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Dear Fellow Chefs, Ladies and 
Gentlemen,

Welcome to the June/July issue of our 
Gulf Gourmet. We had a very busy and 
successful month behind us. Despite all 
the challenges we had with travel visas 
and luggage our team did an amazing 
job in Windhoek, Namibia. Chef Juraj 
Kalna arrived without any luggage, 
equipments and product. 

He showed what a great professional chef 
he is, he went to the supermarket changed 
his menu and produced a fantastic 
meal. He was only bettered by our 
colleagues from South Africa. Chef Achala 
Weerasinghe went directly from the 
airport into the 8-hour long competition 
and won. Chef Rahil Rathod did the same 
the next day in the Hans Bueschkens 
Junior Semi final.  Read more in this issue.

On this stage I would like to thank our 
colleagues from Namibia, Sanet, Tom, 
Barbara and the team for all the support 
and the great job they have done by 
hosting this important competition.

Straight after, we had the Burjuman Young 
Chef Competition 2013.  We had some 
exciting new Classes namely the two HUG 
Pastry Shell Classes – one for the Chefs 
and one for the Pastry Chefs – and two 
Chef Tech classes.  All four classes offered 
great prizes for the winners. 

We had yet again a very successful 
event with 500 plus entries from over 
65 hotels from all over the country. 
A big thank you goes to BurJuman 
team for having us again, Anil Kumar 
and his team for putting Treat 2013 
together. A big thank you goes to our 
competitors and a big Mabrouk for the 
work produced during the week.

Well done to everyone!  Thank you to all 
our Judges and Marshals and of course 
Madam Josephine Cuthbert.

On this stage I like to wish all our Muslim 
colleagues Ramadan Kareem and a great 
vacation for everyone who gets a break.

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.  The registration has just 
opened, see details on our website www.
emiratesculinaryguild.net

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 Rana 
and the team from Rotana for hosting 
the May meeting.

Culinary Regards,
Uwe Micheel 
President of Emirates Culinary Guild 
Director of Kitchens 
Radisson Blu Hotel,  
Dubai Deira Creek
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with no regrets.

www.usapears.org

Importers know that USA Pears offer consumers 
a great eating experience--with no repercussions. 
Fresh from the Pacifi c Northwest, USA Pears are 
in excellent quality and volume, and should be 
a big part of your fruit program this season.

Get passionate about pears. You won’t regret it.

For all of your USA Pear import needs, contact:
Jeff Correa, International Marketing Director
Pear Bureau Northwest 
4382 SE International Way, Suite A
Milwaukie, Or  97222
Tel:  1-503-652-9720
Email:  jcorrea@usapears.com
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Impossible is nothing. That’s a famous tagline 
made true by Rahil Rathod, the Chef on 
the cover of this issue of Gulf Gourmet. His 
determination and focus coupled with his 

clarity and confidence has allowed him to realise his 
dreams in just over a year. A dream to make it to the 
cover of this mag. Read about his eventful journey 
till here in this issue.

A lot of competitions are coming up in the second 
half of this year. You have Chef Prasad spearheading 
the contest exclusively for Chefs working in the 
East Coast. We have the full set of rules in this 
issue. Then there’s the first Dubai World Hospitality 
Championship in November which will be BIG! Rules 
for that too are exclusively covered by this magazine.

We shall bring you details of La Cuisine Du SIAL in Abu 
Dhabi as well in our next issue, so watch out for that. 

A short, amazing interview with Chef Saurabh Saxena 
of Ramada Chelsea is also part of this read as is the 
huge collection of images from across various events 
in and around the Middle East and Africa.

Our next issue will be the Aug/Sep issue following 
the scorching summer months and the issue will be 
made available only in September. 

Until then, enjoy the read and keep cooking with 
passion.

aquin George 
Editor

editor’snote
email editor@gulfgourmet.net
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Dubai
World Hospitality

Championship
16-18 November 2013, Dubai World Trade Centre

Come November, and Dubai will bear 
witness to the birth of the most 

prestigious culinary event called the 
‘Dubai World Hospitality Championship’.

The larger-than-life event will be held between 16-18 
November 2013 at the Dubai World Trade Centre. Organised 

by Zabeel Hospitality, the event is supported by the World 
Association of Chefs Societies and the Emirates Culinary Guild.
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newsbites

Meet the Iron Bartender
Teisseire in conjunction with Baqer Mohebi organized the 2nd 
Teisseire International Bartender Showdown on May 27, 2013 
in Dubai. The target was to find the ‘Iron Bartender’ with “the 
full package”. This showdown was unlike the classic cocktail 
competitions or flair competitions, where speed, accuracy 
and knowledge are seldom tested. The winner was judged 
on entertainment while mixing the drinks, speed of making 
multiple drinks, accuracy of the pours when making drinks and 
the overall knowledge of the products and bar service. 

Alexey Balashov of Moscow, Russia was adjudged the overall 
winner while Rachelle Escalona of Royal China, Dubai and 
Matthias ASO from Paris, France  were adjudged first and 
second runners-up respectively.

Gold Up for Grabs at Coral Beach Sharjah Chef killed in fight 
over food complaint  
A chef to the 
stars has died 
following a fight 
that reportedly 
started with an 
argument over 
fried noodles. Miki 
Nozawa, 57, died 
from a cerebral 
hemorrhage last 
month after confronting two men outside 
a nightclub and demanding that they pay a 
bill left at his eponymous Asian diner on the 
German resort island of Sylt reports NBC. 

According to German media reports, two 
customers had earlier left the restaurant after 
complaining to Nozawa about their beef noodle 
dish. The German tabloid Bild said the total bill 
was about $25. Nozawa was beaten until he 
was unconscious, according to reports.

Born in Tokyo and known for his Japanese-
Italian fusion dishes, Nozawa had cooked 
for celebrities including Mikhail Gorbachev, 
Phil Collins, Naomi Campbell and Denzel 
Washington.

Wild menu for Rainforest Café  
Rainforest Café 
in Dubai’s Mall 
has introduced 
a wild menu 
“packing enticing 
ingredients 
and wholesome 
goodness” for 
you to indulge 
in. The Café with 
an interactive 
rainforest to keep 
kids entertained is now offering everything 
from Jungle Steak & Shrimp to the spicy Raging 
Thunder Buffalo Wings. And before you decide 
to call it a night, you could indulge in one their 
desserts such as the Sparkling Volcano, the 
Monkey Business Bread Pudding or the new 
Tuki’s Rocky Mountain Mousse.

Adding a sparkle to your vacation, 
the Coral Beach Resort Sharjah 
has decided to treat its guests 
with a pure gold 22 k coin, each 
time they check-in. The Damas 
gold coin, weighing 1.0 g, comes 
with laser engraving in a pouch 
and a box. The promotion is 
available for phone bookings 
only and valid for UAE and GCC 
residents. Guests checking into 
the hotel will receive one coin for 
the entire duration of a minimum 
stay of three days. Visitors can 
avail the offer from June 1 till 
September 15, 2013. 

In addition, those availing the 

offer will also receive a VIP 
Privilege Card from The Jewellery 
Vault by Damas.  The card enables 
holders to enter the exclusive 
vault, where they can browse for 
more sparkling gems with a 50%-
80% discount.  

“Data from the World Gold Council 
reveals that demand for gold 
jewellery, bars and coins at the 
consumer level remains robust. 
Hence we felt, this special offer 
will add value for our guests who 
are equally precious,” said Jean-
Pierre Simon, Regional General 
Manager, Northern Emirates, 
Coral Hotels & Resorts. 

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

Grand Millennium Dubai 
received the TripAdvisor 
Certificate of Excellence 2013 
award. The accolade, which 
honours hospitality excellence, 
is given only to establishments 
that consistently achieve 
outstanding traveller reviews, 
and is extended to qualifying 
businesses worldwide. Only the 
top-performing 10 per cent of 
businesses listed on TripAdvisor 
receive this prestigious award.

Grand Millennium Dubai is 
pleased to receive a TripAdvisor 
Certificate of Excellence,” said 
Mr. Peter Mansourian , General 

Manager. “We strive to offer 
our customers a memorable 
experience, and this accolade is 
evidence that our hard work is 
translating into positive reviews”.

Iberotel Miramar Al Aqah Beach Resort 
has been conferred the Check Safety First 
National Award Winner for the year of 2012 
to your esteemed Hotel. This award states 
that it is the best hotel when it comes 
to application of food safety & hygiene 
standards at the level of UAE.

The Cristal Awards as it is known were 
first instigated to highlight hotels that 
consistently achieve exceptional levels 
of health and safety. Awards are given to 
individual regions, national winners and 
finally a hotel is selected as the world’s safest.

An award is also given to the hotel chain that 
meets consistently high standards across 
their group and international boundaries.

Grand Millennium Dubai 
honoured by TripAdvisor

Iberotel Miramar wins safety award

A cookbook like no other! With over 150 international mouth-
watering recipes gathered from Jumeira Baccalaureate School (JBS). 
All proceeds from sales will go to Dubai Cares.

From our world to your plate

Peter Mansourian
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Chef Mithun Chamika
This 22-year-old Sri Lankan, born and 
raised in Colombo comes from a family 
of chefs. His father is an Oriental chef in 
Sri Lanka and he came to Dubai just five 
months ago and has already won 2nd 
runner up at this year’s Salon Culinaire. 
A seasoned competitor at culinary 
contests in Lanka, he says, “I love Dubai 
because there are so many facilities 
here. This hotel is simply fabulous.”

The Commis II at Radisson Blu Deira 
says he is thirsty for knowledge and 
that he’s looking to learn the nuances 
of fine-dining beyond the hot kitchen. 
“I get a lot of chances and a lot of help 

here at the hotel and I am looking to 
grow further here.”

Talking about the Nestle products 
he’s used in the dishes for the 
competition, he says, “I’m well-versed 
with Nestle products and we use all 
kinds of products from Nestle even 
for competitions. I did try and use the 
products differently this time and the 
results have been fantastic.”

Chef Sachithra Danendra
This young chef is a promising star 
of the future considering in just the 
twilight of his career, he’s already won 
Best Pastry Chef at both La Cuisine Du 

SIAL in Abu Dhabi and Salon Culinaire at 
Gulfood in Dubai. 

This was no easy task considering he was 
up against some very experienced pastry 
Chefs at the contests. Talking about the 
Nestle contest he says, “This was the 
first time we used Nestle Kit Kat crunchy 
and Smarties crumble for the desserts. I 
always include crunchiness in my dishes 
and the kit Kat was really good. And I 
also like the Nestle condensed milk.

To make my crumble mix different, 
I used chocolate cookies to give it a 
different colour and a nice appearance 
for the plate.”

Radisson Blu Hotel Deira Creek is this month’s contesting team for the Nestle 
Young Chefs Challenge in association with Gulf Gourmet. The two young Chefs 
from Radisson used the basket of Nestle’s products to great use as they have been 
using most of these products in their day to day work. Their delectable recipes and 
great presentation are a must try for other young professional chefs.
Here’s a brief look into the two great participants from Team Radisson Blue Deira.

RADISSON REVELS 
in resPlendence
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Sachithra DanendraMithun Chamika

PAN SEARED LAMB LOIN 
SERVED WITH COCONUT 
FLAVOURED MASHED POTATOES 
AND BRAISED ENDIVES SERVED 
WITH CRANBERRY FLAVOUR 
LAMB JUS 

SERVES 4 - INGREDIENTS
PAN SEARED LAMB LOIN
800g  lamb loin
75ml  sunflower oil
Seasoning  to taste
5g  fresh herbs

COCONUT MASHED POTATOES
60g  Nestle Maggi mashed potatoes
20g  Nestle Maggi coconut milk powder
2ibsl  sterilized cream
6g  butter
300ml  milk
Seasoning  to taste
3g  chives

VEGETABLES
4pc  endive
100ml  balsamic vinegar
6g  butter

60ml  Maggi
Nestle Chicken stock  (prepared)
6g  fresh thyme
2tbso  honey
Few  asparagus tips (for garnish)
6g  butter
1 ltr  Nestle Maggi chicken stock (prepared)
100g  pumpkin
6g  butter
1 tbsp  honey
Seasoning  to taste

TOMATO SALSA
100g  tomatoes diced
10g  shallot chopped
6g  red chilli chopped
10g  coriander chopped
1 tbsp  lemon juice
6 tbsp  olive oil
3 drops of  Tabasco
3tbsp  Nestle tomato coolie
Seasoning  to taste

WALNUT CRUST
4 slices  country loaf bread
6g  butter
20g  walnuts

6g  parsley
8g  Maggi chicken stock (powder)
5g  Nestle curry powder
Seasoning  to taste

CRANBERRY FLAVOURED LAMB JUS
25g  chef demi glace
20ml  cranberry juice
5g  fresh herbs

METHOD
 � Sear the prepared lamb in a hot pan, 
reduce the heat and cook gently until 
medium-rare.  Allow to rest, and then slice 
carefully into 2 pieces.  Season to taste.

COCONUT MASHED POTATOES
 � Mix coconut powder with cream and 
milk, bring to the boil, turn heat off.  
Then whisk in the Maggi mashed 
potatoes powder until think and creamy.  
Add butter, season with salt and popper.

VEGETABLES
 � 4 pieces of endive cut in two lengthwise, 
sauté with butter until golden brown.  
Add balsamic vinegar and the prepared 
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Maggi chicken stock, thyme gently 
cook and season with salt, pepper 
and honey.  Blanch the asparagus, 
then sauté with butter, add the 
prepared Maggi chicken.  Blanch 
the prepared pumpkin, glaze the 
pumpkin with honey and butter.

TOMATO SALSA
 � Combine all ingredients, season 
with salt and pepper; gently warm 
the salsa in a small saucepan.

WALNUT CRUST
 � Place the bread on a tray, spread the 
butter and toast in the oven at 120C 
for 8 minutes.  Then crush the toast 
and combine the chopped walnuts, 
Maggi chicken stock powder and 
parsley,& Nestle curry powder

CRANBERRY FLAVOURED  
LAMB JUS

 � Prepare the chef demi glaze sauce 
as per manufacturer’s instructions, 
add cranberry juice and fresh 
herbs, garnish with chervil and 
breadsticks.

 � Assemble and present the dish as 
shown in the picture above.

white vinegar 5ml
baking soda 5g

GARNISHES 
Chocolate garnishes 
Isamolt sugar ring
Gold leaf

METHOD
 � Beat the  egg yolk ,sugar and condensed 
milk in  a mixing bowl. After that whip 
the cream and fold to the above mixture 
then add the melted gelatine in to it.

 � Separate the mixture in to two bowls .
 � Add raspberry puree in to the 1st bowl.
 � Add melted white chocolate and Nestle 
kit kat crunchy in to the 2nd bowl. 

 � Melt the butter and add the mixture 
of sugar and pectine. Cook for a few 
minutes and add in the chopped 
hazelnut. line on a silpath and bake at 
170 c until caramelize . After that fine 
chopped the nougatine and mix with the 
melted chocalte.  

 � Place the chocolate cookies and butter 
in the bowl mix it until it give crumble 

texture then add the mini smarties. 
 � In a microwave proof bowl, combine 
margarine, water and cocoa.With wire 
whisk, blend in condensed milk. 

 � Microwave on high 1 minute then whisk 
to blend. 

 � Microwave 1 1/2 minutes more on 
high. Add vanilla and blend with whisk 
completely.Then slightly mix with 
whipped cream.

 � Combine raspberry jam and water in a 
small glass bowl. Microwave at 10 to 15 
seconds or until smooth.

 � Dissolve the soy lecithin in the raspberry  
juice with a hand blender or an 
eggbeater an produce a good quantity 
of foam

 � In a mixing bowl sift together the flour, 
salt, and cocoa powder. Set aside. In bowl 
of your electric mixer, or with a hand 
mixer, beat the butter until soft (about 1-2 
minutes). Add the sugar and beat until 
light and fluffy (about 2-3 minutes). Add 
the eggs, one at a time, beating well after 
each addition. Scrape down the sides 
of the bowl. Add the vanilla extract and 

beat until combined. In a measuring cup 
whisk the buttermilk with the red food 
coloring. With the mixer on low speed, 
alternately add the flour mixture and 
buttermilk to the butter mixture, in three 
additions, beginning and ending with the 
flour.In small cup combine the vinegar 
and baking soda. Allow the mixture to fizz 
and then quickly fold into the cake batter.  
Bake in the 170 c preheated oven for 
approximately 25 - 30 minutes, or until 
a toothpick inserted in the center of the 
cake comes out clean. 

 � Take 1pound cake ring and place thin 
layer of red velvet sponge then sprinkle 
chopped nougatine to cover the sponge 
layer. Then fill up half of the cake ring 
with Nestle crunchy white chocolate 
mousse .After that sprinkle frozen 
chopped raspberries on the mousse layer 
and fill up the other half with raspberry 
mousse and keep in the freezer to set it. 
After that ring out the cake and apply the 
raspberry glaze on top.

 � Finally assemble the dessert as the 
picture below.
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NESTLE SWEET AND SOUR KIT 
KAT CRUNCHY MOUSSE WITH 
NESTLE SMARTIES COOKIE 
CRUMBLE ACCOMPANIED BY 
CHOCOLATE RIPPLE QUENELLE 
AND RASPBERRY FOAM 

INGREDIENTS
NESTLE SWEET AND SOUR KIT KAT 
CRUNCHY MOUSSE
Egg yolk 6nos
Sugar 80g
Whipped Cream 500ml
Nestle condensed milk 20g
Gelatine leaves 6nos
White chocolate  200g
Raspberry puree 100ml
Nestle Kit Kat Crunchy 100g

HAZELNUT NOUGATINE 
WITH CHOCOLATE  
Butter  125g
Glucose  50g
Sugar 15g
Pectine 2g
Chopped hazelnut 175g
Dark chocolate 100g

NESTLE MINI SMARTIES 
COOKIE CRUMBLE

Chocolat cookies 50g
Butter 5g
Nestle mini smarties  30g

CHOCOLATE RIPPLE QUENELLE 
Melted margarine 7g
Cocoa 35g
Nestle condense milk 200g
Water  15g
Vanilla pod 1nos
Whipped cream 250g

RASPBERRY GLAZE
Raspberry jam 45g
Water 15ml

RASPBERRY FOAM
Raspberry puree 250ml
Soy lecitin  5ml

RED VELVET CAKE
sifted cake flour 250g
salt 2g
cocoa powder 15g
unsalted butter 113g
granulated white sugar 300g
large eggs 2nos
vanilla extract 10ml
milk 240ml
red food coloring 30ml
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Aquin George speaks to Chef Rahil 
Rathod from Radisson Blu, who’s 

just won two of the region’s biggest 
competitions for young chefs
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is better than

Aquin George speaks to Chef Rahil 
Rathod from Radisson Blu, who’s 

just won two of the region’s biggest 
competitions for young chefs

is better than
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Deciding who makes it to the 
cover of our magazine is 
usually a tough task. There 
are so many worthy people to 

choose from. This month, we knew we 
had to choose between the winner of 
the Young Chefs Challenge at the WACS 
Regional Finals in Namibia and the 
winner of the Young Chef of the Year at 
the BurJuman Treat 2013 in Dubai.

Thankfully, Chef Rahil Rathod made 
things easy for us. He won both 
competitions.

I have to admit, I was not the least bit 
surprised when Amaresh Bhaskaran, 
our Associate Publisher, called me last 
week to inform that Chef Rahil was our 
cover. I first met Chef Rahil last year 
around the same time. We interviewed 
him as part of a story on how the boys 
from Radisson Blu Hotel Deira Creek 

had swept the awards at the BurJuman 
Young Chef of the Year 2012.

He was a runner-up at the event and 
was recognised just by virtue of being 
a part of the team. However, following 
the short interview, I just knew that he 
would be on the cover of our magazine in 
a few years. He did it in 12 months.

He’s not someone who floors you with 
his impeccable persona in this cut 
throat world of hospitality. However, 
he had that x-factor or killer instinct as 
you may call it that you will spot in his 
eyes. It is something I had spotted then 
and I saw again when I met him for this 
interview. He is someone who watches, 
understands what’s important and goes 
hammer and tongs after it.

At first look, Chef Rahil may not have 
much going for him. He is just a 

Commis at the Radisson Blu Hotel Deira 
Creek. This is his first job as a Chef. 
He is surrounded by other talented, 
experienced and smarter young chefs. 
Thankfully, he is not one to look at the 
glass half empty. He knows he has 
studied hotel management in India and in 
Scotland. He knows he has the best Chefs 
around him to learn from. And he also 
knows that he has direct access to best 
possible culinary guide in this part of the 
world. His Executive Chef, Uwe Micheel.

“I know what’s important and I know 
what resources I have to get what’s 
important,” he says, with a much more 
confident and comfortable tone in 
his voice compared to just a year ago. 
He has every right to be confident, 
considering he just wrestled the coveted 
title from Benjamin Koidl at the WACS 
regional finals and is all set to represent 
UAE at the World Young Chefs Challenge 
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A Sprinkle 
Of Zest 

Discover more innovative kitchen solutions at www.ufs.com.

=
6 KGs of Limes

Knorr Lime Seasoning adds a real lime flavour 
to your dishes, without the drawbacks.

With no wastage, a longer shelf-life, smaller storage 
space and an authentic flavour, it’s easy to see 
why Knorr Lime Seasoning is a recipe for success.

UFS131 Hollandaise lime ad_Gourmet_210x297_V1.indd   1 4/25/13   5:49 PM
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also known as Hans Bueschkens in 
Norway next year. If he wins that he 
could possibly be the first UAE flag 
bearer to bring home a recognised global 
chef championship trophy.

So what is his success mantra 
considering all other participants too 
work hard and are focused? How does 
he win two of the region’s biggest 
competitive awards for young chefs 
back-to-back? He says, “The answer is 
two-fold. One, I have a great support 
system both within and outside the 
hotel; especially my Sous Chef David 
Amitharaj, who has helped me fine tune 
everything from my recipe to my plating. 
Two, I blindly follow what Chef Uwe tells 
me. I listen to every word he says – both 
good and bad – and stick to it. I know 
he’s the best possible judge out there 
and if he says something I just focus on 
that. It has helped me thus far.”

The short story of Chef Rahil’s culinary 
journey is not short of anecdotes. The 
son of a businessman (his dad runs 
a transport business in the Indian 
state of Gujarat), Chef Rahil grew up 
disliking studies and wanted the easy 
way out. He decided that opting for 
hotel management and choosing the 
kitchen department would be the 
most comfortable way to becoming 
a graduate. “I never knew it was the 
toughest job in the world but I am very 
happy with my choice.”

While he is happy, his dad initially was 
not happy with his choice of profession 
and wanted his son to help him with the 
business. Even as a kid, when I would help 
my mom in the kitchen, he would drag 
me out and say that I am not supposed to 
be in the kitchen. “Things have changed 
since then. He is now proud of me and my 
achievements,” he says. 

Another anecdote is more recent. Chef 
Rahil and the rest of the UAE team were 
on their way to the regional finals in 
Namibia when they realised that he and 
another participant needed transit visas 
to fly via South Africa. Stuck with 160 
kgs of equipment and no choice but to 
abandon the contest, he took ownership, 
made a few calls and found that he could 
make it through Ghana. 

With immediate monetary help from 
the Emirates Culinary Guild, the two 
young chefs carried all the equipment 
and made it in time for the contest. 
Imagine winning the contest after such 

a harrowing experience. Now that all 
things have gone well, what are his 
plans for Norway? “My plan is to learn 
new techniques like cooking with liquid 
nitrogen. I will focus on pastry which is 
my weak point. Also, regularly compete 
in local contests so that I do not lose the 
momentum,” he says.

Chef Rahil is engaged to lovely girl 
from Goa “who supports me in all my 
endeavours” and the boy who once 
shunned studies has just finished his 
MBA too. Why MBA? He says, “That is 
because I will eventually join my dad’s 
business and I dream of expanding it. 
I am looking at someway connecting 
it with the food business. So that’s my 
long-term goal.”

Now that he’s in a position to give 
advice to other young chefs, what would 
he like to say to young boys and girls 
reading this? “Love the things you do, 
focus, and look for new opportunities. 
Opportunities are everywhere. You 
don’t have to jump for money. Go for a 
career,” he says.

And finally, I couldn’t help but ask, did he 
consciously work towards being on the 
cover of this magazine? He says, “When 
I came to Dubai and saw the magazine, 
I was like ‘wow’, this is the perfect media 
to reach your industry and make yourself 
known. Yes, I did dream of being in it and 
now it has finally come true.”
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i know what’s important 
and i know what 
resources i have to get 
what’s important
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Saurab Saxena, Executive Chef at the Ramada Chelsea Al Barsha in Dubai 
talks about his career, young chefs and shares with us a delectable recipe 

ENjoyING ThE

Tell us about your first tryst with 
cooking
I had the passion for food as a child. 
At the age of eight I was home alone 
with my grandfather when I cooked for 
the first time. I prepared halva (Indian 
sweet dish) for him using the not so 
conventional bottle guard as the main 
ingredient. I knew the recipe as I had 
seen my mom make it once. 

Why become a professional Chef?
I visited a few luxury hotels during 
college days and instantly knew this is 
the life I wanted. I decided to graduate 
in hotel management from Presidency 
College in Bangalore, India. It’s only 
when I got into the industry that I 
realised how much effort you have 
to put in. Hotel Management was 
fun. We did outdoor caterings, go for 
competitions, win some prize or the 
other always, it was fun.

How did you get your first job?
I was among three Chefs shortlisted 
on campus for the Leela Palace kitchen 
and we had to cook on site to get the 
job. The then Executive Chef Anthony 
William Reynolds came up to us and 
said that we were the dirtiest bunch 
of Chefs he had ever seen. We were 
so scared but we gave our best at the 
test. He saw our presentation, tastes 
our individual dishes and was pleased 
enough to employ us. 

Could you tell us about your career 
thus far? 
After Leela Palace, I worked for Royal 
Orchid group of hotels as a Sous Chef. 
I then opened a 5-star property in 
Mangalore, before joining Al Hamra 
Group in Ras Al Khaimah as Executive 
Sous Chef. I then joined here at 
Ramada Chelsea in 2011 and got 
promoted to Executive Chef.

Could you tell us a bit more about 
Ramada Chelsea?
My team looks after 5 restaurants, 
namely Szechwan Palace (Chinese), 
Seasons (24 hours coffee shop), Nez 
(Arabic), Centre Circle (Sports bar) and 
Spice (Indian). Equally important are 
our four banquet halls, board room and 
our in-room dining for 299 rooms over. 
Mukul Mehta, our Group Operations 
Director is a great support to us and 
he brings over two decades of F&B 

experience thereby helping us enhance 
our F&B offerings.

tell us about your family.
We are a family of three with my wife 
Mou and my 6-year-old son Samarth. I 
met my better half, who is also a hotel 
management graduate, during my 
stint at the Royal Orchid.

What is your advice to young chefs? 
Today’s generation is quite different. 
I would advise them to be patient 
because they get things fast and 
easy. They are intelligent and capable 
but they need to focus on hard work 
and patience. If you have that, the 
sky is the limit.

how was it using nonions in your 
recipe?
I used it in two places – the spinach 
as well as the sauce. You don’t have 
to restrict its use to Indian cooking 
as I have showcased in my recipe. It 
can be used in all types of cuisines 
and can also be used for baking. 

I have been using this product 
for over four years now and I 
am eagerly awaiting their new 
chick peas offering. I really like 
Nonions because it reduces my 
oil consumption, and saves us a 
lot of time and money without 
compromising on quality. 

CULINARY 
JOURNEY

brought to you by

Today’s generation is quite 
different. I would advise 
them to be patient because 
they get things fast and easy
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Grilled Seabass with 
wilted spinach, potato 
mash and Nonion-Tomato-
apple chutney
INGREDIENTS
Seabass fish fillet 180 gms
Lemon juice 10 ml
Garlic 5 gms 
olive oil 20 ml
Salt to taste 
Potatoes 100 gms
Spinach 100 gms
NONIONS - Fried onion paste 15 gms
Asparagus spears 5 nos
Cherry tomato 1 pc
Butter 50 gms 
Cream 30 gms 

INGREDIENTS FOR SAUCE 
Blanched tomato chopped 75 gms
Apple 75 gms
olive oil 10ml 
Garlic 1 clove
Cinnamon powder 3 gms
Cayenne chilli peppers 5 gms
NONIONS – Fried Onions 25 Gms  
Seasoning to taste                       

PREPARE MARINADE 
 � Marinate the fish fillet with lemon juice, 
salt, pepper, olive oil and crushed garlic 
keep it aside for 30 mins 

 � Boil the potatoes in a pan of water, once 
the potatoes are boiled mash them with 
the masher, then take a pan add butter, 
mash potatoes add cream and mix it with 
whisk add salt as per taste.

 � Take a fry pan and sauté the spinach with 
garlic and Nonions – Fried onions paste. 

 � Blanch the asparagus spears and then 
toss it with olive oil. 

 � To make the sauce take a pan add olive 
oil once the oil is hot add chopped garlic, 
sauté for 1 minute and then add peeled 
and diced apples, chopped tomatoes, 
cinnamon powder, cayenne peppers, 
Nonions – Fried onions. Cook until the 
sauce is thick. Adjust the seasoning with 
salt and sugar. 

 � Grill the marinated fish and serve on a 
plate, take a round mould and put mash 
potatoes topped with spinach and cherry 
tomato place the bunch of asparagus 
spears and drizzle the Nonions – tomato 
– apple chutney. Garnish with fresh dill 
leaves and lemon wedge.
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VEGETABLES & FRUITS

ISO 22000:2005 ISO 22000:2005
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The winners of both categories come 
from Radisson Blu Hotel, Dubai 
Deira Creek and have been 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 received an ECG certificate and a 
small gift. The winners also received the 
official ECG medals.

The first contest saw a healthy 20 
participants for pastry and 10 for savoury.

The HUG team felt that for a first-time 
competition, the level was very high and 
creative. “In Germany and in Switzerland we 
have this competition for over 10 years and 
it’s well-known. In Switzerland is one of the 
biggest contests,” said Lütolf Roger of HUG.

The team at HUG are now looking forward 
for the 2nd HUG Creative Contest 2014 
in Dubai. Information about can be found 
on their website www.hug-luzern.ch or 
their Facebook page www.facebook.com/
hugfoodservice. For any questions you 
can directly contact their distributor 
Aramtec in Dubai.

Our photo editor captured some amazing 
moments at the event which have been 
reproduced in these pages.

Chef David Amirtharaj and Chef Sudath Rodrigo won 
the ‘Savoury’ and ‘Dessert’ categories respectively at the 
first HUG Creative Contest in Dubai. The contest has 
been considered one of the most successful contests in 
Switzerland and in Germany for over 10 years. 

david and sudath 
WIN TRIP TO 
SWITZERLAND!
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If a deep-fried Mars Bar is at one end 
of the health spectrum, what could 
be at the other? The answer was 
once found in the depths of a salad 

bowl, overflowing with iceberg lettuce 
and low-fat ranch dressing. But today 
there’s a new contender and it comes in 
the form of juiced vegetables.  

I’ve never been one to battle with 
greens. Broccoli and I are best of friends 
and the more snow peas on my plate, the 
merrier. In fact, for the past six months 
or so I have welcomed my mornings 
with a glass of freshly extracted, raw 
vegetable juice in hand. 

And I’m not alone. Juicers are slowly but 
surely finding their place next to toasters 
and microwaves in kitchens across Dubai. 
Malls have started to play host to juice 
bars, and books have emerged on the 
shelves of Borders and Kinokunyia.

The idea behind drinking juice is fairly 

simple: our bodies crave nutrients, not 
calories. When vegetables are juiced, the 
indigestible fibre is removed, allowing 
the nutrient-rich goodness to go directly 
to the blood stream. In the words of 
the ‘Juice Master’, Jason Vale, it’s the 
“ultimate fast food.”

But this is where the controversy kicks 
in. As humans, we’re programmed to 
eat, and boy, do we love eating. Food 
is no longer only a fuel, but a source of 
enjoyment. For some it’s a platform for 
social interaction, for others, a passion 
and career. It’s an integral part of our 
lives so why would we juice our veggies 
when we can eat them?

On more occasions than I’d like to admit, 
I’ve chosen the deep-fried chocolate bar 
equivalent over the ‘good for me’ option. 
My attitude towards food has been 
more of a ‘eat what you want, you only 
live once’ approach rather than a ‘your 
body is a temple’ one. In the process, 

I’ve neglected to consider that perhaps 
what my body really wants is a couple of 
cucumbers and a handful of leafy greens.

I was prompted to write this article after 
a visit to one of Dubai’s many beach 
clubs. After a day of swimming and 
lying in the sun, my stomach was asking 
for food. To be frank, the sight of some 
the guests in their chosen swimming 
attire was enough to put me off a club 
sandwich and milkshake combo. Looking 
through the menu it was apparent 
that there was little on offer for the 
health conscious. I ordered a Nicoise 
salad without dressing, but it was a bit 
of a dud. It looked like a poor relation 
when it arrived alongside my brother’s 
beautifully garnished hamburger.

It’s a known fact that the expat Dubai-
stone is not just an urban legend. The 
city itself is growing but so are the 
waistlines of many of its inhabitants. 
Diabetes is on the rise but so is the 

Olivia Atkinson wishes to see the day when at least one 
raw “juice du jour” makes it to the poolside bar menu

ThE 

REVoLuTIoN
campaign to combat it. Instead of being 
fixated on what else they can stuff 
into a pizza crust, people are starting 
to understand the healing powers of 
wholesome food.

But you drink a glass of bottled orange 
juice every morning, I hear you say. This 
is not the kind of juice I’m advocating; 
I’m talking about, freshly extracted 
raw juice, not the pasteurised kind. 
As a rule of thumb, no more than 30% 
of your juice should be from fruit, the 
remainder being vegetables such as 
spinach, celery and cucumber. In fact, 
most greens can be juiced.

The juicing revolution is delivering what 
it promises. Our bodies are wired to 
be grateful for nutritious, fresh foods. 
As chefs you might see this a bit of a 
threat, after all juicing hardly requires 
any culinary skill, but I for one, would be 
pleased to see at least one raw “juice du 
jour” on the poolside bar menu.

JUICY
Juicers are slowly but surely 
finding their place next to 
toasters and microwaves in 
kitchens across dubai
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The Emirates Culinary 
Guild is a member  of 

the World association 
of Chef's Societies
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Resume Of Classes for Entry 
Class no. Class Description
01. Individual Fish / Seafood Static 
02. Individual Meat / Lamb Static
03. Individual Arabic Dish Static {Main 

Course}
04. Individual Pastry Static
05. Individual Pastry Static {Arabic}
06. Bread Loaves & Showpiece
07. Open Show Piece
08. Live Cooking Fish & Seafood 
09. Chocolate Carving Showpiece
10. Vegetable Carving Live 
11. Cocktail Championship 

Class 1: individual Fish/ 
Seafood static
a) One participant per entry is allowed.
b) Present a single plate of fish or 

seafood per one person.
c) Hot food presented cold on 

appropriate plates. 
d) Food coated with aspic or clear 

gelatin for preservation. 
e) Total food weight of the plate should 

be 160-180 gms including sauces. 
f) Typewritten description and typed 

recipes required 
g) Maximum area w90 cm x d75 cm

Class 2: individual Meat
a) One participant per entry is allowed.
b) Present a single plate of meat 

(chicken, beef or lamb) per one 
person.

c) Hot food presented cold on 
appropriate plates. 

d) Food coated with aspic or clear 
gelatin for preservation. 

e) Total food weight of the plate should 
be 160-180 gms including sauces. 

f) Typewritten description and typed 
recipes required 

g) Maximum area w90 cm x d75cm.  

Class 3: individual arabic Dish 
Static (Main Course)
a) One participant per entry is allowed.
b) Present a single plate of Arabic main 

course per one person.
c) Hot food presented cold on 

appropriate plates. 
d) Food coated with aspic or clear 

gelatin for preservation. 
e) Total food weight of the plate should 

be 180-200 gms including sauces. 
f) Typewritten description and typed 

recipes required 
g) Maximum area w90 cm x d75 cm.

Class 04: individual Pastry Static
a) One participant per entry is allowed.
b) Prepare one international dessert for 

one person. 
c) Each dessert presented single on an 

appropriated plate. 
d) Presentation to include a minimum 

of 60-80g (incl. the garnishes and 
sauces).

e) Type written description and recipes 
are required. 

f) Tasting will be part of the judging 
process if deemed necessary to 

g) Determine quality and authenticity. 
h) Maximum area w90 cm x d75 cm.

Class 05: individual arabic Pastry 
Static
a) One participant per entry is allowed.
b) Prepare one any arabic dessert for 

one person. 
c) Each dessert presented singly on an 

appropriated plate. 
d) Presentation to include a minimum of 

80-90g (including the garnishes and 
sauces).

e) Type written description and recipes 
are required. 

f) Tasting will be part of the judging 
process if deemed necessary to 
determine quality and authenticity. 

g) Maximum area w90 cm x d75cm. 

Class 06:  bread loaves and 
Showpiece
a) One participant per entry is allowed.
b) Prepare and present: four types of 

breads (competitor’s choice) and four 
types of breakfast pastry. {Must}

c) Bread is to be displayed with a bread 
showpiece. 

d) The showpiece will be included in the 

judging criteria. 
e) Dough’s prepared and breads baked 

at place of work and brought to the 
competition for judging. 

f) Tasting will be part of the judging 
criteria 

g) Typewritten recipes are required. 
h) Maximum area w90 x d75cm

Carving 07:  Open Show piece
a) One participant per entry is allowed.
b) Freestyle presentation. 
c) Only showpieces made of edible 

food material will be accepted for 
adjudication. 

d) Maximum area w90 cm x d75cm. 
e) Maximum height 75cm. (including 

base). 

Class 08:  live Cooking Fish 
Seafood
a) Single entry.  Time allowed 45 

minutes.
b) Prepare and present two identical 

main courses using fish/shellfish as 
the main Protein item. 

c) Present the main courses on 
individual plates with appropriate 
garnish and accompaniments. 

d) Typewritten recipes are required.

notes on the Practical Cookery 
Classes
These notes pertain to all practical 
cookery classes. They should be read in 
combination with the brief of the class 
entered. 
Due to the fact that only 45 min. is given 
to complete the competition; competitors 
are allowed to bring with them an 
extensive mise-en-place; however, 
there are restrictions on how much pre-
preparation the judges will tolerate. In all 
cases, the preparation, production and 
cooking skills of each competitor must be 
demonstrated during her/his time in the 
kitchen. 

1. All food items must be brought to the 
Salon in hygienic, chilled containers: 
Thermo boxes or equivalent. Failure 

BRIEFS OF THE CLASSES FOR ENTRY

EAST COAST CULINAIRE COMPETITION - 2013 to bring food items chilled will result 
in disqualification. 

2. All dishes are to be served in a style 
equal to today’s modern presentation 
trends. 

3. Portion sizes must correspond to a 
three-course restaurant meal. 

4. Dishes must be presented on 
individual plates with appropriate 
garnish not exceeding 250g total 
food weight excluding sauces. 

5. Unless otherwise stated, competitors 
must supply their own plates/bowls/
platters with which to present the 
food. 

6. Competitors must bring with them 
all necessary mise-en-place prepared 
according to WACS guidelines in 
the hot kitchen discipline (www.
wacs2000.org). 

7. Competitors are to provide their own 
pots, pans, tools and utensils. 

8. All brought appliances and utensils 
will be checked for suitability. 

9. The following types of pre-
preparation can be made for the 
practical classes: 

10. Vegetables/fungi/fruits; washed & 
peeled – but not cut up or shaped. 

11. Potatoes washed and peeled – but 
not cut up or shaped. 

12. Onions peeled but not cut up 
13. Basic dough can be pre-prepared. 
14. Basic stocks can be pre-prepared. 
15. Basic ingredients may be pre-

weighed or measured out ready for 
use. 

16. Fish may be scaled and filleted and 
the bones cut up. 

17. Meat may be de-boned and the bones 
cut up. 

18. No pre-cooking, poaching etc. is 
allowed. 

19. No ready-made products are allowed. 
20. No pork products are allowed. 
21. No alcohol is allowed. 
22. If a farce is to be used for stuffing, 

filling, etc., at least one of the 
four portions of the farce must be 
prepared in front of the judges to 
show the competitor’s skill 

23. Within 10 minutes after the end 
of the competition, competitors 
must have the kitchen thoroughly 

cleaned and tidied and ready for the 
next competitor to use. 

24. Two copies of the recipes typewritten 
are always required. 

25. Submit one copy of the recipe/s to 
the clerk when registering. 

26. Submit one copy of the recipe to the 
duty marshal at the cooking station

Class 09:  Chocolate carving 
showpiece
a) One participant per entry is allowed.
b) Free-style presentation. 
c) No frames or supports. 
d) Natural coloring is allowed. 
e) Minimal glazing is allowed. 
f) No moulded work. 
g) Maximum area: w80 cm x d75cm. 
h) Maximum height 75cm (including 

base or socle).

Class 10:  Fruits and Vegetable 
carving
a) Free style. One participant per entry 

is allowed.
b) 120 minutes duration. 
c) Hand carved work from competitor’s 

own fruit\vegetables. 
d) Competitors to use own hand-tools 

and equipment. 
e) No power tools permitted. 
f) Pre-cleaned, peeled material is 

allowed, but pre-sliced/carved will 
result in disqualification. 

g) Each competitor will be supplied with 
a standard buffet table on which to 
work.

Class 11: Cocktail of the day
 h Competitors should provide all 

of their own equipments for their 
cocktail.

 h Competitors will use Gin, Vodka and 
Rum only, as their base spirit for the 
cocktail.  

 h  Each competitor will have 10 
minutes preparation time, 05 min. 
show time & 05 min of serving time. 
Total of 20 min.

 h Bartenders can set up the 
competition bar any way they 
choose, but nothing should start on 
the upper bar surface.

 h No fire tricks of any kind will be 

allowed.
 h All ingredients, mixes, garnishes, 

glassware or tools are the 
responsibility of the competitor.

 h Cocktails should be presented with 
a appropriate garnish and straw.
Ready-made garnishing is permitted 
but must be fully explained and 
easily replicated.

 h Bartenders must wear their 
company uniform.

 h The evaluation will be based on the 
taste, garnish, Recipe, creativity, 
timing & explanation to the judges. 

 h All the recipe cards to be done prior 
to the event and hand over to the 
organizers to revive.

General Rules
 h Any violation of above rules may 

result to disqualification from the 
competition.

 h Any acts that display low 
integrity, poor taste or disrespect 
for the competition, Sponsors, 
staff or host facility are subject 
to disqualification from the 
competition.

 h All competitors must be on location 
no later than 09:00am on Sunday, 
June 16th 2013.

 h The final round will take place at 
15:00 Hrs & award ceremony will be 
held at 1600 hrs.

 h All rules, guidelines and drink 
recipes are subject to change at 
the discretion of the competition 
organizers with prior notice.

 h Judges decision stay as last and can 
revive your comments after judging 
end.

Penalties and Deductions/ One (1) 
Point per Occurrence

 h Spills may occur during pouring 
or flipping. Competitors will be 
penalized for obvious spillage.

 h Drops of any bottle, shaker tin, 
glassware, or bar tool that leaves     
your control while attempting 
to move and hits any surface. 
Competitors will be penalized one 
drop for every object they lose 
control of and do not catch.
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 h Missing, wrong or improper portion 
of drink ingredients, as per recipes. 
This includes straws and garnishes.

 h Indirect Breakage of any glass objects 
that happens as a result of no direct 
action from the competitor. For 
example, if a bottle is dropped and 
bounces several times before breaking, 
this will be considered an indirect break

RULES AND 
REGULATIONS
nb:
1. Please read the following regulations 

carefully.  The instructions contained 
herein are mandatory.  Non-
compliance with any of the points 
mentioned could lead to loss of marks 
or complete disqualification.

2. The Briefs of the Classes for Entry 
document also forms part of these 
Rules and Regulations and must 
be read in conjunction with this 
document.

3. Other regulations relevant to a 
particular competition would appear 
on the last page of this document.

PaRtiCiPatiOn
4. Participation at competition is open 

to anyone professionally employed 
in the preparation of food within 
Fujairah, UAE.

5. Unless the organizers specifically 
mention a class as being a team 
event, all classes are for entry by a 
single competitor.

6. Competitors are restricted to one 
entry per class.

7. Competitors are restricted to entering 
a maximum of three classes.

8. Competitors entering to win must 
participate fully in every class entered 
in order to qualify.

9. Competitors must attend and 
participate on the time allotted to 
them.

COMPetitiOn entRy
10. Please note that there are different 

forms for different classes; ensure 
that the correct form is being used.

11. Complete the entry form according to 
the instructions on the form.

12. Completed photocopies of the entry 
form are acceptable.

13. Submit the completed form to the 
organizer 15th of May  before the 
event.

CeRtiFiCateS anD letteRS OF 
PaRtiCiPatiOn
14. Ensure that your name (clearly written 

in block capitals) appears on your 
entry form exactly as you would wish 
it to appear on any certificate, letter of 
participation or posting of results.

hyGiene
15. Competitors must bring their items 

in a high standard of hygiene.
16. As the event will be held in the main 

restaurant of the organizer, our In 
house Hygienist + official Hyg. Officer 
represent from Johnson Diversey will 
judge all the Live cooking participants 
with points and award a special award 
for highest points achieved chef as 
best hygiene practice chef award in 
the presentation ceremony. Organizer 
has the right to inspect and give black 
points for any objection.

the SeCRetaRiat
17. Iberotel Miramar Al Aqah Beach 

Resort & Emirates Culinary Guild 
is the soul responsible for the 
organization and administration 
of the competition. For the final 
calculation of the event will be admin 
by minimum of secretarial personals 
from 03 different hotels to make the 
calculation more transparent.

18. The competition is governed by 
construed according to the rules of 
the organizer.

19. Competitors acceptance of 
participation in the competition 
will mean as confirmation of 
their undertaking to submit 
unconditionally to the jurisdiction of 
the organizer.

eXhibitS
20.  Each exhibits must be completely 

original work, it must not have been 

displayed previously.
21. All exhibits must be of edible 

substance except for framing and 
stands.

22. It is forbidden to use any living entity, 
depict religious, nude, semi nude or 
political themes in an exhibit.

23. All exhibits must be suitable to 
presentation as a decorative item in a 
restaurant.

24. An exhibit must not carry any logo 
or mark of identification however; 
they should identify their own work, if 
needed.

25. Competitors are responsible for their 
exhibits and should ensure that they 
are available in their proper place 
for judging on the day and time 
specified.

26. No preparation or finishing of 
exhibits is allowed in any area except 
designated preparation area.

27. Finished exhibits must be placed 
in the position indicated by the 
organizer. It has submitted for 
judging. 

28. Competitors must leave the judging 
area as soon as their exhibit is in 
place or when instructed to leave.

29. Failure by competitor to register 
at the specific time could result in 
disqualification.

30. Exhibit which is removed by 
competitors without permission by 
the organizer will not qualify for any 
awards.

COMPetitiOn MaRShalS
31. A Marshall at arm will recognize by 

the badge displaying the logo of the 
organizer.

32. Marshalls are charged with the 
ensuring that the rules and 
regulations of the competition are 
observed by all concerned.

33. Competitors, helpers and visitors 
are all obliged to cooperate with the 
marshals.

aWaRD
34. Gold, silver and bronze medals and 

certificates are awarded solely at the 
discretion of the judges.

35. The decision of the judges is final and 

each competitor is required to abide. 
36. The medals will be present at the end 

of the competition. Certificates will    
be present after the event. This will 
communicate with concern ex. Chef 
of the property by the organizer.

37. Special awards will be given to all 
category winners. Special award to be 
given for highest points achieve the 
live cooking fish/seafood category.

DiSClaiMeR
38. The organizers are entitled to cancel 

or postpone the East Coast Culinary 
Competition or alter the duration, 
timing or schedule of any event.

39. The organizer reserved the right 
to cancel any classes or limit the 
number of entries or extend.

40. The organizer will not under any 
circumstances be held liable or 
responsible for the lose, damaged 
of any exhibit, equipment, goods or 
personal affects.

To continually raise the standards of 
UAE’s East Coast Culinary excellence and 
to promote camaraderie and educational 
opportunities among culinary experts and 
Professionals.
To act as a staging area for development 
of culinary concepts by:

a. Encouraging new and innovative 
styles in culinary.

b. Bringing the traditional styles up to 
date.

c. Nurturing the creativity of individuals 
by encouraging their participation.

d. Providing a showcase for individual 
skills, techniques and styles.

e. Providing example and inspiration for 
young or beginning professionals.

f. Providing recognition from fellow 
professionals.

Allowing the public to observe the current 
“sate of the art”.  This insight and learning 
experience of the public is of great 
importance because new trends, styles, 
techniques and philosophies progress 
with public acceptance, by promoting a 
greater understanding of sound culinary 
philosophies.  Competitors provide an 
excellent forum for the public’s education.

Judging Guidelines and awarding 
System
A team of WACS Approved Judges 
will adjudicate at all the classes of 
competition using WACS-approved 
method led by chef Thomas Gugler 
continental director WACS middle east 
africa, criteria and documents.
After each judging session, the judges will 

hold a debriefing sessions at which each 
decision.
Competitors will not be competing 
against each other rather they will 
be striving to reach the best possible 
standard.  Judges will then apportion 
marks that accord with their perception 
of the standard reached.  The competitor 
will then receive an award commensurate 
with his/her points tally for the classes.
In theory, therefore, everyone in the 
particular class could be awarded with 
gold medal.
Conversely, it could be possible that no 
awards at all are made.

The scaling for awarding all 
classes is as follows
100 - Gold medal with distinction with 
Certificate.
99 – 90 - Gold medal with Certificate
89 – 80 - Silver medal with Certificate
79 – 70 - Bronze medal with Certificate
70 – 50 - Certificate of merit

establishment trophies
1.  The highest number of medals 

awarded to an establishment will 
received a trophy and cash prize from 
the General Manager of Miramar Al 
Aqah Beach Resort

Class no Class Description Reg time Start Judging Start Clearing time 

01 Individual Fish / Seafood Static 0830 0900 1000 1600 

02 Individual Meat / Lamb Static 0830 0900 1000 1600 

03 Individual Arabic Dish Static (Main Course) 0830 0900 1000 1600 

04 Individual Pastry Static 0830 0900 1000 1600 

05 Individual Pastry Static {Arabic} 0830 0900 1000 1600 

06 Bread Loaves & Showpiece 0830 0900 1000 1600 

07 Open Showpiece 0830 0900 1000 1600 

08 Live Cooking Fish/Seafood 0800 0830 0930 1600 

09 Chocolate Carving Showpiece 0830 0900 1000 1600 

10 Vegetable Carving Live 1000 1030 1230 1600 

11 Cocktail Championship 1000 1030 1100 

East Coast Culinary Competition Award Ceremony will Start at 1700 hrs..- Al Diwan meeting room

STATIC DISPLAY PRACTICAL CLASS
Sunday 16th June - Majilies/Main Restaurant

Hote
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Resume Of Classes for Entry 
Class no. Class Description
01: Cake Decoration - Practical
02: Wedding Cake Three-Tier
03: Pastry Showpiece
04: Bread Loaves and Showpiece
05: Chocolate Carving Showpiece
06: Fruit & Vegetable Carving Showpiece
07: Open Showpiece
08: Five-Course Gourmet Dinner Menu
09: An Arabian Wedding Feast
10: Practical Ice Carving Individual
11: Practical Ice Carving Team Event
12: Practical Fruit & Vegetable Carving
13: Traditional Arabic Mezzeh - Practical 

Cookery
14: Emirati Cuisine – Practical Cookery 

Class 01: Cake Decoration - 
Practical
1. Decorate a pre-baked single cake base 

of the competitor’s choice.
2. Two-and-a-half-hours duration.
3. All decorating ingredients must be 

edible and mixed on the spot.
4. No pre-modelled garnish permitted.
5. Chocolate and royal icing can be 

pre-prepared to the basic level, e.g. 
tempered chocolate can be brought.

6. Competitors must provide all 
ingredients, cake base, utensils, and 
small equipment required.

7. The cake base must be a minimum 
size of 30cm X 30cm or 30cm 
Diameter.

8. A standard work table with a 13 amp 
power socket is provided for each 
competitor to work upon.

9. The cake will be tasted as part of 
judging.

10. The Judges will cut the cake.

Class 02: Three-Tier Wedding 
Cake
1. All decorations must be edible and 

made entirely by hand.
2. Pillars or stands may be inedible but, 

unless decorated by hand, must be 
plain and unadorned.

3. Fine, food-quality wiring is allowed for 
the construction of flowers and the 

like, but must be properly wrapped 
and covered with flower tape or 
paste.

4. Royal icing, pastillage, pulled sugar, 
etc., may be used in the construction, 
but the finished display must not be 
dependent on these items.

5. The bottom layer of the cake must be 
edible.

6. The cake will be tasted by the judges.
7. Inedible blanks may be used for the 

two top layers.
8. Typewritten description and recipes 

are required.
9. Maximum area w60 cm x d75 cm.
10. Maximum height 75cm (including 

socle or platforms)  

Class 03: Pastry Showpiece
1. Freestyle display.
2. Edible media, marzipan, pastillage, 

sugar, pulled-sugar, croquant, etc., may 
be used, singly or in mixed media.

3. Written description required.
4. Maximum area w90 x d75cm.
5. Maximum height 90cm (including 

base or socle).

Class 04: baked Good and baked 
bread Showpiece
1. The entire exhibit must comprise 

baked goods and must include the 
following:

2. A baked bread showpiece.
3. Four types of bread loaves 

(competitor’s choice) minimum of two 
pieces of each loaf to be displayed.

4. Four types of bread roll (competitor’s 
choice) minimum four pieces of each 
roll to be displayed.

5. Four types of baked sweet breakfast 
items (competitor’s choice) minimum 
four pieces of each item to be 
displayed.

6. Four types of baked savoury/salt 
breakfast items (competitor’s choice) 
minimum four pieces of each item to 
be displayed.

7. Doughs prepared and breads baked 
at place of work and brought to the 
competition for judging.

8. Tasting will be part of the judging 
criteria

9. Typewritten recipes are required.
10. Maximum area w90 x d75cm

Class 05: Chocolate Carving 
Showpiece
1. Free-style presentation.
2. No frames or supports.
3. Natural colouring is allowed.
4. Minimal glazing is allowed.
5. No molded work.
6. Maximum area: w80 cm x d75 cm.
7. Maximum height 75cm (including base 

or socle). 

Class 06: Fruit & Vegetable 
Carving Showpiece
1. Freestyle presentation.
2. Light framing is allowed, but the 

construction of the piece must not 
depend upon it.

3. Maximum area w60 cm x d75 cm.
4. Maximum height 55 cm (including 

base or socle).

Class 07: Open Showpiece
1. Freestyle presentation.
2. Only showpieces made of edible 

food material will be accepted for 
adjudication.

3. Maximum area w90 cm x d75 cm.
4. Maximum height 75 cm. (including 

base or socle). 

Class 08: Five-Course Gourmet 
Dinner Menu
1. Present a plated five-course gourmet 

meal for one person
2. One of the appetisers for the meal 

must contain Australian Lamb as the 
main ingredient.

3. The meal to consist of:
> A cold appetiser,
> A soup,
> A hot appetiser,
> A main course with its garnish
> A dessert.

4. Hot food presented cold on 
appropriate plates.

5. Food coated with aspic or clear 

BRIEFS OF THE CLASSES FOR ENTRY

DUBAI WORLD HOSPITALITY CHAMPIONSHIP 2013 gelatin for preservation.
6. Total food weight of the 5 plates 

should be 600/700 gms.
7. Typewritten description and typed 

recipes required
8. Maximum area w90 cm x d75 cm.

Class 09: an arabian Wedding 
Feast
1. Present a traditional Arabian 

wedding feast as it would be served 
at a five-star hotel in the UAE.

2. Suitable for 10 people.
3. Free-style presentation
4. The presentation to comprise the 

following dishes (both cold food and 
hot food presented cold).

5. Six cold mezzeh
6. Three hot mezzeh.
7. A whole Ouzi presented with rice and 

garnish
8. A chicken main course (Emirati 

Cuisine)
9. A fish main course (Emirati Cuisine)
10. A lamb main course
11. A vegetable dish
12. Three types of kebabs, one of 

chicken, one of lamb, one of 
beef, each with appropriate 
accompaniments.

13. One hot dessert (presented cold)
14. Three cold desserts.
15. Two of the above desserts 

(competitors choice) must be 
typically Emirati

16. Only the above dishes are to be 
presented, no other dishes are to be 
added.

17. Maximum available space for 
presentation is 180 cm x 75 cm.

18. Competitors must ensure their 
exhibit is presented neatly so as to 
fit the available space.

Class 11: Practical ice Carving - 
team event
1. Freestyle.
2. Two persons per team
3. 120 minutes duration.
4. Hand-carved work from three 

large block of ice (provided by the 
organisers).

5. Competitors to use own hand-tools 
and gloves.

6. Non-slip mats are mandatory.
7. Great care must be taken with health 

and safety considerations. If an 
exhibit becomes in any way unstable 
or dangerous to competitors or public, 
it will be dismantled and destroyed by 
the organizers.

8. The use of power tools is forbidden.

Class 12: Practical Fruit & 
Vegetable Carving
1. Freestyle.
2. 120 minutes duration.
3. Hand carved work from competitor’s 

own fruit\vegetables.
4. Competitors to use own hand-tools 

and equipment.
5. No power tools permitted.
6. Pre-cleaned, peeled material is 

allowed, but pre-sliced/carved will 
result in disqualification.

7. Each competitor will be supplied with 
a standard buffet table on which to 
work.

nOteS On the PRaCtiCal 
COOKeRy ClaSSeS
These notes pertain to all practical 
cookery classes. They should be read in 
combination with the brief of the class 
entered.
Due to the fact that only one hour is given 
to complete the competition; competitors 
are allowed to bring with them an 
extensive mise-en-place; however, 
there are restrictions on how much pre-
preparation the judges will tolerate. In all 
cases, the preparation, production and 
cooking skills of each competitor must be 
demonstrated during her/his time in the 
kitchen.
1. All food items must be brought to the 

Salon in hygienic, chilled containers: 
Thermo boxes or equivalent. Failure 
to bring food items chilled will result 
in disqualification.

2. All dishes are to be served in a style 
equal to today’s modern presentation 
trends.

3. Portion sizes must correspond to a 
three-course restaurant meal.

4. Dishes must be presented on 
individual plates with appropriate 
garnish not exceeding 250g total 

food weight excluding sauces.
5. Unless otherwise stated, competitors 

must supply their own plates/bowls/
platters with which to present the 
food.

6. Competitors must bring with them 
all necessary mise-en-place prepared 
according to WACS guidelines in 
the hot kitchen discipline (www.
wacs2000.org).

7. Competitors are to provide their own 
pots, pans, tools and utensils.

8. All brought appliances and utensils 
will be checked for suitability.

9. The following types of pre-
preparation can be made for the 
practical classes:
> Vegetables/fungi/fruits; washed 

& peeled – but not cut up or 
shaped.

> Potatoes washed and peeled – but 
not cut up or shaped.

> Onions peeled but not cut up
> Basic dough can be pre-prepared.
> Basic stocks can be pre-prepared.
> Basic ingredients may be pre-

weighed or measured out ready for 
use.

>	 Fish	may	be	scaled	and	filleted	
and the bones cut up.

> Meat may be de-boned and the 
bones cut up.

10. No pre-cooking, poaching etc. is 
allowed.

11. No ready-made products are allowed.
12. No pork products are allowed.
13. No alcohol is allowed.
14. If a farce is to be used for stuffing, 

filling, etc., at least one of the 
four portions of the farce must be 
prepared in front of the judges to 
show the competitor’s skill

15. Within 10 minutes after the end of 
the competition, competitors must 
have the kitchen thoroughly cleaned 
and tidied and ready for the next 
competitor to use.

16. Two copies of the recipes typewritten 
are always required: Submit one 
copy of the recipe/s to the clerk when 
registering and submit one copy of 
the recipe to the duty marshal at the 
cooking station.
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Class 13: traditional arabic 
Mezzeh – Practical Cookery
1. Time allowed: 60 Minutes
2. Prepare and present for four persons: 

Three types of hot mezzeh and three 
types of cold mezzeh.

3. Only one (if any) of the following 
types of mezzeh may be displayed: 
humus, tabouleh, babaganough, 
fatouche, moutabel.

4. The mezzeh can be representative of 
any of the following countries:
> Lebanon
> Syria
> Jordan
> Morocco
> Egypt
> Tunisia

5. Dishes must represent a variety of 
cooking methods and the use of 
ingredients as used in the Arabic 
restaurants of the UAE.

6. Present the mezzeh in four equal 
portions.

7. Two portions will be served in the 
public restaurant and two portions 
will be presented to the judges.

8. Typewritten recipes are required.

Class 14: emirati Cuisine - 
Practical Cookery
1. This class is designed to ensure that 

the tradition of Emirati Cuisine is 
preserved and promoted through 
professional chefs.

2. Prepare and present two plated 
portions each of three Emirati dishes 
according with the following criteria:

3. Prepare and present two plated 
portions of any one of the following 
dishes:
> Balalit
> Kabeesa
> Assedat Bobal

4. Also prepare and present two plated 
portions each of any two of the 
following dishes:
> Margougat Al Khudar
>	 Thareed	Laham
> Margougat Al Dijaj
> Maleh Biryani
> Samak Mashwi
> Machboos Samak

5. Emirati cuisine with traditional 

presentation and serving as would be 
found in a family home of the United 
Arab Emirates.

6. Competitors must bring their own 
plates/bowls for presentation and 
all necessary mise-en-place for the 
meals

7. The judges will check appliances and 
utensils for suitability

8. Typewritten description and recipes 
are required

9. Time allowed 60 minutes to present 
all three recipes

RULES AND 
REGULATIONS
nb:
1. Please read the following regulations 

carefully. The instructions contained 
herein are mandatory. Non-
compliance with any of the points 
mentioned could lead to loss of marks 
or complete disqualification.

2. The Briefs of the Classes for Entry 
document also forms part of these 
Rules and Regulations and must 
be read in conjunction with this 
document..

3. The competitions will take place at 
Dubai International Conference and 
Exhibition Centre November 16th 
through 19th 2013.

PaRtiCiPatiOn
4. Participation at competition is open 

to anyone professionally employed in 
the preparation of food.

5. Unless the organisers specifically 
mention a class as being a team 
event, all classes are for entry by a 
single competitor.

6. Competitors are restricted to one 
entry per class.

7. Competitors must attend and 
participate on the date and at the 
time allotted to them.

COMPetitiOn entRy
8. Complete the entry-form according to 

the instructions on the form.
9. Completed photocopies of the entry-

form are acceptable.

10. Submit the completed form to the 
organisers.

CeRtiFiCateS anD letteRS OF 
PaRtiCiPatiOn
11. Ensure that your name (clearly written 

in block capitals) appears on your 
entry-form exactly as you would wish 
it to appear on any certificate, letter of 
participation or posting of results.

12. Any applications for amendments to 
letters or certificates will necessitate: 
a) Return of the original certificate 
b) A written confirmation from the 
executive chef c) A pre-paid fee of 
Dhs: 100/- (AED: One-hundred) per 
certificate.

hyGiene
13. A professional food-safety company 

will oversee all aspects of hygiene 
practice at the competition.

14. It is quite possible that the 
Municipality Food Control Section will 
conduct its own hygiene inspections as 
and when it sees fit.

15. The organisers have no control over 
these two entities. Should either raise 
an objection to the standard of hygiene 
of any particular person or team, that 
person or team will not be allowed to 
compete.

the SeCRetaRiat
16. The Emirates Culinary Guild (ECG) is 

the body responsible for the creation, 
organisation and administration of 
the competition.

17. The competition is governed by and 
construed according to the rules of 
the organisers.

18. The organisers have sole authority to 
adjudicate on any matters pertaining 
to the competition.

19. Entrants’ acceptances of participation 
in the competition are construed as 
confirmation of their undertaking 
to submit unconditionally to the 
jurisdiction of the organisers in regard 
to all aspects of the Emirates Salon 
Culinaire.

20. The address of the ECG for all 
correspondence and inquiries 
referencing culinary competitions is: 

The Emirates Culinary Guild, PO Box 
71963 Dubai, United Arab Emirates. 
Tel: + (9714) 3403128. Fax :+( 9714) 
3473742. Email: theguild@eim.ae

COMPetitORS anD helPeRS
21. Each competitor is allowed one helper 

to assist with carrying equipment. No 
other help is allowed to a competitor 
within the preparation area.

22. A helper must be junior in rank to the 
person he/she is helping.

23. A competitor must wear full; freshly 
laundered chef’s uniform with 
appropriate headgear and footwear 
when attending at the exhibition.

24. A competitor’s helper must wear full; 
freshly laundered chef’s uniform with 
appropriate headgear and footwear 
when attending at the exhibition.

25. Competitors that are incorrectly 
dressed at a competition will not 
have their exhibits judged.

26. Helpers that are incorrectly dressed 
will not be admitted to the exhibition.

27. Logos, marks and identifying colours 
provided by the organisers must be 
worn by competitor throughout the 
competition in the position indicated 
to them by the organisers at the time 
of registration.

28. Logos, marks and identifying colours 
provided by the organisers must 
be worn by helpers throughout the 
competition in the position indicated 
to them by the organisers at the time 
of registration.

29. A competitor entered in a practical 
competition must register at 
least thirty minutes before the 
commencement of the competition 
otherwise the competition slot will be 
given to a waitlisted competitor.

30. Any competitor not in place and 
ready to start at least five minutes 
before the time a competition 
commences, will be disqualified.

31. Competitors and helpers are 
forbidden from approaching or 
speaking with or at a judge without 
the express permission of the 
organisers.

eXhibitS

32. Each exhibit must be the bona fide 
work of the entering competitor. 
It must be solely the work of the 
competitor and must be certified as 
such by his Head of Department or 
General Manager.

33. Each exhibit must be a completely 
original work, it must not have been 
displayed previously (in whole or in 
part) in any competition or exhibition 
whether private or public.

34. All exhibits must be of edible 
substance except for framing, socles 
and stands where they are allowed.

35. It is forbidden to use any living entity 
whatsoever as part of an exhibit (e.g. 
tropical fish).

36. It is forbidden to depict religious, 
nude, semi-nude or political themes 
in an exhibit.

37. All exhibits must be suitable for 
presentation as a decorative item in a 
restaurant or banqueting setting.

38. An exhibit must not carry any logo, 
label or mark of identification; 
however, competitors must be able to 
identify their exhibit if required.

39. Competitors are responsible for their 
exhibits and should ensure that they 
are available in their proper place 
for judging on the day and time 
specified.

40. No preparation or finishing of exhibits 
is allowed in any area except the 
designated preparation area at the 
rear of the competition area.

41. Finished exhibits must be placed 
in the position indicated by the 
organisers.

42. No interference with an exhibit is 
allowed once the organisers have 
deemed it as submitted for judging.

43. Competitors must leave the judging 
area as soon as their exhibits are in 
place or when instructed to leave 
by the marshals, whichever is the 
sooner.

44. Exhibits may, at the discretion of the 
organisers, be moved to a separate 
enclosure, there to remain for part or 
for the duration of the exhibition.

45. Failure by a competitor to register or 
exhibit at the specified time could 
result in disqualification.

46. Exhibits which are removed by 
competitors without permission of 
the organisers will not qualify for any 
kind of award.

COMPetitiOn MaRShalS
47. A Marshal-at-arms will be 

recognisable by a badge displaying 
the logo of the Emirates Culinary 
Guild and the legend ‘Marshal’.

48. Marshals are charged with ensuring 
that the rules and regulations of 
the competition are observed by all 
concerned.

49. Competitors, helpers and visitors 
are all obliged to cooperate with the 
marshals - without question - at all 
times.

aWaRDS
50. Gold, silver and bronze medals and 

certificates and certificates of merit 
are awarded solely at the discretion of 
the judges.

51. The decision of the judges is final and 
each competitor is required to abide 
by it without comment.

52. Medals will normally be presented 
at 18:00 each day. This may change 
according to circumstance.

53. Any medal or certificate that is not 
accepted by the competitor or his/her 
helper at the presentation ceremony 
for that day will be forfeit, unless prior 
arrangements are made with the 
organisers.

54. A competitor or his/her helper must 
be correctly dressed as stipulated in 
the rules when collecting medals or 
certificates.

55. Incorrectly dressed competitors/
helpers will not be allowed access to 
the awards area.

COPyRiGht
56. All exhibitors and competitors 
assign all rights concerning videos, 
photographs, menus, recipes, exhibits, 
sound recordings etc. to the Emirates 
Culinary Guild.

DiSClaiMeR
57. The organisers are entitled to cancel 

or postpone the Salon, or to alter the 
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duration, timing or schedule of any 
event.

58. The organisers reserve the right 
to cancel any classes or limit the 
number of entries or extend, modify 
or revoke any of the rules and 
conditions without being held liable 
for any claims for compensation 
whatsoever.

59. The organisers will not under any 
circumstances be held liable or 
responsible for the loss or damage 
of any exhibit, equipment, goods, 
persons or personal effects.

QUeRieS
60. All queries must be submitted by 

email to: theguild@eim.ae. The 
question and answer to each query 
will be broadcast to all entrants.

ClOSinG Date
1. Closing date for entries is Thursday 

October 31st 2013- However, many 
classes are often fully subscribed and 
closed well before the closing date.

JUDGinG anD the aWaRDS 
SySteM
A team of WACS (The World Association 
of Chef’s Societies) approved international 
Judges will adjudicate at all classes of 
the competition: using WACS-approved 
methods, criteria and documents www.
worldchefs.org
After each judging session, the judges 
will hold a debriefing session at which 
each competitor attending may learn 
something of the thinking behind the 
judges’ decision.
Competitors will not be competing 
against each other: rather, they will 

be striving to reach the best possible 
standard. The judges will then apportion 
marks that accord with their perception 
of the standard reached. The competitor 
will then receive an award commensurate 
with his/her points tally for the class.
In theory, therefore, everyone in a 
particular class could be awarded a gold 
medal. Conversely, it could be possible 
that no awards at all are made.

The scaling for awards in all 
classes is as follows:
Points
100 Gold Medal with Distinction 

with Certificate.
99 – 90 Gold Medal with Certificate.
89 – 80 Silver Medal with Certificate.
79 – 70 Bronze Medal with Certificate
60 – 69 Certificate of Merit
Thereafter Certificate of Participation

ENTRY FORM FOR INDIVIDUAL CLASSES
Company name:

Contact name:

Contact emailaddress:

Contact number:

Competitor names Class no Class Description

CASUAL JINS
} Name Jins Thomas
} Hotel Raffles Hotel Dubai
} From Kerela
} In Dubai 3 years
} Position Commis 2
} Best part of the job I work in 
the all day dining restaurant at 
the Raffles and I love interacting 
with the guests, especially repeat 
guests as we become familiar 
over a period of time and they 
sometimes request me to prepare 
food that’s not in the many which 
I’m more than happy to do as our 
Executive Chef encourages this!
} Worst part of the job I hate 
working very early in the morning!
} Want to be 20 years from now- 
I want to own my own fine dining 
restaurant in Dubai.

Every month we choose one Social 
Media Superstar from our many fans 
who like the Gulf Gourmet page on 
Facebook. You could be next!
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DiaRieS
Our Chefs who went to Namibia for 

the WACS regional finals took time out 
to send us these images

NAMIBIA 
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yOUnG CheF 
OF the yeaR

Thanks to the initiative by the Emirates Culinary Guild, the 
Young Chefs Club and of course BurJuman alongside all the 
sponsors and supporters, the Young Chef of the Year was a 

success once again. A lot of young chefs competed and their 
confidence boosted with judges explaining how to do better. 

Many won their first medal on this stage. Here are a few 
moments captured by Amaresh Bhaskaran at the event. 

BURJUMAN 
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aWaRDS hOtel naMe tyPe aWaRD

HUG Winner - Dessert Mini Shells 
Creation

Radisson Blu Deira Creek Sudath Rodrigo Gold Trip to 
Switzerland

HUG 1st Runner - up - Dessert Mini 
Shells Creation

Radisson Blu Deira Creek H.M. Dammika Gold Cash Prize AED. 
2,000

HUG 2nd Runner - up - Dessert Mini 
Shells Creation

Yas Viceroy AD Logaraja Nadaraja Silver Cash Prize AED. 
1,200

HUG Winner - Savoury Mini Shells 
Creation

Radisson Blu Deira Creek David Amirtharaj Gold Trip to 
Switzerland

HUG 1st Runner - up - Dessert Mini 
Shells Creation

Radisson Blu Deira Creek Supul Maneesha Paravithana Gold Cash Prize AED. 
2,000

HUG 2nd Runner - up - Dessert Mini 
Shells Creation

Radisson Blu Deira Creek Dinesh Nalaka Arachchilage Silver Cash Prize AED. 
1,200

 1st prize – Chef Tech Four Plates of 
Dessert

Radisson Blu Deira Creek Sudath Rodrigo Gold AED. 5000

2nd Prize –  Chef Tech Four Plates of 
Dessert

Radisson Blu Deira Creek H.M. Dammika Gold AED. 3000

3rd prize –  Chef Tech Four Plates of 
Dessert

Madinat Jumeirah Madawanage Fernando Silver AED. 2000

1st Prize - Local Sustainable Fish & 
Sugar Free Drink

Radisson Blu Deira Creek Arunajith Prasanna Gold 5,000

2nd Price - Local Sustainable Fish & 
Sugar Free Drink

Radisson Blu Deira Creek Supul Maneesha Paravithana Gold 2,500

3rd Price - Local Sustainable Fish & 
Sugar Free Drink

Radisson Blu Deira Creek David Amirtharaj Gold 2,500

Best Effort by a Corporation Carlson Rezidor Group Certificate

Best Effort by an Individual 
Establishment

Radisson Blu Deira Creek Certificate

Bur Juman Young Chef of the Year  
2013 - 2nd Runner-up 

Atlantis the Palm Bholanath Pandey Trophy

Bur Juman Young Chef of the Year  
2013- 1st Runner-up 

Radisson Blu Deira Creek A.L.D. Ishara Rangana 
Athapaththu

Trophy

Bur Juman Young Chef of the Year  
2013- Winner 

Radisson Blu Deira Creek Rahil Rathod Trophy
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anGt llC established in Dec 2004 in 
UAE as the Global Business Devlopment 
HQ for its  100 pct Natural, Ready to Use, 
wide Product Range under its Brands 
of “NONIONS” - ONION BASES ,”SIPPY” 
-Sweet Corn Kernels & introducing Boiled 
Corn on Cob & newly launched “MIRAYA” - 
offering the complete new range such as 
Garlic Paste, Ginger Paste, Ginger Garlic 
Paste, Boiled Chickpeas & Boiled Peanuts.

All the Products are Free of Preservatives 
- Artificial Colors -Flavors, maintaining 
superior quality, consistency, aroma, 
taste and nutritional values withs 
advanced processing and retort packing 
technology. ANGT Products have a 

long shelf life of 18 months at Room 
Temperature without refrigeration.

Slowly and surely expanding into the 
Middle East Markets starting with UAE 
in 2005 -06, ANGT has come a long 
way by nominations to the Prestigious 
GULFOOD AWARDS 2010 as the BEST 
FOOD SERVICE PRODUCT / INOVATIONS 
- Finalist : “NONIONS” SAUTEED 

ONIONS PASTE ,followed by nomination 
in SIAL ME 2011 -as Best Innovation 
Selection -”NONIONS” FRIED ONIONS.

ANGT  is now across the GCC thru its 
Distributors or Direct Supply including 
Maldives n New Zealand.Shortly entering 
into Australia ,Africa & Sri Lanka.

ANGT products not only provide all of 
above with convienience but ensure 
Cost Reductions and Savings especially 
for the Food Services Industry. As the 
market grows, the logical step is to enter 
the wide range into the Retail Consumer 
Segment providing Value for Money 
Product Range with Convienience.

Ashwin Ruchani - Global Marketing Manager & Chef Vivek 
Huria - Corporate Chef receiving Emirates Culinary Guild 
Membership certificate from ECG President Chef Uwe Michael
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Restofair is a world leading supplies & 
equipment distribution network for the 
hotel and catering trade with presence 
and offices across Europe, Middle East & 
Africa, Caribbean etc. 

Restofair is a part of ECF Group France 
which is a 123 million euro company 
serving 55,000 customers in the HORECA 
Industry supplying the small equipment 
and consumable across Europe.

These vast years of know-how and 

expertise facilitated the opening of 
Restofair in the Middle East 8 years ago 
offering quality services initially in the 

table top segment. With a strong year 
on year growth since inception we have 
taken the genre of hospitality to an 
entire new level by our stock strategy, 
well appreciated by our customers and 
are one of our core strength.

Restofair maintains a large stock of 
all products related to Chinaware, 
Glassware, Cutlery , Kitchenware, Pastry, 
Buffetware, Disposable, Plugin Machines, 
Stewarding Etc. permanently ex stock, 
ready for immediate dispatch.      

Raphael Saxod of Restofair-RAK Ceramics 
receiving Emirates Culinary Guild Membership 
certificate from ECG President Chef Uwe Michael
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Fonterra is a global leader in dairy 
nutrition – the preferred supplier of 
dairy ingredients to many of the world’s 
leading food companies. Fonterra is 
also a market leader with our own 
consumer dairy brands in Australia/
New Zealand, Asia/Africa, Middle East 
and Latin America. 

The farmer-owned New Zealand co-
operative is the largest processor of 
milk in the world, producing more than 
two million tonnes of dairy ingredients, 

value added dairy ingredients, specialty 
ingredients and consumer products 
every year. Drawing on generations of 
dairy expertise, Fonterra is one of the 
largest investors in dairy based research 
and innovation in the world. Our 16,000 

staff work across the dairy spectrum 
from advising farmers on sustainable 
farming and milk production, to 
ensuring we live up to exacting quality 
standards and delivering every day on 
our customer promise in more than 100 
markets around the world.

Anchor, Fonterra flagship brand, is 
dedicated to working with Chefs, 
bakers and pastry chefs to provide 
innovative solutions and best practices 
in the kitchen.

Sachin Patil and Samer Abou Daher from 
Fonterra receiving the certificate from 

ECG President Chef Uwe Michael
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The UAE alone has over 750 hotels. 
Each hotel has an Executive Chef.
Each Executive Chef has an annual budget.
It ranges from AED 1 million - US$ 3 million.

There are over 7,000 independent restaurants in 
the UAE.
Each restaurant has a Head Chef.
Each Head Chef has an annual budget.
It ranges from AED 100,000 - US$ 1 million.

Now you do the maths.

The largest body that speaks for this group of Chefs is 
The Emirates Culinary Guild (ECG).
ECG organises Salon Culinaire at Gulfood Dubai, La 
Cuisine Du SIAL 
in Abu Dhabi and world-record breaking food events 
in the city.

Gulf Gourmet is the only magazine endorsed 
by the ECG.
It is also in�uences non-ECG Chefs across the GCC 
and is distributed 
at World Association of Chefs Societies events around 
the globe.

Take advantage of our platform.
Positively impact your market share!
Contact us now
advertise@gulfgourmet.net / 050-5045033

ABOUT GULF GOURMET
 Most widely read magazine by Chefs & Decision Makers in the GCC
 O�cially supported by the Emirates Culinary Guild
 Highest circulation in its category at 6,150 copies per month
 Readership estimates of nearly 11, 276 per month
 Positively in�uencing the UAE food industry since 2006
 Recognised by the World Association of Chefs Societies
 Circulated at top regional and international culinary events

MARKET SEGMENTATION
 5-star Hotels 46%
 3/4-star Hotels 19%
 Independent Restaurants (Elite) 18%
 Independent Restaurants (Standard) 12%
 Food Industry Suppliers 3%
 Large & Medium Food  Retailers 2%

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

what’s your GCC market share?

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

REA
CH

ENGAGE

INFLUENCE CHEFS



M
eM

be
r 

di
re

ct
or

y

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

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

Agthia Consumer Business Division
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
Mr. Ashwin V Ruchani 
Global 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
Email: samer.daher@fonterra.com

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
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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
Raphael Saxod, Managing Director,  
Tel: 97172434960, 97143285951 
Email: restofair@rakporcelain.com
Web: www.rakrestofair.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)
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Until a few days ago, the last 
time I came face to face with 
the little grains was back 
in school, where as a young 

chef to-be I was eager to learn about 
anything in this world that can be eaten. 
Come to think of it, I think I had a similar 
reaction 15 years ago when I opened 
a bag of quinoa, “Why…” Why would 
anybody want to eat this stuff? Has 
the world ran out of rice, was cous-cous 
really that boring or were lentils a thing 
of a past. It looked like bird-food, smelled 
like bird-food, and it tasted like bird-food. 
That’s how I felt about it then, and my 
opinion of quinoa has always remained 
the same through out. 

So for anybody who does not know what 
Quinoa is, here is a little background: 

Quinoa is a seed of a bush-like plant that 
was originally cultivated and popular over 
4000 years ago amongst the natives 
of South America, namely Peru, Bolivia 
and Equator. It was as sacred to them 
as rice is to Asians and hamburgers are 
to Americans. Some believe that to the 
natives, the seed holds spiritual and 
religious values. Though I mean this 
with utmost respect, but from what I 

hear, if you don’t wash the seeds properly 
before cooking and consumption, the 
outer shell contains some sort of a 
hallucinogens that in high doses can be 
deadly, which is why cooking instructions 
always include thoroughly washing the 
seeds before boiling. 

Now, don’t go getting any funny ideas 
here, all quinoa offered in supermarkets 
has already been washed of any funny 
stuff. Anyways, as it turns out, the 
seeds are high in potassium, vitamins 
and other minerals good for the body 
and are considered a “Superfood”. I am 
quite confident though, and I welcome 
anybody out there to try and prove me 
wrong, that quinoa dose not contain half 
the good stuff that brown lentils have. 
The thing is though, for some strange 

Bird-food
Superfood 

The seeds are high in 
potassium, vitamins and other 
minerals good for the body and 
are considered a “superfood”
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reason, our attention spans as humans’ 
keeps getting shorter and shorter and 
we somehow develop and appetite for 
ingredients that are less accessible 
and more expensive to produce. Then 
we created a hype about them, simply 
because, well… because lets be honest, 
we all (myself included) have a mild case 
of ADD, and can never be satisfied, and 
viola quinoa was the next super star... 
there goes my cynicism again… 

So anyways, a few weeks back I had 
a project to come up with light and 
healthy meals with Quinoa at the core. I 
was not really looking forward to it and 
tried to offer it in as many preparations 
as possible. I tried to change the texture, 
change the flavor and ultimately 
change the taste. Now I don’t know 
if I am getting better at this cooking 
thing or my body is trying to tell me 
that I need to eat healthier starches, 
but I was surprised. Not blown away, 
but I have to admit, I was pleasantly 
surprised. The cooked quinoa was not 
half as bad as I had remembered from 
before. The earthy smell fades away and 

it absorbs any flavor it is cooked with. 
I cooked in chicken stock and it turned 
out very pleasant. It works great as a 
cold salad with a capsicum and shallots 
brunoise and some lemon juice. Good 
substitute for a rice pilaf, and works 
well in preparing stuffing for meats and 
vegetables. 

So my verdict, I gotta be honest with 
you, I am not running to the super 
market to stock up on quinoa, and I 

probably would not include it on my 
dinner menu anytime soon, but I would 
not call it bird-food anymore either. Its 
OK, not great, but not bad either, just 
OK. 

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

If you have read some of my past articles you might have picked 
up on the sarcastic tone with an underlying sense of cynicism. 

I can’t help it; I need to have the reason for the existence of 
anything, a product or a mindset, explained to me until I am fully 
convinced. Until then, it’s not for me and I don’t like it… that’s the 

Big Daddy way and it is what it is. So when I was handed a project 
to come up with recipes built around Quinoa, my eyebrow went up 

and with a baffled face I said “Why”…

(continued from page 65)

Created for that genuine, made-from-scratch experience, 
Knorr Hollandaise Sauce provides an authentic touch to your 
gourmet recipe, all the while reducing wastage and improving 
efficiency in your kitchen.  

Discover more innovative kitchen solutions today at www.ufs.com.

The Authentic 
Recipe Made 
Simple

UFS131 Hollandaise lime ad_Gourmet_210x297_V1.indd   2 4/25/13   5:41 PM
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