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One thing in your kitchen you cannot cook 
without…

Ginger.

Your favourite kitchen appliance-… 
My blender.  It’s so fast, you can actually 

freeze things in it.  

If you had your own restaurant, what kind 
of cuisine would you serve?

I would serve Mediterranean food.  I 
specialise more in French cuisine, but I’ve 
been in Asia for a long time, so I would serve 
Mediterranean food with an Asian twist.

Your favourite restaurant in Dubai…
I like Buddha Bar.

Where do you plan to retire and how?
Singapore is home, but it could also be an 

island like Phuket or Bali.

  CHEF OTTO WEIBEL

Decision makers...
CHEF ANDREW BENNETT

Your breakfast this morning…
The 24 fish dishes I’ve been tasting for the 

last five hours!

Who cooks at home?
I do. My wife can’t cook an egg. Sunday is 

cooking day and I cook for the whole week so 
my wife is free to run our three boys around.

Do you see your kids follow in your 
footsteps one day?

No, they’re mostly tennis players. They see 
the hard work, the long hours - I’m always 
travelling, hence never at home. They want to 
do something less stressful.

What does Dubai mean to you?
Food and beverage concepts, great 

inventions, everything is bigger with no 
expense spared. You can think of an idea and 
go make it happen. There’s creativity, lots of 
chefs and great opportunity. And the speed 
and great wealth to make things happen - 
it epitomises the opportunities in hospitality 
because it is all here.

Your favorite hotel…
The Emirates Towers - it’s sharp.

CHEF BERND-MICHAEL UBER

Your favourite cuisine…
Anything with a kick.

What do you think makes a good 
restaurant?

I had restaurants of my own and they didn’t 
last. Customers are no longer loyal, we had 
good food, good ambience, and good prices 
along with friendly staff, but another place 
opens up 100 metres down the street and 
they move to the new place just to be seen at 
the new hip and happening spot.
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Would you go to a restaurant again if their 

service was poor but their food was good?
It’s all a package deal, the entire combination 

has to come together or it won’t work.

What does Dubai mean to you?
It’s exciting. I love it, it’s wild. It is ever 

changing and never at standstill. I find it 
fascinating.

Who cooks at home?
My wife. I assist when we do Italian, but 

on a domestic scale, I’m very traditional and 
I think a woman does it in a much nicer way. 
I really enjoy it, because it is comfort food 
passed down from generations, and at most 
times, better than the expensive restaurants 
I’ve eaten at.

  CHEF GARTH STROEBEL

What does Dubai mean to you?
It means this kind of a food show. Not the 

kind of place to come on a holiday, but to 
come for food shows, good times, good food, 
and to see how the chefs and the Guild have 
grown.

Your favorite restaurant…
I don’t have one. Each time I go to a new 

restaurant, I find it’s even better than the last 
one.

Who cooks at home?
My wife can’t cook, but don’t tell her that! 

My son likes my wife’s cooking – but he’s a 
teenager so he likes to eat rubbish!

One thing in your kitchen you cannot cook 
without…

Garlic.

Where do you plan to retire and how?
A place with warm climate, by the sea, 

with good food, and where they grow grapes 
because I like grape juice. Somewhere in the 
south of France, for example, Provence, Nice 
or St Tropez maybe.

  CHEF GISSUR GUDMUNDSSON

This morning in Dubai…
I set the alarm wrong and woke up late, 

rushing to get here on time. I took a taxi and it 
was the cabby’s first day at work so that was 
interesting.

Your favorite restaurant in Dubai…
Somebody took me to the Sky View 

restaurant at the seven-star hotel, Burj Al Arab. 

I thought it was fantastic! I felt like a king.
What does Dubai mean to you? 
Hot weather! The building designs are 

amazing, takes guts to build. It is the future.

Where and how do you plan to retire?
I would like to lie on the beach with a 

glass of beer in one hand and my woman in 
another - I’ll die a happy man. Somewhere 
hot, maybe in southern Europe, because it’s 
closest to Iceland, my home.

Whose cooking do your kids like better, 
yours or your wife’s?

Mine. My wife cooks all week and I cook on 
special occasions.

CHEF HUBERT OBERHOLLENZER

Your favorite type of cuisine to cook…
Italian. I like spaghetti.

What makes a good restaurant?
Service is important, as well as good food 

and ambience.

One thing in your kitchen you cannot cook 
without…

Pepperoni.

Whose cooking do your kids like better, 
yours or your wife’s?

My wife, since she does the cooking at 
home.

Where and how would you retire?
In Dubai, if I could afford it.

  CHEF KARLHEINZ HAASE

Your favorite type of cuisine to cook…
I like German, both traditional and 

international kitchen.

One thing in your kitchen you cannot cook 
without…

Vinegar - different types of vinegar.

Your favorite kitchen appliance…
I am very traditional. I do most things 

manually. I have some pots and pans and lots 
of knives. I still have knives from back in my 
apprenticeship days, and I still use them. I 
bought my favorite knife 15 years ago in Hong 
Kong.

If you had your own restaurant what kind 
of food would you serve?

I would make different tables and put a 
different menu for each one. For example, 

a table menu for India, Germany, Asia, and 
France. If you are sitting at the French table, 
you can only order French cuisine.

What does Dubai mean to you?
It was nothing and now it is everything. 

How fast it has grown, working day and night 
putting up huge buildings.

CHEF MARCO P. BRUSCHWEILER

Who’s cooking do your kids like better, 
yours or your wife’s?

I have one daughter and she likes my wife’s 
cooking. She makes lovely Thai food.

What do you think makes a good 
restaurant? 

Good food and ambience, it all has to work 
together. You need good staff that knows you 
and greets you when you keep going back. 

Would you go to a restaurant again if their 
service was poor but their food was good?

Probably not, but if the food was average 
and the service was great I would go back.

One thing in your kitchen you cannot cook 
without...

Garlic.

Your favourite kitchen appliance…
A blender to make all my Asian pastes for 

my Thai cooking.

  CHEF NORBERT GIRNTH

What do you think makes a good 
restaurant?

Good food, friendly service and value for 
money.

Would you go to a restaurant again if their 
service was poor but their food was good?

Maybe, but I would tell them what I was 
served and how. You have to let them know 
if you are not happy, and if they still don’t 
change, then I won’t go there again.

Taste or presentation…
A balance between both. Food should be 

appetising. If it pleases the eye, you will try 
it.

What does Dubai mean to you?
I love the architecture, beautiful buildings 

and hotels and lots of money as well.

Your favourite hotel in Dubai…
I love them all, as long as they are clean and 

convenient. But you pay big for convenience.

  CHEF RALPH PORCIANI

Your favorite type of cuisine to cook…
I love to cook with scallops. I cook different 

types of fish with vegetables because they go 
very well together. 

Your favorite type of cuisine to eat…
Italian, fresh pasta and gnocchi. 

Whose cooking do your kids like better, 
yours or your wife’s?

My wife is a really good cook. She cooks 
British food; the kids get a really well-balanced 
meal with meat or fish and vegetables and 
a great British pudding at the end. We also 
participate and cook together; it’s a great 
bonding experience.

Do you see your kids following in your 
footsteps one day?

I’ve got a 13-year-old and he’s got his 
own set of knives. He has shown interest in 
cooking, before golf stole him recently, so 
maybe one day.

Where do you plan to retire and how?
I’m 45, and I would stop tomorrow if I could. 

I started working very young so I feel I’ve 
already put in my share and I am of retirement 
age today. I spent all that time away from my 
kids and today, looking back, I would swap all 
that for more time with them.

  CHEF RAMAN KHANNA

What do you think makes a good 
restaurant?

Location, serving food people like to eat and 
not what the chef wants them to eat, and the 
service. People want to be acknowledged, not 
neglected, so give them good service.

Would you go to a restaurant again if their 
service was poor but their food was good?

Sure. Depends how bad the service was.

Who’s cooking do your kids like better, 
yours or your wife’s?

Mine. There are certain things that my wife 
cooks better. We have one teenage daughter 
who used to like my cooking better when she 
was younger.

Do you see your daughter following in 
your footsteps one day?

She loves to bake and does a lot of baking. 
I’m not going to stop her; but this is a very 
hard profession. If she has the aptitude and 
the attitude, I will guide her.

Where do you plan to retire and how?
It would be between India, the US and the 

UAE. I would semi-retire - have a 20-seat 

restaurant in 10 years so I could do five days 
and one service, just for fun.

  CHEF ROBERT OPPENEDER

Your favourite type of cuisine to eat..
Thai and Italian.

What do you think makes a good kitchen?
Service, kitchen and the atmosphere.

Would you go to a restaurant again if their 
service was poor, but their food was good?

Yes, but I will warn them to change if they 
want to keep me as a customer.

What makes a meal complete?
Presentation and flavour.

One thing in the kitchen you cannot cook 
without…

Austrian rum.

  CHEF SCOTT WEBSTER

This morning in Dubai…
I arrived this morning from Australia at 

4:30am, slept for half an hour and got to the 
event at 7.00 am. It took me 26 hours to get 
here from Australia - that’s how committed I 
am!

Your favourite cuisine to cook…
I like to cook a combination of both 

traditional Asian and fusion Asian food. I serve 
Indonesian, Cambodian, Vietnamese and 
Chinese food at my restaurant in Australia.

What do you think makes a good 
restaurant?

Staff! You need good food and a good wine 
list, but if something goes wrong you need 
good staff to handle it.

Would you go to a restaurant again if their 
service was poor but their food was good?

No. I think service is too important. 

Your favourite restaurant in Dubai…
The Asian noodle place at the Emirates 

Towers and Bab Al Shams - I like the Arabian 
experience there.

  CHEF TAREK MOURIESS

Your favourite cuisine to eat...
My mom’s cooking. I like home cooking.

Your favourite restaurant in Dubai.
I like small Indian restaurants serving puris 

and parathas. In the big restaurants, I mostly 

go for the comfort. I like a small Indian 
restaurant on Diyafah road.

What does a good meal consist of?
It has to taste good and come from the 

heart. It has to be cooked passionately.

Your favourite kitchen appliance.
My knife. 

One thing in your kitchen you cannot cook 
without.

Cumin and coriander.

  CHEF WERNER KIMMERINGER

Your favourite type of cuisine to cook…
Anything with fresh ingredients and fresh 

vegetables cooked with modern style.

Your favourite type of cuisine to eat…
In Germany, I like sausage, in India I like 

Indian, and here, I eat Middle Eastern. I also 
like pastas and risottos.

Your favourite restaurant in Dubai…
Verre by Gordon Ramsay.

One thing in your kitchen you cannot cook 
without…

Salt. 

Taste or presentation…
Taste. Some dishes cannot look fantastic, 

like biryani, but it can taste great.

  CHEF WOUTER LAP JR.

Your inspiration for cooking…
The bonding of family while cooking and 

while eating. Everyone centred around the 
kitchen table making food, eating food and 
discussing the day’s emotions.

What makes a meal complete?
Your companion.

Whose cooking do your kids like better, 
yours or your wife’s?

We always cook together. My daughter likes 
cooking and my son loves eating.

Do you see your kids follow in your 
footsteps one day?

Absolutely not, I discourage that. I want 
them to do something different and something 
they love.

Where and how would you like to retire?
Three months in Switzerland, three months 

in France, three months in Holland and three 
months in Dubai.




