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Dear fellow chefs, ladies and gentlemen,

Welcome to the May issue of our Gulf
Gourmet.

It is the time when chefs are busy getting

ready for the Ramadan season. | would
like to wish all our Muslim colleagues a
blessed fasting month.

A thank you goes out to Bassam Bousaleh

and his team from AMFI for hosting the
US Poultry Workshops in March. The
next two workshops are already lined up
for May 8 (US Beef Hands on Seminar)
and May 9 (2016 US Poultry Mini Plated
Competition) followed by awards cocktail
the same evening.

We do have the first competition after
Ramadan already confirmed for July 11
straight after our Monthly networking
meeting. It will be a 4 plated static
display of underutilized US beef cuts.
Details soon.

Meanwhile our team has started training
for Erfurt, the Culinary Olympics to be
held in October 2016.

As for the WorldChefs Congress in

Thessaloniki in September, if you have
not registered, please do so now as we
will be booking the airline tickets soon.

Our next big event is East Coast Salon
Culinaire on June 1-2 in Fujairah hosted
by Chef K.A.C. Prasad and his team at
Miramar Al Agah Beach Resort.

| am sure you are all in training already;
please do your registration now, as live
cooking places are limited.

If you have missed some of the previous
issues of Gulf Gourmet, please visit
gulfgourmet.net.

| urge all members to check out the Guild
website to know what's happening on
the calendar at emiratesculinaryguild.
net. Do visit WACS Young Chefs page

on facebook.com/wacsyoungchefs and
encourage your young chefs to join and
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stay 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 know
who our supporters are.

A final thank you to Chef Mohamed

Diri and his team from Hilton Garden
Inn Dubai Al Mina for hosting the April
meeting.

Culinary Regards,

Uwe Micheel

President of Emirates Culinary Guild
Director of Kitchens

Radisson Blu Hotel Deira Creek
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With top speakers from around the world, a Global Chef Community and the Global
Chefs Challenge Competitions, what more can a chef wish for?

The Worldchefs Congress & Expo 2016 promises a dynamic present a line-up of
speakers including the father of molecular cuisine, first-hand competition action and the chance
to meet your fellow chefs from around the world.
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his month’s issue features

celebrity chefs from

Canada to Russia and

our very own UAE-based
superstar chefs, who rarely claim
their due in the spotlight.

When you think of Canada or Russia,
you may picture biting cold or
snowflakes or just about anything
under the sun other than gourmet
cuisine. Changing that perception,
however, for their respective
countries is Chef Ben Heaton from
Toronto and Chef Maksim Tvorogov
from St. Petersburg.

They are among a handful who have
spent the last decade assuring their
own countrymen that their local
ingredients and local food cultures
can be as modern and delicious as
French and Italian cuisine. Not only
have they succeeded, they have
both opened restaurants in Dubai
this year and is right now garnering
amazing reviews from both their
patrons and the press.

Just when you thought you had seen
all things gourmet in Dubai, we have
found something rather exciting at
Chef Ben's Weslodge on the 68th
floor of JW Marriott Marquis and
Chef Maksim's Vesna in Conrad Dubai
that serves Slavic food at the very
same spot where Marco Pierre White
tried running a Grill. We bring you
their stories in this issue.

Our cover story is about a Chef, who
in all honesty, I've only heard of but
never ever met. For those like me
not in the know, Sagar Khadkikar

is the Chef de Cuisine at Madinat
Jumeirah, has been with the resort
property for over a decade, and runs

CORRIGENDUM

the main kitchen operations at

Al Qasr by reporting to the head
chef. He is also the team leader
these past three years focused on
mentoring the Emirates Culinary
Guild's Young Chef National Team,
which represents the UAE.

When we met him, he had just
returned from Singapore with the
team after clinching the silver medal
at FHA 2016. His is an exemplary
tale that proves you do not have to
change employers to be recognised
and to climb up the career ladder. All
you need is to learn all the skills your
senior chef and the chefs around you
have, work hard at putting them to
use, and use your knowledge to uplift
the chefs that are junior to you.

This issue also has wide range of
coverage of local and global culinary
events for you to read.

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

Aquin George
Editor

The article The Sir We Love’ published in our March 2016 issue misspelt
Chef Peter Kromberg’s surname as Cromberg. The error is regretted.
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brought to you by U.S. Dairy Export Council.

A wealth of information and tools
at your fingertips to move your
business forward with U.S. Dairy

USDEC Middle East (AMFI) = Beirut * Email: amfime@cyberia.net.Ib * Phone: 961-1-740378, 741223

m , The U.S. Dairy Export Council (USDEC) is a free resource to help you find additional information on U.S. cheese applications
m.' U.S. Dairy ) and distribution channels. We are a non-profit, independent membership organization that represents the global trade
Export Council. interests of U.S. dairy producers, proprietary processors and cooperatives, ingredient suppliers and export traders.
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Peruvian restaurant wants to offer
street food experience in elite DIFC

founded by Sous Chef, has launched operations in Dubai

International Financial Centre. The menu promises
Peruvian specialties prepared fresh from scratch daily and is
headed by Chef Gonzalo Alberto.

P eruvian restaurant Ceviche, conceptualised and

Chef Gonzalo says, “Back in Peru true Peruvian food comes from
streets — places known as ‘Huariques' — and this is where the
soul and heart of Peruvian food lies. Ceviche tries to bring this

to Dubai and be the first of its kind in the UAE to do so using \
contemporary culinary techniques.”

Phillipe moves to Free breakfast goodies if you
Shangri-La Barr Al Jissah choose friends over phones

hangri-La Barr Al Jissah Resort & Spa,
S Muscat has appointed Philippe Renaud, outh Anatolian restaurant Késebasi has introduced a phone
as the resort’s new Director of Sales. The S stack box in the middle of each table and challenges diners to
Canadian national has 15 years of experience enjoy an entire meal without checking their phones. In return
and a Diploma degree in Hotel Management with you get a free breakfast item when a breakfast item of equal or higher
honours from La Salle College in Montreal. He value is ordered.
repertoire of experience comes from working at
hotels across Vancouver and Toronto including Roy Ghattas, Regional Brand Manager for K&sebasi says, “The campaign
his last role as Director of Business Development encourages our guests to live in the now, and enjoy the company of
position for both the Shangri-La properties in each other, with the added incentive of prizes at the end.” We love the
Vancouver and Toronto. challenge. What about you?

To get your chef or company related news featured in this section, email editor@gulfgourmet.net




Australian Beef.
An untarnished

health legacy.

Master Chef Tarek Ibrahim explains why

Australian beef always carries a guaranteed
mark of safety and offers great value.

What makes Australian Beef
so special?

The Australian beef industry has a long
legacy of producing clean and safe, high
quality meat for customers around the
world. Farmers take pride in their
meticulous standards of animal husbandry,
health and traceability that uphold
Australia’s reputation for having one of the
world’s highest measures of

food security.

All meat exported to the Middle East is
guaranteed Halal, backed by one of the most
stringent Halal Assurance programmes

in the world.

Australia’s enviable status in
food safety and traceability

Australia’s animal health status is recognised
as being world class and free of all major
epidemic diseases.

This is a result of strict food safety programs
and highly regulated quarantine regulations
in place.

Another important program used by
Australia’s farmers is the National Livestock
Identification System, where an electronic ear
tag enables cattle to be identified throughout
their life, from the paddock to the
supermarket shelf.

Variety is king

As global tastes evolve and customers want
greater variety, Australian Beef is ideally
suited to meet this demand with superior
non-loin cuts like the oyster blade, brisket,
skirt steak and rump.

These are flavourful, exciting cuts that are
versatile to cook with but still retain their
superior ‘clean and safe’ status.

Non-loin cuts are better performing muscles
distributed around the carcase that usually
are under-utilised in cooking but offer so
much potential.

Utilising the whole beef carcase

Cooking with beef cuts from all over the
carcase, rather than just the loin cuts, is
important to add value to your business.

AUSSIE
BEEF

A NN RN

You can pair different cooking flavours and
styles onto the one plate while keeping
costs low.

Working with non-loin cuts is about
enhancing the taste and revolutionising the
way we approach each cut of beef.

Australian non-loin cuts of beef tick all the
boxes of a successful and profitable dish.

| invite you to make Australian beef part of
your specifications.

Success on a plate!

Cooking with beef
cuts from all over
the carcase, rather

than just the loin
cuts, is important to
add value to your
business.




Gulf Gourmet

14

HLNOW IHL 40 43HJ




‘ May 2016 Gulf Gourmet

chat, the heavily-tattooed corporategxe
chef of Icon Legacy Hospitality tells Gulf Gourme
why he likes to disrupt culinary landscapes
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ost chefs are inspired by
their love of food to make a
career in gastronomy. Chef
Ben Heaton's ‘inspiration’
was sibling rivalry. “All | wanted to do
is show my older brother whatever he
could do, | could do better.”

‘Better is an understatement. What Chef
Ben has done since is nothing short of
spectacular; even the older Heaton can't
deny it.

From opening critically-acclaimed
restaurants to working for celebrated
chefs including Gary Rhodes to
impressing Toronto with fresh-from-the-
oven concepts, Chef Ben has notched up
one win after another.

Today, the corporate executive chef of
Icon Legacy Hospitality is running the
show at concepts such as the Weslodge
American saloon style restaurant, the
popular NAO Steakhouse and the trendy
La Societe Parisian bistro.

A proud Canadian, Chef Ben is actually
English by birth. “l was born in Yorkshire
but my family moved to Canada when

| was very young,” says the 39-year-old
chef. In the early years, there was little to
suggest that the youngest members of
the Heaton family would make the kitchen
their office. What might have been the
trigger is that the family’s relationship
with food was a rather personal one. In
true English tradition, dinners were the
most important meal of the day, meant
to be enjoyed together. Critical of their
mother's cooking, the Heaton brothers
took over the kitchen right from the time
they were in school. "My mom would
overcook the meat and vegetables and
the two of us hated that. We'd come back
from school, put the chicken and potatoes
in the oven, make the salads and ready for
dinner. Sundays were special days when
there would be roast.”

Airplane engineering, his father’s
vocation, was not attractive enough
for Chef Ben. For, he was aggressively
competing with his brother to even

Critical of their mother’s
cooking, the Heaton
brothers took over

the kitchen right from
the time they were in
school. “My mom would
overcook the meat and
vegetables and the two
of us hated that.”

consider anything else. “Yes, | was
somewhat obsessed,” he laughs, I went
to the same school and took the same
course as my brother, just four years
behind. | really wanted to show him up!”

Chef Ben joined the culinary school at
George Brown College, realising early on
that sitting in class wasn't something the
restless teen liked much. “It was boring.

| am more of a run-around kind of a guy.

| just couldn’t wait to get out of there.”
Chef Ben was yet to be done walking in
his brother’s footsteps. He followed his
brother to England for work, but that's
where the sibling rivalry ended.

For three years, Chef Ben worked in

his native country “at a Gary Rhodes
restaurant and a couple of hotels”. Along
the way, the realisation hit that he was a
“restaurant chef, not a hotel chef”.

The differences were stark in the work
culture in the two parts of hospitality.
“Hotels are these studious places

where going by the book is ingrained in
cooking. You have to do the same thing
over and over again. | would have stayed
anonymous as a chef. | wanted to be a
part of the restaurant scene.”

A risk-taker by nature, Chef Ben returned
to Toronto even though the food scene
there was pretty cold 16 years ago.

“There were a couple of big names
among chefs at the time, one of them
was Mark McEwen and the other was
this Scottish chef, John Higgins.”

Chef Ben worked in One, a restaurant
owned by Chef Mark in Toronto, for
four years. “It was fascinating to see
how Mark built an empire from scratch
purely on talent. Mark is now one of the
most influential people in the Canadian
culinary industry. He has multiple
restaurants and food production units.”

Chef Claudio Aprile, who is now a judge
on ‘Masterchef Canada’, was another
expert that Chef Ben learnt from. Chef
Claudio's restaurant Colborne Lane
was “at the forefront of the molecular
gastronomy movement at the time”. “It
was by far one of the most recognised
restaurants in Canada back then.
Working there was a great experience
and some of my closest friends now were
my colleagues there.”

The idea of opening his own restaurant
was knocking about in Chef Ben's head
for a while. In 2011, he finally bit the
bullet, opening The Grove, a modern take
on English cuisine, in Toronto. “It was
received very well, featuring as the 'best
new restaurant’ in Canada and it was
even reviewed by The New York Times,
the first time they reviewed a restaurant
outside the US.” The Grove dominated
the top restaurant charts for quite some
time, a fitting payback for all the hard
work that went on behind the scenes. ‘I
did that on my own dime. | was cooking
with three guys on four burners. Every
single penny | made went back into the
restaurant. It was quite a grind. It aged
me but it was a great experience.”

Perhaps it was the understanding of
where the gaps were in Canada's culinary
landscape that helped Chef Ben launch

a successful concept. “What that effort
taught me was that you did not need

20 ingredients on the plate, you need
just three very good ones. | was just
giving Toronto something different.
Introducing English cuisine different
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from fish-and-chips and steak and
kidney pie.”

Chef Ben believes that there's so much
more to English cuisine that people are
aware of. “There’s a reason why England
has so many Michelin-star restaurants.
French chefs move there because they
see opportunities. There is a cuisine
there that's now really coming to the
forefront.”

Helping in the revolution are talented
chefs like him who are not averse to
taking risks. “At first, it was a hard push
for me. My friends asked me why | was
doing it. But eventually people started to
‘get it'and the press started noticing it.”

In opening the restaurant, Chef Ben just
“rolled the dice”. “l took the good money
| made and dumped it in a location that
wasn't mine. | just had to do it, try it.

It was 48 seats in total, including the
bar. | built the place myself, did the dry
walling, everything. It was a labour of
love and | wanted to show myself, win or
lose, | could do it.”

That he did. And how!

The dishes were simple, yet "honest

and full of flavours”. The price wasn't
bank-breaking and the ambience had a
calming English vibe. “We'd decorated it
with things | had borrowed and begged
from friends. I'd thought | would go
under in two months but it grew really
fast. All the blood, sweat and tears paid
off as did the sacrifices | made in my
personal life.”

After four years, Chef Ben sold The
Grove when he realised he had done all
he could with a small restaurant. Hanif
Harji, one of the owners of Icon Legacy
Hospitality, once ate at The Grove and
was blown away by the food. “He invited
me for a chat and we clicked almost
immediately. It's been two years and |
have opened a few restaurants for him.”

Chef Ben shares the responsibilities at
Icon Legacy Hospitality with another

Remember that not
every TV personality is
a real chef. Work hard
and stay focussed. If you
don't learn something
every day, find out why
and fix it

executive chef, with full control of the
concepts that are under him. I hire

the chefs, plan the menu, basically

| am responsible for every dish that
comes out of these places. They all have
different profiles.”

The biggest challenge, he finds, is the
lack of enough talent in the global
culinary industry. “The market is
saturated and the talent pool is very slim.
| found Dubai to be easier than Toronto.

| have a great team in the kitchen here
and I'm confident that things will run
smoothly even when | am not here.”

A stickler for details, Chef Ben
interviewed as many as 350 chefs before
putting together a team. “l am good at
telling who knows what they are doing
within a few minutes of talking to them.
What | find disappointing is the attitude
these days. | am an easy-going guy but |
demand a certain level of performance.
You can tell from a person's demeanour
how they operate in the kitchen. It's clear
in the way they carry themselves.”

Chef Ben believes in giving his chefs all
the tools they need to succeed. In that
context, it's important for the chefs to
listen and respond adequately. “You're as
good as the people who work for you. My
chefs in Toronto surprise me daily with
things | can learn from them.”

Given that Weslodge Dubai has to live
up to its international reputation, it is

imperative to have the right talent in

its kitchen. Although the brand is the
same, the Dubai outlet will be somewhat
different in terms of ambience, portions
and menus from the Toronto outlet. “The
look and style will be lighter. The Toronto
Weslodge is more casual with lots of
cocktails etc. Here it will be a more
refined experience. We will have a lot
more options in the menu because this
market needs that.”

Chef Ben hopes to grow the brand
globally. The concept has gone to Miami
and Los Angeles and other big markets
around the world are on the radar. By the
end of 2017, the Canadian chef hopes

to open five more outlets in the UAE for
Icon Legacy Hospitality.

For this, he needs a lot more support from
talented chefs. What Chef Ben looks at in
a recruit’s profile is stability and a slow and
steady climb up the ladder. “Don't bounce
around too much. Try to stick around for a
couple of years because you can't learn too
much in five-six months. Some of the CVs
| get are all over the place. Also, remember
that not every TV personality is a real chef.
Work hard and stay focussed. If you don't
learn something every day, find out why
and fix it.”

On the personal front, Chef Ben's goal

is to forge a work-life balance. “I hope

to take a vacation in this lifetime,” he
laughs. “l unwind by meeting with my
buddies and hanging out with my wife
or taking my dog out for a walk. This
industry is hard on your personal life.
Luckily, my wife is really understanding.”

Of course, the rivalry with his brother
has long died down. "He's a hotel chef
through and through. He lives in England
and works for a Starwood hotel. We see
each other once a year and yes, | do

miss him. But we're very different. He's a
family guy with three children who likes
familiarity. | seek newer horizons.”

Those horizons are waiting for Chef Ben's
Midas touch. Here's watching how the
magic unfolds.
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BACK

Having won the first season and missing the top spot by a whisker in the
following two seasons, Radisson Blu Dubai Deira Creek is back to claim the
title of the Golden Chefs Hat with a new young team

he Radisson Blu Hotel Dubai

Deira Creek is pulling out all

stops this year by putting up

a team comprising of medal
winning candidates including this year's
winner of the Best Young Chef at Salon
Culinaire. Both the chefs are also among
the select elite to be part of the Million
Dirham Scholarship at ICCA where they
are being trained by renowned chefs
from around the country.

Chef Isira Chamika Perera
Chef Isira is the 'Young Chef of the
Year 2016’ winner at the prestigious
Salon Culinaire held last February in
Dubai during Gulfood. The 24-year-old
Sri Lankan Commis |, who has been
working under Chef Diyan for three and
a half years, started his career with

Chef Isira Chamika Perera

the Radisson Blu Deira. In this period,
he has also managed to bag 5 other
medals (some of them Gold) at local
culinary competitions and has also
bagged a place at the Million Dirham
Scholarship at ICCA, from where he
graduates this summer.

He credits his seniors, especially Chef
Uwe for helping him deal with the
process of cookery and its applications.

Raised in the coastal suburb of
Moratuwa in Colombo city, Chef Isira is
also an avid cricket and volleyball player.
Check out his recipe on the next page.

Chef Girlie B. De Guzman

Chef Girlie grew up on the island of
Mindoro in the Oriental province and

o 0 Ref
Chef Girlie B. De Guzman

always had a thing for sweets. Little
did she know then that just across the
waters from Capalan city, her home
town, would be her first tryst with
professional pastry making.

Following her college, she ferried across
to the mainland and enrolled herself in
the Lyceum of the Philippines University
— Batangas where she completed her
Bachelor of Science degree in Hotel and
Restaurant Management. During this
time, she interned at the pastry section
of the main kitchen at Hyatt Regency
Manila where she realised that pastry
was her calling.

She moved to Dubai and began

her career as a hostess for Dubai
International Hotel and grabbed the
opportunity to cross train in the Pastry
Kitchen. Two years later they allowed
her to move full time as a Commis IlI
pastry chef.

Two years later she joined Chef
Dammika’s team in Radisson Blu Deira
and was acknowledged for her hard work
and dedication to the job. Her ability to
create the most fantastic desserts has
seen her flourish as a chef and is now
the Demi Chef de Partie at the hotel.
She has won three medals for her hotel
in her three years here and has also
received a seat at the Million Dirham
scholarship at ICCA.

Check out her Nestle Tropicana dessert
creation for the competition on the
next page.
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Braised beef short
rib in Nestle Jue
and Horseradish
crusted beef oyster
blade and Foie
grass tortellini.
Nestle Mash and
Butternut puree,
Mushroom form,
Nestle Veal Jue,
Vegetable stew
cooked in Nestle
Tomato coulis (serves4)

BRAISED SHORT RIB

Salt, Pepper

Method

+ Sauté mirapoix and fresh herbs in the pan
and add bay leaves. Add Maggi Tomato

Salt/ Black crushed pepper
- Method
1 Sauté beef bacon and add into all other

. Foiegrass

Coulis and cook a little until colour. Then,add

short ribs into that and mix with mirapoix.

+ Then, add Chef Demi-Glac