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Y BOX CONTEST AT NHI

DISHING OUT DREAMS

Hubert Vaz

There: of "
of the National Hospitality Institute at Wadi
Kabir, on Monday moming aschefs belonging
10 various hotels in Oman, got to experience
the theill as well as anxiety associated with a
‘Mystery Box' contest - something that has.
been extremely popular on Masterchef shows
on television over the years.

The participants, divided in five teams of
three chefs each had to uncover ‘mystery bax’

that was subsequertly served out to the
Judges as well as dinars in the adjacent st
dents’ restaurant to gain points that defined
their prowess in the kitchen within a fimited
time frame. And, armed with the knowledge
and ience from their respecti {
ell i ive bent.

participants, came forth with a unique flair
that was well received by the organisers as
well as provided excellent insights to students
of NHL

This was the first heid at the

water. The teams were given mystery baskets
which had a selection of protein and vegeta-
bles. The challenge before each team was to
create a three-course menu and hand in the
menu to the organisers by a set time. They
were then given three hours to prepare the
meal

The twist inthe competition was that each
team had to produce four plates for each
course - Two of these plates were served to
real customers in NHI's Classroom Restau-
rant. This made the competition harder as
they had to produce food that was worthy to
be served to unsuspecting diners.

Two professional judges from the Oman
Chefs Guild - the key sponsors of the cortest
- later declared their verdict after all five teams
came forth with otstanding dishes for all
three courses, much to the delight of the
Judges and the diners.

The winner of the competition was the
team from Sheraton Oman hotel comprising
Anil Sunar and Zahi Fadhil al Hajri (both chefs
from the hot and cold kitchens respectively)
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institute since the pandemic had kept stu-
dents within their own homes for many
months during lockdowns and restrictions in

in the city which had been
lent for the better part of 2020. While many
kept abreast of learning via online classes,

Ing lessons delivered by thei tutors at the in-
stitute from time totime.

The "Mystery Box' challenge was set up be-
tween participants from hotels and other hos-
pitality branches such as the military and the
Diwan of Royal Court. The objective of the

In a mystery basket challenge, you do not know
what will be given to you - so no planning works.
However, we were able to play around with ideas
on the spot and execute them well by dividing tasks

MINA ABDULMAJID LABIB

were the halimarks of their

spi
amongst the chefs in Oman and to help grow
nterest, parti ngst the Of
munity In the job of a chef, Robert Maclean
principalof NHI said.

The Chef' s competition at Gulf Chef School
is 8 quarterly competition organised by NH

dles to start with,

creamy spinach, onion puree, confit potato

and roast peppers for main course, andmillle-

fullle of caramelised apples for dessert.
Royal Army Officers Mess stood second

hile the

and
their shills by turning regular food ingredients
into prermium menu items.

Each team consisted of two chefs and one

tal Muscat.
Mina Abdulrmaiid Labib, Caias

team disclosed that good coordination and

team bag the prize.*Ina
mystery basket challenge you do not know
‘what will be given to you - 5o no planning
works. However, we were able to play
around with ideas on the spot and execute
them well by dividing the tasks. Three hours
were good enough for this challenge which
was organised in a very professional
manner,” he said.




