� Food Industry Leaders 4%
� Marketing / PR Managers 1%
� Others 2%
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ECG Corporate 
Member directory

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

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

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

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

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

Almarai Company
Ayman Arnous, General Sales Manager  
Mob: +971 50 159 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

Anchor Food Professionals 
Rami Doumani, Channel Development Manager
Tel: +971 4 338 8549, Mob: +971 52 737 7266
Email: rami.doumani@fonterra.com 
web: www.anchorfoodprofessionals.com/me

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

Arabian American Technology (ARAMTEC)
Syed Iqbal Afaq, General Manager, 
Tel: +971 4 380 8444, Mobile: +971 50 624 9761, 
Email: syediqbal@aramtec.com 
Web: www.aramtec.com

Arla Foods
Rea Abarintos, Key Accounts  Manager -  
Foodservice, 
Mob: +971 56 4189883,  
Off: +971 6 5346767 Ext. 248 
Email: rea.abarintos@arlafoods.com 
Web: www.ArlaPro.com

Bakemart FZ LLC
Syed Masood, Director of Sales 
Mob : +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: +971 4 880 2121

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

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

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

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

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

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 Development Manager
Tel: (+971) 4 3333801, Mob: +971 56 8286967
mail: ashaban@FreshDelmonte.com
web: www.delmontearabia.com

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

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

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

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

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

Emirates Snack Foods
Marwan Husseini, HORECA Division Head
Tel: +971 4 285 5645, Mob: +971 56 526 7181
Radwan Mouselli, HORECA Sales Manager
Tel: +971 4 285 5645, Mob: +971 56 413 2050
www.esf-uae.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 Zubovych, Sales Manager,
Mob: +971 55 894 01 69,  
nzubovych@fanargroup.ae
Martin Wathew, Sales manager,  
Mob: +971 50 263 83 15,  
mmathew@fanargroup.ae
Braju, Food Technologist,  
Mob: +971 55 467 87 42, 
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: +971 4 3397262, Mob: +971 56 1750883

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

Hamid and Kumar Enterprises LLC
Sunil Ahluwalia, General Manager,  
Tel: +971 4 3474712, +971 4 3474571 
Mail: dry@hkfoodgroup.com,  
www.hkfoodgroup.com

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

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

IFFCO
Stuart Murray, General Manager,  
Food Service S&D, Tel. : + 971 6 5029000 (B),  
Mob: +97150 862 4097, Fax: +971 6 5546950,  
sjmurray@iffco.com, Web: www.iffco.com
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Intelligent Foods LLC
John White, General Manager,  
Tel. : + 971 04 2633113, Mob: +971 50 862 
4097, John@intelligentfoods.ae,  
www.intelligentfoods.ae

Italian Food Masters
Corrado Chiarentin, General Manager  
Tel: +971 4 882 9791,  
gm@italianfoodmasters.com
www.italianfoodmasters.com

JM FOODS LLC
Rajan J.S. / Maikel Cooke / Grace Renomeron 
Management, Mob : +971 50 551 6564, 
Tel: +971 4 883823, sales@jmfoodgulf.com,  
Web: www.jmfoodgulf.com

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

KRBL DMCC
Krishnakumar Sukumar,  
Regional Food Service Manager
Mob: +971 50 953 9344, Tel: +971 4 445 03681
rsmfoodservice@krbldmcc.com,  
www.krblrice.com

Koppert Cress
Paul Da-Costa-Greaves, GCC Counties, Middle 
East and United Kingdom
Mobile No: 447956976413, Tel: 31174242819
paul@koppertcress.com, www.koppertcress.com

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

MAM FOOD Factory LLC
Mohamed Aaly Maghrabi Wa Awladh Food 
Factory LLC
Anthony Kerbage, Head of Marketing
Tel: +971 4 510 2230, Mob: +971 55 622 4918
anthony@mamfoodco.com,  
www.mamfoodco.com

MEH GCC FZCO
SOHEIL MAJD, MD
Tel: +971 4 8876626, +971 4 8876636
s.majd@mehgcc.ae, www.mehgcc.ae

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

Meat Livestock Australia (MLA)
Sam Gill, Business Development Manager,
Tel: +971 4 433 1355, sgill@mla.com.au,  
www.mla.com.au

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

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

MKN Maschinenfabrik Kurt Neubauer GmbH & Co.KG
Elias Rached, Regional Vice President
Middle East & Africa, Mob: +971505587477
rac@mkn-middle-east.com, www.mkn.com

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

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

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

NRTC Group
Soula Baroudi, Marketing and E-commerce 
Manager, Tel: +971 4 3208889,  
marketingmanager@nrtcgroup.com
www.nrtcgroup.com

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

Palux AG
Stephan Köhn, 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, (TEL) +971 50 101 3541
potatoesusa@gmadubai.com,  
www.usapotatoes.com 

Prokids Trading F.Z.C - Flavoil 
Denys Baranevych, 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 Equipment Trading FZCO
i.V. Thomas Hofer, Managing Director,
Office 2218 Building 2,  Gold & Diamond Park, 
Sheikh Zayed Road, P.O.Box 126076 
Tel: +971 4 338 6615, Mob: +971 50 557 6553
Fax: +971 4 338 6673, 
Mail: t.hofer@rational-online.com, 
Web: www.rational-online.com

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

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

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

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

Skinny Genie
Ellouise Byrne, Sales Manager
Mob: +971 50 8005208,  
ellouise@skinny-genie.com,
Web: www.skinny-genie.com

SKYTOWER GENERAL TRADING LLC
Sai Ravikanth, Manager - Sales
Tel: +971 4 885 7000, Mob: +971 55 513 862,
sm@skytowerme.com, www.thecandh.com

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

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

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

United Foods Company
Mr Rudyard Torres Nano, Marketing Manager 
Mob: +971 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
Melanny Lopez, Marketing Manager 
Tel: +971 4 2342071, Mob: +971 56 6812914
melanny.lopez@upfield.com, www.upfield.com

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

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

USAPEEC (USA Poultry & Egg Export Council)
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, (FAX) 961.1.740393
Mobile: 050.358.9197, BettyB@amfime.com

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

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

Welbilt
Rakesh Tiwari,
Mobile: +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
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Young Member: Junior members will receive a certificate.

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

reconmmendation).  

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

ceremonial collar.  Dhs. 

 150/=per year thereafter.

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

Corporate Member Dhs. 20,000 per year

Fees:

FOR OFFICIAL USE ONLY

Email:

Corporate

Senior

Senior Renewal

Junior

Application Membership

THE EMIRATES CULINARY GUILD
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W
e live in a world where you 
chefs have no choice but 
to increasingly manage 
technology at work. You 

use high-end cooking equipment, use 
software for managing budgets, use 
camera filters when photographing your 
dishes, cross promote yourself on social 
media, ands now, you have to join virtual 
meetings and go live.

Whether you are talking in a team 
meeting or presenting in front of an 
audience, you will have to speak in public 
from time to time. The way you speak 
affects the way people think about you. 
This is why public speaking causes so 
much anxiety among chefs. After all, 
you joined the profession to follow your 
passion for cooking.

Today’s reality is that speaking skills are 
an essential part of your career. With 
the pandemic, technology helps us stay 
connected. Even the recently concluded 
International Emirates Salon Culinaire 
was a hybrid event with people logging 
in to see the Salon live.

That said, communicating through 
virtual services can sometimes lead 
to challenges such as difficulty in 
conveying the message, hard to read 
body language and expression, and 
disturbance during the conversation.

If you want to improve your 
communication skills, follow these 4 
vital tips:

1. Connect With Your Listener
A great speaker is someone who 
increases people participation. You can 
pause in the middle of your speech or 
presentation to ask if listeners have any 
doubts. With this, you can gauge how far 
they followed you and how much they 

have understood. Be aware of who you 
are talking to and understand the energy 
in the virtual room.

2. Cope With Nerves & Speak 
Confidently
When you have to speak in front of 
others, you may envision terrible things 
happening. You might forget every 
crucial point you have to make, or might 
stutter while speaking.

When it comes to speaking, confidence 
is very crucial. However, when you speak 
in front of the audience for the first time, 
it is quite usual to be nervous.

To speak efficiently, you must do more 
than just defeat your nervous jitter. You 
must have confidence in your subject 
and be yourself while speaking. Make 
notes if you have to so that you can 
remember all the points. 

3. Pay Attention To Your (Upper) 
Body Language.
Your audience can understand your 
inner state, just by observing your 
body language. If you are nervous, or 
uncertain of what you are saying, they 
will know it.

Luckily, in a virtual world, you just have 
to focus on your upper body – mainly 
your face and your shoulders.

Sit-up straight, try and talk looking just 
under the camera as much as possible, 
smile (not too much) while speaking, and 
maintain a slow and steady breath. Yup 
that’s it.

4. Background and Lighting
You spend hours ensuring that your dish 
is photographed using the right lighting 
and background. You do this so that the 
beauty of the dish stands out. This is to 
give the tasty meal an added advantage. 

Similarly, you need to give your talent 
that added advantage as well. 

Make sure the backdrop behind you is not 
boring. It must amplify who you are. And 
even more important is the lighting. The 
best lighting in the world is the sun and 
if you can get the softer rays to brighten 
up your face and your backdrop, it adds 
major value to what you are saying.

Rohit Bassi is a corporate trainer and 
TedX speaker, who specializes in getting 
employees to perform better at work. You 
can reach him at rohit@in-learning.com
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