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Dear Fellow Chefs, Ladies and 
Gentlemen,

Welcome to the latest edition 
of Gulf Gourmet.  Our Chairman 
Andy Cuthbert has won the most 
prestigious award we have in this 
country for an Individual F&B 
Professional – the Time Out Award 
for outstanding effort towards the 
industry. I am sure you all agree with 
me when I say that the judges made 
the right decision again.

While the Salon Culinaire 2013 
is behind us (don’t miss more 
Salon images in this issue), the 
registration is now open for the 
Burjuman Young Chef Competition 
from 19th – 25th May, and two of 
our partners are offering great prizes 
for the winners. 

HUG Pastry Shells from Switzerland 
are inviting the winners of both 
Sweet and Savory Classes for a 
5-day training trip to Switzerland, 
plus cash for 1st and 2nd runner ups.

Fanar is offering cash prizes for 
the winners of 4 Plated Dessert 
prepared with natural sugar and for 
the sugar free breakfast drink. If you 
have not decided to register yet, I 
am sure you will now.

Our next event is Dilmah High Tea 
Final on 15th April in Dubai and 
17th in Abu Dhabi. We look forward 
to this great new event in our 
calendar.  Even here, the winner 
gets a trip to Sri Lanka.

The Taste of New Zealand is on in 
full swing as well. Ronel Stembull 
from the NZ Consulate tells me 
how many amazing entrants they 
have received.  Good luck to all the 
participants in all these events.

I have great news for November; 
the team is working on a fantastic 
new competition together with 
the Zabeel Hospitality team, the 

organizer of the event. We will keep 
you updated soon.

Please do not miss the company 
profile of our corporate members, 
the long-time supporters who 
have renewed their membership, 
as well the new ones. We really 
do appreciate your support.  Also, 
do look at the Friends of the Guild 
pages to check all our supporters.  

And finally, a big thank you to Chef 
Salvatore and the Deira Movenpick 
Team for hosting the March meeting.

Culinary Regards,

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

In cooperation with:
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 Trip to Switzerland

Registration and information:

www.emiratesculinaryguild.net 
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There has been no better 
time than now for Chefs 
to showcase their skills 
and get rewarded for it. 

HUG in association with ECG, 
Gulf Gourmet and BurJuman is 
rewarding Chefs with a 5-day 
trip to Switzerland while another 
ECG corporate member is 
offering a trip to Sri Lanka. And 
all you have to do is prove that 
you are good at what you do.

There are also cash prizes from 
some sponsors while there 
are training trips from others. 
At last count there were 8-10 
different competitions lined 
up in the coming months 
exclusively for professional 
chefs in the UAE.

My favourite is the HUG 
competition because it offers the 
trip to Switzerland and cash prizes 
and training all in one competition 
– for details turn to page 34.

If you are still on the fence about 
whether or not to be a participant 
at one of these challenges, then 
just take a look at the cover of 
this magazine and turn to page 
28 to read the story of Chef 
Pandey. This 23-year-old is a 
Commis II at Atlantis The Palm 
and has won this year’s coveted 
Young Chef of the Year trophy at 
Salon Culinaire.

Yes, the very same Salon that 
saw over 1,300 Chefs compete 
for various honours. He is not a 
prodigy from a Le Cordon Bleu 
nor has he trained under some 
3-star Michelin Chef. All he did 
was garner support from his 
senior Chefs, participate once 

to get the fear out of his system 
and then go back again to nail it 
spot on the following year.

You too could be the next big star 
but you will never know about it 
unless you take the plunge.

Another big event that’s 
launched is the Nestle 
Professional sponsored 
Young Chefs Challenge with 
Kempinski Mall of the Emirates 
Dubai getting the ball rolling. 
Both Senthil and Dragan 
from Kempinski have set the 
benchmark quite high with their 
recipes and presentation. Read 
all about it on page 16.

Our Facebook page has been 
abuzz ever since the images 
from Salon were uploaded on 
to it. If you have won a prize 
at Salon, then feel free to tag 
yourself on the relevant picture 
online. It’s only fair that your 
friends and family know all 
about your good work.

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

Aquin George 
Editor

editor’snote
email editor@gulfgourmet.net
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The new SelfCookingCenter® whitefficiency®

Efficiency meets culinary delight

* compared to kitchen without Combi-Steamer.

You can grill, bake, roast, steam and much more in just one single unit. The operation 
is child’s play. You get generations of cooking experience at your fingertips. 
You select food, define result. That’s it! The SelfCookingCenter® whitefficiency® is not only 
a standard for Western food but also for Indian, Asian and especially Arabic cuisine.

Visit our RATIONAL CookingLive event. Reservations under rational-online.ae 
or call our office in Dubai +971 4 431 8835.

more
capacity*

less
energy consumption*

30 %  
70 % 

The patented HiDensityControl® – 
the reinvention of cooking quality

up to

up to
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newsbites

UAE team in Thailand
The UAE team led by Chef Poonsak of Park Regis and comprising 
Master Chefs Tushara and Asham, both from The Address, returned 
home victorious after they came third at the 1st Thailand Culinary 
World Festival Challenge last month. 15 international teams 
participated in the challenge where each team had to cook authentic 
Thai cuisine followed by authentic local cuisine from the country 
which they are representing. 

The UAE team did exceptionally well in both cuisines but were 
bested by Singapore and Australia. Says Chef Poonsak, “Our team 
did a great job considering third among 15 top nations is no easy 
task. We had a great experience at the event and look forward to 
the next edition.”

World Chefs President Attends 
Glamorous ECA 15 Years Gala

New Culinary Director at 
Kempinski Palm Jumeirah 
Kempinski Hotel & 
Residences Palm 
Jumeirah has found a 
new Culinary Director in 
Deff Haupt. Since the 
beginning of January 
Deff has been overseeing 
the culinary creations 
at the Kempinski’s 
stunning property on 
Palm Jumeirah. 

Deff started his career in Germany in 1983. In the 
late 80’s he had the privilege of working during six 
years with many of the most renowned Three-Star 
Michelin chefs in France such as Paul Bocuse, Joel 
Robuchon and Emile Jung. After his time in France, 
he spent five years in Sao Paulo, then returned to 
Germany in 1999 and opened as executive chef and 
partner the restaurant Theodor Tucher in Berlin, 
where he had the pleasure of serving politicians such 
as George W. Bush and Bill Clinton, diplomats such as 
Henry Kissinger, and other international celebrities.

Deff was invited to move to Abu Dhabi in 2011 to 
open the new Sofitel at the Corniche. Under his 
leadership, the hotel was awarded the title of Best 
Seafood Restaurant in Abu Dhabi by What’s On 
magazine in its first six months of operation.

The Egyptian Chefs Association (ECA) celebrated 
its 15th anniversary with a unique Gala evening, 
featuring the culinary talents of Egypt’s Culinary 
Ambassadors. The event was attended by the 
President of the World Association of Chefs Societies 
(WACS), Gissur Gudmundsson, along with 150 
distinguished guests. The scrumptious 5-course menu 
was served in the elegant Al-Hambra ballroom of the 
InterContinental Cairo Citystars. All the proceeds of 
the gala event will go to Chefs education.

To be featured in this section, email your Chef-related news or information
relevant to those working in a professional kitchen to editor@gulfgourmet.net

Jumeirah restaurants won four 
awards at the Time Out Dubai 
Restaurant Awards 2013 that took 
place last month. This includes 
Best Afternoon Tea, Sahn Edar, 
Burj Al Arab; Best Latin American, 
La Parrilla, Jumeirah Beach Hotel; 
Best Romantic, Pierchic, Al Qasr 
Hotel, Madinat Jumeirah; and Best 
South-East and Pan Asian, Voi, 
Jumeirah Zabeel Saray. A number 
of Jumeirah restaurants were also 
Highly Commended including 
Best Afternoon Tea, Al Qasr Hotel, 
Madinat Jumeirah; Best Brunch, Al 

Qasr Hotel, Madinat Jumeirah; Best 
Family, Rivington Grill; Best Seafood, 
Al Mahara, Burj Al Arab; Best 
Steakhouse, Rib Room, Jumeirah 
Emirates Towers; and Best British, 

Rivington Grill. Andy Cuthbert, 
General Manager – Madinat Jumeirah 
C&I and Jumeirah Hospitality won 
the Outstanding Contribution to the 
Industry award.

Jumeirah restaurants win more awards
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Kempinski Mall of the Emirates was a last minute entry into the contest after 
another hotel was forced to drop out. Suprisingly, the lack of time was hardly a 
hindrance for the two young Chefs. They prepared brilliant recipes and recreated 
the dishes within the stipulated time much to the marvel of Nestle officials.

If you thought going first may 
have been a set-back for this 
team, think again. Their use of 
the products given to them and 

the design of the dish have been 
reproduced here for your benefit.

Here’s a quick insight into the two 
marvellous contestants from Team 
Kempinski MoE:

Dragan Susa
The 27-year-old Croatian-Serbian 
finished 4 years of high school 
and followed it up with 3 ½ years 
of university where he studied 
gastronomy. He worked in 
Belgrade, then on a Greek island 
and eventually joined Kempinski in 
Bahrain before being transferred to 
Kempinski Mall of the Emirates this 
January. The Chef who works in the 
Aspen kitchen says, his first Middle 
East was totally different having 
moved out from his comfort zone.

His overcame the challenges and 
enjoyed working across many 
kitchens together in one place with 
people from across cultures. The 
Chef De Partie says that when the 
contest started he was nervous 
about implementing everything 
inside the timeframe given but was 
happy to have successfully done so.

“We used every product provided to 
us. Trying curry mix in the dessert 

did not work like wasabi or chilli 
powder, however the use of coconut 
powder in the main course turned 
out really good.”

Senthil Kumar
This Sous Chef in his late 20s hails 
from the southern part of India. 
Having completed a 3-year Diploma 
in Hotel Management, he started 
his career in France. Here he learnt 
the finer nuances of French cuisine 
before returning to India to work 
for the Taj. Maldives happened 
soon after followed by Bahrain, 
his first stint in the region. He 
joined the Kempinski Mall of the 
Emirates around 2 ½ years ago and 

is absolutely mesmerised by Dubai 
as a city. “You get all the world-class 
products here. Sourcing high quality 
food products here is like a dream. 
It does not matter which part of the 
world you want your ingredients 
from,” he says.

Chef Senthil grew up watching his 
mom cook and he believes that 
observing her has helped him 
become a good chef at his core. 
Talking about the contest, he says, 
“We thought the time was too 
short but once we started playing 
with the products we realised we 
could do it faster than what we 
had envisaged.”

Nestle Young Chefs 
Challenge takes off
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Duo of Lamb 

Ingredients
80 grams 	 lamb loin
120 grams 	 lamb rack
100 grams 	 Nestle mashed potatoes
20 grams 	 parmesan cheese
2 grams 	 saffron
10 grams 	 butter
20 grams 	 Nestle coconut powder
10 grams 	 dried coconut
1 medium size 	 zucchini
1 medium size 	 eggplant
1 	 red capsicum

1 	 yellow capsicum
20 grams 	 Nestle curry powder
100 ml 	 tomato sauce
10 grams	  salt
5 grams 	 pepper
10 grams 	 parsley
5 grams	  rosemary
5 grams 	 thyme
50 ml	  olive oil
2 	 eggs
30 grams 	 flour
50 grams 	 bread crumbs

For the Sauce 

20 grams 	 Nestle demi glace
5 grams 	 butter
10 grams 	 cherry tomatoes (approximately 

10 cherry tomatoes)
10 	 mint leaves
5 grams	  salt
2 grams 	 pepper

Method of Preparation
�� Marinate the lamb loin and lamb rack 
with a mixture of the herbs, olive oil, salt 
and pepper

�� Make the crust mixture by using bread 
crumbs, Nestle coconut powder, dry 
coconut, parsley, the 2 eggs white, and 
parmesan cheese. Bread the lamb loin 
with the mixture.

�� Heat the olive oil in a large sauté pan. 
When hot, cook the lamb rack to your 
desired cooked. Preheat the oven at 180 
degrees and place the breaded lamb 
loin in the middle of the oven and bake 
for 15 minutes.

To make the vegetable mille-feuille
�� Slice the capsicum, eggplant and zucchini
�� Marinate the vegetables with the Nestle 
curry powder, olive oil, herbs, salt, pepper 
and tomato sauce

�� Place the vegetables in layers in the 
oven dish and bake it in the oven for 10 
minutes at 180 degrees.

To prepare the saffron flavored 
potato fettuccini

�� Put the Nestle mashed potatoes in a 
bowl, add the parmesan cheese, flour, egg 
yolk, melted butter, salt and pepper

�� Mix the ingredients all together until you 
have a smooth texture. Leave the dough 
stand for 45 minutes

�� From the dough, slice fettuccini at the 
desired thickness.

To make the sauce
�� Take a saucepan, add the lamb stock 
and bring it to the boil. Add the Nestle 
demi glace mixture beat by beat while 
mixing and continue to cook until you 
have a consistent sauce. Add the cherry 
tomatoes and mint leaves, leave to 
simmer for 5 minutes. Add and stir in 
the butter to finish the sauce. Season to 
taste before serving.

Crunchy Coconut 
Layered Mousse 

Ingredients
200 grams 	 dry coconut
100 grams	  Nestle coconut powder
200 ml 	 whipped cream
200 ml 	 Nestle condensed milk
300 ml 	 fresh milk
6 grams 	 gelatin
50 ml 	 mango puree
10 grams 	 green tea powder
100 grams 	 Nestle Kit Kat mix
 30 grams 	 Nestle Smarties mini
100 grams 	 Isomole Sugar (color)
2 pinch 	 red colour powder 
5 grams of 	 dark chocolate stick
2 	 spring gold leaves
30 grams 	 of fresh berries

Method of Preparation
�� Boil the fresh milk in a saucepan and add 
the Nestle coconut powder

�� Stir until the powder is fully dissolved; 
leave to simmer for 5 minutes

�� Add the Nestle condensed milk into the 
mixture. When the mixture comes to a 
boil, add the dry coconut.

�� Sprinkle the gelatin over the milk 
mixture and let stand for 1 minute to 
soften

�� Heat over moderate heat, whisking 
occasionally, until gelatin is dissolved (do 
not bring to the boil). 

�� Quick-chill the mixture by putting the 
bowl in a larger bowl of ice and cold 
water and stirring occasionally until it 
becomes smooth. 

�� Separate the mixture into three bowls 
�� In the first bowl add the hot mango 
puree. 

�� In the second bowl add the green tea 
powder

�� Prepare a layer of Kit Kat flakes in three 
small shot glasses. 

�� Pour the three mixtures in the three 
glasses. 

�� Leave the mousse in the chiller for 
15 minutes, garnish with smarties, 
chocolate sticks, berries and sugar 
candies.

Note: In the picture the glasses are 
disposed on isomole colored sugar
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J S Anand, General Manager, Holiday Inn Dubai – Al Barsha knows 
exactly what he wants and is doing all it takes to ensure his hotel 
is successfully competing with the best in the business
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Could you tell us a bit about your 
career? How did it all begin and 
the journey thus far?
My journey in hospitality began in 
the Indian market with brands like 
The Leela and the Oberoi. I started 
my career in sales and marketing and 
gradually went up the ladder. The 
opening of the first Marriott Hotel in 
India, which was a resort in Goa, gave 
me great exposure in understanding 
how to establish an international 
brand in the local market.

I then moved on to gaining exposure 
in South East Asia, mainly Philippines 
and Thailand. I took my forte in 
operations into a luxury property 
in Vancouver Canada, and 4 years 
later became the Regional Director 
of Sales with Hilton in Toronto and 
then General Manager of one of the 
Marriott properties in Toronto. 

The recent move to Dubai has been 
very rewarding especially since this 
is a very strong, dynamic and vibrant 
market. The passion, dedication and 
commitment that the workforce 
in Dubai brings to the table are 

absolutely impeccable.

As GM of the property how 
involved are you with the F&B 
operations?
I am actively involved on a day-to-
day basis from conceptualisation 
to delivery. We are introducing new 
promotions and exciting new offers 
in all our F&B outlets and revamping 
all our menus. Our outlets will have 
menus with an outstanding new look 
with the introduction of eMenus. 
We are implementing websites for 
The Royal Budha, The Gem Garden 
and Gharana. We are upgrading our 
meeting rooms, introducing new 
audio visual technologies, along 
with an extensive selection of well 
-tailored DDR packages.

Could you tell us a bit about the 
various F&B outlets in your hotel?
Our hotel features a variety of 
fabulous dining outlets. The 
Royal Budha, our Thai Fine Dining 
restaurant, was nominated to the 
top 10 Fine Dining Restaurants of 
2012 across the Middle East and 
North Africa (MENA) by TimeOut in 

the South Asian category.

Gharana our specialty Indian 
restaurant with live music was 
nominated to be among the leading 
3 Asian Restaurants at the Masala 
Awards for 2012.

The Gem Garden is an all-day dining 
restaurant offering continental 
cuisine. Our sophisticated Sports 
bar, The Q is designed to deliver a 
winning blend of entertainment 
and atmosphere. Indulge in a hearty 
game of pool or watch a live sporting 
fixture on massive cinema screens. 
And finally we have our roof top 
shisha terrace Xennya and the 
Dolphin Bar which offers views of 
the Burj.

Our 6 naturally day-lit meeting 
rooms with state of the art 
equipment and dedicated on-site 
technical assistance for business 
meetings and casual gatherings add 
to our offerings.

Which is your favourite among 
these and why?

‘My Chef must 
prioritise on 
correct purchasing 
strategies’
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The most 
prestigious 

culinary event 
will soon be 

born in Dubai

Watch this space!

In general any outlet that serves 
great menus in terms of variety, 
quality and freshness would be my 
favourite.

Could you tell us how you work 
with your executive chefs in 
devising new concepts and 
promotions?
We work very closely in developing 
our concepts based on our analysis 
and capture ratio and try to stand 
out in terms of our innovative 
concepts. Also every time we try 
new cuisines it is closely monitored 
by our marketing team as to the 
happenings in the city and always 
trying to create strategic alliances.

What is your brief to your 
Executive Chef?
The brief is to always maintain high 
quality of ingredients and make 
sure he selects the best suppliers 
and does not compromise on our 
food quality. It should be in line 
of maintaining our food cost at 
required level. To prioritise on 
correct purchasing strategies and 
keep consistency on staff education 
in HACCP and good food control.

How important is the 
relationship between the GM 

and his Exec Chef?
The relationship is crucial with 
every member of  the operations 
team specially the outlet managers  
and the chefs of the individual 
outlets  in understanding  guest 
needs, taking feedback at every 
level, implementation of feedback 
and suggestions through brand 
voice and also social media, and 
brand website.

Have you been so impressed 

with a concept in another hotel 
or resort that you would like to 
introduce it in your property?
Yes, but not every concept will fit 
into any hotel.

Is there a novel F&B concept of 
your own that you would like to 
bring to one of your property 
someday?
Yes and it requires adequate 
analysis for further implementation. 
It’s in the pipeline…
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Could you tell us a bit about your 
career?
I studied law and my ambition 
was to become a lawyer. However, 
hospitality was my destiny. With the 
help of my uncle, I began working 
in the UK at a hotel front office and 
kitchen eventually happened. I then 
worked in Spain before going back 
to South Africa. There was a passion 
for the industry as a whole and I 
was fortunate to come under the 
mentorship of the dynamic Kevin 
Dereik. I spent a considerable amount 
of time working in his kitchen 
relearning the basics but it paid off. 
And I never looked back since.

Is law a part time hobby for you 
now?
It’s just a memory now (laughs). It’s 
quite difficult for a lot of young chefs 
at the age of 17 or 18 as they do not 
know what to do. Most of them use 
influence and choose their careers. It 
was a similar situation with me too. 

How did Dubai happen?
I came to Dubai in 2004 to work for 
the Dubai Country Club. I was the 
last chef there and after that I was 
fortunate enough to arrive at Abela, 
which is catering and is completely 
different from what I was doing. It is 
a different dynamic – large volumes, 
corporate environment, multiple 
brands, contracts from varied 
industries and sizes. 

What is your role these days?
I spend much time outside the 
kitchen now. Most of my time is 
spent on menu management, menu 
planning, menu matrixes, costing, 
spending, time standardising, 
consistency, meeting contract clients, 
getting feedback and endeavouring 

for the best possible results.

What is it about the catering 
business that you enjoy?
Be it a big or a small kitchen, they 
are quiet organic. The great thing 
of working in a kitchen is that there 
will always be challenges. In this 
part of the world, the challenge 
is bigger because of the multi-
cultural aspect, different languages 
and different levels of training. 
This is why we have a very strong 
educational aspect. The Chefs 
Academy, which is in house, was 
developed 5 or 6 years ago to 
provide comprehensive training. 

That apart it is great to interact with 
people ranging from junior cooks to 
retail and corporate clients. We feed 
staff to most of the 5 star hotels. 
We have operations in Dubai, a new 
central kitchen in Abu Dhabi, we 
are in Qatar and Egypt and it’s very 
exciting to be a part of the team.

How big is the volume of things 
done at Abela & Co.?
The Dubai production house alone 
does about 36,000 meals a day 
which is quite a high volume. On 
the whole I think we cater about 
100,000 meals a day. We have an 
Executive Sous Chef for each centre 

and cover industries ranging from 
higher education to petroleum and 
even hospitals.

What is your biggest challenge 
today?
Because we have such a diverse 
range of clients it’s always a 
challenge to keep everyone happy. 
Also keeping it young and vibrant, 
keeping it fresh, maintaining the 
variety, it’s all quite challenging. The 
selling process in contract catering 
is different and getting this right 
gives us immense satisfaction.

How does Abela and Co. 
maintain this level of vibrancy?
Our executive management is very 
good. They are incredibly supportive 
of the staff and are inspiring them to 
embrace new ideas. 

How was it using Nonions in your 
recipe?
We have been using Nonions for 
about 2 or 3 years now. I think we 
are one of its biggest consumers. It’s 
an excellent product, has got good 
flavour, is easy to use and works very 
much in our favour. The packaging is 
excellent for large caterings. We can 
store them in boxes and don’t need 
chiller space. If we were processing 
raw onions, we would be processing 
1,400 kgs a day. This creates 
challenges related to hygiene, 
machinery, water, and so on. 

This thankfully has been a one-stop 
solution and is a very good product. 
We have never had an issue with the 
standard as they have maintained 
quality and consistency all these 
years. It is obvious that the guys 
at Nonions are very proud of their 
product.Captain!

Abela & Co’s Corporate Chef Colin Campbell is 
responsible for a team that dishes out 100,000 meals 
a day. We find out how he manages menu matrixes and 
client relations with so much confidence
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It’s quite difficult for a lot of 
young chefs at the age of 17 or 
18 as they do not know what to 
do. Most of them use influence 
and choose their careers

brought to you by
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Honey-mustard and 
Nonions Roast Chicken
Ingredients
Whole Grilled Chicken	 cut into 4
Season chicken and set aside
1 tsp	 Dijon mustard
3 tsp	 Pouring honey
50 grams of	 Nonions 

(ready to use from packet)
As required	 Corn Oil

Prepare Marinade 
�� Add mustard, honey and Nonions to a 
blender 

�� Pulse-drizzle corn oil slowly until a liquid 
consistency is achieved

�� Place seasoned chicken plus marinade in 
sealable portion bag

�� Shake well, seal and refrigerate for at 

least 4 hours (longer is also good)
�� Once marinated, remove from bag, place 
on oven racks.

�� Pre-heat oven to 190C (375F)
�� Roast chicken for approximately 60-70 
minutes

�� Make sure chicken is cooked – gently 
pierce making sure juices run clear

�� If you have a core probe – check core 
temperature at thickest part (must be 75C)

Lentil
Ingredients
1 cup	 red lentil
Vegetable stock cube (you can make your own)
20 grams	 Nonions
2 cups	 water

Prepare Lentil

�� Cover lentil with stock and cook – approx 
20 minutes (until soft)

�� Keep aside half of the cooked lentil
�� Add cream and Nonions in pan – heat 
gently, blend using stick blender

For garnish
�� Sweat mushroom (quartered), pearl 
onion and cherry tomato

Plate
�� Add cooked lentil
�� To this spoon creamed Nonions and 
lentil puree

�� Add or place garnish as required, 
decorative effect

�� Place chicken as required
�� Top with warmed Nonions and garnish 
with sprig of coriander or parsley

�� Dust plate with spices for effect (optional)
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Pandey
Bholanath Pandey, from Atlantis The Palm, won the ‘Young 
Chef of the Year’ trophy at Salon Culinaire 2013.  
Aquin George met the upcoming Chef for a tête-à-tête

A good day for 

It is always tricky interviewing 
a young Chef. Unlike Executive 
Chefs who share years of 
experience and give advice 

to others, young stars just have 
aspirations and the determination 
to be the best. And of course, the 
medals to prove, that they have an 
edge over their peers.

Meet Chef Bholanath Pandey, one 
such young Chef. Not just any young 
Chef, but the winner of the Young Chef 
of the Year 2013 at Salon Culinaire 
in Gulfood. Winning this medal is a 
sure shot way of knowing that you 
have what it takes to cook good food, 
present it well and get international 
judges appreciating the taste of your 
cooking. And of course earn a place on 
the cover of this magazine.

I caught up with the young lad at 
his hotel, Atlantis The Palm, Dubai 
inside Plato’s, their traditional 
Arabian Coffee House. Finding 
himself surrounded by a journalist, a 
PR Manager and Roshan Fernando, 
his Executive Sous Chef, Pandey did 
everything in his power to show that 
he was not all nerves. 

During our short conversation the 
23-year-old reveals that he was born 
and raised in a remote village in 
Nepal by his dad, who is a farmer and 
his mom, who is a homemaker. One 

of six children, his elder brother too 
is a chef and was the first to leave 
the country to dabble in professional 
cookery. His elder brother did a stint 
in Qatar and later returned to Nepal 
to start his own restaurant.

Is that why he became a Chef too? Was 
he following in his brother’s footsteps? 
“Nothing like that,” is his quick reply. 
He says, “I just like to cook.”

The Commis II elaborates by saying, 
“From a very young age we began 
cooking with our mother. Sometimes 
when mom used to go out, we would 
help with the cooking in the house. I 
did this right from the age of 9.”

Chef Pandey studied until the 10th 
standard in Nepal and then went 
to Goa, India where he worked as 
an apprentice for 9 months in a 
restaurant.

So how does a school-going 
youngster decide to pack his bags 
and move into a different country in 
his quest for a job?

“I had a friend over there,” is his 
short and simple answer. 

Moving up the ladder was not all 
that difficult for the ever-smiling 
and pleasant looking Chef. During 
his apprenticeship, a Chef from the 
Radisson in Goa happened to taste 
his food and liked it. “That’s when 
I joined Radisson, where I worked 
for six months. I left because the 
Chef had resigned and joined the 
Holiday Inn, also in Goa. I just went 
along with him. I worked there for 8 
months and left again to follow my 
Chef into the Goa Marriott Resort 
where I worked for a year.”

Two years ago he got a call from 
a friend, who was working at the 
Atlantis and that’s how he landed 
here. Talking about the difference 
between working in Goa and Dubai 
he says, “In Goa my focus was on 
Indian cuisine, in Dubai its multi-
cuisine. That’s the difference.”

In his current role at Atlantis The Palm, 
Chef Pandey works for the banquet. 
Here he works on Indian cuisine as 
well and Western and sometimes 
Arabic. He says, “I work with my own 

The first time was a bit scary. 
My hands were literally 
shaking. This time I was very 
confident and it was much 
easier for me
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willingness. I am allocated for the 
Indian section but we have other 
sections – Cold Kitchen, Asian, 
Indian, Western, Arabic and Artistic. 
We help out in all sections wherever 
manpower is required.”

His Executive Sous Chef is also all 
praise for him. “Pandey is a real 
motivator. He is always trying to 
learn and is a fast learner,” says 
Chef Fernando. 

This year was Chef Pandey’s second 
attempt at the coveted prize. “My 
first competition was the 2012 Salon 
Culinaire where I won the bronze 
medal for the live cooking category 
for fish. Chef Fernando had asked 
if I had an interest in joining the 
competition. I said yes, I wanted to 
do something new.”

Explaining the difference in 

experience between last year’s 
competition and this time, he says, 
“The first time was a bit scary. My 
hands were literally shaking. This 
time I was very confident and it was 
much easier for me.”

His winning formula he believes was 
his experience and well-thought out 
recipes. “We have to make our dish 
within an hour and practice makes 
you perfect. I actually practiced the 
same dish like 10 times. We started 
practicing a month before and we 
would spend 2-3 hours every day 
after 9 hours of duty.”

Chef Pandey had to successfully 
participate in three competitions 
to bag the title. He took part in Live 
Cooking – Beef, Emirati Cuisines and 
Practical Butchery. He won the silver 
for the live cooking and the practical 
and won a bronze in Emirati cuisine. 

“We improved our 
performance this year 
too by walking away 

with 59 medals”

59

  
Underneath it all—clean.
When it comes to food service, no detail is too small—and every surface matters.  That’s why for over a century, dining 
establishments around the world have trusted  Diversey to deliver the cleaning, sanitation, and hygiene solutions they need.
We’re creating spotless interiors and making food handling smarter—helpin

We’re Diversey, and we’re leading the world toward a cleaner, healthier, future.

Learn more at www.sealedair.com or call +9714 8819470. 

 

  

Diversey Gulf FZE, now a part of Sealed Air 
P.O. Box 61485, Dubai, United Arab Emirates
Tel +9714 8819470  Fac +9714 8819488
Email:  customerservice.uae@sealedair.com
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When it came to medal tally he 
had tied with the Indonesian 
Chef from The Atlantis (featured 
in the March 2013 issue). 
Thankfully the score tally went in 
Chef Pandey’s favour. 

From what we heard, Chef 
Pandey’s winning advantage 
at the competition lay in his 
cooked beef curry, which was 
both different as well as tasty. 
In the practical butchery, his 
arrangement in a black tray was 
well received by the judges.

“Credit goes mainly to Chef 
Fernando who helped me 
improve my dishes and ensured 
I had a winning plate right from 
the get go,” he says.

The Atlantis has always had a 
phenomenal success rate at the 
Salon Culinaire. Chef Fernando 
says, “We began participating 
three years ago and the first year 
was a struggle since everyone was 
new. We received a lot of support 
from the management and last 
year we won the best hotel award. 
We improved our performance 
this year too by walking away with 
59 medals, the highest tally by 
any hotel. 40 chefs participated 
this year and we have bigger 
plans for the coming year.”

The Chefs are already working on 
their mistakes with their VP and 
are looking at the possibility of 
organising an internal competition 
at the end of this year. “Some of 
the chefs who are really young 
have never seen a culinary 
competition and that’s why we 
want to give more training, more 
practice,” says the Chef.

If this pace is maintained, it 
wouldn’t be surprising to see 
yet another Chef from Atlantis 
The Palm, grace the cover of our 
magazine next year as well.
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After Germany and Switzerland, HUG – one of Europe’s most trusted food service 
brands – brings its popular contest to Dubai this May. We find out how chefs can 
participate and also talk to Andreas Hug, Chairman of the Board

Creative 
Tartlettes 
Contest 
comes to the UAE

Could you tell us about HUG’s 
contest and the idea behind it?
More than 10 years ago, we started 
the ‘Creative Tartelettes Contest’ 
in Germany and a year later in 
Switzerland. We believe that we 
produce very good tart shells, which 
are of the best quality, with the 
best raw materials, and available for 
every occasion. That said the tart 
shell (we call it tartelettes) without 
a nice filling/décor is not a big deal. 
We need open minded and creative 
chefs and pastry chefs. Our tagline 
for the tart shells, “We bake – You 
fill” is maximised through this 
contest.

What does HUG aim to gain with 
this contest?
Of course, increasing our brand 
recall value is a major aim with this 
exercise. However, that’s not the 
only aim. A big part of this contest 
is to showcase to the chefs/pastry 
chefs the never ending possibilities 
that you could prepare with our 
tartelettes. We try and help them 
to think out of the box and be 
creative and understand the various 

advantages of using our tartlettes, 
say for example long duration of the 
filled tartelette.

How long has HUG been present 
in the UAE market? 
We started by partnering with 
Aramtec 10 years ago.

What was your biggest challenge 
as a supplier?
One of our biggest challenges was 
distribution. We are very happy that 
we solved this challenge in the UAE 
with Aramtec. Aramtec is well-
known in the UAE and is a fantastic 
distributor for us with access to 
all the professional kitchens. Also 
important is the spirit and the 
understanding for food service of 
the Aramtec employees. We are 
“never” out of stock and that’s one 
of the most important points. Chefs 
like to have the products at the right 
time, in the right amount in the right 
condition. We guarantee it.

What is your hottest selling 
product?
It’s different from market to market. 

We produce from small to big 
tartelettes in different shapes, 
flavors and doughs. In the UAE 
smaller tartelettes are more popular 
because there are a lot of events / 
receptions wherein they are used 
creatively. 

What is HUG’s USP? What other 
advantages do you bring to the 
table?
We have an own ‘Charta of Raw 
Materials’. We believe that this is 
getting more and more important. 
Our Raw Material Charta guarantees 
that raw materials are left as natural 
as possible. We use free-range eggs, 
non-hydrogenated vegetable oil 
from sustainable sources and we 
use as few additives as possible. 
In addition, all our products are 
free from preservatives, artificial 
colourings and flavourings and 
contain raw materials produced 
without genetic engineering. 

Furthermore, all of our tartelettes 
are coated and guarantees crispness 
that endures. When catering for 
large events, our tartelettes can be 

prepared with hot or cold fillings 
hours before the guests arrive.

We also guarantee a functional 
packaging design. In fact, the 
packaging is so strong that the 
tartelettes can be filled and 
transported without the risk of 
damage. Many chefs even bake the 
tartelettes in the blister packs.

How did you enter the business 
of food? Has food always been a 
passion?
That’s a long story. To make it short, 
more than 130 years ago, HUG’s 
company history began in a bakery 
in Lucerne/Switzerland. Josef 
Hug-Meyer laid the foundation for 
success in 1877 when he invented 
the Zwieback or Rusk. Since then, 
a number of delicacies have been 
added, some resulting from company 
acquisitions, including spiced 
biscuits, cracker, frozen snacks, 
bricelets and of course restaurant 
bakery goods. Today we are into the 
fourth generation, represented by 
my brother Werner and myself. 
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Food has always been a passion 
for us and that’s the base to be 
successful in this business.

Which countries do you operate? 
How big is UAE and the GCC 
market for HUG?
We operate all over the world. Our 
focused markets are of course 
Switzerland, Germany, the United 
States of America, the UAE and 4-5 
other countries.

How has growth been year on year?
We have a total turnover of CHF 120 
Mio. 30% of it is from Food Service. 
Our main market is Switzerland 
with cookies. With our restaurant 
bakery goods we are growing all over 
the world. It’s proof that we are on 
the right track with our marketing 
strategy. Our aim is not to grow too 
fast. We like to growth slowly and 
operate in a sustainable manner.

In the years to come, what new 
products are you looking at 
launching do you intend to launch?
We just introduced our ‘Mini Snack-
Tartelettes assorted’. In this mixed 
box you find 5 blisters. Each blister 
has a different flavour and colour. The 
flavour is not very strong the natural 
colour is more important because the 
chef is responsible for the flavour. 
The colours are: green (spinach), red 
(tomato), yellow (curry), light brown 
(standard) and brown-black (olives).

Each year we launch at least one 
new tartlette.

How has ECG helped?
ECG helped a lot. It’s fantastic how 
open minded Uwe and his team 
are. We are already sponsors of 
the Culinary Guild in Switzerland 
and Germany. For us it was just a 
question of time before we joined 
the ECG. After a few months we 
realised how well-organized the ECG 
is and we like it very much. We have 
been very impressed of the world 
record of 2,847 chefs in one place 

in Dubai. It shows us the power the 
ECG yields. Congratulations again 
for it. We are very happy that the 
ECG has supported the “Creative 
Tartelettes Contest” here. With the 
ECG we are sure that the contest will 
be as successful as it already is in 
Switzerland and Germany.

How are the chefs you deal with 
here?
Every chef is of course different. We 
are always impressed by the chefs. 
They work a lot, they work hard and 
ensure good quality. Chefs are very 
honest and open minded. We love to 
work with them.

What kind of growth do you 
foresee in the near future?
As I told you before, we like to 
growth slowly and prefer to operate 
in a sustainable way. We believe 
in the UAE-market and will push 
it together with our distributor 
Aramtec.

Tell us about yourself.
Well, I’m not as interesting as our 
products (smiles). My brother and 
I are in the 4th generation of our 
family owned company. In my free 
time I like skiing and hiking very 
much. I also play trombone in a band 
and of course I like to go out to nice 
restaurants and enjoy the creativity 
of the chefs.

Finally any trends you see in the 
industry?
Trustworthy and safe products of the 
highest quality are always the need 
of the hour and therefore we stand 
with our brand HUG.

Swiss Tartelettes producer HUG 
is bringing its successful “HUG 
Creative Contest”, this time to 
the United Arab Emirates. The 
contest has been considered one 
of the most successful contests 
in Switzerland and in Germany for 
over 10 years. 

The winner of both categories, 
‘Sweet’ and ‘Savoury’, will be invited 
to Switzerland for 5 days, inclusive 
of airfare, accommodation, etc. The 
first two places will receive AED 
2,000 in cash, and 3rd place will 
receive AED 1,200.

All finalists will receive an ECG 
certificate and a small gift. The 
winners will also receive the official 
ECG medals.

As in Europe, there is only one 
requirement in the UAE too: to use 
the defined HUG Tartelettes. The 
participants can choose between 
the sweet task OR the savoury 
task. The professional contest is 
geared toward pastry chefs and 
other chefs.

The task
>  You choose either the ‘Sweet/
Pastry Chefs’ category or the 
‘Savoury/Chefs’

>  Using HUG Tartelettes create 
the following seven plates:

1.	Produce three different 
plates, each containing two 
HUG Tartlettes (sweet or 
savoury); i.e. six shells in all, 
each with a different filling. 
These three plates can be 
made in the place of work 
and brought to the event for 
static display.

2.	Produce in real time in 
the event kitchen two 
plates each of two different 
desserts or savouries each 

plate to contain two HUG 
dessert or savouries shells. 
These four plates will be 
used for exhibition, tasting 
and judging.

3.	Time allowed in the event 
kitchen: forty-five minutes.

Contest process/application
Register for the contest with the 
Emirates Culinary Guild: www.
emiratesculinaryguild.net or 
via HUG Tartelettes Distributor 
Aramtec, www.aramtec.com. 
Deadline is 11 May 2013. 

The final will take place in 
Burjuman Center, Dubai on 19 – 20 
May 2013.

The jury
The jury will be selected by World 
Association of Chefs Societies 
www.wacs.org

Questions
Contact Josephine at the Emirates 
Culinary Guild on 04-3403128 or 
email theguild@eim.ae. You could 
also contact Riyadh Hassan of 
Aramtec on 050-7648434 or email 
riyadh@aramtec.com

For recipe ideas log on to www.hug-
rezepte.ch or connect with HUG on 
facebook.com/hugfoodservice

Want to win a trip to Switzerland? 

Chefs are very honest and 
open minded. We love to work 
with them

HUG
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What is your specialty?
My specialty is Indian cuisine with 
Asian Fusion.

Could you tell us a bit about your 
previous experience?
I have been in this profession for 
over two decades. I originally hail 
from Kolkata, the city of joy, but my 
career took off right here in Dubai 
with Abela Emirates. At that time 
I had to put in a lot to learn proper 
cooking techniques. 

I moved to Al Bustan Rotana as 
a Commie where I worked in the 
banquets and all-day dinning. 
Working at Rotana was a turning 
point in my life. It was here that I 
learnt about international cuisine 
and how it can tie into various 
theme nights. 

All my senior chefs supported me. 
I then moved to Grand Hyatt in 
Muscat as a Chef de Partie for its 
Italian kitchen followed Shangri-La 
Barr Al Jissah as Sous Chef. 

I then moved to the UK for a few 
years to further enhance my culinary 
skills following which I returned to 
the Middle East to be part of the Yas 
Island Rotana’s pre-opening team. 

I now work at the City Seasons Hotel 
in Dubai. We just implemented 
my new menu as the new Seasons 
restaurant. 

What is your favourite cooking 
ingredient?
I love to work with ingredients that 
add a touch of Asian flavour; like 
lemon grass, ginger, fresh coriander, 
fresh whole spice, fresh coconuts, 
mustard oil, peanut oil, soy bean oil. 
Of these my favourite is ginger.

Why do you like this ingredient 
so much?
There are many reasons. It goes 
well with most Indian and Asian 
dishes and is easily available in any 
supermarket. It adds a nice flavour, 
is great for digestion, and is absolute 
value for your money.

How does this ingredient enhance 
the dishes you create in terms of 
flavour, colour and taste?
Indian spices and Asian spices have 
a lot of commonality. Ginger being 
one of them. It can help change the 

colour and taste of any preparation 
from basic tea to gourmet cuisine. 
It can turn a bland dish into an 
interesting one.

How you were first introduced to 
this ingredient?
My first gourmet experience with 
this ingredient was at the Al Bustan 
Rotana during the curry night. I 
learnt a lot of new techniques for 
using this ingredient which added 
to all the awesome cooking lessons 
I got from my mother. In fact, I have 
even implemented my mother’s 
recipe in five-star cooking and it’s 
turned out fantastic.

From where do you get the best 
quality product?
The beauty of this product is 
the good quality ginger is easily 
available at most supermarkets and 
grocery stores in the region.

How versatile is ginger and in 
how many kinds of dishes and 
cuisines can these be used?
Ginger can be used across cuisines 
and add an element of interest to 
almost any dish be it a soup or a 
heavy-duty meat preparation.

If, for some reason, you cannot 
get this ingredient, then is there 
a substitute available?
Not really. Ginger is an absolutely 
understated ingredient that has its 
space in almost every Chef’s kitchen. 

better
Chef Joseph Gomes shares his recipes full of Asian 
flavours using his favourite ingredient, ginger
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Indian spices and Asian 
spices have a lot of 
commonality. Ginger being 
one of them. It can help 
change the colour and taste 
of any preparation from basic 
tea to gourmet cuisine
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Chicken Soup
Mulligatawny Soup with chicken 
and rice, papaddum basket

Ingredients
Red split lentils	 500g
Chicken stock	 800ml
Ground turmeric	 1tsp
Potatoes	 200g
Cloves garlic, peeled	 6nos
Ginger, peeled and coarsely grated	 3nos
Water plus	 9tbs
Green apple	 1nos
Chicken breast or thigh (i used thigh), 
boned and skinned	 300g
Tsp salt, divided	 as per as chef
Freshly ground black pepper	 4 nos
Canola oil or other vegetable oil	 3tbs
Ground cumin	 2tsp
Ground coriander	 2tsp
1/4 To 1/2 tsp cayenne	 1/4 to 1/2tsp
About 2 tbs	 lemon juice

Papaddum basket with rice and chicken
Papaddum	 2 nos
Basmati rice	 100g
Chicken	 200g

Method 
�� Makes approximately 8 to 10 1-cup 
servings

�� Combine lentils, chicken stock and 
turmeric in stock pot or large saucepan 
and bring to a boil. Cover, leaving lid 
slightly ajar, turn heat to low and simmer 
30 minutes.

�� While soup is simmering, peel potatoes 
(i leave skins on) and cut into 1/2 in 
dice. After 30 minutes of cooking, add 
potatoes and continue simmering 
another 30 minutes with lid slightly ajar.

�� Put garlic and ginger in electric blender 
or food processor with 9 tbs water and 
blend into a smooth paste.

�� Remove all fat from chicken and cut 

into 1/2 in dice. Put chicken in a bowl. 
Sprinkle 1/2 tsp of the salt and some 
pepper over it and toss t omix. 

�� After the soup has cooked for 60 minutes 
total, puree. Add remaining 2 tsp salt 
and mix.

�� Pour oil into empty skillet or saucepan 
over medium heat. When oil is hot, add 
the garlic/ginger spice paste, the cumin, 
coriander and cayenne. Fry, stirring 
continuously until spice mixture is 
slightly browned and separates from the 
oil. Put in the chicken pieces. Stir and fry 
another 2-3 minutes, until the chicken 
pieces become opaque. Add 16 oz of 
water and bring to a boil. Cover, turn heat 
to low and simmer for 3 minutes or until 
chicken is cooked. Add to the puree’s 
soup and add lemon juice. Taste for 

�� Seasoning. Simmer soup very gently for 
another 2 minutes, and garnished with 
papaddum and basmati rice. 

Starter
Chicken lolly pop with tangy 
BBQ sauce, Mellon ball, and mint 
chifinodo

Ingredients
Fresh chicken wings	 1large
Garlic	 6nos
Inch piece ginger	 2nos
Chilies (not the very hot ones)	 6 nos
Soya sauce	 1tblsp
Red chili sauce	 1/2tblsp
Purposeflour	 1/2 cup
Cup cornstarch	 1/4
Egg	 1nos
Red food color	 1/4tsp
Salt to taste	 as per as chef
Oil	 for deep fry
Rock melon ball	 6 nos
Fresh mint	 7 leves

Method 
�� Mix together the chicken, egg, corn flour, 
garlic and ginger paste, 1 tsp salt and 
enough water so that the chicken pieces 
are ‘coated’ with the batter. Leave thus 
about 1 an hour. 

�� Heat the oil and deep-fry the chicken 
wings over high heat to begin with and 
then lower the heat till wings are almost 
cooked through. 

�� Drain on absorbent paper. 
�� Just before serving, heat the oil again 
and fry the wings in hot oil till brown, 
drain on absorbent paper and serve.

How to make BBQ Sauce
Ingredients
Cider vinegar	 1cup
Cup ketchup	 1cup
Cup spicy brown mustard	 1/3cup

Cup packed brown sugar	 1/2cup
½ Cup chopped white onions	 1/2cup
2 Tbsp	 butter
Dash of	 worcestershire sauce
Chili powder	 1/4 teaspoon
Pinch of	 cayenne pepper
Salt to taste	 as per as  chef
Black pepper	 to taste 

Instructions
�� Place all the ingredients in a small 
saucepan and bring the mixture to a boil 
over high heat. 

�� Allow sauce to cook at a rolling boil, 
stirring occasionally, for 3-4 minutes 
until the sauce is reduced by 1/3.

�� Remove the sauce from the stove and 
season with salt and pepper.

�� Refrigerate until ready to use. 
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Main Course
1947 Grilled Chicken Steak with 
turn potato,a bunch of French beans 
carrot, and karkada jue, demi.

Ingredients
Chicken breast	 2pic
Chicken mince	 200g
Onion [thin slice]	 1nos
Ginger, garlic paste	 2tbsp
Lemons squeezed	 2lemons
Plain flour	 4tbsp
Fresh cream	 2tbsp
Worchester sauce	 4tbsp
Black pepper crushed	 2tbsp
Mustard paste	 2tbsp
1/2Tsp cinnamon powder	 1/2tsp
Dried red chilies	 1nos
Fresh new potato	 4 nos
French beans	 200g
Carrot	 200g
Karkada	 400ml
Demi glass	 300gr 
Oil	 3tbsp
Cup of oil	 1/2
2Cup of	 water
Salt	 to taste

Method 
�� Divide chicken breast in 4-5 parts.
�� Flat chicken breast with hammer.
�� Add ginger, garlic, mustard paste, 2tbsp 
worchester sauce, salt, darchini powder, 
1tbsp crush black pepper, and 3tbsp oil 
in a bowl and mix well…oil nazer na aae.

�� Dip chicken breast in this mixture… 
squeezed lemon juice on breast and up 
down this. After that put your mince 
meat inside of chicken supreme.

�� Marinate for one hour. [If you are using 
beef add 1 tbsp papaya paste in batter].

�� In oil cook plain flour…move spoon. 
When start cooking remove from cooking 
and mix to cool. Take a pan hit oil put 
some oil, chopped onion, garlic and 
sautéed it, after that put karkada and 
demi glass, make reduce with butter

�� Grease grill pan with 2-3tbsp oil.[If don’t 
have grill pan use tawa]

�� When pan heated place chicken breast 
on grill. On start cooking turn flame to 
medium.

�� When cooked on one side turns side. 
Cook till tender do not overcook.

�� Dish out in a separate plate.
�� Add half onion in 2tbsp oil and mix. 
When onion turns to red include water 
and cook.

�� Cut dry red chili into two and add in 
above gravy. Add salt, 2tbsp worchester 
sauce and mix. Now add fried plain flour 
mixture slowly in sauce and mix well…

increase flame. Add 1tbsp black pepper 
crush…off flame and add fresh cream. 
Mix all well. Cook a lil.

�� Cut chicken steaks in 2 parts and arrange 
in serving plate…pour sauce on top.

�� You can also serve chicken steak and 
sauce separately.

�� Garnish with bunch of cherry tomato. 

ECG
monthly meet
The Emirates Culinary Guild held its 
March meeting at the Moevenpick 
Hotel Deira. Over 50 people were 
present at the occasion including 16 
corporate members. The meeting 
began with the Salon Culinaire 
feedback, followed by discussions on 
upcoming events. Companies like 
Mitras, Nonions and Horeca Trade 
took the opportunity to present their 
latest offerings to the members of 
te Guild. Following are some of the 
moments captured at the event.
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Madinat Jumeirah Resort
Ms. Margaret Paul

Resort General Manager
Madinat Jumeirah, Al Qasr Hotel

Jumeirah Beach Hotel
Mr. Mahmoud Sakr
General Manager

Jumeirah Emirates Towers
Mr. Grant Ruddiman

General Manager

Movenpick Hotel Deira
Anke Glaessing (GM) and  

Salvatore Silvestrino (Executive Chef).

Jumeirah Hospitality
Mr. Hayesh and 

Mr. Santosh and team.

The Address Downtown Hotel
Philippe Zuber

General Manager

Taj Palace Hotel
Ahmed Badawy

General Manager

Grosvenor House
Ms. Pam Wilby

Auris Hotel Al Barsha
Mr. Ammar Kanaan

General Manager

Coral Deira Hotel
Mr. Mohammed  ElKhala

General Manager

Country Club Hotel
Aruna Shantha
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SalonMoments
In the second of three series, Amaresh Bhaskaran brings you 

moments captured at the Salon Culinaire 2013 and the smiles of 
winners who made their mark at the biggest culinary competition 

seen in this part of the world. If you still do not see a moment 
representing your victory, fret not. We will have a lot more 

images from the Salon Culinaire in the May issue.
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salonwinners 

Alaa Salameh - Best Arabian Cuisinier Winner - Best Effort by a Corporation

Winner - Best Effort by an Individual Establishment Georges Bsharah Nakhle - Best Gastronomist - 1st Runner-up

Bikash Bonny Gomes - Best Gastronomist - 2nd  Runner-up Mahesh Aruna Peters - Best Gastronomist
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Best Hygene Award- Boecker- Award received by 
Chef Patrick Lannes on behalf of Nazrul Molla

Hari Susanto - Young Chef of the Year - 1st Runner-up H.D. Mithun Chamika  - Young Chef of the Year - 2nd Runner-upW.A. Sachithra Danendra - Best Pastry Chef

Baburam Dhakal  - Best Hygiene Award - Diversey (on 
stage Mr Simon House) F&B Director of Sealdair Rohita Kumara Kasthuriachchi - Best Kitchen Artist

Bholanath Pandey - The Middle 
East Young Chef of the Year
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Quality, quality, quality

This was the principle on which 
James Drummond Dole founded 
the Hawaiian Pineapple Company in 
1901. Today pineapples – together 
with bananas – are still part of Dole’s 
global core business. And James 
Dole’s philosophy is as valid today as 
it always was:

“The Dole label is a promise to 
consumers all over the world. It is 
a guarantee that our products not 
only meet but far exceed the highest 
international standards.”

David H. Murdock, Dole Food 
Company

Our commitment to quality 
is backed by a wide range of 
measures to ensure product safety, 
strict quality control systems, 
state-of-the-art production and 
transportation technologies, 
continuous improvement through 
research and innovation, scientific 
crop protection procedures, and 
a genuine concern for employees, 
communities and the environment.

Corporate responsibility is a Dole 
Company value that drives us to do 
business with integrity and to respect 
not only our employees, but also their 
communities and the environment in 
which they work and live.

In 1998, Dole was the first 
agricultural company to have one of 
its divisions certified to ISO 14001, 

the internationally recognized 
environmental standard. In 2000, 
Dole was also the first agricultural 
company in the world to adopt and 
have one of its divisions certified to 
SA 8000, the social accountability 
standard developed by Social 

Accountability International.

To learn more about how we help 
the communities and environment 
in which we operate, we invite you 
to explore our Corporate Social 
Responsibility website dolecrs.com.

Ritika Ahmed of Dole receiving the 
membership certificate from Chef Uwe 
Micheel, President, Emirates Culinary Guild

N
ew

 M
em

be
r

57

April 2013 Gulf Gourmet

56

April 2013 Gulf Gourmet



N
ew

 M
em

be
r

RATIONAL is the market and 
technology leader for professional 
cooking appliances for large-scale 
and commercial kitchens. 120 
million meals are prepared all 
over the world every day using 
RATIONAL appliances. 

A global market share of 54 per cent, 
550,000 appliances sold and product 
technology as yet unrivalled speak for 
themselves. The company is present 
in more than 100 countries and got 

wide experience in the Middle East 
through its team and partners in 
Dubai and the other Emirates.

The SelfCookingCenter® 
whitefficiency® replaces almost all 
the appliances traditionally found 
in a professional kitchen. It can 

grill, steam, gratinate, bake, rise, 
roast, braise, simmer, stew, poach 
or blanche. The unit independently 
determines, controls and monitors 
the optimum cooking process – just 
by the push of a button. 

On the same time the 
SelfCookingCenter® whitefficiency® 
requires significantly less energy, 
water and raw materials. It is not 
only a standard for Western food but 
also for Indian and Arabic cuisine.

Promar Trading is a Food 
Distribution company, established 
in the UAE in 1999 and operates 
from Dubai to cater all seven 
emirates. The  team in the UAE 
is supported by a specialised 
unit based in Rungis France, that 
consists of experts who looks after 
the procurement, consolidation 
and quality control of all products 
imported from Europe.

The company portfolio includes 
item that falls under the following 
categories: Dairy Products, Poultry 
(Fresh and Frozen), Chicken & Quail 
Eggs, Frozen Snails, Smoked Salmon 
and Lump Eggs, Wild Mushrooms 
and Truffles, Condiments, Olive Oil 
& Olives & Vinegar Products, Brick 
Leaves, Italian Antipasti,  

French Juices and Jams, Fresh 
Yoghurt, Frozen Tarts, Peach Wood, 
Flour, Maple Syrup, Fresh Vanilla 
and Gold decoration operating 
under two fresh arrivals per week 
for all fresh items.

Few months ago, Promar Trading 
has launched it’s new line of Cheese 
and Pork products and taken over 
the facilities at La Fayette – Dubai 
Mall as  display window. The range 
consist of more than 220 types of 
cheese split between French, Italian, 
Swiss and Spanish in addition to 
more than 60 Pork items from Italy, 
France and Spain. All products are 
always available in stock. 

A cheese specialist has been 
brought on board to look after the 
selections and provide all possible 

support and expertise to the 
respective clients.

We would like to take the 
opportunity here to annouce 
that Neuhauser’s french frozen 
bread and pastry products have 

been added into the portfolio and 
product distribution will go live by 
early April 2013.

Looking forward to an ever-growing 
gourmet business relation with each 
one of you.

left: Olivier Aimon (Global Accounts Director); right: Simon Parke-
Davis (Chief Representative) receiving the membership certificate 
from Chef Uwe Micheel, President, Emirates Culinary Guild

Pierre Accad - Sales and Marketing Director at Promar 
Trading L.L.C. receiving the membership certificate from 
Chef Uwe Micheel, President, Emirates Culinary Guild
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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%

FFOORR FFUURRTTHHEERR EENNQQUUIIRRIIEESS, CCONTACT
AAAnnndddddrrreeewww WWWWWiiiilllllllliiiiaaaammmsss

aaaadddddvvvveeeerrrtttiissee@@@@@ggggguuuullffggoouuurrmmeett.nnnet
+++9999777111 444 33666888 666445500

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%

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%

GULF GOURMET is an exclusive 
magazine made available only to 
select individuals across hotels, 
hotel apartments, standalone 
restaurants and food retail 
chains. 
Yet, it reaches more C-level 

executives, Executive Chefs and 
Purchase managers than any other 
similar media in the Middle East. 
�ese individuals have a combined 
annual budget exceeding USD 1 
billion per annum. 
With Gulf Gourmet, you can talk 

directly to them and standout in a 
crowded marketplace. 
We are the official magazine of 

the Emirates Culinary Guild – the 
most powerful body of hospitality 
decision makers – thereby ensur-
ing unparalleled visibility for your 
products/services/solutions. �e 
Guild’s vision is to improve the 
culinary standards of the UAE and 
Gulf Gourmet espouses that view. 
Your marketing dollars in Gulf 
Gourmet is therefore a direct 
investment into enhancing the 
culinary talent across seven 
Emirates.

ABOUT GULF GOURMET
� Most widely read magazine by 

Chefs & Decision Makers in the 
GCC

� �e official mouthpiece of the 
Emirates Culinary Guild

� Highest circulation in its 
category 

 > 6,150 copies per month 
 > 10,000 copies for SIAL
 > 14,000 copies for Gulfood
� Readership estimates of nearly 

21,276 per month (Print + Digital)
� Positively influencing the UAE 

food industry since 2006
� Recognised by the World 

Association of Chefs Societies
� Circulated at top regional and 

international culinary events

WHO READS IT? 
� 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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Advanced Baking Concept LLC 
(Probake)
Syed Masood
Mobile: +971.55.220.1475
Email: masood@abcbaking.com
Anna Petrova 
Mob 050-9121337   
email: anna@abcbaking.com
Vivek Jham 
Mob: 055-4498282 
email: vivek@abcbaking.com

Agthia Consumer Business Division
Ms. April McMahan
Food Service Manager
+971 50 8408 814
april.hendreschke@agthia.com

Al Ghurair – Foodservice Division
Mr. Sameer Khan
Mobile No: 050 4509141
Office No: 04 8852566
Email: SameerK@alghurairgroup.com

Al Seer
Mr. Himanshu Chotalia
Tel: 04 3725425/432
Mobile: 050 3561777
Email: himanshu.chotalia@alseer.com

ANGT LLC – NONIONS / SIPPY
Ashwin Ruchani 
Marketing Manager 
T: +9714 3523525,M: +97155 8964874
Email: impex@angtnonions.com

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

Aramtec
Mr. Syed Iqbal Afaq
Email: syediqbal@aramtec.com

ASAAT (Al Sharq Al Aqsaa Trading 
Co)
Majid Ali
Business Development Manager
+97150 553 0997
majid@asaat.com

Atlantic Gulf Trading 
Andy Fernandes, Manager Admin & Sales
P.O.Box 2274, Dubai,U.A.E.
Tel: +971 4 3589250
Fax: +971 4 325 4961
Mobile:+971 50 5096594
andyfernandes@atlanticgulftrading.com
www.atlanticgulftrading.com

Bakemart International
Mr. K.Narayanan  
Manager - Operations 
Mob : 00971 505521849 
Phone : 00971 4 2675406 
Email - bakemart@eim.ae 
knarayanan@-bakemart.ae

Barakat Quality Plus
Mr. Jeyaraman Subramanian
Tel: 009714 8802121, Email: jr@barakat.com
Mr. Mike Wunsch
Tel: 009714 8802121
Email: mikwuuae@emirates.net.ae

ECG Corporate 
member directory

Baqer Mohebi
Mr. Radwan Mousselli
Mobile No: 050 387 2121
Office No: 04 3417171
Email: radwan.bme@mohebi.com

Bocti Overseas
Eric Torchet 
Office No: 04 3219391

Boecker Public Health Food Safety
Mr Antoine A Sater
Office No: +961 (3) 209 817
Email: ceo@boecker.com

Bragard LLC
Mr. Nicolas Dujardin
Mobile No: 050 1490535
Email: Nicolas.dujardin@bragard.com

Convotherm
Mr. Gerhard Eichhorn
Tel: +49 (0) 8847 67 815
Fax: +49 (0) 8847 414
Mobile: +49 (0) 176 17617252
UAE mobile: +971 (0) 56 6047411
Mail: g.eichhorn@convotherm.de

Custom Culinary – Griffith Laboratories
Mr. Khaled Hamza
Mobile No:  050 2880380
Office No: 04 8818525
Email: khamza@griffithlaboratories.com

Diamond Meat Processing Est. (Al 
Masa)
Suresh K.P
+971 4 2671868
+971 50 6554768
sureshkp@etazenath.com

Dilmah Tea
Vivette
Mob +971 508181164
e-mail viv@proactiveuae.com
Marketing@dilmahtea.com

Diversey Gulf FZE
Peter Kanneth, Sales & Marketing Direc-
tor, Lodging & Commercial Laundr, Tel: 
97148819470, Mob: 97148819488, Email: 
peter.kanneth@sealedair.com, Web: www.
sealedair.com | www.diversey.com

DOFREEZE LLC
Mr. Aamer Fayyaz
Tel: 04 3476320
Email: afayyaz@emirates.net.ae

Dole Chine Limited (ME branch) 
Ritika Ahmed 
Unit No. Almas-09-A, Almas Tower | Plot No. 
LT-2 | Jumeirah Lakes Towers | Dubai UAE  
P.O Box: 340593 | Tel. #: +971 4 447 2206, 
Mobile No.: +971 55 378 7653 
Email: ritika.ahmed@dole.com 
Website: http://www.dole.com

Ecolab Gulf FZE
Mr. Andrew Ashnell
Mobile No: 050 5543049
Office No: 04 88736 44
Email: andrew.ashwell@ecolab-gulf.ae

Electrolux
Mr. Mauro Zanchetta
Email: mauro.zanchetta@electrolux.it

Elfab Co.
Ms. Sabiha A. Masania
Executive Secretary, Elfab Co. L.L.C., 
P.O. Box 3352, Dubai Investments Park, Phase 2
Jebel Ali, Dubai, UAE
Tel.:  9714 8857575, Direct: 9714 8857787
Fax.: 9714 8857993, Mobile : 97150 8490250
Email: elfab@emirates.net.ae

EMF Emirates LLC
Mr. Pierre Feghali
Mobile No: 050 4533868
Office No: 04 2861166
Email: pierre@emf-emirates.ae

Emirates Snack Foods
Mr. Ron Pilnik
Mobile No: 050 6572702
Office No: 04 267 2424
Emai: rdpesf@emirates.net.ae

Faisal Al Nusif  Trading LLC
Mr. Thomas Das
Mobile No: 050 625 3225
Office No: 04 3391149
Email: fantco@emirates.net.ae

Fanar Al Khaleej Tr
Martin Mathew
Sales Manger, Mob: 971502638315, 
Tel: 97165341326, 
Email: mmathew@fanargroup.ae, 
Web: www.fanargroup.ae

Farm Fresh
Feeroz Hasan
Business Development Manager
Al Quoz, P.O Box 118351, Dubai, UAE
Office No : +971 (0) 4 3397279 Ext: 253
Fax No : +971 (0) 4 3397262
Mobile : +971 (0) 056-1750883

Focus International
James Everall
Regional Director – Middle East
Focus International
UAE Office: +971 (0)4 350 7272
UK Office: +44 (0)1625 560778
Email: james.everall@fmcl.ae
Website: www.focusinternational.uk.com
Corporate Website: www.focusmanagement-
consultants.co.uk  

Fonterra
Samer Abou Daher
Food Service Manager - Gulf
Fonterra Brands (Middle East) L.L.C
Tel : +971 4 3388549 Ext. 247
Fax: +971 4 3392581
Mobile: +971 55 363 0555

Frisch & Frost
Mr. Hans Boettcher
Mobile No: 0049 1629069053
Email: h.boettcher@frisch-frost.at

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

Greenhouse
Mr. Petros Hadjipetrou
Mobile No: 050 6282642
Office No: 06 5332218/19
Email: greenhse@emirates.net.ae

Gulf Food Trade - UAE 
Charles.S.Sidawi
Food Service Department 
Tel: 04 - 3210055, Fax: 04 - 3435565
Mob: 050 - 8521470
E-mail: charles.sidawi@gftuae.com

Gulf Seafood LLC
Mr. Tarun Rao
Marketing Manager
PO Box 61115, Dubai- UAE
T: +9714 8817300 extn 103
F: +9714 8817274, Cell :  +971 50 5593121
tarun@gulfseafood.ae
Website : www.gulfseafood.ae

Horeca Trade
Mr. Hisham Jamil
Office No: 04 347 71 66
Email: hisham.jamil@horecatrade.ae

HUG AG
Mr. 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  Foodservice
Mr. Syed Kazim Najam
Mobile No: 050 634 5481
Office No: 06 5029239
Email: Snajam@iffco.com

Iqdam International
Stefan Menzel
Business Development Manager
tel: 04 321 6003, Mobile: 050 4514593
stefan@iqdam.com

JM Metal Trading LLC
Mr. Bassam Yamout
+971-4-2946284

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

John Holt Foods
Mr. Alen Thong
Tel: 0097150 347 20 49
Email: jathong@emirates.net.ae

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

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

Meat Livestock Australia (MLA)
Rodney Sims
Office: +973 17223003, Mob: +973 39965655
Email: rsims@mla.au

Mitras International Trading LLC
Mr. Jagdish Menon
Mobile No: 050 6546661
Office No: 04 3523001
Email: jagdishm@eim.ae

MKN Maschinenfabrik Kurt Neubauer 
GmbH & Co
Mr. Stephan Kammel
Tel: +49 (5331) 89207, Email: km@mkn.de
Elias Rached
Regional Director - Sales MENA (Export Dept.)
T: +97172041336, F: +97172041335
M:+971505587477
Email: rac@mkn-middle-east.com

M.R.S. Packaging
Manu Soni, 
Managing Director, Office G08, Al Asmawi 
Building, Dubai Investment Park
P.O. Box 17074, Tel: +971 4 885 7994
Fax: +971 4884 9690

NRTC
Ali Nasser, Al Awir Central Market,
Dubai, UAE, Tel: +971-4-3208889
nrtc@emirates.net.ae  

Nestlé Professional ME
Mr. Vikram Subbiah
Vikram.Subbiah@ae.nestle.com

Oasis Foods International LLC
PO BOX 37015 Dubai UAE
Tel: +971 4 2676223  Fax: +971 4 2583655
admin@oasisfoodsintl.com

Ocean Fair International General 
Trading Co LLC.
Lorena Joseph
Tel: +971 4 8849555
Mobile: +971 50 4543681
Email: lorena@oceanfair.com

Pear Bureau Northwest
Bassam Bousaleh
(TEL) 961.1.740378
(FAX) 961.1.740393
Mobile: 050.358.9197
AMFI
Beirut Lebanon
E-mail: BassamB@amfime.com

Pro Chile
Carlos Salas
+971 4 3210700
carlos@chile-dubai.com

Promar Trading L.L.C. 
Pierre Accad, Sales & Marketing Director, Tel: 
97142859686. Mob: 971504824369. Email: 
pierre@promartrading.com

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

Rational International [Middle East]
Khalid Kadi-Ameen 
Mobile: +971 50 915 3238 
k.kadi-ameen@rational-online.com
Simon Parke-Davis 
Tel: 44318835, Mob: 050 557 6553, 
Email: s.parkedavis@rational-online.com, 
Web: www.rational-online.ae

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

SAFCO
Mr. Ajit Sawhney
Tel: 009716 5339719
Email: ajit@sawhneyfoods.ae

Seascape Int’l General Trading
Mr. Ibrahim Al Ghafoor
Office No: 04 3378220
Email: ghafoor@seascape.ae

Steelite International
Mr. Gavin Dodd
Mobile: +971 50 6920151
Email: gavindodd@ronai.co.uk

Target Bakery & Pastry Combination 
ME
Mr. Gerhard Debriacher
Mobile No: +965 682 5428
Email: gdebri@emirates.net.ae

TECHNOLUX
Zer Boy A. Rito, Sales Manager
P.O. Box 52530, Al Bada, Dubai UAE
Tel. No.: (04) 3448452
Fax No.: (04) 3448453
Mobile No.: 0555237218

Tramontina Dubai UAE LLC
Mr. Paulo Feyh, General Manager
TECOM C – Dubai Media City.
Tameem House, 5th Floor, Off. 501/502
Tel.: +971 (4) 450 4301 / 4302
Fax.: +971 (4) 450 4303

Transmed Overseas
Mr. Hani Kiwan
Office No: 04 334 9993 Ext 386
Email: hani.kiwan@transmed.com

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

Unilever Food Solutions
Mr. Hisham El Taraboulsy
Office No: 04 8815552

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
Email: BassamB@amfime.com

US Poultry
Berta Bedrossian
(TEL) 961.1.740378
(FAX) 961.1.740393
Mobile: 050.358.9197
email: BettyB@amfime.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

Winterhalter  ME
Mr. 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

Young Chef 
(under 25 yrs below)

So without boring you with 
details, since I am sure you 
have heard enough of it 
from the news agencies, a 

few meat-processing companies in 
Europe were suspected to have horse 
meat mixed in with their beef. DNA 
tests proved that indeed this was true. 
Quickly the media got a hold of this 
and spun it into a worldwide epidemic. 

All of the sudden beef was BAD, 
even beef from half way around the 
world. Recalls were made, lawsuits 

were filed, business was threatened 
and airtime was filled with fact 
and fiction and a few lame jokes 
on late-night television. Part of me 
was happy since local businesses 
thrived. Instead of buying beef 
from hypermarkets, many turned 
to their local butchers for meat. 
However on a larger scale, this 
was indeed a scandal that hurt the 
food industry. I want to state my 
opinion that even though there is 
nothing wrong with consumption of 
horsemeat, nevertheless, misleading 

and mislabelling of any product, 
especially daily commodities such as 
food is an offense that should not go 
un-punished. 

That having been said, the media 
took this story into another 
direction. Instead of focusing on 
the malpractice, they focused on 
horsemeat as if it is harmful. Scare 
tactics that cable news has mastered 
over many years. The victims, as 
always, are small farmers and food 
growers. Remember Swine Flu; it 

Stop 
horsing 
around!
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had nothing to do with the meat, 
however farmers took a massive hit. 
E-Coli in Vegetable, Bird Flue (Avian 
Influenza), Salmonella in Eggs and 
Fish, Hepatitis A from Strawberries, 
and the list goes on… 

Don’t get me wrong, these are all 
serious threats; however, they 
pertain to a specific area and not 
every source of the ingredient 
worldwide. Unfortunately it has just 
become too easy to shift the blame 
to someone else and hand out swift 
sentences without true facts and 
adequate information. 

The fact is that there is absolutely 
nothing wrong with consumption of 
horsemeat. I tried it a while back and 
found it to be very similar to beef, but 
more flavourful, lean and surprisingly 
tender. Kind of like aged beef you pay 
a fortune for at some restaurants. 
Historians claim that documented 
consumption of horsemeat started 
during the Napoleonic wars where 
soldiers rather than its preference 
consumed horsemeat more as 
a necessity over chicken or beef. 
Livestock are quite useless in an army 
where horses are not, since they can 
be used as a mode of transportation 
and for their meat, if need be. 

Over the years eating habits made it 

back home and horsemeat became 
a nostalgic delicacy back in Paris. 
Many restaurants used to hang a 
bronze horse head statue outside to 
indicate them serving horse meat. 
Similarly, a few hundred years later, 
after the Vietnam War, soldiers 
returning home helped the increase 
in the number of Asian restaurants 
all over the United States. Today, 
the rise in the number of Arabic and 
Middle Eastern restaurants after the 
US invasion of Iraq can be mainly 
credited to the troops returning 
home, having developed an appetite 
for Shawerma and Shish-Tawook. 

Again, I would like to be clear that at 
nobody should be allowed to label 
beef as horsemeat or horsemeat 
as beef.  That’s plain and simple 
fraud, and we should not stand for 
it. My criticism is of the media and 

their depiction of this story. It was 
wrong how they sensationalised this 
story and plain and simple scared 
consumers and made horsemeat the 
villain as opposed to the processing 
plants. But again, what do you expect, 
“scary monsters” sells much better 
than “daisies”… 

My proposed solution to end all this 
mayhem would be to get a hold of 
Mr. Ed and ask him who exactly is to 
blame for all this. Unfortunately last I 
heard he has been turned into Swedish 
meatballs! Rest In Peace Mr. Ed. 

Anyways, I will leave it there and 
leave the rest for next time. 

 I am Big Daddy and this is my 
Bread & Butter!

www.BDsKitchen.com

 @BDsKitchen
 BDsKitchen
 BigDaddysKitchen

(continued from page 65)

While we are used to the good stories on horses,  
a recent one in the limelight was not so shiny and cheerful.  

We are talking about the horsemeat scandal and every news 
agency made sure we had heard about it.
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