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84 of the world’s finest chefs from 6 continents, 31 
countries, with over 50 Michelin stars, representing 
some of the best restaurants from Brazil to Australia 
who are featured on La Liste, the World’s 50 Best 
Restaurants and with international awards - we 
have indeed Come Together! 

~ FLAVEL MONTEIRO 
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The recipes are presented in a clear and easy-to-follow 
way, with ingredients, methods, preparations and 
photographs of the dishes. The recipes are arranged by 
type of food. 

All measures are level unless otherwise stated. 
Centimeter - cm
Cup - c
Deciliter - dl 
Fluid Ounce – fl oz
Gram - g
Kilogram - kg
Liter - ltr
Milligram - mg
Milliliter - ml
Ounce – oz
Pound - lb
Quarts - qt
Tablespoon - tbsp
Teaspoon - tsp 

CONVERSIONS 
1 teaspoon (tsp) = 5 ml / 5 g 
3 teaspoons (tsp) = 1 tbsp / 15 ml / 15 g 
1 tablespoon (tbsp) = 15 ml / 15 g 
15 tablespoons (tbsp) = 1 cup / 225 ml 
1 cup = 8 fluid oz / 237 ml 
1 pint = 2 cups = 473 ml 
1 quart = 4 cups = 0.95 liters 
1 ounce = 28 grams 
1 pound = 454 grams 
1 stick butter = ¼ cup 
1 deciliter (dl) = 100ml 

WEIGHT 
1 gram = 0.035 ounces 
100 grams = 3.5 ounces 
500 grams – 1.1 pounds 
1 kilogram = 35 ounces 

VOLUME 
5 milliliter = 1 teaspoon 
15 milliliter = 1 tablespoon 
240 milliliter – 1 cup or 8 fluid ounces 
1 liter = 34 fluid ounces 
Liquid measures 
8 fluid ounces = 1 cup = ½ pint = ¼ quart 
16 fluid ounces = 2 cup = 1pint = ½ quart 

TEMPERATURE 
Conversion from Fahrenheit to Celsius: C = (F - 32) / 1.8 
Conversion from Celsius to Fahrenheit: F = C x 1.8 + 32 
20°C = 68°F 
120°C = 250°F 
160°C = 320°F 
180°C = 350°F 
205°C = 400°F 
220°C = 425°F
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It was the evening of March 23rd, 2020 when as I was watching news footage of 
an array of coffins of those fallen from COVID-19 that I first had the inspiration to 
publish this book. I saw people all around me who were taking shelter in their homes 
against this invisible enemy and my colleagues in the restaurant industry suffering. I 
was inspired to find a way for all of us to join together in solidarity with those on the 
front lines of this battle, and connect as one in a celebration of something that we can 
share—great food! 

My goal was to mount the formidable task of getting this book put together and 
published by Sunday, April 12th… an Easter celebration if you will. It is truly amazing 
what you can accomplish when we join efforts. This labor of love was made possible by 
an incredible array of individuals and features 84 of the finest chefs from around the 
world. From 6 continents, 31 countries, with over 50 Michelin stars, and representing 
some of the best restaurants from Brazil to Australia who are featured on La Liste, 
the World’s 50 Best Restaurants, Asia’s 50 Best Restaurants and with a plethora of 
international awards—we have indeed Come Together! 

I want to thank the world’s finest chefs - Heinz Beck, Elena Arzak, Paco Pérez, Alfredo 
Russo, Andoni Luis Aduriz, Niko Romito, Thomas Bühner, Yoshihro Narisawa, Vineet 
Bhatia, Silvia Baracchi, Tano Simonato, Konstantin Filippou, Stefano Baiocco, Sebastian 
Frank, Ana Roš, David Toutain, Manu Buffara, Riccardo Camanini, Antonia Klugmann, 
Marco Martini, Michelangelo Mammoliti, Karime López, Oliver Elzer, Adam Reid, 
Colin Clague, Reif Othman, Francesco Guarracino, Valentino Cassanelli, Giuseppe 
Iannotti, Toni Kostian, Mikael Svensson, Teresa Cutter, Joe Barza, José Luis Vicente 
Gómez, Gary Foulkes, Grant MacPherson, Eszter Palágyi, James Oakley, Sam Aisbett, 
Nate Green, James Knight Pacheco, Luigi Vespero, Carla Pellegrino, John B, Nic 
Vanderbeeken, Salvo Sardo, Steven Smalley, Luca Rosati, Glenn Noel, Giorgio Diana, 
Tim Newton, Jean Winter, Simone Cantafio, Bel Coelho, Saverio Macri, Oli Marlow, Li 
Chi Wai, Craig Best, Daniel Negreira, Francesco Acquaviva, Daniel Chavez, Tamara 
Chavez, Liz Stevenson, Giuseppe Molaro, Javier Guillén, Jérôme Julien, Balazs Enzsol, 
Veronica-Canha-Hibbert, Gaël Claviere, Nouel Omamalin, Samanta Bakker, Ray 
Wong, Stephanie Ceronio, Ryan Harris, Dwiyanti Cintaningrum, Jorge Rivero, Federico 
Teresi, Gianluca Renzi, Gregory Chrismant, Christophe Devoille, Niyati Rao, Mohamad 
Chabchoul, Roberto Segura and Junior Nadje. A special thank you to Elena Arzak for 
the first words; Courtney Brandt, Frank M. Pfaller and Doug Singer for the introduction.

I want to thank my editorial and creative team, as well as the vast array of photographers 
who made it possible for me to visualize these recipes. I’d also like to thank Maria 
Aquino, IZZY, Manuela Filippou, Kurt Berger, Mónica of Restaurante Arzak, Rebeca 
López, Pia Marston, Stephanie Leung, Ellie Taylor-Roberts, Manca Istinič, Zeyneb 
Larabi, Janire Zubizarreta, Alexis Parszos, Patrícia Taqueda, Cristiana Ferrauti, Stacey 
Hawkins, Simona Guarneri, Chiara, Kerstin Riedel, my sister Hanan and all those who 
made it possible for me to complete this book in two weeks. 

I’d also like to also thank those who doubted my ability to get this done—it kept gas in 
my tank! With that said, I give you Come Together – The World’s Finest Chefs!

Be Safe Stay Safe

Flavel Monteiro
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Food feeds the soul. It binds families and 
communities. And never more so than in 
unsettling times like these. The kitchen has 
always been a place to gather, to nurture, to 
share. Cooking for others in times of crisis 
is a show of solidarity. 

The simple act of sharing food builds 
memories that stay with us forever. Now 
is a time to come together and be generous 
with our knowledge. Those who can cook 
can teach those close to them. 

This book helps us reach beyond the walls 
of our kitchens and encourages those who 
are staying home to cook together, to 
experiment with new recipes, to support 
each other. 

ELENA ARZAK
RESTAURANT ARZAK 

DONOSTIA - SAN SEBASTIÁN 
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Globally, these are times we couldn’t have predicted.  That 
we never thought would occur.

What happens next? What can we do in this strange interim?

In my mind, one of the easiest ways to release stress and come 
together (virtually, and from a safe distance, of course) is over 
a plate of food.  While we might not be able to dine out or to 
visit our favorite restaurants, there is still the act of cooking.  Of 
preparing a meal.  For those we love.  For ourselves.  Life goes on 
through breakfast, lunch, and dinner.  Meals continue to bring us 
together throughout the day.

Kitchens may look different where you read this.  You might be 
with your family.  You might be by yourself.  You might have access 
to different produce and proteins than you are used to preparing.  
There might not be the same spices and condiments available.  
And so we adapt.  We change.  We make the best with what we 
have.  Those ingredients will be available again one day, and we 
won’t take them for granted.

In these difficult times, that chefs have given something of themselves 
speaks to their training and dedication to the craft.  Perhaps you’ve 
been fortunate enough to visit one of their restaurants, or be 
familiar with their cuisine.  There could be something aspirational 
in this book for you, or something comforting.  There could be a 
family favorite or something memorable from your home country.  

UNPRECEDENTED 
UNEXPECTED
UNANTICIPATED

It is our hope that you find a recipe that resonates.

Now is the time to come together, in a way that has never been 
necessary.  Order from restaurants that are safely delivering in 
your area.  Buy gift certificates for a future meal.  Tell others on 
social media about outlets and venues that are still open.  Use 
your network to help others, or share what you are making at 
home.

Until the next time we can meet at our favorite restaurant and 
share a meal - stay safe!  

-Courtney BrandtC
O

M
E

T GETHER
THE WORLD’S 
FINEST CHEFS
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“When you 
acknowledge, 

as you must, that 
there is no such 
thing as perfect 

food, only the idea 
of it, then the real 
purpose of striving 
toward perfection 
becomes clear: to 

make people happy, 
that is what cooking 

is all about.”

-Thomas Keller

GETHER
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First of all, on behalf of myself and HoteliersGuild, let me thank our 
new member Flavel Monteiro whose effort to publish this book in such 
incredibly short time is meritorious in all respects and hows solidarity 

that welds us all together! Thank you for giving me the opportunity to 
contribute a few words that hopefully will serve to encourage determination 
and hope. Our thoughts are with our colleagues around the world, our 
loved ones and our staff. These are indeed challenging times and we have 
pledged to do everything we can to support our brilliant and extraordinary 
hospitality industry. We have lived through the effects of numerous crises in 
all parts of the world.

And we have always actively supported our colleagues, employees, guests 
and partners. We will not let this commitment fade, even in the face of a 
pandemic that will undoubtedly go down in the history books.

It is quite possible that we will see significant changes not only in our own 
business segments, but globally once these gloomy days are finally over. 

And here Nelson Mandela comes to mind when he said: “It is what difference 
we have made to the lives of others that will determine the significance of 
the life we lead.” - and may I add ‘…thereafter’

The culinary actors in this book are true geniuses. Admittedly, today we 
are all under extreme stress closing down operations, and cancelling long 
and painstakingly planned events. But especially in those testing times one 
sometimes needs a little distance from everyday life and seek inspiration for 
the future. Thus, I consider this publication as an inspiration and incentive 
also for our young colleagues who are certainly worried about their future 
career. To them I say - and I am sure that you all will add substance to this 
- keep working hard, stay focused and positive! We will always support you!

For now, stay healthy, determined and hopeful!

Warm Greetings,

-Frank M. Pfaller
President | HoteliersGuild

CoutureHospitalityConcept | CEOC
O

M
E

T GETHER
THE WORLD’S 
FINEST CHEFS
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The sharing of food has always been a significant part of the 
human story, as cuisine is one of the main components of 
any culture. Breaking bread brings people together from 

all walks of life, as the dining table seems to have a heartbeat of 
its own. Even when world leaders get together, it is commonly over 
a meal. It erases all borders, as coming together and sharing a 
meal is the most communal and bonding activity in almost every 
part of the world.

Unfortunately, people don’t eat together as they used to. As 
our schedules get busier, the communal dinner table seems 
to have become a relic of simpler times. Creating meals and 
sharing food with others, whether that means catching up over 
a simple dinner or feasting at a major celebration, brings people 
together. Dining provides a comfortable space to talk about our 
days and quite effectively opens an avenue for communication. 
Whether it is discussing our fears and anxieties, or our joys and 
successes, sharing a meal is an instrumental way to maintain our 
relationships.

Food has been a contributing factor of most cultures since the 
beginning of human civilization, and as the incredibly talented 
chefs featured in this book make clear, the developments made to 
this art are simply astonishing. Whether you are cooking up your 
great grandmother’s special Sunday gravy, or your own time-
tested and perfected banana bread, food is directly linked to our 
history, and possibly more importantly, our sense of community. 
Recipes are deeply personal and are best enjoyed when shared. 

When we open our table, we build relationships, love, and trust. It 
engages all of the senses, and when it is sincere, it nourishes the 
mind, body, and spirit.

Food has a great power to build a global village and create 
belonging with others—it brings friends, families, colleagues, and 
people of all backgrounds together. It transcends all boundaries 
and reminds us, even in diversity, how much we have in common. 
Food reminds us of places we have been and the people we have 
known. It always has a story and it is of paramount importance 
that you continue to share yours. 

-Doug SingerC
O

M
E

T GETHER
THE WORLD’S 
FINEST CHEFS
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Arzak is one of the most prestigious references in the history 
of Spanish cuisine. Elena Arzak brings her own sense of 
responsibility and her enormous curiosity. Mother of two 
who was named best Female Chef in the World in 2012 
discovered her culinary vocation at an early age and insisting 

that she wanted to follow in the footsteps of her parents. Elena Arzak is a 
product of both inherited and nurtured talent. Alongside her father, Juan 
Mari Arzak, Elena shares the head chef responsibilities of three Michelin 
starred restaurant Arzak, a must for any dedicated food pilgrim and lover 
of Basque culture.

Elena left home to study in kitchens all over Europe, both in restaurant 
kitchens and a variety of vocational and catering schools. From 1988 to 
1991, she went on to study at the Schweizerische Hotelfachschule Luzern 
in Switzerland while also working at the International Hotel in Zurich 
and the Grand National Hotel also in Lucerne. Elena then went on to 
work in some of the most prestigious kitchens - Le Gavroche in London; 
Troisgros in Roanne, France; and Carré des Feuillants and Vivarois in 
Paris. Short but influential stops were also made at elBulli in 1997 and 
Pierre Gagnaire in 1998.

An accomplished chef with her own personality who is positive and loves 
to interact with different kinds of people, a very practical person who finds 
life to be interesting, not much of a person to get upset about things which 
are not significant and Elena views food in the same way. “My father and 
I work as a duo and have done for many years now. Life in the kitchen is 
very intense. I am very sentimental and not a day passes where I’m not 
moved by something.”

Food is in her DNA… it’s the first thing she wanted to try, “If it wasn’t 
the right thing or it didn’t work out then fine but you need to try the first 
thing you want to do. I was 90% sure but if I were not a chef, it would 
be something related to gastronomy because I like gastronomy.” In her 
family they have a great sensibility when it comes to food. Elena’s aunt 
and her grandmother lived with them and every Saturday morning they 
would cook rice pudding with cinnamon. When she would wake up and 
go to the kitchen, Elena was greeted by the aroma. “I was very small, 
maybe four or five and I still remember when I entered the restaurant, 
there were always crabs boiling so I can recognize that smell of fresh 
crabs.”

At Arzak, she creates an author’s cuisine: a Basque cuisine with research, 
innovation and a desire to be avant-garde, without turning our backs on 
local traditions. ”The use of Basque products as the recipes tie in with the 
region’s code of flavours. She brings all her creative potential to the fore is 
in the laboratory, a small kitchen and workplace housing her own library 
of flavours where she plans new recipes, experiments with surprising 
combinations and works on textures.” 

 ELENA
ARZAK

RESTAURANT ARZAK
SAN SÉBASTIEN, SPAIN 
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PACO 
PÉREZ
MIRAMAR
LLANÇÀ, SPAIN

Paco has made cooking a way of life, born in 
Huelva. When he was just six months old his 
family moved to Llançà, on the Girona Costa 
Brava coast. His first contact with restaurants 
was at El Peña, the tapas bar owned by 

his family in Llançà, where he helped out by serving 
during weekends and holidays. After this experience, 
he continued by taking other temporary summer jobs in 
traditional Catalan restaurants. 

His introduction to the professional kitchen was first 
in France where Paco Pérez trained alongside Michel 
Guèrard, one of the forefathers of “nouvelle cuisine”. 
Finally, Paco joined El Bulli in 1993, for five years. It is 
there that he acquired much of his philosophy of cutting-
edge techno-emotional cuisine. 

In 1997, Paco married Montse Serra and after 
three years of producing modern Catalan 
cuisine in Miramar during the summer seasons, 
he decided to take a step forward and open 
year round. Together, they faced the evolution 
of Miramar, converting the past traditional 
restaurant into the avant-garde cuisine restaurant 
that it is today, a place of pilgrimage for 
contemporary gourmets. His culinary philosophy 
is focused on a cuisine with roots and proximity 
in which creativity and the search for unknown 
horizons flood every dish. The influence of these 
surroundings is not just felt in the restaurant. It 
is also present in the kitchen, where Paco turns 
the sea and nature into mouthfuls of pure art. He 
uses extremely high quality products that come 
from an ideal environment, which Paco Pérez 
knows and looks after to perfection.

Paco found its ultimate explanation in the world 
of emotions, in their inner cosmos. From this 
private brainstorming, in constant dialogue with 
the Mediterranean Sea that lies next to Miramar 
and with the “no memory” dreamscapes, up to 
130 dishes of pure creation are conceived each 
year. But Paco is also a great academic chef, a 
great teacher for his young and enthusiastic 
international team. He cares about everything, 
from the most innovative, surprising and 
provocative dishes on the tasting menu to the 
most affordable dishes on the a la carte menu, 
where he offers the same exacting perfection as 
he does in the tasting menu. 
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HEINZ
BECK

LA PERGOLA
ROME, ITALY

Heinz Beck is known as one of the most notable 
“Masters” of gastronomy in the world. With 
his unique interpretations of the modern 
kitchen, Heinz Beck thoughtfully curates 
ingredients and implements innovative 

techniques to convey simple components into highly 
evocative dishes.
 
Beyond an excellent career as a highly decorated chef, 
Heinz Beck has been heralded as a leader in Italian and 
Mediterranean culinary tradition. Born in Friedrichshafen, 
Beck is a careful observer of food effects on the body. 
His profound understanding of culinary culture is revealed 
in several of his noteworthy articles, which address more 
than culinary practices. “As I often say, at first I desired to 
be a painter, due to the love I have for art, but my family 
opposed, so I decided to dedicate myself to a profession 
that could allow me to express my creativity.”

For more than 20 years, he has had important 
collaborations with national and international scientists, as 
well as Italian universities, concerning the good balance 
between food and health. Today, Beck consults on several 
businesses and offers the same attention to detail that 
his guests receive at his Three Michelin star restaurant La 
Pergola in Rome, as well as his restaurants worldwide. 
This is a testament to the genius of Heinz Beck.

A genius of our time, in which different attitudes evolve into 
different arts. Beck, a multi-starred and widely awarded 
chef with prizes including the Five and Six Star Diamond 
Award by the American Academy of Hospitality Sciences, 
the Gold Medal at the Foyer of Artists, an international 
prize awarded for the first and only time in 40 years to 
a chef, and the Knight of the Order of Merit from the 
Federal Republic of Germany.

Founder of the Order of the Knights of Italian Cuisine, in 
2010, Heinz Beck along with other top Italian chefs joined 
forces to communicate with national and international 
institutions and the media as a united front. In 2014, Beck 
was named Chef of the Year at the 10th Identità Golose 
International Congress, and the recipient of the Lion of 
Venice Career Award, conferred by AEPE during the 6th 
Congress Gusto in Scena. In 2016, he was nominated for 
Ambassador of Extraordinary Italian Taste by MIPAAF, the 
Italian Ministry of Agricultural, Food and Forestry Policies, 
for the promotion Italian Cuisine worldwide and in the 
same year, he was awarded the “Italian Excellence”, 
the symbol of the first edition of the Italian Excellences 
Festival. In March 2018, Heinz Beck received a Degree 
in Natural Bio Energies, which was awarded to him by 
the Popular University of Arezzo. In November 2019, he 
received the “Best German Chef Abroad” award from 
Gault & Millau guide. In December 2019, he received 
the “ANGI 2019 Innovation Experience Award”. Heinz 
Beck has been collaborating with the Catholic University 
Hospital Agostino Gemelli as part of its 50th-anniversary 
celebrations, creating healthy and yet enjoyable, menus 
for their in-house patients. “My cuisine has passed through 
several styles: from traditional to creative with imaginative 
side dishes, to technically cutting-edge, to attentive to 
health issues. Healthy menus are my top priority and I’m 
a chef who pays attention to the wellbeing of my guests. I 
don’t invent diets.” 
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NIKO 
ROMITO
REALE
CASTEL DI SANGRO, ITALY

Born in Castel di Sangro, a small town in 
the Central Italian region of Abruzzo. Niko 
Romito’s father had a historical pastry shop, 
which was open from 1970 to 2000, until it 
was converted into a restaurant. For Niko it has 

always been a place of the soul: this is where he spent 
many years of his childhood, when he returned from 
Rome to Abruzzo for the holidays.

This is where his passion for leavened products and 
sourdough comes from. He used to eat the “bomba”, a 
krapfen like pastry, which was the only thing he was happy 
to eat every morning - now the same is converted into a 
street food format.

When his father suddenly passed away, his trattoria Reale 
was just opened, and he decided to keep it open only 
during the summer and then sell it in order to go back to 
Rome and continue his life. At that time he was studying 
economics at the university and he wanted to become a 
broker. He had only five exams to take to complete his 
degree and no culinary experience at all. His initial efforts 
at Reale was driven largely by improvisation and survival 
instinct, accompanied by a relentless research and a 
strong entrepreneurial attitude. 

It was the ultimate reason that made him decide to attempt 
a career as a chef, he realized that he had to make a 
choice, which life was putting him in front of a challenge 
which he decided to face and together with his sister 
Cristiana, he took over the family restaurant. It was sort 
of driven by an inner instinct. He was not sure at all that 
he had taken the right decision back then, nevertheless 
after the summer he didn’t close the restaurant and 
decided to follow this path going through a completely 
new experience, without any safety net. 

This aspiring broker, self-taught cook with deep ties to 
his territory, in just seven years he received three Michelin 
stars, followed by several more distinctions, such as the 
“Performance of the Year” award from the Espresso 
Guide, the 84th place on The World’s 50 Best Restaurants 
in 2016, European Chef of the Year by Madrid Fusion and 
the “Dish of the Year” award, with the highest score of “5 
Hats”, from the Espresso Guide in 2017.
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ANA 
ROŠ 

HIŠA FRANKO
KOBARID, SLOVENIA

Ana Roš is extremely cosmopolitan. 
Understandable, considering that the top 
Slovenian chef was allowed to travel the 
world from an early age and, thanks to 
her degree in diplomatic studies, has even 

learned five languages. But rather than becoming a 
diplomat, Ana opted for a career in the kitchen. At her 
Hiša Franko restaurant in an Alpine valley close to the 
Italian border, she combines all her impressions into a 
cuisine that is local and traditional, yet international and 
avant-garde at the same time.

Upon finishing linguistic high school, she decided to study 
diplomacy and thus moved to Italy where she graduated in 
international and diplomatic science. A year later she met 
her future husband, the owner of Hiša Franko where she 
started to help out in the kitchen. When she graduated, 
she decided not to proceed with her diplomatic career 
and instead to fully focus on the kitchen in Hiša Franko 
shocking everyone.

She travelled around the world visiting the best kitchens 
and learning about local cuisines before settling down 
to have children. Ana wanted to express the seasons, 
the locality, my character, travels and femininity through 
her food so she worked hard exploring techniques and 
flavours through experimentation and reading books until 
she found her method. She sometimes say that she wished 
her hands could reflect what’s in her head.

At the beginning she was completely self-trained, using her 
talent of combining tastes and learning from my mother in 
law’s knowledge of bread, meat and pastas. After a few 
years she had a chance to work with and become good 
friends with some of the world’s most famous chefs who 
gave her great advice and tips to help her cuisine grow.

Her decision to work mainly with local ingredients (lamb 
from neighbouring mountains, goat kids, game, local 
pasture beef, even bear, wild herbs and flowers, fantastic 
milk products, trout, honey and wild fruits) was based 
on the natural ethos of Hiša Franko. But also because 
she believed that a guest who travels 500 or even 1000 
kilometres to eat her food should experience her food as 
an ambassador for the local area, people and culture. 
For Ana, using local ingredients also means supporting 
local producers.

Ana’s approach to the kitchen today is technical, almost 
scientific, but it still allows the ingredients to develop or 
preserve the original (strong) taste. ‘Raw’ is my favourite. 
The element of surprise is essential for me – alternating 
textures (cold/warm, soft/hard) or some taste contrast 
(bitter/sour; sweet/salty). She has an herb and vegetable 
garden at the back of the house from which she harvest 
all important herbs and spices.
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SEBASTIAN 
FRANK
HORVÁTH
BERLIN, GERMANY

Born in Austria, Frank has enjoyed cooking 
since his early childhood. He already knew 
cooking was his vocation at 13 – he was the 
only boy among 15 girls in his school’s home 
economics class. Later, he trained at the four-

star Wende hotel in Neusiedl am See before going on 
to work at the Steirereck in Vienna, arguably the best 
restaurant in Austria. 

A few years later, he had already become sous-chef at 
the renowned Interalpen Hotel Tyrol. Aged 29, he moved 
to Berlin with his companion Jeannine Kessler to become 
head chef at the legendary HORVÁTH restaurant in 2010. 
He had earned his first Michelin star within a year. 

He associates cooking with his childhood memories and 
offers his unique reinterpretation of regional cuisine where 
he provides a stage for Austrian cuisine that the culinary 
world will take heed of.

Frank considers all products equal. Vegetables, meat and 
fish are all actors on an equal footing that can take on 
various roles depending on whether they are used to spice 
up a dish, lend consistency or play the lead. He describes 
his approach to cooking as “emancipatory”. He breaks 
traditional conventions associated with certain products 
and “frees” them. With meat, fish and vegetables all 
equal the distinction between simple and luxury products 
is blurred. Rather they turn into players on the plate that 
can slip into very different roles - from spice, providers of 
consistency or flavouring all the way to the star performer, 
anything is possible. A demanding cuisine that breaks 
down rigid dividing lines and goes new ways.

The winner of the 2011 “Cook of the Year” competition 
and his son Oliver is born. The second star came in 
2015, just a year after he and Kessler had taken over 
the restaurant as owners. In 2017 the jury of the Berlin 
Master Chefs awarded the title, Berlin Master Chef 2017” 
to him. At the beginning of 2018 he received the title 
Best Chef of Europe 2018 at the international food fair 
‘Madrid fusion’. The restaurant also has 18 Gault Millau 
points, 4.5 Feinschmecker F´s out of 5 and the culinary 
travel guide Gusto gives its highest ranking. Sebastian 
Frank works on behalf of the agency, “Chefservices”, 
an international agency for top chefs. Today he himself 
sits on the jury as Vice-President of this competition in 
a voluntary capacity and several times a year he travels 
through Europe in order to crown the best young chefs 
and to give them the benefit of his advice and assistance. 
“The Great Restaurant & Hotel Guide 2020” of HDT 
media gives Sebastian Frank the award of “Rising Chef 
of the Year”.
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ANDONI LUIS 
ADURIZ

MUGARITZ
GIPUZKOA, SPAIN

Andoni was born to cook.  His was a difficult 
academic childhood, he had failed almost 
every subject in school.  Andoni’s mother, 
frustrated and at her wits’ end, decided to 
enrol him in the local culinary school.  Her 

personal life experience had known long periods of 
starvation after the Spanish civil war, and she believed 
that at least if Andoni could learn to cook, he wouldn’t 
starve.  It was a decision that changed Andoni’s life and 
the course of gastronomy forever.  Andoni learned how 
to express himself through his cooking, pouring his heart 
into his dishes.  He had finally found an outlet for his 
curiosity and creativity and his love of country. 

Andoni completed his academic studies at the School 
of Hotel and Restaurant Management in Donostia-San 
Sebastian. He subsequently worked with some of Spain’s 
most renowned chefs such as Ramón Roteta, Hilario 
Arbelaitz, Jean Louis Neichel, Juan Mari Arzak, Fermín 
Arrambide and Pedro Subijana, which cultivated a great 
respect for his country’s culinary traditions.  In 1993, 
Andoni spent two years at Ferran Adria’s El Bulli and a 
world of gastronomic possibility was revealed.

He returned to his beloved Basque country in 1995 
to work with Martin Berasategui but in 1998 he left 
his head chef position to open his own establishment, 
Mugaritz.  Mugaritz offered the chef an outlet for his 
relentless creativity, a place to develop his own innovative 
ideas, and a space that allowed him to embrace the 
traditions that defined his personal culinary style.  The 
perfect combination of ground-breaking techniques and 
traditional Basque country ingredients, Mugaritz has won 
several awards and has become not only one of Spain’s 
most influential restaurants, but a key component of the 
Basque cult. 

Andoni is one of the most innovative chefs of our time, 
he engages all of the senses in the dining experience 
at Mugaritz, utilising knowledge and talent outside of 
the culinary universe to achieve this.  Working closely 
with scientists, anthropologists, poets, musicians, and 
anyone that can bring inspiration to his restless appetite 
for innovation, Andoni’s scope of how to experience food 
knows no bounds. 
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THOMAS 
BÜHNER
THOMAS BÜHNER CONSULTANCY 
OSNABRÜCK, GERMANY

For over 20 years, Thomas Bühner has been at 
the top of the league of German chefs. Born 
1962 in Riesenbeck as the son of a housewife 
and a commercial clerk, he was first exposed 
to catering at his grandparents’establishment. 

Here, guests were always greeted with a slice of fresh pain 
gris with butter and Westphalian ham, and the clattering 
in the kitchen and the hubbub from the pub acted as 
a backdrop at bedtime, late in the evening. But all the 
same, young Thomas Bühner had no clear idea for a 
long time which career to choose once he left school. 
Whilst his twin brother turned to carpentry, an aptitude 
test at the job centre came up with concrete ideas: he 
was facing a choice of becoming a chef, a baker or a 
farmer. Bühner decided to become a chef, and even back 
then, he announced to his parents: “If I’m going to be a 
chef, then I’m going to have to be a good one.” This is 
the standard that Michelin-starred chef Thomas Bühner 
has held himself to since leaving school. Fortunately, he 
followed his careers advisor’s suggestion that he become 
a chef, a baker or a farmer, and Bühner has now been 
regarded amongst the highest echelon of German chefs 
for more than 20 years, one of just ten master craftsmen 
to have been awarded three Michelin stars. Thomas has 
kept his word to this day.

Bühner trained at Schweizer Haus in Paderborn. This was 
followed by stints with Günter Scherrer at the Hilton in 
Düsseldorf, Landhaus Scherrer in Hamburg, Restaurant 
Grand Cru in Lippstadt and Restaurant Jörg Müller in 
Westerland on Sylt. In 1989, Bühner became Harald 
Wohlfahrt‘s chef de partie at the Schwarzwaldstube in 
Baiersbronn. This was one of the most important stages 
of his career, after all, he was fascinated by Wohlfahrt’s 
discipline and consistency – indispensable assets in his 
vocation – and, above all, the down-to-earthiness and 
benevolence the patron showed his employees day in, 
day out.

The ideal prerequisites for taking on the position of head 
chef at the restaurant La Table in Dortmund in 1991. 
Five years later, he was awarded his first Michelin star, 
followed by a second one in 1998. Gault Millau voted 
Bühner “Newcomer of the Year” in 2001 and “Chef of the 
Year” five years later. From April 2006 since July 2018, 
Thomas Bühner has been running restaurant la vie in 
Osnabrück. In 2009, Thomas Bühner became a “Grand 
Chef” with Relais & Chateaux. In addition, la vie has been 
a member of “Les Grandes Tables du Monde” since early 
2010. The restaurant has been awarded 19 Gault Millau 
points and three Michelin stars, as well as top grades in 
all other German restaurant guides. It was closed in July 
2018.

Thomas Bühner’s inspiration to his culinary creations 
is a procession of three dimensions Natural Flavour, 
Preparation and Extensive Range. Since its closure, 
Thomas Bühner has been active as a guest chef, keynote 
speaker and consultant for gastronomic concepts and 
food producers worldwide. 
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YOSHIHIRO 
NARISAWA

NARISAWA 
TOKYO, JAPAN

Born in the Chita peninsula in Aichi prefecture, 
south of Tokyo, Yoshihiro Narisawa’s 
grandfather ran a Japanese sweet shop and 
father ran a western sweet shop. Naturally, the 
kitchen was his playground. He grew up with a 

family who cooks with the freshest milk and eggs directly 
delivered from farms every morning. It was so natural for 
him to buy ingredients from producers and he learnt the 
importance of this when he was a child.

Yoshihiro left Japan to train in Europe at the age of 19. 
Eight years later, he returned to Japan to open his first 
restaurant - La Napoule in Odawara City. The restaurant 
relocated to Tokyo and in 2011 it became Narisawa. 
Bringing the best from his training in France, Yoshihiro 
combined classical French cooking techniques with the 
finest Japanese ingredients.

Sustainability and gastronomy are Yoshihiro’s themes and 
he is a pioneer of cuisine connected to the preservation of 
the natural environment. Having travelled to his producer’s 
fields, having stepped into the earth, and having built a 
relationship with the natural world, he has created dishes 
such as Soil Soup, Water Salad and Essence of the Forest. 
Through these signature Narisawa dishes, the consumer 
gains a new relationship with the natural world, and with 
environmental concerns.

Taking his innovative Satoyama cuisine, a step further 
is the theme ‘Evolve with the Forest’, a calling towards 
the forests that make up the Japanese land. This theme 
captured the attention of chefs around the world, resulting 
in Yoshihiro being named Most Influential Chef at Madrid 
Fusion 2010.

Yoshihiro has received about every honour imaginable 
and Narisawa in Tokyo currently sits at 18 on The World’s 
50 Best Restaurants. He brings nature to a plate, the 
natural landscape of the season where you carefully 
consider the main ingredient as the core of the dish, a 
composition of smell and textures which is full of flavours 
and perfectly balanced.
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VINEET
BHATIA
INDEGO BY VINEET
DUBAI, U.A.E

Born in Mumbai, Vineet Bhatia grew up in Juhu 
near the airport, the sound of planes overhead 
delivered dreams of flying jets for a living. Every 
morning, he would wake at 6:30 to the engines 
of the Gulf Air flight to Bahrain. Both he and his 

would cycle down to school through the Juhu airport, just 
to see the helicopters and airplanes. Fortunately for many, 
his dreams were dashed when he failed to pass a physical 
examination to join the Indian Air Force at the age of 17. 
It was at this time that he decided to go in an entirely 
different direction. 

After completing catering college, Vineet was selected to 
attend the Oberoi School. They hand-picked individuals 
from all over India and educate them for an additional 
two years. Vineet went through the training, five days a 
week: three days in college and two days on the job. He 
used to finish school and would then go into the kitchen 
on his own. His batch mates used to say, ‘this guy is crazy, 
he is trying to save money on food,’ but it was not about 
saving money, it was about learning.” 

After a stint at the Oberoi, Mumbai, in 1993 Vineet 
moved to London where he found Indian cuisine to be 
in a “disappointing state.” Intent on introducing authentic 
Indian food to London’s city dwellers, he worked at Star of 
India for five years and did his best to influence the menu. 
Eventually, he and a partner opened Zaika, in London’s 
Chelsea neighbourhood and the rest, as they say, is 
history. Zaika went on to win a Michelin star in 2001, 
making Vineet the first Indian chef to receive this honour. 

In 2004, Vineet went out on his own and opened Rasoi, 
which was the recipient of numerous international 
accolades and ultimately launched his career as a global 
restaurateur. Today, he operates restaurants around the 
world, with locations in Qatar, Switzerland, Bahrain, 
Mumbai, Mauritius, Dubai, and Saudi Arabia and is the 
recipient of three Michelin stars. He notably created ‘The 
Last Supper,’ a fine-dining pop-up at the Mount Everest 
Base Camp.

Vineet worked with Qatar Airways and British Airways on 
their in-flight meals for first and business-class travellers. 
He has been the only person of Indian origin featured 
on the Netflix series Chef’s Table, the recent opening of 
KAMA by Vineet, marked the first Indian restaurant to ever 
grace the world-famous Harrod’s department store and 
MasterChef India season 6 judge.

Named the 1,000 most influential Londoners was just 
one of many accolades that Vineet Bhatia has enjoyed 
over the years. He has built an extraordinary reputation 
as one of the most exciting, creative, and accomplished 
Indian chefs around the world. His culinary masterpieces 
are both the traditional and modern, as he continues to 
deliver a one-of-a-kind style.
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KONSTANTIN 
FILIPPOU 

RESTAURANT KONSTANTIN FILIPPOU
VIENNA, AUSTRIA

Son of a Greek father and an Austrian mother, 
Konstantin Filippou was born in Graz, Austria. 
The multicultural marriage of his parents and 
the Mediterranean influence of his childhood 
were the early driving forces for his future 

professional career. 

Konstantin’s cuisine is pure, straightforward, based on 
Austrian products and characterised by an unbridled 
passion for ingredients. Always aiming for the essence of 
taste, his cooking style reflects his multicultural background 
and allows for a unique approach to food from both of 
his worlds that can be seen in his dishes. He is influenced 
and inspired by his travels, meeting people, new products, 
strolling through forests – everything.

For Konstantin, it’s important to represent his signature 
style. His cooking is never only about the food. It’s about 
colours, design of the dishes and plates. He endeavours 
to surprise his guests, even when they have the feeling that 
they’ve already seen everything.

In 2013, Konstantin Filippou opened his first restaurant, 
Konstantin Filippou and, seven months later, he was 
awarded with three bonnets (Gault Millau) followed by a 
Michelin star in March 2014. In June 2015, Konstantin’s 
story continued with the opening of O boufés, and was 
awarded “Gault Millau Chef of the Year 2016”. Only 
four months after the opening O boufés, he received two 
bonnets (Gault Millau) and a Bib Gourmand in the March 
2016 Michelin Guide. It has two Michelin stars in the 
2019 Michelin Guide.

“Cooking and eating is my passion. I have been to too 
many restaurants where food is worshipped and diners 
whisper. To me it is more important to cook exciting and 
inspirational delicious food using the ingredients I love 
with integrity and perfection. I am Greek Austrian and this 
reflects in my dishes and the spirit of the dining room.”
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VALENTINO 
CASSANELLI
LUX LUCIS
TUSCANY, ITALY

This unconventional culinary artist was 
born near Modena, land of great culinary 
tradition. Valentino Cassanelli’ passion for 
food starts as a child as cooking tradition 
is really strong and permanent. Watching 

his grandma making fresh pasta all day, he remembers 
stealing tortellini from the table and would run eating it 
raw, he still recalls the flavours which he can still taste it.  
He grew up curious and wanted to know what is behind 
things, to fall in love with music, art, so he decided to go 
to catering school because he was sure the kitchen would 
be part of his future. 

Finishing catering school, he spent two years in a 
traditional Italian restaurant where he learned the bases 
to use product and to feel the territory. At 19, his passion 
and hunger for knowledge took him to London to work 
at Mosaico where he found a big and angry brigade 
and learned to stay in a big kitchen. He then moved to 
Locanda Locatelli, it was a great opportunity to study. After 
having dinner in Nobu London, he still remembers most 
of the plates, the following day he applied and spent an 
intense year learning fusion cuisine, “Chef Hideki Meda 
was telling me all the time to go inside your tradition, 
your roots and when you know how to manage it you can 
evolve and mix it to do new plates.”

He returned to Italy and joined Cracco in Milan, the 
next 3 years was a fantastic journey, learning how to 
collaborate, be creativity, the rigor and hierarchic mood. 
Cracco and Matteo Baronetto taught him how to manage 
a kitchen and to think ahead, be aware of everything with 
a true open mind. He then moved to Venice with Matteo 
Tagliapietra, the chef of Local and Rocco Grisoni where he 
started to work together in the kitchen and together they 
managed it. In 2012, Principe forte dei Marmi became 
his home and in May of the same year he opened the Lux 
Lucis Restaurant. 

His style is a free expression of Italian cuisine. Behind all 
his plates is his heart and soul, there is always a story, a 
message to tell. His cuisine highlights the purity of flavours, 
“I smell something, eat, touch, see or taste something, and 
I try to keep this information and my brain start working. 
It’s the instinct and expression of ideas coming out in an 
unconscious harmony.” 
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MIKAEL 
SVENSSON

KONTRAST
OSLO, NORWAY

Born and raised in Skåne, in the countryside 
among farmers and open landscapes, 
Mikael wasn’t interested in cooking when he 
was young, and was not sure about going 
to culinary school. Since he liked to eat and 

always had good food at home he didn’t participate very 
much in the cooking at home. It was at 16 when he had 
a test week in a kitchen. As an avid sports fan, the team 
spirit in the kitchen spoke to him. His career as a chef 
started at school in Kristianstad, where he fell in love with 
cooking. 

Earning experience in high-end establishments, busy 
brasseries and seafood restaurants, Mikael started his 
culinary journey in Le Canard in Oslo. He then honed his 
culinary skills in the three Michelin star kitchens of chefs 
Martin Berasategui and Quique Dacosta. It was during 
this time in Spain that he gained the required technical 
knowledge of cooking. Back in Oslo, Mikael participated 
in the launch of Grims Grenka restaurants Madu and 
Tjuvholmen Sjømagasin as the assistant chef for the 
seafood restaurant where he worked with big grills and 
live seafood. Mikael also did stints in Asian restaurants 
making dim sum. This was to get a broad experience, see 
as much as possible and do new things. 

In 2013, he opened his first restaurant. Kontrast is a dream 
he’d had for 15 years, ever since he decided to become a 
chef. Kontrast is a modern Scandinavian restaurant with a 
focus on using ingredients that are both local and at the 
peak of their season. The main goals are to offer world 
class, organic and ethically sourced ingredients from 
Norway and to showcase the farmers who produce them.

Mikael’s philosophy is to cook with the season, only to 
use products that grows in its season and in this region. 
We do use spices, dry stuff and influences from around 
the world but the main ingredients are always something 
from Norway. Either it is in season or it something he has 
preserved for the winter. He is always searching for the 
right feeling in a dish. It has to be tasty, interesting for him 
and for the guest. And most of the time he is searching 
to create a contrast in the food, that is also why he did 
choose the name of the restaurant. 
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ADAM 
REID
THE FRENCH
MANCHESTER, U.K.

Born in Manchester, Adam started his culinary 
career at age 16, following training at 
Paul Heathcote’s School of Excellence. His 
hospitality career began at Bridgewater Hall 
in Manchester as a commis, progressing to 

chef de partie, followed by Le Mont, also in Manchester, 
where he was chef de partie. In 2006, Adam moved to 
Warwickshire as demi chef de partie at Michelin-starred 
Mallory Court Hotel, where he advanced to unior sous chef. 
He then took a position as chef tournant, and was later 
promoted to the position of senior sous chef, at Michelin-
starred Simon Radley at The Chester Grosvenor in Chester 
in 2009, where he remained for two years. Adam then 
moved to Brockencote Hall in Worcestershire in 2011 as 
senior sous chef. Upon his return to Manchester in 2013, 
Adam joined Simon Rogan to launch The French at The 
Midland Hotel in his first role as Head Chef. Within the 
year, he was awarded The Caterer’s Acorn Award, which 
recognises the brightest young talent in the hospitality 
industry, and in 2014, he won Manchester Food Festival’s 
‘Chef of the Year’.

Adam took over the reins of The French in November 
2016, following Simon Rogan’s departure from The 
Midland Hotel. His menus showcase his own personal 
style of modern British cooking, and The French underwent 
a refurbishment in 2017, including the addition of a 
chef’s counter allowing interaction between the chefs and 
guests. The French has a score of 8/10 and is ranked 
#11 in the Waitrose Good Food Guide 2020 ‘UK’s Top 50 
restaurants’. The French was also awarded four rosettes in 
the AA Restaurant Guide 2020.

Adam appeared in BBC2’s Great British Menu 2016 series 
and won a coveted place at a banquet at Westminster 
Palace to celebrate Great Britons of HM The Queen’s 
reign with his spectacular dessert – The Golden Empire. 
He returned to take part in the 14th series of Great British 
Menu in April 2019, succeeding in the regional heats 
to reach the final of the competition. His winning dish, 
Comfort Food Sounds Good, (a stew of chicken, pearl 
barley, sweetcorn, turnips and leeks), provided the main 
course at the banquet held at the legendary Abbey Road 
Studios in London celebrating 50 years of British pop 
music.
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OLIVIER 
ELZER

L’ENVOL
HONG KONG, CHINA

With over 20 years of experience and 
over 10 years in Hong Kong, Olivier 
Elzer’s passion for food came from my 
family; it was always something that 
was meant to be. His family were all in 

the restaurant and food industry, so it is no surprise when 
he told them that he would like to train as a chef.  His 
mother ran a restaurant and his grandfather had three 
restaurants in Geneva, the concepts of their restaurants 
were simple but authentic. His mum once told him that 
going to a restaurant should feel like a celebration, 
something exciting, so L’Envol means taking off in French, 
and it means that the guests coming into L’Envol will be on 
a culinary journey with him and his team. 

Olivier had the opportunity to work with some well-known 
chefs, including Pierre Gagnaire, Jean-Yves Leuranguer 
and his mentor Joël Robuchon. “He was like a father to 
me, a great man with a big heart and one of the most 
celebrated and respected chefs of his time earning the 
most Michelin stars ever. Training under Joël Robuchon 
was a great honour and he was a talented man, I learnt 
how to be better, the importance of food and dining 
journey – the uses of ingredients and how to represent 
the pinnacle of French dining. Robuchon was a pioneer 
in choosing bold flavours and choosing ingredients for 
their quality – a lot of chefs uses home-grown ingredients, 
but Robuchon led the way for others to explore other 
ingredients from the world, for example Japanese Wagyu 
beef. The menu at L’Envol chooses seasonal ingredients, 
using the best ingredients worldwide.”

As culinary director for L’Envol and highly regarded as one 
of the leading French chefs in Hong Kong, Olivier’s focus 
is on classic French cuisine with a contemporary style. He 
tries to personalise the dishes based on his experience 
at the time of his life, he chooses local and seasonal 
ingredients. For example, beef tartare at L’Envol, Olivier 
serves it with abalone because people in Hong Kong local 
love seafood and he found that the textures goes well with 
the beef tartare, and added some caviar as well for a 
different texture as garnish. 

Olivier is passionate about refining and redefining 
the tastes, textures and techniques of French cuisine. 
Previously chef patron, he opened his first restaurant 
venture, Seasons by Olivier E in Hong Kong’s Causeway 
Bay in 2014, creating classic French dishes with Asian 
influences, which went on to earn one Michelin star a year 
later. In his earlier years, he worked at the Abbaye de la 
Bussière in Burgundy, France and was named one of the 
country’s 22 best young chefs by the Gault Millau French 
restaurant guide. In Hong Kong, Olivier has worked for 
high-profiled restaurants including Pierre’s restaurant in 
Mandarin Oriental, Hong Kong and French fine dining 
restaurant L’Atelier de Joël Robuchon at The Landmark, 
Central, where he led the teams to achieving two and 
three Michelin stars respectively. Within eight months of 
opening, L’Envol earned its first Michelin star.
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SMOKED CUTTLEFISH TARTAR 
WITH COFFEE POWDER AND LIME 

120g Fresh cuttlefish 
10ml Lime juice 
5g Coffee powder to smoke the cuttlefish  
5ml Italian espresso coffee 
5ml Extra virgin olive oil
Maldon salt 

Take a whole cuttlefish and clean it ensuring no organic matter 
remains. Divide the cuttlefish into two pieces, put it in a vacuum 
bag and blast freeze it at -50. Once frozen, thinly slice the 
cuttlefish lengthways and cut into cubes. Place the cubes in a 
bowl and dress them with the remaining ingredients. 
Once this is done, shape two quenelles with a large spoon 
and roast with a torch. Set aside.

GAZPACHO 
90g Red bell pepper coulis 
50g Green tomatoes 
50g Red tomatoes 
50ml Vegetable stock 
10ml White vinegar from Modena 
5ml Italian extra virgin olive oil 
Salt and black paper 

Cut all of the vegetables into cubes, add the remaining 
ingredients and leave them over night to macerate in the 
fridge. Once the vegetables have released their juices, use a 
Thermomix to blend and strain in a fine chinois. Add a touch of 
xantana to thicken the gazpacho if needed.
COUSCOUS SALAD 
50g Couscous 
100ml Vegetable stock or fish stock   
5ml Italian extra virgin olive oil 
10g Rosemary and thyme
10ml Mandarin orange juice 
Fresh mandarin zest 
Salt and black pepper 

Steam the couscous in the vegetable stock. Once the couscous 
has cooled down, add all the ingredients and combine.

GARNISH 
25ml Fresh squid ink 
20g Jumbo green asparagus (blanched)
Sakura leaves 

PLATING
With a small spoon place a bit of squid ink on the plate and 
hit it in order to create a splash effect on the plate. Place the 
cuttlefish quenelles on the plate. Using a ring, create a small 
tower with the dressed couscous salad. Slice the asparagus and 
randomly place the slices around the main ingredient. Finish the 
dish by adding the gazpacho all over the plate and garnish with 
the Sakura leaves.

IL PROFUMO DI CAFFE

FRANCESCO GUARRACINO
ROBERTO’S

DUBAI & ABU DHABI
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2 Cauliflowers 
500g Fresh rosemary 
20g Extra virgin olive oil 
20g White vinegar 
20g White wine 
3g Salt 
2g Sugar 

Wash the cauliflower and throw away the external leaves. 
Split it in two parts and season separately with olive oil, vinegar, 
white wine, salt and sugar. Wrap it in aluminum foil and steam it 
at 110°C for 90 minutes, then cool down and age for 3 days in 
the fridge to intensify the taste. 
Whip/blend one half of the cooked cauliflower with water, filter 
and reduce it until you obtain a glaze. Then use the second 
half of the cooked cauliflower as a main part of the dish that 
thereafter glaze it. Take the second cauliflower, dice it and roast it 
in a pan with olive oil. Blend it to obtain a cream, season with salt 
and few drops of vinegar. Plunge the rosemary into cold water for 
two hours, then pass the leaves into a juice extractor and obtain 
a very strong taste extract. 
Put the first cauliflower in the oven at 170°C for 10 minutes, then 
glaze it. 

Plating
In a plate put a few drops of rosemary extract, lay over the 
cauliflower cream and then the glazed cauliflower. Drizzle with 
extra virgin olive oil as the finishing touch.

GRATINÈ CAULIFLOWER 

NIKO ROMITO
REALE
CASTEL DI SANGRO, ITALY



35      



36 



37      

INGREDIENTS 

80g Caviar
30 Borage flowers

ARTICHOKE PURÉE
10 Pieces of artichokes
1ltr Milk
1ltr Cream
100g Whipped cream 
1 Lemon (juiced)
1 Shot of espresso

Prepare the artichokes and place them in water with a generous 
squeeze of lemon juice. Cook the artichokes in the milk on a 
medium heat till it is tender. Push through a strainer and mix 
with the cream, the milk and the espresso. Pass through a fine 
strainer and reserve in the fridge.  Before serving, incorporate 
whipped cream.

JERUSALEM ARTICHOKE AND SHRIMP JELLY 
1.3kg Jerusalem artichoke
400g Grey shrimps
900ml Water
3g Salt
6 Sheets of gelatine
30 Coffee grains 

Clean the Jerusalem artichokes with a soft brush. Combine 
them with the shrimps, the coffee grains and the water. Clarify 
the consommé on the heater at 90°C. Filter through a cloth and 
reserve the consommé. Incorporate the six jelly sheets per litre of 
consommé.

ARTICHOKE CHIPS
5 Artichokes (preferably from Macau)
500ml Peanut oil 

Prepare the artichokes. Create thin strips with a vegetable peeler. 
Blanch, dry them on a towel and fry them at 160°C. Reserve in 
a dry place.

ROASTED HAZELNUTS
300g Hazelnuts from (preferably from Piedmont, Italy)

Roast the hazelnuts in the oven for six minutes at 160°C

PLATING 
Spoon the purée into 10 small bowls. Cover them with the jelly 
and add small dollops of caviar. Place the chips regularly between 
the caviar spots and delicately place the borage flowers on top.

DAVID TOUTAIN 
RESTAURANT DAVID TOUTAIN 
PARIS

David Toutain wanted to highlight the contrast between earthy 
and iodised flavours. The coffee is balanced between the earthy 
perfume of the artichoke and the savoury taste of the caviar. The 
Chemex coffee used for this recipe emphasises the harmony of 
the earthy, citrus and floral notes.

CAVIAR AND ARTICHOKE
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8 Eggs 
40g Seed oil 
40g Tuna oil 
8 Lyophilized capers 
20g Lemon juice 
8g Wine vinegar 
400g Salt 
400g Sugar 

THE MAYONNAISE
In a container break an egg and add salt, tuna oil, lemon and 
wine vinegar. With a mixer emulsifying it with the seed oil until 
you get the desired consistency. 
On a tile place some salt and sugar, remove the eggs and adjust 
your spacers spaced in the previously prepared pre-loaded tile. 
Cover the egg yolk with the other part of salt and sugar and leave 
the egg yolk in a water bath for 30 minutes. The water eliminate 
salts and sugar from the egg yolk. Put the egg yolk in a flat dish 
with the tuna mayonnaise and lyophilized capers as seen in the 
image.

WRONG TONNATO

GIUSEPPE IANNOTTI
KRÈSIOS 
TELESE TERME (BENEVENTO), ITALY
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POTATO FOAM 
WITH PUMPKIN CURRY ICE CREAM

THOMAS BÜHNER  
GERMANY

POTATO FOAM
300g Pressed potato
100g Butter
150g Water 
150g Cream

Boil the potato mild and keep the water back. Peel and boil 
again with all ingredients. Mix fine and filter all. Taste with some 
salt. Fill all up in the ISI-Syphon and keep it hot for the service.

PUMPKIN ICE CREAM
15g Ginger
30g Diced onions
30g Butter
450g Pumpkin
500g Cream
70g White wine
160g Egg yolks
100g Trimolin
150g Crème fraîche
Salt and curry powder

Heat the onions, ginger and curry powder in the butter. Deglaze 
with white wine and add the pumpkin
Then fill up with the cream and cook, mix and pass with all 
the ingredients. Beat egg yolks and Trimolin until boiling water.
Add the pumpkin cream and crème fraîche and stir in. Cool on 
ice and freeze in an ice maker.
Heat the potato foam in a water bath to 80°C.
Put the hot potato foam in a small bowl and put a tablespoon 
of pumpkin curry ice cream on top. Serve quickly.
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250g Flour 
165g Fine table salt 
160g Water 
1pc Celeriac (fist-sized) 
500g Chicken carcasses 
300g Chicken skin 
100g Carrot 
150g Celeriac 
100g Leek 
30g Parsley stalks 
1 Onion 
1 Whole garlic 
5pcs All spice 
3pcs Whole star anise 
10pcs Whole cloves 
5pcs Juniper berries 
2pcs Bay leaves 
Salt 
1pc Celery tuber (fist-sized) 
Salt 
20g Celery seeds 
200ml Chicken soup 
3 Egg yolks 
30g Butter 
Salt 

CELERY IN SALT DOUGH
Mix salt, water and flour and knead to a smooth dough. Shape 
the dough into a ball and leave it covered overnight. 
Wash the celeriac and beat in evenly with the salt dough. 
Preheat the oven to 220°C, bake the celery in the salt dough for 
20 minutes, and reduce the temperature to 180°C and bake for 
another 40 minutes. Then let it cool down. 
Store in a place with a constant temperature, dry at approx. 
15-20°C. 
For the first two months, the celery has to be turned through 
180°C every other day so that the moist area on the salt dough 
faces upwards. 
In the next six months the celery is turned weekly and for the 
remaining four months the celery simply remains in the dough 
without being turned. 
CHICKEN SOUP
Put the chicken drumsticks and skin with salt in cold water, bring 
to the boil and degrease. 
Peel, cut into small pieces and add the root vegetables. 
Halve the onion and garlic, roast black on the cut side and add 
to the soup. 
Add the remaining spices and ingredients and simmer gently 
for 1.5 hours. 
Then pass the soup and remove the chicken soup fat and keep 
it. 
CELERY SLICES
Cut the washed celeriac into 1mm thick slices, steam for 2 
minutes and let cool. 
ROASTED CELERY SEEDS
Roast the celery seeds in a pan until they get dark. 
ALLOYED CHICKEN SOUP
Heat the chicken soup to 80°C with salted butter and alloy with 
egg yolk. Salt. 

COMPLETION 
Salt the steamed celery slices and place them side by side on the 
plate. Pour on the foamed chicken stock, season with roasted 
celery seeds and drizzle over the chicken soup fat.

SEBASTIAN FRANK
HORVÁTH
BERLIN, GERMANY

CELERY “RIPE” AND “YOUNG” 
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320g Carnaroli rice. 
150g Sunday sauce 
150g Fresh mozzarella 
80g Basil pesto 
100g Powder mix - tomatoes (red) basil (green) 
and burnt onion (black) 
4 Leaves fresh basil
20ml Dry chardonnay 
1ltr Vegetable broth 
40g Parmesan cheese 
80g Butter 
60Wml Extra virgin olive oil 

METHOD 
Toast the rice in a saucepan with just a small 
splash of oil for a few minutes. Deglaze the pan 
with the dry chardonnay and let it evaporate a 
bit. Add 1 ladle of broth, stir, and leave it alone 
until broth is nearly absorbed, 2 to 3 minutes. 
(Run a wooden spoon through it; rice should 
slowly fill in the channel.) 
Stir, add another ladle of broth, and stir again. 
Cook undisturbed until the broth is absorbed, 
3 minutes. Repeat until about 1 ladle of broth 
remains, 15 to 18 minutes of total cook time for 
the rice.
Stir in the end of the broth, the majority of the 
chopped basil, the butter, the olive oil and the 
majority of the Parmesan cheese.
Spread the rice on a plate and sprinkle the 
remaining basil and parmesan.

ALFREDO RUSSO
DOLCE STIL NOVO
TURIN, ITALY

RISOTTO PIZZA MARGHERITA
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PIRARUCU À BRAZ

CHEF BEL COELHO
CLANDESTINO RESTAURANT, 

SÃO PAULO, BRAZIL

OLIVE DUST
500g Black olives (small) 

Take off the seed and slice the olive. Dehydrate the olives in 
the oven at 90°C for an hour and a half. Put the dehydrated 
olives into a food processor until the olives turns to a powder 
consistency.

MANDIOQUINHA (TYPE OF BRAZILIAN POTATO) CHIPS
300g Peeled and sliced mandioquinha (very thin) 
300ml Sunflower oil 

Heat the oil and fry the mandioquinha until it is slightly golden. 
Dry it using a paper towel and put it aside.

EGG YOLK
10 Egg yolks

In a pan, boil water with salt. When the water starts to boil, put 
the yolk and cook it for 35 seconds.

MANDIOQUINHA, PIRARUCU AND PLATING
600g Dried pirarucu 
600g Sea salt 
500ml Olive oil 
2 Fresh bay leaves
3 Sprigs of thyme 
3 Sprigs of rosemary 
2 Cloves of garlic - crushed
500g Onions – sliced thin
500g Mandioquinha – peeled and grated thick
Salt to taste
Black pepper to taste
Salsa leaf 
Cilantro 
French parsley 
Chopped chives 
Dill 

Salt the pirarucu with the sea salt for 24 hours. Keep the 
piraruca in water for 4 hours to remove the salt and change the 
water at least three times.
In a glass baking dish, place the pirarucu filets, olive oil, garlic, 
bay leaf, thyme and the rosemary. Put it in the oven for half an 
hour at 120°C.
Take the pirarucu out of the oven and separate the olive oil 
from the fish.
In a frying put 100 ml of the fish’s olive oil and braise the sliced 
onion. Add the grated mandioquinha and let it braise for 20 
minutes, stir until it is soft.
Add the pirarucu and add more of the fish’s olive oil, salt and 
black pepper.
In a deep plate, put a spoon of the mandioquinha with the 
pirarucu. Make a hole in the center and put the boiled yolk. 
Around the yolk, put the fresh herbs, the mandioquinha chips 
and the olive dust on top.
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POTATO ROLLS AND THE PARMESAN CREME BRÛLÉ
6 Large potatoes
80g Grated Parmesan cheese
150ml Milk
Corn flour
2 Eggs
Nutmeg
White vermouth
Salt, sugar, pepper

Wash and peel the potatoes. Form cylinders, cook the 
cylinders in the steam, putting the cylinders on a grate or 
in a steamer for 10 or 15 minutes - white potatoes cook 
longer than yellow potatoes.
They must be al dente but soft. Place in the refrigerator.
Grana Padano crème brûlé- Mix the parmesan with cold 
milk until it is well blended. Put the milk and parmesan 
mixture in a high and narrow bain-marie, add the 2 
whole eggs, 1 tablespoon of cornstarch, ¼ glass of white 
vermouth, a grated nutmeg, salt, sugar and pepper to 
taste. Cook while blending with an immersion blender. It 
must have the right thickness.

CARAMELIZED QUAIL EGGS
12 Quail eggs – if required take a few more
Sugar

DEHYDRATED CHAMPIGNONS
10-12 Champignons

PORCINI AND CHAMPIGNON FLOUR
20 Champignons
Sliced frozen porcini mushrooms (during this period)

Clean the champignons, cut them into strips of 2-3 mm 
and put them in the oven at 55/60°C or in a dryer over 
night, about 12 hours, if necessary you may increase the 
hours of dehydration, but never increase the temperature. 
For the flour, do the same thing, only the frosted porcini 
mushrooms will need twice the hours of dehydration. For 
the flour, make sure that the mushrooms are very dry, 
and then blend them with a fine blade blender, such as 
a coffee or herb grinder. Place the flour in an airtight 
plastic container, while the dehydrated champignons will 
be placed in an airtight container with silicon, to ensure 
the do not humidify again.

TANO SIMONATO 
TANO PASSAMI L OLIO
MILAN, ITALY

POTATO CYLINDERS 
FILLED WITH GRANA PADANO CRÈME BRÛLÉ, CARAMELISED QUAIL 
EGGS, DEHYDRATED CHAMPIGNONS, PORCINI AND CHAMPIGNON 
FLOUR AND GLAZED BLACK TRUFFLE BRUNOISE.

GLAZED BLACK TRUFFLE BRUNOISE
2 Black truffles of approx 40g 
Salt, sugar
Truffle essence
Light extra virgin olive oil

Clean the black truffle by washing it under running water 
with a brush. Boil the whole truffle for about 7-8 minutes 
in boiling water. Diced brunoise. Make a sugar syrup 
with the following ingedients: 200g. sugar and 150ml 
of water, and cook desired density achieved, about 5-6 
minutes over moderate heat. Allow the syrup to cool and 
add the brunoise. Add 3-4 tablespoons of light extra 
virgin olive oil and 2 drops of truffle essence.

FINISHING
Crack the quail eggs and put the put the yolks in a tray 
and cover them with sugar, leaving them to marinade for 
the minutes necessary to cook the creme brûlé. Fill the 
potato ccylinders with the parmesan cream, put them in 
the oven for 2 minutes. Place a little sugar on the creme 
brûlé and swirl with a torch. Make a light indention with 
a spoon on the top of the creme brûlé and place the 
quail egg in it and swirl again with a torch. Gently melt 
some Grana Padano on a pan, prepared for plating the 
creme brûlé.

PLATING
Draw to taste with the melted Grana Padano cream on the 
serving dish. Place the potato cylinder with  caramelized 
quail yolks on top. Decorate with the dehydrated 
champignon and the porcini-champignon fluor and as 
final touch add the glazed black truffel brunoise. Drizzle 
a bit to light olive oil on top.
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5 STUFFED RAVIOLI
150g Tomato sauce / 50g Cooked spinach / 50g Wild 
mushrooms / 5ml Herb oil / Micro herbs to finish 

PASTA DOUGH
520g Pasta flour / 100g Semolina flour / 100g Whole 
eggs / 130g Egg yolks / 50g Olive oil / 80g Water

Place both the pasta and the semolina flour into a big 
mixing bowl. Make a well in the middle of the flour. Then 
add the whole eggs, egg yolks, olive oil and water. Mix 
all the ingredients together until it is combined as one 
and in a dough like ball.  Place the dough on a work top 
with dusting of flour and knead it roughly for 10 minutes. 
Place the ball back into the bowl. Cover and leave it to 
rest for a couple of hours. Once rested, thinly roll the 
pasta out, then cut into 5cm rings. 
 
5 HERB RAVIOLI STUFFING
300g Ricotta cheese / 100g Mascarpone cheese / 50g 
Parmesan cheese / 115g Spinach  / 50g Olive oil / 100g 
Chopped onion / 2 Garlic cloves / 24g Chives / 12g 
Tarragon / 12g Parsley  / 12g Dill / 12g Chervil

Start with sweating the onions, garlic and spinach 
together in a pan with a touch of olive, once all cooked 
leave it to cool. Once cooled place all the ingredients 
together in a mixing bowl and season to taste. With the 
mixture, make 50g balls, then place in the fridge to set.

RAVIOLI 
First wet your fingers slightly so that it helps the pasta 
stick together. Take 1 herb cheese ball and 2 pasta rings, 
place the ball in the middle of one pasta ring and the 
other on put the other pasta ring on top. Pinch the sides 
together to close the Ravioli. Then place the ravioli into 
boiling water. It will take 6 minutes to cook.

HERB OIL
30g Chives / 30g Tarragon / 30g Parsley / 20g Chervil 
20g Dill / 20g Chervil / 200g Olive oil 

First heat the olive oil to 50°C. As the oil is heating put 
all the herbs into a blender, then add all the heated oil 
and blend until smooth. Pass the the oil mixture through 
a sieve and leave to hang over a bowl to collect the herb 
oil.

TOMATO SAUCE 
2 cans Peeled tomatoes / 20g Thyme / 50g Onions / 5 
Garlic cloves / 5 Basil leaves / 20g Sugar / 20g Sherry 
vinegar / 20g Olive oil while blending  / Salt and pepper 
to taste 

Place the tomatoes in a heated oven 180°C and leave it 
to roast for 20 minutes. While the tomatoes are roasting, 
sweat the onions and garlic down in a pan. When the 
tomatoes have finished roasting add them to the pan of 
onions and add the rest of the ingredients.  Cook the 
mixture out for another 20 minutes. Once done, put the 
sauce into a blender and add the olive oil to help smooth 
out the sauce and pass through a sieve.

CRAIG BEST
HELL’S KITCHEN 
DUBAI

RAVIOLI OF FIVE HERBS
WILD MUSHROOMS, ROASTED 
TOMATO COULIS AND HERB OIL
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DAVID 
TOUTAIN
RESTAURANT DAVID TOUTAIN
PARIS, FRANCE

Paris-based David Toutain is considered, 
among colleagues and food writers, one of 
his generation’s most talented and popular 
chefs, making appearances in kitchens all 
around the globe. After what was seen as 

his homecoming to Paris with the opening of his new 
restaurant in December 2013, Toutain has continued to 
practice meticulous and conceptual cooking of seasonal 
produce. At David Toutain you are offered an entirely 
novel experience, and he takes vegetables very seriously.  

Accuracy, rigor, perseverance and creativity were values 
David discovered at Manoir du Lys culinary school. 
After his graduation, David confirmed his motivation of 
cooking at Bernard Loiseau’s restaurant. At 20, David 
got a position with Alain Passard’s Arpège when Alain 
Passard was turning towards a vegetable-oriented cuisine. 
David enjoyed a real autonomy, freedom and spent three 
years specialising with vegetables and at the same time 
asserting his own personality. Improving his culinary skills, 
David went on to work at Ambroisie, Bernard Pacaud’s 
restaurant and later mastered his cooking techniques with 
Marc Veyrat. 

It was time for David to venture out, and experiment with 
new cuisines. His travels took him to Andoni Luis Aduriz’s 
Mugaritz in Spain; preparing him for his role as chef 
de cuisine at the iconic two Michelin-starred New York 
restaurant, Corton. With the birth of his son in 2010, 
David returned to France and with the idea of opening a 
gastronomic counter, he joined the Agapé Substance, the 
avant-garde 26-seat restaurant with a young and warm 
atmosphere with its fine cuisine.

His unfailing enthusiasm and sensitivity to the freshest 
ingredients, quality produce and unexpected flavours 
earned him and Agapé Substance numerous awards 
including “62nd Top Restaurant in Europe” by Opinionated 
About Dining (OAD), as well as “Rising Chef of the Year” 
by Magazine Le Chef. In 2012 Chef David was named 
by the Gault Millau guide as “One of the Six Greats of 
Tomorrow”, cementing his place as a tastemaker and 
trendsetter of the culinary world.

David Toutain’s cuisine is inspired by nature, travel, 
and different cultures – always with the goal of letting 
products speak for themselves all year round. Interesting 
techniques play a part in his cooking, whilst still honouring 
the product. 

Today David shares his experiences and travels with his 
guests through his concept and menu at his restaurant 
in Paris, located at 29 Rue Surcouf. A year after its 2014 
opening, Restaurant David Toutain was awarded its first 
Michelin star and the second in 2019.
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ALFREDO
RUSSO

DOLCE STIL NOVO ALLA REGGIA 
TURIN, ITALY

It was at the age of 13 that Turin native, Alfredo Russo 
discovered his culinary passion. “I was a very young 
boy, and there is a funny story behind this because 
nobody in my family was involved in a restaurant 
or a hotel. My father was in engineering, and my 

mother was a teacher. One day, I said, I want to become 
a chef, and they asked me, “Chef? Why?” Yes, being a 
chef was my choice because there were three options 
which I had—to be a chef, a tailor, or a carpenter. In the 
end, I chose to cook. My family were not happy about this 
decision, but my parents agreed and told me to go to the 
restaurant to clean and wash the pots and dishes just to 
demoralize me. However, I was determined to be a chef.”

Not to be deterred, after cutting his teeth as a dishwasher 
and working his way from the ground up, it was at the ripe 
age of 19 that Alfredo wanted more responsibility and 
opportunity than he was being offered and made the bold 
decision to open his restaurant. 

At 20, his goal was realized, and after purchasing a space 
with a small kitchen, and virtually no money, he started to 
cook - and just like that, word spread - and every night, 
there was a line outside of people coming to eat. A short 
two years later, Michelin gave him his first star. After this 
incredible accomplishment, they moved into a significantly 
larger space, and the story continues to unfold from there.
In 2004, Russo’s brand evolution continued, and he 
notably started to work as a consultant. Working with 
Starwood for approximately 10 years, Alfredo opened 
several Italian restaurants in Japan and Thailand, amongst 
other locations. In Dubai, he partnered with Sheraton and 
started Vivaldi by Alfredo Russo and then the Franklin by 
Alfredo Russo in London.

With a global restaurant footprint in place, in 2008, 
the government of Italy allowed Alfredo Russo to work 
inside of the Royal Palace. The Palace of Venaria (Italian: 
Reggia di Venaria Reale) is a former royal residence 
and gardens located in Venaria Reale, near Turin. 
The Palace was designed and built starting in 1675 by 
Amedeo di Castellamonte, as a commission from Duke 
Charles Emmanuel II, who needed a base for his hunting 
expeditions in the hill country north of Turin. Reggia di 
Venaria Reale is one the largest palaces in the world and 
is one of the Residences of the Royal House of Savoy, 
included in the UNESCO Heritage List in 1997.

Alfredo Russo’s career continues to be extraordinary. 
His cuisine is founded upon immutable respect for the 
Italian and Piedmontese regional traditions, coupled 
with a constant search for innovation. The outcome 
of his lifelong passion is a highly original and creative 
style. His dishes evoke a sort of collective memory, and 
his continuous and unwavering search for the purity of 
taste co-exists with a playful spirit that is articulated by 
a surprising mix of textures, shapes, and consistencies 
with each dish he creates. His signature is a gastronomic 
adventure consisting of seven or nine courses that change 
daily depending on the availability, freshness, and quality 
of produce - reinventing, amusing, and consistently 
surprising his diners. He is a self-made man, a global 
enterprise, and a true culinary artist at heart.
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SAM
AISBETT
SINGAPORE

Sam Aisbett is part of a new generation of 
Australian chefs, transforming the notion of 
modern Australian food. His flavour-driven 
approach to international ingredients has 
a distinctly Asian touch. Born and raised in 

Australia, Sam was brought up around food because of 
his mum, an amazing cook who was always experimenting 
in the kitchen. Sam started off as an apprentice butcher 
in his parents’ butcher shop which served as a good 
foundation for him to enter the culinary world. His parents 
were aware of his love for cooking and were the ones to 
help him secure his first kitchen job. 

His first experience in a commercial kitchen was as a 
kitchen hand learning to clean, manage his time and how 
to take charge of a busy section. Sam then went on to 
work in the kitchens of Peter Gilmore’s Quay in Sydney 
as a head chef and as a sous chef under Tetsuya Wakuda 
at Tetsuya’s. 

The menu at his restaurant Whitegrass in Singapore 
transcended geographical boundaries and was inspired 
by Sam’s extensive travels. As chef-owner of Whitegrass, 
Sam offered a comfortable and relaxed platform for 
diners to enjoy inspired food at the highest level. 

He likes to add a juxtaposition of textures, to create an 
amazing mouth feel.  Another trademark of his culinary 
style is the way he incorporates an umami element into 
the dish, in order to round out the flavour profile and in 
return balance the dish.

As a young chef, it was Sam’s dream to have a Michelin 
star, and he looked up to the chefs who ran Michelin-
starred restaurants. He achieved his dream when 
Whitegrass was awarded a star.
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SILVIA 
BARACCHI

RELAIS IL FALCONIERE & SPA 
CORTONA, ITALY

Born in Perugia and raised in the heart of 
Cortona, Silvia Baracchi proudly declares 
herself Etruscan. Hailing from a family of 
restaurateurs, she has inherited a passion 
for good food, sensitivity to tradition, and a 

passion for the art of hospitality. She started to cook when 
she was a child with her mother and grandma—both of 
whom had a great passion for Tuscan cuisine. “When you 
breathe the air, hear the sounds, and live the lifestyle of 
this world, it remains deep in your soul.” 

In 1989, Silvia opened Il Falconiere by transforming 
a 17th-century villa on the grounds of her husband’s 
Baracchi Winery in the quiet Tuscan countryside, into 
the most glamorous restaurant in the area. In 2002, her 
hard work paid off, and Il Falconiere received a Michelin 
star. However, these days Il Falconiere is much more 
than merely a highly acclaimed restaurant. Il Falconiere 
is a stunning luxury resort and spa, set on 150 acres of 
vineyards and olive groves. This idyllic property sweeps 
across the Tuscan hillside in the shadow of the stunning 
mountaintop village of Cortona.

It is this pristine environment that continues to guide 
Silvia’s passion. Her cuisine is highly influenced by the 
Chiana Valley, providing a seemingly endless supply 
of inspiration. She likes to use exceptional ingredients 
to create small masterpieces of taste. In the end, she is 
committed to remaining faithful to Tuscany. Each season 
provides wonderfully perfect products for her kitchen. The 
changing of seasons pushes her into a sort of delirium—
new ingredients all around—new scents, fresh and light 
recipes in the spring. Savoury ingredients in summer, wild 
game, truffles and mushrooms in autumn brings a perfect 
environment for the most authentic Tuscan cuisine and 
finally, recipes to warm your stomach and soul in winter.

“We are lucky to operate in a valley where the prized 
Chianina breed of cattle was born. Thanks to our proximity 
to Lake Trasimeno, we can afford to support sustainable 
fishing. This not only allows us to have very fresh lake fish 
every day but safeguards marine species that, in some 
cases, are at risk of extinction. We are rather blessed. We 
can find all of the best products right in our community 
and let’s not forget the extra virgin olive oil and the wines 
produced by my husband Riccardo’s company that is right 
on the property! The right balance is our goal, and the best 
way to achieve it is to follow the seasons and be able to 
capture the most exceptional fragrant flavours and scents. 
Tuscan cuisine is itself very rich with definitive aromas, 
but it is essential to balance tradition with contemporary 
trends.”

Silvia emphasizes the quality of ingredients she uses, with 
the firm belief that Cortona provides the best available 
in Tuscany. She communicates this passion through 
her cuisine, which she elevates with the use of spices 
and aromatic herbs from her garden. Her ongoing 
commitment to ever-evolving cuisine is the cornerstone 
of her success and one to be admired. For female chefs 
working in a male-dominated industry, the honour of 
having a Michelin star is even more elusive—and one that 
is genuinely deserved.
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TANO 
SIMONATO
TANO PASSAMI L’OLIO
MILAN, ITALY

Gaetano Simonato started cooking at the age 
of 15, it all started when his father passed 
away and he had to feed his brothers. After 
a lot of salads and steaks, he started to love 
cooking. Self-taught and it’s his curiosity that 

has led him to be a chef today. The nice thing is that he 
believes that he will never stop learning or researching 
as it’s his true passion. Tano began working as a chef 
after working for many years as the bartender and owner 
of “Tanus Bar,” which he opened in Milan in 1982. 
During that time he cultivated a great passion for cooking 
which started while growing up with parents who were 
restaurateurs. 

It was in 1995 when he opened his restaurant, Tano 
Passami L’Olio in Milan, Lombardia Region. “Tano” is 
a diminutive of his given name Gaetano and “passami 
l’olio” means “pass me the olive oil.”  A meal at his 
restaurant begins with a taste of different types of bread 
and extra virgin olive oil to determine which is best suited 
to your palate and the food that will be presented. 

Since 1995, top-quality Italian extra virgin olive oil has 
been at the core of his tasteful, light signature dishes. He 
firmly believes that olive oil is the best possible condiment 
and is indeed the essence of cooking. His cuisine is 
loved by customers and critics alike, and in 2008 he was 
awarded a Michelin star, for his creative, Mediterranean 
cuisine—an honour that has been bestowed upon him 
multiple times.

His restaurant harmoniously combines the identity, 
simplicity, and creativity of the local gastronomic tradition. 
He innovates according to the seasonality of products. 
Not surprisingly, the main condiment in Tano’s cuisine is 
extra virgin olive oil. Committed to health and nutrition, 
and essentially banishes the use of butter and cream in 
the preparations of his menu items. Extra virgin olive oil 
is built into the foundation of his cuisine, and he sources 
more than 40 different oils to complement these dishes.

“I use the olive oils to keep the flavour of the food so that 
the dishes are nutritious and not greasy.” Tano Passami 
L’Olio was named “best Italian restaurant” in 2015 by Il 
Glossario. To call him a true master of Italian Gastronomy 
would be an understatement. Tano’s desire to make 
cooking an ongoing journey in search of improvement is 
his life’s mission. The way in which he combines innovation 
with timeless techniques is genuinely admirable and he 
is fiercely committed to preparing his cuisine in the most 
healthy way.

His philosophy is born from very simple elements—
lightness, equilibrium, and taste. For this reason he 
abandoned fried foods and realized that extra virgin olive 
oil could give him all that he needs. The explanation is 
very simple. It is the only fat that is born from a fruit. It 
is a much healthier choice as animal fats contain high 
levels of cholesterol and distort the taste. In each of his 
dishes, there must be six things—consistency, softness and 
crunchiness, flavour, sweetness, and acidity. 

In 2015 he received the prestigious Best Table in Italy 
award granted by Paolo Massobrio and Marco Gatti’s 
Guida Critica Golosa. 
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TONI 
KOSTIAN

GRÖN
HELSINKI, FINLAND

Toni Kostian describes his cuisine as tasty, 
focused, plant-based and inspiring. He 
concentrates on high quality ingredients and 
preparing them so that everything he does 
to them is to only get that ingredient better. 

Chef Kostian even makes own preserves for his restaurant 
during the spring, summer and fall. He feels that is the 
only way to get interesting ingredients during cold winter 
months when nothing grows in Finland. 

Toni Kostian is very passionate about creating new in 
his restaurant Grön which he started with his colleague 
Lauri Kähkönen in 2016 in Helsinki. Chef Kostian is also 
one of the owner`s at the newly opened Way bakery and 
wine bar. Together with Lauri Kähkönen and Toni Feri they 
also have a Kallio based natural wine. Besides cooking 
Toni focuses on sustainability and the atmosphere in his 
restaurant. He wants his guests to be happy, relaxed and 
feel welcomed. As a result of his exceptional cooking 
and relaxed atmosphere restaurant Grön was the Best 
Finnish Restaurant 2017 by Finnish Gastronomic Society 
in January.

One way for Chef Kostian to develop his skills and 
challenge himself is to take part of the competitions.  In 
2009 he became 2nd at Dubai National Junior Challenge 
and in 2010 he was on the 3rd place at Wales Battle of the 
Dragon Culinary Competition. In 2012 Chef Toni Kostian 
was Finland´s candidate at WACS culinary Olympics and 
was on the 7th place. From 2011 to 2012 Chef Kostian 
was the captain of Finnish Culinary Team. And after trying 
three times for Finland´s Chef of the Year, he won the 
title in 2016. In 2017 he won his category in Food and 
Fun in Reyjavik, Iceland. Grön was awarded ”Finland’s 
best restaurant” 2018 by Optio magazine. Grön won the 
”Finlands 50 best restaurants” list by taking first place and 
was awarded Finlands best restaurant once again. Chef 
Toni Kostian was awarded with a Michelin star February 
2018, 2019 and 2020.

His favourite food memories are from Lapland where he 
cooks fish and vegetables on an open fire with his friends 
after a day of fishing by the rivers of Lapland. The same 
simplicity and close to nature flavours his likes to have 
in his cooking. If possible Chef Kostian likes to start his 
day by foraging few hours before coming to work. He 
feels that it is the only way to know what is growing at the 
moment and that is really what determines his menu at 
Grön during the warm months.

Chef Toni Kostian is a Helsinki born. He graduated from 
Perho Culinary School in 2004. After graduation he 
has worked as chef de partie in restaurant Luomo (one 
Michelin star) and restaurant G.W. Sundman´s (Bib 
Gourmand) and as a head chef in restaurant Kaskis in 
Turku.
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ANTONIA 
KLUGMANN
L’ARGINE A VENCÓ
GORIZIA, ITALY

It wasn’t until halfway through her law degree that 
Antonia Klugmann fell in love with food. Born in 
Trieste to a family of doctors in 1979, her younger 
years were very academic, but after attending a few 
extra-curricular pâtisserie courses at a local culinary 

school in 2001 she decided to return home and become 
a chef. 

Antonia’s first four years in the industry were spent at 
Harry’s Grill, where she was mentored by Chef Raffaello 
Mazzolini. Once she’d mastered the stove there, she 
travelled all over Italy, working stages wherever she could 
and absorbing as many regional dishes, techniques 
and cuisines as she could. Unfortunately, this method of 
learning was cut short after a car accident meant Antonia 
had to stay at home for almost a year. 

During her time in recovery, Antonia decided to start her 
own vegetable garden and quickly gained a new found 
respect for the ingredients she tended to. She also began 
putting together plans to open her own restaurant once 
able to work again. This finally happened in 2006, when 
she opened the Antico Foledor Conte Lovaria in Pavia di 
Udine, Friuli-Venezia Giulia with her partner Romano. Just 
three years later, she was shortlisted as one of the best 
emerging chefs in northern Italy.

In 2011, Antonia travelled to Venice to work at the 
Michelin-starred Il Ridotto, which specialised in seafood 
and Venetian cuisine. A few months after arriving in 
the city, she decided to start devising ideas for a new 
restaurant, until she received a job offer to work at the 
Venissa on Mazzorbo, a Venetian island. ‘I couldn’t say 
no,’ she says. ‘I fell in love with the place and it was a 
huge opportunity that helped my career.’

After working at Venissa for three years, Antonia and 
Romano decided to open their own restaurant for the 
second time. In December 2014, L’Argine a Vencó opened 
for service north of Venice in Dolegna del Collio, near 
the Slovenian border. Surrounded by vineyards, the small 
farmhouse restaurant has already won a Michelin star and 
makes the most of the fresh produce and herbs Antonia 
fell in love with when tending to her vegetable garden. 
Being based on the Italian-Slovenian border means her 
cuisine celebrates diversity, and plays with unusual flavour 
combinations to create dishes like no other. ‘I come from 
a place where there is a mix of cultures and influences,’ 
she says. ‘I am part-Serbian, part-Austrian and my 
grandfather spoke four different languages. Being based 
on the border means I can cook traditional food in a non-
traditional way.’

Much of Antonia’s food and the way she pairs flavours 
together is down to her admiration for chefs such as 
Ferran Adrià, Massimiliano Alajmo and Pier Giorgio 
Parini. Yet her cuisine has been always strictly connected 
with the territory where she works. Distinctive quality raw 
materials of the area where she works are her primary 
source of inspiration. She loves to use them in her cuisine, 
understanding their role in the history, with the goal of 
enhancing them in a new creative way.
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RICCARDO 
CAMANINI

LIDO 84
GARDONE RIVIERA, ITALY

After having obtained the degree as a chef 
from the Hospitality Technical Institute of 
Dario Boario Terme in Brescia, Riccardo 
Camanini began his professional career 
collaborating with the Gualtiero Marchesi’s 

school. This allowed him to experience of a new mode 
of “do cooking”. Cooking that becomes art, an art that 
reinterprets time and space catalysing the material 
aspects and those spiritual ones where everything always 
start from the product. 

The curiosity is what drives Riccardo Camanini to discover 
the product in order to create new combinations that as 
far as originals and particulars always remain tied to 
the memory of the scents. It is only in the imperfection 
that he discovers the pleasure of a sensorial experience, 
the perfection dampens the emotionalism, the gestures 
made of extemporaneous, drive from colours, scents 
and flavours, close the Camanini’s courses making them 
unique, authentic and incomparable.

Camanini loves to share through his courses, the travel that 
he does each day. Travels made of sensorial experiences 
told by colours, fragrance and tastes reinterpreted and 
held in my every single recipe.

Riccardo Camanini’s experience began with a luggage 
of modesty and passion, enriched then by the encounter 
with important experts which had known how to address 
the way of his life, allowed him to create his professional 
identity that, now, he desires it to become a benchmark in 
the Italian and international wine and food culture. 
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MICHELANGELO 
MAMMOLITI
LA MADERNASSA
GUARENE, ITALY

Born just outside Alba, Michelangelo’s passion 
is almost innate as his family, in particular his 
grandparents had been restaurant owners 
for over 30 years so as a child until the age 
of 4 Michelangelo grew up in the restaurant. 

He spent most of my time in the kitchen and for him it 
was fun to see all the ingredients and see how they were 
transformed into something extraordinary. After the age of 
11, he decided that his life would be dedicated to trying 
to do this work at a high level. At 14, he bought his first 
book in French, it was a book that he was fascinated with 
the extraordinary techniques of this great French chef - 
Michel Bras and decided that France would become his 
second home.

Michelangelo had the chance and luck of working with 
great chefs in Italy - Marchesi and Baiocco and then in 
France which lasted over five years at some of the most 
prestigious kitchens with Alain Ducasse, Pierre Gagnier 
and Pavillon Ledoyen with Yannik Alleno in Paris. It was 
then that Michelangelo forged his philosophy, laying the 
foundation for what today is his way of cooking which 
is based on three key words – standards, excellence and 
rigor. His journey then continued with Marc Meneau at 
Saint Pere sous Vezelay and it is Marc who transmitted 
the deep passion for cooking which today Michelangelo 
tries to infuse into every single dish so as to satisfy the 
expectations of his guest.

Michelangelo highlights the colours of his land, his 
beloved Roero, Monviso which is a stone’s throw away. 
All this he tries to sublime into one delicious mouthful 
but only after having chosen the best and the most noble 
products with which it is impossible not to combine simple 
choices, sometimes unusual, such as forgotten roots, 
flowers, shoots or wild herbs.
His creative process starts essentially from personal 
memories, from a trip or from his garden. So often 
before elaborating a new plate, he starts the design of the 
vegetable garden and then the emotional and personal 
memories linked to the past or to a trip. Often he likes 
to take the time to analyse the products that he will use 
before processing something new with various tests that 
follow each day until the plate is ready to be put in the 
menu.

His culinary approach blends tradition and innovation, 
he uses precise rules - a dish must have a good acidity 
because it allows you to stimulate salivation and therefore 
increases appetite. The crunch - must have a crispy part 
because it also stimulates chewing. The perfect seasoning 
must be precise to sublimate the product. He always uses 
a base extracted from a vegetable or an animal to amplify 
the taste and reduce the amount of sauce. Concentration 
of flavours must be immediate on the palate and therefore 
easy to understand for those who taste it. 
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MANU 
BUFFARA

MANU
CURITIBA, BRAZIL

A 
native of the southern Brazilian state of 
Paraná, Manoella (Manu) Buffara has 
been rising to prominence among a new 
generation of masters in the contemporary 
gastronomy scene. At her restaurant, Manu, 

in Curitiba, dishes delight guests with very Brazilian 
ingredients. Notable for their technical sophistication, they 
are also masterpieces of simplicity and sensitivity. 

Manu’s ingredients are grown in her very own garden, 
coddled by a team of trained gardeners who are treated 
like part of the family and are passionate about nature. 
They dictate and mould Manu’s ever-changing menu.

Her respect for ingredients started in her childhood, and 
was seasoned in Italy during placements at Michelin-
starred establishments. This same respect gained form and 
consistency after she became the first Brazilian to intern 
at then-unknown Noma, in Denmark. Another significant 
influence, in terms of discipline and perfectionism, came 
with a stint working for Grant Achatz, of Alinea in Chicago.

Inspirations for Manu’s recipes come from a plethora of 
experiences, including some hard graft on a fishing boat 
in Alaska and backpacking through Europe, as well as 
from distant family memories and her current team of 
small scale producers with whom she partners. 

Her technique is indisputable, and it has become visible 
in the construction of her dishes, even for those who do 
not understand the subject. Good taste and sophistication 
are keywords as she carefully selects her products. 
This journalism graduate decided that her way of 
communicating was not through words but through taste. 
This is the way she writes her story.

So much love and dedication earned Manu awards such 
as Revelation Chef, Chef of the Year and Personality of 
the Year in publications such as Guia Quatro Rodas, Veja 
Curitiba Comer & Beber and Bom Gourmet/Gazeta do 
Povo. In 2015 Manu was also awarded as Best Restaurant 
of the Country, and Best Restaurant of the South Region.

In 2018, Manu put Curitiba on the culinary map as won  
the Miele One To Watch Award for Latin America’s 50 Best 
Restaurants. “For me cooking is an expression of love, 
knowledge, technique, authenticity and respect. Respect 
for the product, for the farmer, for the chef, for my apron 
and my family.”
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MARCO 
MARTINI
MARCO MARTINI RESTAURANT 
ROME, ITALY

Growing up Colleferro, a village hour and a 
half from Rome. Marco’s comes from a simple 
family with solid in values- responsibility, 
honesty and self-sacrifice are values which 
his parents raised him with and, of course, 

his mum passed down to him her passion for cooking and 
the culinary traditional flavours of their hometown. As a 
rugby player with a great passion after food, Marco learnt 
the importance of respect, team spirit and competition, 
both in the rugby field and in life.  

He found his way into the culinary field firstly by necessity. 
When he was 16, he got a part-time job delivering 
pizza’s to have some extra pocket money. Soon he started 
working for Antonello Colonna in Labico, which was his 
first important experience. He was really fascinated by 
food and suddenly he realized that becoming a great chef 
in his own restaurant would be his future. And here he 
is - a result of determination, enthusiasm and experience.
Marco was young, ambitious and determined. Colonna 
understood his talent and soon he wanted him to be the 
executive chef at the Open Colonna, the central restaurant 
at the top of Palazzo delle Esposizioni in Rome.  He was 
only 24 and was given the responsibility, it was tough but 
a great source of satisfaction as it was the first Michelin 
star he received. 

After few years, he realized it was time to face new 
challenges, and one day he received a phone call from 
Heinz Beck. “I was talking on the phone with him and 
was trembling with emotion.” Working with Heinz Beck 
was an extraordinary experience as well as being a sous 
chef in Tom Aikens’ restaurant in London.  After the 
UK experience, he went back to Rome and worked for 
Stazione di Posta where he received his second Michelin 
star. 

Finally in 2016, he achieved his dream to have his own 
restaurant. Marco Martini Restaurant in Viale Aventino 
is finally the place where he expresses his culinary 
philosophy. After a few months opening he was awarded 
with a Michelin star. 

He learnt a lot from each and every experience and has 
the greatest regards for Antonello, Heinz and Tom as he 
could find his own personal style in cuisine. He wouldn’t 
say other chefs influenced his style, but rather says that 
his personal experiences, like a journey or everyday life, 
did it. 

Marco’s cuisine is “eyes, tummy and head”. It‘s a perfect 
balance mix of beauty, tastiness, instinct and technique. 
“My cuisine has been defined as evocative cuisine: each 
plate has its own story to tell, and it is made of emotions, 
memories, flavours of traditional cuisine - mainly Roman 
and regional Italian – but combined with innovation.”
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GIUSEPPE 
IANNOTTI

KRÈSIOS
TELESE TERME, ITALY

Since the age of six, Giuseppe always tried to 
cultivate and keep alive his passion for cooking. 
Despite this, he decided to follow his head 
rather than his heart and so, after finishing 
science high school, Giuseppe went to university 

to study computer science and only needing to pass a 
few more exams to graduate but his passion for cooking 
made itself increasingly felt, he decided to register for 
a hospitality management course and explore that side 
of his character. In 2007, he opened a small restaurant 
Kresio in Castelvenere, this followed with a shop Kresios 
Bottegain Telese Terme which was selling gourmet 
specialties selected with meticulous care. In 2011, the two 
businesses were brought under one roof.

Self-taught, driven not only by the will power and 
stubbornness that have always been part of his character, 
but also by passion for technical studies and a profound 
knowledge of the raw materials involved. Passion, 
determination, the thirst for knowledge, travel and 
world cooking are his valuable teachers and constant 
companions on this important journey of Giuseppe 
Iannotti.

Giuseppe’s cuisine at Krèsios is extemporaneous and 
brave, experimental and based on a fine selection of 
the best raw materials from all around the world with 
a strong distinctive connection with the tradition of 
Southern Italy. His philosophy is based on the concept of 
“modernism”, or in other words on the constant need to 
renew ideologies and methods so that they are consistent 
with the new needs of the modern world: renewing, doing 
things differently, inverting orders. He think of himself as a 
modernist in the kitchen, as someone who likes to subvert, 
while maintaining a rigorous but inverted sense of order. 
Always trying to use a language that is essential but rich, 
with a semblance of linearity that conceals from the 
superficial eye or palate a whole world to explore. When 
he thinks about creating a new dish, his focus is on the 
contrasts between old and new, with his heart in origins 
and tradition and his head in the world. In this process, 
he always tries to reject styles, fashions and mores, trying 
instead to develop new concepts that spring from nature 
in which he was born and raised.
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GRANT
MACPHERSON
HAKKASAN
LAS VEGAS, U.S.A.

Grant’s illustrious culinary career stretches over 
four decades. He started at a young of 16, he 
started at a local restaurant cooking chicken 
wings. Although the surroundings would 
fail to foreshadow the five continents that 

MacPherson would grow to cook on, and to build legacy 
restaurants and culinary programs within, they did light a 
fire in the young man that would lead to his continuation 
of cooking, and his decision to attend and later graduate 
with honours from the Niagara Falls Culinary Institute. “I 
didn’t enjoy school, and I travelled a lot as a kid through 
Canada. In the kitchen I found a peace with myself 
because there was so much going on, so much action, so 
much to live up to. Things were always buzzing with action 
and everything seemed interesting from butchering a 
piece of meat, turning a vegetable, or making the perfect 
mashed potatoes. It continues for me today.”

Life got a bit richer after his graduation, as he seized the 
opportunity to work at the Four Seasons in Vancouver, 
which then took him across the Atlantic to join the brand 
in London. “It started with travel, and travel led me to my 
successes and I started to meet people and see different 
cultures and that was always the driving force. It was 
incredible to be able to pick up my knives and venture off 
to places I barely knew existed.” 

Sydney, Australia was his next stop with Serge Dansereau 
at the Regent Hotel and from there he moved to open 
the Regent in Kuala Lumpur, Malaysia where his love 
affair with Asian cuisine began. From there on he went 
on to design and run world-class kitchens, and built top-
notch teams at iconic places including Raffles Hotel in 
Singapore, Bellagio Las Vegas, Wynn Las Vegas, Wynn 
Macau, Ritz Carlton Big Island, and Sandy Lane Hotel 
in Barbados. This native Scotsman’s robust embrace of 
global wanderlust and contrasting cultures is exceeded 
only by his passion for food and all things culinary.

After 10 years of overseeing the mammoth juggernaut 
of the Wynn properties in Las Vegas, and in Macau, 
Grant decided to accept the challenge of renovating and 
reimagining the jewel-like and world-revered Sandy Lane 
property in Barbados and 2010, he decided to leave 
the corporate structure to start his own global culinary 
consulting company - Scotch Myst.

In 2019, Grant decided to add another assignment to 
his ever-growing resume by taking on the title of Senior 
Vice President of Restaurants Globally for the powerhouse 
Hakkasan Group. Currently, he is overseeing Hakkasan’s 
stellar global concerns from Las Vegas to the Middle East 
and the Far East.

Grant continues to have an absolute passion and true 
love for cooking, as well as for creating a total experience 
from concept to completion of the culinary experience. 
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GARY 
FOULKES

ANGLER
LONDON, U.K.

Gary Foulkes has a wealth of experience, with 
over two decades of working in Michelin-
starred restaurants and in some of the UK’s 
most highly-acclaimed establishments. 
He began his career in 1996, aged 17, 

as a Trainee Chef at The Chester Grosvenor, Cheshire, 
while studying Catering at West Chester College. On 
completing his course, Gary took a full-time position as a 
commis at Rhodes & Co in Manchester with Gary Rhodes, 
where he remained for three years, gaining a promotion 
to chef de partie. In 2000, he moved to Neat, with Richard 
Neat, in the Oxo Tower in London, before taking a role 
as chef de partie at Michelin-starred Aubergine a year 
later, under William Drabble. In 2003, Gary moved to The 
Vineyard at Stockcross as chef de partie, progressing to 
sous chef during his two-year tenure with John Campbell. 
He then shifted back to the capital in 2005 as junior sous 
chef at Phil Howard’s two Michelin starred restaurant The 
Square, remaining there until 2009. International travel 
then lured him to tour Europe, India, Nepal, Sri Lanka, 
Cambodia, Australia and the USA for two years, and 
when he returned in 2011, Phil Howard re-appointed him 
at The Square, this time as Head Chef.

Gary joined D&D London as Executive Chef of South 
Place Hotel in 2016, where his responsibilities include the 
hotel’s Michelin-starred restaurant Angler, room service, 
banqueting and events, as well as the more casual 
restaurant South Place Chop House. Since joining Angler, 
Gary has retained the Michelin star and developed his 
own modern European menus which focus on fish and 
seafood. Angler was awarded a score of 6/10 in the 2020 
Waitrose Good Food Guide.
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40g Unsalted butter 
1tbsp Cumin seeds 
1½ tbsp Ginger, peeled and finely chopped
1 tbsp Green chillies, finely chopped
75g Carrots, finely diced 
75g Courgettes, finely diced
75g Fine beans, finely diced 
75g Cauliflower, finely diced 
75g Corn niblets 
300g Red potatoes, boiled and grated 
1tsp Turmeric powder
1tsp Red chilli powder
½ tsp Cumin powder
½ tsp Coriander powder
2 tbsp Fresh coriander, chopped 
To wash egg 
To crumb flaked almonds

Heat butter in a pan and add the cumin seeds.
As they splutter add the chopped ginger and green chillies.
Sauté for a minute and add diced vegetables, the powdered 
spices (turmeric, red chilli, cumin and coriander). 
Cook till the vegetables are done. Finally add the potatoes and 
blend into the vegetables. Now add salt, cool the mixture and add 
the coriander leaves. Check seasoning.
Shape into flattened disc shapes. Egg wash and coat with flaked 
almonds.
Deep fry the tikkis and serve with tomato chutney.

VINEET BHATIA
INDEGO
DUBAI, U.A.E.

ALMOND CRUSTED VEGETABLE TIKKIS
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80g Chick peas - pre soaked - 24hrs
30g Onions
4g Onion
2g Cumin powder 
10ml Tahina dip
10g Yoghurt 
5g Mint 
30g Mixed pickle 
2g Soda powder 
5g Salt
5ml lemon uice
20g Sesame seed mix

Mix all ingredients together. Roughly blend, until 
it starts to come together. Shape them by hand. 
You can make around 6 for this recipe. Leave 
them to set in a chiller for at least 8 hours. To 
finish, deep fry until golden and crispy, serve with 
Tahini and pomegranate caramel. 

JAMES KNIGHT-PACHECO
ME DUBAI
DUBAI

FALAFEL
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PIAC MANGALICA RAGOUT 
WITH PASTA

MANGALICA RAGOUT
400g Mangalica minced meat
2 White onions, finely chopped
50g Mangalica fat
10g Paprika powder
5g Smoked paprika powder
100g Pasta
75g Cream cheese
2 Garlic cloves - grated
4g Sea salt
2 pinches of freshly ground black pepper
1 Sprig of lemon thyme
1 Bay leaf

Bring the mangalica fat to medium high heat with the finely 
chopped onions in a Dutch oven or deep skillet. Add the minced 
meat and cook until browned, for about 5 minutes. Add the 
smoked and normal paprika powder pure with 1dl water, then 
add the pasta, garlic, salt, pepper, lemon thyme and bay leaf. 
Bring it to a boil, reduce the heat, cover and simmer gently for 
30 minutes. Add the cream cheese and boil it up again.

TOMATO SAUCE
400g Pasta
100g Water
2 pinches of salt, sugar, pepper 
2 Fresh basil leaves
1 Sprig of lemon thyme
1 Garlic clove

Put every ingredient into a Thermomix and mix it for 10 minutes 
on 50°C, then filter it through a fine strainer. When plating the 
dish, the sauce should be added last. 

PASTA
150g Flour
5g Semolina
1 Egg yolk
1 Whole egg
2 pinches of fine sea salt

Mix everything well together, vacuum it and leave it in the fridge 
for a minimum of 6 hours. Roll it, shape it and cook it in salty 
water for 4 minutes before plating.

ESZTER PALÁGYI
MATILD PALACE

BUDAPEST, HUNGARY 



72 

4 Large silver onions - you can use other 
onions as well

Cut the top and the bottom of the onions so 
that they will stand on a tray. Roast onions 
in160c for about 40 minutes, depending 
on the size. You want the onions to be 
cooked but not over cooked, just perfect. 
Cool down to room temperature. Cut the 
outer 3 layers off and cut the insides to 1cm 
thick slice. You need 8 silver onion slices to 
complete this recipe.

ROASTED ONION CARAMEL
200g Cane sugar
200g Salted organic butter
60g Broth from roasted onions (we use a 
recipe with 500g of well roasted onions to 
1000g of water, vacuumed and steamed 
overnight in 95°C. The next morning sieve 
the broth and reduce to get the right flavor 
and consistency. Season the broth with fall 
apple vinegar, salt and cane sugar)

Add sugar and butter to pot and emulsify by 
boiling. Add hot onion broth and emulsify 
again. Sieve the caramel and keep in room 
temperature until use. Put to fridge if you 
use it the next day or after.

PIE
Sufficient puff pastry dough to cut 8 rings 
out of that will fit perfectly on top of your 
tartlet mold. Use a basic puff pastry recipe, 
but you might as well use any good quality 
puff pastry dough you can get your hands 
on. Suggest to ask for your local baker if 
they can sell you a sheet or two.

Grease eight tartlet molds with room 
temperature butter. Add 20g of caramel to 
each tartlet mold. Arrange onion slices on 
top of the caramel.  Add puff pastry rings 
on top and press gently with the wrong side 
of a ring cutter to fit the dough perfectly 
around the onion slice. It`s good to dip 
the ring in to water before pressing. Bake 
in 180°C oven for 23 minutes. The exact 
time is something you need to figure out 
yourself, it may vary because of the size of 
your pie. Let it rest for 10 minutes in room 
temperature. Flip upside down and take off 
the molds. Serve hot with something acidic 
like a rhubarb or fermented black currant 
jam or paste.

TTONI KOSTIAN
GRÖN RESTAURANT
HELSINKI, FINLAND

CARAMELIZED SILVER ONION PIE
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ADAM REID
THE FRENCH AT THE MIDLAND HOTEL

MANCHESTER, UNITED KINGDOM
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50g Swede dice (0.75cm)
50g Large carrots dice (0.75cm)
50g Celery stick dice (0.75cm)
20g Banana Shallot brunoise
30g Black truffle dice (0.75cm)
100g Red skin potatoes dice (0.75cm)(not in water)
4 Sliced white bread (warburtons)
20g Picked celery leaf
20g Picked celery leaf
275g Dry aged sirloin dice (0.5cm)
500g Driping
9g Smoked maldon salt
Mignonette pepper to taste
Kosher salt / Kombu dashi granules

25g Coal oil
Charcoal / Rapeseed Oil
Heat coals until white hot. Carefully drop into oil 1 at a time, 1 litre per 
coal.

Mushroom Catsup
3.5kg Button or chestnut mushrooms / 123g Salt / 400g Mushroom juice / 
350g Madeira / 50g Caster sugar / 25g Jerez / 4g Blade mace / 2g Whole 
clove / 5g Cinnamon / 3g All spice / 200g Medjool dates – destined and 
halved / 1tsbp Sweet tamarind purée

Chop the mushrooms well (slight mash) in a food processor, mix well with 
all salt. Leave to leech the juices out at room temperature for 2-4. Squeeze 
juice out through muslin cloth. Mix weighed juice with madiera/jerez/spices 
and boil, take off heat, cover and infuse for 1-2 hours. Pass onto dates & 
tamarind, reduce steadily to 1/2 volume. Pass through chinois, push lightly 
with a ladle but be careful not to push all puree through

Mix the swede, carrots, celeriac in a vacuum bag, season generously with 
dashi, salt and a little pepper. Seal and cook 85°C for 1 hour, remove and 
allow to cool in sealed bag but do not refrigerate.
Put the diced potatoes in a vacuum bag, season generously with dashi, salt 
and a little pepper. Seal and cook 85°C for 1 hour, remove and allow to 
cool in sealed bag but do not refrigerate.
Mix the shallots, celery and truffle into vegetable and potato. Season to 
taste loin dice with tabasco, oil and maldon, mix into the vegetables. 
Remove the crust from bread, roll flat and dice to 0.5cm, heat small amount 
of dripping in a sauté pan to smoke, throw in the dice and fry fast to light 
gold, drain straight through sieve and add toss in salt to taste.
Chiffonade celery and parsley together.
Dress the tater’ash in catsup, fill the bowl, sprinkle croutons over, dress with 
chiffonade, and finish it with small amounts of mignonette and parsley oil 
(optional).

TATER’ASH
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ALFREDO RUSSO
DOLCE STIL NOVO

TURIN

ASPARAGUS SALAD 
WITH MOUNTAIN RICOTTA

30g Green asparagus
300g Fresh mountain ricotta
200g Valerian salad
10g Coffee powder
Extra virgin olive oil to taste 
Red grape vinegar to taste
Salt to taste

Wash the asparagus and divide the tips from the stems 
(eliminating the woody part), cut into rounds, blanch and shake 
them with a little salt until creamy.
Slice some of the tips with a potato peeler and leave them in ice 
water for about an hour.
Season the valerian salad with oil, salt and red vinegar and place 
on the plate topping with the blanched asparagus tips.
Sprinkle some ricotta flakes and coffee powder.
Finish the dish with the warm asparagus, extra virgin olive oil, 
a few drops of balsamic vinegar and the tips of raw asparagus 
seasoned with extra virgin olive oil and a little salt.
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1kg Fresh peas
1 Bunch of mint
20cl Liquid cream 15% 
2 Handfuls of ice cubes
Fine salt 
Pepper - 3 turns of the pepper mill

JÉRÔME JULIEN 
SAINT RÉMY DE PROVENCE, FRANCECOLD PEA SOUP

Shell the peas. In a pan put a liter of water, once it is boiling, put the 
peas in it for 12 to 15 minutes. Once cooked, drain and cool under a 
stream of cold water. Put the peas in the blender with the mint leaves, 
the cream and the ice cubes, a teaspoon of salt and 3 turns of the 
pepper mill. Blend until you get a fine consistency. Put the soup in a 
deep plate and garnish it with sprouts of pea.
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1 cauliflower steak
50g Butter 
3g Thyme 
3g Rosemary 
Cauliflower leaves
50g Purple cauliflower florets - pre blanched
50g Yellow cauliflower florets - pre blanched
50g Broccoli florets -  pre blanched
60g Cooked beetroot 
30g Raspberry vinegar 
20g Raw Broccoli tops 
60g Corn oil 
10g Sea salt 

Pan roast the cauliflower in a hot pan with corn oil, on both 
sides until golden brown, then add the butter until foaming, 
add the rosemary and thyme, leave in the pan for later use. 
Heat up the florets in a small in a small pan, keep warm. Deep 
fry the cauliflower leaves, the oil needs to be between 160-
170°C, if any higher the leaves will burn. Cut the beetroot into 
small discs, and leave them in the raspberry vinegar for 24 
hours at room temperature, this will help to pickle and ferment 
the beetroot. 

ASSEMBLY
Place the cooked cauliflower steak on the plate, then place the 
pickled beetroots onto the cauliflower, followed by the rest of 
the florets, to finish sprinkle the brocoli tops over the tops of the 
dish, followed by the cooked cauliflower leaves.

JAMES KNIGHT-PACHECO
ME DUBAI

DUBAI

BRASSICA
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ROBERTO SEGURA
DUBAI, U.A.E.

LECHE DE TIGRE 
3 Celery sticks in cubes 
1/2 Red onion in cubes 
Juice of 10 limes 
1 Garlic clove - crushed 
1/2 Red chilli - crushed 
6 Coriander stems cut in half 
1tsp Sea salt 

Mix all the ingredients in a bowl and reserve for at least 1 hour, 
then pass through a strainer by pressing the vegetables to get all 
the juices out. Reserve the juice in the chiller.  

CEVICHE
180g Watermelon seedless cut in cubes 
30g white onions cut in slices 
40g Hearts of palm cut in slices 
20g Organic lettuce 
8 Leaves coriander chopped 
1/2 cup of leche de tigre
1tsp Black quinoa cooked 
Pinch of sumac  
Pinch of salt
Pinch of black pepper 

In a bowl mix the watermelon with the salt, sumac and black 
pepper, add the onions, and mix with the leche de tigre. 

PLATING
Put the lettuce at the bottom of the plate and place the previous 
mix on top, finish with slices of palm of hearts, black quinoa and 
sumac on top, and coriander chopped. Garnish it with cress or 
coriander leaves. Add sea salt flakes on top if necessary .

WATERMELON CEVICHE 
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Fresh brewer’s yeast
320g Spaghettoni pasta, preferably artisanal
130g Butter – preferably Beppino Occelli
Salt
Pepper

Crumble the yeast onto a baking tray and dry it out in the 
oven or a dehydrator at 70°C for around 5 hours.
Cook the spaghettoni in salted boiling water until al 
dente, for about 8–12 minutes.
In a separate pan, soften the butter. Add the cooked 
spaghettoni and season with salt and pepper.
Neatly plate the pasta and sprinkle with the dried yeast 
to finish.

RICCARDO CAMANINI
RISTORANTE LIDO 84
GARDONE RIVIERA, ITALY

SPAGHETTONI 
BURRO, LIEVITO DI BIRRA
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PLUM VINEGAR PEARLS
150g Aged plum vinegar or balsamic vinegar / 150g Brewed 
coffee / 4g Agar / 1ltr Neutral oil, ice cold from freezer

Keep the oil in the freezer for minimum two hours so its ice cold. 
Mix in the agar in the vinegar and coffee, bring to boil and simmer 
for one minute and let it cool down to about 60°C degrees.  Pour 
the mixture into a squeeze bottle and drip small drops into the 
ice-cold oil to create pearls. Leave at room temperature so the oil 
turns fluid. Strain the pearls from the oil.

COFFEE AND ARTICHOKE REDUCTION
1kg Washed artichokes / 20g Coffee beans, ground / Aged plum 
vinegar or balsamic vinegar / Salt to taste

Juice all the artichokes in a vegetable juicer, strain and bring to 
boil. Carefully lift away all the foam that comes to the surface 
and reduce until about a ¼ is left. Add coffee, leave to infuse for 
30 minutes, add vinegar and salt to taste. Strain and serve warm 
with pearls inside.

ROASTED ARTICHOKE
10 Small even artichoke pieces / Oil / 50g Butter / Salt to taste

Evenly roast the artichokes in oil until golden. Add the butter and 
let them brown a bit more and get soft. Season with salt and 
serve.

ARTICHOKE SKIN
10 Medium sized artichokes / Oil for deep-frying

Cook the artichokes until soft in boiling water, being careful 
not to overcook them. Once cooked, strain the artichokes, 
place them on a tray and dry them in the oven at 120°C for 
10 minutes. Cut in half and scoop out all the pulp inside, 
being careful not to pierce the hollow skin. Dry the skin in a 
dehydrator for 10 hours. Powder half of the artichokes in a 
blender and set to one side for use in the filling. 
Deep-fry the remaining artichoke skins in 190°C oil until puffed, 
lightly golden and crisp. 

FILLING FOR THE ARTICHOKE SKIN
3tbsp Sour cream / Powdered artichoke skin / Salt to taste

Whisk to soft peaks and flavour the sour cream with salt and the 
artichoke powder. Pipe the mixture into the cold, crisp artichoke 
skin just before serving.

ARTICHOKE CREAM
Filling from the cooked artichokes / 10 Peeled artichokes cut in 
pieces / Oil for frying / 100g Butter / 1ltr Cream / 60g Coffee 
beans (crushed) / Salt to taste

On medium heat roast the artichokes until golden brown, 
add butter and brown the butter with the artichokes until 
caramelised. Bring the cream to a boil and add the coffee. 
Leave to infuse. Strain the cream over the artichokes. Bring 
to a boil until it resembles a thick cream. Pass through a fine 
strainer.  Add salt to taste. Keep warm for serving.

MIKAEL SVENSSON 
KONTRAST
OSLO

JERUSALEM ARTICHOKES
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FERMENTED SHITAKE SAUCE
260g Shitake mushroom
13g Non-iodized salt 
100g Milk 100g 
Cream 32% fat 
5kg Kuzu 

Put in the vacuum bag the Shitake mushroom and non-iodized 
salt, and leave it to ferment for 1 week at 20°C. After 1 week 
strain the liquid then add the cream and milk bring to the boil 
and thicken with kuzu.
In a big frying pan cook the whole champignon with a little oil, 
but make sure you stir them constantly, when they are all evenly 
colored - a light caramel brown take them out and put to one 
side.

SHITAKE STOCK
375g Shitake 
1,100g Champignon mushrooms 
20g Madeira 
100g Shallots 
120g Extra virgin olive oil 
1000g Vegetable stock 

Cut the shallot and the shiitake in juliennes then slowly fry them 
with some oil, then when they become soft add the champignons 
and bring to a boil. The next step is to add the Madeira and burn 
the alcohol off, add the vegetable stock cover with a lid and bring 
to a boil, turn down the heat to simmer for 1 hour and strain.

RISOTTO
100g Riso carnaroli 
10g Butter  
20g Dry white wine 
10g Grana padano 
10g Apple vinegar aged in barrels 
400g Shitake stock 
50g Extra virgin olive oil 
20g Chiodini mushroom 
2g Thyme 
 
Melt the butter and toast the rice, add the dry white wine, and 
start to cook the rice with the mushroom stock. Cook for 13 
minutes adding the stock slowly making sure you are stirring the 
rice constantly, after 13 minute let it rest for 4 minutes by adding 
the Grana Padano, butter, apple vinegar, oil and cover with a lid. 
In a frying pan cook the chiodini mushrooms with oil and thyme.

GIUSEPPE MOLARO 
CONTAMINAZIONI RESTAURANT 
NAPOLI, ITALY

SHITAKE AND RISOTTO
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When in Rome, you might bump into a very popular dish 
called “coda alla vaccinara”, here I give you Rigatone 
al Sugo di Coda. The inspiration comes from Rome, 
my hometown, and the culinary traditions to create his 
gourmet dish. I take all the main ingredients of “coda 
alla vaccinara”, such as celery, carrots, onion, tomato, 
pine nuts, raisins and cocoa and have combined them 
to create a gourmet tasty sauce for the rigatoni pasta, 
which preserves and enhances the flavor of “coda alla 
vaccinara” at his maximum. 

2kg Beef tail
500g Carrots
200g Celery
100g Flour
1 Onion 
2 Bay leaves
50g Raisins
50g Cocoa
50g Pine nuts
500g Peeled tomatoes
2ltr Mineral water
Salt to taste
Extra-virgin olive oil to taste
Glass of red wine
100g Pecorino roman cheese 
450g Rigatoni pasta

Take the beef tail and sprinkle it both side in the flour and 
place it in the oven for about 10 minutes at 220°C.
For the sauce, take a pot and add the celery, carrots and 
onions, and add it to the previously cooked tail to the pot, 
brown and blend with the red wine. After browning, add 
the peeled tomatoes, bay leaves, cocoa, pine nuts, raisins 
and water. Simmer it for 12 hours and with the help of a 
slotted spoon, remove the impurities and excess fat. After 
cooking, take a sieve and strain all the sauce to obtain 
the “vaccinara” tail sauce. In a pot with boiling water, 
pour the rigatoni pasta, drain it just few minutes before its 
cooking time and put it in the pan, and continue to cook 
it with the sauce. Stir till the pasta has thick and finish it by 
creaming it with the pecorino romano cheese. Complete 
the dish with a sprinkling of tomatoes, celery leaves and 
a diced carrot.

MARCO MARTINI
MARCO MARTINI RESTAURANT 
ROME, ITALY

RIGATONI AL SUGO DI CODA
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GOAT CHEESE CUSTARD 
200g Goat Cheese / 250ml Cream / Salt and Pepper / 100g 
Cream Cheese / 5 gelatine sheets 

TO CARAMELIZED 
2tbsp Sugar

Purée the goat’s cheese with all the other ingredients except the 
gelatine. Place the gelatine in cold water and whisk it with a 
fork. Set aside for 5 minutes or until spongy then added into the 
cheese mixture. Transfer the mixture to the plastic moulds, keep in 
the chiller for 45 minutes. Sprinkle sugar evenly over the cheese 
custard, caramelize gently with the flame on a blowtorch.

GARNISH 
1 Green Apple / 1 Red beetroot / 1Yellow beetroot / 100g pecan 
nuts / 2g Micro greens  / Fresh Thyme 

Preheat the oven to 200°C. Wash the beetroots under cold 
running water and pat dry with kitchen paper. Cut away the leaves 
making sure you leave at least 1-inch of the stalk, preferably a 

MOHAMAD CHABCHOUL
GRAND MILLENNIUM BUSINESS BAY
DUBAI, U.A.E.

GOAT CHEESE CRÈME BRÛLÉE tiny bit more. Place the beets in a large, roomy roasting tin, 
sprinkle with the olive oil, roll the beetroot in the oil to make 
sure they are well covered. Finally, sprinkle with sea salt and the 
thyme. Bake in the preheated oven for 40 to 45 minutes or until 
the beets are soft but not shrunken. Remove from the oven, then 
leave to cool. Once cooled, rub the skin away with a piece of 
kitchen paper, cut round slices. 

BALSAMIC CAVIAR 
170ml Balsamic Vinegar / 10g Sugar / 2g Agar agar / 1.5ltr 
Corn Oil  

Fill a tall glass with olive oil and place it into the freezer for at 
least 30 minutes. The oil needs to be very cold so the balsamic 
vinegar pearls will cool before they reach the bottom. Once 
the oil is cold you may continue making the balsamic vinegar 
pearls. Add the balsamic vinegar to a pot along with the agar 
agar & sugar and bring to a boil while stirring. Once it begins 
to boil remove it from the heat and let it cool slightly. Drip the 
hot liquid using a dropper or syringe into the cold olive oil. It’s 
best to try to leave drops of equal size but you can always sort 
them into different sizes of balsamic vinegar pearls once they 
are done. Once all the pearls are made you can remove them 
from the olive oil and rinse them in water.

PLATTING
Place the caramelized Cheese on the plate and start to build up 
with beetroots, fresh sliced of green apple finish with balsamic 
caviar and micro greens.
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Papaya
Small red Radish 
White Vinegar 
Chilli
3 cloves of whole garlic (skin removed) 
Salt
Sugar 

JEAN WINTER
JEAN’S PRIVATE KITCHEN
DUBAI, U.A.E.

PICKLED PAPAYA SALAD 

Don’t choose a raw green papaya but one that is half ripe so that it’s is still very firm but has a 
pinkish / peachy colour .
In a saucepan, heat up 2 cups of vinegar and dissolve 1 cup of sugar or adjust the amount t of 
sugar to your liking. Leave to cool. Remove the skin of the papaya before using the peeler to 
slice around the papaya lengthwise. Use a mandolin to slice the radish into paper thin slices.  
Place sliced papaya and Radish in a large bowl. Add 1tbsp of salt. Mix well and set aside for 20 
minutes and rinse. Remove the seeds from the red chilli if you don’t like it too spicy and slice the 
chilli lengthwise. In a clean jar or air right container, put in your papaya and radish slices, chilli, 
whole garlic cloves and cover with your completely cooled vinegar mixture. Leave for 3-5 hours 
at least or best overnight. 
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A TOUCH OF FOREST 
WITH SMOKED EGG YOLK

THOMAS BÜHNER  
GERMANY
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strips to the garlic and as dark caramelize. Cut the mushrooms 
into the pot and cook until the mushroom juice is boiled and the 
mushrooms take color. Continue to roast a little and then pour 
in the water. Cook for 6 hours, roughly pass. Cook until a dark 
background is formed.

GARLIC BLOSSOMS FERMENTED
Garlic blossoms / Pear vinegar

Brush, wash and fill with a pear sauce in a rinse and allow to 
ferment for at least 4 weeks.

SMOKED EGG YOLK
10 Egg yolks / 1ltr Sunflower oil / Smoke gun

Put the sunflower oil in a tin, cover with foil and once vigorously 
smoke with the Smoking Gun! Separate the egg yolks from the 
egg white, place in small cups of smoked oil and leave to stand 
for 24 hours. 4 hours before service in the oven, if necessary, get 
out of the oil and drain a little

HERBS FOR THE MUSHROOMS
Pimpinelle mallow / Gundermann / Meadow limb / Birdworms 
Fried basil / White and blue cornflowers / Garlic blossoms

Wash all the herbs and place 3-5 leaves each in a lock box. 
These come late on the fried mushrooms on top of it. Wash the 
basil, deep-fry and place on a kitchen towel to dry. Garnish with 
the flowers.

FRIED MUSHROOMS
Cep / Oyster mushrooms / Deathroms mushrooms / Red oyster 
mushrooms / Chanterelle

Clean all mushrooms and cut evenly. All together the portion is 
50 g mushrooms. Fry these mushrooms in a frying pan with some 
sunflower oil and salt. Place on a cloth and place in the center 
of the plate.

MUSHROOM
2 Garlic pods / 10 Onions / 10l Water / 5kg Brown champignons
3kg Oyster mushrooms / 2kg Cep

Heat some oil in a large saucepan, halve the garlic in half and 
brown on the cut side dark brown. Cut the onions into small 
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LOBSTER AND MOZZARELLA RAVIOLI
2 Lobsters of 600 to 700 g each / 8 Eggs / Buffalo mozzarellas  
Basil leaves / 250g Flour 0 / 150g Durum wheat flour / Salt and 
sugar / Light extra virgin olive oil - Liguria, Sicily biancolilla 

Put the flour with 3 whole eggs, 5 yolks and extra virgin olive oil in 
the mixer, knead until it is smooth and homogeneous. Remove and 
work it by hand for a few minutes. Cover with a cloth and plastic 
wrap and put in the refrigerator. 
Blanch the lobsters in boiling water for 3 to 4 minutes. Put in 
cold water and remove the shell from the lobster meat. Make 4 
medallions of ½ cm thickness from the larger part of the meat. 
Chop the rest of meat fairly finely with a knife, also adding the meat 
from the claws. Put in a bowl.
In the same way chop the mozzarella fairly finely with a knife and 
drain a little of its milk.
Chop the basil very fine and add both mozzarella and basil to the 
lobster. Add salt and sugar to taste and finally a drizzle of extra 
virgin olive oil. Stir everything together and put in a piping bag.
Take the pasta and with a rolling pin roll it to a thickness of 1 mm. 
Cut with a 7-8 cm pastry cutter, put the lobster and mozzarella 
mixture and form the ravioli, put in the blast chiller, and then in 
the freezer.

CARROT FOAM
2 Large carrots / 150ml Fresh cream / ½ Egg white of one egg / 1g 
Agar agar / Salt and sugar 

Clean the carrots, peel them and cut them finely. Blanch in boiling 
water with a bay leaf. When the carrots are soft, drain and keeping 
a little cooking water aside. Blend with an immersion blender and 
only if it is too thick add a little of its cooking water. Reheat, adding 
1g of agar agar and bring to 90°C. Add salt and sugar to taste. 
Put the carrot mixture, cream and ½ egg whites in a ½ ltr siphon. 
Close and load with 2 gas cartridges. At the time of service, keep in 
a water bath at 50°C.

COCOA BEAN SPONGE
30g Cocoa bean flour / 5g Cocoa powder / 2 Eggs / 150ml Water 
50g Flour 00 / Salt and sugar / 40g Extra virgin olive oil - Tuscany, 
Puglia 

Put the cocoa beans powder (pre-extracted from the beans) in a 
cylindrical container, adding water and the extra virgin olive oil and 
blend with an immersion blender. Add 1 whole egg and 1 egg 
white, the flour and season to taste with salt and sugar and mix 
everything. Put in a ½ ltr siphon and load 2 gas cartridges. Put the 
mixture in 6x6 cubic silicone moulds and cook in the microwave, 30 
seconds at a time until the right texture has been achieved. Cut the 
sponge into 3x3 cubes.

Preparation 
Cook the ravioli for about 2 minutes. Put the ravioli in a bowl with 
a drizzle of extra virgin olive oil.Place them on a serving dish (a 
large priest’s hat) then add the carrot foam, then the cocoa bean 
sponge cubes and finally the lobster medallion, pre-heated in the 
microwave. A few watercress sprouts, a drizzle of oil and caviar to 
finish it off.

TANO SIMONATO
TANO PASSAMI L’OLIO

MILAN, ITALY

LOBSTER AND MOZZARELLA RAVIOLI
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BEL 
COELHO
CLANDESTINO RESTAURANT
SÃO PAULO, BRAZIL

Born and raised in a gourmand family in Sao 
Paulo, Brazil, Bel discovered her vocation at an 
early age, at 17. She started her internship in 
a French restaurant in Sao Paulo, with Laurent 
Suaudeau, then did another internship in 

Fasano and then went to the Culinary Institute of America 
from where she graduated in 1999.

Getting back to Brazil, she worked with Alex Atala for a 
while and then went to Europe. She felt that she needed 
to learn more, to learn different techniques and cuisines, 
for the next 2 years she worked at El Celler de Can Roca 
after which she returned to Sao Paulo to open her own 
restaurant. 

What really made a difference in her style of cuisine 
and in the way she cooks nowadays, the turning point 
was when she looked at her culture and her ingredients, 
when she really started researching Brazilian food, native 
products and native techniques. On her internationally 
acclaimed TV Show “Travel Recipes”, a French Brazilian 
production broadcasted around the world by Discovery 
Chanel, TLC and Arte, Coelho had the opportunity to 
travel throughout her homeland, visiting over 35 cities, 
meeting new promising cooks, learning local traditions 
and more importantly, developing an broad research 
on native Brazilian ingredients. This research resulted 
in the creation of “Biomas (Biome)” a 10 course tasting 
menu where each dish carries an ingredient of a specific 
Brazilian the biome like Amazon, Pantanal, Cerrado, and 
Pampas. Another celebrated Bel’s creation is “Orixás” a 
tasting menu entirely dedicated to the gods of the Afro-
Brazilian religion Candomblé.

An agro ecology advocate, Chef Bel Coelho has a strong 
connection to Brazil’s richbiodiversity and acts as a fierce 
defender of the importance of a sustainable andfair food 
system, in terms of social environment. Her ideals and 
principles are heartily represented in her cuisine that can 
be savored at Clandestino, the chef’srestaurant located 
in Sao Paulo, where she serves, only for one week per 
month, a creative tasting menu, carefully constructed with 
the chef’s unique narrative style and made with seasonal 
native ingredients.
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COLIN
CLAGUE

RÜYA
DUBAI, U.A.E.

Growing up in the Isle of Man was the ideal 
breeding ground for the beginning of Colin 
Clague’s culinary journey. It was here that 
he was strongly influenced by his mother 
who was a passionate food lover and cook 

in her own right—and the sheer freshness of all of the 
local ingredients used in food preparation was largely 
responsible for developing his love of the craft. As a boy, 
this provided Colin a significant distraction to his studies, 
as his dreams was to travel the world in search of culinary 
wisdom. At sixteen he applied to join the Royal Navy as 
a chef but was turned down. It was at this time that he 
decided to move to London as a jumping-off point for his 
career in the world of food. 

Colin was fortunate to work and gain valuable experience 
with some well-known chefs such as Anton Mosimann, 
Peter Langan, Gary Hollihead, Jean-Georges Vongerichten 
and Sir Terence Conran. “Anton was an impeccable chef, 
very military-like where everything is ticked off.  On the 
other hand, Jean-Georges is the other way. You get more 
of the French passion with Jean-Georges and obviously, 
he is packed with a catalogue of amazing recipes which 
just fly out over the shelf. Working with Jean-Georges—he 
is very humble. He comes in and says “let’s do lunch, or 
let’s do dinner.” You can see even now that Jean-Georges 
is as passionate today as he was probably 30 or 40 years 
ago.”

In 1999 Colin was part of the pre-opening team of the 
“seven-star hotel” Burj Al Arab in Dubai, and then went 
on to become the executive chef of the award-winning 
Zuma. Colin then moved on to Caprice Holdings where 
he took charge of all of the restaurants and handled the 
opening of The Ivy at the Emirates Towers in Dubai. Later 
he was the Head Chef with Jean-Georges Dubai and the 
Middle Eastern restaurant, Q’bara. After a well-deserved 
one-year break in Singapore, Colin took the position as 
executive chef at the Pollen with a dear friend and Michelin 
star chef Jason Atherton.

A nominee for the World’s Best Chef Awards, Colin 
Clague joins the likes of Grant Achatz, Sat Baines, Bjorn 
Frantzen, Pierre Gagniere, Philip Howard, and Jean 
George Vongerichten. His cuisine is firmly planted within 
his passion for the use of quality ingredients and it is with 
these perfect vehicles that he creates a composition of 
flavours which is executed with masterful simplicity and 
finesse. Colin modestly notes “I always say, 70% is the 
farmer and everything else we just titillate the bit of what 
we like.”

Whether it be Japanese cuisine at Zuma, Middle Eastern 
at Q’bara, or riffs on 3000 years of Anatolian culinary 
tradition at Rüya, Colin Clague’s award-winning 
philosophy is based on his dedicated love of historical 
cuisine.
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Tim Newton, the chef behind OPA Dubai 
started cooking at home with his mum and 
grandmother, baking and helping with the 
family meal. When he was around 16-17 he 
started cooking planned meals for friends 

and really fell in love with it. He worked in Oakland CA 
when he was 18, he then worked with Sebastian Brown 
at Stacy’s and decided to make it a career. He booked 
a one way flight to Paris, found a school and went back 
the following year. From then it has been a long satisfying 
road of a culinary journey - a commis for 4 years, it took 
him 10 years to get to sous chef. And even then he thought 
he was swimming against the current.

Tim always looks at dishes that he wants to put on in the 
easiest possible way. Do I like it? Will the customer like it? 
Can he make it 30-40 times a night and be proud of it. 
His classic French cuisine is artfully combined with fresh, 
mostly seasonal ingredients, aromas and textures, which 
is brought in perfect harmony. He creates dishes that he 
likes to eat. A pretty simple philosophy really. “A lot of 
chefs cook food they don’t like to eat and I think to get 
the best out of dish you should love it. I don’t have a best 
dish. I don’t want to have a best dish. I want to have great 
dishes that continuously evolve.” 

Gaining his experience at Stacy’s, Sebastian Brown was 
a tough chef to work for. Very aggressive and dedicated 
to providing a great experience to the guest. “He ran his 
kitchen very fairly and treated us all the same. I think I 
loved the aggressive side of it, very heated and felt like 
I was comfortable around people yelling and wielding 
sharp knives. Working for Sebastian helped me develop 
my own structure and gave me a base to how I would run 
a kitchen.”

Obsessed with Chilies, Tim has been on a mission to cook 
with a lot of different chilies.  Likes to work with shellfish 
as he loves that you can taste the ocean differently in each 
one. He hasn’t come across an ingredient that he could 
not master as everything can be manipulated, but has met 
a few ingredients that he won’t use again. “Produce is 
most important. It’s the base of creativity.  And even great 
technique won’t make horrible product its best.”

TIM
NEWTON
OPA
DUBAI, U.A.E.
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ESZTER 
PALÁGYI
MATILD PALACE

BUDAPEST, HUNGARY

Born in Budapest, Eszter Palágyi traveled 
throughout Europe working in some of the 
most prestigious kitchens before returning to 
her Hungarian home. One of Eszter’s earliest 
memories were peeling potatoes alongside her 

dad. As an extremely young child, she learned to cook 
from him as he was the hobby cook at home—a very good 
one at that. Along with him and her family, she learned 
everything there is to know about Hungarian flavours and 
traditions. Although cooking was part of their everyday 
life, this wasn’t her initial choice of career. Eventually, life 
took her in this direction and one opportunity led to the 
next one and basically, this is how she climbed the ladder 
in what became her profession. 

She was a rebellious teenager whose parents were 
struggling to guide and control her. When she was ready 
to start college, her father told her that he was not willing 
to finance her studies and her partying lifestyle, so she 
had to find a job and become self-sufficient. Then with 
a prompt move, she changed schools and professions. 
She rapidly turned from PR and marketing into a cook’s 
apprentice at the Hilton.

Eszter ultimately honed her culinary skills in some of the 
finest kitchens—L’Atelier de Joël Robuchon in London, 
Mount Falcon in Ireland, and Taubenkobel in Austria. 
“This period was very difficult. This type of fine dining was 
new to me, especially at such a high level. I had to work 
a lot. The days were very long and stress and shouting 
were part of everyday life. This was alongside an intense 
pace, a requirement of continuous concentration and 
zero tolerance for failure. But it was well worth it. I have 
learned an incredible amount. Both in terms of the human 
perspective and in terms of my profession. I have learned 
about discipline, fitting into a team, research, and the 
utilization of raw ingredients found in nature. I have also 
learned to be more creative and experienced how much 
hard work is required to be the chef of such a kitchen.” 

After returning to Budapest, Eszter joined Costes, the first 
restaurant in Hungary to receive a Michelin star. It was in 
2015 when she took over Costes as chef de cuisine and a 
year later Costes Downtown was opened where she was 
declared Hungary’s Chef of the Year. This was at the same 
time Costes Downtown was also awarded a Michelin star, 
making her one of the youngest female chefs in Europe to 
earn this high honor.

Her culinary philosophy is traditional. Hungarian flavours 
and dishes combined with French style and techniques. 
When she creates a new dish, she always recalls her 
childhood memories when she was cooking with her dad. 
“I love to represent these flavors and scents in my dishes 
and raise them to a fine dining level. I am inspired by 
the current season intertwined with a memory. I always 
consider my current dish the best, as at the time I am 
in love with the one I am developing. I never give up. 
Sometimes it is necessary to recognize our limits, as well 
as possibilities.” She truly finds it important to present and 
keep alive the traditional gastronomy of her home country. 
Without past, culture and heritage there is no future. 
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JOE
BARZA
JOE BARZA CULINARY CONSULTANCY
LEBANON

Born in Lebanon, Joe Barza comes from a family 
of fishermen. His ancestors, his country’s 
culture and society led him to the world of 
cuisine, where he found peace.

After finishing his degree in the Hotel School of Arts, he 
interned in two different restaurants, and after the war in 
Lebanon, he decided to leave the country, just like many 
other Lebanese natives did. In 1986, he went to live in 
South Africa where he started his culinary journey at the 
International Airport of Johannesburg. He started out as a 
chef de partie and in three years he became the executive 
sous chef and was responsible for a kitchen with 110 staff 
members and three sous chefs. In 1993, he returned to 
Lebanon and worked as a head chef at the Century Park 
Hotel where he was responsible for a team of over 1,000 
people including 20 permanent chefs. 

He then decided to use his knowledge and experience to 
follow a different path as a gastronomic consultant, and 
so, in 2009 “Joe Barza Culinary Consultancy” was born. 
Joe has collaborated with several restaurants, hotels and 
companies in numerous places all over the world, from 
concept creation to menu conception.

Throughout his professional life, he always strived to 
learn new techniques and ideas that would allow him to 
promote his country’s gastronomy internationally and has 
been credited for reviving Lebanese and Middle Eastern 
fare across the world. To achieve this, he combines local 
ingredients in unconventional ways, juggling colour, 
flavours and presentation in order to create revolutionary 
dishes for the 21st century. 

Recognised as a television personality, co-hosting the 
Middle Eastern version of Top Chef and making guest 
appearances all over the globe, Joe has amassed 
numerous awards and accolades, and takes part in 
international events to promote Lebanese cuisine. He 
has created several menus for different restaurants in 
numerous countries, including Marjan, in the Waldorf 
Astoria Al Khaimah and Al Maeda at the Double Tree JBR 
By Hilton, both in the U.A.E.; the Oak Grill by Joe Barza at 
the Conrad in Egypt, the NAYA Express in New York, and 
Za’atar a Lebanese restaurant in Lisbon in a partnership 
with the José Avillez Group.
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REIF
OTHMAN

KUSHIYAKI
DUBAI, U.A.E.

Reif Othman’s earliest experiences in the 
kitchen were those in his mom’s food stall. 
It was here, at the age of 14 that he would 
assist in preparing their traditional Javanese 
food (a mix of Indonesian and Malaysian 

cuisine). Here he would cut and wash the vegetables, as 
well as assist in making the pastry and being responsible 
for the baking.

He eventually went on to learn under the tutelage of 
Violet Oon, a Singaporean chef specializing in Peranakan 
cuisine. Reif recalls that while mentoring him, it was Violet 
that recognized his potential. It was this recognition that 
he credits for giving him the drive that landed him where 
he is today. 

In 2007 Reif began gaining international recognition for 
his culinary talents while working with One Rochester 
Group in Singapore at some of the city’s top restaurants 
and hotels. In 2009, Reif joined the team of Zuma Dubai, 
and as someone who seems to find inspiration in all types 
of cuisine, his culinary excellence continued. Reif went on 
to establish Zuma as one of the most renowned restaurants 
in the City of Gold. He was instrumental in keeping them 
on San Pellegrino’s ‘World’s Best Restaurants’ list for four 
consecutive years. He recalls, “At this time, this was my 
most significant achievement—the hard work and my 
dedication to Zuma paid off. Consistency was the key to 
this success.” 

Reif’s culinary creations seem to be without limits. He takes 
his guests on a sensory and gastronomic journey, through 
perfectly balanced, one-of-a-kind cuisine—a masterful 
blend of exquisite flavors that seamlessly fuse East and 
West. His simplicity, passion, and innovative exploration 
away from conventional norms, bring inspiration from 
around the world. 

After much success at his restaurant PLAY, in 2016, Reif 
was the recipient of the 2016 Restaurant of The Year 
award. 

“PLAY had only been operational for 12 months, and 
we bagged the most coveted award of the night. It is a 
great achievement and it goes to show, that when you 
are focused on what you do, and you have the best team 
(both front and back of house), you are already a winner. 
We have guests that come back again and again, and 
every time they come back they expect the same level of 
consistency, taste, presentation, and service.” 

Reif next launched his most intimate creation—‘The 
Experience.’ It was here that he unleashed a captivating 
and mind-blowing culinary experience to Dubai’s elite. 
This revolutionary concept takes a fresh look at the 
traditional chef’s table. One was transported to someone’s 
magnificent living room, stepping into this exclusive 12 
seat setting. The bespoke menu is tailor-made, giving 
guests a one-of-a-kind interactive experience with the 
chef.

In 2019, Reif opened his new restaurant, Kushiyaki. If the 
past is any indicator of the future, it will be a smashing 
success. He goes on to open his second restaurant later 
this summer in Dubai.
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FRANCESCO 
GUARRACINO 
ROBERTO’S
DUBAI, U.A.E.

From a culinary family, with his father being a 
revered two Michelin-starred chef, Francesco 
Guarracino started working in professional 
kitchens at the age of 11. Originally from 
Sorrento, after graduating, he travelled 

around Italy, to Rome, Florence, Sicily and Milan, to gain 
experience in the different regional cuisines of his home 
country. He developed a passion for seasonal and quality 
produce which are of paramount importance and shine 
through in all his creations. 

Francesco has worked at some of Italy’s most prestigious 
eateries, including Michelin-starred restaurants. He 
has also worked alongside some of best chefs in Italy, 
including Heinz Beck, Enrico Bartolini, Oliver Glowig, 
Marianna Vitale, Salvatore Bianco, Pasquale Palamaro, 
Gennaro Esposito and Moreno Cedroni. Through these 
experiences, he learned the discipline and attitude 
necessary for success. His diligent approach and natural 
talent led him to excel in culinary competitions and have 
resulted in him holding many senior leadership positions 
in restaurants across Italy, Spain, England and now in the 
U.A.E. 

In 2007, he won the Best Young Chef Award from the 
renowned Federazione Italiana Cuochi (Italian Chef 
Federation.) In the same year, he moved to the UK to 
join the Italian restaurant group Piccolino, which has 22 
restaurants across the country. After two years with the 
brand, he joined the San Carlo Group as development 
chef and later, group regional executive chef for the 
entire portfolio of venues. In 2011, he moved to Dubai 
as executive chef for BiCE Mare, where he helped build 
their reputation as one of the best seafood restaurants in 
Dubai, receiving Pro Chef’s 2015 Dubai Seafood Chef of 
the Year award. 

Today, Francesco is the group executive chef at Roberto’s 
where he brings his true Italian flair for fine dining. 
Injecting a sense of culinary theatrics, he has developed 
a range of new speciality dishes from around Italy, with 
tableside cooking to give diners an unforgettable and 
exceptional experience. In order to raise the hospitality 
bar in the UAE, and to ensure authenticity, he has brought 
eight Italian chefs to work with him. 

Adding to his accolades, Francesco recently took home 
the BBC Good Food Middle East Chef of the Year award. 
His passion for fine food is profound. Bespoke menus, 
one-off dishes and a personal style are key to Francesco 
and he blends traditional and contemporary methods in 
the dishes that he creates. For him, the ingredient is the 
king of the restauran.
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JÉRÔME 
JULIEN 

SAINT RÉMY DE PROVENCE 
FRANCE

Born in Gassin, a small village close to Saint 
Tropez on the French Riviera, Jerome spent his 
childhood with his grandparents in Cavalaire 
sur Mer, and for him it was here where his 
passion for food would start. With both 

grandparents cooking at home, Jerome remembers as a 
child before going to school he would ask his grandmother 
if he could taste the dish she prepared. The choice about 
his future was not done because he was young but it 
started to be clear. Jérôme acquired his expertise between 
Saint-Raphaël on the French Riviera and the United 
Kingdom. His cuisine is expressed by his personality, his 
history and his experiences.

His professional life begins with Chef Hervé Guerry at la 
Tonnelle restaurant in Port of Santa Lucia, he then went to 
South America for two years and then United Kingdom for 
6 years to open up to other horizons. Across the Channel, 
he started out as a second chef in Birmingham in a 5 
star hotel for the Louvre Hotels Group and participated in 
his first cooking competition - the London Olympia Show. 
There he met some of the industry’s best -   great chefs 
such as Yannick Alléno, Marco Pierre White and Gordon 
Ramsay.

With his new experience he returns back in 2009 to 
Saint Raphaël, France as chef de cuisine at Le Pavillon 
Noir. In 2015, Jérôme took over Le Niçois in Fréjus for 
the next two years along with his wife Charlotte. A brief 
move to Switzerland at the Mirador Kempiski Resort & SPA 
Givenchy and he then to Maison Prévôt in Cavaillon, a 
gourmet restaurant on the outskirts of the Luberon.

Today Jérôme is private chef and consultant in France and 
travels abroad in abroad in order to share his knowledge, 
and his gourmet cuisine.
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CRAIG 
BEST
HELL’S KITCHEN
DUBAI. U.A.E.

Craig’s passion for cooking started while 
working at a local village pub in Bedfordshire 
before making his move to London to work 
for Gordon Ramsey Group. Craig started as 
a demi chef de partie and for four years he 

worked his way up to a sous chef. He then decided that 
he wanted experience in a Michelin star restaurant and he 
moved to join La Trompette in Chiswick. After spending 
two years there he took on the role as the head chef at 
Michael Nadra which was also based in Chiswick. He 
then moved to work with Marcus Wareing and was part of 
his opening team for Tredwells before he moved across to 
The Gilbert Scott as the sous chef.

After a year working for Marcus Wareing, he went on to 
work with Jason Atherton’s Social Company as the head 
chef at Social Wine & Tapas. Whilst in this role he was 
allowed to help with the opening of the restaurant in the 
Philippines before moving over to Dubai in 2016 as head 
chef of the Marina Social. Craig was then approached by 
David Martin, the International Operations Director at the 
Gordon Ramsay Group and offered a position as head 
chef at Gordon Ramsay Hell’s Kitchen, an offer which he 
couldn’t refuse.

Each kitchen he moved to was different and it enabled 
him to learn new skills. As a young chef, he use to panic 
when it was busy. His head chef from La Trompette use 
to tell him why did panic, you’re just cooking someone’s 
dinner.He learnt a lot from Jason Atherton and his motto 
was ‘the harder you work the luckier you get’. To get to 
the top of your game, it does take a lot of hard work 
and dedication. If it hadn’t been for the Gordon Ramsay 
Group he wouldn’t be where he is today. Gordon has 
been a big inspiration to Craig.

Craig’s philosophy is about creating a menu that enables 
guests, to choose dishes that complement each other 
and a dining experience that they will enjoy. A lot of it 
comes from experience and knowing what flavours go 
well together.

With a lot of drive, ambition, the 2019 BBC Good Food 
Chef of the Year wants to be the best, and Craig is 
constantly trying to enhance his skills. He enjoys teaching 
his new chefs the way to work and see them improve. 
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JOSÉ LUIS 
VICENTE GÓMEZ   

CACHETERO
LOGROÑO, SPAIN

A 
culinary passion which started at an early 
age, José use to sit on his mothers and 
grandmothers lap and would learn how to 
knead, season, cut, mash and eventually 
cook, they were his first teachers and to 

this day they are. In the kitchen, as in life you have to be 
willing to absorb all the knowledge you can without an 
issue as to where or from whom it comes from. José never 
forgets his grandmother’s warnings, as she worked in a 
professional kitchen before in a well-known restaurant in 
Bilbao and she told him it was a very tough job. Coming 
from a humble and hardworking family background, José 
left his parents’ house to study the culinary art at the state 
cooking school, in Santo Domingo de la Calzada and 
decided to enter the working world which he combined 
with a job as he thought that for his family it was better 
that there were a little more income from his job rather 
than having to pay for his studies as staff in a renowned 
restaurants.

José was lucky as he found himself in one of the best 
steakhouses in Spain, a madman on the grill, Fermín 
Lasa, and maestro Julián de Tolosa. Although he was 
very young, he learnt a lot from his teacher. He then went 
on to work with other chefs in the north of Spain but the 
person who put a mark on him was Pilar en el Cachetero, 
she purified his style, she spoke to him of patience, and 
she did not like to cook in a hurry. From Pilar he learnt 
to be ambitious with in order to be with others, guests 
comes first and above all perseverance and the daily 
apprenticeship ‘the A,B,C of the kitchen’, sacrifice for 
the profession is very high because weekends, holidays, 
vacations and while many people are resting you must be 
working, but it is proper to the job.

Pilar helped him to become a chef and a person, at first 
she was very tough with him but as time passed, she 
trusted him but he had to show her his worth. On a daily 
basis, his commitment, his ability to sacrifice, fidelity to 
the house, and she knew from the beginning that he had 
a certain talent, which was imaginative, decisive that 
combined very well with her wisdom, purity, finesse and 
carefulness that she later transmitted to José. 

José Luis Vicente Gómez and Cachetero… Cachetero is 
an indisputable reference in La Rioja gastronomy, and 
endorsed by four generations of the same family. With 
over hundred years of history and thousands of people 
and celebrities have passed through our tablecloths such 
as Ernest Hemingway, Anthony Quinn, Jacinto Benavente, 
Miguel Delibes, Celia Gámez, Antonio Ordóñez, and 
members of the Royal Spanish House. “All these people 
have given us the opportunity to share our recipes every 
day. I am only a small part of it, 20 years sweating on 
those stoves and providing my personal touch, perhaps 
sometimes a little crazy, but personal, sincere, passionate 
and respectful.”
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ELENA ARZAK
RESTAURANT ARZAK

SAN SÉBASTIEN, SPAIN 

LOOKING FOR CRABS

SPIDER CRAB AND CORAL ROE
1 Large crab
2 Onions
1 Ripe tomato 
40g Olive oil
Salt

CRAB COOKIE
100g Brown sugar
12g Molasses
½ egg white, whipped
20g Water
500g Melted butter
2.5g Cinnamon powder
2.5g Ginger powder
1.5g Ground clove
250g Wheat flour
2.5g Baking powder
Salt

GARNISH
Several types of dried seaweed
A hand fishing net 
Seasonal flower petals

PREPARATION:
For the spider crab and its coral
Cook and clean the spider crabs. Clean the shells well and set 
aside.
Chop the onions very thin and sauté with a little oil. Add the 
peeled and diced tomato, without pips. Let it stew for 20 minutes. 
Add the spider crab meat and coral. Swirl the pan and its 
contents. Let it cook for 2 minutes over low heat. Taste for salt.

CRAB COOKIE
Mix the sugar, flour, ginger, cloves, cinnamon, flour and yeast 
in a bowl. Once this all well blended add the honey, water, the 
egg white and melted butter. Add a pinch of salt and knead the 
dough well.
Let it stand for 20 minutes. Stretch to a thickness of 0.5cm and cut 
with the help of a crab cookie cutter. Place in the oven at 175°C 
for 10 minutes.

On one hand this dish is an homage to a popular Basque recipe 
called “Txangurro a la donostiarra” or San Sebastian style baked 
crab. 
On the other hand it reminds me of collecting crabs on the 
beaches of San Sebastian. Everyone in our city, from little kids to 
senior citizens, has done it at some point in their lives.  With this 
dish, I’m trying to evoke a moment of everyday life that is very 
familiar and very much our own. The “cookie” is in the form of a 
crab. It’s a lot of fun.
If you don’t have the crabbing basket  you can serve it on another 
plate or surface.
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LOBSTER
2 Lobsters

PEA PURÉE
80g Peas / 20g Onion / Chardonnay or similar / 200ml Vegetable broth 
Extra virgin olive oil / Salt to taste

DEHYDRATED OLIVES
100g Taggiasca olives in oil

CAPPUCCINO SAUCE
40g Milk / 20g Coffee / 2g Corn flour / Salt to taste / Sugar to taste

PISTACHIO SPONGE
160g Pistachio nuts / 250g Egg white / 160g Isomalt / 160g Yolk / 20g 
Flour / Salt to taste

GARNISH
Fresh peas (blanched and cut in half) / Broad beans (blanched and cut in 
half) / Heinz Beck Grand Cru Coffee Essence Herbs

PEA PURÉE
Shell the peas and wash them. Chop the onion and cook in a little extra 
virgin olive oil. Add the peas, sprinkle with chardonnay or similar, pour 
over the vegetable broth and cook for 10 minutes.

DEHYDRATED OLIVES
Remove the olives from the oil. Dry them on paper towels and freeze-dry 
for 36 hours.

CAPPUCINO SAUCE
Bring the milk to a boil; at the same time, make coffee in a coffee machine. 
Once ready, season it with salt, sugar and add milk. Dissolve the corn flour 
in hot water and mix with the milk and coffee. Boil the mixture for 10 
minutes.

PISTACHIO SPONGE
Blend the pistachio nuts, the flour, the salt and the isomalt together then 
add the yolks and egg whites. Let the mixture rest then pour it into a syphon 
charged with three cream cartridges. Fill transparent plastic ramekins with 
the mixture, cook the sponge in the microwave on maximum power for 
30 seconds and freeze. Before plating, cut the ramekins to remove the 
sponge.

PLATING
Place two spoons of pea purée on the bottom of the plate and lay lobster 
medallions over it. Put broad beans, peas and dehydrated olives close to 
lobster and garnish the dish with herbs, pistachio sponge and some drops 
of cappuccino sauce.  Flavour with Heinz Beck Grand Crù Coffee essence.

LOBSTER MEDALLIONS ON PEA PURÉE
WITH DEHYDRATES OLIVES 
AND CAPPUCCINO SAUCE

HEINZ BECK
LE PERGOLA 
ROME, ITALY
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SHINJO
800g Scallops  
600g Tiger prawns
400g Japanese yam 
12g Salt  
1portion is 30g Shinjo and 10g Tiger Prawns

STRINGD FOR TEMARI
Carrot (Kintoki, yellow, Purple)
Vitamin Daikon Radish
Beni-Kururi Radish
Beni-Shigure Radish
Shougoin Daikon Radish

Remove the shell of the tiger prawn, then remove the vein at the back 
of the prawn. Make a paste with a food processor. Add the scallops 
to make a paste add the grated Japanese yam potato paste. Make 
a 30g ball with the paste and season with salt.
Remove the vein from the back of another tiger prawn and chop it 
to 1cm.  Cut the root vegetables in julienne (carrot 3colors, radish 
4colors) and boil it, should be slightly underdone. On the plastic 
wrap, place root vegetables in a radial pattern and then put them 
on top of the ball and wap it together. Steam cook with steam 
convection oven 100°C for 10 minutes. 

ICHIBAN-DASHI
6ltr Water 
180g Kombu 
80g Tuna flakes
150g Bonito flakes

Soak Kombu 180g into 8l of soft water, keep in the refrigerator for 
24 hours.  Then strain to make Kombu dashi. Put the Kombu dashi 
into the pot and boil it. When it is boiled, put out the fire and then 
put Tuna flakes and Bonito flakes into the Kombu dashi. Let it remain 
for 10 minutes to extract the flavours and aroma. Filter with a paper 
towel and season with salt, add a few drops of Light “Usukuchi” soy 
sauce and Mirin. 

DASHI
Ichiban Dashi
Salt
Usukuchi Soy Sauce
Mirin

TO FINISH
Kinome Sansho pepper leaf

Plating
Place the steamed Shinjo in the middle of bowl, pour hot Ichiban 
dashi, decorate with Kinome Sansho pepper leaf.                                                                                                                                     

TEMARI

YOSHIHIRO NARISAWA
NARISAWA 
TOKYO, JAPAN
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For the perfect resolution of this recipe the freshness of its two 
ingredients is very important to notice the sweet taste of fresh squid 
and the freshness of the flowers.

THE HANDKERCHIEF
80g Small squid
10g Seasonal flowers

Clean the squid by stripping it of the tentacles and the interiors. 
Clean the rest of the squid with the help of a napkin, trying to make 
it completely white.
Blend the squid on the tabletop cooking robot at maximum speed 
until you get a smooth and chewy pasta, making sure that it does 
not get hot.
In a bowl mix 80 g of the squid paste and 10 g of seasonal flowers 
until they are well integrated into the dough.
Transfer the mix to a large vacuum cooking bag and make a small 
layer of 2 millimeters, seal with 100% vacuum.
Put in a temperature controlled bath at 65ºC for 4 minutes and 
immediately stop the heat in a bath with ices.
Cut the cooking bag on all four sides and carefully remove the 
sheet of squid and flowers. Divide the sheet into portions of 10x10 
cm and reserve in refrigeration.

FINISHING AND PLATING
4 Handkerchiefs
Jumai Daijingo

On a white napkin serve the handkerchief very carefully and spray 
some sake.

SUSPENSION - SQUID SILK

ANDONI LUIS ADURIZ 
MUGARITZ
GIPUZKOA, SPAIN
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6 pcs Tomatoes on vine / 150g Extra virgin olive oil / Icing sugar to taste 
Thyme / Salt to taste / Pepper to taste

Clean tomatoes on vine, making a very rapid passage in boiling water and 
then immediately in ice water, this procedure enables us to easily remove the 
skin, and to obtain firm tomatoes. Cut them into quarters and remove the 
seeds. Place the tomato quarts on baking sheet (on baking paper to prevent 
them from sticking to the pan) well-spaced out, drizzle the tomato pieces with 
icing sugar, extra virgin oil, fresh thyme and a few cloves of garlic for aroma. 
Bake the tomatoes at a temperature of about 80 degrees celsius for about 
1 hour and 30 (time and temperature depending on the thickness and size 
of the tomatoes), so as to obtain slightly dehydrated petals of tomatoes and 
sweetened by icing sugar.

SARDINES IN “SAOR”(VENETIAN DIALECT FOR FLAVOURS)
500g Fresh sardines / 700g White onions / 80g White wine vinegar / Sugar 
to taste / Salt and Pepper to taste / Raisins (rehydrated) / Neutral peanut oil 
(for frying) / Flour as needed / 100g Extra virgin olive oil / 50g Toasted pine 
nuts / 2 Bay leaves – dried  

Open the sardines on the belly side and remove the bowels and the central 
bone. Wash them thoroughly under cold water and dry them. Flour the 
sardines gently and fry them briefly and rapidly in neutral peanut oil, adding 
salt to taste after frying.
Slice the onions finely and let them stew gently with extra virgin olive oil 
flavoured with 2 bay leaves to give the mixture aroma.
When the onions are slightly stewed, add the white wine vinegar and add the 
sugar, reduce to obtain sour sweet dark and fragrant onions.
At this point add the toasted pine nuts and the rehydrated raisins to the onions, 
let the mixture rest for about 30 minutes.
With the help of a kitchen bowl, put the sardines and onions and lightly whip 
everything with a whisk to obtain a soft mixture with the typical sweet and sour 
taste of the sardines in “soar”

SWEET CORN PURÉE
2pcs White corn cobs / 50g Usalted butter / Thyme and Salt to taste

Bake the corn wrapped in aluminium foil with a knob of butter at low 
temperature (130 degrees centigrade for about 2 hours) with a knob of butter 
the cobs in order to obtain a thorough cooking. Remove the corn kernels from 
the cobb and blend it with unsalted butter so as to obtain a clear and smooth 
homogeneous puree.

SANBAIZU SEASONING (TOMATO VERSION)
1/3 Tomato water / 1/3 Mirin / 1/3 rice Vinegar

Sanbaizu is a typical condiment from japan that is obtained by mixing 1/3 
of each ingredient in equal parts (indicated above in the ingredients list), my 
variant is to replace the part of soy sauce that normally exists in the classic 
recipe with a tomato water obtained by decanting the scraps of tomato hearts, 
in this way we will recover every part of our ingredients and we will have a 
pleasant sweet sour and aromatic balance.

PREPARATION
On plastic film place the confit tomato petals and garnish with our stuffing of 
sardines in “soar” (to recreate the typically round shape of the tomato, and 
then at the moment of service we will remove the plastic).
A touch of sweet corn purée, some aromatic leaves of salads and herbs from 
our garden (i.e. basil, rocket, lettuce etc.) and as final touch we will finish the 
dish with a few drops of “sanbaizu” * dressing.
The dish will have to play on the subtle balances of sour sweet and on the soft 
and crunchy textures given by the crunchy pine nuts that we will find in our 
tomatoes.

TUTTO IN CONTRASTO 

SIMONE CANTAFIO 
MAISON BRAS JAPON 
HOKKAIDO, JAPAN
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KONSTANTIN FILIPPOU
RESTAURANT KONSTANTIN FILIPPOU 

VIENNA, AUSTRIA

ZANDER, HAZELNUT, TRUFFLE, 
DASHI AND COFFEE OIL
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BEEF MARROW
2 Large beef marrow bones / 1 Pinch of salt
Soak the marrow for 12 hours, changing the water every two 
hours. Then thinly slice the marrow (5 millimetres), and cut out 
discs using a round cookie cutter (2.5 centimetres in diameter). 
Add a bit of salt and keep warm.

HAZELNUT FOAM
500g Hazelnuts (peeled) / 1l Cream / 200ml Milk Pinch of salt
Roast the hazelnuts in the oven at 180°C. Mix the milk, cream, 
and salt, then heat and add the hot hazelnuts. Refrigerate for 12 
hours. Very briefly blend and pass through a fine sieve. Pour into 
an iSi whipper with two chargers.

DASHI STOCK
2 Onions / 50g Brown sugar/ 100ml Soy sauce / 2l Water / 100g 
Bonito flakes / 1kg Button mushrooms / 90g Arrowroot powder
Roast the button mushrooms in the oven at 180°C for 30 minutes. 
Halve the onions and roast them cut side down, until they blacken. 
Deglaze with soy sauce, add water and bring to a boil. Stir in 
the brown sugar, then the bonito flakes, and button mushrooms. 
Remove from the heat and let sit for two hours. Strain and thicken 
the stock with arrowroot powder.

BUTTON MUSHROOMS
4 Button mushrooms / 100ml Dashi stock
Cut off the mushroom stems and vacuum seal the mushrooms 
with a little dashi stock. Cook in the sous-vide basin at 63°C for 
20 minutes. Cool in ice water. Finally, cut out with a round cookie 
cutter (2 centimetres in diameter).

ZANDER LIVER
4 Zander livers / 250ml Olive oil / Pinch of salt / 2 Sprigs of 
thyme / 2 All spice berries / 2 Juniper berries
2 Black peppercorns
Very slowly cook the zander livers together with the spices in hot 
olive oil (max. 65°C) for about seven minutes.

ZANDER FILLET
200g Zander fillet (boned) / 25g Butter / Pinch of salt
Quarter the zander fillet, sear until crispy on the skin side until 
transparent, then salt lightly.

ZANDER CHEEKS
4 Zander cheeks / 50g Butter / Pinch of salt
Pour hot butter over the zander cheeks; keep warm for five 
minutes, then salt. 

COFFEE OIL
200ml Olive oil / 60g Coffee beans
Put the coffee beans and the oil in a pot and heat it up to 80°C 
and simmer for 15 minutes. Put it through a sieve and cool it.

ROASTED HAZELNUTS
250g Hazelnuts, peeled / Pinch of salt
Roast the nuts in the oven at 180°C for about 15 minutes, then 
chop finely and lightly salt.

PÉRIGORD BLACK TRUFFLE
50g Périgord black truffle
Shave the truffle into thin slices and cut out discs slice

PLATING
Circularly arrange the zander liver, zander fillet, zander cheeks, 
and button mushrooms in a deep plate and pour in the dashi 
stock. Fill the mushrooms with hazelnut foam and cover with 
the beef marrow. Evenly sprinkle the coffee oil and the roasted 
hazelnuts on the marrow disc and garnish with the truffle.
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LI CHI WAI CHINESE
THE LEGACY HOUSE

ROSEWOOD HONG KONG

STIR-FRIED FISH NOODLES 

Mandarin Fish
Yellow croaker Fish
Chinese Celery
Chinese Mushroom
Bean sprouts
Chinese Chives
Red Pepper
Carrot
Dried flatfish
Fish Sauce
 
Remove all bones from the Mandarin fish and yellow croaker 
fish. Add salt, iced water, spring onion, oil, sesame oil, cornstarch 
and pepper, and mix until it gets sticky. Shape the mixture into the 
shape of noodles with a noodle maker. Fried the fish noodles with 
bean sprout and dried flatfish powder. Add seasoning to taste.
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Marinara sauce 
Fresh prawns 
Fresh calamari 
Your choice of white fish 
Fresh clams 
Black pepper 
Salt to taste 
Olive oil
Sunflower oil 
1 Pod garlic sliced
Parsley

Shell and devein the prawns and leave aside. Prep 
the calamari, cut it  into rings and leave aside. 
Soak the clams (change the water at least twice 
every 15 minutes). Strain just before cooking. 
Check the fish fillet for any bones and remove if 
necessary. Cut into squares or bite size slices. Pat 
dry. Season with salt and pepper and set aside.
Heat a pan with some sunflower oil. Gently fry the 
fish slices on both sides until the meat turns from 
transparent to white with some signs of golden 
brown. Set aside.
In a deep pan, heat up 1 tablespoon of olive oil. 
Sauté the garlic and add the clams and sauté 
until the clams start opening. Add in the Marinara 
sauce, calamari and prawns and cook until the 
prawns and calamari are cooked. Add in the 
fish slices and let the sauce simmer for another 2 
minutes. Garnish with minced parsley.
You can have serve this sauce with pasta or even 
with a big side of toasted bread for dipping! A 
very versatile dish!

JEAN WINTER
JEAN’S PRIVATE KITCHEN

DUBAI

A FISHY MIX 
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100g Thinly slice the smoked salmon 
20g Crème Fraiche 
5g Dill cress
35g Finely sliced fennel 
3 Orange segment 
2 Grapefruit segment 
50ml Truffle yuzu dressing 
15ml Extra virgin olive oil 
Maldon salt 

CURED SALMON 
1kg Salmon fillets, pinned and brownout 
100g Caster sugar 
20g Star Anise
20g Coriander seeds
15g Ginger
100ml Lemon juice 
100g Maldon salt 
25g Lemongrass
100ml Fresh orange juice 

Mix all the ingredients in a medium-deep tray. Place the salmon 
with flesh side down and leave it for 2-3 hours. Turn the salmon 
over so that it is skin-side down and leave to cure for a further 5-7 
hours. 
Curing time will depend on the thickness of the fillet. 
Once cured, rinse under cold water, pat dry and keep in the chiller.

TRUFFLE YUZU DRESSING 
250ml Truffle oil (for better results mix one part of white truffle oil 
and one part of black truffle oil)
26g Garlic, Microplane
240ml Yuzu jus
400ml Light soy
200ml Mirin or white balsamic
2g Xanthan (whisk into warm soy sauce if you need a thick dressing)

Mix all ingredients.

LUIGI VESPERO
WALDORF ASTORIA DIFC
DUBAI

CURED SALMON
DILL CRÈME FRAICHE, SHAVED FENNEL, 
CITRUS SEGMENTS 
AND YUZU TRUFFLE DRESSING
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COD FISH MOUSSE 
400g Codfish filet (already blanched and desalted) 
300ml Whole milk 
Dill 
10g Salted butter

Cut the codfish into cubes. Put the milk in a saucepan with butter, 
milk, dill and the cod. Bring to a boil and cook for 20-25 minutes 
on low heat. It should be creamy. Season with salt and pepper. 
Let it cool. 

HOMEMADE YOGURT 
1l Whole milk 
35g Probiotics 

Melt the probiotics well in a bowl with 2 spoons of milk and add 
the rest of milk. Simmer at 40°C and pour into glass jars. Cool 
and put in the fridge.

MARINATED VODKA LUMPFISH ROE 
100g Black Lumpfish roe 
2 shots of Vodka 

Clean the roe under running water and put it in a bowl with the 
vodka for maximum 30 min. just the time for assorted the flavors. 
Drain and put in the fridge. 

WFirst, put the yogurt at the bottom of the plate and add the 
marinated roe on top. Put the codfish mousse into a pastry bag 
and place 3- 4 cones around the yogurt. Garnish with a bit of 
coffee powder and rosemary leaves.

LUCA ROSATI
SAN GIMIGNANO

TUSCANY, ITALY

BACCALA MANTECATO, YOUGURT, 
VODKDA, UOVA DI LOMPO
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FRA DIAVOLO FLUID GEL
500g Fra Diavolo sauce
8g Agar
100g Lobster stock

Bring Fra Diavolo sauce to a simmer in a pan. Once simmering 
add in agar and whisk until agar is fully dissolved. Remove from 
heat place into a container and allow to cool and set. Once set 
and cold, dice the Fra Diavolo gel and blend with the lobster 
stock until smooth, then  pass through a fine sieve.

CRISP SEAWEED  
100g Boiled white rice
100g Good quality sushi nori
10g Light soy sauce
10g Mirin 
300g Water

JAMES OAKLEY
ALIBI, CORDIS HOTEL
HONG KONG

POACHED CANADIAN LOBSTER
FRA DAIAVOLO GEL, CRISP SEAWEED 
AND BABY HEIRLOOM TOMATOES

Add rice and water in a pan. Bring to a boil and continue to 
cook until rice is very soft and starts to break down and is very 
thick in consistency. While it is still hot add the sushi nori, soy 
sauce and mirin and blend until smooth. Spread a thin layer 
evenly onto a silicon mat and dehydrate for 12 hours at 56°C. 
Allow sitting uncovered at room temperature for a further 12 
hours. Deep fry at 180°C until crisp.

HEIRLOOM CHERRY TOMATOES
200g Tomatoes
5g Sugar
5g Sea salt
10g Extra virgin olive oil
8g Xeres vinegar (sherry vinegar)
10g White balsamic vinegar

In a pan of boiling water poach tomatoes for 10 seconds and 
immediately refresh in ice water. Keeping the tomatoes whole, 
remove the skins and pat dry with a towel. In a bowl add all 
remaining ingredients and mix together. Add tomatoes and 
lightly dress.

LOBSTER
1 Whole Canadian lobster

Remove tail and claw from the body (retain head and body for 
the stock). Tie a long metal stick to the tail to ensure it remains 
straight during cooking. Cook the claws in boiling water for 4 
minutes and then immediately plunge into ice water. Cook tail 
in boiling water for 40 seconds and immediately plunge into 
ice water. Remove shell from lobster tail and tightly wrap into 
a cylinder using cling film. Cook tail at 56°C for 12 minutes, 
plunge into ice water and retain for later use.
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SEAWEED BUTTER
1500g Butter
21g Dry seaweed
21g Furikake (a seasoning - the salt and pepper of Japan)

Blend the furikake and seaweed in spice mixer along with 
soft butter.

LOBSTER
600g to 800g Lobster 
Season the lobster in a big pan of water and bring to boil. 
Separate the lobster claws and knuckle. Cook the lobster 
body for 1 minute and claws for 3 minutes in salted boiling 
water, drain and then put them straight on ice. 
Once cold cut the shell in half-lengthwise and clean, keep 
the shell and meat separate. Clean claws and knuckle, 
keep the meat and discard the shells. 
Cut the lobster meat into medium size pieces then stuff it 
back into the cleaned shell with seaweed butter. Keep in 
the chiller.

ORZO (a short-cut pasta)
Cook orzo in salted boiling water for 9 minutes. Strain, 
drizzle with olive oil, making sure there are no lumps and 
cool down in blast chiller. Portion the cooked orzo pasta 
into 250g each.

TIM NEWTON
OPA
DUBAI, U.A.E.

LOBSTER ORZO

ORZO SAUCE
5l Tomato sauce
100g Red harissa
25g Dashi powder
100g Butter
3l Chicken stock
500ml Cream

Heat butter in a pan, add the red harrisa and cook for 2 
minutes. Add the rest of the ingredients and cook the sauce 
till it’s ready. Adjust seasoning with salt and sugar.

Finishing
½ prepared lobster
250g Orzo pasta
40g Dry cherry tomato
2g Chopped parsley
160g Orzo sauce
90g Lobster stock
4g Confit lemon- finely chopped. 
10g Olive oil

Season the lobster and put it on a tray, drizzle olive oil on 
top. Mix the orzo pasta with rest of the ingredients, check 
seasoning then transfer to the serving dish. Place lobster 
and orzo inside the Josper and bake for 6 minutes. Take 
the orzo and lobster out and place the lobster on top of the 
baked orzo. Pour all the butter from cooking tray over it. 
Garnish it with parsley cress.
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SIMONE
CANTAFIO
MASION BRAS TOYA JAPAN
NAGANO-KEN, JAPAN

Born in Milan to Calabrian parents, Simone 
decided to begin his culinary career at 17. He 
spent five years at Carlo Porta, the hotel and 
culinary school in Milan and during summer he 
managed to get the opportunity to do his first 

kitchen stage at Cracco-Peck restaurant in Milan, under 
the direction of Carlo Cracco. 

After graduating from Carlo Porta, Simone decided 
to apply to Gualtiero Marchesi’s restaurant in Erbusco. 
Gualtiero promised to give him a place as a commis 
before the interview but the situation changed when he 
arrived at the restaurant. The only job available was to 
work as service staff. Disappointed, he thought it was 
pointless for him to wear the service uniform but his father 
intervened and convinced him to take the role. This was 
the start of his culinary career. 

France was the next stage at 21 with Georges Blanc at 
his three Michelin-starred restaurant in Vonnas. He started 
from the bottom and in six months he was able to learn 
French. With Georges Blanc at one of the best classic 
French restaurants, besides learning how to make sauces, 
cooking meats and fish, he learnt French hierarchy and 
strict rules. Georges Blanc helped him by contacting 
Laguiole and he was given a chance to try out for a few 
days. This was the beginning at Bras Laguiole France, 
and now Simone has worked for the family for almost 
10 years.

As chef director of Masion Bras Toya Japan, Simone 
lived in the middle of a magical place on the island of 
Hokkaido, in the north of Japan, near the village of Toya. 
The restaurant offers a different interpretation of this 
‘cuisine of the moment’, still based on the same principles: 
the use of local produce, deference towards traditions and 
a profound respect for nature. Two countries, two styles 
of cuisine, guided by one concept and one standard of 
excellence, which enables Sébastien Bras to build culinary 
bridges between Laguiole and Toya, based on encounters 
and discoveries. 

His approach in the kitchen is to follow his heart. As a 
young chef, it was more about trying to make a beautiful 
dish but growing up with Michel Bras, he realised that the 
kitchen is not only about the visual, it’s much more deeper 
than that. With a focus on ingredients, he realised it’s 
important to work with the best of everything - ingredients, 
cooking techniques, service and the hospitality. His 
approach to a good dish is having great balance between 
product, creativity and technique.
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KARIME 
LÓPEZ

GUCCI OSTERIA DA MASSIMO BOTTURA
FIRENZE, ITALY

Karime López is chef de cuisine at Gucci 
Osteria da Massimo Bottura, which the 
three-Michelin-starred Chef opened in 
January 2018 within the iconic Palazzo 
della Mercanzia in Florence’s Piazza della 

Signoria. In November 2019, Gucci Osteria da Massimo 
Bottura was awarded its first Michelin star, less than two 
years after its opening. At only 37 years of age, Karime 
became the first Mexican female chef to be awarded the 
recognition, and only the second chef in Mexico. 

Born and raised in Querétaro, north of Mexico City, 
Karime demonstrated a keen interest for food and the art 
of cooking since she was a child. After moving to Paris 
to study plastic arts, Karime fell in love with the beautiful 
Parisian pâtisseries windows and understood food can be 
a form of art. She has then worked at some of the best 
restaurants around the world, building experience with 
the most exciting avant-garde master chefs. Her career 
started in Spain at Sant Celoni with whom she considers 
her first mentor, the late chef Santi Santamaria, next came 
Mugaritz with Andoni Luis Aduriz, followed by Enrique 
Olvera at Pujol in her native Mexico. She then worked 
with René Redzepi at Noma and moved to Japan, where 
she worked at Ryugin, the three-starred temple of cuisine 
in Tokyo. 

In Peru, she spent five years as Virgilio Martínez’s right 
hand at Central. While there, she met Takahiko Kondo: 
Massimo Bottura’s sous-chef at Osteria Francescana. 
They married and Karime Lopez moved to Italy. Her fruitful 
collaboration with Massimo Bottura began in Modena. 
She was responsible for refining, testing and writing the 
recipes for his book ‘Bread is Gold’. Massimo Bottura was 
“so impressed with her dedication, professional skills and 
talent” that he invited her to take up the position of Chef 
de Cuisine at the Gucci Osteria in Florence on the very 
day the book went to print. 

Karime’s menu is inspired by her international career 
and culinary travels, the global origins and experience of 
her team, as well as her passion for art and music. She 
challenges the traditional perception of Italian cuisine, 
creating playful takes on classic dishes.

Her signature culinary flair and avant-garde way of 
mixing styles are a perfect match for Bottura’s vision and 
the concept behind Gucci Osteria, which is to remind 
people that “Florence has always been a centre of cultural 
exchange, particularly during the Renaissance. It brings 
the most diverse traditions, trends and styles together”.
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LI 
CHI WAI
THE LEGACY HOUSE
HONG KONG, CHINA

Acclaimed Chef Li Chi Wai brings over two 
decades of culinary expertise to Rosewood 
Hong Kong in his position as Chinese 
Executive Chef at The Legacy House, 
specializing in refined Cantonese cuisine, 

including gastronomy from the Shunde region of southern 
China’s Guangdong province. 

A master of traditional Cantonese cuisine, Chef Li has 
served in senior management positions at several top-
tier international luxury hotels in the region, most recently 
including MGM Macau and MGM Cotai. In his position 
as Chef de Cuisine at MGM, he managed significant 
new openings, menu development and operations for the 
hospitality group. 

Throughout his career, Chef Li has played pivotal roles 
in several of Macau’s most prestigious events, including 
ceremonial banquets for the fourth and fifth International 
Economic and Trade Forum in Macau. Later, in 2014, he 
prepared a welcoming dinner for Xi Jinping, President 
of the People’s Republic of China, during the 15th 
anniversary celebrations of Macau’s reunification with 
China. Prior to joining Rosewood, Chef Li also held 
positions at InterContinental Hong Kong’s Yan Toh Heen 
restaurant and Maxim’s Catering. 

The pursuit of exquisite food and culinary prowess drives 
him as a chef, he loves love Canton-style ingredients and 
cooking methods. By using seasonal and exceptionally 
fresh ingredients and likes to let the flavours shine through 
in his dishes. He loves to visit Hong Kong’s many wet 
markets, where he always find inspiration, fresh insights 
and a varied selection of the best local produce. 

Li’s culinary skills don’t begin and end with southern 
Chinese cuisine. He’s garnered a reputation as a highly 
versatile chef, having prepared everything from Jinglu 
to Sichuan, Mongolian and Huaiyang cuisines. He loves 
all kind of cuisines from different countries and hopes to 
understand the customs and specialties from around the 
world in order to meet the needs of every discerning guest 
Rosewood Hong Kong.
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LUIGI
VESPERO

WALDORF ASTORIA DIFC
DUBAI, U.A.E.

Born in Italy and as long as he can remember, 
Luigi always wanted to be a chef. His inspiration 
for food came from home, from his ‘Nonna’ 
(grandmother), who made the most delicious 
food. She is the one who helped Luigi discover 

his passion for cooking and to this day, the taste, smells 
and textures of his grandmother’s food.

He first stepped into a professional kitchen at the age of 
14, he knew this was his calling. He started out as a pot 
washer, but even so, the kitchen was his comfort zone, a 
happy place where he knew he belonged. Even today, he 
stills get a sense of belonging in any kitchen, his passion 
for cooking running through his veins.

Luigi was fortunate to work with some of the most highly 
respected people in the industry, first with Chris and Jeff 
Galvin in London and Dubai and with Gordon Ramsay. 
Chris and Jeff taught him a great deal about French 
cuisine which he fell in love with. “The first day I stepped 
into Gordon Ramsay’s kitchen, my life changed forever 
and I was catapulted into a different league. This helped 
me so much throughout my career.” 

Embracing every moment of his beautiful culinary 
career, as Executive Chef of the Waldorf Astoria Dubai 
International Financial Centre (DIFC), he and his team 
are constantly looking at what the market can offer in 
terms of seasonality, quality, and sustainability. The dining 
experience at Waldorf Astoria DIFC offers three very 
unique outlets. The signature restaurant Bull & Bear offers 
an imaginative cuisine with a global twist. The rooftop 
bar, St. Trop brings you a Mediterranean-infused menu 
with regional accents; and the iconic Peacock Alley lounge 
is the ideal spot for a freshly brewed coffee, amazing 
pastries and afternoon tea.

“Help the ingredients to be the star of the show” is Luigi’s 
philosophy to food. He is much more focused on the 
sensory elements of the dish, it has to look right, but it 
must also smell and taste delicious too. He uses a simple 
technique which has never let him down – Taste It, Re-
Taste It, and Taste It Again. His attention to the acidity 
levels of a dish is very important “especially when we think 
about what guests will pair their dish with, perhaps a glass 
of white or red or another beverage, how that impacts 
the overall sensations and taste. Food and drink must be 
well-balanced and complement each other, not fight or 
compete for the senses.”



126 

JAMES
KNIGHT PACHECO
ME DUBAI
DUBAI, U.A.E.

The 2019 Executive Chef of the Year, James 
Knight-Pacheco, Executive Chef at ME Dubai 
grew up in in a culture based on family 
and food, so predominantly the most of 
his household were are all female. The 

weekends were family gatherings and it was all about 
sharing, cooking and laughing, so from a very young 
age, he learnt from his grandmother, his mother, even his 
uncles. The kitchen and cooking were not on his mind and 
it did not even think that one day that this would shape 
his career.

It was at the age of nine that he moved to the southwest 
of England. Here he was only about half an hour 
from the beach and half an hour from the mountains. 
Being geographically situated like this was an excellent 
environment for great produce, fresh seafood, and 
incredible dairy products. 

James started in the restaurant industry by doing small, 
odd jobs at first—like many, doing dishes. But after 
receiving a three-year hotel management food degree, 
James went on to work with some culinary icons including 
Raymond Blanc, Gordon Ramsay, Michael Caines, Jason 
Atherton, Peter Gorton, and Andre Garrett. 

Working with Raymond wasn’t just about the food, James 
learnt to respect the produce, the farmers, the process of 
how long this has been grown, and how will the guest see 
this? It was all about Respect, Respect, and Respect. It was 
the toughest kitchen in which James has ever worked—not 
physically, but mentally. In the kitchen, it was extremely 
quiet—only two voices—Gary Jones, his executive head 
chef and the pastry chef. It was all about being focused. 

Combining his South American roots with an upbringing 
in South West England, James has developed a unique 
cuisine. Featuring locally sourced produce and refined 
flavours, James has designed a unique balance of flavours 
and now uses his ‘flavour pyramid’ to create new dishes.

“This flavour pyramid is quite straightforward,” he says. 
“At the very top of the pyramid, you have your superstar 
flavour, and then below that, you have two supporting 
flavours. Then you have the texture and finally, the 
presentation. Once I have all of these components, then 
it’s about finding that perfect balance through exhaustive 
trial and error.”  

Quality ingredients are of paramount importance to 
James, and the creativity follows. “Without good produce, 
it’s an immediate challenge. As a chef, you have to be 
creative—not only on the plate but in your mind. The best 
thing about being a chef is that you have an opportunity 
to keep learning. You learn from other people, you learn 
from an idea—you can learn from virtually anything. So 
creativity is a huge thing for me,” adds James. “Finally, the 
technique. Technique comes with time and learning from 
mistakes. These are skills that you pick up along the way.”

James is fiercely committed to his craft. He is someone 
who always wants to keep pushing himself as hard and 
as much as possible. 
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OLIVER 
MARLOW 

ROGANIC - HONG KONG & LONDON 
AULIS HONG KONG

Having discovered his passion for cooking 
at a young age, Oliver Marlow first settled 
into his calling with a specialised culinary 
arts programme at Bournemouth & Poole 
College. He began working in the kitchen of 

Chewton Glen in Hampshire, upholding the high quality 
service of a Relais & Châteaux property as chef de partie. 
In 2012, Oliver kicked off his first stint as chef de partie 
at the then-popup restaurant Roganic, the Simon Rogan 
establishment he would later lead to its honorary one 
Michelin star status upon its permanent return in 2017. 
Over the next six years, Oliver continued to climb up the 
culinary ladder and hone his skills through a string of 
impressive tenures across the world. His early experiences 
included three Michelin-starred Eleven Madison Park in 
New York City, three Michelin-starred Maaemo in Oslo 
as Sous Chef, and three Michelin-starred The Fat Duck 
in Bray as sous chef, before finally, landing back at 
Roganic in London as head chef. There, he recalls the 
thrill of heading a young and dynamic team with access to 
Simon Rogan’s own farm in the Lake District of England’s 
stunning northwest region.

Applying the signature style of cooking he developed over 
years of training, Oliver’s renewed focus on ingredients 
and uniquely minimalistic approach to food earned 
Roganic its first coveted Michelin star. In the year that 
followed, Roganic also received its 4 AA Rosettes rating 
under Marlow’s helm. In early 2019, Oliver moved 
to Hong Kong to assume the role of executive chef at 
Simon Rogan’s first overseas restaurant venture in Asia, 
Roganic Hong Kong, which opened alongside Rogan’s 
development kitchen Aulis in the heart of Causeway Bay. 
Roganic Hong Kong officially opened in February 2019 
to high critical acclaim, often described as one of the best 
restaurant openings of the year by celebrated food critics 
and publications such as Hong Kong Tatler, South China 
Morning Post, Lifestyle Asia and was also awarded by 
Foodie Hong Kong as Best New Restaurant Opening of 
2019. 
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TERESA
CUTTER
THE HEALTHY CHEF
SYDNEY, AUSTRALIA

Teresa’s aunt and uncle were her biggest 
inspirations when she was young. They were 
highly aware of the value of fresh, whole-
foods, and creating dishes that were straight 
from their garden. The day-old rye bread 

from the pantry was used to make a rye porridge for 
breakfast. This was as simple as breaking up chunks of 
bread into a bowl and pouring steaming hot milk and 
coffee over it—and she loved it! To this day, she continues 
to be inspired by their simplicity and how just a few 
ingredients can become something spectacular.

At only fourteen, Teresa got a part-time weekend job at 
the local bakery. Here she was inspired by the bakers 
and all the beautiful creations that came out of the oven.      
After leaving school, she trained for quite a few years 
while working under many great chefs in Perth. She then 
gained an apprenticeship with Neal Jackson in his five-
star kitchen. Here she spent the next few years creating 
hot and cold entrees, main courses, desserts and cooking 
rich, French-style sauces and pastries. She was soon 
promoted to an assistant pastry chef and would go on to 
win a gold medal at Salon Cullinaire for her creation of a 
magnificent Indonesian layer cake designed to resemble 
an ancient bible.

In 2006, she opened her first café in Sydney, Australia 
named The Healthy Chef. She wanted the restaurant to 
emulate the feeling she experienced in her great aunt’s 
home. It was one of the first cafés in Sydney to offer healthy, 
plant-based, delicious food that appealed to the masses. 
After selling it in 2012 amidst health challenges, Teresa 
decided to use her knowledge, experience, and passion 
to create a range of nutritional products made from 
clean, organic ingredients. Additionally, she developed a 
collection of cookbooks, whose research was designed to 
not only help with her own health but for others who are 
on a wellness journey. 

A regular columnist with the prestigious TIME magazine 
(USA), and the author of several international award-
winning cookbooks, Teresa is the founding director of 
The Healthy Chef Functional Food Range that consists 
of organically sourced proteins, superfoods, teas, and 
nutritional whole food products. The Healthy Chef is also 
a boutique media and publishing company producing 
quality, healthy cookbooks for the Australian and 
worldwide market.

She looks back at her great aunt and uncle. They had it 
right. There are fresh fruit and vegetables, there’s protein, 
and there are healthy fats, nothing overcomplicated. 
Teresa believes getting the perfect harmony of flavours 
can just come from the use of straightforward, fresh 
whole-food ingredients, sticks to using fresh food and 
focus on plant-based ingredients, creating dishes that 
are naturally gluten-free, vegan, sugar-free, and most 
importantly, delicious.
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JOHN 
BUENAVENTURA

CANOPY BY HILTON DUBAI 
DUBAI, U.A.E.

The 2018 and 2019 Illustrado 100 Most 
Influential Filipinos in the Middle East, John 
B brings a modern look and elevates Filipino 
cuisine to a new level in the Middle East. Born 
in the Philippines and grew up surrounded 

by family and culture in love with food. His grandmother 
cooked rice cakes to pay for his father’s schooling and his 
mother helped her mother with the cooking. The entire 
family including the aunts and uncles would prepare 
extravagant feasts at family gatherings and eventually, 
John fell in love with cooking.

From the Philippines to the Maldives, to Abu Dhabi 
and The Atlantis in Dubai, he was exposed to different 
kinds of properties and operations helped him a lot in 
his career. From working in a Michelin star restaurant to 
being the chef of a catamaran cruise ship in the Maldives, 
to running a steakhouse at the Atlantis. “The experience 
was priceless and no culinary school can ever teach you. 
I worked with some great chefs for over a decade and 
a half and eventually, I streamlined my style, my cuisine 
after learning all the techniques and philosophy from 
these great chefs.”

“Being exposed to different types of properties and 
operations has helped me significantly in my career. From 
working in a Michelin-star restaurant to being the chef 
of a catamaran cruise ship in the Maldives, to running 
a steakhouse at the Atlantis—these experiences were 
priceless and ones that no culinary school could ever 
teach. I have worked with great chefs for the past 15 years 
of my career, and eventually, I streamlined my own style.”

Adding colour to Dubai’s culinary landscape, in 2017, 
John opened “Cuisinero Uuno an Urban Tapas Bar.” This 
is where he expressed himself. He had the tools to do 
what he does best and he drew his motivation and drive 
from the urge of being deprived earlier of doing what he 
wanted to do. Unfortunately, due to market difficulties, 
he closed Cuisinero Uuno, “The market was tough and 
brutal, and a business cannot be fuelled by passion.” 
John B was then appointed Executive Sous Chef as part of 
the pre-opening team of Waldorf Astoria DIFC where he 
and his team handle the F&B of the restaurants and dining 
concept. Recently John was appointed as Cluster Executive 
Chef of the Al Seef Hotels - Hampton by Hilton Dubai Al 
Seef, Canopy by Hilton Dubai Al Seefand Al Seef Heritage 
Hotel Dubai, Curio Collection by Hilton. 

John B follows a simple golden rule “Simple & Straight 
forward”. Good produce, modern cooking methods with 
a lot of love and passion. Whenever he creates a dish, 
his focus is on locally sourced ingredients. From there he 
works around the flavours, looks at different components 
that would complement the main ingredient. “Flavour, 
texture, scent and visual appeal must be balanced to 
make a complete dish. Ingredients inspire me are black 
cardamom, dry-aged beef, smoked paprika, garlic and 
cumin seeds, they are so interesting and complex. There 
are lots of ingredients I have not mastered, I think cooking 
is something that will always require constant growth and 
learning. You will always find new ways to use a specific 
type of ingredient as you grow. Every new ingredient is 
a challenge, I never stop innovating and experimenting.”
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GIORGIO 
DIANA 
ATICO FAKHRIDDIN GROUP
JORDAN

Born in Cagliari, Italy. Giorgio did not start 
wanting to be a chef, his family owned a 
construction company and they wanted him to 
be an engineer. But his childhood passion was 
cooking and to eat. He changed his direction 

when he was 12. He started engineering school not 
before switching to his true path and joined the Antonio 
Gramsciculinary School.

He was blessed with an amazing professor who helped 
and gave him direction. Surprisingly at the same time his 
father influenced him and actually helped me throughout 
his career especially when failing to see the significance 
of what he wanted him to do, his son striving to prove 
himself in front of him was a powerful motivation. And, as 
a result by the age 17 he left to follow his dream. He went 
to Germany to improve his skills and learn from the best. 
This is where his culinary career started where he wanted 
to be one of the best. 

His culinary journey has been through love and passion. 
“When, starting my first job it turned out that it was not 
a job but a hobby you practice day in and day out. You 
make mistakes and errors but you learn something new 
with every mistake you make adding into your ability and 
skill.”

Giorgio worked is some of the best restaurants in 
Germany, where he gained experience working with 
Giovanni Marchesani and further enhanced his culinary 
experience working with Bobby Bräuer, Shane McMahon, 
Andrea Fadda and Claudio Turrin. 

From beginning of his career he didn’t want to work in 
restaurants only, but also wanted to explore cultures and 
cuisines. To study people’s mentalities and life styles around 
the world. His dream was to be the best in gastronomy 
and for him this was achieved outside the kitchen starting 
at a young and early age. This has influenced him a 
lot, as now it’s almost 21 plus years in the kitchen in 12 
different countries that has helped him to apply different 
methodologies and recipes, all the previous experiences 
built his own signature style in gastronomy. 

Giorgio’s philosophy is based on a worldwide experience, 
studying the culture, clientele, the market, and colleagues 
that he has worked with or competed against. So, he can 
achieve a unique experience in each and every country he 
has worked in. When he create a new dish, he considers 
the season and the local market, the environment around 
and the product freshness that inspires him. When the 
fish for example arrives it has some seaweed around it, 
this sparks a spontaneous action that is triggered by an 
inner intuition that runs through his blood and leads him 
to create his own version of nature and reality.
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LUCA 
ROSATI
LUCA ROSATI

SAN GIMIGNANO, ITALY

Born in Siena, Italy, Luca grew up in the 
medieval town of San Gimignano in the heart 
of beautiful Tuscany, father of two beautiful 
girls, a professional photographer and yes, a 
chef.  After finishing high school, Luca did his 

selective service in the army as a sharpshooter. This is an 
experience that he recalls rather fondly, as it was at this 
time that thanks to his army mates, he was coerced into 
the kitchen for the very first time.

Luca is an extremely creative, dynamic, curious individual 
who loves to travel and explore new cultures— the 
traditions in their cuisine. Passionate about music and a 
drummer since the age of 16, he is a true renaissance 
man. Luca discovered his passion for photography 
throughout his travels, especially during his time in Japan. 
His interest in food photography was sparked by his 
appreciation for the beauty and perfection of the cuisine 
that he came across, as well as the artisans who created it. 

It was 15 years ago that Luca decided that it was time to 
follow his dream and he entered a professional kitchen 
in Florence for the very first time. Driven by curiosity, 
passion, and the sheer determination to succeed, it was 
here that he met Francesco—his first real mentor. After 
this initial experience, Luca was fortunate to move on to a 
Michelin star restaurant in Certaldo Alto. This is where he 
met Sara (the chef and owner) who pushed him beyond 
his perceived limits encouraging his creativity and passion 
in haute dining. It was here that he developed his vision 
of modern cuisine, his interest in rare ingredients and the 
composition and art of plating.

His experience in a 20-seat tavern in the Chianti area was 
his first as the only chef in a kitchen. Featuring a small 
menu, attention to detail, locally sourced ingredients, and 
everything made from scratch was the key to his success. 
It was during his three years here that his skills and style 
evolved—developing his unique combination of tradition 
and innovation.

Luca Rosati’s passion for cooking and photography are 
immutably connected. Luca believes that every chef loves 
to immortalize his works with photography. The love of 
beauty and perfection in the kitchen brought him from the 
pots and pans, to the lens of the camera. He found his 
way over the years by studying, working, and repeatedly 
experimenting. Learning from his mistakes, and every 
day, he became better at what he was doing. Progress and 
positive results have constantly motivated him to continue 
working. He started his career as a chef using complex 
ingredients and several combinations of flavours. Today, 
looking back 10 to 15 years, as a chef, he is very different. 
Now he uses no more than three to four ingredients for 
a perfect combination of taste, flavour, and presentation. 
Similarly, as a photographer, he seeks a minimal and 
clean look for a pristine and refined composition. 

The constant desire to evolve and to continually grow is at 
the core of Luca Rosati’s drive. Curiosity and creativity are 
consistently present in all of his endeavours. In both his 
cooking and his photography, he strives to create things 
that are uniquely recognizable as his own. 
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SAVERIO MACRI
DON ALFONSO 1890 
TORONTO, CANADASPAGHETTI MACKEREL CARPIONE STYLE

MACKEREL BRINE
500g White wine Niagara
550g White wine vinegar Nigara
100g Salt

Dissolve the salt in the wine and the vinegar and bring to boil 
and chill. Cut the mackerel into diamond shape (approx. 1 in). 
Marinade the fish in the wine and vinegar brine for 20 minutes. 
Remove the fish from the brine, then place it inside a tray and 
cover it with extra virgin olive oil. Cover the tray with a plastic 
wrap that touches the oil, and cook inside a steam oven at 85°C 
for 8 minutes.

TUNA SAUCE
20g Extra virgin olive oil
12g Balsamic vinegar
190g Callipo tuna
14g Maille Dijon mustard
14g Anchovies
75g Water
1g Salt
0.5g White pepper

Place all the ingredients inside vita mix and blend at high speed 
until smooth. 

CRISPY BREAD
200g White bread
100g White onions brunoise
50g chopped pine nuts
30g minced parsley
2g salt
Extra virgin olive oil

Caramelize the onion with extra virgin olive oil. Cut the bread 
in small cubes (approx. 0.5 cm side). Pan-fry the bread on a 
non-stick pan, with extra virgin olive oil, until it turns golden 
brown. Add to the pan the caramelized onions, the parsley, 
the pine nuts and the salt and mix all together. Dry the mix on 
a paper towel and place it inside the dehydrator overnight at 
60°C. Store in an air tight container and place it in the fridge.

PARSLEY SAUCE
70g Picked, blanched and shocked parsley
30g Raw parsley
450g Sparkling water
1g Absorbic
5g Olive oil
3g Salt
4.5g Xanthan
3pcs Ice cubes
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200g Red mullet
250g Capriccioso sauce
3 Cherry tomatoes
100g Dry white bread
3g Fresh basil
1tbsp Pesto
2tbsp Extra virgin olive oil

Clean and fillet the red mullet, making sure that 
you remove all of the bones. 
Heat the Capriccioso sauce. Mix part of it with the 
dry bread and make 3 small balls of “pappa al 
pomodoro.” 
Boil the cherry tomatoes for 4 seconds in salt 
water. Remove the skins. 
Cook the skins for 10 minutes at 180°C with salt, 
oil and part of the fresh basil. 
Remove the skins and reserve. Deep fry half of the 
tomato skins to use later as a garnish. 
At 100°C bake the rest of the stalk of basil and 
the rest of the tomato skins for 1 hour. Mix them 
separately in the blender so you can have a green 
and a red powder. 
Cook the red mullet in olive oil. Spread the skin 
side with the Capriccioso sauce and the pesto. 

RED MULLET

ALFREDO RUSSO
DOLCE STIL NOVO
TURIN, ITALY
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250g Prawns  
250g Squid 
250g Fish 
250g Baby squid 
2pcs Yellow zucchini 
2pcs Green zucchini
2pcs Eggplant 
2pcs Baby roman lettuce 
1pcs Lemon 
50ml Balsamic vinegar 
20g Chopped parsley 
20g Chopped coriander 
Olive oil 
Salt
Black pepper 

Clean the seafood and cut the fish & squid into cubes. Cut 
the vegetables in thickly slices. Grill the vegetables with 
olive oil until everything become golden brown. Grill the 
seafood in a different pan with salt, pepper and lemon 
juice. Mix all the vegetables and seafood in a bowl with 
parsley, chopped coriander and balsamic vinegar. 

HUANCAINA SAUCE 
300g Spanish onions 
20g Garlic 
1 Red chilli 
180g Evaporated milk 
150g Halloumi cheese 
300g Yellow capsicum
225g Olive oil 
30g Crackers 
Salt 

Sautee the onion, garlic, red chilli. Keep aside to cool 
down. Mix everything to blend, reserved for use after

Plating
Micro greens 
Cooked quinoa 

Once the vegetables and seafood are ready, arrange in 
a plate. Tap with Huancaina sauce, micro greens and 
quinoa.

PLANCHA DE MARISCOS 

TAMARA CHAVEZ
TONO CEVICHERIA
SINGAPORE
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NIC VANDERBEEKEN
APÉRITIF
BALI, INDONESIA

CEVICHE

60ml Lemon juice /  60ml Lime juice / 1pc Green tomato / 1 Red 
tomato / 15g Celery  / 25g Red onions  / 6g Red chillies / 10g 
Coriander leaves / 3g Galangal / 16ml Yuzu juice / 18ml Mirin
200ml Fish stock / 2pcs Kaffir lime leaves / Salt / 80ml Coconut 
milk 

Blend all ingredients except coconut milk in a thermomix and let 
sit for an hour. Press the ingredients through cheesecloth and add 
the coconut milk. Season it with salt and reserve for later use.

CURED PARROTFISH
500g Fillet of parrotfish / 5g Sea salt / Gelburger SOSA / 30g 
Wakame seaweed / 5 Sheets nori

Toast the nori and wakame in oven set to 160°C for 10 minutes, 
blend to a fine powder. Cure the fillet of parrotfish with sea 
salt for 1 hour. Wash off the cure and pat dry. Cut the fillet 
of parrotfish to 1.5-2cm thick strips and roll in the seaweed 
powder. Using a fine sieve, sprinkle a thin layer of gelburger 
on all sides of the fish strips. Lay plastic wrap measuring 
40cms x 80cms, stack the fish strips starting with 4 strips at the 
bottom of the layer, then 3, 2 and finally the last strip on top 
like a pyramid. Roll the plastic wrap over the stack of fish and 
gradually pull back the plastic while tucking in the fish so that it 
forms a cylinder. Keep rolling until the stack of strips looks like 
a circle from the side and pull  the side of the plastic taut and 
tie. Rest the fish for at least 1 hour in the fridge before slicing.

AVOCADO CREAM
1 Avocado / 20ml Double cream / 5g Coriander leaves / Lime 
juice of one lime / Salt 

Half the avocado and scoop out the flesh, discarding the stone. 
Place the avocado, coriander and cream in a blender, blitz and 
pass through tamis lined with cheesecloth. Season with lime 
juice and salt.

FINISHING
10pcs Hijiki seaweed / 5pcs Chilli strips - julienne / 5pcs 
Purslane leaves / 3pcs Bronze fennel leaves / Lemon oil
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500g Button mushrooms
300g Cremini mushrooms
150ml Heavy cream 
200ml Mushroom stock
50g Shallots
20g Garlic
1g Thyme
8 Fresh oysters 
80g English cucumber
50ml Yoghurt 
50g Whole coffee beans
1 Lemon
100ml Olive oil
50g Hazelnuts
Salt and pepper to taste

ESPRESSO INFUSED FIELD 
MUSHROOM BISQUE, RASPBERRY 
POINT OYSTERS, CUCUMBER RAITA

Heat olive oil in a pan and add chopped shallots, garlic, and 
thyme. Continue to cook with mushrooms and coffee beans.                                         
Cook the mixture for an hour. Add the cream and continue 
to cook for 30 minutes and blend. Shuck the oysters 
without losing the juice inside. Make the raita by blending 
the cucumber and yoghurt with lemon juice in a bowl and 
add salt and pepper to taste. Finish the soup with cracked 
hazelnuts, crushed coffee beans and a drizzle of olive oil.

GRANT MACPHERSON
SCOTCHMYST
LAS VEGAS
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JORGE RIVERO 
MÖVENPICK HOTEL 

JUMEIRAH LAKES TOWERS, DUBAI

SCALLOPS WITH CRISPY QUINOA 
AND THYME BUBBLES

3 pcs Scallops 
60ml Olive oil 
100ml Marinara sauce 
50ml Chardonnay 
50g Quinoa 
20ml Vinegar 
30g Sugar 
300ml Water 
400ml Corn Oil 
100ml Whole milk 
10g Thyme sprigs
3g Soy Lecithin 
Salt and black pepper to taste

Season the scallops with salt and pepper and sear with olive 
oil in a non-stick pan until golden brown. Add the wine and 
reduce. Then add the Marinara sauce until fully heated. 
Cook the quinoa with water, vinegar and sugar. Once it is 
done, fry in a medium-heat oil until crispy. 
Add the lecithin into the milk and mix until it is dissolved. 
Warm the milk to 70°C and infuse with the thyme sprigs for at 
least 10 minutes. Remove the thyme and with a hand mixer, 
blend to obtain the foam. 
To serve, put the Marinara sauce on the bottom, arrange the 
scallops and garnish with the crispy quinoa and foam. 



140 

INGREDIENTS
 
1 Red Shrimp - Carbinero / 250g Red shrimp heads / 60g 
Cappriccioso sauce / 50g Butter / 50g Curacao / 15g Shrimp 
essence / 250g Shrimp consomme / 5g Vegetables gelatine / 
2g Gellan / 5g Squid ink / 5g Extra virgin olive oil 10g Shrimp 
head essence

Peel the shrimp, remove the intestines and reserve.
With the heads, prepare the shrimp essence by cooking them 
with 20% of their total weight of butter, really slowly until the 
heads release almost all of the juices. Blend it and pass though 
a fine sieve in order to obtain a paste that will be used as the 
essence.  Reserve the part that won’t go through after sieving.
Place the remaining pieces of shrimp head shells into a pan, 
and cover with one liter of mineral water, and two-thirds of 
the Capriccioso sauce. Cook it slowly as if it was a chicken 
consommé for about one hour. Seep the soup again and filter 
through a stamen to remove all of the sediment. Cool it down 
and remove the fat that will become solid on the top. Reserve.
Place half of the shrimp essence on a silicon mold with a half 
sphere shape and freeze it. Meanwhile prepare a vegetable 
gelatin bath that will be used to create the membrane to 
cover the shrimp coolant. Mix the squid ink with 100 grams 
of shrimp consommé, boil it and add the gelatin mixing well 
all the time. Once the half sphere is frozen, stick it with a 
needle and dip it into the gelatin bath twice, being careful to 
do not let it fall. Reserve the coolant in the refrigerator. With 
the remaining gelatin prepare on top of a non-stick surface 
a few drops or pearls that will used to create the illusion of 
Miro’s dish.
Now to prepare the blue carpet that will be the base for the 
dish, mix 125 grams of lobster consommé with 2 grams of 
gellan and the curacao. Boil everything and extend on an oven 
tray or a flat surface keeping an inclination of 10 degrees to 
let it flow down all along the surface to create a thin layer. 
Once this is cooled down, cut to a size of 18 x 12.5 cm.
On a glass tube place put half of the remaining shrimp 
essence and cover with the olive oil. Reserve it in a warm place 
such as a Bain Marie.

DANIEL NEGREIRA 
HIDDEN BY DN
TAIPEI

RED SHRIMP “BLAU II” 

To finish the dish place the blue 
gelatin on the bottom. On top 
of that, following Miro’s design, 
the coolant and the small black 
pearls. The remaining shrimp 
essence mixed with the remaining 
Capriccioso sauce goes under the 
shrimp and before serving, place 
the grilled shrimp on top of the 
essence and place the glass tube 
on the side.
The best way to enjoy this recipe 
is to roll the gelatin around the 
shrimp and then eat this as a 
cannelloni, using the sauce in the 
tube as a dressing.
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INGREDIENTS

1lb Spaghetti alla chitarra 
2 Lobster tails par cooked & peeled (8-10 oz ea.) 
1 cup Dry chardonnay 
3 cups Fra Diavolo sauce 
1 ½ tbsp Italian parsley (chopped) 
½ cup Brandy 
4tbsp Regular olive oil 
1tbsp Raw pine nuts 
Salt and ground black pepper to taste 

METHOD 
Cut the lobster tails into ¾ inch slices (medallions). 
Place a large sauté pan over medium-high flame and let it heat 
for about 2 minutes. Add in 2 tablespoons of olive oil and let it 
heat for another minute. Add the lobster medallions and sauté for 
2 minutes and then add the brandy and let it evaporate (about 
2 minutes). 
Add the chardonnay and the pine nuts and cook for another 2 
minutes. Stir in the Fra Diavolo sauce and let the sauce simmer for 
5 minutes. Stir in the cooked pasta and let cook for 1 additional 
minute. Serve immediately. 

COOKING THE PASTA 
Fill a medium stock pot with hot water (about 3 quarts). Add sea 
salt, or kosher salt and a tablespoon of vegetable oil. Place it 
over medium-high flame and bring it to a boil. Add the Chitarra 
Spaghetti, lower the flame and let it cook for about 7 to 8 minutes; 
strain it and set it aside. 
Note: The Spaghetti alla Chitarra can be replaced with tagliatelle, 
taglierini or dry linguine. 

CARLA PELLEGRINO
BIANCO RESTAURANT GROUP LLC  LAS 

VEGAS, U.S.A.

LOBSTER FRA DIAVOLO 
OVER SPAGHETTI ALLA CHITARRA  
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The idea behind this dish 
was to use ingredients 
that represent Italian 
regions – black cabbage 
from Florence, buffalo 
mozzarella cream from 
Naples and blood orange 
from Sicily. These are 
combined with ingredients, 
such as salmon, which 
aren’t present in Italy and 
coffee is the element that we 
all have in common.

Slow-cooked salmon with blood orange, buffalo 
mozzarella cheese and roasted black cabbage in coffee 
aroma 

SALMON
120g Salmon fillet / 10ml Blood orange juice / 2g 
Coffee powder / 2/3ml Italian espresso coffee / 5ml 
Extra virgin olive oil / Maldon salt to taste

Cut a fillet of salmon to create three triangles. Place the 
salmon in vacuum bag with all the ingredients and cook 
in a water bath for 12 minutes at 65°C. The salmon will 
then be seared for few minutes on the Josper oven to 
crisp the skin.

BUFFALO MOZZARELLA CREAM 
50g Buffalo mozzarella / 10ml Hot water / Orange zest 
as needed Salt and black pepper to taste / Xantana as 
needed

Take the mozzarella and place for 1 minute and 30 
seconds in a microwave in a bowl covered with cling 
film. The mozzarella will release all the water and juices. 
Place in a Thermomix with all the other ingredients and 
blend until smooth. Strain with a sieve and reserve the 
cream for plating.
BLACK CABBAGE 
90g Black cabbage / 60g Vegetable stock or fish stock 
5g Italian extra virgin olive oil / 5ml Blood orange juice 
Salt and black pepper  

Sauté the black cabbage with olive oil, add all the other 
ingredients and let it cook until the cabbage is soft and 
almost all the liquid is gone. Take the mix from the 
pan, place it on a silpat and in the dehydrator until 
it’s completely dry. Once dry, blend to obtain a powder 
which will be used in the final plating.

GARNISH 
30g Baby fennel / 20g Red baby radish / Sakura leaves 
Coffee powder

PLATING
Cook the salmon for a few minutes in the oven being 
careful not to overcook it. Place it in a serving tray 
ready to plate. Take the mozzarella cream and place 
three quenelles on the plate. Sprinkle the cream with 
the cabbage powder and a touch of coffee powder. 
Place the salmon on top. In a pan sauté the two baby 
fennel bulbs cut in half and previously blanched for five 
minutes, adding a touch of blood orange juice. Place 
the fennel upright against the salmon. Finish with slice 
of red radish and sakura leaves.

FRANCESCO GUARRACINO
ROBERTO’S

DUBAI & ABU DHABI 

BENVENUTO CASA
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3 Scallops
2 Withered carrots
1 Zucchini
1 Fennel
1 Pink radish
3 turns of Timut pepper mill
Borage flower

EMULSION
40cl milk
1tbsp Pink curry
1 Sprig of lemon thyme
1cl White wine
1.5g Sucro Emul Sosa 

COCONUT CREAM WITH CORAL 
50g Fresh ginger, chopped
50cl Coconut milk
20g Grated lemongrass
1tsp Fine salt

Open and rinse the scallops in clean water, separate the coral 
from the muscle and rinse the bards to remove the sand. Rest 
the scallops and keep them cool until it is cooked. 
Put the bards to heat gently with the milk, white wine, lemon 
thyme and pink curry, especially without boiling.
In a pan with salt water boil the vegetables, cook them separately 
al dente as it will be easy to slice them with a mandolin. Allow 
3 minutes for the zucchini and fennel and radish and 5 minutes 
for carrots. Once cooked, immerse them in ice to stop cooking 
and keep the color of the vegetable.
For the coconut cream, brown the corals in butter with the 
ginger, lemongrass, salt and 2 turns of the pepper mill. Pour 
the coconut milk then mix to obtain a fine and light cream, and 
keep warm. 
Sear the scallops on both sides. Slice the vegetables on a 
mandolin. On a plate with a little fleur de sel, dress the coconut 
cream to coat. Add the bards and make an emulsion using a 
hand blender to obtain a nice scum then dress with a spoon. 
Garnish with borage flowers and lemon thyme and a round of 
pepper mill.

JÉRÔME JULIEN 
SAINT RÉMY DE PROVENCE, FRANCESCALLOPS, IODIZED FOAM WITH 

PINK CURRY
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SALICORNIA PURÉE
Parboil the fresh salicornia in salty water for 7 minutes, then cool 
it down it in ice water. Put the salicornia in a pacojet pot with extra 
virgin olive oil and freeze it overnight, and then blend it. 
For the squid ink purée, put extra virgin olive oil, garlic, white 
onion and fresh tomato in a pot. Cook for 15-20 minutes and 
then add a tablespoon of squid ink and mix it until smooth.

PLATING
Put the 3 sauces inside 3 different squeezers and bring them to 
temperature. Drop the fresh tortellini in salt water for 3 minutes 
and then sauté it with fish stock and butter. Plate the 3 sauces in a 
white plate along with the tortelli and the marinated red shrimps. 
Garnish with baby basil leaves and extra virgin olive oil. 

100g Fresh pasta dough 
100g Fra Diavolo sauce 
50g firm bread 
5g Lemon zest 
5g Orange zest 
2 pcs Red mazzara shrimps 
30ml Lobster bisque 
30ml Salicornia puree 
30ml Black squid ink purée 
Salt, pepper, extra virgin olive oil and basil 

TORTELLI
For the stuffing, put 3 tablespoons of extra virgin olive oil, garlic 
and fresh basil in a pot. When the extra virgin olive oil is infused 
add the firm bread and stir for 2-3 minutes and then add the 
Fra Diavolo sauce. Cook until the mixture sticks to the pot, cool 
it down and add lemon zest, orange zest, fresh basil, salt and 
pepper. Once done, put the mixture inside a pastry bag. With 
the help of a pasta machine, prepare 2 fine sheet of pasta, 2 
mm size for the tortelli. Fill the fresh pasta with the stuffing and 
prepare a classic tortelli.

FEDERICO TERESI 
ROME, ITALY

TORTELLI PAPPA AL POMODORO CON 
GAMBERI ROSSI E SAPORI DI MARE 
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ENDIVES
4 Endives
400ml Orange juice
100g Noisette butter
50ml Citrus caramel
50g Cultured butter in cubes
8 Slices of ardo
8 Slices of sheep milk cheese (hard one, curated)

Cut the endives in half. Grill the middle part in a fry pan, 
with noisette butter. Turn them over, add orange juice and let 
it reduce. Pour the citrus caramel and put the butter cubes, 
little by little, until it deglaze. 

MUSSELS SAUCE
50g Noisette butter
150g Chopped onions
3g grated garlic
200ml white wine
600g Mussels (cleaned, pre-cooked, no shelves)
400g Coconut milk
400g Whole milk
100g Heavy cream

In a pan, braise the onions in noisette butter. Add the garlic 
and mix well. Add the mussels and cook well, until all the 
liquid evaporates. Pour the white wine and let it reduced. 
Add the coconut milk and whole milk and bring to a boil 
for 20 minutes. Remove it from the pan and blend it with 
the heavy cream for 10 minutes on high speed. Strain and 
let aside.

CITRUS CARAMEL
2 Oranges
1 Grapefruit
1 Lemon
1 Lime
2 Mandarin orange
1 Canton lemon

Make a juice from all citrus and reduce to half.

PLATING
Heat the mussels’ sauce. At the bottom of the plate, place 
the mussels’ sauce and put half endive glazed and cover 
it with its own sauce. Place the cheese slice and lardo slice 
over the endive. Serve immediately.

MANOELLA BUFFARA
MANU
CURITIBA, BRAZIL

MUSSELS, ENDIVE AND LARDO
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STEVEN SMALLEY  
HILTON DUBAI JUMEIRAH
HILTON DUBAI THE WALK

SMOKED SALMON
WITH RHUBARB AND CITRUS GRIBICHE 

SMOKED SALMON: Coat the smoked salmon in chopped dill, 
then cut into 50g slices.
RHUBARB GEL AND CHIPS: Slice six thin slices of the rhubarb 
and place to one side. Cut the rest into 1 cm pieces, place it in a 
pan and cook it with 200ml of water for 20 minutes, when soft 
add the sugar and cook it for another 30 minutes till it is soft. 
Blend and pass it through a fine sieve. Add the Shortcross and 
agar - 1.1gr for 100ml of purée. When the sugar is added also 
place the sliced rhubarb for 2 minutes. Dry it in a low oven or 
under heat lamps till it is dry and crisp. Refrigerate until it sets,  
re-blend and place it in a squeeze bottle. 
CAULIFLOWER: Cut into small clean pieces and blanch separately 
in salted water. Chill in it ice water starting with the white, green 
and the purple. Toss in a little lemon juice with olive oil, salt and 
pepper.
GRIBICHE: Dice the gherkins and mix the hardboiled egg, ½ of 
the capers and herbs with the lemon juice, mayonnaise. Add salt 
and pepper to taste. deep fry the remaining capers until crisp and 
then drain off excess oil.
QUINOA: In a pan fry the quinoa till it starts popping and a nutty 
aroma comes from the quinoa, place aside to cool.
 
SERVING SUGGESTIONS
Place the salmon in the centre of the plate. Arrange the cauliflower 
at the side of the salmon. Add the capers, chips and dill leaves. 
Add the rhubarb gel in the spaces in between and the gribiche on 
the other side with the lemon zest and quinoa on top.

200g Irish smoked salmon
20g Fresh dill, ¾ cut, ¼ nice picked leaves  
200g Fresh rhubarb
2g Agar agar
10m Shortcross
75g Castor sugar
50g Romanesco and purple cauliflower
20g Capers
10g Quinoa 
1 Lemon, zest and juice
10ml Olive oil
1 Hardboiled egg, diced 
10g Gherkins
10g Chopped parsley, chervil and tarragon
60ml Mayonnaise
Salt and Pepper
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KING CRAB AND SEA SNAIL TARTAR
CRAB JUS, CHERVIL OIL 
AND BELUGA CAVIAR

GIORGIO DIANA 
ATICO FAKHRIDDIN GROUP
JORDAN

CHERVIL OIL
Bring water to a boil, blanch the chervil for 1 minute. Mix the 
boiled chervil in a long glass with the help of a hand blender and 
add slowly the olive oil. Strain it with a towel and the oil is ready.

CRAB JUS
Roast the rest of the crab shells into a pot with little oil and butter, 
add the mirepoi and slowly continue to roast. Add the tomato 
paste and mix all ingredients together till it is red. Add the wine, 
reduce it. Add the tarragon and slowly let it reduce. Strain it, add 
the crema and let reduce it very slowly till we have a nice jus. 
Serve it cold.

PRESENTATION
Place some charcoal dust in the middle of the plate and rest the 
crab shell. Fill have the shell with tartar and cover it with the other 
half shell. Fill the sea snail shells with crab us and add the caviar 
on top. Use some of the chervil as garnish.
This dish is an amuse bouche and you do not require any cutlery. 
Open the crab shell, pour the jus from the sea snails with caviar. 
Use the other crab shell as a spoon to eat the tartar.

1 leg of Alaska king crab
20g Pine nuts
20g Capers 
20g Challotte onions
10g Chives
2 Sea snails
50g Chervil
20g Beluga caviar
Mirepoi - 50g celery, 50g carrot, 50g red onion 
Salt, olive oil, white pepper, tarragon
2tbsp Tomato paste
50ml Chardonnay
50ml Crema
1tbsp Butter
Vegetable oil

TARTAR
Bring water to a boil with little salt, add the king crab leg and 
the sea snails, cook it for 4 minutes. Cool it in an ice bath. Open 
the crab leg in two with a scissor, save the shell to finish the dish, 
the rest of shells will be used for the crab jus. Remove the meat 
inside the sea snails and wash the shell properly. Cut the crab 
meat and snail meat in julienne. Put it in a bowl and add the pine 
nuts, capers, challotte, chives, and season it with the chervil oil, 
salt and pepper.
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400g Yellow fin tuna loin 
100ml Citrus vinaigrette 
50g Tuna marinade – 25g Salt 25, 25g Sugar and 1 Lemon.  Mix the salt and 
sugar. Zest the skin of one lime and add to the mixture.

GARNISHES
1 Avocado 
8 Cherry Tomatoes 
½ Orange
2 Radish
2tbsp Crispy capers 
2tbsp Crispy garlic
1tbsp Chives 
Micro greens 

NIKKEI TIGER’S MILK
100g Water 
8g Bonito flakes 
40g Lime juice 
20g Orange juice 
40g Mustard 
100ml Extra Virgin Olive Oil 
Simmer the water in a pot, add the bonito flakes and remove from the fire. Cover 
and infuse for 60 minutes. Strain and squeeze as much water as you can. Mix the 
lime juice and orange juice together with the bonito flakes infusion. In a bowl, mix 
the mustard with the olive oil until smooth. Slowly add the mixture of bonito broth 
and citrus until properly emulsified.

CRISPY CAPERS
3tbsp Capers in brine 
200ml Canola oil
Drain the brine but do not rinse. Fry it in Canola oil at 180°C for 1to 2 minutes 
until it’s crispy.
 
CRISPY GARLIC
10 Garlic cloves
200ml Water 200ml Canola oil
Peel and chop the garlic until it is very small. Bring the water to a boil, add the 
garlic and blanch it for 2 minutes. Drain and make sure to remove as much 
moisture as possible and fry it in the canola oil for 10 minutes at 180°C until 
golden crispy.

PLATING
Marinate the tuna loin with the tuna marinade for 1 hour and then rinse under 
cold water and pat dry with a paper towel. Slice the tuna thinly and arrange on the 
plate. Dress the tuna with the Nikkei Tiger’s Milk. Garnish the plate with avocado, 
sliced cherry tomatoes and dress the dish with Tiger’s Milk one more time. Finish 
the plate with crispy capers, crispy garlic and micro greens. Serve immediately. The 
success of this dish will be in serving it as cold as possible.

DANIEL CHAVEZ
OLA COCINA DEL MAR
SINGAPORE

TUNA TIRADITO NIKKEI
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CHARCOAL PRAWNS
300g U-15 Tiger prawns 
15g Garlic 
10g Smoked paprika 
2g Sea salt 
2g Black pepper
15ml Corn oil 

CRAB FAT RAGOUT 
50g Crab fat 
10g Roasted garlic 
150g Fra Diavolo sauce 

TOMATO SALSA 
20g Shallots 
5g Coriander leaves (cilantro)
5g Mint leaves 
10ml Lime juice 
5ml Corn oil 
100g San Marzano tomatoes 

Peel the prawns leaving the head and tail 
intact. Marinate the prawns in chopped 
garlic, smoked paprika, black pepper, 
sea salt and some corn oil. Set aside in 
the refrigerator for 30 minutes. 
In a small pot heat some oil and sauté 
some garlic until golden brown in color. 
Reduce the heat to low and add the crab 
fat. Melt the crab fat and add the Fra 
Diavolo sauce. Season the mixture to 
taste with salt and pepper. Set aside and 
keep warm. 
Prepare the tomato salsa by chopping 
the San Marzano tomatoes into small 
thin strips. Add in the chopped shallots, 
coriander leaves (cilantro) and mint. 
Season the salsa with salt, pepper, a dash 
of lime juice and corn oil. 
Assemble the dish by grilling the prawns 
over charcoal. Scoop the crab fat ragout 
on the plate and carefully place the 
grilled prawns on top of it. Finish the dish 
off with some tomato salsa and fresh 
herbs for garnish.
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JOHN BUENAVENTURA
CANOPY BY HILTON
DUBAI
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DANIEL 
NEGREIRA
HIDDEN BY DN
TAIPEI, TAIWAN

Daniel Negreira’s unlikely foray into the 
culinary world stemmed from a desire to 
imitate Conan the Barbarian—he sincerely 
wanted to play with knives. As a child, the 
only way for him to even get close to a knife, 

was to assist his grandmother in the kitchen. It was this 
unusual premise that was the genesis of what became a 
lifelong career. 

A Galician, Iberia native, Daniel was fortunate to learn 
alongside some of the best chefs in the business in the 
culinary mecca of San Sebastián. He experienced success 
early on, earning accolades such as the Best Young Chef 
of the Basque Country in 2006, as well as taking the silver 
medal in the Bocuse d’Or competition in 2007. He then 
journeyed to Taipei and opened El Toro, a small restaurant 
that ultimately landed amongst the Top 500 of Asia on the 
2009 Miele guide. 

Looking to expand his footprint significantly, DN 
Innovación was launched to rave reviews and earned 
quite a few accolades in a short time. This included being 
named the best foreign restaurant in the nation in 2013 
by the Miele Guide. As CEO and Founder of DN Group, 
Daniel has been successfully managing Shanghái’s 
Marina by DN, which was awarded the Best Spanish 
Restaurant in China by El País. Additionally, Alma by DN 
was included in the Michelin Guide, Shanghai in 2017 as 
a Bib Gourmand selection. His latest project in the heart 
of Taipei, Hidden by DN,  has been recommended in the 
first edition of the prestigious Michelin Guide Taipei 2018, 
and is the only Spanish restaurant to have this recognition 
in Taiwan.

Daniel worked in some of the best kitchens with Ferran 
Adria, Juan Mari, and Elena Arzak. His style is rooted in a 
solid foundation of Basque cuisine and is influenced by his 
significant experiences in Asia. Always keeping a delicate 
balance between tradition and modernity has been just as 
important to him, as the balance between complexity and 
simplicity. Respecting the ingredients and transforming 
them only when the outcome will enhance the guests’ 
experience is genuinely his end game—a noble goal for 
sure.

Daniel Negreira has become a culinary icon in his own 
right. A multi-faceted chef, author, and businessman. His 
culinary prowess and vision have carved a unique path 
to the pleasure of many. His artful approach makes the 
unusual fusion of Basque and Asian cooking traditions 
seem incredibly natural, delivering a unique cuisine that 
is truly memorable. 
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CARLA 
PELLEGRINO

BIANCO RESTAURANT GROUP LLC  
LAS VEGAS, U.S.A.

Born in Rio de Janeiro to a Portuguese father 
and a second-generation Italian mother, 
Carla was only ten years old, when she started 
cooking daily for her family and assisting her 
mother in her catering business. She grew up 

in a very low-income household. Her mother used to cater 
for local birthday parties and such to help my father with 
the bills. However, she was alone in this process. So every 
time that there was a party to cater, Carla was her “sous 
chef,” skipping school on those days in order to assist her 
mum. So growing, up relating food with love and care, 
since helping her mum in the kitchen was Carla’s labour 
of love. She still to this day likes to cook for friends, family, 
or anyone she wants to show love, respect, or gratitude.

This young start put Carla’s feet on solid culinary 
ground and laid the foundation for her education in 
the preparation of traditional Brazilian, Italian, and 
Portuguese cuisine. At the age of 16, she moved to 
Liguria, Italy, where she owned a small store where her 
passion for cooking inspired her to conduct daily cooking 
demonstrations. She lived in the countryside of Liguria, 
where her uncle grew his own olives and grapes. Taking 
advantage of all of those bountiful harvests and made 
everything from scratch like our fresh-pressed olive oil. 
The amazing aromas in that home are still vivid in her 
memories.  She fell in love with Italian food on that farm, 
and Italian aromas will always be her inspiration for food.

In 1997, Carla’s travels brought her to the United States. 
Here she attended the French Culinary Institute in NYC 
and in 2000, she graduated with honours. That same year, 
she and her husband, Frank Pellegrino, Jr., successfully 
established Baldoria Restaurant in the heart of New York 
City’s theatre district. At the end of 2006, another of her 
dreams became a reality, and Carla led a culinary team 
as the executive chef to open Rao’s Las Vegas—an outpost 
of the world-famous Rao’s in New York. She took ten of 
the original recipes from the legendary East Harlem Italian 
restaurant, added her own traditional Northern Italian 
cuisine, and built a high volume menu while remaining 
true to the family-style food served by Rao’s at its ten-table 
restaurant since 1886. 

Carla has been featured on Top Chef, Today Show, CBS 
Morning Show, Fox News, Throwdown with Bobby Flay 
which she won, Bon Appétit and multiple other national 
and local news outlets. With a proven track record 
of success and restaurants from New York City to Las 
Vegas, Carla Pellegrino is a shining star on the epicurean 
landscape. She has been serving up her inspired dishes at 
renowned restaurants for more than a decade, combining 
award-winning cuisine with a magnetic personality that 
has made her a favourite with food critics, restaurant 
patrons, and the media alike.
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STEVEN 
SMALLEY
HILTON JBR AND HILTON THE WALK
DUBAI, U.A.E.

Steven Smalley began his culinary journey from 
his home country of England, a rich food 
upbringing from his grandmother, an excellent 
cook from Lithuania. Steven’s career was down 
to luck as he was supposed to pursue a career in 

Electronic Engineering but thankfully, he ended up going 
to catering college where he found his true passion.

With over two and a half decades of experience, Steven 
took up positions in London, Lincolnshire, and Cambridge, 
working with the Crowne Plaza brand, followed by a series 
of posts in France, Italy, Ireland, and the Netherlands. It 
was after building his experience around the world, he 
then made his move to the Middle East, where he worked 
with Atlantis The Palm, Madinat Jumeirah, and Damac 
Hospitality Management.Working with several talented 
chefs, David Fitzpatrick and Tony Wright in England, 
Eamon O’ Reilly and Maurice Fitzgerald in Ireland, Jean 
Joel Bonsons and Martijn Van Roon in Amsterdam, have 
helped him be the chef he is today. 

Taking all the elements he has learned from each chef, 
he has inherited a number of characteristics and styles 
but still constantly evolving as he learns every day in 
the kitchen. Working in several countries, with different 
nationalities, plus the number of outlets he has overseen 
over the years, has had an impact on his cooking. 

Appointed as the Cluster Executive Chef at Hilton Dubai 
Jumeirah and Hilton Dubai The Walk, Steven oversees 
the daily operations of all the dining venues, in-room 
and banquet services, and stewarding operations at the 
two hotels and ensuring seamless interactions amidst 
all the staff and the highest quality of service. “Another 
big part of the position is hiring and training personnel, 
planning menus, optimizing the use of seasonal produce, 
overseeing product purchasing, and managing the 
culinary budget for the resort. I manage a team of 164 
colleagues, who ensure smooth operations across 12 
restaurants.”

His inspiration comes from the DNA of the concept, where 
food needs to match, so guests get fully immersed in the 
dining experience. Quality ingredients are the key as he 
brings out there natural flavour, combined with other 
ingredients that balance the flavours and textures, but 
never overriding the key ingredient of the dish. Stevens’s 
creations starts with the main ingredient and from there, 
it is a dance between flavours and textures that only serve 
to complement the main ingredient. Depending on the 
style and restaurant concept, Nods to tradition or family 
recipes, classic combinations, with a twist is a great way 
to draw his guest into the dish and spark an emotional 
connection between the guest and the dish.
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NATHAN 
GREEN

HENRY
HONG KONG, CHINA

Nathan Green kicked off his career at the young 
age of 14 working at a local British pub. 
Upon graduating culinary school, he joined 
the kitchen brigade of the highly acclaimed 
two Michelin-starred Gidleigh Park where 

he trained under the legendary Chef Michael Caines. He 
then moved to London, where he held positions in some of 
London’s finest kitchens such as Tom Aikens, The Square, 
Arbutus and Restaurant Story. 

Nate was lucky enough to grow up in a family where a 
home cooked meal was always on the table. He grew up 
in rural midlands just north of Birmingham. His parents 
grew vegetables and fruits in their garden, and eggs and 
milk from down the road. His whole family loved food and 
loved to cook, they loved to entertain and have friends 
around them and food was a massive part of that. 

He did reasonably well at school but Nate never really 
enjoyed academics. When he left school he wanted to 
join the Royal Marines but due to hearing loss he suffered 
when he was born it wasn’t an option. Nate wasn’t just the 
working with food that attracted him to the kitchen it was 
also the military style discipline he enjoyed at the top level 
and always felt a t home in a kitchen.

In 2014 Nate moved to Hong Kong to take the helm 
of celebrity chef Jason Atherton’s vibrant tapas bars 22 
Ships and Ham & Sherry, and it was there that he first 
partnered with Yenn Wong’s hospitality firm, JIA Group. 
In 2016, they joined forces to open Rhoda, named after 
Nate’s grandmother, and the restaurant focused on 
unpretentious home-cooked food from the heart. The 
restaurant allowed him to indulge in two of his biggest 
passions – sustainable nose-to-tail cooking and live-fire 
grilling. 

At Henry, Nate channels the same passion into delivering 
a delicious homage to the American barbeque and 
steakhouse tradition. Equipped with live-fire ovens, 
charcoal grills, butcher’s shop and world-class meat 
lockers, Nate settles into his element to provide the city’s 
ultimate destination for meat-loving epicureans. It is 
an unapologetically American steak and smokehouse, 
paying tribute to the southern traditions. Think about 
smoked meats, steaks carved and served table-side, 
American Bourbon, Mangum wines and more, this is what 
Henry is all about.”

His focus is always simplicity, how can he show case 
this incredible ingredient without affecting the integrity 
of its flavour. He believes in using modern science to 
understand stand why things work, but then he applies 
it to traditional techniques for example dry aging meat, 
fermentation, pickling / preservation, smoking, cooking 
with fire. What he ends up with is that balance of acid, 
salt, fat, sweet, bitter and umami but we try and get this 
through all these natural techniques.  

“I’ve been very blessed to work with some of the best chefs 
to come out of the UK and to have been able to work with 
them all side by side - Michael Caines, Tom Aikens, Adam 
Byatt and Phil Howard, Richard Turner, Anthony Demetre 
and Jason Atherton. It’s this collection of great chefs who 
have made me who I am today as a cook.”
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JEAN
WINTER
JEAN’S PRIVATE KITCHEN
DUBAI, U.A.E.

Growing up in a Peranakan family in Singapore 
meant that being in love with good food is a 
given trait. Jean Winter started her culinary 
journey in her early 30s after deciding to give 
up her successful career as a government 

scholar to follow her love for cooking and hosting dinners. 
Given her lack of experience, this decision to restart her 
career in the food and beverage industry raised many 
eyebrows. But Jean proved her naysayers wrong by 
building what was an accidental business from scratch to 
the success story that it is today.

Family gatherings and dinner parties with friends were 
never without tasty, proper, home-cooked dishes by 
her mom. Jean always loved helping her mother and 
grandmother prepare meals. She was always the only 
child in the kitchen preparing the vegetables, peeling 
the prawns and pounding the spices using a mortar and 
pestle while other children were playing in the backyard. 
Even at this age, food preparation for her was fun and 
engaging. To be surrounded by the different smells, 
colours, and textures of all of the spices, vegetables, and 
meats was intoxicating and fun. 

It was through her mum that Jean learned how to cook 
traditional Peranakan food through the art of taste, 
sight, and smell. Nothing was ever taught in precise 
measurements; her mother would make her taste the 
food and gauge the amount of seasoning needed through 
‘the feel.’ This is where Jean learned to cook through her 
senses, and it did not matter if she was preparing for two 
or 200 people because the taste would always be just 
right.

After her husband, Andrew, was transferred to Genoa, 
Italy and living in a foreign country with no family, friends, 
or house help for the first time in her life meant having 
to fend for herself. It was here that she discovered the 
amazing flavours of simple, down to earth Italian cuisine. 
Surrounded by fresh ingredients from the Ligurian region, 
Jean learned to prepare delicious food from her friends 
in this area. She learned to understand that magic in the 
kitchen with just a few, fresh, local ingredients. 

It was when her husband was transferred to Geneva, 
Switzerland, that Jean founded Jean’s Private Kitchen. This 
highly lauded project started as an underground dining 
concept cooking the same traditional Peranakan recipes 
she learned from her mother from the privacy of her 
home. It began with a simple dinner for seven friends and 
led to a private guest list of more than 700 people within 
two years. In 2016, moving to Dubai, Jean expanded 
her business from Jean’s Private Kitchen, to include Jean 
Winter Events Management and Jean Winter Consultancy. 

While continuing to fly around the world, cooking her 
highly coveted Peranakan cuisine for private clients, Jean 
Winter continues to expand her ever-growing impact on 
the culinary world. She is genuinely a food ambassador 
for Singapore, always sharing a slice of Singaporean 
culture, heritage and cuisine everywhere she goes.
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NIC 
VANDERBEEKEN

APÉRITIF
BALI, INDONESIA

With over 20 years of experience, Nic 
started work in a kitchen as a steward 
as he wanted to become more 
independent. He did this for a year, and 
knew that the atmosphere of the kitchen 

was something that he liked and gravitated towards. It was 
a place that he felt that he wanted to grow up in and to be 
a part of. After that, it was just all about learning as much 
as possible, keeping his head down and doing the work, 
after which he slowly moved up. Nic leads the team at 
Apéritif restaurant and bar, an elegant fine dining space 
serving contemporary global cuisine in the lush valleys of 
Ubud while touching on the archipelago’s diverse culinary 
heritage and ingredients. An advocate for cross-cultural 
collaborations, Nic’s one-of-a-kind creations are a nod to 
his progressive and eclectic cooking philosophy. 

His cuisines is inspired with what is available around 
him – where he can find the best quality produce that 
also showcases the right flavours? He works closely with 
suppliers; those who already understand what he is 
looking for. “A product needs to be respected for its own 
complex flavour, and in Apéritif, we always try to elevate 
the flavours using the right techniques. This can extend 
from pickling and fermenting to preserving. The whole 
menu actually builds all these flavours up so that diners can 
truly enjoy each and every flavour to the fullest. We also 
make flavours more complex by introducing spices. Most 
dishes are unique because of their sauces.” At Apéritif, 
he serves a cuisine that is inspired by different cultures 
and countries around the world. Taking the commonalities 
between each culture’s culinary history, and merge it in a 
holistic and harmonious way to create unique dishes that 
can be a fusion of even three countries. That is how he got 
to define global eclectic cuisine at Apéritif.

Prior to Apéritif and his past 5 years at Viceroy Bali’s 
CasCades restaurant, Nic worked in Vietnam consulting 
and developing the bistronomy concept he pioneered 
as Chef-Owner of Bistro Biggles in Belgium. These 
experiences truly connected him to the bounty of Asian 
produce and the unique flavours available in this part 
of the world. He spent time in the kitchens of Michelin-
starred restaurants including Restaurant Berto in 
Waregem, Belgium; Restaurant‘t Convent in Lo-Reninge, 
Belgium; and celebrity chef Wout Bru’s two Michelin-
starred restaurant in France.
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DANIEL 
CHAVEZ
OLA COCINA DEL MAR
SINGAPORE

As a teenager, Daniel’s family moved from 
their homeland of Peru to Florida. It was 
here that he discovered his passion and 
natural talent for cooking, which started him 
on a journey of learning and exploration—

ultimately taking him to kitchens all over the world.

Once they arrived in Florida, Daniel’s parents sat him 
down and suggested that he takes a look at his options. 
They recognized that he greatly enjoyed cooking with 
friends and family, so Daniel decided to give it a try. After 
a week in culinary school, he was hooked. He never felt 
so much interest and intense passion before in his life—it 
was amazing.

After Florida, his culinary journey took him to Spain. 
He landed in the city of Valencia at La Sucursal—his 
first experience in a Michelin star restaurant where he 
was introduced to fine dining techniques, as he learned 
about Mediterranean flavours and culture. Next, he 
was off to Barcelona to start work in the kitchen of the 
three Michelin star restaurant, Can Fabes. Headed up 
by the prominent avant-garde Spanish Catalan chef, 
“Santi” Santamaria, this experience opened his eyes to 
the importance of seasonal produce. It was here that 
his creativity truly started to flourish. “For sure that was 
my biggest influence with Santi Santamaria. At the time 
I joined his restaurant, I was not fully aware of what his 
cooking style was all about. I fell deeply in love with the 
way that he approached seasons. His style of traditional 
cooking, his use of ingredients, and every single detail he 
put in into running a restaurant is admirable. I understood 
that food should remain, as much as possible, simple yet 
flavourful.”

The time Daniel spent in the kitchens of Les Amis, 
under Gunter Hubrechesen, introduced French cooking 
techniques. It was pivotal in helping him genuinely 
understand the food-loving culture of Singapore. These 
lessons are also clearly reflected in his cooking style today. 

He then went on to open Ossiano in Dubai at the Atlantis 
Hotel, and Santi in the Singapore Marina Bay Sands Hotel 
for Chef Santi Santamaria.

In 2017, Daniel founded Tono Cevicheria, the first authentic 
Peruvian cevicheria in Singapore. Tono Cevicheria has 
received numerous accolades from journalists and caters 
to a very discerning clientele with constant visits from both 
local and international chefs.

Daniel is also the owner of Ola Cocina del Mar, a low-
key Spanish eatery in Singapore’s Marina Bay Financial 
Centre. Here he offers his loyal patrons dishes that are 
focused on fresh, sustainably-sourced ingredients. His 
latest effort, Tonito is the little brother of Tono Cevicheria. 
Tonito serves comfort dishes that are much more than just 
Peruvian cuisine. Also showcasing authentic and exciting 
tastes from the regions of Mexico, Cuba, Argentina, and 
Venezuela.
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GIUSEPPE 
MOLARO

CONTAMINAZIONI RESTAURANT 
SOMMA VESUVIANA, ITALY

Born in Naples, Giuseppe started his culinary 
career at the age of 14 in the family restaurant 
learning the Neapolitan tradition. It was natural 
to him as he watched his father cook, and 
started to think that this is what he want in his 

life. Thanks to his family, he started this beautiful journey 
of my becoming a chef with his father as inspiration.

The starting point of his journey was culinary school at 
IPSSAR De Medici in Ottaviano, being in the kitchen and 
cooking has always been his forte, for him being a chef 
was not a job, it was way of life with passion.

After graduated from the catering school, Giuseppe 
went on to continue learning in various restaurants 
in Campania: Villa Smeraldo, Il Chiostro, Le Arcade 
catering, where he could combine classic and innovation 
skills. Ireland’s Sapori Italiani was his first experience 
outside Italy for a year and a half and then moving to the 
kitchen of Santi Santamaria.

At El Raco De Can Fabes, Giuseppe took his first steps 
knowing how to respect a treat raw material of the highest 
quality. This was a very big learning curve for him as 
he learnt what it meant to work as and in a team. The 
discipline, cleaning, long hours, the non-stop pressure 
and above all reaching the objective as a team member. 
Even though at the beginning it was very difficult, it was 
a new perspective of what it means to be a chef and 
cooking at the highest level that just made him want more 
and more. The burning desire in him to learn and always 
do better.

After 2 years, he wanted to extend his knowledge from 
the classic kitchen to something more experimental and 
moved to work with Heinz Beck. It was here with Heinz 
Beck he learnt to put together aesthetics and taste, and 
discovering new techniques. He found new ingredients 
and combinations to give life to new taste. And thanks to 
Heinz Beck, he was able to widen his knowledge working 
at different restaurants of Heinz Beck – the three Michelin-
Starred restaurant La Pergola, Michelin star Les Paillotte 
in Pescara, Michelin star Gusto by Heinz Beck in Portugal, 
Social by Heinz Beck in Dubai, Sensi by Heinz Beck and as 
Executive Chef at Restaurant Heinz Beck.

In every country, he researched for quality ingredients, to 
the understanding the local market, and what grown in 
the country, seasonality and then to transform all this in to 
flavours with the ingredients and the taste all working in 
perfect harmony together. Working on a menu based on 
the season, the base product is the most important thing. 
Being able to become a chef today, Giuseppe lauds Heinz 
Beck. He has been able to use all his skills to the best of 
his ability, organizing the team, the creative process and 
discipline. 

Today, Giuseppe brings his cuisine to Contaminazioni 
Restaurant, a restaurant he started in 2019.
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JAMES
OAKLEY
ALIBI
HONG KONG, CHINA

Born in Ipswich, England, and growing up in 
London, James’ passion for food and cooking 
was significantly inspired by his grandmother, 
who lived in the Suffolk countryside for most of 
her life. His fondest childhood memories are 

that of his grandmother’s cooking and more importantly, 
her relationship with food. It was she who helped him to 
understand where food truly comes from and the love 
required to create great tasting dishes. From a very young 
age, he began to cook with her, and as all of her meals 
were made from scratch—the tasks of baking bread and 
roasting meat were front and centre.

James remembers that his grandmother had a Bramley 
apple tree in the garden. She would grow strawberries 
in summer and kept chickens, so they always had great 
tasting, fresh eggs. Together, they would venture out 
into the woodlands and hedgerows to pick fresh, wild 
ingredients. This was always a very magical experience 
for James and created the understanding and importance 
of fresh, local produce, and ingredients.

James started his first part-time job at the tender age of 
fourteen, and to this day, he has never done a day’s work 
outside of the kitchen. He would work weekends and after 
school as much as possible. Starting at the very bottom 
washing pots and pans, he would make sure that he 
finished as quickly as possible. This would free him up 
to watch the chefs and to be available to assist t with any 
job that they would allow him to do. He started by peeling 
onions and carrots and worked his way up—by the time 
he left school; he was assisting with the pastry section. 

During his time at the De Vere, James worked under 
executive chef, Jeremy Medley, who was an extremely 
welcoming force. He was almost like a father figure to 
James and took me under his wing. Ultimately, James 
trained in some of the finest kitchens, including Gordon 
Ramsay at Claridge’s. He worked for Gordon Ramsay at 
his Claridge’s restaurant under head chef Mark Seargent. 
This was his first full-time position upon leaving school 
at the age of sixteen and was honoured to have had this 
opportunity. He was cooking the best food in London, and 
Mark Seargent was a fantastic chef with whom to work. 
James also worked closely with Richard Allen at Tassili 
restaurant at Grand Jersey and was part of his team when 
he gained his Michelin star. When Tassili was awarded 
a Michelin star, there were only four in the kitchen. They 
worked like a well-oiled machine. The experience in these 
kitchens have influenced James’ style of cooking massively 
and very much in a similar way, to treat ingredients with 
love, show the food with genuine heartfelt respect and 
always take the time to do things correctly.

James is currently the chef de cuisine at Alibi – Wine Dine 
Be Social where he blends Asian and European styles and 
techniques, creating delicious and innovative menus.  
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JORGE 
RIVERO 

MÖVENPICK HOTEL JLT
DUBAI, U.A.E.

Born in the north of Argentina, in a small 
city called Clorinda, most of Jorge Rivero’s 
childhood memories are related to food. From 
regional festivals to religious celebrations, to 
family gatherings—he was inspired by how 

every one of these events had particular types of cuisine 
for the occasion. Like many families, dining was a focal 
point, so it was very close to his heart. 

During a brief stint studying computer engineering at the 
university in Cordoba, Jorge was amidst an “amateur 
experimental period” in his home kitchen. He realized 
that he was able to cook a decent meal. So he started to 
collect recipes and buy cookbooks. He was doing as much 
as his student budget allowed him. It was a fun period and 
marked the beginning of his cooking.

On the way to the university, Jorge used to pass by a 
culinary school, which eventually captured his attention. 
One day when his mum was visiting him, he told her about 
the culinary school, and together, they went to take a look.  
Both finding it very intriguing, she told him that she would 
pay for his culinary education with one condition—Jorge 
had to convince his father. Speaking with his father, Jorge 
promised him that after finishing two years of culinary 
school, he would then go back to engineering—his 
father agreed and his professional career started to take 
shape. Jorge was still cooking for my family and friends 
to practice—showing them what he learnt at school and 
absorbing the feedback.

After a few years of long hours, restless days and hot 
kitchens, in both good and bad restaurants in Argentina, 
Jorge made a move to the US. Here he started training at 
5-star hotels. Working for many years in different countries 
like Argentina, the US, and Dubai, in both restaurants and 
hotels, made me the chef that he is today.  “Having all 
of these points of view is truly helpful. I love to work with 
a charcoal grill—it is so basic yet so tricky at the same 
time. You can deploy many different techniques if you 
know how to use it well. I use the good habits, techniques, 
and knowledge that I’ve learned through my experiences 
under other chefs, while simultaneously seeking my own 
identity. Spending time in other cultures gives you a true 
appreciation of your own. I think I am from the old school 
of chefs. Of course, I am interested in the new trends and 
techniques, but using them with balance. So my cuisine is 
traditional—not that I create traditional recipes, but in my 
use of flavours. To create a new dish, I start by researching 
and truly understanding the main component. I test it in 
different ways and with different techniques, ultimately 
choosing the one that most predominantly compliments 
the dish.” 

Today, Jorge is exercising his culinary prowess at 
Mövenpick Hotel Jumeirah Lakes Towers in Dubai. “My 
culinary philosophy is to cook with passion and use the 
best products—but modify them as little as possible to 
minimally alter their original taste. Learn every day, from 
everyone, and never stop cooking.”
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Fresh fish Salmon, Sturgeon, Eel, Octopus (steamed) & Red Mullet
Sea Salt
Sugar
Fresh herbs

Charcoal 

Food has been smoked or cured throughout history as a means of 
preserving. People in many cultures and societies around the world 
have relied on smoking fish and meats as a method of long term 
storage. Until the 1940s, all smoked fish was referred to as “cured” 
and was produced using the traditional method of hanging the fish 
in chimneys above slowly smouldering wood shavings. But today, 
of course, we are smoking to add that recognisable flavour rather 
than for the sake of preserving it.

Fresh Salmon, Sturgeon, Eel, Octopus (steamed) and Red Mullet
Sea Salt
Sugar
Fresh herbs
Charcoal 
 
Make a brine with mixing water, sugar, salt and fresh herbs. In a 
plastic container, cover the salmon with the mix and refrigerate for 
4 hours. You will need to cure your salmon for at least 4 hours, 
even for thin fillets, but never go more than 8 hours or your fish will 
be too salty. Take the fish out of the brine and dry it with a kitchen 
cloth. Set the fillets on your cooling rack, skin side down. Heat the 
charcoal grill, piling coal on one side to set up direct and indirect 
heat zones. Set a drip pan under the grill grate in the indirect heat 
zone and smoke your fillets. 
You must be careful about the heat. The biggest problem in 
smoking is heat being high. Smoke the fish until cooked through 
but not dry. Serve the smoked salmon directly on top of a bed of 
herbs.

ALFREDO RUSSO
DOLCE STIL NOVO
TURIN

SMOKED FISH
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OLIVIER ELZER
L’ENVOL
HONG KONG

IMPERIAL DE SOLOGNE DE 
LA MAISON NORDIQUE
BRITTANY RAZOR CLAMS 
“A LA MARINIÈRE” 
AND PRESSED MAISON 
NORDIQUE CAVIAR 
CREAM

A French caviar - Maion Nordique to 
make the caviar paste at the bottom, 
this helps bring out a stronger 
flavour of the caviar paired with 
the refreshing and light razor clams 
that’s been slightly steamed in white 
wine sauce with butter and shallots – 
very simple ingredients. And we add 
a Chinese caviar on top to act as 
garnish as well as adding another 
flavour into the dish

Clean the razor clams thoroughly, 
slice, set aside.
Cook the razor clams a la marinière, 
a sauce of white wine, shallots, and 
thyme. 
Creating the caviar cream - first 
use the razor clam juice, add thick 
cream (1/4 of overall razor clam 
juice) and caviar.

PLATING
First lay the pressed caviar cream 
on the razor clam shell, add sliced 
razor clams and garnish with caviar. 
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RED SNAPPER CARPACCIO

JUNIOR NADJE
RUE ROYALE 

DUBAI, U.A.E.

160g Red snapper
60g Black grape 
20g Capucine flower  
200g Red capsicum
Green oil 
Salt   
Pepper 

Wasabi dressing
70ml Rice vinegar
400g Oyster sauce
35g Lemon juice
500ml Olive oil
150g Wasabi 
50g Lemon zest

Clean and fillet the red snapper and remove the skin. Rub coarse 
salt and rinse the fillets after 25 minutes. Cut think slices and 
dress it with the other ingredients. Cut the grapes into thin slices 
and serve it with the wasabi dressing. Garnish it with edible 
flowers and red pepper powder.
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400g Salmon cut into 100g portions butterfly / 113g 
Otah–Otah farce divided into 28g portions / Julienne 85g 
Carrots, 85g Onions and 85g Celery / 1 tbsp Chopped 
parsley / 1g Butter / 3 stalks of Spring onion bais cut for 
garnish

Over medium heat sweat the carrots, onions and celery 
in butter. Add a pinch of salt, cook al dente and reserve. 
Season the salmon with salt and pepper. Sear the salmon 
portions over medium-high heat approximately for 2 ½ 
minutes on each side, careful not to overcook it. Reheat 
the vegetable mixture. 

Otah - Otah
350g Mackerel filets cut into small pieces / 240g Grated 
coconut 20g Grated galangal / 20g Grated lemongrass 
/ 2 Stalks of lemongrass bias cut 8 cm / 2 Garlic cloves 
/ 2 Red chilies pounded 80g Shallots / 1 ½ tbsp Cumin 
powder / 1 ½ tbsp Curry powder / 20g Salt / 35g Grated 
ginger / 20g Sugar 

Mix all ingredients in a food processor, pulsing until 
combined, transfer to a bowl and chill it in the fridge until 
ready to use. Use 28g of the mousse in the palm of your 
hand to form a small ball and skewer it to the stalks of the 
lemongrass which will be used as a skewer. When ready 
to serve, sear it in a medium-high heat pan until golden 
brown.

LIME PICKLE
5 Limes / 85g Salt / 70g Chili / 70g Cumin seed pounded 
/ 57g Mustard seeds roasted and skinned / 1 1/3 cup 
Sesame oil / ½ cup Vinegar / 43g Whole garlic / 57g 
Fresh ginger sliced

Place one-inch of salt on the bottom inside a glass jar. 
Wash and dry the limes and place them in the jar for one 
month. Cut the salted limes into four parts but not clear 
through. Mix oil vinegar, garlic and ginger, pour over the 
salted limes, place in the jar. 

SERVING SUGGESTIONS
Plate the seared salmon with the lime pickle in a small 
ramekin, with the Otah-Otah skewers on the side and 
add the spring onions on the salmon as a garnish.

KING SALMON “OTAH OTAH,” 
MACKEREL MOUSSE
LIME PICKLE

GRANT MACPHERSON
HAKKASAN GROUP
LAS VEGAS
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METHOD 
CRAB SOUP
Wash and process the crabs thoroughly. Sever the legs and claws 
and put aside.  Steam the crabs lightly for 7 minutes. Take out the 
sweet crabmeat very tenderly and store for later garnish. Steam 
the shells further and collect the liquid that is extracted during the 
process—this is the essence of the crab. Heat butter in a pan and 
sauté finely chopped leeks and marjoram. Add the Fra Diavolo 
sauce and the crab liquid and adjust the seasoning. Give the 
soup a quick blend for a smoother texture. 

TRANSPARENT CRISP 
Take the obulato sheet and brush it lightly with egg white and 
attach the other sheet onto it. Then add some mentaiko roe 
powder, cut nori and sesame seeds. Stick another sheet onto this 
layer and repeat process. Heat the oil and fry the sheet for 5 
seconds in a quick flash. Put the sheet on blotting paper and 
sprinkle with garlic salt. 

GARNISH 
Take the coconut oil and pour gradually into the malto powder 
and mix, making coconut snow. Add the coconut snow and the 
reserved sweet crabmeat as a garnish. Serve with the transparent 
crisp on the side.

INGREDIENTS

CRAB SOUP 
500g Black mud crabs 

100g Fra Diavolo sauce 
50g Leeks 

1g Marjoram 
2g Black pepper 

Salt to taste 

SEA CRISP 
6 Obulato sheets 
10ml Egg whites 

10g Nori 
5g Dried mentaiko roe (pollack)

2g Seasame seeds 
Garlic salt to taste 

GARNISH 
100g Malto powder 

40ml Coconut oil

NIYATI RAO 
MUMBAI

MUD CRAB 
WITH COCONUT TOMATO SOUP

170 
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160g Spaghettini 
2tbsp Olive oil 
1tbsp Minced garlic 
2tbsp Chopped celery 
150g Fra Diavolo sauce 
2g Chopped chives 
 
MARINATED PRAWNS
200g Tiger prawns 
2g Lemon thyme 
70g Lemon oil 
4g Lemon zest 
1tbsp Salt 

GARNISH
Basil leaves
Sun-dried tomatoes

Heat the oil in a pan. Add in the garlic 
and celery and cook for 1-2 minutes, 
then follow with the tomato sauce and let 
it simmer. While the sauce is simmering, 
grill the marinated prawns. Blanch your 
pasta, drain it and add it into the tomato 
sauce with the chopped chives and toss 
it well. After plating the pasta, place the 
grilled prawns on top of the pasta and 
garnish it with basil leaves and sun-dried 
tomatoes. 

REIF OTHMAN
KUSHIYAKI 
DUBAI

SPAGHETTINI GRILLED 
MARINATED PRAWNS 
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SEA BASS 
20 Slices of sea bass 
200g Flower of salt
200g Sugar
40 Grains of coffee (smashed into small bits)

CONSOMMÉ
Bones from the sea bass
30 Roasted coffee grains
1/6 Celeriac branch
¼ Celeriac bulb
¼ Onion
½ Carrot

CLARIFICATION
3 Egg whites
20 Grains of coffee

COFFEE OIL 
¼ Grape seed oil
30 Grains of coffee

TOPPING
12 Blueberries
8 Gooseberries
Ground coffee
Caraway leaves
Sage flowers
Nasturtium leaves
Melisse leaves

SEA BASS
Prepare the sea bass with the Ikejime technique. Keep it 
during 4 days in a fridge at 3°C. Remove the fillets and 
the skin, and cover fillet in a mixture of salt, sugar and 
coffee for three hours. Rinse the fillets in cold water, dry 
them carefully with a cloth and slice them at an angle 
against their grain. Reserve in the fridge.

CONSOMMÉ
With the fish bones, prepare a fish stock. In a saucepan, 
add the fish bones and the aromatic garnish (celeriac, 
onion and carrot). Pour water to the top and cook for 
two hours at 60°C. Allow to rest for two hours, strain and 
clarify with a mix of egg white and coffee grains. Cook 
slowly during 20 to 30 minutes and then strain again. 
Roast the coffee grains, add them to the mix and allow to 
infuse for six hours. Strain through a chinois and reserve 
in the fridge.

COFFEE OIL 
Cook the coffee and grapes seed oil sous vide for one 
hour at 70°C. Keep for seven days in the fridge.

PLATING 
Roll the fish slices, sprinkle them with ground coffee and 
place them in the middle of the plate. Add the fruits, the 
herbs, and then the consommé. Drizzle coffee oil around 
plate.

DAVID TOUTAIN 
RESTAURANT DAVID TOUTAIN 
PARIS

SEA BASS
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Heat a deep walled cocotte on top of the coup de feu. Once it is 
hot, pour in the extra virgin olive oil to heat. Once the oil is hot, 
add the fresh onion and garlic (in Brunoise) and poach ensuring 
that the onion and garlic do not turn brown.  Then add the clean 
red chilli and Kombu. Cook for 5 minutes.  Add the clams all at 
once and move with a spatula in constant intervals. Cover and 
cook until all the clams have opened and sweated their water. 
Add the sherry and let it simmer until all the alcohol has been 
evaporated. Add the parsley leaves, mineral water and salt. Let 
it cook for about twenty minutes simmering after it has come to 
a boil once. 
Take the pot off the coup de feu and let the sauce repose for 
another twenty minutes. Strain the sauce through a super fine 
muslin bag. Once the sauce is cold add the kuzu and bring to a 
boil whilst moving it constantly with a whisk in order to obtain the 
desired density and texture. 

CODIUM POWDER 
100g Fresh codium
6g Jang sauce Sempio
Sea water 

Scald the codium for thirty seconds in boiling sea water and 
cool down immediately in ice water with salt.  Chop the codium 
roughly and add it to a PacoJet cylinder along with the Jang 
sauce. Make sure that the contents inside the cylinder are tightly 
compressed without leaving any air gaps in the middle. Freeze 
inside a blast chiller and pass through the PacoJet. Pass this 
frozen powder through a sieve with the help of liquid nitrogen 
to ensure it does not defrost during this process.  Lyophilize this 
powder for forty-eight hours. 

As a final touch of this dish add a generous spoon of caviar.

CLAMS
599g Galician clams
Sea water: 35g of table salt for every 100g of water 
One clam per person.
Scald the clams in boiling sea water not more than three seconds. 
This action is done in order to facilitate the clams to be opened. 
Open the clam with the tip of a sharp paring knife without 
damaging its form. 

CLAM AND SHERRY SAUCE 
12g Fresh garlic
90g Fresh onions
7g Parsley: 7g 
30g Kombu
500g Blonde Galician clams
6g Fresh red chilli
500g Mineral water
80g Sherry wine
80g Extra virgin olive oil
Salt in flakes to taste 
Kuzu - 8g for every 250g of sauce 

PACO PÉREZ
MIRAMAR
GIRONA, SPAIN

CLAMS IN SHERRY WINE
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CAULIFLOWER PURÉE
3 Cups of cauliflower 
1 Cup milk
1 Cup cream
50g coffee beans
2tbsp Butter
2tsp Salt 

Place all the ingredients in a pan and 
cook until the cauliflower is soft.
Remove the beans, place the remaining 
mixture in a blender until smooth and 
pass through a fine sieve. 
Transfer to piping bag and chill.
Take the spring roll sheets; shape them 
with metal cones and deep fry until 
golden brown. 
Set aside to cool.
Pipe the cauliflower purée in the cones, 
top with a spoonful of caviar (your choice) 
and finish with gold leaf.

REIF OTHMAN
KUSHIYAKI 
DUBAI

CAVIAR CONE
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480g Raw mackerel - diced 
2 Banana shallots - finely diced 
60g Pickled pink ginger - finely chopped 
50g Chopped chives
1 Granny Smith apple
5ml White soy sauce
10g Crème fraîche
Zest of one lemon
250ml Oyster cream
1 punnet Purple shiso cress
1 punnet Green shiso cress
Wakame powder to finish

OYSTER CREAM
Place three opened oysters into a high-powered blender 
with the juice of two lemons and a little salt. Blend until 
completely smooth and emulsify with grape seed oil and 
finish with a squeeze of lemon. Pass through a fine sieve, 
place into a squeezable plastic bottle and set to one side.

MACKEREL TARTARE
Place the diced mackerel into a bowl and add the 
shallots, pink ginger, white soy and crème fraiche, chives, 
lemon zest and mix together. It is important to taste the 
mix as you can add more of each ingredient should your 
palette desire.

TO FINISH
Place a circular mould on the plate and carefully place 
the correct amount of mackerel into each plate. Gently 
smooth the mackerel down with the back of the spoon 
before placing five equal size dots of the oyster cream 
on top of the mackerel. Finish the dish with batons of the 
apple, shiso cress and wakame powder.

GARY FOULKES 
ANGLER - SOUTH PLACE HOTEL
LONDON, U.K.

MACKEREL TARTARE
OYSTER CREAM, GREEN APPLE AND SHISO
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150g Black cod  
35g Pistachio powder 
90ml Sunday Sauce 
10ml Lemon juice 
5ml Tabasco sauce
5ml Worcestershire sauce 
Extra virgin olive oil 
Salt and pepper
In a lightly oiled cast iron pan, cook the black cod 
(seasoned with salt and pepper) on both sides. Then roll 
it in the pistachio powder and finish it in the oven for 5 
minutes at 180°C. For the Bloody Mary, heat the Sunday 
Sauce, tabasco, lemon juice, Worcestershire sauce, salt 
and pepper (to taste) until it reaches 80°C. Transfer it into 
a vessel for pouring. 

PLATING
Arrange the black cod on a plate and serve it with the 
warm Bloody Mary directly on the side. Garnish with 
edible flowers.

FEDERICO TERESI 
ROME, ITALY

MERLUZZO NERO E 
PISTACHIO CON SALSA 

BLOODY MARY 

LA MADERNASSA
GUARENE, ITALY
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CRITMUM MARITIMUM

MICHELANGELO MAMMOLITI
LA MADERNASSA

GUARENE, ITALY

FENNEL AND STAR ANISE FOR JOHN DORY FILLET

300g John Dory fish fillet
100g Fresh fennel
100g Pastis
20g butter
10g Crème fraiche
1 Star anise
2g Wild fennel fronds

Clean and wash the fennel. Cut into julienne strips in the direction 
of the fibre. Put the fennel in a pot with a part of butter, add the 
star anise and the pastis. Flambé the alcohol and add the John 
Dory fillets. Cook for 20 minutes at power 6 of the induction 
cooker. Add the crème fraiche and cook for 10 minutes. Reduce 
to desired consistency. Blend and adjust the flavour of the sauce. 
Place in a 1/9 container and lower the temperature until it reaches 
4°C. Place in the refrigerator. Whip with butter when serving.

FENNEL MOUSSE 
100g Rock samphire herb
100g Fresh fennel
10g Pastis
20g Butter
50g Crème fraiche 
2 Star anise berries
2g fennel fronds

Clean and wash the fennel. Cut into julienne strips in the 
direction of the fibre. Put the fennel in a pot with a part of butter, 
add the star anise and the pastis. Flambé the alcohol and add 
the Rock Samphire herb. Cook for 20 minutes at power 6 of 
the induction. Add the Crème Fraiche and cook for 10 minutes. 
Reduce to consistency. Blend and filter the regular flavour 
sauce. Place in a 1/9 container and lower the temperature until 
it reaches 4 ° C. Place in the refrigerator.
Whip with butter when serving.

ASSEMBLY 
Place the John Dory fish fillet on a Japanese plate and salt it, 
in a pan put olive oil, lemon oil and Irish alpha moss, cook the 
fish under the Salamander, ensuring that the core temperature 
does not to exceed 37°C.
Arrange the capers, the caper leaves and the salicornia on the 
John Dory fillet, finish the lemon seasoning with the glacial 
flakes and finish the caper with the fennel mousseline and the 
infusion with the pastis.
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400g Eel 
0.5l White wine vinegar 
0.5l White wine 
0.5l Apple cider 
1 celery 
1 carrot 
1 onion 
1 garlic clove 
1/2 fermented apple laurel leaves 
Salt to taste 
1 cabbage 
½ Granny Smith apple 
Sugar 
2 leaves of spinach and 6 leaves of baby spinach 

Alternate the apples and the cabbage, chopped in half, in a glass jar 
with the same weight of salt. Ferment for approximately 10 days. 
After removing its pins and skin, fillet the eel. Marinate with wine and 
apple cider, the celery stick, the onion, the carrot, the garlic clove, some 
black pepper grains, the laurel leaves and the rosemary. After 6 hours 
salt the fillets. Roll and tie them up with a string. Cook in a pan for 6 
minutes with some marinade liquid and some apple vinegar and white 
wine vinegar drops. Turn off the stove. Leave the rolls into the liquid for 
10 more minutes, until they are soft. Reduce the remaining marinade 
liquid to prepare a dense sauce. 
Cook the Granny Smith apple, previously chopped in four pieces, into 
a large pan with some water, a tablespoon of sugar and some lemon 
juice. When it is overcooked, drain and reduce the cooking water to 
obtain a syrup. 
Prepare a broth with the pins and all the other discarded parts of the 
eel. Cook them in bain-marie with a carrot, one onion, some laurel 
leaves, rosemary, pepper and juniper grains until they have released 
all their juices. Filter and reduce the broth adding a small part of the 
marinade liquid (without the vinegar) until a dense sauce has been 
obtained. Sautèe the large spinach leaves in an iron pan adding some 
oil and a pinch of salt; at the last minute add the baby spinach. Deglaze 
with the eel and cider sauce and apple cider. 
Serve 3 eel rolls, with a couple of spinach leaves and some slices of 
fermented apple. Season the rolls with the Granny Smith apple sauce, 
the marinade syrup and apple cider. On top, add a couple of fried eel 
skins (before frying them, boil the skin for a couple of minutes and let 
dry).

ANTONIA KLUGMANN
L’ARGINE A VENCÓ
GORIZIA, ITALY

EEL, APPLE CIDER AND SPINACH 
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200g Salmon fillet

On a skillet over medium heat, drizzle corn oil. Season 
the salmon with salt and shallow fry it on the pan for 
approximately 3 minutes on each side. Once you turn 
over the salmon add in a knob of butter to finish it off and 
to give the salmon a creamy smooth scent and flavour.

BLACKENED SPICE
30g Paprika / 20g Smoked paprika / 10g Cumin / 10g 
Coriander powder
10g Garlic powder / 10g Onion powder / 5g Black 
pepper powder

Mix all the powdered spices and cook it in a small pan 
over low heat for 5 minutes until the spices naturally give 
out their scent and aroma. Once the blackened spice is 
cold, carefully rub a generous amount of the spice over the 
salmon fillet. Keep the salmon in the fridge for 30 minutes 
and ensure to add salt before cooking the salmon.

SMOKED CORN SALAD
100g Grilled yellow sweet corn / 30ml Corn oil / 20g 
White onions / 10g Coriander leaves / 2g Cumin powder 
30g Cherry tomatoes / 20g Pomegranates / 30ml Lime 
juice / Salt to taste / Black pepper to taste

In a mixing bowl combine the grilled sweet corn, 
chopped white onions, tomatoes, coriander leaves and 
pomegranate. Season the salad with cumin powder, salt, 
pepper and a splash of lime juice. Add a drizzle of corn 
oil to balance the tartness of the dish and set aside in the 
fridge.

ADOBO AIOLI
100ml Corn oil / 1 Egg yolk / 20g Guajillo chilli / 20g 
Ancho chilli / 5g Coriander seeds / 10g Garlic / 15ml 
Red vinegar / 5g Cumin /  5g Black pepper / 5g Oregano

Soak the dry chillies in water for 30 minutes. Once the 
chillies are soft, place it in a food processor together with 
the garlic, cumin seeds, coriander, black pepper and 
oregano. Blend the mixture until it forms a paste. If the 
mixture becomes too thick use the leftover water from the 
soaking of the chillies to loosen it up. Prepare the base 
mayonnaise by whisking the egg yolk over a bain-marie 
/ double boiler until it fluffs up. Once the egg yolk is 
pasteurized, slowly pour in the corn oil and whisk it. You 
need to emulsify and incorporate the oil with the egg yolk 
to form the mayonnaise.
Once you have the mayonnaise ready, mix it with the 
premade adobo aioli sauce and season it with salt and 
pepper. You can add more adobo paste to suit your 
personal preference.

SERVING SUGGESTIONS
Plate the dish by placing the corn salsa at the bottom of 
the plate, add in the seared salmon on top and finish it 
with a scoop of adobo aioli and a slice of lime. 

JOHN BUENAVENTURA
CANOPY BY HILTON

DUBAI

BLACKENED SALMON FILLET
SMOKED CORN SALAD 
AND CHIPOTLE AIOLI
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GIORGIO DIANA 
ATICO FAKHRIDDIN GROUP
JORDAN

SCOTTISH SALMON WITH BELL PEPPER 
PURÉE, MARINATED SPRING ONION 
WITH TONKA BEANS, ROASTED 
ARTICHOKE, CELERY AND CAPSICUM-
SAFFRON FOAM

SALMON
Preheat the oven to 75°C. Cut the salmon filet in two and marinate 
it in a stainless tray with some oil, salt, pepper and some tarragon 
on the top of the salmon. Cover it with foil and cook it for 8 
minutes. Before serving pan fry it for 1 minute on either side and 
spread some Dion mustard on the top.

Artichoke and the celery
In a pot add 2 liters of water to a boil with a little salt. Wash and 
cut the celery in 5 mm pieces and add it to the boiling water for 
2 to 3 minutes. With a knife, clean the artichoke, only the heart is 
required. Cut it in half and cut each half in three wedges. Roast 
them in a very hot pan with some olive oil and little butter for 3 
minutes till they are very crispy but not burnt. Season it with salt, 
pepper, mint julienne.

PRESENTATION
Cook the salmon together with the spring onion. Heat the foam 
and the purée. Heats the celery in a pot, add the artichoke 
wedges. Pan fry the salmon and the spring onion. Season them.
Add a spoon of the bell pepper purée in the middle of the plate. 
Place the spring onion on one side and add the celery and 
artichoke wedges. Place the salmon fillet on top and garnish it 
with the saffron foam and the celery leaves.

160g Scottish salmon filet / 50g Artichoke / 30g Celery / 1 
Spring onion / 1pcs Tonka beans / 0.4g Saffron / 500ml Cream 
4pcs Red bell pepper / Rosemary / Tarragon /  Pepper / Olive oil 
/ Salt / Butter / Dijon mustard with seeds / 3 Pepper mint leaves 
and some celery leaves for decoration

FOAM & PURÉE
Preheat the oven by 180°Cs and bake the bell peppers for 30 
minutes till they are roasted. When they are ready and still hot, 
incorporate them with the cream in a pan and bring it to a boil, 
add some salt, pepper, tarragon & the saffron. Wait until it is 
cold and cover it with cling film. Leave it overnight in the fridge. 
Separate the liquid and the bell peppers, remove the skin of the 
bell pepper and with a hand blender make a very fine purée, 
add some salt and pepper if needed. In a pan, pour the liquid 
and heat it to 80°C. With a hand blender mix it until it turns to a 
consistency of foam. Add 20g of cold butter inside and mix it for 
3 minutes. The foam is ready

MARINATED SPRING ONION 
Preheat the oven to 75°C. Wash, dry and clean the spring onion, 
place it in a porcelain plate. Season it with olive oil, salt, pepper, 
some rosemary and grate the tonka beans on top. Cover it with 
and add it to the salmon. Before serving pan fry it for 1 minute 
on either side.
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SILVIA BARACCHI 
IL FALCONIERE

CORTONA

FILLING
400g Mackerel
50g White bread 
50g Boiled potatoes
1 Egg white
Fresh fennel 
Lemon zest 
1 Pod garlic
1 Small bunch parsley
Extra virgin olive oil
Salt and pepper to taste

PASTA
300g All-purpose 00 flour 
3 eggs
1tbsp Extra virgin olive oil 
Pinch of salt 

PASTA
Mound about 300 grams of flour on a board and make a well in 
the center. Break the eggs into the well and with a fork slowly mix 
the flour into the eggs. Adding extra virgin olive oil and salt, work 
until the dough comes together into a ball. You are aiming for a 
soft but not sticky mix. Cover loosely with a plastic wrap and set 
aside for 30 minutes. When ready to proceed, unwrap the dough 
and cut out 2 or 3 pieces. Roll out the dough on a lightly floured 
board, or put it through a pastry machine, gradually decreasing 
the setting until you reach the thinnest. 

FILLING
Clean the fish and chop finely. Add the mashed potato, egg white 
and bread previously soaked in water. Season with salt and black 
pepper, lemon zest, parsley and fresh fennel.
Fill a pastry bag and form your favorite shape of raviolis for 
filling.
In a blender mix the Marinara sauce with a generous spoonful of 
extra virgin olive oil, and blend into a very smooth and creamy 
sauce. 
Drop the ravioli in salted boiling water and cook for about 7 
minutes. Strain the raviolis and put in a pan with extra virgin olive 
oil and aromatic herbs (thyme, oregano and fennel). Sauté for a 
while adding lemon zest.

PLATING
Put 2 tablespoons of Marinara sauce in the centre of a plate, 
place the raviolis and garnish with aromatic herbs and flowers.

STUFFED CAPPELLACI WITH MACKEREL 
ON A MARINARA SAUCE 

AND LEMON SCENT
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VERONICA 
CANHA-HIBBERT   
THE SILO HOTEL
CAPE TOWN, SOUTH AFRICA

Born to parents who were Portuguese immigrants from 
Madeira, Veronica grew up in the small farm town of 
Wellington in Boland, Western Cape. As a child she would 
go to Madeira with her mother every year to visit family. 
She caught the travel bug and believed that if she had a 
career in hospitality, it would enable her to travel.

Cooking was a hobby that she enjoyed and this changed 
the day she walked into The Victoria and Alfred Hotel as 
a waitress in 1997. She landed a summer job in Cape 
Town and was completely inspired by how a proper 
restaurant kitchen operated. She was intrigued by how a 
brigade of chefs came together and ensured that food 
became a work of art. To say, she fell in love would be an 
understatement and hotel management was no longer an 
option but becoming a chef was now her goal.

After studying business at Stellenbosch University, she took 
another holiday job in 1999 at The Mount Nelson Hotel 
and that’s where she began her culinary career. She was 
fortunate enough to be chosen as a culinary apprentice 
and there was no looking back.

She honed her culinary skills with Garth Stroebel and then 
went on to work in some of the best kitchens in the UK, 
France and in South Africa. Garth was the first person 
she ever called chef. He saw her passion and potential 
and helped start her career. Working for him changed the 
course of her life. He set her on her path and working 
with him opened several doors for her. Even during her 
training, she was sent to Portugal to work in Quinta do 
Lago in the Algarve and this was a wonderful learning 
curve for her.

Her internship at the Mount Nelson Hotel had incredible 
opportunities and many of the chefs she worked with and 
met there are doing amazing work in South Africa. In the 
late 90s early 2000s, Garth was the pioneer of modern 
South African cooking. When she started working with 
him, her culinary background was not in any way refined 
or defined. Garth taught her to think as a professional, 
to look at a dish and to work out how to prepare it in a 
beautiful, consistent manner.

After five years being the executive chef at Ellerman 
House, a trip was organised by Relais & Châteaux to 
France at Jacques Chibois’ La Bastide Saint-Antoine. 
Jacques showed Veronica French flair at its best. When it 
came to sourcing produce, he used to go to the markets 
around Grasse himself and choose the best ingredients. 
He taught her to use the finest and freshest ingredients to 
render a refined product.

Veronica is inspired by Cape Town and South Africa which 
is evident in her menus.
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FEDERICO 
TERESI 
ROME, ITALY

Growing up in a big family in Rome, it was all 
about food. Federico Teresi was lucky—on his 
father’s side, he learned the flavours of Rome 
from his grandmother. On his mother’s side, 
his grandmother taught him about the cuisine 

of Milan and Northern Italy. 

At the time Federico started his first job in the culinary 
world, this was all of the kitchen experience that he had. 
He was just 18 at the time and was studying engineering 
at a university. To make some extra money, he took a job 
at a restaurant where they needed help in the front of the 
house. After six months of being in this environment, he 
had made up his mind and informed his parents of his 
decision to halt his studies and pursue a career as a chef.

With a fire in his belly, Federico started sending his resume 
to various restaurants. Although filled with ambition, his 
experience was rather lean. 

He recalls, “I sent my CV all around Europe, with the final 
one being sent off to Alain Ducasse’s company in Monte 
Carlo. I remember it was 11:30 at night when I arrived 
home and I found mail from them. The letter stated that 
they would test me with a group of 20 people for six 
months and the best of us would be kept on to join one 
of Alain Ducasse’s restaurants. I was excited—I packed a 
bag and took a flight to Monte Carlo.”

He continues, “This was the start to my culinary journey. 
The chef at the Italian Bistro of Alain Ducasse was very 
demanding. He used to work with Marco Pierre White and 
Gordon Ramsay so you can imagine the strong character 
of the person—the shouting—but he was amazing. He 
taught me in great detail, and after two months, I was a 
Commis Chef. A short two months later, I became Chef 
de Partie.”

Federico completed his testing period as Chef de Partie, 
and in September of that year, he returned to Rome 
awaiting a call from Alain Ducasse’s office. It was a month 
later when he learned that he was one of only two people 
that had been selected and was being assigned to work at 
Le Jules Verne at the Eiffel Tower in Paris.

He packed his bags, and armed with little English and 
not a word of French, Federico arrived in Paris to take on 
his new role. It was difficult for Federico at the beginning. 
Not knowing much about French cuisine and working at a 
Michelin star restaurant proved to be a challenge. But after 
only 18 months, Federico had worked in all the stations 
of the kitchen. He received a promotion and headed off 
to another Michelin star French bistro owned by Alain 
Ducasse. Here he would continue his education and get a 
better understand of the basics of French cooking.

Missing his homeland of Italy, Federico wanted a change 
and was referred by his current chef to Heinz Beck. After 
receiving another highly anticipated phone call, Federico 
was off to Rome where he met with Heinz Beck at La 
Pergola. However, Rome was not in the cards, and life 
took an unexpected turn as Heinz placed him at Dubai’s 
Taste of Italy.



188 

SAVERIO 
MACRI
DON ALFONSO 1890
TORONTO, CANADA

Don Alfonso Toronto Executive Chef Saverio 
Macri is a native Italian and raised by first 
generation Italian parents, Saverio Macri’s 
passion for Italian culture and cuisine were 
nurtured from a very young age. Saverio’s 

first years in the kitchen were spent training in various 
trattorias in Tuscany, Italy which has immensely influenced 
and shaped his culinary journey.

With an interest in culinary arts and science, Saverio began 
his professional studies in the United States at Virginia’s 
Averett University, where he graduated with an Honours 
Bachelor of Science Degree, specializing in food and 
nutrition. His culinary voyage led him north soon after, 
and he enrolled in the ulinary Management Program at 
George Brown College in Toronto, Ontario.

His science foundation combined with his enthusiasm 
for Italian gastronomy, proved to be a powerful force in 
the kitchen. Saverio has immersed himself in all facets of 
culinary arts, competing in many prestigious Canadian 
competitions alongside world renowned chefs. Most 
notably, Saverio has displayed his talents in the National 
culinary competitions, Gold Metal Plates, which celebrates 
excellence in Canadian cuisine, wine, arts and athletic 
achievement and the Grand Cru Culinary Wine Festival, 
a spectacular culinary event that raises money for the 
University Health Network in Toronto.

The philosophy at Don Alfonso is using the best quality 
ingredients, and creating a dish that’s balanced, that 
has some traditional elements as well as some modern 
elements.  “In Toronto there are many great restaurants 
which use French techniques, however At Don Alfonso 
it’s very unique and interesting because we have a very 
Italian style kitchen with very high technical executions. We 
are not just a simple Italian restaurant.” Cuisine created 
at Don Alfonso is very organic, natural and based on 
inspirations. At Don Alfonso Toronto, they follow the same 
standards as Saint Agata and use the same philosophies 
as Chef Ernesto, but using different ingredients. All the 
dishes are very modern and technical, but still have 
traditional flavors.  
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TAMARA
CHAVEZ

TONO CEVICHERIA
SINGAPORE

Born in Mexico City and growing up in a family 
of musicians and cooks, Tamara Chavez 
Lopez’s culinary journey started at her family’s 
restaurant. This is where she learned the 
basics, and it was here that her love of service 

was born. 

Determined to enter the food industry, at 16, she left 
school, and her first job was with a fast-food chain. From 
day one, there was an adrenaline rush, and even in this 
limited environment, she knew that this was her world, 
and she had indeed found her calling.

She quickly decided that it was time to engage her 
entrepreneurial spirit, so she ventured off on her own 
with the mission of selling tacos—and selling she did. She 
recalls it as “one of the best experiences” as she travelled 
through Mexico City in a car full of ingredients to make 
and sell tacos.

It was her mum who encouraged her to study culinary 
arts and wanting more, Tamara went on to get a degree 
in gastronomy. She had a genuine love for reading about 
different chefs from around the world and the amazing 
things that they would do with food. She found that many 
of these chefs, at some point, had practiced abroad. So, 
armed with this knowledge, a plan was hatched.

Tamara first learned about Singapore through an uncle 
who was working as a chef in the ‘Lion City.’ She was 
presented with an opportunity at El Mero Mero as a Chef 
de Partie, by Executive Chef Remy Lefebvre. She would 
be preparing contemporary Mexican cuisine using French 
techniques. Significantly sparking her interest, Tamara hit 
the ground running and was off to Singapore. Her career 
started in Asia which was not easy work. Coming to a very 
competitive country, and the only thing that was on her 
mind was that she was not returning to Mexico. Eventually, 
she ended up in Singapore’s Latin Quarter and meeting 
Daniel Chavez, a Peruvian chef who at that time had a 
restaurant called Ola Cocina del Mar. After the initial 
interview and spending some time speaking with him, he 
told her about his new project Tono Cevicheria. Daniel 
suggested that she travel to Peru to gain some experience 
and understanding of Peruvian cuisine. She loved the idea 
and without hesitation moved to Lima, where she worked 
with Rafael Osterling at El Mercado. Tamara had a fast-
track education in Peruvian cuisine before heading back 
to Singapore, where she became Daniel’s sous chef and 
ultimately, the head chef at Tono Cevicheria.
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GIANLUCA 
RENZI
LOCALE 
FLORENCE, ITALY

Gianluca Renzi approached the culinary field 
an early age, his father was passionate 
about cuisine and they usually went together 
to Campo de Fiori to buy fresh ingredients. 
Gianluca liked to get lost inside the market 

and stop to look at fresh fruits and vegetables, dreaming 
of combinations, of tastes and incredible recipes. So he 
decided to focus on food and its culture.

After attending hospitality school in Rome, Gianluca 
Renzi started gaining experience as a stagiaire in Roman 
restaurants, until he had the chance to enter La Pergola 
where he started working as commis de cuisine. Being 
from Rome, he was fascinated by Heinz Beck who 
came to the city and started learning everything about 
its gastronomy. From him Gianluca learned discipline, 
strength and humility. The young chef is heavily influenced 
by Heinz’s point of view through his vision of healthy and 
well-balanced Mediterranean cuisine. Having worked for 
years under his supervision, he was chosen by his mentor 
to be the resident chef of Attimi by Heinz Beck in Milan.

Ginaluca’s culinary process starts from ingredients 
available according to seasons. From there, he employs 
innovative techniques to enhance different components of 
each dish, combining them to create unexpected flavours, 
while always respecting the Italian traditional recipes. 
Today, Ginaluca heads the kitchen Locale in Florence 
where cuisine and mixology merge together.



191      

RAYMOND 
WONG

SEAFIRE STEAKHOUSE
DUBAI, U.A.E.

Growing up in the United Kingdom and having 
an Asian background, Raymond Wong’s 
passion for cooking developed through 
growing up within the industry. His father had 
a few Chinese restaurants around Edinburgh, 

and his first real job was a kitchen porter at the age of 15. 
As a child, he wanted to become a fireman but as he got 
older he was interested in becoming a graphic designer. 
He wanted to express his creativity which he now does it in 
the kitchen. He dabbled with graphic design at college in 
Aberdeen and ended up going back home to Edinburgh 
to figure out what he was going to do with his life. His 
mother then suggested to take up a culinary course at 
Telford College.

The art of cooking came naturally to him, having been 
exposed to Malaysian, Hong Kong, British and French 
cuisines, which gave him the amazing capabilities to 
create a culinary fusion.

As chef de cuisine of Seafire Steakhouse in Dubai, 
Raymond has spent most of his career in hotel properties 
- a demi chef de partie at Santini in Edinburgh, sous 
chef at MJ’s Steak House at Madinat Jumeirah’s Al Qasr 
Hotel in Dubai, from there he went on to the all-day 
dining restaurant The Arboretum at Al Qasr and the chef 
the cuisine at the Sheraton Grand Dubai. Raymond has 
worked in all areas of the hotel kitchen from fine dining 
to mass banqueting to a brasserie to all-day dining even 
room service and a steakhouse, and his cooking style and 
flavours embody all of this experience.

With a culinary philosophy to cooking with passion, 
he believes “being creative is the key to being a good 
chef; you need to love what you do in the kitchen.” His 
inspirations come from several sources; it could be from 
travelling, eating out, and learning something new from 
team members or suppliers introducing new products. 
Once he gets an idea, that’s when he starts to play and 
create new dishes.
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ROBERTO
SEGURA
DUBAI, U.A.E.

Roberto Segura is bringing his passion for 
Peruvian flavors to Dubai. This love of Peruvian 
food started at a young age as he would 
watch his father combine flavors, textures and 
tastes. This experience ignited a drive that got 

him started on his future path by cooking every weekend. 
Soon after graduating from high school, Roberto landed 
his first job as a chef in one of Lima’s top Peruvian eateries 
with one of Peru’s acclaimed chefs. He then moved on to 
expand his resume by working with Moma Adrianzen who 
owned multiple restaurant concepts. After sharpening his 
skills, he traveled to New York where he would master the 
art of Mexican fusion at Richard Sandoval’s restaurants 
Pampano, Maya and ultimately joining his opening team 
of Toro Toro in Dubai. The experience working with these 
chefs built a significant foundation from which to build 
his future.

“My cuisine is adventurous and free. There are many 
details, but it is always based on one main ingredient 
which is reflected on the plate. Everything starts in my 
mind as an idea. I then research this idea and explore 
my options. From there it’s all about the product and I 
start with the first trials to see the results. Many times the 
idea does not show on the plate and I have to go back to 
the beginning. It commonly takes me several attempts to 
bring me to a great dish with which I am satisfied. The key 
elements of my dishes are based on the mix of flavors, the 
texture and the surprise element.” 

Roberto’s culinary philosophy starts with respect for the 
products used in preparing his dishes. This is followed by 
the love put into the process of preparing and finally the 
passion when it comes to serving his customers. Respect—
Love—Passion. This is his mantra. “Behind every dish, 
the real inspiration is always the passion that drives your 
menu to be creative—the ability to surprise people with 
your food and an overall desire to make people happy 
when they are eating.” 

Since 2012, Roberto has represented Peru at Taste of Peru 
and Dubai’s Gulf Food. In 2013 he joined The Act as the 
head chef and then in 2015, he joined Three Hospitality 
as a co-founder and group executive chef. He continued 
by launching his first all-day café concept Craft Café in 
Dubai’s Design District to a take on Peruvian-Japanese 
fusion and he conquered Latin American cuisine with 
Waka.
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MOHAMAD 
CHABCHOUL

GRAND MILLENNIUM BUSINESS BAY
DUBAI. U.A.E.

With over 15 years of culinary experience 
both locally and further abroad, Grand 
Millennium Business Bay Executive 
Chef Mohamad Chabchoul has a 
wealth of expertise in the F&B and 

catering industry. Originally from Lebanon, Mohamad 
began his career as commis 1 at Le Brasserie restaurant 
at Le Meridian Hotel in Damascus. He then relocated 
to Dubai where he took a more senior role of chef de 
partie at InterContinental Dubai Festival City as part of 
the hotel opening team. Two years later, Mohamad joined 
the Belgian Beer Café Kitchen and Bistro Madeleine at 
InterContinental and then went on to Fairmont Bab Al 
Bahar in Abu Dhabi as the s room service chef. In 2010, 
he returned to Dubai to become the garde manger de 
cuisine at The Ritz Carlton DIFC where he stayed for 
almost three years. And from there, he worked at a range 
of restaurants within the IHG Group in Dubai Festival City 
and left as the cluster chef de cuisine before embarking on 
his next role as executive chef at Fauchon Paris. Taking up 
new challenges, he went to head the Bin Hendi Enterprises 
hospitality division as executive chef.  

Mohamad has continued to set the culinary pace 
throughout his career in terms of both quality and growth. 
His passion for kitchen operations and innovative concepts 
knows no bounds and in his role as executive chef at 
Grand Millennium Business Bay, he brings his wealth of 
culinary knowledge to seven different restaurants. He is 
highly experienced, creative and dedicated to the food 
and beverage industry; his drive is certain to keep each 
and every outlet within the hotel ahead of its competitors.
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JUNIOR 
NADJE 
RUE ROYALE BY MATHIEU VIANNAY 
DUBAI, U.A.E.

Growing up in Paris, Junior Nadje’s passion 
for cooking came from his aunt who lived in 
Italy and travelled to Paris over the weekends. 
While in Paris, she would create some brilliant 
dishes for the family and it simply fascinated 

him. “She used to give me lots of tips, advice and all of 
her secret recipes. This inspired and motivated me to 
continue cooking and spend hours in the kitchen. I knew I 
wanted to cook, it was my passion and I definitely wanted 
to be a chef.” 

After working in restaurants in Paris, he moved to the South 
of France where he worked at Chateau de la Chevre D’or 
and then moved on to Monte Carlo and London. His next 
stop was Dubai where he worked with Yannick Alléno for 
3 years before moving to Rue Royale Dubai, a restaurant 
by Mathieu Viannay. All of these experiences helped form 
him as a young chef. He was influenced by their cooking, 
their iconic dishes and their product choices.

Junior’s philosophy is that nothing is impossible and 
that there is no limit to creating a dish. It starts with the 
inspiration of an idea and then he imagines how the dish 
is going to be. The taste, the use of natural products—
this process comes naturally to him. When creating a new 
dish, he never gives up. He will stay at it until he gets 
it just right. It’s all about taste and flavour derived from 
simple ingredients. It is the raw taste and the intensity of 
the ingredients where he seeks the perfect balance until 
it creates an emotion. He finds most of his inspiration 
through his travels—the people around him and the 
different cultures. Simplicity is the key and sometimes 
difficult to achieve. Recently Junior created a journey 
with vanilla—a unique 4-course menu featuring vanilla 
from Madagascar and Tahiti that was paired with three 
mocktails. Passion, creativity and Haute gastronomy is 
something that has always been a driving force.
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NIYATI 
RAO 

MUMBAI, INDIA

Born and raised in the dream city of Mumbai, 
India, Niyati Rao was privileged to have the 
opportunity to travel and be exposed to many 
different cultures of the world. She was a very 
curious child who had a natural inclination 

toward art, literature, and history. Throughout her youth, 
she simply loved painting and cooking elaborate family 
meals with her mother, who is a “brilliant cook.” It is safe 
to say that this is where she found her calling. However, 
it was simply her hard work that drove her to secure 
acceptance at IHM Mumbai, a top hotel management 
institute in India. In her last year of study, she was chosen 
by the Taj Group of hotels for a prestigious two-year 
culinary management training program.

At the Taj Mahal Palace in Mumbai, she had the fortune 
to work at the prestigious French fine dining restaurant, 
The Zodiac Grill, but ultimately moved on to fulfil her goal 
of becoming one of the chefs at Wasabi by Morimoto. 
After experiencing her next opportunity, to work alongside 
Hemant Oberoi as a sous chef.

Coming from a family of gastronomes where everything 
revolved around food. Niyati remembers an incident 
when she was a little girl. A cold December morning at the 
Tsukiji market in Tokyo, and she was walking around the 
bustling market with my father. They stopped into a quaint 
sushi restaurant that was flooded with people. Her father 
insisted on making her try the fatty tuna nigiri along with 
everything else that was best in season. Seeing the skilful 
work of the chef, serving customers with the utmost love, 
respect, and pride with which he was handling the food. 
She fixated to the idea of learning and practicing how to 
cook for others to express herself.

After this, she was engulfed in the world of food, 
ingredients, and cooking. She saw the same things in a 
very different light. She would borrow cookbooks from 
the library; steal some from my mother’s collection and 
reading culinary encyclopaedias written by the masters of 
the gourmet world and research ingredients and cooking 
techniques. Niyati realized how strong the language of 
food is. From the humble warmth of a meal made by her 
mother to an incredible gourmet experience presented by 
an expert chef—all touching lives in some way. Something 
in her changed for the better. She entered the kitchen and 
never looked back.

Niyati’s cuisine is inspired by her life, memories, and 
people with whom she has interacted. It is designed to 
trigger memories of a time, place, or person. Hers is a 
cuisine genuinely delivered with a personal touch.
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WILD FENNEL FILLING
200g Chicken breast / 200ml Liquid cream / 2 Egg whites /  Wild 
fennel powder / Salt 

Cut the chicken breast into small pieces and mix it with the cream, 
egg whites, salt and pepper. Pour the mixture into the pacojet 
glass, freeze and paco jet it. Add the wild fennel powder last. 

LAMB WITH A CEREAL CRUST
320g Saddle of lamb - clean / Wild fennel filling / 200g Corn 
flakes / 200g Oatmeal / Salt / Pepper

Put the lamb in a vacuum bag with salt, pepper and cook for 25 
minutes in a steam oven at 63°C. Dry and cut the lamb saddle 
into medallions and sprinkle each piece with the wild fennel 
stuffing. Bread the meat in cereals fry it in extra virgin olive oil. 
Dry on paper towels and keep warm until use.

LAMB REDUCTION
1.5kg Lamb bones / 50ml Tomato paste / 1 Carrot / 2 Celery 
stalks / 1 Onion / Fresh thyme / 2 Garlic cloves / 125ml Fortified 
red grape / 125ml White grape / Ice / Salt / Extra virgin olive oil 

Toast the bones in the oven at 180°C until they are gold in colour. 
In a pan, fry the chopped vegetables with extra virgin olive oil. 
Add the garlic, thyme and tomato paste. Deglaze it with the 
red grape, taking care to let the liquid evaporate. Transfer the 
vegetables in a large pot, add the bones, water, ice and cook 
for 4 hours.

CLARIFIED LAMB REDUCTION
Legs of lamb / 1 Carrot / 2 Celery stalks / 1 Onion / 2 Egg whites  
Lamb reduction / Kuzu / Fennel 

Strip the flesh off the legs of lamb, mix the meat with the 
vegetables, the egg whites and salt. Pour the mixture into a pan 
with the reduced lamb and bring to a boil and maintain a gentle 
boil for 30 minutes. Once clarified, filter out the reduced lamb 
and bond it with the kuzu.

FENNEL PURÉE
2 Fresh fennels / Star Anise / Salt / Extra virgin olive oil

Clean the fennel and take care to remove the tough outer parts 
and filaments. Cook the fennel in a steam oven at 63°C for 1 
½ hour with oil, salt and the star anise. Remove the spices and 
blend to get a purée. Add salt, if necessary.

FENNEL BRUNOISE
1 Fennel / 25ml Pernod / 125ml Italian white grape / Star Anise 
Vegetable broth / Clarified lamb reduction / Chervil / Tarragon

Clean the fennel, remove the tough parts, and cut the rest into 
brunoise. Stir fry the brunoise in a pan with the Pernod, Italian 
white grape, vegetable broth and the star anise. Let the liquid 
evaporate and season it with salt. Tie the fennel with the clarified 
lamb reduction. Add chopped chervil and tarragon.

GARNISH
Shiso / Edible flowers 

GOAT CHEESE PEARLS 
500g Milk / 250g Goat cheese / 3 Gelatine sheets / 2g 
Cornstarch

Soften the gelatine in milk, add the goat cheese and bring to a 
boil at 80°C. Blend and dissolved it in a little corn starch and cold 
water. Pass it through a sieve and let it cool. Pour the mixture into 
a pastry bag and squeeze in liquid nitrogen to get the pearls. 
Lyophilize (freeze dry) the pearls for 1 day.

SERVING SUGGESTIONS
Spread the fennel purée on the bottom of the plate. Put the 
medallions of crusted lamb and finish it with the fennel brunoise 
in lamb reduction. Garnish with shiso, edible flowers and at the 
time of serving add the goat cheese pearls.

HEINZ BECK
LA PERGOLA
ROME

LOIN OF LAMB WITH A CEREAL CRUST 
FENNEL AND GOAT CHEESE PEARLS
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300g Sweetbreads of veal
300g Water
300g Milk
200g Sweet white onions
300g Savoy cabbage
2 Cloves of garlic
15 Fresh spinach leaves (large)
Sage leaves to taste
50g Butter
Classic veal reduction
6 Shelled walnuts
Toasted rapeseed oil to taste

Blanch the veal sweetbreads in a solution of water and milk (50/50) for a 
few minutes, then cool them in water and ice to stop cooking and make them 
more tender.
Remove the sweetbreads from their surface skin and cut the sweetbreads into 
pieces of about 2 cm and brown them in a pan, with a knob of butter. Once 
golden, add some sweet onion and savoy cabbage, both finely chopped with 
a knife.
Cover with a lid and cook gently at low heat.
After about 1 hour and 30 minutes of slow cooking, we will obtain a sort of 
ragu of onion, cabbage and sweetbreads. Carefully stuff the spinach leave 
with the onion-sweetbread and make them into packages, which you then 
close by tying them with kitchen twine. Brown the stuffed spinach leaves with a 
clove of garlic and some fresh sage leaves to taste.
Make a classic veal reduction, also using the leftover cooking sauce of the 
stuffing, obtaining a rich and enveloping sauce. Add a drizzle of toasted 
rapeseed oil to give a slightly smoked note to the dish.
We will finish the dish by placing the hot stuffed spinach in the center of the 
dish, a strip of sauce and finish off with a generous sprinkle of grated of 
walnuts.

SWEETBREAD

SIMONE CANTAFIO 
MAISON BRAS JAPON 
HOKKAIDO, JAPAN
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An all time classic of mine, the Sayadieh of black cod, a favourite 
at Q’bara, and still asked to make it.

1.6kg Black cod fillet, skinned and boned
800g Medium grain or basmati rice
2ltr Fish stock
750g White onion (large), thinly sliced
8g Garlic purée
4 Garlic cloves
10g Fresh ginger
10g Green cardamom pod (whole), cracked
10g Cumin seeds
10g Cloves
2 Cinnamon sticks
10g Black peppercorns
10ml Vegetable oil
 
SPICY FISH SEASONING
12g Garlic purée
5g Ground cumin
8g Coriander powder
5g Paprika
2g Maldon sea salt, to taste 
2 g Black pepper - freshly ground, to taste
 
GARNISH
Sautéed pine nuts
Picked coriander
Berbere butter
Garlic chips
Fresh lemon zest
Fresh yogurt

Wash the rice in cold water, until the water stays clear.
Slice the onions and garlic thinly, heat the oil in a large pan, 
and sauté until caramelized (not burnt) reserve one third for 
garnishing, then add the sliced garlic to the pan, sauté for one 
minute, add the fish stock and all the spices wrapped in a muslin 
cloth and simmer for 15 minutes.
Strain and remove the caramelized onions, blend the onions to a 
puree and add back to the stock.
Add the rice to the Kama Meshi pots and cover with the stock, 
bring to the boil for four minutes, then reduce to a simmer for a 
further four minutes, cover and allow to stand for another four 
minutes or until the liquid has evaporated and the rice is cooked.
Take the fish fillets and brush with the garlic paste, season with 
the spices and grill over charcoal.
When just cooked place on top of the rice, and garnish with the 
pine nuts, sautéed onions, a little butter, zested lemon, fried garlic 
and picked baby coriander leaves.
Serve fresh yogurt on the side.

COLIN CLAGUE
RÜYA

DUBAI

SAYADIEH OF BLACK COD WITH 
GARLIC AND SPICES
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MIKAEL SVENSSON
KONTRAST
OSLO

INGREDIENTS

COFFEE CURED TENDERLOIN
200g tenderloin, from free range organic / 12g Coffee / 8g 
Salt / 8g Sugar / 2g Cocoa nibs / 2g Black pepper

Grind the dry ingredients to a fine powder, rub the tenderloin 
with it, vacuum pack it and refrigerate it for three weeks flipping 
the bag every second day. After three weeks, rinse and pat dry.  
Can be eaten directly or air dry in fridge on racks for up to three 
weeks.  Slice thinly before serving.

FERMENTED CHERRIES
40 Cherries / 3% Salt

Cut the cherries in half and take away the stone. Weigh the 
cherries and add 3% salt of the total weight. Mix in a vacuum bag 
and seal. Leave at room temp for three to five days until you see 
the bag blow up and the fermentation is going. Cut the cherries 
in half again.

BLOOD CRACKER
160g Blood / 40g Oil / 20g White flour / Salt to taste / Extra oil 
for frying

Wisk everything together, fry the batter in oil to form round 
crackers. Dry off on paper towels before serving. 

BLOOD CREAM
150ml Coffee flavoured porter / 100ml Blood / 10g Coffee 
beans (crushed) / 40ml Cream / 30g Egg yolks / 20g Butter

Reduce the hops to 15ml and add the cream. Bring to a boil, 
infuse with coffee for 30 minutes and strain. Combine all the 
ingredients except butter. Heat everything up while whisking until 
it thickens, then whisk in the butter and pass through a fine sieve. 
Keep warm until serving.

GARNISH
Blue corn flowers and oxalis leafs.

CURED TENDERLOIN AND FERMENTED 
CHERRIES

202 
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CURED WAGYU
500g Wagyu fillet
2tbsp Ground black pepper 
5tbsp Ground coffee
1pcs Kombu (enough to wrap the fillet)

CURED MARINATION
1ltr Soy sauce
300g Sake
20g Sugar
30g Rice vinegar
3g Yuzu powder

TRUFFLE PONZU
400ml Ponzu
75ml Lavazza coffee
30g Truffle oil 
6g Garlic
60g Yuzu peeled
50ml Light soy
5g Chopped fresh truffle
200ml Truffle juice

Mix the black pepper and Lavazza coffee on a tray, roll the fillet 
and wrap with the kombu, securing with butcher’s string. 
Mix all the marinade ingredients in a bowl. Add the wrapped fillet 
and leave to infuse for two days.
After two days, remove the kombu and heat a non-stick pan with 
1tsp of grape seed oil. 
Lightly sear the cured fillet and set aside to rest. 
Slice thinly and plate with a drizzle of truffle ponzu and shaved 
Alba truffle.

REIF OTHMAN
KUSHIYAKI 

DUBAI

CURED WAGYU 
AND TRUFFLE PONZU
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HEINZ BECK
LA PERGOLA
ROME
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AMARANTH
60 gr Amaranth
Extra virgin olive oil

Fry the amaranth in extra virgin olive oil at 180°C. Dry the 
amaranth on absorbent paper.

MAYONNAISE WITH MUSTARD AND TABASCO
1 Yolk
210ml Extra virgin olive oil
1 tsp Mirin
1 tsp Mustard
½ tsp Tabasco

Put the yolks in a bowl with a pinch of salt, mirin, mustard, 
Tabasco and mix the ingredients with an immersion blender. 
Incorporate the oil gradually and emulsify.

GROUND POTATOES
4 Potatoes
Extra virgin olive oil

Clean the potatoes and boil them in salted water until tender. 
Peel them, mash and spread the potatoes on a non-stick baking 
paper. Dry it in the oven at 80°C for 15 minutes. Fry the ground 
potatoes in extra virgin olive oil, dry them on absorbent paper.

VEAL
150g Fillet
Extra virgin olive oil
Salt
Pepper
Edible gold flakes

Cut the meat into pieces and place it in a paco jet glass and paco 
jet it. Sift and season with olive oil, salt and pepper. Lay half of 
the meat between two sheets of paper to obtain a thin sheet and 
shape it with a rectangular mould 5x7cm. With the other half 
make small meatballs, a part of which will be breaded with the 
potatoes and the other in edible gold flakes.

GROUND VEAL HAM
80g Ham

Cube the veal ham and fry it in a pan without oil until crispy. Dry 
it on paper towels and keep it warm.

GARNISH
Pressed caviar
Shiso
Tarragon
Basil

SERVING SUGGESTIONS
In the centre of the platter, draw a strip of mayonnaise with 
mustard and tabasco sauce. Put the crispy amaranth over it and 
lay the beef veal with the meatballs. Pour a bit of extra virgin olive 
oil and garnish with ground ham and slices of pressed caviar. 
Decorate with herbs.

VEAL ON AMARANTH GRAIN 
WITH PRESSED CAVIAR AND HERBS



VEAL FILLET
600g Veal fillet 
Sage and thyme
Medium extra virgin olive oil - Marche, Garda
Salt, sugar and freshly ground pepper

Clean the veal fillet and make it a perfect cylinder. Put the fillet in clingfilm with salt, sugar, 
freshly ground pepper, sage, thyme and extra virgin olive oil to taste. Tighten the ends well, then 
put the fillet under vacuum and place in the blast chiller for at least 2 hours. Remove from the 
blast chiller and put in the freezer overnight. Remove from the freezer the night before. Bake at 
61°C for 8 hours. To regenerate the fillet put in hot water at 60°C. Cut the fillet with a thickness 
of about 1 cm and make 2-3 slices per serving.

FOIE GRAS
160g Foie gras
Calvados
Vegetable broth
Corn flour
Salt and sugar

Slice roughly 120g of the foie gras which was previously kept in the freezer and 40g a little 
finer to make a cream. Cook the 120g in a pan, dabbing it with a piece of absorbent paper 
with a little extra virgin olive oil on it. Once cooked, flambé with Calvados. Now put the 40g in 
another pan with the same system, always flambé with a little Calvados, add a little vegetable 
broth and bring to the desired density with a little cornstarch. Adjust the salt and sugar in the 
two preparations.

GLAZED APPLE
1 Granny Smith apple
1 Lemon
Sugar and salt
Water

Wash and peel the apple and keep it in water with squeezed lemon. Make a sugar syrup with 
200 ml of water and 150 g of sugar, a pinch of salt. Cut the apple to match the size of the fillet, 
cut the slices with a thickness of ½ cm and make 1-2 slices of apple for each serving. Blanch 
the apple for 1-2 minutes in the syrup. Leave to cool. t the time of service, heat for 20 seconds 
in the microwave.

CALVADOS REDUCTION 
Calvados
Sugar, salt and water

Put 150 ml of Calvados in a pan, 100ml of water, 200g of sugar and a pinch of salt. Reduce 
to desired density.

BLACK TRUFFLE
Wash the truffle under running water, dry it well and peel it

PREPARATION 
Prepare the millefoglie by placing a slice of veal fillet underneath, then a slice of glazed apple, 
then the foie gras and close with another slice of veal fillet. Put a little foie gras cream, 2-3 turns 
with a reduction of Calvados and finally decorate with a very thin slice of the black truffle.

MILLEFEUILLE OF VEAL FILLET COOKED AT LOW 
TEMPERATURE, FOIE GRAS AND GLAZED APPLE 
WITH REDUCTION OF CALVADOS AND BLACK 
TRUFFLE.

TANO SIMONATO
TANO PASSAMI L’OLIO
MILAN, ITALY
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BASE SAUCE
1ltr Mirin
1ltr Soy sauce
1ltr Water
3 White onion
2 Carrot
200g Ginger
1 Kombu
2 Garlic cloves
 
Bring all to a boil and set aside.
 
Black pepper sauce
200g Base sauce
1tbsp Black pepper crushed
 
Mix well and transfer to squeeze 
bottle.
Cut the beef striploin into strips 
- 50g per skewers. Season it with 
salt, and grill it on a charcoal grill.
 
SERVING SUGGESTIONS
Garnish with spring onion & Drizzle 
the black pepper sauce.

REIF OTHMAN
KUSHIYAKI
DUBAI, U.A.E.

BEEF KUSHI 
WITH BLACK PEPPER TERIYAKI



209      

1 lb Ground lean beef                                                                          
½ WWlb Ground veal                                                                                  
2 Large eggs                                                                                             
1 cup Freshly grated Pecorino Romano cheese                                     
1 ½ tbsp Chopped Italian parsley                                                               
½ small Garlic clove (peeled and minced)                                 
2 cups Bread Crumbs                                                                              
2 cups Lukewarm water                                                                          
¾ cup High-quality olive oil
3 cups Sunday Sauce 
Salt and pepper to taste

Combine the beef and veal in a large bowl. Add the eggs, cheese, 
parsley, garlic, and salt and pepper to taste. Mix the ingredients 
using your hands or the mixer with a paddle attachment on low 
speed. Add the breadcrumbs into the meat mixture and slowly 
add water (1 cup at a time) until the mixture is quite moist. 
Shape meat mixture 
Heat oil in a large sauté pan. Once the oil is very hot but not 
smoking, fry meatballs in batches. When the bottom half of the 
meatballs are very brown and slightly crisp, turn and cook the top 
half. Remove from the heat and drain on paper towels. 
Place cooked meatballs into simmering Sunday Sauce for 30 
minutes. Serve hot in the sauce. 
Note: In place of bread crumbs, you can use stale Italian bread 
(white part only) that has been lightly soaked in lukewarm water.

Sugo della domenica (Sunday Sauce) is the dish that has 
characterized the childhood of many Italians. In most Italian 
homes, the smell of the Sunday Sauce would permeate the air 
even before the aroma of morning coffee. In fact, on Sunday 
mornings, Italian women commonly would immediately begin 
the preparation of the sauce—getting them ahead of the long 
cooking time needed to perfect the taste. 

Today many families have lost this custom, but sometimes I still 
repeat this ritual on Sundays, which takes me back in time to my 
childhood.

CARLA PELLEGRINO
BIANCO RESTAURANT GROUP LLC  

U.S.A.

CLASSIC MEATBALLS
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INGREDIENTS

LAMB CHOP MARINADE
8 Bone lamb rack – French trimmed, cut into single bone / 50 ml 
South Indian filter coffee concoction, warm (Substitution: 1½ tbsp 
Good instant coffee dissolved in warm water) / 2tsp Muscovado 
sugar / 1tsp Soya sauce / 1tsp Red chilli powder / 1tbsp Olive oil 
/ 1tsp Chilli-garlic paste / 1tbsp Coriander stalks, finely chopped 
/ 1tsp Ginger, finely chopped / 1tsp Garlic, finely chopped / Salt 
to taste

In a bowl mix together all the other ingredients of the marinade 
except the lamb chops. Rub the lamb chop with this marinade 
and allow it to infuse for at least six hours or preferably overnight. 
Remove the extra marinate and cook the lamb chops on a flat 
grill until medium. 
Transfer to a roasting tray, baste with the marinade 
and roast for a further three minutes in a preheated oven 
at 200˚C to forma glaze on the lamb chop.

CASHEW UPMA
3tbsp Vegetable oil / 1½tsp Mustard seeds / 1tsp Finely chopped 
fresh ginger  / 1tsp Finely chopped fresh green chillies / 8 Curry 
leaves, coarsely chopped / 80g Coarse semolina / 150ml Thick 
coconut milk / 1tbsp Lemon juice  1tsp sugar /  1tbsp Roasted 
broken cashew nuts / Salt to taste

Heat oil in a pan, add mustard seeds, and as they splutter, add 
ginger and chillies. Add curry leaves, semolina and sauté.  Cook 
the semolina until it releases a nutty aroma, and then pour in 
coconut milk and about 150ml of water. Keep stirring and bring 
to boil. Reduce the heat; add lemon juice, sugar and salt and 
cook until the semolina is smooth and velvety akin to mash, 
stirring continuously. Lastly add the chopped cashew nuts, butter 
and remove from heat.
CHILLI SHIITAKE MUSHROOMS

2ml Vegetable oil / 6 Curry leaves (chopped) / 1tsp Chopped 
garlic / 2tbsp Sliced shallots / 1tsp Red chilli paste (dried red 
chillies soaked in warm water and blended to form a paste) / 
100g Shiitake mushrooms (sliced) / Salt to taste

Heat the oil in a saucepan; add the curry leaves and sauté for a 
minute. Add the chopped garlic, sliced shallots, red chilli paste 
and sliced mushrooms and sauté over low heat for about three 
minutes or until the mushrooms are tender. Season with salt.

CORIANDER CORAL
80g Water / 20g oil / 10g Plain flour / 5g Coriander paste (fresh 
coriander leaves blended into a thick paste with little water)

Mix all the ingredients in a bowl. Heat 4-inch diameter non-stick 
pan and spoon two tablespoons of the coriander coral mixture, 
in a circular shape into the pan. As the batter cooks, the water 
evaporates forming a green net like disc. Remove this coriander 
coral and place on absorbent kitchen paper to soak the extra oil. 
Spoon rest of the mixture likewise forming the required additional 
coral discs. Store in an airtight container.

VINEET BHATIA
RASOI BY VINEET
GENEVA

KAPI (COFFEE) LAMB CHOP
CASHEW UPMA, SHITAKE MUSHROOM 
AND CORIANDER CORAL
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PORK INFUSION
3kg Smoked ham
3ltr Cream
 
Chopp the ham into small pieces. Bring to boil, simmer for 30 
minutes, cool down on room temp, strain and reserve.
 
BRÛLÉE 
600ml Pork infusion
40g Sugar
160g Yolk
5g Salt
 
Heat pork infusion to 70°C, wisk yolks with sugar until dissolved. 
Slowly pour pork infusion into the egg mixture to temper it, add 
salt. Strain. Bake in oven on convection 100% humidity 80C for 
45min. Cool down in ice bath.
 
PLUM JAM
500g Dried plums without pit
25g Sugar
300ml Red wine
5g Salt
 
Caramelise the sugar, add plums, deglaze with red wine, add 
salt. Simmer for 30-40 minutes. Cool it down and cut it into 
dices (should look like paste with dices). Before pouring the pork 
brulee, insert plum jam into the corner of each jar.
 
PLATING OF CRÈME BRÛLÉE
Use demerara brown sugar to caramelise top of brûlée, grate 
fresh horseradish on top and finish with woodsorrel.

(R)EVOLUTION OF KOBARIŠKI ŠTRUKELJ 
SMOKED PORK CRÈME BRÛLÉE

ANA ROŠ 
HIŠA FRANKO

KOBARID, SLOVENIA
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COCTAIL
10ltr Fresh apple juice
3 Sticks of cinamon
3pcs Star anis
150ml Whiskey single malt
 
Reduce 10ltr of apple juice to 3l, cooking 
with 3 sticks of cinnamon and 3 star anis. 
Cool it down. To make a coctail, combine 
500ml reduced apple juice and 150ml of 
whiskey. Finish with a smoked ice cube.
STRUKLJI
DOUGH
270g Flour
150g Starch
200ml Water

Mix the dry ingrediance in a standing 
mixer by adding the water. Mix it for 10 
minutes and let the dough rest in a frige 
minimum for 2 hours.
 
FILLING
180g Semi-dried apples (dices)
220g Soted parsnip dices 
16g Caramelized pork craklings
60g Wwalnut crumble
 
Caramelise 50g of sugar and 150g 
of ground walnut, deglaze with 300ml 
of cream and add filling. Cook it for 5 
minutes until the mixture has combined. 
Make a small thin rounds from the dough 
and oplace the filling in the center
 
Final plating of the whole dessert
100g Ppork fat
 
Steam štruklji and dress them with pork 
fat (instead of butter from original recipe). 
Serve together with apple  coctail and 
pork crème brûlée with grated horse 
radish on the top.
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GYOZA FILLING
100g Minced beef / 10g Lotus root / 14g Chopped spring onions  / Salt 
and pepper to taste 

Mix well and set aside.

4 Thin slices of beef striploin

BASE SAUCE
1ltr Mirin / 1ltr Soy sauce / 1ltr Water / 3 White onions / 2 Carrots / 
200g Ginger / 1 Kombu / 2 Garlic cloves

Fill the gyoza skin individually with 20gm each of the mix and shape it 
as per your liking.
Steam the gyoza for two minutes and sear it on a plancha (flat heated 
surface) till it gets brown.

SERVING SUGGESTIONS
Drizzle some of the base sauce and the lightly seared beef on top of the 
cooked gyoza. Finish it off with chopped spring onion.

REIF OTHMAN
KUSHIYAKI
DUBAI, U.A.E.

BEEF GYOZA
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GRANT MACPHERSON
SCOTCH MYST

LAS VEGAS

8 1.5cm Grass fed short ribs

MARINADE
200g Brown sugar / 250ml Soya sauce / 125ml Water / 75ml 
Miren / 1pcs Small onion / 1pcs Pear / 40g Crushed coffee 
beans / Salt and pepper to taste    

KIMCHI
300g Kale (trimmed) / 100ml Fish sauce / 100g Ginger / 20g 
Garlic / 10g Sugar / 4 Scallions / 5g Pepper flakes

TOMATO SALAD
100g Tomatoes (cut in half) / 20g Mustard / 50ml Red grape 
vinegar / 150ml Olive oil

GARNISH
4 Snap peas            

Coat the ribs with brown sugar and let them sit for one hour. 
Blend the marinade ingredients, add them to the ribs and let 
sit overnight in a sealed plastic bag. Boil all ingredients for the 
kimchi and leave overnight. Grill the ribs on a BBQ on high 
heat for two minutes on each side and allow to rest. Make the 
dressing for salad and toss in the tomatoes. 

PLATING
Place the kimchi on plate with the ribs and the salad. Garnish 
with the snap peas.

COFFEE BEAN CRUSTED 
KOREAN BBQ RIBS

WITH SUN GOLD TOMATO SALAD AND 
ORGANIC PURPLE KALE KIMCHI
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VEAL
1 Veal head
2 Onions, roasted
2 Cloves
1 Bay leaf
Salt
White vinegar (80g /litre or water)

Place the veal head into a sauce pan and roast for 45 minutes 
at 190°C. Make a broth by adding roasted onions, cloves and a 
bay leaf. Add the water and white vinegar to cover and simmer for 
4 ½ hours, adding the tongue 45 minutes before the end. Once 
everything is cooked, remove the meat, discarding any excess fat 
and nerves. Roll it up until you have a cylinder of roughly 6cm and 
cut the meat into 3cm pieces. Warm the meat up in the broth before 
serving.

LINGUINE
280g Durum wheat linguine 
40g Ginger, juiced
1 Clove of unpeeled garlic
5g Extra virgin olive oil
600g Vegetable stock
20g Butter
15g Parmesan
Salt to taste
Ginger as needed

Brown a clove of unpeeled garlic with a little extra virgin olive oil. 
Remove the garlic and add the vegetable stock and ginger until it 
starts to boil. Add the linguine until cooked and season with salt. 
Take the pan off the head and add the Parmesan, butter and some 
grated ginger, stirring together until it reaches a creamy consistency.

TO COMPLETE THE DISH
Cocoa nibs
Ginger sprouts
Veal jus

Place a piece of veal in the centre of the dish and cover with a nest of 
linguine. Finish with cocoa nibs, veal jus and ginger sprouts.

LINGUINE 
WITH GINGER, VEAL AND COCOA NIBS 

VALENTINO CASSANELLI
LUX LUCIS
FORTE DEI MARMI, ITALY



217      



218 

CARROT PURÉE 
1lt Basic vegetable stock / 250g Large carrots / 1 Star anise  
50ml Whipping cream / 80g Unsalted butter  / 1 Sprig of thyme 
10g Salt / 2g Pepper powder 

Peel and clean the carrots and slice them thin. Melt the butter 
in a pan, sweat the carrots and star anise. Add the stock and 
cook it until it is very tender. Add cream and blend it in a food 
processor until it has a smooth consistency. Season and pass it 
through a sieve.

PICKLED MUSHROOM AND CHERRY TOMATOES  
50g Shimeji mushrooms / 50g cherry tomatoes, blanched and 
peeled / 200ml Olive oil / 200ml Nut or vegetable oil / Juice of 
1 lemon / 1tsp Salt / 50ml Sherry vinegar / ¾ tsp Pepper cracked

Add all the ingredients into a pan, except tomato and mushrooms 
and bring to a boil. and bring it to a boil. Let it cool down to 
85°C. Add the liquid to the mushrooms and tomatoes and leave 
it to cool down completely.

CEP BONE MARROW
50g Bone marrow / 100g White onions / 30g 
Unsalted butter / 100g Cep mushroom  / 40g Flat 
parsley / 30g Breadcrumbs 
 
LYONNAISE 
Slice the onions and sweat it in a pan with butter on 
medium heat, do not burn the onions. Cook until 
the onions are translucent and caramelized.

MUSHROOM & MARROW 
Cut the mushrooms in half and sear with butter, 
garlic and thyme. Cut the marrow in slices and 
blanch it.

PREPARE PARSLEY CRUMB
Take off the crust of the brown bread, chop it and 
cook it in a pan with the butter. Chop the parsley 
and mix it with the crumbs.
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RED GRAPE SAUCE
15 Shallots / 30g Butter / 1 Full garlic / 50g Demerara sugar  
1500ml Red grape / 800ml Veal or meat stock / 1 Sprig of thyme

Sweat the shallots and garlic in butter. Add sugar and let the 
shallots caramelize. Add the red grape and reduce it by half. 
Separately reduce the veal or chicken stock by half. Add the stock 
to the reduced red grape and bring to a boil, simmer for around 
10 minutes. Remove it from the heat, add the thyme and cover 
with cling film for 15 minutes. Pass it through a fine sieve. 

SERVING SUGGESTIONS
Grill the steak to your desired temperature, I recommend it 
medium-rare. If you are using a meat thermometer then cook 
the protein to a core temperature of 46°C. 
Warm the mushrooms and onion mix and place it in the marrow, 
and gratin it under the salamander. Warm the carrot purée and 
using a table spoon place two quenelles on the plate. Place the 
marrow in between the quenelles so to keep it still on the plate. 
Add the tomatoes and mushroom around the bone marrow. 
Quick flash the steak in the oven and place it on the plate, 
meanwhile bring the sauce up to a boil and serve in a saucier 
on the side.

LUIGI VESPERO
WALDORF ASTORIA DIFC
DUBAI

GRILLED BEEF TENDERLOIN
ONION, MUSHROOM BONE MARROW 
AND CARROT PURÉE
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ADOBO SHORT RIBS
500g Buffalo short ribs
300ml Beef stock
100ml Coconut vinegar
50ml Soy sauce
30ml Coconut oil
30g Garlic
3Pcs Fresh bay leaves
20g Brown sugar
10g Mixed peppercorns (Red, White & Black)

Sear the short ribs on a hot pan with Coconut oil over high heat until 
all the sides are dark brown and crusty. Lower the heat of the pan 
and add in the crushed garlic. Sauté until it becomes light brown in 
color. Add in the bay leaves, peppercorns and deglaze the whole 
dish with the coconut vinegar. Reduce the mixture to half and add 
in the soy sauce. Reduce it again in half and add in your beef stock. 
Cover the pot with a lid and simmer it in very low heat for 45 minutes 
or until the short ribs are fork tender. Keep adding stock if necessary.
Once the beef is soft, take it out and strain the remaining liquid on 
a separate pan, reduce it further into a sauce like consistency and 
finish it off with a drizzle of coconut oil. Set aside.

SAFFRON PINEAPPLE
200g Sliced pineapple rounds
50g White sugar  
100ml Water
10ml Calamansi juice
3g Turmeric powder
1g Saffron (Kasubha)

On a shallow pan combine the water and the white sugar. Bring it 
into a simmer then add in the turmeric powder, saffron stems and 
lemon juice. Slowly add in the pineapple and poach them in the 
mixture for 5-10 minutes. Transfer the poached pineapples on a 
baking tray lined with baking paper and roast them in the oven for 
15 minutes at 170°C. Set aside.

CASSAVA PURÉE
250g Cassava
400ml Buffalo milk
10g Black cardamom
10g Butter

On a deep pot, add in the cut cassava with some fresh buffalo milk 
and a few black cardamom pods. Bring it to a boil and lower it to 
a simmer until the cassava becomes soft enough for you to mash it. 
Strain the cooked cassava into a blender and add a little bit if the 
milk used to cook it. Blend the mixture until smooth and finish it off 
with butter, salt and white pepper. Keep warm and Set aside.

ASSEMBLY
Assemble the plate by scooping out some cassava puree on the 
plate, add in one piece of roasted pineapple on to of it then place 
one short rib. Garnish the dish with a basic tomato onion salsa and 
drizzle in some of the sauce on top. You can sprinkle the dish with 
some toasted garlic at the end. Serve immediately.

BUFFALO ADOBO SHORT RIBS 
ROASTED PINEAPPLE & CASSAVA PURÉE

JOHN BUENAVENTURA
CANOPY BY HILTON
DUBAI
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Sunday Sauce
Zoodles (Zucchini noodles)
Meatballs
Salt 
Black pepper

MEATBALLS
500g ground beef
1/2 cup bread crumbs (or substitute with a gluten-free option)
1tsp garlic powder
I minced onion
1 egg
1tbsp oyster sauce 
2tbsp soy sauce 
Salt and black pepper to taste

JEAN WINTER
JEAN’S PRIVATE KITCHEN
DUBAI, U.A.E.

ANY DAY WITH MEATBALLS

Mix all the ingredients of the meatballs in a big bowl, shape them into balls and shallow fry them with some 
olive oil on all sides until golden brown. 
Add the Sunday Sauce into the pan with the meat balls and leave to simmer.
Prepare the zoodles using a spiralizer. Boil a pot of hot water and add a generous pinch of salt (roughly 
1 tablespoon). Add the zoodles to the pot and cook just until their green color deepens, no more than 2 
minutes to keep the vegetables crunchy. Drain the zoodles.
Plate your zoodles with meatballs and a generous serving of the delicious sauce. Top with some chopped 
parsley and a nice amount of freshly shaved Parmesan if desired.
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NATHAN GREEN
HENRY

HONG KONG

HENRY STEAK TARTARE

200g Trimmed Snake River Farm Gold Label Striploin, 45 days 
dry aged / 200g Trimmed Brandt USDA Prime Flank Steak, 
45 days dry aged / 200g Trimmed 44 Farms USDA Prime 
Tenderloin, 45 days dry aged / 30g Diced shallots  / 30g Small 
Capers / 40g Diced cornichons / 40g Pickled jalapeno  / 20g 
Diced fermented radish / 1tbsp Parsley - chopped  / 100g Egg 
yolks purée or 4 fresh organic egg yolks 

TARTARE DRESSING  
35g Dijon mustard / 100g Heinz tomato ketchup / 35g Lea 
& Perrins Worcestershire sauce  / 50g Fermented Serrano hot 
sauce or green tabasco   / 50ml Extra virgin olive oil 

Place all the dressing ingredients in a bowl and mix them. 
Dice all of the trimmed beef, it should be about ½ cm dice. 
Place the beef on a tray and cling film, taking a smoke gun 
smoke the tray of beef and seal it with the cling film, leave it 
until the smoke disappears. Once the beef is smoked, place it in 
a bowl and add the shallots, parsley, cornichons, capers, radish 
and jalapeno. Mix it well.
Add enough of the tartare dressing to lightly bind in together, 
check the seasoning and adjust with salt and pepper
Plating
Dress the tartare on a plate and either pipe in the egg yolk 
purée into the middle of the tartare or place an organic egg 
yolk on top. Serve with freshly toasted sour dough bread  
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TOMATO SAUCE
400g Cherry tomatoes
1 Sprig of basil
1 Garlic clove
¼ Chilli pepper

Boil 300 grams of the cherry tomatoes. Remove the skin, cut them 
into 4 halves and remove the seeds. Blend the rest of the cherry 
tomatoes, pass it through a sieve and add extra virgin olive oil. Put 
the cherry tomatoes and the sauce in a jar. Add basil, garlic and 
chill pepper. Seal the jar and immerse it in a water bath for 2 hours. 
Remove and blend it with the basil, garlic and chilli pepper.

LAMB
1 Lamb saddle
1 Sprig of basil
1 Sprig of rosemary
1 Sprig of thyme
2 Garlic cloves
10 Pepper shells 
Extra virgin olive oil

Bone the lamb and remove all the fat. Marinate the lamb for 24 
hours with extra virgin olive oil, basil, rosemary, thyme, garlic and 
pepper shells. Remove the lamb from the marinade and brown it in a 
pan with a bit of extra virgin olive oil. Bake it at 170°C for 20 minutes 
and cut into 8 pieces.

EGGPLANT
1 Eggplant, small

Cut the eggplants into wedges and season it lightly with salt. Grill 
them on both sides.

GARNISH
60g Salted ricotta
1 Sprig of basil, small leaves

SERVING SUGGESTIONS
Pour the tomato sauce in the middle of the platter and place 2 pieces 
of lamb on it. Put the grilled eggplant on top of the lamb and garnish 
it with grated salted ricotta, a bit of extra virgin olive oil and basil 
leaves.

LAMB WITH EGGPLANT
TOMATO AND SALTED RICOTTA

HEINZ BECK
LA PERGOLA
ROME
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SMOKED BEEF CAP
250g Clean Prime Beef Cap 
 
SMOKED OIL
1.6 ltr Sunflower oil
 300g Coconut charcoal
 
Place the oil in a large pot with at least 10 litres capacity. Heat the 
coal until it is on fire and immediately place it in the pot with the 
oil and cover it with a lid. Keep it, then filter and decant, discard 
the sediments and set aside. Once cool, place the beef cap and 
the same amount of smoked oil into a vacuum bag and seal it 
right. Infuse for 8 hours.

DANIEL NEGREIRA
HIDDEN BY DN AND ALMA
TAIPEI

CONFIT PIQUILLOS
150g Piquillo peppers 
15g Sugar 
10g Salt
5g Dry chilli 
300g Extra virgin olive oil 
 
Place all the ingredients in a pot and simmer for about two hours, 
the piquillos shall look slightly sundried like texture after it’s done.
 
SERVING SUGGESTIONS
Grill the steak, adding sea salt flakes on both sides, and let it 
rest for a couple of minutes after it’s done. I strongly recommend 
cooking the beef to medium as in my opinion that is the best 
texture for this cut of beef. Add freshly grounded black pepper. 
Place a little bit of smoked oil in a tray and add the piquillos, 
then bake it at 165°C for a couple of minutes, serve immediately 
with some sea salt flakes. Slice the cap and set the piquillos 
aside, sprinkle some chopped parsley and just enjoy the delicious 
simplicity.

SMOKED BEEF CAP AND PIQUILLOS

Simplicity at its best, my homemade dry-aged beef with 
these red wonders, the aromas enhanced with olive oil 
and sugar. 
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KARIME LÓPEZ
GUCCI OSTERIA 
DA MASSIMO BOTTURA
FLORENCE, ITALY

CHEEK TO CHEEK
CHEEK OF CHIANINA AND CHESTNUTS

600g Chianina Cheek  
1000g Coarse salt 
700g Sugar 
400g Chestnuts 
200g Cannellini bean water 
Chards 
2000g Beef bones 
100g Balsamic vinegar 
1 Green celery 
200g Carrots 
200g White onions 

Trim the cheek of chianina by removing the excess fat and 
connecting tissue from the surface. Prepare a marinade with 
coarse salt and sugar and let the meat rest for 30 minutes. 
After 30 minutes, dry the meat and vacuum pack it with extra 
virgin olive oil. Steam for 10 hours at 82°C, then chill it in water 
and ice up to +3°C. Remove the cheek from the bag, make a 
5x5 cm cube and lacquer it with the beef bottom with balsamic 
vinegar three times using a conventional oven at a temperature 
of 180°C.

CHESTNUT CREAM
Peel and clean the chestnuts, boil them with cannellini bean 
water until completely cooked (add water if necessary a little at 
a time). Mix some extra virgin olive oil and add more flavour 
with salt and pepper.

REDUCTION OF BEEF AND BALSAMIC VINEGAR
Toast the bones and vegetables in the oven at 200°C until 
golden brown, then dip everything in a saucepan and cover 
with water. Skim and degrease if necessary, reduce over low 
heat for 6 hours. Filter and add the balsamic vinegar and 
reduce to a honey consistency.

PLATING
Place the warm chestnut cream and the lacquered cheek close 
to it and finally put a leaf of chard on top of the chianina. Pour 
the balsamic vinegar reduction when the dish is on the table.
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RACK OF LAMB 
600g Loin of lamb already cleaned off the rack / Extra virgin olive oil - 
Puglia, Tuscany / Mint, bay leaves and salt

Remove the loin from its bones, place it on a film and season it with salt, 
mint leaves, bay leaf and strong extra virgin olive oil. Roll into the film 
forming a cylinder and tighten ends to seal. Then also vacuum seal all 
together. Bake at 57°C for 7 hours. At the end of cooking, put in the blast 
chiller for 2-3 hours and then in the freezer. Thaw the day before serving 
and regenerate in hot water at 60°C at the time of serving. Cut the 4 cm 
medallions.

HONEY-MIN GEL PRIMER
Bones of the rack of lamb after having removed the loin / Celery, carrots 
and courgettes / Strong extra virgin olive oil / Sage, thyme, bay leaf and 
mint leaves / Juniper berries, peppercorns, cloves and salt / Vegetable 
broth / Red wine Corn flour / Honey / Agar Agar 

Put the lamb rack bones in the oven at 200°C for about 15-20 minutes. 
Sauté the cleaned and chopped vegetables with strong extra virgin olive oil 
and add the bones and the leftovers from the rack of lamb and sauté again 
for 5 minutes, blend with 1 glass of red wine. Add the vegetable broth. 
Now put the herbs and spices in a garnì bouquet and add to the fond. 
Leave to cook on low heat for the whole day, skimming the residues from 
time to time with a skimmer. At the end of cooking, pass through a sieve 
and keep only the liquid. A smaller part is put asside and thickened with 
some cornstarch, adding salt, acacia honey and very finly minced mint and 
then put in a bottle. This is used at time of plating. The larger part, is put 
back into a cooking pot, adding salt, honey and very finely chopped mint. 
Add the 8 g agar agar per liter. Put on very smooth plastic trays, cover with 
cling film and refrigerate until it thickens. Once the fond gel has thickened, 
cut into strips to wrap the loin only at the moment of service.

SLOW COOKED RACK OF LAMB - WITHOUT 
THE RACK, HONEY AND MINT GEL, 
CARAMELIZED ARTICHOKE WITH LEMON AND 
MINT RICOTTA MOUSSE

ARTICHOKE
4 artichokes / Strong extra virgin olive oil / Salt and sugar

Clean the artichokes and remove the internal fuzzy choke fibers. Cut 
them in half, put them in water and lemon juice, then cook them in 
boiling water for the necessary minutes, the cooking time is based on 
the type of artichoke, from 2-3 minutes to 4-5 minutes. Place in an 
airtight container with sheets of absorbent paper. At the time of serving, 
sear the artichokes in extra virgin olive oil in a pan until golden brown, 
then caramelise them with the right amount of sugar and sauté with a 
gas torch and add salt to taste.

LEMON AND MINT RICOTTA MOUSSE
150g Ricotta - cow / 150g Fresh cream / 75ml Milk / 1 Lemon / Mint 
leaves / Gelatine / Salt and sugar

Sift the ricotta. Whip the cream. Bring the milk to a boil and add 15g 
of gelatine. Leave to cool and add to the ricotta. Chop the mint very 
finly and grated lemon zest from one lemon and add to the ricotta. 
Combine the cream and ricotta, by stir slowly from bottom to top with 
a spatula. Store in the refrigerator for at least 2 hours.
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TANO SIMONATO
TANO PASSAMI L’OLIO

MILAN, ITALY
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VERONICA CANHA-HIBBERT
THE SILO
CAPE TOWN

COFFEE SOUS VIDE OSTRICH FILLET
400g Trimmed ostrich fillet / Maldon salt and freshly ground 
black pepper to taste / Canola oil as needed / 2 Garlic cloves 
peeled / 15g butter /  8g Roasted coffee beans /  1 Sprig of 
thyme / 50ml Pinot Noir or similar demi-glace 

CELERIAC PURÉE
2 Heads of celeriac, approximately 500g / 4 Garlic cloves 
peeled and sliced / 15ml Olive oil / Maldon salt and freshly 
ground black pepper to taste / nutmeg to taste / 1l Vegetable 
stock / 15g Butter / 100ml Cream

CONFIT LEEKS
6 Baby leeks (washed and trimmed)/ 50g Butter / 25ml Olive 
oil blend / 100ml Water / 1 Garlic clove (crushed)

SALT BAKED BEETROOT 
200g Coarse sea salt / 200g Fine salt / 2 Egg whites, lightly 
beaten / 250g Plain flour / 125 ml Water / 2 Rosemary sprigs, 
de-stalked / 6 Medium beetroots / Extra virgin olive oil to serve

CARAMELISED PEARS
20g Butter / 400g Packham pears (peeled and cut into equal-
sized wedges) / 50g Light brown sugar

COFFEE SAUCE
125ml Pinot Noir or similar demi-glace / 5g Roasted coffee 
beans / 25ml Gin / 1 Sprig of thyme / 1 Clove of garlic crushed 
/ ½ White onion, sliced / Canola oil as needed

COFFEE SOUS VIDE OSTRICH FILLET
Generously season the meat on all sides with the salt and 
pepper. Place in a large vacuum-pack bag with the coffee 
beans, thyme and 50 ml demi-glace and vacuum-pack on 
medium. Cook in a water bath at 60˚C for 35 minutes. Remove 
the bags from the water and let the meat rest for 10 minutes. 
Heat a sauté pan and brown the meat on all sides, add the 
thyme and rosemary to the pan and a knob of cold butter. Baste 
the meat with the butter.  Remove the meat and let it rest before 
slicing.

CELERIAC PURÉE
Brush excess dirt off of the celeriac. Cut off the bottoms and tops, 
cut into quarters and peel. Cut into rough cubes. Heat the olive 
oil in a heavy based saucepan over low heat. Add the celeriac, 
garlic, salt and pepper and cook, stirring frequently, just until it 
begins to soften, approximately five minutes.  Increase the heat 
to medium-high and add the vegetable stock. Bring to a boil and 
cook until the celeriac is tender and easily pierced with a fork, 
approximately 20 minutes. Drain the celeriac through a colander 
and return to the pot and steam till all the moisture evaporates. 
Add the cream and the butter, and bring to the boil. Transfer to a 
blender and blend till smooth. Transfer into a plastic piping bag 
and keep warm.

CONFIT LEEKS
Melt the butter in a large pot over a medium-low flame. Once 
the butter is melted, add the leeks and olive oil and stir to coat 
the leeks. Add the water and salt and stir to combine. Place a 
lid on the pot and reduce flame to low. Cook, stirring often, for 
approximately 25 minutes or until leeks are tender. Remove the 
lid and cook for two to three minutes or until the remaining liquid 
has evaporated.  Serve warm.

SALT BAKED BEETROOT 
To make the salt crust, place the two salts, egg whites, flour, 
rosemary leaves and most of the water in a food processor and 
whiz until combined. Add the remaining water until the mixture 
forms a firm dough that isn’t too sticky. Tip out the dough and 
squeeze into a ball, cover with plastic wrap and set aside for two 
hours. Heat the oven to 170˚C. Scrub the beetroot and closely 
trim, but do not peel. Roll out the dough on a bench and cut into 
six pieces. Place a beetroot on top of each one, and press the 
dough up and over each beetroot until completely sealed. Bake 
for one and a half hours, then crack open the crust, brush the 
beetroot with olive oil and cut into quarters.

CARAMELISED PEARS
Heat a large sauté pan over medium heat. Melt the butter, and 
then add the pears, cut-side down, cooking until they are slightly 
golden brown, approximately five minutes. Add the brown sugar 
and continue cooking until caramelised, approximately five 
minutes.

COFFEE SAUCE
Sauté the onion and garlic in a heavy-based saucepan. Once the 
onions are a golden brown colour, deglaze the pan with the gin. 
Add the demi-glace.

Ostrich is a healthy alternative to beef and works well with 
strong bold flavours such as coffee. The creamy celeriac and 
sweet caramelised pears bind a flavourful dish without the 
traditional heaviness of a smoked main course meal.

COFFEE SOUS VIDE OSTRICH FILLET
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THE CACHETERO TOUCH
At Cachetero we use the entire carcass, extracting both loins and tenderloins. Either of 
these cuts is perfect for this recipe, and we are then able to use the bones to provide 
potent flavor in our sauce.
Game meat has for a long time been appreciated and used in La Rioja. The deer 
population in several geographical points of our region has enabled the preparation 
of numerous recipes such as this one, in which red wine is another key ingredient.

1kg Venison loin or tenderloin
16 Smoked bacon or “tocino” slices
2dl Arbequina extra virgin olive oil
125g Dried strips of apricot or peach
12 Shallots
50g Plums or raisins
90g Walnuts
1tsp Butter
1 pinch Curry powder
½ cinnamon stick
Salt

THYME SAUCE
1 Onion
1 Leek
1 Garlic clove 
2 Carrots
3ltr Game broth (can be prepared with the venison bones)
1ltr Red wine
1tsp Honey
Thyme
Salt

Wrap the venison loin in the bacon and set aside in the refrigerator. 

SAUCE
Cook the onions, leek, garlic and carrots, minced, over low heat in a pot with oil. 
Once golden, add the thyme and red wine, reduce over low heat for 10 minutes, and 
add the broth. Cook over medium heat for 30 minutes then strain with a fine colander 
to achieve a smooth sauce. Return to heat and reduce until the sauce is thick and 
flavorful. Salt to taste.

GARNISH
Hydrate the dried apricots or peaches in water for three hours. Boil for 40 minutes 
then blend with a hand mixer. Strain through a fine colander to achieve a smooth 
purée. This sweet accompaniment contrasts very well with the game.
Blanch the shallots and immediately submerge in an ice bath. Drain and dry them, 
then cook in a pan with butter over very low heat for 30 minutes with the cinnamon. 
Finally, add the raisins, curry powder, honey and walnuts. Salt to taste.
Cut the venison into 125g medallions. Brown on both sides in a pan with oil. You can 
finish them either in the pan or in the oven for five minutes at 180°C.

PLATING
Place two medallions on the plate and cover with thyme sauce. Garnish with three 
glazed shallots and the fruit purée.
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VENISON TOURNEDO 
WITH THYME SAUCE

JOSÉ LUIS VICENTE GÓMEZ 
RESTAURANTE CACHETERO
LA RIOJA, SPAIN
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INGREDIENTS

BEEF BOLOGNESE
300g Ground beef
100g Finely diced shallots
30g Finely dice the garlic
30g Fresh thyme
300g Sunday sauce
30g Sliced fresh parsley

In a pan with olive oil lightly shallow fry shallot, garlic and thyme with no 
color. Add ground beef, shallow fry until evenly browned. Add Sunday 
sauce and gentle simmer until sauce has reduced by 20%. Season with salt 
and pepper, add parsley and serve.

PORCINI PASTA
400g OO pasta flour
350g Organic free range egg yolks
100g Dried porcini powder

In a Robo coupe (food processor) blend all of the ingredients. Place into 
a sous vide bag and vacuum, removing all air to compress the dough. 
Allow it to rest in the refrigerator for 4 hours before rolling. Using a pasta 
machine, roll it to 1 mm in thickness and cut into lasagna-size sheets. 
When ready to serve, prepare a pan of well-seasoned water with extra 
virgin olive oil. Take the water to a rolling boil and cook pasta for 30-45 
seconds. 

PORCINI AND COMTE CHEESE SAUCE
500g Milk
500g Cream
150g Butter
50g Sherry
5g Tarragon
75g Comte cheese
250g Mushroom stock
15g Dried porcini
10g Thyme

Reduce cream and milk by half, set aside. In a pan place mushroom stock 
and dried porcini, reduce by half and set aside. In a pan reduce sherry 
by half. In a pan mix together the cream and milk reduction, mushroom 
stock, porcini reduction and sherry reduction. Return to heat and bring to 
a gentle simmer. Whisk in butter and Comte cheese a little at a time until 
all butter is fully incorporated and all cheese is fully melted. Remove from 
heat, add thyme, tarragon and set aside to infuse for 30 minute. Strain 
through a fine sieve and place into an espuma CO2 charger and charge 
with 2 CO2 canisters. 

CRISP BEEF TENDONS
100 g Beef tendon

Place Beef tendon into a pan and cover with water. Simmer gently for 
6 hours, until the tendon is transparent and a firm jelly-like consistency. 
Remove tendon from water and allow to cool. Once cool thinly slice tendon 
and place onto a silicon mat. Dehydrate at 56°C for 12 hours. Once 
dehydrated allow it to sit uncovered at room temperature for a further 12 
hours. Fry and season. 

CONFIT PORCINI
200g Fresh porcini mushroom
10g Garlic
15g Fresh thyme
150g Beef dripping

Clean porcini keeping whole and intact. Melt the beef fat. Place all 
ingredients into a sous vide bag and vacuum pack being careful not to 
crush the mushroom. Cook at 90°C for 4 hours.

DECONSTRUCTED 
BEEF LASAGNA

JAMES OAKLEY
ALIBI, CORDIS HOTEL
HONG KONG
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350g Dry Aged Rib eye
30ml Olive Oil
1 Lemon 
Sea salt to taste
Black pepper to taste

PIQUILLO SOFRITO
100g Cherry tomatoes
100g Piquillo peppers
50g White onions
10g Basil
10g Garlic
40ml Olive oil
5g Sweet smoked paprika
2g Cumin powder
Sea salt to taste
Black pepper to taste

In a small saucepan, drizzle some olive oil and sauté the white 
onions, tomatoes and piquillo peppers. Add the garlic, smoked 
paprika and cumin. Stir while cooking it over medium heat until 
most of the liquid has evaporated. Season the sofrito with salt 
and pepper once the mixture is done. Add the chopped basil 
leaves at the last minute and drizzle some olive oil to finish. Set 
aside.

CORIANDER CHIMICHURRI
50g Coriander
30g Parsley
10g Tarragon
5g Garlic
30ml Red vinegar
30ml Olive oil
5g Lemon zest
Sea salt to taste
Black pepper to taste

In a mixing bowl, combine the chopped herbs, vinegar, olive oil, 
garlic and lemon zest. Season the dressing with salt and pepper 
and keep chilled.

GRILLING THE STEAK
In a tray, marinate the rib eye steaks with some olive oil, crushed 
black pepper, cumin powder and a bit of smoked paprika. Add 
salt just before cooking the steak. Set aside for grilling.
On a hot grill, sear the steak until it forms a nice crust, carefully 
move the seared steak on the cooler side of the grill to cook it 
slowly either rare, medium-rare or well done. I suggest to cook 
at medium-rare to taste the flavours of the dry-aged meat. Make 
sure to rest the steaks for 5 minutes once it is off the grill and flash 
it back before slicing them. Serve the steak on a wooden board or 
plate with some piquillo sofrito on top and serve the chimichurri 
on the side with a slice of lemon.

JOHN BUENAVENTURA
CANOPY BY HILTON
DUBAI

DRY AGED RIB EYE
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Preheat the oven to 200°C. 
Season the short ribs generously with salt and black pepper. Place 
it in a coverable baking vessel.
In a saucepan, bring the beef stock to a boil. Add the stock to the 
baking vessel until the short ribs are covered. Cover and place it 
in the oven for 30 minutes. Drop temperature to 170°C, and cook 
for 2 to 3 hours until the beef is falling apart. Add more stock as 
needed to keep the short ribs partly submerged. Once tender 
enough, pull the beef into pieces. Keep the beef stock for the next 
day to make the onion soup. 
APPLE COLESLAW
Shred the carrot, cabbage, and apples into a bowl and add some 
fresh lime to stop the apples from browning. This will also add a 
freshness to the coleslaw. Mix the mayonnaise and some honey. 
CHEDDAR CHARCOAL DUST
Grate the cheddar cheese onto a nonstick baking tray, add in 
some plain flour and black coloring. Mix well and bake it for 
10 minutes until the cheese has melted and turned into a crisp 
consistency. Leave it to cool. The cheddar mix will get crisp once 
cooled. Once cold, blend it into a powder and set it aside for 
dusting the donuts.     
SHORT RIB STUFFING
Add BBQ sauce to the short rib mix and transfer it into a piping 
bag.
SOFT BRIOCHE BUN ROLLS
Insert a knife into the bun and carefully hallow out the center, this 
allows the short rib mix to be piped into the center. 
FINISHING THE DONUTS
Put some honey onto the top of the buns and dust it with cheddar 
dust, garnish with the apple coleslaw, celery and chopped onions.

200g Irish Beef Short rib 
20g Honey
50g BBQ Sauce 
2pc Soft brioche bun rolls
100g Cheddar cheese  

PICKLED APPLE COLESLAW 
1pc White cabbage 
1pc Carrot 
2g Honey 
1pc Green apple
1pc Lime  
60g Mayonnaise 

RAYMOND WONG
SEAFIRE STEAKHOUSE 
DUBAI

SAVORY SHORT RIB 
DONUTS
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180g Lean beef chopped small / 4 Quail eggs / 1 Egg yolk ½ cup 
Grapeseed oil / 1 tbsp Wasabi powder / 3 Shallots - 2 sliced and 
1 minced / ½ tbsp Dijon mustard / 1 tbsp Chopped Parsley / Salt 
and Pepper to taste / 35g Ginger minced / 3 Garlic cloves / 35g 
Lemongrass minced / 28g Rice vinegar / 28g Water Arugula for 
garnish

Pour ½ cup of grapeseed oil in a cold pan and add the sliced 
shallots. Place over medium heat until golden brown. Drain the oil 
into a new pot and reserve, put the fried shallots on a dry paper 
towel and season it with salt. Repeat the process with garlic and 
reserve oil to garnish the tartar. Blend the beef, ginger, shallots, 
lemongrass, parsley, add salt and pepper.

WASABI AIOLI
Combine the egg yolk, Dijon mustard, rice vinegar, salt, pepper 
and wasabi powder. Blend the mixtureit slowly adding ½ cup of 
grapeseed oil until it is emulsified into Aioli.

SESAME RICE CRACKER
1 cup Sushi rice / 2 cups Water / 28g black and white sesame seeds 
1 tbsp Soy sauce / 1 tbsp Sesame oil / Salt and Pepper to taste 
 
Start by rinsing the sushi rice until the water is clear and not cloudy 
then drain completely, place it in a pot and add 2 cups of water 
and cook over medium heat for 20 minutes or until overcooked 
with a porridge-like consistency. In a blender put the rice, soy sauce 
and sesame oil until the mix is a fine paste. Spread the mix on 
parchment or Silpat, sprinkle it with the sesame seeds, place it in 
the oven at 135°C until it is crisp and dry. Cut into the desired size. 
 
SERVING SUGGESTIONS
Put the beef tartar into a ring mould and garnish it with fried shallots, 
garlic, arugula and oil. Season it with salt and pepper. Add small 
dots of the Wasabi Aioli (as seen on the image) on the plate. Serve 
the tartar with the rice cracker.

GRANT MACPHERSON 
HAKKASAN GROUP
LAS VEGAS

PRIME BEEF TARTAR 
WITH WASABI MUSTARD 
SUNNY SIDE QUAIL EGG AND
SESAME RICE CRACKER
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GIANLUCA RENZI
LOCALE
FLORENCE, ITALY

LITTLE PIGLET 
WITH YUZU SAUCE AND POTATOES

100/150g Suckling pig / 10g Extra virgin olive oil / 5g 
each Rosemary, thyme and wild fennel 
Cut the suckling pig shoulder into 100/150 g pieces 
and cook them inside a vacuum bag with oil, rosemary, 
thyme and wild fennel in a steam oven for 12h at 58°C. 
When cooked, cool it in water and ice. When the other 
ingredients are also ready, put one portion in the steam 
oven for 5 min at 64°C and then sear both sides. 
Season it with salt and cut it in smaller pieces.

200g Yuzu fresh juice / 30g Soy sauce / 10g Lemon 
juice / 5g Chili powder  / 5g Salt  / 40g Extra virgin 
olive oil
Mix all the ingredients in a blender excepts chopped 
lemongrass and grated ginger to add in infusion at the 
end. Pour the sauce in centre of the plate as a base for 
the piglet.

100g Potatoes / 1g Salt / 1g Pepper 
Boil the potatoes n water and salt, remove the skin and 
blend in a mixer until smooth and creamy with salt and 
pepper. To serve, place some little quenelles with two 
spoons.

20g Celery / 15g Extra virgin olive oil / 5g White 
vinegar / 1g Salt  / 5g Sprouts and herbs 
Clean an peel the celery and marinate it with extra 
virgin olive oil, salt and white vinegar. Roll every strip 
and place it. Add some sprouts and fresh herbs.
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JOE BARZA
ZA’ATAR 
LISBON

STUFFED CHICKEN BREAST 
WITH VINE LEAVES
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VINE LEAVES
65g Chopped parsley / 12g Egyptian rice / 2 g Chopped 
tomatoes / 3g Chopped mint leaves / 10g Chopped onions
25g Chopped capsicum / 5g Chopped garlic / 20 Tomato paste 
/ 6g Chilli paste / 2½g Citric acid  / 70g Lemon juice / 50g Olive 
oil / 50g Corn oil  / ¼ Lemon, zested fine /  25g Pomegranate 
molasses  / Salt to taste / 1g All spice powder  / 2½g Sugar / 38g 
Peeled tomato juice / 1½g Coffee powder 

For the filling, combine all the ingredients except vine leaves in 
a large bowl. Season with salt and pepper. Set aside for half an 
hour.  Strain the filling and reserve the liquid from filling in a 
bowl. Meanwhile, in a large saucepan, add the vine leaves, cover 
with water and bring to a boil. Boil for 10 minutes, then drain. 
Place a vine leaf, smooth-side down, on a work surface and place 
two teaspoons filling in the centre along the base of the leaf. Fold 
in both sides, then roll up tightly to enclose the filling. Repeat with 
remaining leaves and stuffing. Tightly pack stuffed vine leaves in 
a pot. Strain reserved liquid over pan, then weigh down stuffed 
leaves with a large plate; this will help to prevent the leaves from 
unravelling and keep their shape. Pour enough water around 
plate to just cover vine leaves, then simmer over low heat for 90 
minutes, until the rice is cooked. Allow to cool.

FREEKEH SALAD
125g Boiled freekeh / 40g Boiled chickpeas / 20g Carrots boiled 
and diced / 20g Cucumbers diced / 20g Tomatoes diced / 20g 
Frozen peas / 20g Red cabbage shredded / 3g Parsley chopped 
3g Mint chopped / 1tbsp Labneh / Olive oil / Salt and pepper to 
taste / Lemon zest

Combine all the ingredients together. Season with salt and 
pepper. Add the olive oil and lemon zest. Place the salad in the 
mould. Garnish with edible flowers, dried apricots, radish and 
purslane leaves.

CHICKEN BREAST WITH ROASTED SESAME AND SUMAC CRUST
2 Chicken breasts / 75g Sumac / 75g Roasted sesame seeds

Season both sides of the chicken breasts with salt and pepper. 
Use a sharp knife to cut a slice through the middle of the chicken 
breasts, but not all the way through, creating a pocket for the 
filling. Flatten the chicken. Stuff the chicken with the vine leaves. 
Roll up the chicken into a sausage shape and wrap in cling film 
tightly. Repeat with the other chicken breast. Steam the chicken 
at 70°C until it’s cooked. Keep it aside to cool then spread the 
mustard over the chicken and coat with sumac and roasted 
sesame. Cut into slices.

HUMMUS
500g Cooked chickpeas / 200g Tahina / 8g Salt / 6g Citric acid
50ml Corn oil / 25g Ice cubes / 50g Cold water

In a food processor put the chickpeas, tahina, citric acid and 
salt (it should become homogenous). Add the ice cubes and cold 
water then add the oil gradually.

PLATING
Place two slices of chicken stuffed with coffee-scented vine leaves. 
Place aside the freekeh salad. Spread a spoon of hummus in the 
middle.
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His passion as a chef has grown over time and 
the reason why Stefano became a chef is really 
curious. After a year of accounting school, 
Stefano asked himself how much of a chance 
he had to find a job, so he decided to change 

school and to choose one that guaranteed him a job. His 
maternal grandfather was a chef and it always fascinated 
him and thus was Stefano’s future decided. 
Having learnt from some of the great chefs and working in 
some of the best kitchens in the world with Alain Ducasse, 
Pierre Gagnaire, Joan Roca, Ferran Adrià, Andoni Luis 
Aduriz, Pascal Barbot, Raymond Blanc, Quique Dacosta, 
Seiji Ymamoto and Yoshihiro Murata - these chefs helped 
him figure out what he wanted to be.

In 2004, when he entered Villa Feltrinelli the stately home 
on the western banks of Lake Garda, he fell in love with it 
and he said “this is the perfect place for me”. It took three 
years to get the first Michelin star. It was like lightning in 
the sky, he did not think about it because on that day he 
was presenting his cookbook, when he started to receive 
congratulating messages, at first he thought it was a joke, 
he received the second and when he received the third 
message he realized it and in 2014, he was awarded the 
second star.

Stefano’s creations are all unique, inspired by a combination 
of the finest produce and herbs from his flower garden. 
The herbs are selected to provide a special, unusual 
combination which lends each dish its own individual touch 
of imaginativeness. A cuisine which combines Stefano’s 
creative approach adding a personal touch to his dishes 
as he blends his ingredients – noble or poor with another 
ingredient. It is a composition of flavours which is complex 
and modest yet impeccably balanced, and a delight to the 
eye when presented with elegance and style. 

His cooking philosophy can be explained in three words: 
Passion, Determination, and Humility. He loves the 
cleanliness of flavours and the clear perception of tastes, 
he looks for beauty in colours and shapes and he tries to 
combine these elements. “I let myself be guided by my 
instinct, but every intuition should be put on the plate with 
trials and teamwork, only in this way we can reach a point 
that really satisfies us. Inspiration does not come exactly 
from one thing, it can come from a trip, a walk, a painting, 
a landscape, in practice from everything that surrounds me. 
“Creativity in our world, is essential: it is that flame that 
makes us get up in the morning and that gives us motivation 
during the whole day that we spend in the kitchen.”

STEFANO 
BAIOCCO

VILLA FELTRINELLI
GARGNANO, ITALY
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FRANCESCO 
ACQUAVIVA
SOCIAL BY HEINZ BECK
DUBAI, U.A.E.

Francesco Acquaviva grew up in Rome with a 
passion for food in his blood. An extrovert and 
incredibly curious with a touch of craziness, 
always wanted to be a chef since he was a 
child, thanks to his mother who inspired him 

to become a chef. He was also inspired by famous chefs 
and used to dream of working in a three Michelin-starred 
restaurant. He looked up to chef Beck in particular at sent 
his CV to La Pergola several times before finally getting 
the opportunity to work with him. His dream, as a child, 
was to arrive at La Pergola. Eventually, as a result of the 
young chef’s determination, Heinz Beck answered him 
seven years later and took him to La Pergola, the three 
Michelin star restaurant in Rome where Francesco showed 
his passion for the sweet side of the meal.

For Francesco, being mentored by Heinz Beck was a great 
motivation and he’s always had the opportunity to freely 
share his ideas. Heinz Beck’s inspiration is to surprise 
guests with something that they never tried before. The 
team follows Chef Beck’s philosophy to offer guests well-
balanced, Mediterranean, Italian-inspired dishes without 
sacrificing taste.

Francesco’s remarkable drive took him far away, to 
Dubai,since December 2013, he’s the pastry chef and in 
2018, he moved up to chef de cuisine at Social By Heinz 
Beck at the Waldorf Astoria Palm Jumeirah in Dubai. This 
was an impressive career move for someone who wasn’t 
born into the business, coming from a family of nurses. 
Growing up, his only professional link to the culinary world 
was his uncle Orazio, the soul behind a small restaurant 
in Basilicata, Vecchia Matera, who every time he came to 
Rome, always had a present for his nephew. One time it 
was Nobu’s book, another it was Ducasse’s, and the third 
was a book on French pastry making.

Francesco has passed through the kitchens at La Taverna 
Angelica, Giuda Ballerino, Splendid Royal, Jolanda 
Ristorante, Hotel De Russie, Casa del Jazz, Il Convivio 
Troiani, l’Hosteria dell’Orso with Gualtiero Marchesi, 
Open Colonna and La Pergola with Heinz Beck.
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LIZ 
STEVENSON

THE TASTING CLASS
DUBAI, U.A.E

The Tasting Class pastry and brand 
development chef, Liz Stevenson’s journey 
was a gradual one, she studied music and 
visual arts when she was young and did an 
undergraduate degree in fine arts at the 

Nova Scotia College of Art and Design in Halifax, Nova 
Scotia. After graduating she struggled to make ends meet 
as a young artist, and took jobs in kitchens to supplement 
her income. Liz ended up loving the culinary process since 
it was very similar to the process used in any other creative 
discipline. She was using her hands, engaging her senses, 
and feeding people. It was a wonderful feeling and very 
empowering to her as a young person. At some point, she 
made the decision to ‘do’ cooking as a career and put all 
her focus in this area.

Moving to Montreal, then to London where she worked 
for a very well-known chef whose kitchen was brutal. The 
pastry section was the quietest, and she found that she 
could work very effectively there without getting yelled at 
(as much). She preferred the methods used in pastry, and 
so for her next job she specifically sought out a pastry 
position. The rest is more or less history. She has always 
preferred working in restaurants, probably because of the 
rush, but also because she loves the delicate balancing 
act of service; the skills required to make it a successful 
night after night like performance arts.

Self-taught in cooking and pastry, Liz started out with 
zero ability, working from books. She worked as Executive 
Pastry Chef for Qbara, an award-winning arabesque-
themed restaurant in Dubai; spent several years in London 
between The Boxwood, J Sheekey, Scott’s and The Ivy, as 
Executive Pastry Chef for Caprice Holdings in Dubai, and 
Rüya in both Dubai and London. 

At Rüya, her unique creations were creative and complex, 
especially Tavuk göğsü –the chicken dessert.  Her desserts 
always start with a vague inspiration of some kind – an 
image, colour, shape, and ingredient or flavour profile.  
This is then elaborated to form the basis of a dish, and 
usually, she strives to provide context – whether historical, 
social or place-based. For her, this is very important, 
because it makes the difference between something that 
people can engage with, rather than simply an inanimate 
object on a plate.
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SAMANTA 
BAKKER
MONSIEUR TRUFFE 
MELBOURNE, AUSTRALIA

Growing up in Argentina, Samanta’s favourite 
childhood memories are food-related. She 
started cooking when she was 7, this was 
right after she received her first cookbook as 
a gift from her parents. She loved the desserts 

her grandmother made and every Sunday whiles she was 
growing up, her grandma would bring a home-cooked 
dessert that was always so delightful.

For her, food has a meaning of communication and plays 
an important part of her culture and identity. She recalls 
moments from her childhood, the aromas of her mum’s 
coffee every morning - the reason why she loves coffee 
that she even took a coffee roasting class to learn more 
about it. She’s fond of her mum’s chocolate salami as 
her mum would make it for every school fete.Always been 
interested in food for as long as she remembers but her 
culinary career started after a few detours. She spent two 
years at university studying some careers that were not 
related to food, but felt heavy-hearted and took a leap 
of faith signing into a culinary school which she never 
regretted her decision.

As a kid she was always experimenting with flavours and 
textures, trying to turn mistakes into opportunities. She 
thinks that been exposed to different cultures helped her to 
grow up as a curious and open-minded chef. In 2005, she 
moved to Australia. While she was working, she managed 
to attend courses in Japan, Switzerland, Italy and France. 
And she now holds a master’s degree in chocolate. Winner 
of four ICA awards for her chocolates, a bronze medal for 
a Bean to Bar Vegan Milk Chocolate, two silvers for an 
innovative Australian Plum Vegan Chocolate and another 
silver for her Peach Melba Chocolate. In 2019, she went 
to Papua New Guinea to learn more about traceability, 
cacao harvest and fermentation. Always trying to learn 
more and never stops educating herself. 

For Samanta, a dessert is a living thing, always evolving 
and changing. She likes desserts that are like symphonies, 
a well-planned, well-executed, capturing and engaging. 
“It doesn’t need to be complicated but it needs to work. 
My approach is to make something that combines 
emotions and like to have altering textures or playing with 
taste contrast or different temperatures. I try to find an 
emotion to connect with others through what I put on a 
plate.” Her motto is ‘desserts should always put a smile on 
one’s face’, her creativity is very emotional, and with no 
favourite flavour combination yet her taste is in continuous 
evolution, seeking to discover new textures and flavours. 
“Work is always challenging and you would only enjoy it if 
you love it and you feel passionate about it.”
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RYAN 
HARRIS

RH CONSULTANCY
DUBAI, U.A.E.

By day a Pastry Chef; by night a foodie, 
Instagrammer and photographer who is always 
planning his next travel adventure. Ryan’s 
culinary journey began in his grandmother’s 
kitchen, where he helped her make the best 

pastries. This sparked his interest to formally train at Le 
Cordon Bleu Institute of Culinary Artsin Classical French 
Pastry. His professional journey continued in prestigious 
hotels in the United States, the Bahamas which led him 
to the vibrant scene in Dubai. He got a taste of the 
consulting life, lending support to develop newly opened 
restaurants’ pastry programs. It was only a natural step 
for him to work for himself. Today he helps entrepreneurs 
and organizations achieve their vision, making his varied 
experience their very own. It’s been a great journey so far 
and still inspired by hope and dreams.

After having refined his skills and palate, he served as 
Pastry Chef at Jean-Georges Vongerichten’s restaurant, 
the three Michelin star restaurant at the iconic Atlantis, 
Bahamas. He was honoured to work for him, the vast 
knowledge and experience coupled with Jean-Georges 
zest for cooking really inspired Ryan. He remembers
how Jean-Georges was ready to share, mentor and 
motivate the team, and Ryan hopes to emulate him every 
day.

“Make good food, use good ingredients and listen to what 
clients and guests want” is Ryan’s culinary philosophy. His 
believes that “Chefs need to adapt, I like to look back at 
classic dishes I have done or even done by other chefs, 
and then challenging myself to see how they can be 
made relevant and re-imagined to today’s taste.” Ryan 
always wants the final plate to be simple yet powerful. 
The influence of good ingredients shines through as they 
perform consistently to his precise actions. The plate he 
presents has gone through many taste tests, experience, 
great ingredients and passionate people to make it seem 
effortless and balanced.

Ryan gets to do something he loves every single day, “I 
jump out of bed waiting to start the day. It’s never a boring 
day since I get to change hats to express the specific client’s 
brand in the pastry program it puts forward. I find being 
in charge of my work, I get to pick interesting projects, 
sometimes even across borders which is very exciting. 
Finally, I also get to prioritize myself, I get to develop my 
skills with external training, and find time to enrich my 
soul with travels exploring the world. I am a pastry chef; I 
love to see people’s eyes light up!”
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GLENN 
NOEL
L’ECOLE VALRHONA
MIDDLE EAST, INDIA, AFRICA

Growing up in the British Island of Jersey, 
Channel Islands, Glenn spent his young 
days with his grandparents who grew most 
of their fruit and vegetables. Spending time 
with them in the garden, looking after the 

fruit and vegetables; and then going into the kitchen to 
cook them has been a special memory for him. His first 
job was at 14 in a local café which gave him the real first 
experience of the industry, after that he took up a role 
in a local hotel called the Royal Yacht where his passion 
and hunger for learning bloomed. His interest for different 
cultures and cuisines led me to spend time in the UK at The 
Hand & Flowers, with Valrhona in France, with Jordi Cruz 
at the three Michelin star restaurant ABaC in Barcelona, in 
Copenhagen with Noma and now in Dubai.

His first fine dining experience was at 17, he started 
working at the Michelin-Starred restaurant at Atlantic 
Hotel, and this moulded him and taught him to look 
at the finer details whiles working with a talented team 
that pushed him to be better whilst learning better ways 
to work. “Back at the time we had a great team, Mark 
Jordan and the head chef Matt took me under their wing 
and took the time to teach me. Mark had a big influence 
on me in the kitchen, he put me straight on the pastry 
section when I arrived whilst also working with him closely 
plating up on the pass. Mark also started as a pastry chef 
and then turned to cuisine and winning a Michelin star. He 
taught me to taste everything before it goes on the plate, 
developing the palate which I’m lucky to have today. On 
the Island of Jersey, we have amazing local produce, his 
philosophy was to keep it simple, let the produce do the 
talking.”

As one of L’ecole Valrhona Pastry Chef Instructor IMEA, the 
most important part of any dessert for Glenn is Taste. So 
it starts from there. The perfect desserts using chocolate 
are ones which aren’t too sweet, have the correct texture 
and don’t leave us feeling full. Once he has an idea in his 
head then he goes from there, a balanced dessert always 
needs to stimulate the tongue with sweet, salty, acid, bitter 
and umami.  He then works on other elements to bring 
textures and also maybe a sauce just to round off the 
dessert. “One of the great things about Valrhona is our 
diversity in our products, from Couverture to Pralines and 
even our new Inspiration range, means the mind can run 
wild with creativity.”

One of Glenn’s favourite desserts that he created was with 
Inspiration Almond and Apricots. It was an Iced Parfait 
using Inspiration Almond, a compote of Apricots and a 
Buttermilk Sorbet, finished with a warm slightly salty sauce 
of almond and Thyme. This recipe was inspired whiles in 
the middle of the Apricot season and he received some 
amazing Apricots, it was at the same time Valrhona 
released Inspiration Almond and Almond Apricot goes 
great together. “The future trends I see coming through 
are reduced sugar, and going back to the source and 
working directly with producers.”
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BALAZS 
ENZSOL

BALAZS ENZSOL PÂTISSIER  
SOMLÓ, HUNGARY

Realizing his passion late in life and before 
putting on the chef’s jacket, it was economics 
at university for Balazs and after completing 
his sergeant’s training at the military academy 
he felt that there was something missing. He 

decided to take a break and moved to the UK to brush up 
on the language and to make a bit of money. 

He landed his first job as a dishwasher in a gourmet 
restaurant and he was then determined to work his way 
up from the bottom in the restaurant world. He then made 
it to a commis and then went on to become the chef de 
partie. In 2009, he got his first job as the head chef at 
The Meadows in Stamford. He then moved to Austria and 
because his German skills weren’t great he settled for a 
position as chef de partie. 

It was by chance that he landed himself in the pastry 
section, which is where he found his true calling. Two 
years later Armin Leitged offered him a job as a head 
pastry chef and having learnt the tools of the restaurant 
trade, it became clear that he wanted to focus on the 
pastry kitchen. He started attending various international 
patisserie courses, trying to learn all that he could about 
the sweetness in life and working with desserts has 
allowed him to travel the world, learning new taste and 
new techniques. Armin Leitged and Ryan Clift have been 
really crucial to Balazs’ career.

Since 2012, Balazs as chef de patisserie in France and 
Austria, and since the summer of 2016, he has been 
based in Barcelona, working at one Michelin-starred 
restaurant Hoja Santa with Albert Adrià. In the last years, 
the pastry chef extraordinaire has found the time to do 
master classes on a regular basis in Vienna, Budapest, 
London, South America, Singapore, U.A.E. and pop-up 
events in New York, Singapore, Bali and Austria.

He brings a little bit of himself to each of his dishes - a 
memory, a feeling, a taste that he carries “It’s hard to 
explain, but I don’t feel like every dessert needs to have 
every element like crunchiness, sponginess or acidity. 
I think if I followed a checklist like that, all my desserts 
would end up being the same. One of the key things 
for me, especially when I am developing new recipes, 
is music. Music sets the mood and somehow kick-starts 
my imagination. I owe a lot of my signature dishes to 
Depeche Mode.”
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DWIYANTI 
CINTANINGRUM
DUBAI, U.A.E

Winner of the 2019 F&B Masters Pastry 
Completion, Dwiyanti grew up in 
Bandung, Indonesia. As a child, she 
always had a passion for baking. She 
helped her mother prepare special 

homemade cookies during the Holy Month of Ramadan, 
as it was a tradition visiting other families and gifting 
them these cookies. This was the starting point for her 
to understand how flour, butter, an egg can turn into 
something delicious. Once she graduated from senior 
high school, she wanted to enhance her pastry skills and 
decide to continue her studies in catering management at 
the Indonesia University of Education. 

She then went on to work with some of the best five-star 
hotels - St. Regis Saadiyat Island Abu Dhabi, The Address 
Boulevard, Dubai, Fairmount The Palm Dubai and 
Sheraton Dubai Creek; and currently the pastry sous chef 
at the Waldorf Astoria DIFC, Dubai. 

Her influence and inspiration comes from people. 
People who she works with, their passion and knowledge 
motivate her to experiment with flavours, to try different 
techniques. Dwiyanti is grateful to have worked with some 
talented chefs and pastry chefs. “All these chefs have their 
styles and techniques. Learning basic recipes, learning 
how to develop seasonal fruits in the menu, composing 
different elements on a plate, using fine chocolate 
garnish techniques and learnt that delicious dessert can 
be delivered by something simple by just focusing on the 
taste.” Today, she loves the feeling of making something 
beautiful that puts a smile on people’s faces after tasting 
her desserts.  The science and creativity of creating dessert 
keep her motivated; the value of her mentors who she 
worked with in the past plays a major role in her career.

Her greatest influence comes from the French chefs she 
has worked with, learning several French classic styles 
which inspired her to create her desserts with brilliant 
products and the finest chocolate – Valrhona. One of her 
favourite flavour combinations is acai, yoghurt and white 
chocolate ivory. This combination creates a deliciously 
balanced flavour between sourness which comes from the 
red grape flavour of the acai, the acidity from the yoghurt 
and sweetness from Valrhona Ivoire White Chocolate. 
Valrhona has always been a favourite ingredient, so 
versatile with unlimited creations.  
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GAËL 
CLAVIERE

L’HÔTEL DE MATIGNON 
ET DU PREMIER MINISTRE

PARIS, FRANCE

Born in Toulouse, Gaël is the third child of a 
working family. He schooled in Toulouse, 
Southwest of France and known for its culinary 
specialities and gastronomy. After the third year 
of the secondary school, he chooses a National 

Vocational Qualification in Patisserie and Confectionery, 
as well as in ice-cream making. 

At the age of 14 after his brother passed away, Gaël 
follows his father’s advice and goes to work at a local 
bakery. This is where the future “Dali of Patisserie” learned 
the fundamentals and the basics at Donati’s bakery in the 
Southwest of France. After finishing from Donati’s, he 
left home and settled in Paris where he refined his skills 
working at Fauchon and at Maison du Chocolat. Eclectic 
and open-minded, porous in many ways regarding the 
cultures and the world, he fed his personal development 
and insatiable curiosity in the capital city. He even studied 
theology.

Today, at the L’hôtel de Matignon as the Prime Minister’s 
Pastry Chef, Gaël shakes up his comfort zone, each day is 
different and thus, a new challenge. His primary mission 
is to respond to all the commissions he receives, whether 
they are planned or at the last minute, such as lunches or 
dinners, as it often happens.  He doesn’t have a dessert 
menu, he has to question himself, rely on his imagination 
for not suggesting the same pastry twice. It all takes 
some time, requires a lot of energy but it’s the kind of 
challenge that he likes. Nature is an inexhaustible source 
of inspiration - the scents, the colours, the shapes, and the 
change of season and the arrival of new fruits.

According to Gaël, to find balance, you have to know, 
select and most importantly respect the food. He uses fresh 
products of great quality because those raw materials 
have more taste and are more interesting. The chef also 
greatly values his creative process - breathing, touching, 
thinking, tasting, harmonizing the colours and stimulating 
his imagination. “For me, the Patissier is an artist because 
he’s a creator of emotions expressing himself through 
his creations. I keep this as a priority in the heart of my 
culinary vision sharing, aestheticism and especially taste. It 
doesn’t matter that the pastry is traditional or avant-garde, 
gourmet or staged, it always has to awaken the gourmets’ 
senses. I add to this philosophy my desires, shaped by all 
the things that surround me and my sensitivity.”
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NOUEL 
OMAMALIN
NIFTY CHEF
DUBAI, U.A.E.

Nouel grew up in a family that has a very 
discriminating taste for food. It was largely 
influenced by his grandparents who take 
cooking seriously. His mum owned a 
restaurant while he was growing up and 

he started to learn how to cook alongside her before it 
became clear that he was going to end up as a full-fledge 
pastry chef. The culinary world for him was a big mission 
at a personal level. He wanted to be a chef not because 
he needed to survive but passionate about food. He learnt 
that if you let your passion drive people will see and 
feel that and the numbers will naturally work out in the 
equation. He wanted to experience more of the world and 
to learn new flavours and ingredients, Nouel left the hotel 
industry yet unsure what kind of a chef he wanted to be. 

Having lived in the Middle East for the longest period of 
his career, he had been constantly challenged in defining 
who he should be in the industry. What was always 
sure was that he loved experimenting – unafraid of the 
outcome no matter how much time and resources it took; 
and wanted his world to be free-flowing, inspiring and 
creative.

The question still remained - So, what kind of a chef did 
he want people to know Him for?  When he wrote his 
first book, the process slowly opened up the realization, 
he needed to return to his roots. He believed if he keeps 
following the footsteps of other chefs and aim to be just a 
copy of celebrity chefs he would end up nowhere – a plain 
doppelganger, a forgettable statistic. In the recent years 
when asked to share about himself, he would simply say 
“I am a heritage chef – one who values heritage, my own 
and others”. Combine that with his past experiences, the 
knack to be out of this world and to stay different coupled 
with an open mind, the path to becoming a successful, 
self-defined chef became more clear and certain.  

Having returned to his Filipino heritage, he felt it is a 
duty to keep pushing to elevate what the Philippines has 
to offer in the culinary world. And with the same drive, 
he couldn’t have been happy to be well recognized by 
discerning entrepreneurs in the Middle East where he 
could turn the key for them to succeed. Nouel’s name may 
not ring a bell in the greater expatriate scene for what 
he has accomplished in the continuously emerging home-
grown businesses in the GCC but it is pride enough for 
him to be seen as one of the major influencers or players 
in the world of desserts for the local Arabic market. Two 
years on and he runs his own business - Nifty Chef, as 
an innovation chef and consultant for several new and 
existing brands in the Middle East. 
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STEPHANIE 
CERONIO

JACK RABBIT CHOCOLATE STUDIO
PRETORIA, SOUTH AFRICA

Recognized internationally as one of South 
Africa’s best chocolatiers, Stephanie 
Ceronio’s mother was an influence, allowing 
her to always taste and experience ingredients 
in their raw and baked forms. Always baking 

treats for the house, fetes and fundraisers. Her mother 
made personal sacrifices to make sure that Stephanie 
travelled the world, saw and tasted as much as possible 
while travelling and always reminded her to keep an open 
mind when tasting and experiencing new flavours. But 
she also showed her the importance of hard work and 
dedication.

Her baking career started early in life, cracking eggs into 
the mud and receiving a suitable spanking for it. But it 
didn’t stop her. She was not bound by the pragmatic advice 
to “just focus on the job and stop worrying about cookies”. 
So slowly, the world in her head and on the internet, 
she linked up with creative bakers and confectioners in 
South Africa and offered her time, to learn from them. 
She decided to take it a step further. Today, she is seen 
as a qualified professional chocolatier creating artisanal 
chocolates and confections. Her creativity and dedication 
is a channel in bringing her customers delightful 
alternatives. 

Stephanie believed that she has an aptitude for pastry. 
Imagining and remembering combinations, although 
sometimes can’t remember what happened a few months 
ago in her real life. However, she remembers the way she 
felt when she smells or tastes something. She remembers 
the combinations that she would have preferred when 
dining out. When trying new things and reading a recipe 
book. When she sees images online and in books or 
magazines, she tries to remember each of the tastes that 
she has experienced, memory banks each one as she 
creates an archive of experiences that she can look up 
later.

Stephanie’s inspiration behind the desserts is creating 
easy and accessible desserts. She knows combinations 
with the use of chocolate and the use of some uniquely 
South African flavours to compliment the other elements in 
the desserts. “Anyone can follow a recipe but it takes time 
and effort and practise to understand the importance of 
the smells, textures and consistencies of what you want the 
product to achieve.” Usually, she follows recipes loosely, 
as a guide and makes each item according to her feel. 
Learning the smell of chocolate at each stage of temper, 
the look and feel of a perfectly elastic and balanced 
ganache, the sound of that perfectly tempered chocolate 
crack, and mouth feel when all elements come together.

Her aspiration for professional growth for herself and the 
Jack Rabbit team keeps her motivated. Everything she 
has done and accomplished has been with trying to find 
creative alternatives and by teaching herself through trial 
and error, and by trying to network and ask questions. 
She loves the creativity and freedom that comes with 
being a chocolatier. Stephanie believes that desserts and 
chocolate, specifically, should not be limited. This allows 
her to create magical experiences with desserts and enjoy 
the daily challenge of creating flavour combinations.
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SALVO 
SARDO 
RONDA LOCATELLI 
DUBAI, U.A.E.

A native of Catania, an ancient port city on 
Sicily’s east coast, Salvo Sardo comes from 
a simple family that loves gathering around 
a table full of good food. His grandmother 
used to wake up every Sunday at sunrise to 

start preparing a 7-course meal for approximately 20 
family members. “I watched her move around the kitchen 
with ease, elegance, passion and love; and this amazed 
me so much that I decided I wanted to be a chef.”

Salvo started working at the age of 15 during the summer 
school break as an intern in a five-star hotel with Chef 
Giuseppe Laudani who showed him how to respect the 
product and the traditions of Italian cuisine. He moved to 
London when he was 21 where he met Giorgio Locatelli. 
Here he started working as a commis and quickly climbed 
the ranks going from commis to junior sous chef of the 
best Italian Restaurant in London in just under 16 months 
and eventually to chef de cuisine at Atlantis The Palm 
Dubai. “Since I started working with Giorgio 12 years 
ago, he taught me his life philosophy and unconditional 
love for the product.” 

Salvo’s culinary philosophy is to take traditional dishes 
and elaborate on them with new techniques, adding new 
elements to improve the flavor without compromising the 
original taste. “For every dish that I create, I always ask my 
wife’s approval. She’s probably the toughest food critic 
that I know because she’s always honest and gives me 
a different point of view that helps me achieve the best 
results.” He loves to keep his food simple with different 
textures, adding color and creating a wow a factor on 
the plate.

In 2018, Salvo was bestowed with the title of ‘Best Italian 
Speciality Chef,’ in the Pro Chef Middle East Awards as 
well as ‘Italian Restaurant of the Year’ at the Middle East 
Hospitality Excellence Awards. 2019 also saw Salvo lead 
Ronda Locatelli in launching the city’s largest vegan menu, 
boasting more than 60 vegan Italian dishes including 
pizza, pasta and the celebrated avocado chocolate 
mousse dessert.
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CHRISTOPHE 
DEVOILLE

ROYAL ATLANTIS
DUBAI, U.A.E.

Since young Christophe wanted to be a pastry 
chef, every weekend he would make a cake for 
his mum and started to build on his culinary 
skills. His career started working in Paris at Plaza 
Athénée with Christophe Michalak and Michael 

Bartocetti, Nicolas Berger who used to create the chocolate 
for Alain Ducasse in Paris and Cedric Grolet and Maxime 
Frederic at Le Meurice. This influenced Christophe and 
later he took on the position as the overseas corporate 
pastry chef for Alain Ducasse. 

His passion for chocolate as he involves different elements 
to create a combination of soft, spongy, crisp and others, 
to surprise and stimulate the palate “I love to use cocoa 
nibs or kasha seed to add that crisp to a dessert, tonka 
beans is good touch with chocolate and coffee, dark 
chocolate disc, cylinder or just decor to add power to 
the chocolate, infused with a ganache, milk Chantilly in 
order to have the right thickness of a flourless, chocolate 
sponge. Using sea salt, hazelnuts, orange blossom or chili 
adds that crunch, mild heat and just the right amount of 
acidity to round of a good dessert.”

It’s all about flavour combinations for Christophe adding 
a savoury element to a touch of sweetness to a perfect 
dessert, however a perfect dessert to him is subjective as 
it needs to have the right balance of crispiness, creamy, 
tasty, acidity, not too sweet with the perfect ripeness of 
fruits with the right season, no strawberry for Christmas 
as an example. A true lover of an old fashioned dessert 
which is perfectly done, like a Vanilla Napoleon or a 
Strawberry Tart or a Mont Blanc but not a big fan of an 
overloaded dessert with 15 elements.
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JAVIER 
GUILLÉN 
JAVIER GUILLÉN 
BRAZIL 

A 
successful pastry chef, creator of impressive 
varied and delicious chocolate based desserts 
who expresses himself as an chocolate artist. 
Javier Guillén started his career as a pastry 
chef with graduating from the School of 

Hotel Management and Tourism in Madrid. His first job 
was at the two Michelin star Casino de Madrid where he 
got the opportunity to be assisted by Ferran Adrià. 

Javier then went on to Amparito Roca in Guadalajara 
as a pastry chef and moved back to Barcelona where he 
worked for the next five years with Oriol Balaguer. It all 
started 20 plus years ago, when a  friend of Javier invited 
him to spend the summer in his pastry shop and since 
then Javier has never stopped finding the excellence of 
chocolate making.

In 2006, he spent a year working with Pierre Herme, 
in Saint Sulpice, Paris, and that was his last job before 
joining Valrhona, at first at l’Ecole du Grand Chocolat 
at Tain L’Hermitage, where he received training in order 
to assume his position as Pastry Chef Responsible of 
Valrhona in Spain and Italy, and from 2007 he has been 
demonstrations and courses all over the country.  

His desire to teach led him in 2013 to open Cacau Noir, 
consulting on pastry concepts, master classes in Brazil 
and consulting around the world. His 27 exclusive recipe 
book Macaron is light yet sophisticated and with taste, 
here you discover different techniques and flavours like 
Roses and Olive Oil types of flavours and also the basics 
like Chocolate, Vanilla and exotic fruits like Pineapple and 
Coconut.
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GREGORY
CHRISMANT

MANDARIN ORIENTAL JUMEIRA 
DUBAI, U.A.E.

Born in Cannes, France, Gregory’s 
apprenticeship started at the age of 15, 
discovering this new world which he admired 
most. The passion for work set out to be the 
perfect platform to express himself. Over time 

with practice and continuous commitment, this passion for 
pastry grew with every step was amazing, thus focusing on 
the best and from that moment he knew that it was a start 
to his professional goal.

After a few years of training, he was allowed to work 
at the two Michelin star restaurant La Bastide Saint 
Antoine, Grasse. He continued to invest in his personal 
and professional development until a new challenge 
and responsibility which came in Cote d’ Azur with Chef 
François Raimbault at his two Michelin star restaurant 
L’ Oasis in Mandelieu- La- Napoule. A few years later, 
Gregory moved to Palace Hotel Martinez, located on the 
Croisette, discovering a new perspective to restaurants. 
I started to get closer to my dream of expanding my 
knowledge, skills, techniques, and methods; on the other 
hand, Chef Fabrice Meynet was a great mentor. 

He was then relocated to Abu Dhabi, the United Arab 
Emirates as Chef Fabrice was opening the Rocco Forte 
Hotel. He was always looking for innovation, perfection, 
and here he experienced the world of hospitality on a 
big scale – besides fine dining, the events such as the F1 
and the Airshow. Gregory then went on to open Palazzo 
Versace Hotel- Dubai and the Mandarin Oriental Jumeira, 
Dubai.

His passion for chocolate, and involving different elements 
to create a combination of flavours and textures, he always 
found chocolate very fascinating. Nature inspired him to 
explore, strive to understand, build relationships, create 
products and he learnt this.  “Each step of the process is 
important and chocolate is all about relationships, where 
one engages all their senses and discovers a magical 
dimension, the art of chocolate.” His secret is simple, he 
never compromises on quality and at the end, and you 
have a miracle. He wants people to discover what is the 
real Patisserie a la Francaise? 
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WHITE CHOCOLATE BAVAROIS
250g Cream 35%
250g Milk
100g Egg yolk
50g Sugar
15g Gelatine
850g White Chocolate
900g Semi whipped cream

Bring the cream and the milk to boil in a saucepan and pour them 
over the yolk, previously mixed whit the sugar. Finish cooking 
by bringing everything to 82°C. Remove from the heat and wait 
for the temperature to drop To 60°C. Then add the gelatine 
previously softened in a cold water. Melt the White chocolate, 
and add it to the English cream. Semi whip the cream and add it 
to the English cream, mixing gently.

HEART WITH PASSION FRUIT
500g Passion fruit Puree
5g Xantana gum

Mixi Xantana and the Passion purée with the hand blender without 
incorporating air. Dress it in small rectangular molds measuring 
3x1 cm .Then put it in a blast freezer. Once it is frozen remove 
from the molds and reserve in the freezer.

CRUNCHY BASE
200g Flour T45
300g Corn flour
250g Soft butter
200g Toasted almonds
20g Bitter almonds
100g Egg yolk
250g Sugar

Blend the almond in a termomix, then mix that with the rest of 
the ingredients in a planetary mixer whit leaf and mix well. Roll 
out the dough between two sheets of backing paper at a height 
of 3mm. lightly incise 1X5 CM rectangles with a knife. Bake at 
180°C for 6 minutes, remove from the oven and cut it completely. 
Finish to cook it. Chill and store in the freezer.

GLAZE
200g White chocolate
200g Cocoa butter

Melt the chocolate and cocoa butter and mix together. Use it at 
45°C.

GOLDEN ALMOND NIBS
200g Almond nibs
6g Gold powder

Mix the two ingredients well until the powder has completely 
colored the nibs.

CREATING THE GOLDEN BAR
Dress the white chocolate bavarois in a bar silicone mold. Insert 
the heart of the passion fruit in the center and cover with another 
bavarois. Then place the crunchy base and freeze it. Once it is 
frozen, take it off from the silicon mold and glaze it, and reserve it 
in the fridge. Completely cover the bar whit edible gold leaf. Then 
Place the Golden bar in the center of the plate, pour over a little 
bit of gold almond nibs and few maldon salt crystals.

LINGOTTO

STEFANO BAIOCCO
VILLA FELTRINELLI

GARGNANO, ITALY

The creation of this dish dates back a few years ago, and as often 
happens over the years it evolves. The idea was immediately to 
make a gold bar, no matter what was inside, but we wanted to do 
something that symbolized opulence and elegance at the same 
time.
Initially inside there was foie gras, then a cream of vegetables but 
then at the end we thought of a dessert. This dessert is composed 
of a soft white chocolate mousse with a passion fruit jelly and a 
crumbly biscuit with almond flour at the base. 
The second step, it was glazed with chocolate and gold powder. 
For the last two tears we have been serving this dessert, covering 
it with golden leaves, crushed almond grains with gold powder 
and Maldon salt. It’s a dish that our guests like, initially its 
choreographic aspect, then when you eat it and its inside your 
mouth it’s very greedy and at the end the passion fruit with its 
acidity cleans your palate.
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125ml (½ cup/4 fl oz) Olive oil or avocado oil
125ml (½ cup/4 fl oz) Almond milk
125ml (½ cup/4 fl oz) Pure maple syrup
4 Organic eggs
2tsp Vanilla extract
3tsp Gluten free baking powder
60g (½ cup/2 oz) Dark cocoa powder
300g (3 cups/10½ oz) Almond meal
Avocado frosting to serve (see inspiration)

PREHEAT your oven to 160°C (320°F) fan forced.
COMBINE oil, almond milk, maple syrup, eggs and vanilla into 
a bowl.
ADD the baking powder, cocoa and almond meal and mix 
through until combined.
BAKE for 45 minutes until cooked then remove from the oven to 
cool.
COMBINE frosting ingredients until smooth then ice the cake 
generously.
STORE in the fridge until ready to serve.
DOUBLE the recipe if making a double layered cake with frosting.

NOTES AND INSPIRATION
To make the avocado frosting combine the flesh from 2 ripe 
avocados,
125 ml (½ cup/4 fl oz) pure maple syrup, 125 ml (½ cup/4 fl oz) 
coconut cream, 2 teaspoons vanilla extract, 60 g (½ cup/2 oz) 
dark cocoa powder and a generous pinch of sea salt. Blend until 
smooth and use as the frosting for the cake.

To learn more about Teresa Cutter, The Healthy Chef, please visit 
thehealthychef.com

THE WORLD’S HEALTHIEST 
CHOCOLATE CAKE

TERESA CUTTER
THE HEALTHY CHEF 

SYDNEY, AUSTRALIA

This luxurious chocolate cake is brimming with health benefits 
and antioxidants to boost energy and promote wellbeing. I love 
that it’s super-moist and rich in heart-healthy essential fats. This 
cake is gluten-free, dairy-free and refined sugar-free, making it 
the perfect healthy treat for everyone.
This exclusive recipe is from my NEW cookbook Earth To Table, 
and is the perfect cake for any occasion. Best enjoyed with a 
generous lather of chocolate avocado frosting!
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TSUBAKI FLOWER BASE SYRUP
5 Tsubaki (Camellia) flower 
12g Water    
38g Honey    
20g Yuzu juice

Separate the flower petals from base. Put the pollen in boiling water 
for 30 minutes, until water turns fragrant. Strain through kitchen 
paper. Boil once more, add flower petals and Yuzu juice, until water 
turns red. Add honey.   
 
SYRUP FOR TSUBAKI FLOWER CONFIT
150g Tsubaki flower base syrup
38g Honey    
20g Yuzu juice

Combine the Tsubaki flower syrup with Yuzu juice and honey. 

TSUBAKI FLOWER CONFIT
Syrup for Tsubaki flower confit as needed
Tsubaki flower (Used for making Tsubaki flower base syrup) 25~30 
petals

Vacuum seal confit syrup with flower petals. 
 
TSUBAKI LEAF VEIN
10g Baking soda   
100g Water    
20-30pcs Tsubaki leaf   

Boil baking soda and water in a high-pressure pot, add the Tsubaki 
leaves. Cook for 3 hours over low heat. Remove the leaves from 
pot, then wash it under running water. Place the leaves in warm 
water and gently remove the leaf parts from in between the veins. 
Wash under water.     

TSUBAKI LEAF VEIN CHIP
20-30pcs Tsubaki leaf vein     
Komeame syrup
50g Komeame (sweetener from malt-fermented rice) 
50g Water

Mix all ingredients. Vacuum seal the leaf veins with Komeame syrup. 
Line up on cooking sheets, then dry in oven for 7 hours at 60°C.
 
TSUBAKI JELLY
200g Tsubaki flower base syrup 
9g Agar (Gel extracted from sea grass. Solidify at room temperature 
without cooling in the fridge)    

Combine syrup with agar powder and boil. Chill.

FERMENTED RICE
150g Sticky rice   
250g Water    
150g Rice Koji   
140g Water

Cook sticky rice in 250g of water. Combine cooked sticky rice with 
140g of water and lower temperature to 60°C. Add rice Koji and 
ferment at 55°C for 10 hours.
    
FERMENTED RICE JAM AS REQUIRED

Put fermented rice in the evaporator. Reduce until 30hpa and 
boil down at under 40°C not to destroy enzyme produced by 
fermentation. 
SAKEKASU SAUCE 
100g Sakekasu (Sake lees)  
100g Fermented rice   
Water as required

Combine the Sake lees, fermented rice, and water in a juicer and 
mix until paste-like consistency.
 
YUZU PEEL AND TSUBAKI CHACOAL
1kg Yuzu    
2pcs Tsubaki branch   
50psc Tsubaki flower   

Peel the Yuzu and grill slowly over charcoal at distance to make 
black charcoal. Put the Tsubaki branch and leaf in the oven at 
200°C to carbonize completely. Mix 3g of Yuzu charcoal powder 
and 0.2g of Tsubaki charcoal powder. 

YUZU JELLY
160g Water    
44g Yuzu juice   
30g Honey    
9g Agar    

Boil water and Yuzu juice together, then allow to cool. Lightly 
combine the honey and agar, then combine with Yuzu water. Cook 
to 80°C and allow to cool.



265      

YOSHIHIRO NARISAWA
NARISAWA 
TOKYO, JAPAN

TSUBAKI & KOJI
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ESPRESSO ICE CREAM 
115ml Milk / 15g Ground coffee / 12g Egg yolk / 35g Caster sugar 
/ 50g Cream  / 10ml Pedro Ximénez sherry 

Boil the milk and coffee. Whisk egg yolks and sugar in a bowl. Pour 
the coffee milk mixture on top of the yolks and whisk over a water 
bath until the temperature reaches 80°C. Cool down over ice. Once 
cooled, add the cream and Pedro Ximénez sherry. Pass again but 
don’t press the coffee, just let it fall through the strainer.  
Churn the ice cream in an ice cream machine. 

SUGAR COATED MACADAMIA NUTS 
50g Caster sugar / 25ml Water / 135g Macadamia nuts 

Boil sugar and water. Add macadamia nuts and cook until they 
caramelise. Separate the macadamia nuts when hot. Once 
separated and cooled, keep in the freezer until needed. 

MACADAMIA AND CHOCOLATE CAKE 
90g Butter / 95g Caster sugar / 2 Whole eggs / 90g Illanka 
chocolate, melted / 25g Flour /40g Roasted macadamia nuts 

Blend roasted macadamia nuts and flour until the mix resembles a 
fine powder. Cream the butter and sugar. Add in the eggs one by 
one, then the melted chocolate followed by the nut mixture. Pour 
into a lined baking tray. Bake the cake at 160°C for 15 minutes. The 
cake should be soft and fudgy. Once cooled, cut into 1cm squares. 

COFFEE CARAMEL CREAM 
125g Caster sugar / 85ml Cream (cold) / 30ml Espresso 
25g Butter (soft) / 3g Sea salt / 100g Crème fraiche 

Caramelise the sugar until a dark caramel forms. Add in cream 
and coffee. Cool the mixture to 40°C. Add in the butter and salt and 
emulsify with electric hand blender. Add crème fraîche with coffee 
caramel mix and whip to soft peaks. 

PLATING
Place a spoonful of the coffee caramel cream in the bottom of your 
serving bowl. Place 4 prunes on top of the coffee cream. Add 6 
pieces of chocolate macadamia cake on top of the cream and 
prunes. Place caramelized macadamia nuts in between the cake 
for texture. Scoop the coffee ice cream and place in the centre of 
the bowl. Using a sharp mandolin, thinly slice fresh macadamia 
nuts. Place the shaved macadamia nuts on top of one side of the 
ice cream. On the other side, grate the frozen chocolate ganache 
directly into a bowl of liquid nitrogen. Freeze for 15 seconds then 
cover the other side of the ice cream with the liquid nitrogen frozen 
chocolate. Serve immediately.

2l Liquid nitrogen
100g Large fresh macadamia nuts 

 
PX PRUNES 

125g Prunes 
35g Pedro Ximénez sherry 

20g Caster sugar 
2g Pedro Ximénez vinegar 

30ml Espresso coffee 

Soak prunes overnight in enough water to cover. 
Next day, remove the seeds and add all the 

ingredients to a pot big enough so the prunes 
are in one layer. Cook until sticky and shiny. Set 

aside in fridge until needed. 

CHOCOLATE SHAVING GANACHE 
100g Illanka chocolate chopped 

75ml Cream 
10g Butter 

Bring the cream to a boil and pour over 
chocolate. Whisk together then cool to 30-40°C. 
Once cooled, whisk in the butter. Line a shallow 

container with baking paper. Place the chocolate 
in a container and allow it to cool in refrigerator. 

Freeze overnight before use. 

CHOCOLATE, COFFEE, PRUNES

SAM AISBETT
SINGAPORE
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SUPER BAR 
COMBINED CHOCOLATES AND 

FRUIT COUVERTURES WITH SUPER 
INGREDIENTS TO ADD SOME VARIETY 

TO YOUR FLAVORS AND TEXTURES.

GLENN NOEL
L’ECOLE VALRHONA
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This bar blends exceptional chocolates and health-boosting 
ingredients to create moments of pure indulgence. The trick to it 
is pairing up the right ingredients, such as Opalys and spirulina, 
or acai berries and Raspberry Inspiration. The possibilities are 
endless!

ACAI BERRY AND RASPBERRY INSPIRATION
100g Raspberry Inspiration
30g Acai berries

Temper the couverture Raspberry Inspiration, then mix with the 
acai berries.

AMARANTH AND PASSIONFRUIT INSPIRATION
100g Passionfruit Inspiration
15g Amaranth grain

Temper the couverture Passionfruit Inspiration, then mix with the 
amaranth seeds.

BEE POLLEN AND ABINAO 85%
100g ABINAO 85%
10g Bee pollen

Temper the couverture Abinao, then mix with the pollen.

SPIRULINA AND OPALYS 33%
100g OPALYS 33%
10g Spirulina

Temper the couverture Opalys, then mix with the spirulina.

SUNFLOWER SEED AND ALMOND INSPIRATION

100g Almond Inspiration
13g Sunflower seeds

Temper the couverture Almond Inspiration, then mix with the 
chopped sunflower seeds.

ASSEMBLY AND FINISHING
Place one of the superfoods in each section of the mould. Finish 
off by filling up the entire mould with the couverture. Leave to 
set. Turn out.
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CHEWY TOFFEE
120g Salted butter
180g Light brown sugar
1tsp Maldon salt

In a medium saucepan over medium heat, melt the butter, brown 
sugar, and salt, stirring until evenly incorporated. Continue to cook, 
stirring constantly, until the Toffee reaches 145°C about 10-15 
minutes.
Line a baking sheet with parchment paper, and spray lightly with 
spray.
Pour the toffee onto the prepared baking sheet and spread out 
slightly with a spatula. Freeze for about 45 minutes.

COOKIE
225g Salted butter
180g Granulated sugar
330g, Dark brown sugar, packed
2tsp Espresso powder
2tsp Maldon salt
½ tsp Baking soda
2 X-large eggs
2tsp Vanilla
350g All-purpose flour
150g 50-70% Dark chocolate, chopped
80g Caramel blonde chocolate, chopped or bits
Flaky sea salt, for sprinkling

Add the butter to a medium saucepan over medium-high heat to 
create the beurre noisette, until the butter turns dark brown and 
smells nutty. Watch carefully so the butter does not burn. Set aside 
to cool.
Combine the granulated and brown sugar, espresso powder, salt, 
and baking soda into your mixer bowl.
Pour the brown butter into the sugar mixture and mix until combined. 
Add adding the eggs one at a time and then the vanilla, whisk until 
glossy and smooth.
Add the flour and fold in till full incorporated. 
Take frozen toffee out and smash into tiny bite sized pieces 
Fold the crushed toffee and chopped chocolate into the dough
Break up into cookie sized pieces, either by using a medium ice 
cream scoop, place onto a baking sheet and Let the dough rest in 
the refrigerator for at least 36 hours. 
When ready to bake, preheat the oven to 165°C. 
Arrange the cookies on the baking sheets, leaving at least 5 cm of 
space between the cookies to allow for spread.
Bake until the cookies are golden brown with crispy edges, but are 
still slightly soft in the centre, approx. 15 minutes.
Immediately sprinkle the cookies with flaky sea salt. Then let cool 
completely. The cookies will be very hot inside because of the toffee 
bits inside. Allow to cool completely before eating. 

During this time of lock down, I find that cookies are really 
comforting, and can be frozen and then baked directly from 
frozen whenever a cookie emergency arises! 

STEPHANIE CERONIO
JACK RABBIT CHOCOLATE STUDIO

PRETORIA

BEURRE NOISETTE TOFFEE COOKIES
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A simple milk chocolate mousse recipe, combined with a chocolate crunchy 
streusel.  Using great chocolate from Valrhona dark, milk and white make a 
great balance and combination.

STREUSEL CACAO 
141g Unsalted butter / 141g Cassonade sugar / 0.9g Fleur de sel / 176.2g 
Ground almonds / 7.6g Cocoa powder

Mix the butter and sugar until it is combined. Mix all dry ingredients and mix 
it with the butter and sugar mixture. Allow to fully combine and place the 
mixture in the chiller to be used later. 

BISCUIT CHOCOLATE SPONGE 
140g Egg whites / 140g Inverted sugar / 100g Egg yolks / 20g Flour / 40g 
Cocoa powder / 50g Valrhona Caraibe Dark / 10g 66% Liquid clarified 
butter

Whip the egg white, inverted sugar and egg yolks together until it is smooth. 
Combine the flour and cocoa powder and fold into the egg mixture. Melt the 
dark chocolate and butter together, and fold into the mixture. Spread onto a 
60x40 tray with a Silpat.  Remove the streusel from chiller and crumble on 
top of the sponge and bake at 170°C for 10-12 min just until the sponge is 
firm to the touch. Allow sponge to cool for later use 

CREMEUX VANILLA 
469g Cream 35% fat / 2g Vanilla bean / 58g Egg yolks / 5g Gelatine 
powder 200 blooms / 30g Water / 234g Valrhona Ivoire 35% Chocolate

Bloom the gelatine in water and set to the side. Warm the cream and vanilla 
over medium heat. Temper in the egg yolks and cool until 80°C, add the 
gelatine and mix until it is all incorporated. Pour over the Valrhona Ivoire 
Chocolate and use a hand blender to create a smooth emulsion. Pour into 
14cm flexi rings and freeze for inserts for mousse cakes.

MILK CHOCOLATE MOUSSE 
348.4g Cream 35% fat (1) / 1.7g Vanilla bean / 7.5g Gelatine powder 200 
blooms / 44.8g Water / 348.4g Valrhona Jivara 40% / 749.1g Cream 35% 
fat (2)

Bloom the gelatine in water and set to the side. Warm the cream and 
vanilla over medium heat.  Add the gelatine and ensure is fully melted and 
dissolved. Warm the chocolate to no more than 45°C, pour cream mixture 
into the chocolate in multiple stages mixing well to create a smooth emulsion. 
Whip cream (2) to soft peaks and fold into chocolate mixture when ganache 
reaches 35°C. Keep to the side ready to use later.

GLACAGE MIROIR NOIR 
300g Sugar / 300g Glucose / 150g Water / 20g Gelatine powder 200 
blooms / 120g Water  / 200g Sweetened condensed milk / 300g Valrhona 
Caraibe Dark 66% / 1g Raspberry red powdered colour

Bloom the gelatine in water and set to the side. Warm the sugar, glucose 
and first water together just until boiling. Remove from the heat and add the 
bloomed gelatine and sweetened condensed milk. Pour over the top of the 
dark chocolate and while using a hand blender mix until it is smooth and 
until there are no air bubbles. Mix in the colour powder as desired. Cover 
with a thin layer of cling film until ready to use. Use the glaze below 45°C. 

SERVING SUGGESTIONS:
Using a 16cm ring cut disks of chocolate sponge and place it on the bottom 
of an 18cm ring. Pour halfway up the ring with chocolate mousse, followed 
by cremeux insert and top with remaining chocolate mousse. Freeze until it 
has fully set, remove the ring and place it on a glazing rack and pour a thin 
layer of colour glaze on the cake. Allow the cake to sit in the chiller to fully 
defrost before cutting or garnishing. 

RYAN HARRIS
RH CONSULTANCY

DUBAI

VALRHONA GLACAGE NOIR 
MILK CHOCOLATE MOUSSE 

AND CACAO STREUSEL
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DONUT BATTER
700g Cake, plain or all-purpose flour
522g Soft dark brown sugar
140g Valrhona cocoa powder
6g Cinnamon powder
4.5g Sea salt
12g Baking soda
12g Pure vanilla extract
280g Whole fresh egg
375g Sour cream
233g Full fat milk
224g Vegetable oil
Oil for frying

Place the flour, sugar, cocoa powder and baking soda in the bowl 
of a tabletop mixer fitted with a paddle attachment. Mix on low 
speed to combine. In a separate bowl, combine the sour cream, 
egg, milk, oil and vanilla. Blend until smooth with a whisk or hand 
blender. Fold the wet ingredients into the dry and mix well. Scrape 
down the bottom and sides of the mixing bowl to incorporate any 
unmixed batter. Allow the batter to rest at room temperature for 
30 minutes before using. Preheat your donut hopper or fryer to 
180C. Alternatively, pre-heat an electric donut maker to 160°C. 
To cook, pour the batter into the donut hopper, or drop the batter 
into a fryer using a sauce gun or piping bag. Fry on 180°C until 
done (about 90 seconds). Alternatively, pour the batter into 
a donut maker and bake for 8-10 minutes. Remove from the 
fryer and drain on a paper towel to absorb any excess oil. Cool 
completely before glazing. 

DARK CHOCOLATE GANACHE GLAZE
100g Full fat milk
20g Liquid glucose
200g Whipping cream
480g Valrhona Equatoriale 55%
20g Olive pomace oil 

Place the chocolate in a large bowl and set aside. Place the milk, 
cream and glucose in a saucepan and bring to a simmer. Pour 
onto the chocolate and let it sit for one minute. Stir to combine 
and continue to mix until the mixture is smooth and glossy. Add 
the oil and blend with a hand blender for best results, being 
careful not to incorporate air. Cool to 36°C and use immediately, 
or place in the chiller until needed.

SERVING SUGGESTIONS
Dip each donut halfway into the liquid glaze. Note: the glaze 
should not be hot, or it will not coat properly. 36-45°C is best. 
Place the donuts glazed-side up on a glazing rack. Sprinkle with 
your favourite topping, or leave plain. Once the glaze is set, eat 
them.

DARK CHOCOLATE CAKE DONUT

LIZ STEVENSON
THE TASTING CLASS

DUBAI

A lovely dark and rich donut which is not overpowering. The 
cinnamon, dark brown sugar and sour cream give the batter a 
warm depth while the dark chocolate ganache glaze takes it to 
another level of chocolatey. 
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TRUFFLE-CHEESE CAKE ICE CREAM
120g Philadelphia cream cheese
18g Caster sugar
25g Hungarian Heritage Acacia Honey with Black Truffle
30g Milk3.5%
20g Elle&Virecream 35%
1.5g Louis FrancoisPectagel Rose stabilizator

Heat up milk, cream, truffle honey and 10g of caster sugar. At 
40°C, add the 8g sugar plus 1.5g ice cream stabilizer mix, and 
cook it until 85°C. Take it off from the heat and add the cream 
cheese. Emulsify it well. Let it cool at room temperature and churn 
it in the ice cream machine.

BRIOCHE
100g Water
55g Caster sugar
8g Salt
240g Plain flour
160g Whole eggs
20g Dry yeast
90g Butter
Egg wash to glaze

Use the food processor to knead the plain flour and butter 
together. Stir in the salt, sugar and yeast to the mixture. Add the 
eggs and knead for 2 minutes at medium speed until the dough 
is soft. Butter the brioche mould. Place the dough into the mould. 
Leave to rise for 1 hour in a warm place. Pre-heat the oven to 
190°C. Use a pastry brush to glaze the dough. Bake for 21-22 
minutes until it is golden brown. Unmold the brioche and place 
it on a cooling rack.

TRUFFLE-HONEY ICECREAM

BALAZS ENZSOL
BALAZS ENZSOL PÂTISSIER 

SOMLÓ
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UBE MADELEINE
20g Dehydrated ube powder
120g Coconut milk, 3% fat
80g Coconut oil, cold-pressed, melted
120g Whole eggs
120g Caster sugar
5g Vanilla paste, pure
50g Wildflower honey
1g Ube essence, oil-based
Purple colour
100g Patent flour (10.3%)
6g Baking powder
2g Salt, non-iodized
Oven: 180° C

Prepare the ube paste by mixing together the dehydrated ube 
powder with the coconut milk in a pot and cook over medium heat, 
stirring constantly with a rubber spatula, until it thickens and the 
moisture is reduced as much as possible. Cool down to 30°C. Add 
the melted coconut oil but do not mix. In a mixing bowl, whisk the 
third batch of ingredients at high speed until very thick and stiff. 
Sift together the dry ingredients and fold in batches into the egg 
mixture. Take 25% of the batter and mix with the melted coconut 
oil and ube paste until well combined and smooth. Fold it back to 
the batter carefully mixing until well combined. Chill for at least an 
hour before baking.

PILI NUT AND PINIPIG CRUNCH CHOCOLATE BAR
The authenticity of this chocolate bar relies heavily on the use of the 
correct chocolate and pili nut. I used the MA2010 Martellato mould.
500g Auro 77% dark chocolate – tempered (Auro 77% chocolate 
has a deep smokey and earthy notes)
100g Mountmayon Himalayan Pink Salted Pili Nuts, halved
30g Pounded rice flakes or pinipig
30g Confectioner’s sugar
5 Butter- 82%

First, prepare the pinipig crunch by combining the rice flakes 
with the confectioner’s sugar in a skillet, preferably non-stick, 
set on medium heat. Using a rubber spatula, constantly mix the 
ingredients until the rice flakes are lightly roasted and coated with 
the caramelized sugar. Remove from heat and add the butter to 
divide the pieces. Cool down to 28-30° C on a silicon mat. Pour the 
tempered chocolate almost halfway through the mould removing 
any air bubbles. Equally distribute the pili nuts and pinipig crunch 
on the chocolate. Fully cover with chocolate and scrape excess.

NOUEL OMAMALIN
NIFTY CHEF 
DUBAI

UBE MADELEINE
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CHEESECAKE MIX
1800g Philadelphia cheese 
600g Sour cream 
300g Buffalo mozzarella cheese
600g Icing sugar 
15 Gelatine leafs 
4 Vanilla pods 
Strawberry powder 
Wild strawberry
Frozen strawberry coulis for the insert 

Soak the gelatine in cold water. 
Melt Philadelphia with sour cream and mozzarella 
blended together in a mixer, add the vanilla seeds. 
Once you obtain a homogenous mixture you can 
add the icing sugar.
Melt the gelatine in some mixture and once it is 
completely melted then add it to the total mixture.
Split the mixture in to the mould; put a heart of 
strawberry coulis inside of the sphere and freeze it.

CRUMBLE
3 packets Digestive biscuits 
250g Butter 

Crush the biscuits. Add the soft butter and mix it 
together. Bake it at 180°C for 6 minutes, the crumble 
should be golden.

Finish the dish with a dust of strawberry powder on 
top and garnish with strawberries.

SALVO SARDO 
RONDA LOCATELLI 
ATLANTIS THE PALM   
DUBAI

RONDA STRAWBERRY CHEESECAKE
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DARK CHOCOLATE SOIL
Crystallised Chocolate

200g Sugar
50g Water

100g 55% CT Noir Selection

In a pot, bring the sugar and water to the boil and continue 
cooking until 135°C. Remove from the heat and rapidly stir 

through the chocolate until the mix crystallizes. Put out onto a 
tray lined with a silicon mat to cool down.

SOIL 
100g Cacao powder

300g Crystallized chocolate
Oil s/q for wet look

Gently combine all the ingredients in a bowl. For a wet soil look 
fold through a small amount of canola oil.

TEQUILA AND LEMON CARAMEL
100g Sugar

50g (50/50) Tequila and lemon juice
25g Cream
1tsp Butter

Heat the sugar until you obtain a caramel with the desired 
colour. Deglaze the caramel with the citrus mixture and the 

cream. Mix in the butter.

PRICKLY AFFAIR

SAMANTA BAKKER
MONSIEUR TRUFFE 

MELBOURNE

LEMON FLUID GEL
50g Lemon juice
18g Sugar
18g Water
2g Agar agar
Lemon extract
Agave simple syrup

Mix all the first 4 ingredients and bring to the boil. Pour into a 
wide tray and leave to set in the fridge. Blend into a smooth 
gel and season with a dash of lemon extract. Add some agave 
syrup if necessary.

AGAVE AND MILK CHOCOLATE SPONGE
3 Eggs
70g Agave syrup
20g Buckwheat flour
105g Milk chocolate

Gently melt the chocolate. Add the eggs and syrup. Add 
the flour. Whisk with energy ensuring no lumps. Sieve the 
mixture into the ISI cream gun and charge the gun with 2 gas 
canisters. Shake and expel into disposable cups about half full. 
Microwave the sponge for 1 minute on High. Let it cool down 
before unmolding.

COCONUT AND CHIPOTLE CHILLI CREMEUX
200g Coconut cream
100g Agave
3g Agar agar
25g Water
¼ tsp Chipotle chilli
Mix everything and bring to the boil
100g White chocolate

Pour the cream over the chocolate. Homogenise with the stick 
blender. Pour out on a tray. Leave to set.

COCONUT MACAROON
125g Egg whites (room temperature)
100g Sugar
200g Shredded coconut

In a stand mixer, on medium, whip the egg whites until they are 
frothy. Steady add the sugar. After you added the sugar, place 
the stand mixer and whip until the sugar is fully mixed. Add 
the coconut. Spread the macaroon on a mat and cook for 15 
minutes at 180°C.
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DUKATTI

JAVIER GUILLÉN 
FRANCE

RASPBERRY CRUNCH
150g Sugar
150g Flour
150g Butter
130g Almond powder
40g Lyophilized raspberry powder
30g Entire lyophilized raspberry

In the blender with the spatula, mix all the ingredients. Bake at 
150°C for 20 minutes. Mix the 2 raspberries once the mixture is 
cold. Reserve in a cool and dry place.

CREAMY APPLE
350g Baked apple
450g Apple pulp
1 Vanilla pod
40g Sugar
8g Pectin
3.5g Gelatine

Chop the apple into irregular cubes. Place in the oven at 100°C 
for 20 minutes. Heat the pulp and incorporate the vanilla, 
sugar, gelatine and finally the pectin. Bring everything to a boil. 
Store it in the refrigerator.

YOGURT MOUSSE
160g Milk
12g Gelatine
340g Natural sugar free yogurt 
400g White chocolate 
610g Semi-whipped cream

Heat the milk and incorporate the previously hydrated 
gelatine. Pour over the chocolate and pass through the Turmix. 
Incorporate the yogurt. When the mix is at 30°C, add the semi-
whipped cream. Use immediately.

SPRAYING
400g Cacao butter
450g White chocolate

Mix and heat the cacao butter and chocolate up to 55°C. Spray 
the frozen desserts with an air pistol to obtain a velvety texture.

ASSEMBLY
Make the mousse and fill half of the round mould with it. Place it 
in the freezer for 3 minutes. Insert the creamy apple and fill the 
mould to the top with the mousse. Place the raspberry crunch 
and freeze. Spray and decorate to taste with chocolate sheets.
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300g Water
75g Maltitol powder SOSA
230g Yuzu Inspiration
3g Agar agar SOSA
Grapeseed oil required

ASSEMBLY AND FINISHING
Bring to the boil the water, maltitol and agar agar. Pour 
the liquid over the couverture in 3 stages, making sure 
to create an emulsion with a shiny elastic texture. Keep 
the ganache at 50°C. Place a deep container filled with 
oil in the freezer. Place the liquid in a squeezy bottle and 
let little droplets of ganache fall into the oil creating the 
‘caviar’. 
Leave to set then strain and wash with cold water. Serve 
in a caviar box.

CAVIAR INSPIRATION YUZU

300g Water
75g Maltitol powder SOSA
200g Couverture Guanaja 70% 
3g Agar agar SOSA
Grapeseed oil required

ASSEMBLY AND FINISHING
Bring to the boil the water, maltitol and agar agar. Pour 
the liquid over the couverture in 3 stages, making sure 
to create an emulsion with a shiny elastic texture. Keep 
the ganache at 50°C. Place a deep container filled with 
oil in the freezer. Place the liquid in a squeezy bottle and 
let little droplets of ganache fall into the oil creating the 
‘caviar’. 
Leave to set then strain and wash with cold water. Serve 
in a caviar box.

300g Water
75g Maltitol powder SOSA
200g Raspberry Inspiration
3g Agar agar SOSA
Grapeseed oil required

ASSEMBLY AND FINISHING
Bring to the boil the water, maltitol and agar agar. Pour 
the liquid over the couverture in 3 stages, making sure 
to create an emulsion with a shiny elastic texture. Keep 
the ganache at 50°C. Place a deep container filled with 
oil in the freezer. Place the liquid in a squeezy bottle and 
let little droplets of ganache fall into the oil creating the 
‘caviar’. 
Leave to set then strain and wash with cold water. Serve 
in a caviar box.

CAVIAR CHOCOLAT GUANAJA

CAVIAR INSPIRATION FRAMBOISE

GLENN NOEL
L’ECOLE VALRHONA
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150g Cocoa butter 
Lipo soluble colouring powders - various colours

CHOCOLATE SHELLS
500g White chocolate 

FILLING
100g Yuzu purée 
80g White chocolate 
50g Sosa Yuzu concentrate 
60g Cream 33% fat 
10g Butter 82.5% 

Prepare our moulds. Heat cocoa butter to 45°C. Divide it between 
small tubs and colour each tub with colour of choice. 
To colour the cocoa butter, using about 10% of the cocoa butter 
mass as the reference for the quantity of colouring powder, and 
add that to the cocoa butter. Blend each colour, adding white to 
create a blank background. Not adding white will cause your 
cocoa butter to be more translucent, and not solid. Be careful 
when adding white as this will alter the viscosity of your cocoa 
butter, you may have to add more cocoa butter should it become 
too thick. After blending, sieve each colour into a new container 
and then heat back up to your T1. 
Temper cocoa butter before applying it; cool it to 27°C and then 
heat it to the working temperature 31–32°C. Don’t overheat 
cocoa butter higher than 32°C before applying with brushes in 
artistic style. Remove the excess cocoa butter from the top of the 
mould after the application either by brush or airbrush by wiping 
the mould upside down on a soft clean and dry cloth on a table. 
The cocoa butter layer applied on the mould must be really 
thin. A large amount of cocoa butter will inhibit the release of 
the chocolate perfectly, which would result in dull and broken 
cocoa butter layers, which are not nice to look at. If your ambient 
temperature is quite cold, your cocoa butter will start setting in 
the bowls, as it is solid at room temperature, should your cocoa 
butter start setting you can either place it on a warming mat, in a 
bowl of warm water not exceeding 25°C or by using a heat gun 
on a low setting heat it slightly. 

TEMPERING CHOCOLATE 
You need to temper the chocolate and make chocolate shells. 
Temper the chocolate according to the temperature guidelines 
of the couverture you are using. Using white which has a much 
lower melting point than dark, and can easily burn. 
Heat the chocolate to T1, stirring continuously and always making 
sure that you are not allowing any contact with water. 
Pour 2/3 of your chocolate out of the bowl onto your working 
counter (usually granite) and then using 2 scrapers, temper the 
chocolate down to your second temp (T2). Keeping the chocolate 
moving, and making sure to scrape it back onto itself, so that the 
chocolate cools evenly, and does not over crystalize. 
Once you have reached your T2, transfer your chocolate back 
into your bowl as quickly and neatly as possible, leaving any 
already crystallised chocolate out of your bowl as this will affect 
your final product. 

Mix your chocolate and measure your temperature. This should 
be your warm T1 chocolate + your cooled T2 chocolate = your 
T3 chocolate. Should it be too warm, you can still tip a small 
amount out onto the workbench and cool it a little more, and 
return it back into your bowl. Should it be too cold, you can heat 
it slightly using a heat gun on low setting while stirring. 
Using a ladle, Fill the cavities with chocolate mould- and 
then scrape the top of the mould clean to take away excess 
chocolate. Tapping the mould with your spatula on the side and 
swirling your mould around to allow any air bubbles that are 
trapped to rise to the surface of your chocolate cavity. You do 
not want air bubbles trapped underneath to create a hole in 
your finished product. 
Turn the mould upside down and let the excess chocolate drip 
out into your bowl.
Remove the excess again. Put the mould aside and let the 
chocolate crystallise.
Let the chocolate crystallise at room temperature. If your 
working environment is hot you can place the mould on a cold 
surface, or on a fridge shelf, for example, or a cold baking tray. 
You can even put the chocolate into the fridge (but you can do 
it only after the chocolate has started to crystallise), when it is 
getting matte.

YUZU FILLING
In a thermo mix, or saucepan heat your purée, concentrate 
and cream to 90°C, allowing it to completely melt. Add your 
chocolate to the cream mixture and allow to start melting. Blend 
at 45°C for 5 minutes on medium speed to emulsify. Add butter 
halfway through the process. 
If you do not have a thermo mix, you can use a hand blender 
to create the emulsion. What is really important is that you 
create a mayonnaise like emulsion. Allowing your components 
to really bind together to create a smooth and elastic ganache. 
Put your filling into a piping bag.
Fill our chocolate shells with the yuzu filling once the filling 
has come down in temperature under 24°C. You should fill the 
cavity so that 1 mm – 2mm from the top of the cavity is left. You 
will need this space in order to create the cap of the chocolates. 
In case your filling has turned up to be too thick and it’s difficult 
to fill the chocolate shells with it you can dilute ganache with 
cream until the desired consistency is reached. Leave for 2–3 
hours in the fridge to allow the filling to set slightly and create 
a thin skin. 
After you have re-tempered the chocolate, take your chocolate 
mould and very slightly heat the top of this with a heat gun on 
the lowest setting. You do not want to melt or untemper the 
chocolate in the mould, you only want to very slightly increase 
the temperature of the mould so that we can create a very clean 
and flat cap on the chocolate, allowing a perfect join to seal 
the bonbon. 
Using a ladle, pour chocolate onto one side of the tablet and tilt 
it so that chocolate runs down, and then scrape the chocolate 
to create a rough first cap. Allow this to slightly set, and then 
repeat the process this time closing it with a transfer or acetate 
guitar sheet. This allows you to create the perfect bottom of your 
bonbon which is smooth and shiny. 
Allow to set for at least 1 hour in the fridge, or if you are in a 
hurry you can pop this into the freezer for 15 to 20 minutes. 
Pull the transfer sheet back, gently tap chocolates out onto a 
clean silicon baking paper sheet. 

STEPHANIE CERONIO
JACK RABBIT CHOCOLATE STUDIO
PRETORIA

BONBONS 
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Inspired by the sun, a daily reminder that we too can rise again 
from the darkness, that we too can shine in our own light. The 
citrus combination is a sweet treat for the senses. The scent and 
taste hels to invigorate the mind, body, and soul.

FORMANGE BLANCYOUGHURT DOME
500g Formage Blanc
2pcs Vanilla bean
625g Whipped cream
140g Sugar
50l Water
5g Gelatine
100g Egg yolks
30g Yogurt powder sosa
20g Yogurt crunch sosa

Make a pate bombe, cook the sugar and water 115- 118°C, 
add the sugar to egg yolks whisk until egg yolk turn light then 
add the gelatine. Add the cream cheese into mixture, mix well 
and fold in the whipped cream. Pour in silicon moulds and 
freeze.

MANDARIN CAVIAR
200g Mandarin purée
25ml Water
2.5g Agar agar
25g Sugar

Mix agar agar with sugar. Boil the water and purée and add 
the agar agar mixture. Pipe in cold grape seed oil in a squeeze 
bottle, strain the oil, and wash in cold water.

LEMONYUZU CURD CREMEUX
225g Eggs
40g Yolks
100g Sugar
25g Lemon juice
175g Butter
1pcs Gelatine
100g Yuzu pure

Bain-marie, combine eggs, yolks, sugar and lemon juice, cook 
till 86°C, then add butter cook again till 86°C, add gelatine and 
reserve in the fridge for 24 hours. 

SUNSHINE
“AWAKEN THE SUNSHINE WITHIN YOU”

DWIYANTI CINTANINGRUM
DUBAI

SPICE CAKE
1000g Butter
800g Sugar
320g Yolks
480g Flour
40g Baking powder
16g Cinnamon powder
8g 4 spices
720g Egg whites
200Sugar

Combine the soft butter and sugar; add egg yolks, the flour, 
baking powder and spices. Whip the egg whites and the 200g 
sugar and combine it to the mixture. Pour 650g in a medium 
mould and bake at 170°C.

WHITE CHOCOLATE DIP
300g White chocolate
300g Coco butter

Melt the white chocolate and cocoa butter. Dip the spice cake 
whiles it is frozen. 

DEHYDRATED CITRUS ZEST
1 Orange zest
1 Lemon zest
1Grapefruit zest
1 Lime zest
250g Sugar
250g Water

Make sugar syrup. Slice all the zest and remove the white part. 
Put it in a steel container and add water. Cover with aluminium 
foil. Bake it at 160°C for 20 minutes. Strain and keep it in the 
dehydrator overnight.

YELLOW GLAZE
12g Gelatine leaves
100g Granulated sugar
250ml Whole milk
200ml Heavy cream
780g White chocolate
Yellow food colour as required

Boil the milk and mix the sugar and glucose. Bring it to a boil. 
Pour in the chocolate to obtain a good emulsion. Use a hand 
held mixer to give some more consistency and add the yellow 
colour.

PLATING / SERVING SUGGESTIONS
Make segment from the orange, lime, grapefruit, lemon. Glaze 
the dome and place it on top of spice cake. Assemble the entire 
citrus segments on top of spice cake. Pipe the lemon curd and 
garnish with dehydrated citrus zest.
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CHOCOLATE SUGAR DOUGH
250g Butter    
200g Sugar     
70g Yolks      
320g Flour 
40g Cocoa Powder 
160g Almond Powder
 
Make a classic sugar dough, then keep in the chiller. Roll the 
dough and ring it properly. Bake it at 160°C for 15 minutes.

CHOCOLATE GANACHE 
380g Cream    
160g Milk     
400g 70% Dark Chocolate  
120g Yolks
     
Boil the liquids then pour over the chocolate, mix well then add 
the yolks and mix properly. Add this mixture in the chocolate tart 
shell, then bake it in a 200°C oven but switch off after 20 minutes.

HOMEMADE HAZELNUT PRALINE
150g Sugar               
500g Hazelnut    
1 Vanilla Pod 
   
Caramelised the sugar with the vanilla beans. Then cool down 
Toast the hazelnut then when all the element will be cold Blend 
in the thermo mix until the desired consistency. Kee it in a piping 
bag.

CHOCOLATE AND HAZELNUT TART 
CRUNCHY SEA SALT COCOA NIBS

CHRISTOPHE DEVOILLE
ROYAL ATLANTIS
DUBAI

CARAMELISED COCOA NIBS
100g Sugar    
25g Water    
350g Cocoa nibs    
5g Sea Salt 

Cook the water and sugar in a pan until 118°C. Then add the 
cocoa nibs then slowly caramelised it. Cool down in a silpat 
and keep big pieces for decoration

DARK CHOCOLATE GEL
400g Water    
120g Sugar      
40g Cocoa Powder              
8g Agar Agar
    
Warm the water, half of sugar and cocoa powder. At 50 
degrees add the second sugar with agar agar and boil. Cool 
down then put the mixture to the thermo mix and blend until a 
gel consistency, keep in piping bag.

MILK CHOCOLATE CHANTILLY
250g Cream     
25g Glucose     
25g Trimoline     
250g Milk Chocolate   
600g Cold Cream 
   
Boil the cream with glucose and trimoline. Pour over the milk 
chocolate, mix properly. Add the cold cream and mix again, 
keep it in the chiller overnight before using. The day after, whip 
the Chantilly then pip some different sizes of balls in a silpat 
then freeze it

GARNISH
DARK CHOCOLATE DISC AND GOLD CHOCOLATE DISC
Bake the chocolate tart with the chocolate ganache. When it is 
cold, pip a spiral of hazelnut praline, add a large disc of dark 
chocolate then add the milk chocolate Chantilly upside down. 
Pip some dots of chocolate gel, add large chunks of caramelised 
cocoa nibs, and finish the tart with different size of chocolate 
disc.
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ORANGE CREMOUX 
250g Cream
250g Milk
45g Sugar 
43g Yolks
2g Gelatine
220g Orange peel
35g Sugar
315g White chocolate 

Blanch in hot water for around 20 second the orange peel 
for 7 times and each time make sure to use a new pot ,then 
blend until create a purée. Place the orange purée in a pot 
with the 35g sugar and simmer for few minutes. Heat the milk, 
cream and orange purée. Whisk the yolks with the remaining 
sugar and add it to the liquid and mix until 82°C. Add the soft 
gelatine, chocolate and mix until it has a smooth consistency. 
Keep it in in the fridge overnight.

CHOCOLATE MOUSSE
250g Cream 
250g Milk
35g Sugar 
33g Yolks
350g Dark chocolate  
330g Cream

Heat the milk and the 250g of cream, whisk the yolks with the 
sugar, add to the liquids and mix until 82°C. Add the chocolate 
and mix, add the remaining cream previously whipped and mix 
until it is smooth. Keep it in in the fridge overnight.

PISTACHIO GANACHE
310g Cream
45g Sugar 
43g Yolks 
2g Gelatine
220g Homemade pistachio paste
35g Sugar
315g White chocolate 

Heats the cream, whisk the yolks with the sugar, add to the 
liquids and mix until 82°C. Add the soft gelatine, the pistachio 
paste and the chocolate, mix until it is nice and smooth. Keep it 
in in the fridge overnight.

CHOCO CRUCK
110g Milk chocolate 
220g Feuilletine
70g Homemade hazelnut paste
Melt the chocolate with the hazelnut paste, add the feuilletine, 
mix and keep it in in the fridge overnight.

FRANCESCO ACQUAVIVA 
SOCIAL BY HEINZ BECK
DUBAI

HEART FOR ITALY 

RICOTTA CREAM
350g Ricotta cheese 
35g Icing sugar 
Mix the two ingredients and pass it through a sieve at least 4 
times. Keep it in in the fridge overnight.

PISTACHIO SPONGE
250g Egg whites
210g Sugar
135g Yolks
60g Corn flour
140g Pistachio powder

Work the egg white with the sugar until is duplicates in size. Add 
the yolks and immediately after the corn flour with the pistachio 
powder. Work it until it is nice and smooth, and place it in an 
oven tray. Cook it at 200°C for 8 to 9 minutes. Let it cool down 
and keep in the fridge overnight.

MIRROR GLACE 
100g Water
135g Sugar
11g gelatine
75g Cocoa powder
90g Cream

Place the water, cream and sugar in a pot and heat it at 35°C, 
add the cocoa powder and reheat until it reaches 77°C. Add the 
gelatine and mix with a hand blender for 2 minutes. Strain and 
let it cool down use it at 36°C.

ITALIAN CHOCOLATE HEART
200g White chocolate 
3g Green colour powder
3g White colour powder
3g Red colour powder

Temper the chocolate and divide in 3 small bowls, in each one 
place a colour and mix until is dissolved.
Take an acetate sheet and place a line of green chocolate, 
repeat with the white and in the end the red, let it set and cut 
with a heart shape cutter.

FRESH RASPBERRIES CUT IN QUARTER
PISTACHIO SEGMENT

FINISHING 
Place a 5.5 cm round mould on a tray and with the help of a 
piping bag place 5mm of orange cremoux on the base and let 
freeze in a blast chiller. Repeat the operation in this order with 
the chocolate mousse, pistachio ganache, choco crunch, ricotta 
cream and pistachio sponge. When they are completely frozen 
remove and place upside down,with the orange cremoux on 
the top. Glace with the mirror glace and keep in the fridge to 
get soft. Place in a plate, decorate with the raspberries at the 
top and the pistachio segments at the base and finish with the 
Italian chocolate heart.
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DWIYANTI 
CINTANINGRUM
DUBAI, U.A.E.

EXOTIC CHAI SEED PUDDING
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EXOTIC CHAI SEED PUDDING
300g Passion fruit pure / 300g Mandarin pure / 300g Pineapple 
pure  / 130g Sugar / 1g Vanilla pod / 300g Coconut milk / 30g 
Gelatine /  15g Chai seeds

Boil pineapple pure, passion fruit pure, and coconut milk with 
sugar, add the chia seeds and vanilla bean, add gelatine then 
add remaining mandarin pure and pass allow to cool to setting 
point. Set in the chiller.

MATCHA YUZU CURD CREMEUX
225g Eggs / 40g Yolks / 100g Sugar / 25g Lemon juice / 175g 
Butter / 1pcs Gelatine / 100g Yuzu pure / 30g Matcha powder

Bain-marie, combine eggs, yolks, sugar and lemon juice, cook 
till 86°C, then add the butter and cook again till 86°C. Add the 
matcha powder and gelatine. Pour in to a desirable mould. Set 
it in freezer.

ALMOND ICE CREAM
1000g Milk / 65g Milk powder / 15g Butter / 200g Sugar / 90g 
Egg yolks / 65g Trimoline sugar / 8g Stabilizer / 130g Almond 
milk / 1g Almond flavour

Prepare the ice cream with Anglaise method at 84°C degree 
then add the almond milk and flavour. Let it rest for 12 hours in 
the fridge then prepare to frozen the ice cream. Keep it in the 
freezer overnight and pacojet when needed.

YOGHURT MICROWAVE SPONGE
240g Egg whites / 160g Egg yolks / 160g Sugar / 40g 
Mediterranean yogurt powder sosa / 40g Flour

Mix all ingredients with a hand blender. Put in the siphon gun 
and let in the fridge for at least 1 hour to rest. Charge the 
siphon with 2 gas caps. Fill the plastic glasses until ¾. Cook in 
the microwave at maximum power for 40 seconds. Let to cool 
in chiller and take out of the glasses.

Plating
Assemble the matcha yuzu curd on top Exotic chia seed 
pudding. Quenelle the almond milk ice cream. Garnish with 
yoghurt microwave sponge and kumquat.  
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COCOA JELLY COATING 
100g Water
60g Sugar
8g Cacao powder
7g Veggiegel Gelée Sosa

Boil the water with the sugar and cacao ingredients and freeze it. 
Take the pre-frozen chocolate sauce inserts and dip them in the 
veggiegel gelée Sosa to coat them. Once coated, put them on a 
spoon and leave it at room temperature. 

FRIAND SPONGE
210g Almond powder
560g Icing Sugar
225g Flour
7g Baking powder
50g Inverted sugar
7g Vanilla bourbon - Liquid
525g Egg whites
315g Brown butter – buerre noisette

Cook the butter to ‘buerre noisette’ and leave it to cool. Whisk the 
egg whites and combine all of the other ingredients. Fold in the 
meringue and buerre noisette. Spread it on a baking sheet and 
cook in an oven at 180°C for 12 minutes.

CHOCOLATE SAUCE INSERT
200g UHT cream
100gr Whole milk
25g Caster Sugar 
100g Dark chocolate

Heat the milk, cream, and sugar. Pour it over the chocolate and 
continue to mix to create an emulsion. Blend it with a hand 
blender and pipe into a small half-sphere mould. Freeze.

WAKAYAMA

GAËL CLAVIERE
L’HÔTEL DE MATIGNON 
ET DU PREMIER MINISTRE
PARIS

CHOCOLATE CREMEUX ‘PALET’ 
100g Whole milk
1.5 Gelatine leaves
135g Caraibe 66%
200g UHT milk (cold)

Heat the milk. Melt the pre-soaked gelatine leaves in the warm 
milk. Pour it over the chocolate and continue to mix to create 
an emulsion. Blend it with a hand blender then add the cold 
cream, blend it again and pour into a silicone mould and leave 
to crystallise in the fridge.

FROMAGE BLANC MOUSSE INFUSED WITH SANSHO BERRY
330g Fromage blanc
130g Caster sugar 
6g Sansho berries
420g Whipping cream Fleurette
3 Gelatine leaves 

Mix the sugar with the dried sansho berries. Lightly heat the 
Fromage blanc, add the pre-soaked gelatine leaves to the sugar 
and sansho mix. Blend and fold in the pre-whipped cream.

WHITE CHOCOLATE GLAZE
600g UHT cream
15g Gelatine
400g Absolu Cristal Nappage Neutre
1kg Valrhona Ivoire White Chocolate

Boil the cream and the Absolu Cristal Nappage Neutre. Pour it 
over the white chocolate in three stages simultaneously mixing 
to create an emulsion. Blend it in the pre-soaked gelatine and 
again blend with the hand blender and leave to crystallise in the 
fridge.

CARAMELISED TUILE SHAPED LIKE A COROLE 
500g Sugar
250g Glucose
250g Flour
250g De Pommade butter

Mix all of the ingredients, make small balls and cook in a pre-
heated oven at 170°C. The tuile will caramelise. Keep it aside for 
the plating. 

SERVING SUGGESTIONS
Pipe the mousse in into a half-sphere mould, place the palet 
insert into the mousse followed by the friand sponge and freeze 
it. Once it is frozen, glaze it with the white chocolate glaze. Place 
the chocolate sauce bubble on top. Place the entremet on top of 
the caramelised corole tuile. Make a chocolate decoration and 
place around the base of the entremet.
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Light Chocolate Mousse
100g Water     
100g Cream     
30g Cocoa powder   
80g Dark chocolate    
65g Sugar     
450g Whipped cream 
5g Gelatine 

Boil the water, cream then add the sugar, cocoa powder and 
chocolate, boil it again then add the gelatine. Cool down to 50°C 
and add the whip cream. Put 3 cm of the mousse in a cake ring 
then add the sponge with the marmalade, and then freeze it.
 
KIRSCH WASSER CHANTILLY
400g Cream     
80g White chocolate   
20g Kirsch wasser  
     
Boil the cream then adds the chocolate. Mix well and add the 
Kirsch. Keep overnight in the chillier before using. The day after, 
whip the Chantilly then pip some different sizes of balls in a silpat 
then freeze it.

CHERRY GEL
200g Cherry juice   
20g Sugar    
2g Agar agar
     
Boil all together then cool down. Pour over the mixture in the 
thermomix and mix well until you will obtain a smooth gel. Put 
in a piping bag.

DARK CHOCOLATE GLAZE
240g Cream     
30g Milk    
180g Cocoa powder   
60g Milk chocolate 
8g Gelatine 

Boil the milk and cream then add the cocoa powder and 
chocolate; and boil it 5 min then add the gelatine and mix well 
Strain and keep in chillier before using.
Warm the glaze until 45°C, and then glaze the chocolate cake 
(Sponge + Marmalade + Chocolate mousse).
Add on the top the kirsch Chantilly upside down as the picture 
then pip the gel, add some milk chocolate curls and glazed fresh 
cherries as decoration.

BLACK FOREST
RASPBERRY AND CHERRY

CHRISTOPHE DEVOILLE
ROYAL ATLANTIS
DUBAI

CHOCOLATE MOELLEUX SPONGE
125g Butter
12g Icing sugar
5g Cocoa powder
25g 100% Chocolate
200g Eggs
165g Almond Powder 

Mix the butter and icing sugar, then add gradually eggs, almond 
powder and cocoa powder. Warm a bit with blow torch then 
add the melted 100% chocolate. Spread in a tray then bake it at 
180°C for 12 minutes.

RASPBERRY AND CHERRY MARMALADE 
200g Cherry
200g Raspberry 
60g Sugar
6g NH Pectine
30g Lemon juice 
 
Mix all together in a pan and cook slowly as a jam. Keep it in the 
chillier before using.  Spread a thick layer of marmalade on the 
chocolate sponge and keep in the freezer
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ALFREDO RUSSO
DOLCE STIL NOVO
TURIN, ITALY

INGREDIENTS

COFFEE SPONGE CAKE
250g Egg whites
200g Egg yolks

120g Caster sugar          
50g Wheat flour          

120g Almond flour
50g Soluble coffee

Whip eggs, coffee and sugar. Mix almond and wheat flour. 
Sift the flour and gradually add to the eggs and sugar. 

Put in to a tray that has been floured and buttered. 
Bake the cake at 165°C for almost 30 minutes. 

Once baked, cut out discs, height 0.5cm diameter 4cm.

SYRUP
300g Caster sugar

30ml Water

Mix all the ingredients. Boil for six minutes. Chill at 2°C.

LAVAZZA COFFEE ICE CREAM
25ml Syrup

100g Soluble coffee
200ml Double cream

80ml Water

Mix all the ingredients together. Put in to a Pacojet container. 
Freeze and blend in the Pacojet.

COCOA SAUCE
150g Cocoa powder

45ml Water
150ml Double cream

200g Caster sugar

Mix the water double cream and sugar.  Bring them to the boil. 
Add the cocoa powder. Reheat at 100°C then chill at 2°C.

CHANTILLY FOAM
90ml Double cream

100ml Whole milk
50g Powder sugar
2 Charges of gas

Mix all the ingredients together. Put in to a siphon. Add 2 charges of gas. 

CRAQUELINE
50g Butter

60g Brown sugar 
60g wheat flour  

Mix all the ingredients together. 

Stretch to the height of 3mm and make discs of diameter 6cm. Freeze.

PÂTE À CHOUX
1l Water

400g Butter
500g Wheat flour

750g Eggs
Craqueline discs N.66

  
Sift the flour. Boil the water with the butter. Add the flour to the mix. Cook the dough for 
almost two minutes. Remove from the fire and chill at 45°C. Add the eggs, one by one. 
Dress on a tray as a big bigné (35 g each). Put on top of each bigné n.1 frozen disc of 

craqueline. Bake at 180°C for 18 minutes and then 160°C for 18 minutes.

RICETTA ZUCCOTTO
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SACHER

JAVIER GUILLÉN 
FRANCE

CLASSIC SACHER 
95g Dark Chocolate Ecuador 65%
80g Clarified butter
235g Egg whites
120g Powdered sugar 
300g Almond powder
235g Granulated sugar
250g Egg yolks
90g Egg whites
100g Loose flour
45g Pure cacao powder

In a blender, place the powdered sugar and almonds. Little 
by little, incorporate the egg yolks and whites. Whip the other 
egg whites with granulated sugar. Mix both and blend, and 
incorporate the previously melted together with the chocolate 
and butter. Finish adding the previously sifted flour and cacao 
powder. Bake in a 2cm high, 14cm diameter circle for 8 
minutes. 
In order to obtain a crunchier texture, incorporate the cacao 
streusel before cooking,

APRICOTS COMPOTE
300g Sliced and salted apricots
800g Apricots pulp
90g Lemon pulp
50g Lemon pulp
80g Liquid glucose 
17g Pectin

Slice the apricots and salt them in a little butter. Set aside. Mix 
the pulps and heat with the glucose. When the mix is warm, 
incorporate the pectin and bring everything to a boil. Mix with 
the salted apricots. Set aside and refrigerate.

65% AND EGG WHITE MOUSSE 
650g Milk
800g Dark chocolate Ecuador 65%
30g Gelatine
250g Egg whites 
80g Powdered glucose 
80g Inverted sugar

Boil the milk with the previously hydrated gelatine. Make an 
emulsion with the chocolate, with the help of a Turmix. Whip 
the egg whites with the powdered glucose and inverted sugar 
(heat the bain-marie before start). When the chocolate mix is at 
32-35°C and the merengue is warm, mix. Pour in the bubbles 
moulds.  

SPRAYING
400g cacao butter
450g Dark Chocolate Ecuador 65%

Mix and heat it to 55°C. Spray the frozen desserts with an air 
pistol to obtain a velvety texture.

ASSEMBLE
Once the classic sacher biscuits are made and cold, incorporate 
the apricots compote and freeze. Prepare the egg white mousse 
and pour it halfway in the bubble mould. Place the first frozen 
preparation and fill the rest of the mould with the mousse. Ultra 
freeze everything. Unmold. Spray. Decorate.
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CAMERALISED APPLE PINE

APPLE RIBBONS
20 Red apples, large (makes 45 tarte tin)
Use Japanese Mandolin and roll tight in to Ribbons. Keep in the 
fridge for 5 days.

RUFF PUFF PASTRY
280g Cold water / 10g Salt / 600g T45 flour / 600g Unsalted 
butter, diced
Mix everything together in Robot Copue. Blend until crumbly, add 
water slowly. Leave to rest in fridge for 1 hour. Fold into single 
book 4 x, rest the dough in the fridge with cling film, and fold 
every 30 minutes. Portion.

CARAMEL
1200g Sugar / 320g Unsalted butter / 12g Sea salt
Make a light caramel with sugar, add butter then the salt. Leave 
the pot on stove on a low heat. Scale 20g of caramel for each 
mould.

CARAMEL SAUCE
350g Sugar / 160g Water / 3g Sea salt
Make a light golden caramel, add water, salt and mix well. Pass 
and keep for 5 days.

CRUMBLE
200g T55 flour / 200g Sugar / 200gGround almonds / 200g 
Butter / 4g Salt
Mix everything together and blend in Thermomix until crumbly. 
Bake at 165° for 12 minutes, turnaround and bake for further 12 
minutes until golden brown.

GLUTEN HONEY SABLE
400g Sugar / 720g Rice flour / 8g Salt / 8g Gluten free baking 
powder / 100g Vegetable oil / 450g Vegetable margarine
Mix all ingredients together. Roll between 2 parchment papers. 
Leave in the fridge to set then bake at 160°C for 2 minutes until 
golden brown. Cut into medium size discs. Blend the rest of the 
mix in Thermomix until crumbly. Keep for 1 month.

PINE ICE CREAM
3kg Milk / 450g Double cream / 28g Pine powder / 165g Milk 
powder / 450g Gold Billington sugar / 600g Egg yolks / 2g Sea 
salt
In a large pot, bring milk, cream and pine powder to the boil. 
Cover with cling film and leave on the side to infuse for 30 
minutes. Add milk powder. In a kitchen aid, whip the sugar and 
egg yolks until fluffy. Add the infusion. Cook at 85°C, pass, add 
salt and chill over ice bath.

PINE POWDER
300g Freshly picked pine
Put in dehydrator for 4 hours. Blitz in Vitamix and vacuum pack. 
Keep for 1 month.

PINE ICE CREAM
1000g Soya milk / 20g Pine powder / 6g Stab 200 / 40g Honey
2g Sea salt / 10g Dextrose / 120g Sugar
In a large pot, bring the soya milk and pine to the boil. Cling 
film, leave to one side and leave to infuse for 30 minutes. Pass 
through super bag, add the rest of ingredients and cook to 80°C. 
Pass and chill over ice bath.
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OLIVER MARLOW 
ROGANIC HONG KONG / LONDON 
AULIS HONG KONG
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DWIYANTI CINTANINGRUM
DUBAI, U.A.E.
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STRAWBERRY WHIPPED GANACHE
110g Strawberry purée / 10g Glucose / 10g Inverted sugar / 1 pcs Gelatin / 170g Strawberry 
Inspiration Valrhona Chocolate  300g Cream 35% 

Boil the strawberry purée, inverted sugar and glucose, add the gelatin to the strawberry 
inspiration chocolate. With a hand blender, blend the cream and let it rest in the chiller for 3 
hours and place the desirable mould.

RHUBARB BERRY BALSAMIC VINEGAR AND BASIL INSERT
100g Strawberries / 100g Raspberries / 100g Rhubarb / 50g Balsamic vinegar reduction / 50g 
Sugar / 25g Fresh basil / 1 pcs Gelatin 

In a saucepan combine the rhubarb, sugar water. Simmer over low medium heat for about 
10 minutes or until all the sugar dissolved and rhubarb has broken down. Add the strawberry, 
raspberry, balsamic vinegar reduction and chopped basil. Add the gelatin and place in the 
silicon mould and freeze to be used as insert with the whipped ganache.

RASPBERRY INSPIRATION RICE CRISPY CRUNCH
175g Raspberry Inspiration Valrhona Chocolate / 60g Rice crispy 10g Butter 

Melt the raspberry inspiration chocolate, add melted butter and fold in rice crispy. Spread it on 
top of the orange sponge.

ORANGE SPONGE
1.5kg Fresh orange / 750g Water / 2kg Sugar / 24 Eggs / 1kg T45 Cake flour / 1kg Almond 
powder / 40g Baking powder 

Cut the oranges into quarters and boil it in water until soft. Blend it until it becomes a purée, let 
it rest until it cools. Beat the sugar and eggs until its fluffy, add all dry ingredients. Fold in the 
orange purée in a baking tray and bake it 170°C for 15-18 minutes.

BLUEBERRY VANILLA ICE CREAM
450g 35% Cream / 450g Water / 125g Glucose powder / 8g Ice cream stabilizer / 1k Frozen 
blueberries / 20g Lemon juice / 2pcs Vanilla bean          

Combine the cream, water, lemon juice and vanilla bean and make an Anglaise at 84°C. 
With a hand blender, blend the blueberry, glucose powder and stabilizer. Keep it in the freezer 
overnight.

RASPBERRY CRUMBLE
75g Sugar / 75g Butter / 75g T45 Flour / 75g Almond powder  25g Sosa raspberry powder

Make a crumble with mixing the butter with sugar and adding the almond powder, raspberry 
powder and flour. Keep it in the chiller for 15 minutes before baking it at 170°C for 10-12 min.

SERVING SUGGESTIONS
Assemble the cylinder by piping the strawberry whipped ganache followed by the rhubarb berry 
balsamic vinegar and basil insert. Layer it with feuilletine last and close it with the pistachio 
light sponge. Set in freezer. Spray it with cocoa butter and serve it with the crunchy pistachio 
crumble. 

BERRY RHUBARB SENSATION
MIX BERRY RHUBARB BALSAMIC VINEGAR
BASIL CYLINDER  SERVED WITH BLUEBERRY 
MADAGASCAR VANILLA ICE CREAM
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SILVIA BARACCHI 
IL FALCONIERE
CORTONA

This is a typical Tuscan dessert served on Sundays. It is made 
with sponge cake that has been lightly soaked in liqueur and 
accompanied by cream, coffee, and chocolate. Its unique red 
tonalities come from the Alchermes. The use of this liqueur 
dates back to the Renaissance: its bright red color comes from a 
pigment that was extracted from the cochineal. The liqueur used 
to be prepared by the monks of Santa Maria Novella church in 
Florence, and thus became a delicacy of Tuscany.

ZUPPA INGLESE A TUSCAN
COFFEE AND ALCHERMES
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PASTRY CREAM
2 Egg yolks
2tbsp Sugar
½tbsp Flour
Lemon peel
250ml Milk
1 Vanilla pod
100ml Whipping cream

DIPPING
1 cup of espresso coffee
1 small glass of Alchermes
50g of melted dark chocolate
1 sheet gelatine (divided into two pieces)

Place the milk, the vanilla and the lemon peel in a small pot 
and bring to a boil. In the meantime, beat the eggs with the 
sugar in a small mixing bowl. When smooth, add the flour 
and mix well. Add the boiling milk to the egg, sugar and flour, 
and mix again, then transfer everything to a new pot and 
bring it to a boil over medium heat, stirring continually. Let 
it boil for about five minutes until thick. Interrupt the cooking 
of the cream by immersing the pot into a basin of cold water. 
Let it cool down, stirring now and then. Once cool, add the 
whipping cream. Dissolve half the gelatine sheet in the half 
of the hot coffee, pour the mixture onto a small flat dish so it 
is half a centimetre thick and allow it to solidify in the fridge. 
Warm up the Alchermes, dissolve the other half of the gelatine 
sheet in it and then pour it onto a small plate to solidify in 
the fridge. Cut two squares out of the sponge cake and dip it 
into the remaining coffee. Place each one on a plate. Cut out 
discs of the Alchermes and the coffee gelatines with a round 
cookie cutter and place one of each on each of the squares 
of sponge cake. With a pastry pocket fill in the other areas of 
the sponge cake with the cream. Decorate the cake by adding 
drizzles of melted chocolate. Add a wafer, a cookie, mint or 
flowers to the design.



312 



313      

CARAMELISED WHITE CHOCOLATE SORBET
350g White chocolate 35% / 25g Milk powder / 171g 
Trimoline / 15g Sugar / 869ml Water / 100g Roasted coffee 
beans / 7g Super neutrose / 1g Salt

Roast the white chocolate at 135°C for about 23 to 30 minutes 
until caramelised. Boil the water, remove from the heat and 
add in the coffee beans. Let it rest for an hour, strain and cool. 
Warm the water to 40°C, add the dry ingredients and bring 
to 60°C. Add in trimolene and heat to 85°C. Cool down the 
mix to 60°C then add in the roasted white chocolate and salt. 
Blend with a hand blender, pass through a chinois and chill 
overnight. Spin using a Pacojet when needed.

PINK PEPPER ANGLAISE
250g Cream / 250g Milk / 100g Egg yolks / 75g White 
chocolate 35% / 40g Pink peppercorns

Boil the cream, milk and crushed pink peppercorns and infuse 
for one hour. While the cream is heating, whisk together egg 
yolks until smooth. Gradually add egg yolk mixture back to 
remaining milk mixture, whisking constantly. Continue to cook, 
stirring constantly, until the mixture coats the back of a spoon.

COFFEE FLAVORED ESPUMA
150g Cream / 250g Milk / 80g Sugar / 5g Gelatin / 77g 
Equatorial noir 55% / 57g Guanaja 70% / 100g Roasted 
coffee beans / 3 Siphon cartridges

Boil the cream, milk and infuse with earl grey for 30 minutes. 
Add the soaked gelatin and sugar into the cream mix. Strain 
and pour into the chocolate. Chill the mixture, pour into a 
siphon and charge with 3 cartridges. 

CHOCOLATE AND CINNAMON STREUSEL
160g Flour T45 / 100g Sugar / 40g Dark brown sugar / 110g 
Butter / 30g Cocoa powder

Combine all the ingredients except instant coffee powder and 
work until it forms a crumbly texture. Add in the ground coffee 
and bake at 170°C for 10 minutes.

IEGGLESS CHOCOLATE CHILLI CAKE 
300g Sugar/ 450ml Water / 132g Dark chocolate / 112g Butter 
38g Cocoa powder / 285g Cake flour / 9g Baking powder / 9g 
Baking soda / 100g Coffee beans / 600ml Cream / 500g Dark 
chocolate

Melt the butter and chocolate, warm the water to 50°C. Mix in 
the flour, sugar, cocoa powder, baking soda and baking powder. 
Combine the chocolate mix and cake mix. Spread the mixture 
into a tray and bake at 190°C. Ganache: boil the cream infused 
with red chilli. Strain and pour over the chocolate. Sandwich the 
cake with the ganache.

FROZEN BITTER CHOCOLATE MOUSSE
240g Egg whites / 300ml Milk / 30ml Acacia honey / 400g Dark 
chocolate 70% / 3 Siphon cartridges

Prepare bain-marie. Melt the chocolate. In a bowl combine the 
milk, honey and egg white. Slow cook over the bain-marie with 
medium heat up to 70°C. Strain and pour into a siphon bottle 
charge with 3 cartridges. Prepare paper cups 
and pre freeze in the blast freezer. 
Spray the foam into paper cups and freeze rapidly.

CRISPY CHOCOLATE SHARD
150g Egg whites / 40g Caster sugar / 40g Egg yolk / 80g Dark 
chocolate 55%  / 80g Dark chocolate 70%  / Cacao nibs

Melt both chocolates. In a separate bowl, whip the egg whites 
and sugar until stiff and add in the egg yolk. Fold chocolate into 
the eggs. Spread onto the silpat, sprinkle with cacao nibs and dry 
overnight. Break into shards once it’s dry.

AERATED MILK CHOCOLATE CLOUD
50g Milk chocolate / 100g Lemon oil / 3 Siphon cartridges

Melt the chocolate and mix with lemon oil, temper to 27°C. Fill 
into siphon and charge with 3 cartridges. 
Spray into microwaveable plastic container 
and leave it to set in a cool room.

REIF OTHMAN
KUSHIYAKI
DUBAI, U.A.E.

PLAYFULL SHOW
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SERVING
Simply blowtorch the sides of the metal mould, then lift the mould, 
lightly place the cold chocolate fondant on the plate.

CHOCOLATE BASE
100g White chocolate 
125g Praline paste 
50g Cocoa powder 
50g Cocoa butter 
250g Feullatine 

Place the white chocolate, cocoa butter, praline paste, and 
cocoa powder in a bowl. Place over a Bain Marie, then slowly 
begin to melt, ensuring the sides are well scrapped, keep doing 
this until the mixture has fully melted and all of the ingredients 
have emulsified. Take off the heat, then add the feullatine, keep 
folding the mixture until all of the ingredients are well mixed. Roll 
the mixture in between 2 sheets of baking paper until flat, then 
refrigerate for 4 hours. Once fully set, cut to the desired shape, 
use as the base of the fondant.

RASPBERRY CONSOMMÉ
400g Raspberries 
350g Water 
50g Raspberry vinegar 

Place the raspberries and the water in vac pack bag, seal it tight, 
and leave to soak for 48 hours.
Blend it at high speed. Strain it using muslin cloth and a fine 
strainer, gently pour the liquid into the cloth, and letting the clear 
liquid come through. It is really important, that you are patient 
with this, as no solids should be squeezed, as you only want the 
clear juice of the berries. Once the consommé is ready, add the 
vinegar, and keep chilled until needed.

BASIL OIL
100g Fresh basil 
100g Pomace oil 

Blanch the basil in hot water for 10 seconds, the refresh in iced 
cold water. Repeat this method 3 times. Dry the basil well, then 
place in a high speed blender, blend for 30 seconds to a minute. 
Strain through a muslin cloth, this will help not to get any green 
sediment in the oil. Keep chilled until needed.

SWEET & SOUR

JAMES KNIGHT-PACHECO
ME DUBAI
DUBAI, U.A.E.

CHOCOLATE MOUSSE
300g Dark chocolate – 70% 
6 Egg yolks 
150g Water 
170g Caster sugar 
500g Double cream 
100g Full fat milk 

Place the milk and the cream on the heat, bring up to 80°C, 
ensuing you probe to ensure that it has not gone any higher, 
otherwise the mixture will be bitter. Take it off the heat, begin 
to slowly add the chocolate, and keep whisking to make sure 
the chocolate melts all throughout the milk, keep to one side for 
later use.
In a separate bowl, place the egg yolks, sugar and water, whisk 
over a Bain Marie, and whisk it until a light ribbon consistency. 
Once nice and thick, slowly fold the egg mixture into the melted 
chocolate. Keep the chocolate mousse at room temperature.
To construct
Pipe the mousse into the required mould, pipe just below halfway, 
then add the raspberry gel right in the centre, then cover with the 
mousse until the top of the mould. Leave it in the fridge to set 
overnight.
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DWIYANTI 
CINTANINGRUM
DUBAI, U.A.E.

Legend has it that wishing upon a shooting star makes the wish 
come true. After so many trial my wish to combine two of my 
favorite breakfast items granola and bacon come true. Start the 
day with a bar of Granola with combination of Peanut Butter, 
Cranberry and candied bacon which combines the sweet, 
fattiness and salt.”

CANDIED BACON
250g Cured and smoked beef bacon
20g Caster sugar
20g Brown sugar
5g Cinnamon powder

Heat a cast-iron or other heavy skillet over medium heat. When 
hot, add bacon strips in a single layer. Flip bacon, using tongs, 
and cook until browned on both sides, about 2 minutes and 
lace it on a paper towels. Line a baking sheet with parchment 
paper. In a medium pan combine sugars and brown sugar, 
make light caramel combine with the crispy bacon until well 
combined. Add the cinnamon powder and stir the cinnamon 
until it’s evenly coated. Spread the bacon mixture onto prepared 
baking sheet in an even layer.

SHOOTING STARS GRANOLA BAR
100g Old fashioned rolled oats
50g Almond flakes
50g Rice crisps
50g Candied bacon
50g Chocolate chips
50g Dry cranberries
25g Pistachio
25g Goji berries
25g Whole almonds
85g Maple syrup
57g Unsalted butter
65g Brown sugar
¼ tsp Salt

Combine the butter, maple syrup, brown sugar, and the salt in a 
small saucepan over medium heat. Cook and stir occasionally 
until the butter melts and the sugar has completely dissolved. 
Simmer for 5 minutes and pour in the butter mixture in to a bowl 
with the toasted oats, almonds and rice crisps. Mix well. Let it 
cool about 5 minutes then add the cranberries and chocolate 
coated bacon. Stir to combine. Press the mixture into the pan, 
cover and then refrigerate for 1 hour before cut to a desirable 
size.

SHOOTING STARS 
GRANOLA BAR - PEANUT BUTTER, 
CRANBERRY AND CANDIED BACON
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CARAMELISED APPLES
60ml Olive oil / 400g Apples (peeled and diced) / 5ml Rose 
water / 25g Brown sugar / 3g Cinnamon / 1g Nutmeg 
powder
Sprinkle of coffee powder

In a non-stick pan, sauté the apples with olive oil. Add the 
rose water and the brown sugar. Sprinkle the cinnamon and 
nutmeg powder. Add a dusting of coffee.

MOUHALABIEH
1l Liquid milk / 150g Sugar / 70g Corn flour / 100ml Fresh 
cream / 1g Mastika Arabic gum / 4ml Orange blossom water
4ml Rose water / 100ml Raspberry coulis / 100ml Apricot 
coulis

Put the milk, fresh cream and sugar in a large pot and whisk 
until sugar is dissolved. Bring to a boil on medium heat, 
stirring constantly. Dissolve corn flour in water, add to the 
boiling milk and whisk. Add the rose water, orange blossom 
water and mastika. Remove from heat and set aside to cool.

PLATING
Pour the raspberry coulis evenly in the bowls. Place in the 
fridge to cool. Then add the apricot coulis and cool. Top with 
a layer of mouhalabieh and chill. Spread a layer of raspberry 
coulis. Garnish with caramelised apples and a dust of coffee 
powder.

JOE BARZA
ZA’ATAR 
LISBON, PORTUGAL

COFFEE SCENTED 
MOUHALABIEH



TOBACCO CREAM CHEESE
20g Chewing tobacco / 20ml Martell or similar / 200g Cream 
cheese / 100g Sugar / 200ml Water

Bring sugar, water and the Martell or similar to a boil. Remove 
from the heat, add tobacco while still warm and allow it to 
infuse for two hours. Pass through a fine sieve and reduce the 
tobacco syrup to 100ml. Allow to cool then beat the syrup into 
the cream cheese and place in the fridge to firm a little.

COFFEE GEL
50g Ground coffee / 100g Sugar / 460ml Water / 8g Agar

In a pan add the coffee, sugar and water and boil until the 
sugar is dissolved. Pass through a fine sieve. Return to the heat 
and boil again. When boiling, whisk in the agar and continue 
to boil until dissolved. Pass through a fine sieve and set in a 
square container. Once set, carefully slice a thin layer to place 
over the cheesecake.

CRISP VANILLA CAKE
1 Whole egg / 2 Egg whites / 40g Sugar / 2 Vanilla pods (seeds 
only) / 20g Flour

In a bowl beat together all ingredients. Pass through a fine 
sieve. Place into an espuma and charge with 3 c02 chargers. 
Place mix into paper cups and microwave on full power for 
30 to 40 seconds or until the egg proteins set the cake.  Allow 
to cool and remove the cake from the paper cups. Break the 
cake into smaller pieces and bake in oven at 150°C for 10 
minutes until golden colour and crisp (the cake should resemble 
honeycomb in appearance and texture).

JAMES OAKLEY
ALIBI, CORDIS HOTEL
HONG KONG

COFFEE AND TABACCO CHEESECAKE



320 

70% BITTER CHOCOLATE CAKE
600g Fresh cream
40g Corn flour
600g Guanaja Chocolate 70%
200g Egg yolks
400g Egg whites
200g Caster sugar
200g Almond flakes

Chop the chocolate and place into a bowl. Boil the cream and corn flour 
until a béchamel texture pour onto the chocolate stirring from the centre 
until all chocolate melt. Add egg yolks and whisk well.  The mixture 
should be smooth, shiny and elastic. Whisk egg whites and sugar to a 
smooth peak and gently fold in. Bake at 160°C for 15-20 minutes. Let it 
cool and roll reserve it in freezer before spray with dark chocolate spray.

CHOCOLATE SOIL
100g Dark brown sugar
125g Almond powder
75g Bread flour
50g Cocoa powder
1g Salt
65g Melted butter
1g Coffee powder
Mix butter and sugar until incorporated and add all the dry ingredients 
until become crumble.

DARK CHOCOLATE SPRAY
250g Dark Chocolate 
250g Coco butter

Melt Dark chocolate and cocoa butter. Spray the cake whiles it frozen.

CAMEL MILK CHOCOLATE PARFAIT
1000g Camel milk
12g Cream
60g Butter
50g Trimoline
100g Yolks
230g Sugar
420g Chocolate 57%
30g Coco paste
5g Cardamom

Make an Anglaise by boiling Camel milk and cream with Cardamom, 
infused for min 15 minutes strain the cardamom, whisk yolks and sugar 
together, pour hot milk and cream over and whisk lightly return to the 
pan and cook to 83c for 3 seconds strain and chill well on ice. Add 
chocolate and blend, keep it overnight in chiller, turn on ice cream 
machine or freeze it in a pacojet container and turn.

70 % GUANAJA BITTER CHOCOLATE CAKE 
BITTER CHOCOLATE CAKE SERVED WITH 
SPICY CHOCOLATE CREMOUX AND CAMEL 
MILK CHOCOLATE PARFAIT
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DWIYANTI 
CINTANINGRUM

DUBAI, U.A.E.
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VANILLA WHIPPED GANACHE
580g Whipping cream / 208g Valrhona Ivoire / 1 each 
Madagascan vanilla bean, split & scraped or 1gm pure vanilla 
bean powder / 9g Bronze gelatine leaves 
 
Bloom the gelatine in cold water. Place the chocolate in a large 
bowl. Bring the cream to a simmer with the vanilla and pour onto 
the chocolate. Add the gelatine. Stir to combine, until the mixture 
is smooth. Strain to remove the vanilla bean and blend with a 
hand blender. Place in the chiller to set firm, at least 4 hours. 

YUZU SOUR CREAM GLAZE
400g Icing sugar / 165g Sour cream / 36g Yuzu puree or juice

Sift the icing sugar. Place in a bowl with the sour cream and yuzu 
juice and mix thoroughly. Place in the chiller until ready for use. 

WHITE CHOCOLATE MILK CRUMB
76g Milk powder / 76g All-purpose flour / 23g Cornflour / 47g 
Caster sugar / 2g Sea salt / 105g Unsalted butter, melted / 40g 
Milk powder / 143g Valrhona Ivoire

Place the milk powder, flour, cornflour, sugar and salt into a 
bowl and mix to combine. Add the melted butter and mix with a 
spatula until the mixture starts to come together and form small 
clumps. Spread the mixture evenly onto a tray lined with a Silpat 
or baking parchment. Bake on 120°C for 20-30 minutes, until 
golden brown. Remove from the heat and cool. Once cooled, 
break into large clusters and place in a bowl. Temper the white 
chocolate and pour onto the crumbs. Add the additional milk 
powder. Toss the mixture until all of the crumbs have been 
enrobed in the chocolate and coated with the additional milk 
powder. Continue until the clusters harden and are no longer 
sticky. Break or chop into small crumbs. Use immediately, or store 
in an airtight container until ready for use. 

SERVING SUGGESTIONS:
First, fry the donuts. Remove the cut donuts from the chiller and 
allow to prove at room temperature, about 30-40 minutes. 
Preheat a fryer or large saucepan with a shallow layer of oil to 
180°C. Fry the donuts on both sides, until golden brown. Remove 
from the oil and place onto a layer of paper towel to absorb 
any excess oil. Cool completely. Once cooled, fill the donuts with 
both the whipped vanilla ganache and the yuzu curd, by piping 
them through a small hole in the side of each donut. Loosen the 
yuzu glaze with a whisk or spatula. Dip each filled donut into 
the glaze to coat the tops and place on a glazing rack with a 
tray underneath to catch any excess glaze. Sprinkle with white 
chocolate crumbs. Garnish with candied citrus zest, or zest some 
fresh citrus zest onto the top, if desired.

This is a decidedly ‘high end’ donut – certainly not your everyday 
variety. The acidity of the yuzu is tempered by the softness of the 
vanilla, and the white chocolate crumb adds a delightful hit of 
salt. To simplify assembly, make all of your batch recipes a day 
in advance and let your donut dough proof quietly in the chiller 
– otherwise, it becomes fussy and temperamental. Makes about 
12 donuts.

DONUT DOUGH
5g Active dry yeast / 490g All-purpose, brioche or medium-
strength flour / 60g Caster sugar / 10g Salt / 2g Lemon zest 
(use a microplane) / 215g Fresh eggs (not pasteurized) / 122g 
Unsalted butter, cubed, room temperature / 100g Water

Place all of the ingredients minus the butter into the bowl of a 
tabletop mixer fitted with a dough hook. Mix on medium speed 
for 8 minutes, or until the dough starts coming away from the 
sides. Turn off the mixer and allow the dough to rest for 3-4 
minutes. Return the mixer to medium speed and slowly add the 
butter, a little at a time until fully incorporated. Increase the speed 
to high and mix for a further 5 minutes, until the dough is glossy 
and elastic. Place the dough into a large greased bowl and cover 
with cling film. Place in the chiller and allow it to rest and proof 
overnight. The next day, place the dough onto a well-floured 
work surface and roll to a 1cm thickness. Cut into rounds using 
a 7cm diameter cutter. Slide a well-floured spatula underneath 
each donut and carefully lift and place onto a floured tray. Cover 
loosely with cling film and place in the chiller. Ready for the next 
steps.

YUZU CURD
98g Pasteurized egg yolk / 207g Caster sugar / 16g Freshly 
squeezed lemon juice, strained / 90g Yuzu puree or juice / Pinch 
of sea salt / 2g Lime leaf / 85g Unsalted butter, cubed, room 
temperature / 4g Bronze gelatine leaves

Bloom the gelatine in cold water and set aside. Mix the egg yolks 
and sugar in a bowl. Bring the yuzu juice to a simmer and stir 
into the egg yolk.  Add the lime leaf. Place the mixture onto a 
bain-marie/double boiler and cook gently, stirring often with a 
spoon or spatula. Cook until the mixture reaches 81°C. Remove 
from the heat and add the bloomed gelatine. Cool to 45°C, then 
add the butter, stirring well after each addition. Strain, then blend 
with a hand blender. Place in a piping bag and into the chiller to 
set firm. Ready for the next steps.

YUZU AND MADAGASCAN VANILLA 
DONUT

LIZ STEVENSON
THE TASTING CLASS
DUBAI
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FIRE CIDER JELLY
300g fire cider – Union Libre / 3g Agar agra / 2g Bovine gelatine

In a saucepan heat half of the fire cider. Pour in the agar and 
make a broth. Add the rest of the cider and the gelatine previously 
soften and mix well. Pour in a film container and keep it cold to 
detail the discs.

MACAROON COOKIE

ALMOND PASTE
310g Almond powder / 310g Icing sugar / 120g Egg whites 

ITALIAN MERINGUE
310g Caster sugar / 85g Water / 120g Egg whites / 14g Caster 
sugar

Sift the icing sugar and almond powder. Work on the mixture by 
adding the egg whites. Make a syrup with the sugar and water 
at 118°C to make the Italian meringue/ pour the syrup over the 
whipped egg whites. After cooling, whisk it with a blender, add 
the meringue to the almond paste and macaroon. Pour it on a 
baking sheet and bake it for 14 minutes at 145°C.

SOFT CREAM WITH TAHITIAN VANILLA
330g Liquid cream to heat / 280g Whole milk / 55g Egg yolks 
/ 1 Tahitian vanilla pod / 40g Caster suga / 30g Flour / 200g 
Valrhona White Chocolate / 2g Bovine gelatine leaves / 800g 
Whipping cream 35% fat

Heat the milk in a saucepan with the liquid cream. Whisk the 
egg yolks and sugar until the mixture turns white. Add the flour 
and pour over the hot mixture, little by little without ceasing to 
stir. Return the fire to low heat and stir until the mixture thickens.
Pout the cooked cream over the chocolate and add the gelatine 
which was previously softened in cold water. Mix well and cool 
to 30°C.
Add the cold cream 35% fat with the whipped cream and 
incorporate the vanilla pastry cream. Mix well and set aside.

TO SERVE
Place the macaroon shell on the plate, place a disc of fire cider 
jelly in the centre. Using a pastry bag, put the vanilla cream 
around the jelly. Close it with a macaroon shell on top. You can 
use the vanilla cream to decorate the plate.

MACARON DE FEU

GAËL CLAVIERE
L’HÔTEL DE MATIGNON 
ET DU PREMIER MINISTRE
PARIS
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COCONUT MOELLEUX
240g Almond powder / 240g Icing sugar / 120g Coconut 
powder 240g Eggs / 40g Corn flour / 160g Butter / 40g Caster 
sugar / 120g Egg Whites 
 
Put the almond powder, icing sugar, coconut powder, egg whole, 
and cornflour in a Robot Coupe and blend until it is a smooth 
mixture. Make the meringue with the white eggs and caster sugar. 
Mix the mixture with the meringue and add the butter. Pour it on 
tray and frame it with the biscuit.Bake at 180°C 12-15 min.
 
CRUNCHY COCONUT
150g Feuillentine / 100g Praline coconut almond / 60g Butter 
25g Coconut powder

Mix the feuillentine, praline coconut almond, coconut powder 
and butter. Pour it on top of the biscuit.
 
MILK CHOCOLATE CREMEUX
200g Cream 35% / 120g Coconut milk / 80g Milk full fat / 80g 
Egg yolks / 40g Caster sugar / 450g Valrhona Tanariva Milk 
Chocolate / 50g Coconut powder / 80g Gelatine mass            

GREGORY CHRISMANT
MANDARIN ORIENTAL JUMEIRA
DUBAI

BOUNTY COCONUT 
AND MILK CHOCOLATE

In a saucepan put together the cream, coconut milk, full-
fat milk, egg yolk and sugar and bake at 85°C. Add the 
gelatine to the custard. Pour the milk chocolate and coconut 
powder and blend it until it is smooth. Pour it in a mould. 
 
COCONUT MOUSSE
1kg Coconut puree / 200g Caster Sugar / 180g Gelatine mass 
1kg Cream 35%                     
 
Heat 200g of the coconut purée with the gelatine and caster sugar. 
Add the whipped cream and put it in a mould and freeze it for 2 hours. 
 
CHANTILLY TANARIVA
132g Cream 35% / 112g Glucose Syrup / 16g Inverted Sugar 
158g Valrhona Tanariva Milk Chocolate / 28g Gelatine mass 
316g Cream 35% Fat                        
 
In a saucepan, boil the 132g of cream, glucose and inverted sugar. 
Add the gelatine mass. Blend it with the chocolate until it has a 
smooth texture and add the cold cream. Keep overnight in the fridge. 
 
GEL COCONUT
500g Coconut purée / 50g Caster sugar / 5g Agar agar              
 
Boil all the ingredients in a saucepan and allow it to cool. Put the 
mixture in a blender until it has a smooth texture. Pass the mixture 
thru a sieve and remove any lumps. Use immediately.
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REIF OTHMAN
KUSHIYAKI
DUBAI, U.A.E.

MOLTEN CAKE 

MOLTEN CAKE 
12g Valrhona 60% 
125g Butter
5 Eggs 
4 Yolks 
120g Sugar
75g Gluten free flour 

Mixed all the ingredients in a piping 
bag. Spray the mould with oil and 
pipe the mixture into the mould. Bake 
it at 180°C for 7 minutes. Serve it with 
ice cream.
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2 cups All-purpose flour, or half 00 and half semolina or a 
combination of all-purpose flour and semolina
Large pinch of salt
2 Whole XL eggs
6 XL yolks 
2tsbp Olive oil

Crush salt and add into flour, make a well inside the flour and 
add all the eggs and yolks into the well. Slowly with a fork mix 
the eggs and start incorporating the flour into the egg mixture. 
Mix till a messy dough forms, then slowly kneed to form a cohesive 
dough. Only fold small bits over onto itself, and then rotate it so 
that when you lift your hand a spiral forms on the top of the 
dough. With the bottom being very smooth and soft, continue 
folding the dough onto itself until the dough is completely 
formed, soft and springy to the touch.  Wrap in cling film and 
allow to rest in the fridge for at least an hour.  This is a really soft 
dough, and needs quite a lot of flour when rolling, but makes for 
a really delicious al dente bite if you combined semolina flour 
with the all-purpose.  Roll out to desired thickness, and cut into 
shapes and sizes.  Add a tiny amount of sage and thyme leaves 
with edible flowers in between 2 sheets of dough and rolled them 
through the pasta machine. Cut into thick strips of Pappardelle. 

STEPHANIE CERONIO
JACK RABBIT CHOCOLATE STUDIO
PRETORIA

BASIC BUT PERFECT PASTA DOUGH 
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PAGE 212-213: (R)EVOLUTION OF KOBARIŠKI ŠTRUKELJ © SUZAN GABRIJAN
PAGE 214: BEEF GYOZA © IMAGE BY VIVEK KUMAR FOR WG MAGAZINE
PAGE 215: COFFEE BEAN CRUSTED KOREAN BBQ RIBS © BILL MILNE
PAGE 216-217: LINGUINE © LIDO VANNUCCHI
PAGE 218-219: GRILLED BEEF TENDERLOIN © LUIGI VESPERO
PAGE 220-221: BUFFALO ADOBO SHORT RIBS © JOHN B
PAGE 222: ALL DAY WITH MEATBALLS © MANJU JISTO
PAGE 223: HENRY STEAK TARTRE © HENRY
PAGE 224-225: LAMB WITH EGGPLANT © JANEZ PUKŠIČ
PAGE 226: SMOKED BEEF CAP AND PIQUILLOS © COURTESY OF HIDDEN BY DN
PAGE 227: CHEEK TO CHEEK © COURTESY OF GUCCI
PAGE 228-229: SLOW COOKED RACK OF LAMB © TANO PASSAMI L’OLIO
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PAGE 230: COFFEE SOUS VIDE OSTRICH FILLET © THE ROYAL PORTFOLIO
PAGE 232-233: VENISON TOURNEDO © RESTAURANTE CACHETERO
PAGE 234-235: DECONSTRUCTED BEEF LASAGNA © BEN WONG
PAGE 236-237: DRY AGED RIB EYE © IMAGE BY MANJU JISTO FOR WG MAGAZINE
PAGE 238-239: SAVORY SHORT RIB DONUTS © ATLANTIS THE PALM
PAGE 240: PRIME BEEF TARTAR © BILL MILNE
PAGE 241: LITTLE PIGLET © GIANLUCA RENZI/LOCALE
PAGE 242-243: STUFFED CHICKEN BREAST © LOUKMAN NASREDDINE
PAGE 244-245: STEFANO BAIOCCO © LIDO VANNUCCHI
PAGE 246: FRANCESCO ACQUAVIVA © MIKHAIL H. DE GUZMAN
PAGE 247: LIZ STEVENSON © RITA TESSANDORI
PAGE 248: SAMANTA BAKKER © ESTEBAN BAKKER
PAGE 249: RYAN HARRIS © CHARIS THOMAS
PAGE 250: GLENN NOEL © PHOTO BY JB LASSARA/GINKO
PAGE 251: BALAZS ENZSOL © LINDA PREBREZA
PAGE 252: DWIYANTI CINTANINGRUM © TAUFIK FATURRAHMAN
PAGE 253: GAËL CLAVIERE © FLORIAN DAVID
PAGE 254: NOUEL OMAMALIN © NOUEL OMAMALIN / NIFTY CHEF
PAGE 255: STEPHANIE CERONIO © BETTINA BICKNELL
PAGE 256: SALVO SARDO © ATLANTIS THE PALM
PAGE 257: CHRISTOPHE DEVOILLE © CHRISTOPHE DEVOILLE
PAGE 258: JAVIER GUILLÉN © JAVIER GUILLÉN
PAGE 259: GREGORY CHRISMANT © MANDARIN ORIENTAL JUMEIRAH - DUBAI
PAGE 260-261: LINGOTTO © MASSIMO LODA 
PAGE 262: CHOCOLATE CAKE © PAUL CUTTER @ THE HEALTHY CHEF
PAGE 264-265: TSUBAKI & KOJI © NARISAWA
PAGE 266-267: CHOCOLATE, COFFEE, PRUNES © EDMOND HO
PAGE 268-269: SUPER BAR © PHOTO BY JB LASSARA/GINKO
PAGE 270-271: BEURRE NOISETTE TOFFEE COOKIES © JACKRABBIT CHOCOLATE STUDIO
PAGE 272-273: VALRHONA GLACAGE NOIR © RYAN HARRIS
PAGE 275: DARK CHOCOLATE CAKE DONUT © TALA SOUBRA
PAGE 276-277: TRUFFLE-HONEY ICECREAM © BALAZS ENZSOL
PAGE 278-279: UBE MADELEINE © NOUEL OMAMALIN / NIFTY CHEF
PAGE 280-281: RONDA STRAWBERRY CHEESECAKE © ATLANTIS THE PALM
PAGE 283: PRICKLY AFFAIR © ESTEBAN BAKKER
PAGE 284-285: DUKATI © JAVIER GUILLÉN
PAGE 286-287: CAVIAR INSPIRATION © COOK AND SHOOT ALINE GERARD
PAGE 288: BONBON © JACKRABBIT CHOCOLATE STUDIO
PAGE 291: SUNSHINE © SIVANANDAM
PAGE 292: CHOCOLATE AND HAZELNUT TART © CHRISTOPHE DEVOILLE
PAGE 294-295: HEART FOR ITALY © MIKHAIL H. DE GUZMAN
PAGE 296-297: EXOTIC CHAI SEED PUDDING © HILMI SYAMSI
PAGE 298-299: WAKAYAMA © FLORIAN DAVID
PAGE 300: BLACK FOREST © CHRISTOPHE DEVOILLE
PAGE 302-303: RICETTA ZUCCOTTO © CARLOTTA RUSSO
PAGE 304-305: SACHER © JAVIER GUILLÉN
PAGE 306-307: CAMERALISED APPLE PINE © ROGANIC
PAGE 308-309: BERRY RHUBARB SENSATION © YULIUS SATRIO AJI
PAGE 310-311: ZUPPA INGLESE A TUSCAN © LAURA ADANI
PAGE 312: PLAYFULL SHOW © REIF OTHMAN
PAGE 315: SWEET & SOUR © JULIET DUNNE
PAGE 316-317: SHOOTING STARS © HILMI SYAMSI
PAGE 318: COFFEE SCENTED MOUHALABIEH © LOUKMAN NASREDDINE
PAGE 319: COFFEE AND TABACCO CHEESECAKE © BEN WONG
PAGE 320-321: 70% GUANAJA BITTER CHOCOLATE CAKE © YULIUS SATRIO AJI
PAGE 322: YUZU AND MADAGASCAN VANILLA CAKE © JONAS SILVEIRA
PAGE 324-325: MACARON DE FEU © FLORIAN DAVID
PAGE 326: BOUNTY COCONUT © MANDARIN ORIENTAL JUMEIRAH - DUBAI
PAGE 327: MOLTEN CAKE © IMAGE BY VIVEK KUMAR FOR WG MAGAZINE
PAGE 328-329 PASTA DOUGH © JACKRABBIT CHOCOLATE STUDIO
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Flavel Monteiro has been in the hospitality 
and F & B industry since 1991. His foray 
into publishing came when he purchased 
a franchise to publish Millionaire 
Magazine in Scandinavia, as well as a 
Filipino magazine in the Middle East. It 
was in 2014 when Flavel launched WG 
Magazine, designed to promote the top 
culinary experiences around the world. 
Then in 2018, he partnered with Chef 
Alfredo Russo from Turin, Italy to launch 
EX.IT—Extraordinary Italian. Flavel is 
the recipient of the 2019 Independent 
Publishers Award and multiple 2019 
Gourmand World Cook Book Awards for 
his books Coffee Absolute Gastronomy 
and Legacy. Coffee Absolute Gastronomy 
was the #1 cookbook in the world and 
Legacy was the #2 cookbook in the world 
in their respective categories. Closest to 
his heart, three years ago, he started a 
foundation that helps 36 underprivileged 
children each year in the Philippines 
to attend culinary school through a 
scholarship program.

“It’s an honor for me to be part of this project. Especially during 
this difficult time, to see people like yourself that don’t sit and cry, 
but make things happen—it’s admirable.”

~ Francesco Guarracino


