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Jason Wass is the chef de cuisine at Mövenpick Hotel Jumeirah 
Beach. He has been recently married to Naomi Cox, Manager for 
Vista Rooftop Restaurant and Bar at Holiday Inn Express, Dubai 
Internet City. We invited the couple for a relaxed and casual tete-a-
tete where they spoke about each other and their life together...

N
aomi and Jason met each other 
when they were working in 
a restaurant at Manchester's 
Northern Quarter. While Jason 
is from Manchester, Naomi 

lived in London till she decided to find work in 
Manchester. It was as if destiny was working 
overtime to bring these lovebirds together. 
And it did not take them long to realise that 
they were made for each other, "For me it was 
love at first sight. Jason was the only person 
about whom I knew right from the start that I 
wanted to know him for the rest of my life,"said 
a beaming Naomi.
So what is it about Jason that attracted Naomi 
towards him? "He is terribly passionate about 
what he does, he is honest and caring, pays 
attention to details and is nice to be with." 
With all these qualities to recommend him, 
Naomi simply could not resist the attraction 
towards Jason and after four years of 
courtship, the couple decided to get married in 
August 2010 on the fourth anniversary of their 
first meeting. 
The loving couple has a lot in common apart 
from their hospitality background and one 
such factor is their love for exotic food and 
beverages. They both enjoy trying out different 
eateries and savouring the culinary delights on 
offer. They did this even when they went on 
their honeymoon to the historic Turkish city of 
Istanbul, "We just chilled out and walked around 
and while doing this, we discovered nice little 
places where we could sample local cheese 
and Turkish beverages. So we spent most of 
our time eating and drinking," said the couple.
Normally a lot changes after marriage but 
Naomi and Jason deny this, "Nothing has 
changed except that we decided to move 
to Dubai and put more of an effort into our 
careers. Other than that, he still looks after me," 
said Naomi with a hearty laugh.
Jason, being an accomplished chef, must 
definitely be cooking up new recipes for his 
bride, we asked Naomi? "Nah! I cook at home 
all the time. I married a chef thinking he would 

When Jason
    Met Naomi

PARTNER PRATTLE
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PARTNER PRATTLE

cook for me but now I am doing it all the time," 
replied Naomi, once again with a laugh. "I cook 
in the hotel all the time and spend as many as 
16 hours every day in the kitchen. So when I 
get home, I don't want to cook," said Jason, 
justifying his reluctance to spend any more time 
in the kitchen. 
So which particular dish of Naomi does Jason 
like the most? "Certainly not her fish pie but I 
enjoy the tomato and tuna pasta she prepares." 
Since they both have such busy lives, how do 
they relax during their holidays? "Given the 
fact that we both love food, we try out new 
restaurants at least four times in a month. Apart 
from that, we love chilling out at the beach. But 
we haven't had much opportunity to do that 
as we all we've done is work since the time we 
arrived here. We also like to explore other cities 
of the world," said Naomi.
Which cities are their favourites? "It is certainly 
Paris where we had our first holiday. We love 
exploring that city and also the bistros there. We 
also enjoy the simple cooking at these places. 
We also like London," concur Jason and Naomi.
They also have plans to visit more exotic 
destinations, "This year, we have two weddings 
to attend, one in Mexico and the other in 
Vancouver, Canada, so we have two more 
places to explore."
Naomi is a Capricorn and there is one thing that 
she does not like about her Taurean husband, 
"He is very stubborn but he is learning to be less 
so," she laughed. Maybe he was mellowing? 
"Mellowing, not me. But I guess Dubai has 
changed us. It is the working style here. In the 
UK, you can be direct while talking to people, 
here you have to take into consideration others' 
sensitivities. Besides which, in the UK, we 
worked in stand-alone restaurants while here 
we are working for hotels," Jason explained.
"But I must admit that Naomi is very caring and 
thoughtful. She has changed me and made me 
look at things differently," he added.
We asked him about the things that irritated 
him about his wife? Did she take too long to 
get dressed? "No no no, that's me!," he joked, 

"I don't like her fixation with her hair dryer 
and shoes - she leaves them everywhere, all 
around the house."
Every couple likes to exchange gifts and 
some presents are more precious than 
others. So which are the gifts that they loved 
receiving from each other? "The best gift I 
have received from Jason is my engagement 
ring," said Naomi. We noticed a sparkling rock 
on her finger and asked her how many carats 
it was, "Two-and-a-half," she replied shyly. 
When we turned to Jason, he pointed out to 
his watch and said that this was his favourite 
gift received from his wife, "I have never had 
a fancy watch till Naomi gifted me this one - a 
TAG Carrera,' he said proudly.
As a young, newly married couple, surely 
they must have some shared dreams that 
they wish to fulfil? "We want to open our 
own restaurant in a place where we can find 
great produce to use in our cooking." And 
where would that be? "Probably in the UK but 
ideally I would like it in Paris," said Naomi, "And 
I would prefer the south of France, mainly 
for the quality of food and beverages found 
there," added Jason.
Well, we hope all their dreams come true
and Jason and Naomi have a happy and 
fruitful marriage.

I cook in the hotel all 
the time and spend 
as many as 16 hours 
every day in the 
kitchen. So when
I get home, I don't 
want to cook
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DESTINATION DELIGHTS

Chef Nicolas Valero tells us about his recent South 
American voyage and how he enjoyed varied adventures in 
a single holiday.

C
hef Nicolas Valero is the 
Executive Chef at Media One 
Hotel in Dubai Media City. 
Recently, he went on an off-
the-beaten-track vacation along 

with his wife Mariaan. This journey served two 
purposes, firstly it was a much needed and 
desired holiday for the couple and secondly, it 
was also a honeymoon for them, as they had 
not had one after they got married. 
So they flew off to Chile and Argentina for a 
three-week sojourn that took them to many 
different and challenging landscapes ranging 
from the Pampa to the Atacama desert to the 
cities of Santiago and Buenos Aires.
When we asked Chef Nicolas, who is French, 
why he chose to go to South America for his 
holidays, he replied, "I am from the Basque 

HolidayA CONSUMMATE 
We spent a day horse riding 
with the gaucho and even 
stayed in their tent. The 
climate is so harsh that you 
can experience four seasons 
in one day. We used to 
drink the mate (a local 
drink made of herbs), which 
would help us stay awake
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region and live on the Spanish border. I 
also have Spanish roots as my great-great-
grandmother was from Spain. So I wanted 
to experience some of the places, which 
were formerly ruled by Spain. Chile was also 
celebrating 200 years of independence from 
Spain. I wanted to go there and also connect 
with people who had lived under a dictatorship 
till recently. I was looking for a little bit of 
inspiration and history. My wife is from South 
Africa and our holidays are mainly spent either 
in France or in South Africa, so this was a great 
change and a totally new experience. We 
backpacked, had adventure and even slept 
with the locals in their natural habitat."
Chef Nicolas reminisces about the great 
adventure he had on this trip, "We spent a day 
horse riding with the gaucho and even stayed 
in their tent. The climate is so harsh that you 
can experience four seasons in one day. We 
used to drink the mate (a local drink made of 

DESTINATION DELIGHTS

herbs), which would help us stay awake."
The Chef added that food too was prepared in 
the most primitive way, "They would kill a sheep 
every night, supplement it with potatoes and 
the meal would be shared by everyone."
Yet another adventure took the Valeros literally 
to the edge of the world, "We went to Punta 
Arenas in Chile, which is the southernmost city 
in the world and is said to be at the edge of 
the earth."
From the edge of the world to an area that 
resembles the surface of the Moon, the Chef 
and his wife moved on to the next stage of 
their multi-faceted journey, "The Atacama 
desert is said to be the driest place on earth 
with a humidity of merely three per cent. The 
temperature goes from -10°C to 28°C in a 
single day. Its topography resembles that of 
the Moon. It is so dry there that you have to 
keep on moiturising your skin so that it doesn't 
get dry. This is the land of the Mapuche. 
We also went to the Valle de la Luna in the 
Atacama desert where we saw the salt lakes 
and the geysers."
From the deserts to the volcanoes, the 
Valeros did it all, "Yes, we even went to the 
Licancabur volcano on the southernmost part 
of the border between Chile and Bolivia."
In Chile the Valeros enjoyed being close to 
nature and delved in adventurous pursuits 

The Atacama desert is 
said to be the driest place 
on earth with a humidity 
of merely three per cent. 

The temperature goes 
from -10°C to 28°C in a 

single day. Its topography 
resembles that of

the Moon

while their visit to Buenos Aires was more 
urban, "We went to watch the tango dancers 
and were amazed by their grace and agility."
Surely as a chef, Nicolas must have tried 
out the cuisine too? "Yes but at most places 
in Buenos Aires it was mainly grilled meat 
cooked on the parrilla. So the cooking 
techniques used are very limited."
From the Pampa to the desert to volcanoes to 
the cities of Santiago and Buenos Aires; from 
sleeping in tents to horse riding to watching 
the tango - the Valeros surely had what 
amounted to a consummate holiday and a 
most memorable honeymoon. 

while their visit to Buenos Aires was more 
urban, "We went to watch the tango dancers 

herbs), which would help us stay awake."
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Geoff!GORGEOUS

Geoffrey Wangai is energetic, attractive and enthusiastic. Read 
more about this strapping young chef and his trendy lifestyle...
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Name: 
Geoffrey WangaiPosition: 
Commis oneHotel: 
Media One HotelAge: 
26 yearsNationality: KenyanHeight: 
180cmWaist: 
33 inchesYour favourite

holiday destination: Home - Kenya, now
 

that I live in Dubai.

With whom do you dream of being marooned 

on a paradise island?

Only my girl
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If you wish to woo someone, would you do so 

by cooking something for her?
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by cooking something for her?
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It works..
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You've invited your girlfriend for a candle light 

dinner at home - what will be on the menu?

Besides me? Seriously she really likes pasta so 

it would be part of the menu. I would prepare 

a farmer's soup to start, blended with cream 

to make it rich and warming. 

This would be followed by pasta with a 

vegetable and tomato-based sauce. 

Dessert will be homemade strawberry and 

coffee ice creams with some fresh fruit. 

Simple and great sharing food!

If you want to take your woman out for dinner, 

where would you take her?

In Dubai - Hunters Bar & Grill at The Westin

Geoff!Geoff! Tell us a bit about your partner:Her name is Caroline and she is cute and 
humble but also loving and outgoing. She lives 
in Djibouti at the moment. 

Any famous personality whom you would like to 
romance if you were given the opportunity to
do so: Missy Elliott and Eve

What do you like about them? Love their dance moves and their character - 
what you see is what you get... they also have 
a sense of fun 

Your favourite
holiday destination: Home - Kenya, now
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If you wish to woo someone, would you do so 

If you wish to woo someone, would you do so 

dinner at home - what will be on the menu?

Besides me? Seriously she really likes pasta so 

What, according to you, is the best gift to give 

to a woman: 100% of yourself and honesty! 

Material things are not so important but 

fl owers, jewellery and cuddly toys always work.

Favourite fragrance for yourself:

Police or Dunhill Red
Favourite fragrance for her:

Chic - Carolina Herrera

You've invited your girlfriend for a candle light 

dinner at home - what will be on the menu?

Besides me? Seriously she really likes pasta so 

Besides me? Seriously she really likes pasta so 

it would be part of the menu. I would prepare 

it would be part of the menu. I would prepare 

a farmer's soup to start, blended with cream 

a farmer's soup to start, blended with cream 

You've invited your girlfriend for a candle light 

You've invited your girlfriend for a candle light 

dinner at home - what will be on the menu?

Besides me? Seriously she really likes pasta so 

fl owers, jewellery and cuddly toys always work.

The most romantic thing you would do
for Caroline:
I surprised her on our anniversary. I pretended I had forgotten and she was 
upset with me. But I had actually hidden 
presents all around with clues to fi nd the 
next ones. Once she had found the fi rst one 
and then the others she was so happyshe cried.
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ECG Corporate 
member directory

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

Al Sharq Al Aqssa Group
Ms. Lorena Joseph
Mobile  No: 050 454 36 81
Email: lorena@asaat.com

Arab Market & Finance, Inc.
Ms. Lina Kanaan
Tel: +961-1-740378 / 741223 / 
751262  
Email: linak@amfime.ae

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

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

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

Churchill China PLC
Mr. Glenn Ewart
Mobile No: +44 7974 919548
Office No: +44 1782 524361
Email: Glenn.Ewart@churchillchina.
plc.uk

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

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

Dudson Group
Ms. Sharon Black
Email: Sharon.black@dudson.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. L.L.C.
Mr. M.S. Ahuja
Tel No.: 04 – 8857575 
Mobile : 050 – 6450733 
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

Federal Foods
Mr. Umesh Agrawal
Office No: 04 3390005
Email: umesh@federalfoods.ae

Fonterra
Mr. Amr W Farghal
Office No: 04 3388549
Email: amr.farghal@fonterra.com

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

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

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

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

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

John Holt Foods
Mr. Alen Thong
Tel: 009715 347 20 49
Email: jathong@emirates.net.ae

Laederach Middle East
Mr. Philippe Blindenbacher
Mobile No: 050 895 1715
Office No: 04 299 8283
Email: Philippe.blindenbacher@
laederach.ae

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

Masterbaker
Mr. Ram Narayan
Mobile No: 050 424 8020
Office No: 04 8815055
Email: ramn@switzgroup.com

Meat Livestock Australia (MLA)
Rodney Sims
Office: +973 17223003
Mobile: +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
Business Development Manager
T: +97172041336
F: +97172041335
M:+971505587477
rac@mkn-middle-east.com

Multivac Middle East (FZE)
Mr. Hans A. Isacson
Mobile No: 050 4823820
Office No: 04 2991980
Email: hans.isacson@ae.multivac.com

National Honey Board
C/o Arab Market & Finance, Inc.
Ms. Lina Kanaan
Tel: +961-1-740378 / 741223 / 
751262  
Email: linak@amfime.ae

Nestlé Professional ME
Mr. Nauman Ehsan
Email: Nauman.Ehsan@ae.Nestlé.com

RAK Porcelain
Mr. Ravi
Email: ravi@fnbekfc.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

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 Meat Export Federation
Ms. Lina Kanaan
Tel: +961-1-740378 / 741223 / 
751262  
Email: linak@amfime.ae

US Dairy Export Council
Ms. Lina Kanaan
Tel: +961-1-740378 / 741223 / 
751262  
Email: linak@amfime.ae

Winterhalter  ME
Mr. Joachim Dandja
Tel: 009716 7447401
Email: jdandja@winterhalter.ae

Fanar Al Khaleej Tr
Martin Mathew
Asst Sales Manager - Hotel and 
Catering Division
Mobile: +971 50 2638315
Phone: +971 6 5343870
E-mail: mmathew@fanargroup.ae

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
Follow us on Twitter

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

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

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

MEMBER DIRECTORY
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The Emirates 
Salon Culinaire

Class 01: Cake Decoration - Practical
1. Decorate a single fi nished cake 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 including cake base (Min. 30x30cm) , utensils, and small
 equipment required.
7. A standard buff et table is provided for each competitor
8. Water, electricity and refrigeration might not be available.
9. All cakes will be displayed until the end of the Salon and will be disposed of by the organizer.
10. � e cake will be tasted as part of judging.
11. � e Judges will cut the cake.

Class 02: � ree-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 fl owers and the like, but must be properly wrapped 
 and/or covered with fl ower tape or paste.
4. Royal icing, pastillage, pulled sugar, etc., may be used in the construction, but the fi nished display must not be 
 dependent on these items.
5. � e bottom layer of the cake must be edible.
6. Inedible blanks may be used for the two top layers.
7. Typewritten description and recipes are required.
8. Maximum area w60 cm x d75 cm. Maximum allowable total height (including socle or platforms) is 75cm.

Class 03: Four Plates of Dessert
1. Prepare four diff erent desserts, each for one person..
2. Each dessert presented singly on an appropriated plate.
3. Presentation to include a minimum of one hot dessert (presented cold).
4. Typewritten description and recipes are required.
5. Tasting will be part of the judging process if deemed necessary to determine quality and authenticity.
6. Maximum area w90 cm x d75 cm.

Class 04: 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. Exhibit can be no more than 90cm. in height including base or socle where used.

Pastry Displays

Practical Pastry

Class No. Class Description
01 Cake Decoration - Practical
02 Wedding Cake � ree-Tier
03 Four Plates of Dessert
04 Pastry Showpiece
05 Bread Loaves and Showpiece
06 Friandises Petites Four Pralines Nougatines
07 Chocolate Carving Showpiece
08 Fruit & Vegetable Carving Showpiece
09 Open Showpiece
10 Five-Course Gourmet Dinner Menu
11 Four-Course Vegetarian Menu
12 Tapas, Finger Food and Canapés
13 New Arabian Cuisine
14 An Arabian Feast
15 Individual Ice Carving
16 Ice Carving Team Event
17 Practical Fruit & Vegetable Carving
18 Dressed Lamb - Practical Butchery
19 Arabic Mezzeh - Practical Cookery
20 Fish & Seafood - Practical Cookery
21 Beef - Practical Cookery
22 Poultry- Practical Cookery

Briefs of the Classes for Entry
Resume Of Classes for Entry

� e Emirates Culinary Guild is a member of the World Association of Chef’s Societies � e Emirates Culinary Guild is a member of the World Association of Chef’s Societies



56 Gulf Gourmet  |  January 2011 Gulf Gourmet  |  January 2011 57

2. � e meal to consist of:
A cold appetiser,• 
A soup,• 
A hot appetiser,• 
A main course with its garnish• 
A dessert.• 

3. Hot food presented cold on appropriate plates.
4. Food coated with aspic or clear gelatin for preservation.
5. Total food weight of the 5 plates should be 600/700 gms.
6. Typewritten description and typed recipes required.
7. Maximum area w90 cm x d75 cm.

Class 05: Bread Loaves and Showpiece
1. Prepare and present: four types of breads (competitor’s choice) and four types of breakfast pastry.
2. Bread is to be displayed with a bread showpiece.
3. � e showpiece will be included in the judging criteria.
4. Doughs prepared and breads baked at place of work and brought to the competition for judging.
5. Tasting will be part of the judging criteria.
6. Typewritten recipes are required.
7. Maximum area w90 x d75cm.

Class 06: Friandises Petites Four Pralines Nougatines
1. Five varieties.
2. Six pieces of each variety (30 pieces total).
3. Freestyle presentation.
4. Required one extra piece of each variety on a separate small platter for judges’ tasting.
5. Written description mentioning the theme is required.
6. Typewritten recipes are required.
7. Maximum area w90 cm x d75 cm.

Class 07: Chocolate Carving Showpiece
1. Free-style presentation.
2. No frames or supports.
3. Natural colouring is allowed.
4. Minimal glazing is allowed.
5. No moulded work.
6. Maximum area: w80 cm x d75 cm.
7. Exhibit can be no more than 75cm in height including base or socle where used.

Class 08: 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. Exhibit can be no more than 55 cm in height including base or socle where used.

Class 12: Presentation of Tapas, Finger Food and Canapés
1. Produce eight varieties.
2. Six pieces of each variety (total 48 pieces).
3. Four hot varieties.
4. Four cold varieties.
5. Hot food presented cold
6. Food coated with aspic or clear gelatin for preservation
7. Presentation on suitable plate/s or platter/s or receptacles.
8. Eight pieces should correspond to one portion.
9. Name and ingredient list (typed) of each variety required.
10. Maximum area 60cm x 80 cm.

Class 11: Four-Course Vegetarian Menu
1. Present a plated four-course vegetarian meal for one person.
2. Suitable for dinner service
3. � e meal consist of:

An appetizer• 
A soup• 
A main course• 
A dessert• 

4. To be prepared in advance and displayed cold on appropriate plates.
5. No meat, chicken, seafood or fi sh to be used, (meat-based gelatin glaze to enhance presentation is accepted).
6. Eggs and dairy products are allowed.
7. Total food weight of the four plates should be 600/700 gms.
8. Typewritten descriptions and recipes required.
9. Maximum area w75cm x d75cm.

Class 09: 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. Exhibit can be no more than 75 cm. in height including base or socle where used.

Class 13: New Arabian Cuisine
1. Present a plated fi ve-course gourmet menu for one person.
2. Free style presentation with an Arabian theme.
3. To be prepared in advance, and presented cold on appropriate plates.
4. Food coated with aspic or clear gelatin for preservation.
5. Menu to be based on ingredients found in the Arabian Gulf and the Middle East

Artistic Displays

Gastronomic Creations

Class 10: FFive-Course Gourmet Dinner Menu
1. Present a plated fi ve-course gourmet meal for one person

� e Emirates Culinary Guild is a member of the World Association of Chef’s Societies � e Emirates Culinary Guild is a member of the World Association of Chef’s Societies
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6. Dishes are to have an ethnic touch and to be presented in an up-to-date setting and decoration.
7. � e meal to comprise:

A cold appetiser• 
A soup• 
A hot appetiser• 
A main-course with appropriate garnish• 
A dessert.• 

8. Total food weight for the entire menu should be 600/700 gms.
9. Typewritten description and recipes are required.
10. Maximum area 90w cm x 75d cm.

Class 15: Individual Ice Carving
1. Freestyle.
2. 90 minutes duration.
3. Hand carved work from one large block of ice (provided by the organisers).
4. Competitors to use own hand-tools and gloves.
5. A non-slip mat is mandatory.
6. PBefore the competition starts, competitors will be allowed 30 minutes to arrange and temper the ice block.
7. � e use of power tools is forbidden.

Practical Artistic

Class 17: 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 disqualifi cation.
7. Each competitor will be supplied with a standard buff et table on which to work.

3. P120 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. � e use of power tools is forbidden.

Class 18: Dressed Lamb - Practical Butchery
1. Prepare a whole, fresh, dressed lamb carcass into various ready-to-cook joints and pieces, some as required
 by the organisers, the others to competitor’s choice.
2. Make a presentation of the fi nished cuts and off -cuts for exhibiting to the judges.
3. Cuts/joints can be suitable for foodservice or suitable for a retail butchery display.
4. Organisers will supply the dressed lamb for this class.
5. Each competitor will have one banquet table (supplied by the organisers) on which to work.
6. No power tools permitted.
7. Competitors to supply their own:

Tools and knives• 
Twine or netting• 
RED cutting boards (this is a municipality requirement and will be strictly enforced)• 
Garnishing• 
Display trays• 
Sundries• 

8. Time allowed: two hours.
9. All tools and sundries will be inspected to ensure that they are hygienically suitable for food use.
10. Cuts required by the organisers are:
 a) Neck slices or Neck boned.
 b) 1 x shoulder, boned and rolled, tied or netted ready for roasting.
 c) 3 pieces shoulder chops.
 d) Spare ribs.
 e) 1 x 8 rib Frenched rack.
 f) Mid-loin chops from a short loin
 g) 1 x Loin – eye.
 h) 1 x Tunnel-boned leg tied or netted for roasting.
 i) 1 x Seam-boned leg trimmed into its 4 primal cuts plus its bone-in shank.

Class 16: Ice Carving Team Event
1. Freestyle.
2. Two persons per team.

Class 14: An Arabian Feast
1. Present a traditional Arabian wedding feast as it would be served at a fi ve-star hotel in the UAE.
2. Suitable for 10 people.
3. Free-style presentation.
4. � e presentation to comprise the following dishes (both cold food and hot food presented cold).
5. Six cold mezzeh
6. � ree hot mezzeh.
7. A whole Ouzi presented with rice and garnish.
8. A chicken main course (Emirati Cuisine).
9. A fi sh main course (Emirati Cuisine).
10. A lamb main course.
11. A vegetable dish.
12. � ree types of kebabs, one of chicken, one of lamb, one of beef, each with appropriate accompaniments.
13. One hot dessert (presented cold).
14. � ree 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 fi t the available space.
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Class 19: Mezzeh – Practical Cookery
1. Time allowed: 60 Minutes
2. Prepare and present for four persons: � ree 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. � e mezzeh can be representative of any of the following countries:

� e Emirates Culinary Guild is a member of the World Association of Chef’s Societies

� ese notes pertain to all practical cookery classes. � ey 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: � ermo boxes or equivalent. 
 Failure to bring food items chilled will result in disqualifi cation.
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. � e 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 fi lleted 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. If a farce is to be used for stuffi  ng, fi lling, etc., at least one of the four portions must be prepared in front of the 
 judges to show the competitor’s skill
13. 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.
14. Two copies of the recipes typewritten are always required.
15. Submit one copy of the recipe/s to the clerk when registering.
16. Submit one copy of the recipe to the duty marshal at the cooking station.

Notes on the Practical Cookery Classes

Practical Cookery

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 20: Fish & Seafood - Practical Cookery
1. Time allowed 60 minutes
2. Prepare and present four identical main courses using fi sh/shellfi sh as the main protein item.
3. Present the main courses on individual plates with appropriate garnish and accoutrements.
4. Typewritten recipes are required.

Class 21: Beef - Practical Cookery
1. Time allowed 60 minutes
2. Prepare and present four identical main courses using beef as the main protein item.
3. Present the main courses on individual plates with appropriate garnish and accoutrements.
4. Typewritten recipes are required.

Class 22: Poultry – Practical Cookery
1. Time allowed 60 minutes
2. Prepare and present four identical main courses using an item of poultry (quail, goose, duck, chicken, turkey, 
 etc.) as the main protein item.
3. Present the main courses on individual plates with appropriate garnish and accoutrements.
4. Typewritten recipes are required.

� e Emirates Culinary Guild is a member of the World Association of Chef’s Societies
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1. Please read the following regulations carefully. � e instructions contained herein are mandatory. Non-
 compliance with any of the points mentioned could lead to loss of marks or complete disqualifi cations.
2. � e 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.

4. Participation at competition is open to anyone professionally employed in the preparation of food.
5. Unless the organisers specifi cally 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 with the exception of those entering into 
 the Best Artist trophy class.
8. Competitors entering to win a trophy must participate fully in every class entered in order to qualify.
9. Competitors must attend and participate on the date and at the time allotted to them.

10. Please note that there are diff erent forms for diff erent types of entry; 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 organisers along with the requisite fee.
14. Fees must be submitted along with completed entry forms.
15. Fees are payable to:

Account Name: JHFT;• 
Bank: HSBC Bank Middle East – Dubai (UAE)• 
Account No. 021 - 092499 - 002• 
SWIFT Code: BBMEAEAD• 

16. Entries are accepted strictly on a fi rst-paid, fi rst-accepted basis
17. No entry is accepted until the appropriate fee has been received.
18. Entry Fees are non-refundable.

Rules and Regulations for Culinary Competitions

Note

Participation

Competition Entry

19. Ensure that your name (clearly written in block capitals) appears on your entry-form exactly as you would wish 
 it to appear on any certifi cate, letter of participation or posting of results.
20. Any applications for amendments to letters or certifi cates will necessitate:
 a) Return of the original certifi cate
 b) A written confi rmation from the executive chef
 c) A pre-paid fee of Dhs: 100/- (AED: One-hundred) per certifi cate.

Certificates and Letters of Participation

21. Bad hygiene practice will result in disqualifi cation.
22. A professional food-safety company has been engaged to oversee all aspects of hygiene practice at
 the competition.
23. It is quite possible that Dubai Municipality Food Control Section will conduct its own hygiene inspections as 
 and when it sees fi t.
24. � e 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

40. Each exhibit must be the bona fi de work of the entering competitor. It must be solely the work of the 
 competitor and must be certifi ed as such by his Head of Department or General Manager.

25. � e Emirates Culinary Guild (ECG) is the body responsible for the creation, organisation and administration of 
 the competition.
26. � e competition is governed by and construed according to the rules of the organisers.
27. � e organisers have sole authority to adjudicate on any matters pertaining to the competition.
28. Entrants’ acceptances of participation in the competition are construed as confi rmation of their undertaking 
 to submit unconditionally to the jurisdiction of the organisers in regard to all aspects of the Emirates
 Salon Culinaire.
29. � e address of the ECG for all correspondence and inquiries referencing culinary competitions is: � e Emirates 
 Culinary Guild, PO Box 71963 Dubai, United Arab Emirates.
 Tel: + (9714) 3403128. Fax :+(9714) 3473742. Email: theguild@emirates.net.ae

30. Each competitor is allowed one helper to assist with carrying equipment. No other help is allowed to a 
 competitor within the preparation area.
31. A competitor must wear full; freshly laundered chef’s uniform with appropriate headgear and footwear when 
 attending at the exhibition.
32. A competitor’s helper must wear full; freshly laundered chef’s uniform with appropriate headgear and 
 footwear when attending at the exhibition.
33. Competitors that are incorrectly dressed at a competition will not have their exhibits judged.
34. Helpers that are incorrectly dressed will not be admitted to the exhibition.
35. 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.
36. 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.
37. 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.
38. Any competitor not in place and ready to start at least fi ve minutes before the time a competition commences, 
 will be disqualifi ed.
39. Competitors and helpers are forbidden from approaching or speaking with or at a judge without the express 
 permission of the organisers.

Hygiene

Exhibits

The Secretariat

Competitors and Helpers



64 Gulf Gourmet  |  January 2011 Gulf Gourmet  |  January 2011 65

� e Emirates Culinary Guild is a member of the World Association of Chef’s Societies � e Emirates Culinary Guild is a member of the World Association of Chef’s Societies

41. 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.
42. All exhibits must be of edible substance except for framing, socles and stands where they are allowed.
43. It is forbidden to use any living entity whatsoever as part of an exhibit (e.g. tropical fi sh).
44. It is forbidden to depict religious, nude, semi-nude or political themes in an exhibit.
45. All exhibits must be suitable for presentation as a decorative item in a restaurant or banqueting setting.
46. An exhibit must not carry any logo, label or mark of identifi cation; however, competitors must be able to 
 identify their exhibit if required.
47. Competitors are responsible for their exhibits and should ensure that they are available in their proper place 
 for judging on the day and time specifi ed.
48. No preparation or fi nishing of exhibits is allowed in any area except the designated preparation area at the rear 
 of the competition area.
49. Finished exhibits must be placed in the position indicated by the organisers.
50. No interference with an exhibit is allowed once the organisers have deemed it as submitted for judging.
51. 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.
52. 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.
53. Failure by a competitor to register or exhibit at the specifi ed time could result in disqualifi cation.
54. Exhibits which are removed by competitors without permission of the organisers will not qualify for any 
 kind of award.

55. A Marshal-at-arms will be recognisable by a badge displaying the logo of the Emirates Culinary Guild
 and the legend ‘Marshal’.
56. Marshals are charged with ensuring that the rules and regulations of the competition are observed
 by all concerned.
57. Competitors, helpers and visitors are all obliged to cooperate with the marshals - without question,
 at all times.

58. Gold, silver and bronze medals and certifi cates and certifi cates of merit are awarded solely at the discretion of 
 the judges.
59. � e decision of the judges is fi nal and each competitor is required to abide by it without comment.
60. Medals will normally be presented at 18:00 each day. � is may change according to circumstance.
61. Any medal or certifi cate 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.
62. A competitor or his/her helper must be correctly dressed as stipulated in the rules when collecting medals
 or certifi cates.
63. Incorrectly dressed competitors/helpers will not be allowed access to the awards area.

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

Competition Marshals

Awards

Copyright
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65. � e organisers are entitled to cancel or postpone the Salon, or to alter the duration, timing or schedule
 of any event.
66. � e 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.
67. � e organisers will not under any circumstances be held liable or responsible for the loss or damage of any 
 exhibit, equipment, goods or personal eff ects.

68. All queries must be submitted by email to: theguild@eim.ae. � e question and answer to each query will be 
 broadcast to all entrants.

Disclaimer

Queries

5. Closing date for entries is February 1st 2011. However, practical cookery classes are normally fully subscribed 
 and closed well before the closing date.

Closing Date

1. � e Emirates Salon Culinaire will be held during the Gulf Food Hotel and Equipment Exhibition from February 
 27th to March 2nd 2011
2. � e venue is Zabeel Hall at the Dubai International Convention & Exhibition Centre
3. � e entrance fee for single entries is Dhs.100 (AED. One Hundred) per person per class, unless otherwise 
 stated in the Rules and Regulations or the Class Briefs.
4. � e fee for entry to the trophy classes is as follows:
 i. Best Cuisinier – � e Emirates Salon Culinaire- Dubai 2011 AED:500/- per person
 ii. Best Pastry Chef – � e Emirates Salon Culinaire- Dubai 2011 AED:400/- per person
 iii. Best Artist – � e Emirates Salon Culinaire- Dubai 2011 AED:500/- per person
 iv. Best Arab National – � e Emirates Salon Culinaire- Dubai 2011 AED:300/- per person

Entrants to a trophy class must enter and fi nish in all and only those classes that pertain to the trophy for which they are 
entering. No other classes may be entered into by a trophy entrant.
� e required classes are:
Best Cuisinier:
 i. Class #10. Five-Course Dinner Menu
 ii. Class # 21. Australian Beef Practical Cookery
  
� en any and only one of:
 i. Class # 20. Fish & Seafood Practical Cookery
 ii. Class # 22. Poultry Practical Cookery

ADDENDUM – The Emirates Salon Culinaire 2011

Venue & Entry Fees

Trophy Entry
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In order to qualify for inclusion in the points tally for Best Cuisinier Trophy a competitor must win three medals, at least 
one of which must be a gold medal.

Best Pastry Chef:
 i. Class # 01. Practical Cake Decoration
 ii. Class # 03. Four Plates of Dessert
 iii. Class # 06. Friandises, Petites Four

In order to qualify for inclusion in the points tally for Best Pastry Chef Trophy a competitor must win at least two medals.

Best Artist:
 i. Class # 07. Chocolate Showpiece
 ii. Class # 09. Open Showpiece
 iii. Class # 15. Individual Ice Carving
 iv. Class # 17. Practical Fruit & Vegetable Carving

In order to qualify for inclusion in the points tally for Best Artist Trophy a competitor must win at least three medals.

Best Arab National:
 i. Class #13. New Arabian Cuisine
 ii. Class # 14. An Arabian Feast
 iii. Class # 19. Arabic Mezzeh Practical Cookery

In order to qualify for inclusion in the points tally for Best Arab National Trophy a competitor must win at least one medal.

A team of WACS (� e 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 debriefi ng 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. 
� e judges will then apportion marks that accord with their perception of the standard reached. � e 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.

� e scaling for awards in all classes is as follows:
Points
100  Gold Medal with Distinction with Certifi cate.
99 – 90  Gold Medal with Certifi cate.
89 – 80  Silver Medal with Certifi cate.
79 – 70  Bronze Medal with Certifi cate
60 – 69  Certifi cate of Merit
� ereafter  Certifi cate of Participation

Corporate and Establishment Trophies
� e corporate and establishment trophies available are:

Best Eff ort by an Individual Establishment – � e Emirates Salon Culinaire
� is trophy is awarded to the establishment whose competitors gain the highest total combined points from the medals 
won from all of their entries.

Best Eff ort by a Corporation – � e Emirates Salon Culinaire
� is trophy is awarded to the corporation whose competitors gain the highest total combined points from the medals won 
from all of their entries.

Point Value of each Medal Won:
Gold Medal with Distinction 6 Points
Gold Medal    5 Points
Silver Medal   3 Points
Bronze Medal   1 Point
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Judging and The Awards System
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NEW MEMBERS

Al Seer is the leader in FMCG distribution in the 
Lower Gulf. In existence since 1969, Al Seer has 
been associated with the growth of some of the 
biggest brands in the business. Kraft, Fonterra, 
India Gate, United Biscuits, Hindustan Unilever, 
Heinz, Mazola, Ferrero, Reckitt Benckiser, Glaxo 
Smith Kline, Colgate Palmolive, and Kimberly-Clark 
are just a few of our partners. In addition Al Seer 
also has wide range of Frozen products which 
include Meat, Poultry, Frozen Vegetables etc.

Al Seer currently works with a large number of 

hotels and restaurants to fulfill their needs in both 
the food and non-food categories.
Some of Al Seer’s unique strengths include:

A team of top-notch professionals with • 
extensive experience in the Food Service 
arena who can cater to individual needs in an 
efficient and cost effective way.

Consolidation of products from across the • 
globe.

A wide assortment of products to makes Al Seer • 
a one stop source for most requirements

A state of the art warehousing facility (HACCP • 
certified), backed by an extensive logistics 
setup, ensures the best quality of product 
delivered in a timely manner.  

Al Seer channel specialists are happy to help 
address all type of requirements across the UAE, 
with a custom made solution.

Alfred Vaz, S. Chandrasekhar and C. B. 
Shankar, AL Seer Group, receiving the 

membership certificate from Chef Uwe 
Micheel, President, Emirates Culinary Guild

Le Roi Basilio, Rajesh Kumar and 
Thomas Das, FANTCO, receiving the 

membership certificate from Chef 
Uwe Micheel, President,
Emirates Culinary Guild

Faisal Al Nusif Trading Co. L.L.C, (FANTCO) was 
incorporated in 1996 in Dubai, with an objective to 
Import Export & Distribution of food and non food 
products. 

The Managing Director H.E. Faisal Abdul Latif Al Nusif, 
a Kuwaiti National, is the Vice Chairman of Kuwait 
Sheraton Hotel and an Ex-director of RAK Bank, 
UAE. The Local Sponsor, Lt. Col. Saeed Mohamed 
Saeed Al Jarwan, is in Dubai Government Service.
FANTCO is a one stop shop Food Service Solution 
provider,primarily sourcing premium US Beef 
(several programs and grades),portion control 
steaks, premium veal cuts from Holland  (both milk 
fed and rose), frying solutions, sea food, sauces 
and condiments  and other quality products used 
in the HORECA business.

Our team are committed to giving our customers the 
very best in terms of service, and uncompromising 

quality. We offer a cost effective tailor made food 
service solution depending on your needs or menu 
requirements thus enabling you to take care of your 
business and to delight each of your guests with an 
excellent dining experience. 
The company is also engaged in offering logistic 
solutions for all of the major US Chain restaurants 
offering specialized restaurant products  and 
solutions whether it be portion control products , 
sauces and marinades or any other product. 
Give us a call if you need a very specific product 
and we will source it for you! 

FANTCO is a HACCP certified company which has 
its own storage facility for Frozen, Chilled and Dry 
products with an around the clock delivery service 
FANTCO is in the business of building bridges and 
relationships and that will always be the heart of 
our business in the truest sense. So we’ll keep 
working on building strong relationships sourcing 
and providing you with great food from all over the 
world.

We never compete on price, only on value. Our 
customers understand value above price. 
You can reach us on +9714 3390919 or Contact 
Rajesh on + 971 50 5595098 (rajesh@fantco.net) or 
Le Roi on +97150 4828942 (leroi@fantco.net).
We MEAT your needs! Call FANTCO – THE GOOD 
FOOD PEOPLE!
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Boecker Public Health, the region’s largest Pest 
Management, Food Safety and Professional 
Disinfecting services, provides World Class 
services for the most demanding commercial, 
food service and residential sectors.
With its ISO9001:2000 certification, and its EPA 
approved products that are all licensed by local 
authorities, Boecker has been positioned as 
a renowned leader in the field of public health 
with a well founded expansion in the Middle East 
region and West Africa.
Boecker is committed to provide high quality 
Pest Management Services for Residential and 
Commercial Customers, serving the most vital 
sectors of the economy.
Boecker’s Pest Management Programs are 
Innovative, Safe and Highly Effective.
Boecker Food Safety provides:
- Food hygiene training recognized by the 

leading regulatory bodies worldwide.
- Professional consultancy to build safe 

food systems like the GCP (Good Catering 

Practices), HACCP (Hazard Analysis & Critical 
Control Point) and ISO22000.

Designed closely with regional laws and 
requirements, our services provide all food 
handlers with the required food-safety knowledge, 
working systems and certification.
Boecker offers the Microbe Control System - 
Microbecs™ to safely and effectively eliminate all 
microorganisms and provide a long term sanitized 
environment for working and living.
Boecker’s Affiliations

Boecker is an ISO9001:2000 certified company • 
and an innovator in Quality Standards.
Boecker is an active member of:• 

The National Pest Management Association * 
- NPMA, USA
The British Pest Control Association - BPCA, * 
UK
The Royal Society of Public Health - RSPH, * 
UK (Corporate Member)
The Society of Food Hygiene Technology * 
- SOFHT, UK
The International Food Protection * 
Association - IFPA, USA
The Chartered Institute of Environmental * 
Health - CIEH, UK
The International Food Safety Executives * 
Association - IFSEA, USA

Maher Nassar and Antoine Abdel 
Sater from Boecker receiving 

the membership certificate from 
Chef Uwe Micheel, President, 

Emirates Culinary Guild
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