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CHLFS AWARDS

AWARDS & ACCOLADLS WINNING MINU DINE WiTH US

CHEF'S AWARDS

FIRST PRIZE - MLA ASIAN REGIOMAL BLACK BOX COMPETITION 2005

Four young chefs create a gala dinner
for 35 from a "hlack bax™.

at the largest international culinary

competition i the southern hemisphers

tha Bur) Al Arab team were overall winne:
beating mpetitors fr rest ks
< thie Al Pacit r |
Tobyw PRistar. Robbis Stokes & Trisrr
nd Team Leadar Chrnstian Gradndze
ad an unbeatable menu, which incudad
the featured Australian beaf tenderlom, . lantl aoked olue gace crusk

hristian explams ther fantsstic suctass

Bt was all down to the teamwork and commitment of each team member,
bert good - food!”

and what we created was simple
|| Christian GRADNITZER



"WHAT 15 A BLACK BOX CHALLENGE!?

For & ‘black box" challemnge, taams must craate tha disheas on & vary irted tame from
myskary ingradents i & bax, Rules wary, bt thera iz abvays & nail-biting finizh a5 the
daadlne appraach

& typical event might go as Follows:

The dock starts when the teams open their boxes, They have only one hour to declare
the meal they will be preparning, and plan amongst themselves how best to creats it
for 30 people within the twkal tirme limit, Then, over the next five hours of the first day,
they rush to undertake all the preparation required,

The following morning they spend a hectic five hours completing their dishes, as well
% leaving their kitchens spotless. Along with any last minute touches, each team then
presents its courses to the judges, initially prepared for just two people. Sconing is
completed in the afternoon, and guests arrive in the evening for dinner, during which
each beam serves their menu to 320 of the guests. At the end of the evening, the
sll-important awards ceremony completes the event.

THE WINNING CHEFS

CHERISTIAN .
EXECUTIVE CHEF

SASCHA TRIEMER
EXECUTIVE 30LUS5 CHEF

k= VIEW FROFILE E VIEW FROFILE

ROBBIE STOKES
CHEF DE CUISINE

TOBY PFISTER
S0US CHEF

k VIEW PROFILE E VIEW FROFILE

CHRISTIAN GRADNITZER - EXECUTIVE CHEF
s MLA Asian Regional Final Black Box Challenge 2005, (teamed): Team Captamn,
Dwerall Winners
& World Junsor Chef Challenge, Dublen 2003 (teamead): Team Captain, Cosking -
Gald, Ovearall Hygianes Traphy, Overall Gold Trophy

-

m Alncs (Black Box) Challengs, South &frca, 2002 Gald, Oversll Winnar

ql' Chnisgtian worked in his home country of
Austnia, then Switzerland, and the
Dorchester Hotal, Landon, before working on
the luxury Cunsrd croege lingr M'S Vigtatord,

in 2000 he poined the Masmn Etchen as Junmr
Sous Chet of Bury Al Arab, and has besn
aromoted o Executive Saus Chet, « second
to the Executive Chel - n charge of 175

Lhafs and ol Stewands.

The responsibility also included catenng outside events for the Dubar royal ramily
Chrstian moved to New Tork to take on the role as the Executive Chef i Jumesrah

Efsex Mouse,

‘A great dish needs fo have evervihing: passion, careful consideration,
varfation, and most importanily, & superd faste.”

|| Christian GRADNITZER



