
2
issue

num
ber

Septem
ber 2013

Health
corner

Secret
recipes

Gerard
Moss

/06
/09
/16



FP AD



   Top Secret Recipes 

Health Corner

About Intercat

  Bring out the Royalty in You 

Home from Home

Culinary Artist

4
6
9

10
16

28

167483

News Menu

Choose Right

Products You Can’t Live Without

Intercat AUH kitchen

30
34

36
39





Rumours Magazine is not a rumor anymore!

It has become a designated and virtuous publication 
in the UAE market. Therefore, I would like to thank 
and congratulate Rumours team for the remarkable 
and notable achievement they have made, hoping we 
continue together on the path of success.

I would like to take the chance to apprise of the 
continuous development and expansion of our Central 
Kitchens as we aim to ensure the highest level of hygiene 
and increase our production rate.

Because continuity is the key, Intercat is fully dedicated 
and focused to keep up the progress and improvement 
unceasingly, seeking modern machineries, state-of-the-
art technologies, fresh concepts, novel perceptions, 
new acuities and more to come.

Food is definitely the star in the catering world, but it 
is only one part of the equation, where emphasis has 
morphed to satisfy all senses: sight, hearing, touch, 
smell and taste.

Whether we serve 50, 500, 5000 persons or even 
more, the goal remains the same: to deeply satisfy our 
distinguished and eminent customers.

MR. ROGER CHAMMAS
Regional Managing Director
P.O. Box 52044 Dubai, UAE
Email: roger.chammas@intercatgroup.com

MR. PATRICK GEBEILI
Business Development Director
P.O. Box 52044 Dubai, UAE
Email: patrick.gebeili@intercatgroup.com
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Business Development Manager
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Email: ramy.sayah@intercatgroup.com
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MS. MYRIAM EL SAYEGH
Sales Executive 
P.O. Box 52044, Dubai, UAE
Email: myriam.elsayegh@intercatgroup.com

MS. GHINWA YAMMINE
Marketing and Communication Executive
P.O. Box 52044 Dubai, UAE
Email: rumours@intercatgroup.com
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TOAST

Want a delicious breakfast with excellent coffee? Want 
to smell warm bread and taste fresh juices? Need a 
quick lunch on the run, a healthy soup, or a tasty 
salad? Are you craving for an exquisite dessert or 
some fresh sandwiches?
Toast is definitely all you need!
Located in the heart of the mall of Emirates, Toast is the 
ultimate place that fulfills all your cravings. It is your regular 
stop on the go and the most trusted café in your busy city.
That’s the kind of place everybody needs, pretty 
much every day!

MASHAWI

Missing your mom’s food? Looking for an authentic 
Lebanese cuisine with a rich variety of fresh daily dishes? 
Want to grab some lovely appetizers and mezzah?  Seeking 
a place for special gatherings, good food, and shisha?
MASHAWI is definitely the answer.
Located in the heart of Greens, at Dubai and Ibn 
Battuta Malls, Mashawi is the place to be!
With a friendly and familiar concept, Mashawi focuses 
on fresh and quality ingredients along with the rich 
variety of its menu and its special recipes that satisfy 
each and every one. 

Intercat is all about great 
food and great service,

about
intercat



RAFFINE

Planning a special occasion? Looking for something 
extraordinary? Preparing a surprise at home, your 
office, or a special place? Arranging a gala dinner, a 
wedding, or a special event? 
Raffine provides you with a prestigious, stylish and 
delicious banquet for all your occasions and celebrations, 
anywhere and no matter how many persons you have 
invited. Let’s not forget the comfortable service and 
the elegant atmosphere that Raffine offers along the 
unforgettable taste of their nourishment.
Since its inception in the year 1993, Intercat Group 
has strived to be a professional catering company, 
dedicated to achieve complete customer satisfaction 
by providing excellent hospitality, personalized service 
and exceptionally delectable cuisines. It prides itself 
on its friendly and dedicated team of professionalism, 
its passion for quality ingredients, use of high-tech 
equipment, and its continual commitment to provide 
great tasting food every time.

Intercat Group has built up a clear understanding of the 
market requirements. And with its dedication, passion, 
professional drive, it continues to flourish and evolve.  

Raffine
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COMPLEx CARBOHYDRATES
As opposed to simple carbs, such as refined sugar 

products, sugary foods, candy, chocolates and 

processed foods; complex carbohydrates are digested 

more slowly and so prompts the brain to release more 

serotonin (the feel good natural chemical in the brain) 

for a longer period of time. What are complex carbs? 

They range from all wholegrain products such as 

brown bread, brown rice, whole wheat cereals, beans 

and lentils to oatmeal. Complex carbs can also help 

you feel balanced by stabilizing blood sugar levels 

reducing the risk of feeling weak or faint when under 

stress and pressure throughout the day.

BLACK TEA
Research suggests that black tea can help you recover 

from stressful events more quickly. One study compared 

people who drank 4 cups of tea daily for six weeks 

with people, who drank a tea-like placebo. The real tea 

drinkers reported feeling calmer and had lower levels of 

cortisol (the stress hormone) after stressful situations. 

When it comes to stress, the caffeine in coffee can 

boost stress hormones and increase blood pressure, 

so the alternative of Black Tea is more beneficial.

Stress Busters:
Stress reducing food

Probably as prevalent as the common cold if not more, stress, in this day and age, can take over people’s 

lives and if not alleviated, it can lead to serious health issues. People who are under constant stress are more 

vulnerable to everything from flu to high blood pressure and heart disease. Stress management can be a 

powerful tool for wellness. Although there are many ways to cope, one strategy is to eat stress-fighting foods. 

Read on to learn how these stress fighting foods can help.

SPINACH
Popeye never lets stress get the best of him – thanks 

to the magnesium in his spinach. Too little magnesium 

may trigger headaches and fatigue, increasing the 

effects of stress. One cup of spinach goes a long way 

toward replenishing magnesium stores. Not a spinach 

eater? Try some cooked soybeans or a filet of salmon, 

also high in magnesium. Green leafy vegetables are 

a rich source of magnesium try to include them in all 

your meals.

AvOCADOS
One of the best ways to reduce high blood pressure 

is to get enough Potassium -- and half an avocado 

has more potassium than a medium-sized banana. 

In addition, guacamole offers a nutritious alternative 

when stress has you craving a high-fat treat.



health
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ALMONDS
Almonds are packed with helpful vitamins. There is 

Vitamin E to boost the immune system plus a range of 

B vitamins, which may make the body more resistant 

during bouts of stress such as depression. To get 

the benefits, snack on a quarter of a cup every day 

make sure they are raw and not roasted or salted 

though. They can be added to foods as well if not 

eaten whole.

FATTY FISH
To keep stress in check, make friends with fatty fish, 

which contain the good fat. Omega-3 fatty  acids, 

found in fish like salmon and tuna, can prevent surges 

in stress hormones and protect against heart disease, 

mood disorders like depression, and premenstrual 

syndrome. For a steady supply of feel-good omega-3s, 

aim to eat 90 grams of fatty fish at least twice a week.

ORANGES
Oranges make the list for their wealth of Vitamin C. Studies suggest that this vitamin can reduce levels of stress 

hormones while strengthening the immune system. In one study done on people with high blood pressure, 

blood pressure and cortisol levels (a stress hormone) returned to normal more quickly when people took vitamin 

C before a stressful task. Vitamin C isn’t just restricted to oranges though; all citrus fruits are high in this vitamin 

as well as certain other fruits, such as kiwis and strawberries contain high levels of Vitamin C. Green leafy 

vegetables also are  great candidates. It’s best to eat these fruits and vegetables when they’re whole rather than 

juiced, since in the juicing process the amount of Vitamin C is reduced.

RAW vEGGIES
Crunchy raw vegetables can help fight stress in a 

purely mechanical way. Munching celery or carrot 

sticks helps release a clenched jaw, and this can 

ward off tension. 

Last but not least...
DE-STRESS WITH ExERCISE
Besides changing your diet, one of the best stress-

busting strategies is to start exercising. Aerobic 

exercise increases oxygen circulation and produces 

endorphins -- chemicals that make you feel happy. 

To get the maximum benefit, aim for 30 minutes of 

aerobic exercise three to four times a week.

Dalia Shukri, R.D
Nutritionist & Quality Assurance officer

dalia.shukri@intercatgroup.com
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top secret 
recipes

1.   Eggplant big size: 3 pcs of 2 cm thickness

2.   Tomato: 1 piece

3.   Onions: 1 small onion

4.   Garlic: Half gloves

5.   Olive oil: 2 tablespoons

6.   Fresh basil: 3 leaves

7.   Tomato paste: 1 teaspoon

8.   Salt / Pepper

9.   Shrimps medium size: 6 pieces

10.   Mozzarella cheese: 100 gr.

11.   Parmesan cheese: 20 gr.

“Marinated
 Eggplant
 Parmigiana ”

Task Breakdown
Slice the eggplant into round whole pieces; dip the pieces it in salt, pepper, olives oil, and grill their both sides 
until cooked. Heat a pan with olive oil; add the hashed onion, garlic, tomato (all small cubes), salt pepper, and 
fresh basil. Next, cut the shrimps into big pieces, and add them to the sauce. Put the stuffing on the middle of 
the eggplant, and roll it as per the picture. Once you’re done with the wrapping, add the cheese on the top and 
put it in the oven for one minutes until the cheese melts. 

Dress it in plate as per the photo.

The Corporate Executive Chef

RONY . R . DONA



NAPKIN ETIqUETTE
Put your napkin in your lap shortly after you sit 

down. Use it for blotting or patting your lips; it is 

more preferable than a washcloth-style wipe. Just 

remember that this square cloth should never do 

double duty as a handkerchief.

When the meal is finished, traditional etiquette says you 

shouldn’t place your napkin on the table until the host 

or hostess has done so, signaling the meal’s end. The 

practice is largely obsolete, but remembering it may 

come in handy if you’re in a group that leans toward 

formality. In any event, leave the napkin to the left of the 

setting in loose folds, positioned in such a way where 

the dirty part is out of sight.

bring out
the royalty

in youEat Like a Royalty

Knowing how to behave and knowing which utensils to use at a formal 

dinner is essential if you want to make a good impression. Whether 

you’re at an elegant dinner party or eating at a 5-star restaurant, you can 

show your knowledge of proper etiquette without being intimidated.

BREAD AND BUTTER ETIqUETTE
If you want a piece of bread and the bread basket is 

close to your place setting, it’s perfectly fine to pick up 

the basket and ask, «Bread, anyone?» After everyone 

has been served, pick out a piece and put it on your 

bread plate, along with a pat or two of butter. If the butter 

comes in a dish, use your butter knife to scoop out a 

portion to deposit on the edge of the bread plate. Once 

you’ve taken a piece of bread from the basket, it’s yours: 

Don’t tear off a portion of a slice and then put the rest 

back in the basket. Put your bread on the bread plate. 

Each time you want some, break off one or two bites’ 

worth, butter it while holding it on the plate and eat. Don’t 

hold your bread in one hand and a drink in the other (the 

polite diner uses only one hand at a time), and don’t take 

the last piece of bread without first offering it to others.

/ 10 / bring out the royalty in you



UTENSIL PLACEMENT
Generally, you can follow utensil placement in order from the one farthest from the plate 

and work your way inward. Forks go on the left, with the salad fork first, and then the 

dinner fork beside the plate. On the right side of the plate you will find the knife, appetizer 

or salad knife, spoon, soup spoon, and oyster fork. The knife blades should be positioned 

with the cutting sides closest to the plates. The fork and knife closest to the plate are for 

eating your main course.

The dessert fork or spoon in most cases will be placed parallel or diagonal to the 

edge of the table near the top of your plate. In some cases it may be set on the empty 

dessert plate. Not all formal place settings will have all 

the flatware mentioned; you will only find it if you will 

need it for one of the courses.

In all but the most informal restaurants, good 

manners require that you observe a number of 

civilities and procedures, from the proper use of 

your napkin and buttering your bread to enjoying 

your coffee and dessert. 

FIRST COURSES
Appetizers are eaten with the small fork to the left of the dinner fork. If you’re having 

soup, the server will probably bring the soupspoon with the soup; if it is already part 

of the place setting, it is to the right of the knife or knives.

When eating soup you should use the bowl-shaped or larger oval spoon. Keep the 

soup bowl firmly on the table; never lift or tilt it. Scoop the soup away from you starting 

at the center of the bowl. Bring the spoon to your mouth and tilt it while sipping soup 

from the edge. You should never make a slurping noise when eating soup.

If a platter for sharing has been ordered -say, of antipasti or stuffed mushrooms- it is 

passed around the table, with each diner holding it as the person next to him serves 

himself, using only the serving utensils provided.



MAIN COURSES
The period spent eating the main course is meant to be enjoyable, but sometimes 

uncertainties or difficulties will creep in. Following are some of the problems that 

might crop up and tips for how to deal with them:

The food arrives at different times. If a significant time elapses between the arrival 

of the respective diners’ hot dishes, the host (or if there is none, the other diners) 

should urge the first who have been served to go ahead and eat. If everyone is 

having cold dishes, follow the rule of waiting until everyone is served.

You want to send food back. As a rule, send a dish back only if it isn’t what you 

ordered; it isn’t cooked to order it tastes spoiled; or you discover a hair or a pest. 

Just speak calmly and quietly to the server when making the request.

Your side dishes come separately. When vegetables are served in individual small 

dishes, it’s perfectly proper to eat them directly from the dish. Or, if you choose to 

transfer the food to your dinner plate, use a fork or spoon to carefully slide them onto 

the plate. You could also ask your server to transfer the side dish to your plate when 

he brings it. If necessary, ask for the empty dishes to be removed so that the table 

isn’t overcrowded.

BEvERAGES
Before taking a sip of water, wine, or any other 

beverage, blot your lips with your napkin to keep the 

glass from becoming soiled. 

When you drink water, tea, coffee, wine, or any other 

beverage, put down your utensils before picking up 

the glass or cup. After you use each piece, rest it on 

the edge of your plate; don’t put it back in the lineup.

You want to taste one another’s food. Accepting another 

person’s offer to taste a morsel of his dish –or offering a 

bite of yours- is fine as long as it’s handled unobtrusively. 

Either pass your bread plate to the person so he can 

put a spoonful on it or (if he’s sitting close by) hold your 

plate toward him so that he can put the morsel on the 

edge. Do not hold a forkful of food to another diner’s 

mouth, and don’t ever spear something off the plate of 

anyone else.

You’re faced with unfamiliar foods. If a food you’re not 

sure how to eat comes on a platter of appetizers -a type 

of sushi, perhaps, or crab in the shell- you, as a polite 

diner, have three choices of how to proceed: 

/ 12 / bring out the royalty in you



FRUIT AND CHEESE
It’s possible that a fruit course may be served at some 

point during the meal-either with the salad, after the 

main course (in that case, often with cheese), or as 

dessert.

The days of peeling your own fruit are largely past, but 

a whole fruit should be quartered, cut up, and eaten 

with a knife and fork. Cheese, seen on the menu in 

many upscale restaurants, is served before the dessert 

course. The server will either bring a tray of cheeses 

or wheel out of a cart, suggesting the most suitable 

choices. Slices of different types are then arranged on a separate plate (often 

centered with a piece of fruit, a wedge of fig, or plum cake) for each diner. While the 

cheese can be eaten on bread, the full flavor comes through if you eat it with a 

knife and fork. Start with the milder cheeses and progress to the strongest.

1 Wait until someone else starts to eat and follow suit. 

2 Ask how the food should be eaten (fingers or fork, for example). 

3 Avoid the food altogether. 

You’re not sure how to rest your utensils. During the meal, never place a fork or 

spoon you’ve been using directly on the table. Instead, place the utensil diagonally 

on the edge of your plate, not propped against it like an oar. In fact, how you place 

your utensils on your plate is a code to the waiter, letting him know whether you have 

finished a course. 

DESSERT
In some place settings, a 

dessert spoon and fork 

are placed horizontally 

above the dinner plate. 

Use the fork for eating and 

the spoon as a pusher-

or vice versa, depending 

on the softness of the 

dessert.



HOT TOWELS
In some upscale restaurants, steamed hand towels 

are brought to diners at the end of the meal. Use the 

towel to wipe your hands and, if necessary, the area 

around your mouth. (Wiping the back of your neck 

or behind your ears is best not done in a restaurant). 

Most waiters will take the towel away as soon as 

you’ve finished, If not, leave the towel at the left of 

your plate, on top of your loosely folded napkin.

ExCUSING YOURSELF
When you need to get up to go to the restroom, it isn’t necessary to say where 

you’re going-a simple «Excuse me, please; I’ll be right back,» is sufficient. At 

other times, a brief explanation is in order: «Please excuse me while I check with 

the babysitter.» Leaving without a word is rude.

GROOMING AT THE TABLE
In most circumstances, it is more polite to excuse yourself and put on lipstick in 

the ladies’ room than to do it at the table. What you should avoid is a primping 

routine-no compact, no powder. And then there’s that never-to-be-broken rule: 

whether you’re a man or a woman, don’t use a comb at a restaurant table, nor 

should you rearrange your hair or put your hands to it wherever food is served. 

Using dental floss at the table is a major never-ever. Believe it or not, some 

people have no qualms about doing something so private in public. 

COFFEE AND TEA
If a waiter places a pot of coffee or tea on the table but 

doesn’t pour, the person near the pot should offer to do 

the honors, filling her own cup last. Two other points:

Do not take ice from your water glass to cool a hot 

drink. Just be patient. 

Do not dunk doughnuts, biscotti, or anything else into 

your coffee.
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Atlantis, The Palm

 Atlantis, The Palm is the first entertainment 

resort destination in the region, located at the 

center of the crescent of The Palm Jumeirah, Dubai. 

Opened in September 2008, the unique ocean-themed 

resort features a variety of marine and entertainment 

attractions, as well as 17 hectares of waterscape 

amusement at Aquaventure Waterpark, all within a 46 

hectare site. It is home to one of the largest open-air 

marine habitats in the world, with over 65,000 marine 

animals in lagoons and displays including The Lost 

Chambers Aquarium, a maze of underwater corridors 

and passageways, providing a journey through 

ancient Atlantis. Aquaventure features 18 million liters 

of fresh water used to power thrilling waterslides, a 

2.3 kilometer river ride with tidal waves and pools, 

water rapids and white water chargers. Dolphin Bay, 

the unparalleled dolphin conservation and education 

habitat, was created to provide guests a once in a 

lifetime opportunity to learn more about one of nature’s 

most graceful mammals.  Atlantis,The Palm is also 

known as the culinary destination in the region with 

a collection of world-renowned restaurants including 

Nobu, Ronda Locatelli and Rostang. The resort boasts 

an impressive collection of luxury boutiques and 

shops as well as extensive meeting and convention 

facilities. To date, Atlantis, The Palm has won over 

300 service industry awards.

Could you please describe the history of this magical 

place, Atlantis, The Palm, highlighting some of the major 

milestones that have occurred since the Hotel opened?

Gerard Moss

Senior Vice President of HR at Atlantis, The Palm



home
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When did you join Atlantis and where has your career with Atlantis taken you?  

    I have worked with Kerzner International for about 15 years now. After a career that was primarily focused 

on the financial industry, I began my hospitality career at Atlantis, Paradise Island in the Bahamas. I 

was integrally involved in opening Atlantis, The Palm Dubai with regards to staffing the hotel, building 

the housing accommodation, developing the various departments within HR such as Learning and 

Development, Employee Marketing, Employee Relations, Talent Development, Employee Restaurants, HR 

Systems, Administration and the Government Relations functions. 

I joined Atlantis, The Palm Dubai as Vice President of HR and within a year and a half, I was promoted to 

Senior Vice President of HR (SVP). Currently, my team comprises over 70 colleagues from 30 different 

countries, in two separate locations - at Atlantis and Jumeirah Village Circle. However, this is not the entire 

extent of my team. Ultimately, I operate with a team of over 3000 colleagues, who come from 83 different 

nationalities and who bring the myth of Atlantis to life for our guests. 

Can you tell us more about the nature of the services

that Atlantis offers to the hospitality sector? 

     Atlantis – the flagship resort on The Palm – was the 

first resort to open its doors on Dubai’s revolutionary 

island. Created by Kerzner International Holdings 

Limited, a leading international developer and 

operator of destination resorts, the stunning resort 

welcomed their first guests on 24 September 2008.

With its enviable location atop the crescent of 

The Palm, the opening of Atlantis was a landmark 

event, redefining tourism in Dubai as the first 

truly integrated entertainment destination resort.  

Reflecting Chairman Sol Kerzner’s vision to transport 

guests into a dazzling, imaginative world, the resort 

encompasses a 46 hectare site with 17 hectares 

of water themed amusement at Aquaventure 

Waterpark, extensive fresh and salt-water pools 

and lagoon exhibits, an open-aired marine habitat 

 ” Redefining Tourism    
  in Dubai ”

second only to Mother Nature, a seemingly endless 

stretch of beach, luxury boutiques, numerous 

dining choices including three world renowned chef 

restaurants, an exciting nightlife experience, ShuiQi 

Spa & Fitness, and 5,600 square meters of meeting 

and function space. 

 

As the Middle East’s leading entertainment 

destination, we are constantly innovating and 

offering new ideas and options. Most recently, 

we have introduced a series of live entertainment 

events through the home-grown platform of “Live@

Atlantis.” The eclectic mix of concerts includes live 

performances from award-winning acts and world 

class DJs originated from international markets.  

In 2013, “Live@Atlantis” has hosted events for the 

Indian, Arabic and European markets. 



What would you like to accomplish at Atlantis over the next few years?

       At Atlantis we are known for our iconic resort but we are also known for our high service standards and for 

constantly innovating and setting new standards for the industry. I want to ensure that our Talent Development 

capability continues to expand and match our developments in Dubai and beyond. The three most important 

aspects of our business are  1)People   2) People  3) People.   We must continue to grow and develop them.

Sandance is Atlantis, The Palm in Dubai’s day-to-night 

music festival, held on the resort’s Sandance Beach. 

A showcase of international acts, Sandance starts with 

chill out sounds on the beach in the afternoon, with 

the tempo rising after sunset, continuing until the early 

hours. International and local guests enjoy an incredible 

music festival atmosphere, as the world renowned acts 

perform overlooking the spectacular Dubai skyline.

I am also very pleased to share that we are increasing the amount of water thrills and spills with the expansion 

of Aquaventure.  Already the number one waterpark in the region and in Europe, guests and visitors alike will 

be able to start enjoying the new experiences in August 2013.
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Could you tell us about any future plans for Atlantis (upcoming projects, new facilities, new services, or new 

geographical regions that you will be concentrating on, etc.)?

 Kerzner  International is always expanding. We recently signed a new project with One & Only hotel in 

Saudi Arabia as well as  in China and Montenegro a few months back. There are several other plans for new 

hotels in the pipeline. At Atlantis, The Palm we are expanding in terms of F&B outlets, entertainment venues, 

spa services, retails space and other hospitality related services. The most exciting project coming up at 

Atlantis, the Palm next month is the expansion of Aquaventure.

The Aquaventure  development will feature a soaring 40 metre tower – The Tower of Poseidon - packed 

with heart pumping rides will be unveiled in August 2013. This innovative addition to the already existing 

waterpark will feature a number of world firsts, including the world’s largest diameter slide, the world’s first 

vertical banking family ride with a double hump at the end, and first double slide within a slide experience, 

allowing tube riders in one ride to watch the other ride sliders dramatically in action, suspended above them. 

Cutting-edge technology will test adventure seekers to their limits, whilst those looking for shared thrills will 

What are some of the things you’re doing at Atlantis  

to promote green meetings?

 The Atlantis Environment Committee has been 

instrumental in implementing numerous energy saving 

initiatives which help with the conservation of water 

and electricity. We are involved with recycling at the 

hotel and at our accommodation and many corporate 

social events and sports activities - Nike Night Run, 

Walk for Autism, Pink is Punk are just some of them. 

What are the typical roles and responsibilities of a 

senior person in the Human Resources management? 

And what facilities & resources do you have in place 

to do this, including workforce?

 A senior person in the HR department deals 

with a variety of employee as well as business 

issues. I currently have a team of over 70 colleagues 

in HR working in various departments such as 

Talent Development, HR Admin, Employee Housing, 

Employee Marketing, Employee Relations, Learning 

and Development, Government Relations and 

Remuneration and Benefits.



be able to enjoy friendly competition with friends and 

family. The development includes two family rides 

which will make it possible for groups of up to six 

people to share the adrenalin of the ride together, as 

well as two rides which allow racing and competition 

between dare-devil friends; both the first of their kind 

in the Middle East. 

 

Once the new development is complete, the 

17 hectare waterpark will feature two enormous 

waterslide towers, and over 18 million litres of fresh 

water to power a thrilling array of waterslides, as well 

as a zipline circuit providing an exhilarating sky-high 

experience, the longest river ride in the Middle East 

at 2.3 kilometres long, with tidal waves and pools, 

water rapids and white water chargers, not to mention 

the 700 metres of white sand beach overlooking The 

Palm.  We are all very excited about this new addition 

to Aquaventure! 

Furthermore, all these developments of the Kerzner 

Brand create new and incredible opportunities for 

those esteemed colleagues who work with us and 

for those who plan to work with us. I believe these 

are the most exciting times in the history of Kerzner 

International. I look forward to the development of our 

community and the development of our workforce. 

” The first truly 
integrated 

entertainment 
destination

resort ”
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Chef Franz Paul Wieser is the Executive Chef of Sofitel Abu Dhabi Corniche. 

Over the years, his knowledge has been enriched by his academic studies, 

notably at a Professional culinary school in Passau, Germany, and hotel 

school Kermes in Munich, Germany. He concluded his studies by fulfi l l ing 

the requirements for master culinary diploma. 

Prior to this position, Franz served as an Executive 

Chef in different key hotels such as Shangri-la 

Surabaya in Indonesia as well as Hotel Dorint 

Novotel in München City, and Hotel Mercure Orbis 

in Munich, Germany, which both fall under Accor 

Group, one of the worldwide leading Hospitality 

Groups to which Sofitel luxury hotels belongs. 

In addition, Chef Franz held the position of an 

Executive Sous Chef of Shangri-la Barr Al Jissah 

Resort & Spa in Sultanate of Oman. 

Most recently, from March 2011 to February 2013, 

Franz was the Executive Chef of Melia Hotel in 

Hanoi, Vietnam. 

Chef Franz strongly believes that prodigious 

results can be achieved by hard work and team 

spirit, in which this combination truly serves a 

successful vision and mission. 

Accolades and Recognitions:
2008: Oman Awards, Sultanah Restaurant – Best international fine dining

2008: Shangri-la Ambassador Training, Shangri-la Muscat

2008: Hotel of the year, Shangri-la Barr Al Jissah Resort & Spa

2004: Present member of the Restaurant Management Team “Accor Germany”          

2004: Present member of the Testing Committee in Munich, Germany

 

Franz Paul Wieser 
Biography
Executive Chef, Sofitel Abu Dhabi Corniche



Authorised Distributor: Technical Supplies & Services Company L.L.C.
P.O. Box: 69, Dubai, UAE | Telephone: +97143431100 | Facsimile: +97143438226  
email: tssc@eim.ae | web: www.tsscdubai.com
Leaders in Turnkey Solutions for Commercial Kitchen & Laundry Equipment.
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Rotana’s Al Maha Arjaan
is located in the centre of Abu Dhabi, in the heart of 

the main business district and shopping area. With 

unobstructed views over the city, Al Maha Arjaan is 

ideally placed within walking distance of the Corniche 

Park, banks, and shopping malls; the hotel is just a 

short drive from popular sites including Abu Dhabi’s 

Gulf Club and Capital Garden.

Experience the luxury in each of the 288 rooms 

that provide business travelers exclusive privileges, 

executive desk/ seating area, wireless high speed 

Internet access connection, two digital lines, interactive 

32” LCD TV with 30 channels, individual A/C control, 

shaving mirror, hair dryer, iron & iron-board, mini bar, 

kitchenette, coffee maker and daily newspaper.



Overlooking the panoramic vistas of Abu Dhabi, 

Al Maha Arjaan’s fully equipped gym features 

professional instructors with a vast space of total 

luxury. The Spa offers holistic rejuvenation and 

relaxation in a setting of complete tranquility. Along 

with further treatment facilities, Al Maha Arjaan 

includes a high-performance fitness center, a unique 

designed rooftop pool and outdoor Jacuzzi with a 

poolside bar for snacks, cocktails and refreshments.

The City Café, an all-day dining restaurant, is located 

in the lobby floor and offers themed nights with a 

wide selection of cuisines. With a rich buffet and à la 

carte service, City Café offers its guests the perfect 

arena, where they can sip cocktails or afternoon tea 

and enjoy something from the dessert display.

Al Maha Arjaan Hotel Apartments is 30 minutes away 

from Abu Dhabi Airport and offers free private parking 

that is available on site.

Al Maha Arjaan



The King of Chefs

George Auguste Escoffier was born in the Provence 

region of France in October 1846. When he turned 13, 

his father took him to Nice where he apprenticed at 

a restaurant owned by his uncle, thus beginning the 

famous career that he enjoyed for the next 62 years.

His culinary career took him many places, from the 

early years at the fashionable Le Petit Moulin Rouge 

and several other restaurants in Paris, to Monte 

Carlo, Switzerland, and London.   

It was in Monte Carlo that Escoffier met Cesar Ritz. 

The pairing of Escoffier and Ritz brought about 

significant changes in hotel industry development 

throughout the ensuing years, raising the standards 

of hospitality to considerable heights, where Escoffier 

developed a superior reputation for haute cuisine. 

Three of Escoffier’s most noted career achievements 

are revolutionizing and modernizing the menu, the art 

of cooking, and the organization of the professional 

kitchen. Escoffier simplified the menu as it had been, 

writing the dishes down in the order in which they would 

be served (Service à la Russe). He also developed the 

first à la Carte menu. 

He simplified the art of cooking by getting rid of 

ostentatious food displays and elaborate garnishes 

as well as by reducing the number of courses 

served. Escoffier also simplified professional kitchen 

organization, as he integrated it into a single unit from 

its previously individualized sections that operated 

autonomously and often created great wasted and 

duplication of labor. 

Throughout his career, Escoffier wrote a number of 

books, many of which continue to be considered 

important today. Some of his best-known works 

include Le Guide Culinaire (1903), Le Livre des Menus 

(1912) and Ma Cuisine (1934).

In addition to making changes in the culinary world, 

Escoffier undertook several philanthropic endeavors 

including the organization of programs to feed the 

hungry and programs to financially assist retired chefs.  

Escoffier received several honors in his lifetime. The 

French government recognized Escoffier in 1920 by 

making him a Chevalier of the Legion d’Honneur, and 

later an Officer in 1928.

The honors due Escoffier can be summed up by a 

quote from Germany’s Kaiser Wilhelm II when he told 

Escoffier, “I am the Emperor of Germany, but you are 

the emperor of chefs.” 

culinary
artists

An exceptional chef, restaurateur, and culinary writer, who popularized 

and updated traditional French cooking methods…

A legendary figure among chefs and gourmets, and one of the most 

important leaders in the development of modern French cuisine…

He is referred to by the French press as Roi des cuisiniers et Cuisinier des rois…

Escoffier was France’s preeminent chef in the early part of the 20th century…
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Who is
Greenland UAE?
Greenland UAE is one of the fastest growing human 
resource consultancy based in Middle East, GCC, 
Asia offering a wide range of innovations and HR 
solutions backed by an efficient team and strong 
partners.
The main focus of Greenland is to increase 
productivity by improved quality, efficiency and cost 
reduction to the workforce. Greenland provides an 
expanded variety of services for the companies in the 
region including outsourcing, permanent recruitment, 
employee assessment and selection, training, head 
hunting and staffing.

Why choose Greenland?
Our geographic locations
(UAE, Oman, Lebanon, Bangladesh) gives us the 
strength in providing fast and direct services our 
direct branches in less time and cost.

Fast Time Response
Given the continuous requirement from client varied 

in all fields backed with high technology we adapt 
to store and modify our data base which enable us 
to reduce time limit to meet the special need of the 
customer and provides you with the best choice.

Diversity of workforce:
-leads to easier recruitments for various nationalities
-improves team morals
-increases creativity
Smooth communication skills with candidate and 
clients

Our mission
Provide customers with utmost workforce solutions.

Our vision:
our vision reinforce that every challenge is our targets 
and every customer is our opportunity of success.
This vision fuel the passion that we have to our 
customers, pushing us to provide innovative solutions 
for our customers, to uniquely meet their needs.



Working in restaurants is a lifestyle, a professional 

calling that still manages an inspiring progress in the 

face of 15-hour work days. It’s a high-risk, highly-

rewarding industry driven by professionals who devote 

their lives to food and drink. 

The one of a kind, ICC is back. The three-day culinary 

symposium gathers more than 140 of the world’s 

most innovative chefs, pastry chefs, mixologists, 

and sommeliers to present the latest techniques and 

culinary concepts to their peers—i.e., you. 

From September 29 to October 1, you’ll have the 

opportunity to attend Main Stage Demonstrations, 

Hands-on Savory, Pastry, and Mixology workshops, 

Wine Tasting Seminars, and Business Panels on 

current industry topics, all gathered under the umbrella 

of this year’s ICC theme, Guts and Glory: Leaving It All 

on the Line.

Join us as we celebrate the people and forces behind 

culinary greatness at this year’s ICC. 

8th Annual StarChefs.com 
International Chefs Congress
StarChefs.com invites you to the 8th Annual StarChefs.com International Chefs Congress, 

September 29 – October 1, 2013 in New York City.
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Paco Torreblanca puts olive oil to use in lieu of 
butter during «A Peek into Pasteleria Totel.»

Chef Bart Vandaele of Belga Café – Washington, DC, 
browses micro greens at the ICC Products Fair.



The Good Food Guide 2013 
Chef of the Year

news
menu

It’s tough to be at the top. In the shadow of Gordon Ramsay for so long, it’s been 

easy to overlook the fact that Clare Smyth is The Good Food Guide›s highest-rated 

female chef. Clare Smyth and her team have been on a culinary fact-finding mission 

to some of the pace-setting redoubts of the nueva cocina in northern Spain, and the 

research has paid handsome dividends.

New dishes have been developed, all stamped with a gracefully light touch and an 

even firmer grasp of the seasonality, which is the determined signature of this hard-

working chef. We are delighted to be celebrating Clare’s de serving achievements by 

naming her as our Chef of the Year in The Good Food Guide 2013.›  

Congratulations, Clare, on your well-deserved award!

Clare Smyth has been recognized of her 

focused and faultless cooking and delivering 

a menu of graceful new dishes alongside 

glorious classics.  The Good Food Guide’s 

anonymous inspectors lauded her food as 

both delicate and generous, and praised her for interpreting and adapting Gordon 

Ramsay’s approach to modern French cooking and really making it her own.

Restaurant Gordon Ramsay has also secured the 4th spot in the revered Top 10 

restaurant listing in The Good Food Guide 2013, making Clare Smyth the highest 

scoring of all female chefs featured in the guide.

Elizabeth Carter, Consultant Editor of The Good Food Guide, comments on what 

made Clare Smyth stand out this year:

Clare Smyth of Restaurant Gordon Ramsay has taken the 

prestigious title of Chef of the Year in The Good Food Guide 2013.  

Additional note: in mid-February 2013 it was announced that Clare would be going 

into partnership with Gordon Ramsay to become chef patron of Restaurant Gordon 

Ramsay, which is to be re-launched after a refurbishment in spring 2013. 
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Every year, The Good Food Guide team awards 

‘Editors’ Awards’ to restaurants that deserve the 

highest recognition. For the 2013 edition, the team is 

delighted to confer the following awards:

CHEF TO WATCH
Dave Watts, Cotswold House, Chipping Camden 

BEST SEAFOOD
The Seahorse, Dartmouth, Devon

PUB OF THE YEAR
The Plough Inn, Longparish, Hampshire

BEST vALUE FOR MONEY
Create, Leeds

WINE LIST OF THE YEAR
Drake’s Restaurant, Ripley, Surrey 

BEST CAFÉ
Food by Breda Murphy, Whalley , Lancashire

BEST NEW ENTRY
The Gunton Arms, Thorpe Market, Norfolk 

The Good Food Guide Editors’ 
Award Winners, 2013

CHEF TO WATCH: 
Dave Watts

Dave Watts, who trained under Raymond Blanc, 

produces exquisitely balanced, often complex, dishes 

that are beautiful to behold. His dishes are well 

thought-out, lauded with superb ingredients. There’s 

undoubtedly plenty of culinary flair (and now Dave Watts 

has been given free reign, so we expect to see some 

great things). However, for customers the bottom line 

is the final bill, which represents good value, affordable 

local prices, and high quality of the food.

www.cotswoldhouse.com 

PUB OF THE YEAR: The Plough Inn
We’ve had our eye on James Durrant ever since he 

took over from Jason Atherton as executive chef at 

Maze. But impressed as we were by his cooking skills 

during his short sojourn at Maze, we’ve been bowled 

over by his approach to running the Plough. He’s not 

trying to do London fine dining in the country since the 

food here is simple, local and seasonal, backed up by 

real ales and a well-considered wine list. Every country 

village should have a pub like this – very much part 

of the community with its convivial atmosphere and a 

feel-good factor that’s the result of good food (from 

lunchtime sandwiches to Casterbridge beef fillet for 

two), impeccable service and accessible pricing.

www.theploughinn.info 

BEST SEAFOOD: The Seahorse
This is simply a terrific place. Clearly Mitch Tonks’ 

Seahorse is the kind of approachable eatery you can 

make friends with. It’s not cheap, but you get what 

you pay for – superb fish, which is Tonks› stock-in-

trade, and it shows:  ozone-fresh, often roasted in 

the wood-fired oven – and the wine list bristles with 

imaginative bottles from artisan producers, chosen 

for their affinity to the food. There’s a lovely warm 

atmosphere too, helped by extremely friendly and 

knowledgeable service.

www.seahorserestaurant.co.uk 



BEST NEW ENTRY: The Gunton Arms
Something of a game changer when it comes to eating out in the country – the Gunton Arms has reinvented 

the rural inn giving it the twenty-first century feel. One part has been turned into a pub, and the other two 

parts to a hotel and restaurant.  Its chil l-out 

atmosphere and easy-going service works well 

with the period charm of the baronial furnished 

building and idyll ic rural location in the grounds 

of a country estate.

The on trend bar snacks (venison sausage rolls), 

some of Norfolk’s finest ales, roasted meats cooked 

over a vast open fire, plus designer details and 

luxurious touches, all come at reasonable prices.

www.theguntonarms.co.uk 

WINE LIST OF THE YEAR: Drakes
Ever since Steve and Serina Drake turned this clock-

fronted Georgian house into a destination restaurant, 

their ambition has rarely gathered dust. Not the least 

glory of the place, however, is the fantastic wine list, 

the work of a true devotee, backed up by sensitively 

proffered advice. Burgundy leads the way, with rich 

pickings from the Languedoc, Rhone and Savoie, but 

there are idiosyncratic numbers from elsewhere, too.

www.drakesrestaurant.co.uk 

BEST vALUE FOR MONEY: Create
Create aims to help people back into work. It was 

opened by a social-enterprise outside catering company 

with Richard Walton-Allen, former executive chef at 

Harvey Nichols, Leeds, at the helm. He has shaped a 

colorful contemporary restaurant – big city eatery that 

is genuinely user-friendly – with a strong, seasonally 

changing menu delivering an appetizing menu of earthy 

seasonal dishes at very reasonable prices.

www.foodbycreate.co.uk 

BEST CAFÉ: Food by Breda Murphy
This daytime only venue always attracts reams of praise for smiling efficient service 

and a continually changing selection of delicious food. It’s an appealingly simple 

venue that chimes with the times with its devotion to realistic prices – without 

compromising the quality of the ingredients.

www.foodbybredamurphy.com
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La Cafette provides a new restaurant experience 

by creating a “context” for enjoying dining or just 

coffee or tea. We are specialized in fresh salads and 

organic soup. There is definitely a lot to choose from 

our daily salad bar and soup counter. We also take 

pride in our fresh crepes and waffles and our wide 

range of vegetarian options, gluten free breakfast, 

and a diverse choice of desserts along with other 

food varieties. 

Our service is very friendly, and our loyal client 

base ensures that the staff is aware of the likes and 

dislikes of each customer, which creates a special 

bond between La Cafette team and its clients.

La Cafette meals are affordable; our prices range 

between 60 to 100 AED per person.

Why we love it: Other from dining at La Cafette, you 

can organize your baby shower or birthday party at 

La Cafette. We take care of the decoration, birthday 

cake and even the giveaways for you!   We also 

do customized cake, cupcakes, cookies, macaroon 

and sweet stuff for all occasions.  

La Cafette, Carpe Diem

What is it? La Cafette is a specialty coffee house and brasserie based on a 

broad and creative selection of beverages and European dishes in a matchless 

atmosphere. The unique concept of combining interior design with high quality 

food is what has made La Cafette, Jumeirah successful. La Cafette is not just 

another coffee shop, but a venue where people come to relax and savor a coffee 

with a magazine, even entertain acquaintances, or meet friends while enjoying a 

scrumptious breakfast, lunch or dinner or perhaps just a Brussels waffle.



choose
right

What to wear: “Come as you are” is the way we 

want you to show up at La Cafette. Our aim is to make 

you feel comfortable in order to enjoy your experience.

Who to take: feel free to bring your friends or your 

family to enjoy the brunch every Friday & Saturday 

from 11 a.m. to 4 p.m. You do not need to worry 

about reserving beforehand during weekdays. 

However, we advise that you book your Friday and 

Saturday brunch reservation in advance. Just call 

043443629. 

What’s new: As of October 1, we will be launching 

the special family brunch, so bring your loved ones 

along, and let them indulge in a various activities that 

will certainly put a smile on their faces. These include 

balloon bending, face painting, craftwork, and many 

more games…

Where to park: Free parking is available at town 

center mall for all customers.

For more information join our Facebook page:

“La Cafette, Carpe Diem.”



      ELRO HPC uses a high-pressure jet for ultra-fast 
cleaning. That makes for unbeatable cost savings.

     For easy cleaning, it is essential that appliances 
are perfectly assembled. The ELRO hygienic link joins 
work surfaces and unit fronts almost seamlessly, 
making for quick, easy and hygienic cleaning. 

   For absolute hygiene, attention must be paid to 
every detail. The hinge meets the highest standards 
for easy cleaning, maximum stability and long 
service life.

Specification:
Capacity: 295 litres
Electric heating system, 
connected load (kW/A): 45.0 / 65.0
ELRO QCS (Quick Cook Select)
ELRO HPC (High Pressure Cleaning)
ELRO PMS (Power Management System)
ELRO PCS (Pressure Control System)
ELRO WDS (Water Dosing System)

Features: 
   The High-speed system increases productivity 
by factors: it features the performance of a combi-
steamer – but, unlike conventional devices, does it 
in a matter of seconds and directly inside the pans 
or kettles. 

   Using and controlling your appliances is child’s 
play with the ELRO QCS: cooking programs can 
be called up according to food type and consistent 
cooking processes are guaranteed.

     The main basic preparation methods have already 
been stored in the system in order to make best use 
of the multifunctional features of ELRO appliances. 
Methods are programmed into the ELRO QCS 
recipe book so that they can be called up quickly 
and easily.

   Energy containment is the chief design priority. 
That means keeping energy and heat where they 
belong, by insulating the entire cooking chamber for 
example. The closed ELRO vacuum heating system 
is so effective that it guarantees ultra-fast heating-
up times, with minimum energy consumption and no 
maintenance costs.

ELRO Pressure Cookers 2300 
DGN3
Healthy, efficient cooking with or without pressure +60% 
Productivity, +50% Energy Efficiency, +50% Hygiene 
MADE IN ITALY
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MAXIM 30 - Fast onion peeler 
MADE IN ITALY

Fast operation is an important aspect. 
Maxim has been specifically designed to peel onions 
automatically. All you have to do is to load the feeding 
hopper (up to seven Kg of product) and set the 
peeling time on the timer. As onions are processed, 
a water jet instantly eliminates the skins. A stainless 
steel filter provided underneath the machine drain 
prevents the floor drain from jamming with product 
waste. Thanks to its fine abrasive disk, Maxim peels 
delicately without damaging the product. 

The automatic onion peeler is another solution 
offered by Nilma to food processing requirements, 
ensuring excellent performance and savings in 
labour and running costs.

RG 400 
Vegetable preparation machines 
MADE IN ITALY

The greatest versatility and productivity in a very 
compact space.
The RG vegetable preparation machines offer the 
perfect solution to the following problems: reduction 
of preparation times, a perfect presentation of 
processed vegetables, the need for a wider and 
more varied menu, and the observance of high 
hygienic standards. Thanks to their operating speed, 
versatility and easy use, the NILMA vegetable cutting 
machines can slice, chop, dice and shred not only 
vegetables and roots, but also fresh and dried 
fruit, bread and cheese. All this takes little space 
and is done in a very short time. The exclusive 
feed hoppers make the introduction of all products 
extremely simple, allowing a clean and precise 
cut. Thanks to the wide range of cutting tools, it is 
always possible to obtain the required shape and 
thickness, ensuring a perfect presentation. This 
also applies to soft products like tomatoes. 

All these features make the RG cutting machines an 
ideal equipment for the kitchens of commissaries, 
hotels, restaurants and food processing facilities, 
where the quality of the results is very important, as 
well as the labour saving, the versatility of use, the 
reliability, and the safe operation.

Specification :
Loading Capacity : 7kg
Peeling time : 2 minutes
Motor power : 0.75 kW

Specification:  Loading Capacity : 7 kg
   Peeling time : 2 minutes
   Motor power – 0.75 kW

Specification:  Capacity : 2400 kg/hour
   Peeling time : 2-3 minutes
   Motor power – 1.1 kW



BOXER 
Quick garlic peeler
MADE IN ITALY

The only way to avoid an unpleasant waste of time

Our garlic peeler BOXER has been designed to peel 
garlic in a quick, delicate manner to minimize manual 
operations. Garlic peeling is, in fact, one of the most 
annoying and unpleasant operation in the kitchens of 
catering establishments. After the cloves have been 
opened by hand, the operator will load the machine (up 
to 5 Kgs. per load): our BOXER will quickly, softy peel 
each clove and immediately discharge the peel. This 
will be done within a pre-set time and will save up to 
90% of the time normally required for manual peeling. A 
high level of hygiene is ensured thanks to the abrasive 
disk, which can be easily taken off and washed with 
water in a few seconds.

Mareno Gas Bratt Pan 80 Ltr
BR9-8GF
MADE IN ITALY

Gas Bratt pan constructed stainless steel. Motorised 
tilting pan in stainless steel with a capacity of 80 
litres; rectangular design with rounded corners 
for easy cleaning and heavy gauge steel bottom. 
Heating by steel stable-flame burners with pilot 
flame and safety thermocouple mounted under 
the pan. Thermostatic valve providing temperature 
control range of 100

Stainless steel exterior 
Mild steel cooking base for good heat transfer 
80 ltr capacity 
Manual tilting mechanism 
Gas operated 
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Specification:  Loading Capacity : 5 kg
   Peeling time : 2-3 minutes
   Installed power – 0.4 kW

Specification:  Power (watts) - 100
   Electrical connection - 10 amp
   Gas - 76 Mj h
   Machine dimensions (mm):
   800w x 900d x 850h



Located in Musafah area, Abu Dhabi our strong 
workforce in the central kitchen work incessantly 
around the clock to produce 15,000 meals per day 
across 12 nationalities! 

Through two decades of our operation, we have 
continually and consistently been at the forefront 
of providing better services to our customers. We 
pride ourselves in being environment-friendly, and 
hence, we put extra emphasis on physical kitchen 
structure planning alongside state-of-the-art 
imported equipment that can go green. 

We have several initiatives under our Corporate 
Social Responsibility –namely, Go Green campaign. 
Among these projects and enterprises: 

     Proper air cooling management during winter and 
summer seasons to reduce electricity consumption.

   Waste Segregation at source and recycling the 
same to reduce general waste that usually ends up 
in municipal landfills.

   Stringent supplier selection criteria that shares 
similar views and action on going green. 

   Recycling of cartons, plastic, waste oil, metals 
and printer cartridges.

   Using latest equipments that reduce our total 
carbon foot print. 

Our operational processes and controls ensure 
microbiological safety and quality of the food. 
To further enhance ourselves from a proactive 
standpoint, we have recently established an in-house 
quality laboratory that enables us to perform tests 
across our water, hand surface, and food samples. 

Rest assured,
you are well taken care of!

AUH Kitchen

Intercat
AUH 

kitchen



Due credit goes to our workforce, our kitchen is operationally certified with 
the following international standards:

 ISO 9001 – Quality Management System
 ISO 14001 – Environment Management System
 OHSAS 18001 – Occupational Health & Safety Management System
 ISO 22000 – Food Safety Management System
 HACCP

We are always thriving to hold our position as the market leader in the catering 
industry, and as a result we have adopted the below goals which shall be 
achieved in the near future.
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“Our quality management made  
 us the choice of the elite!”



FP AD




