STARWOOD

HOTELS & REE

SORTS WORL DE, INC

MEDIA | Emirates Home

TYPE Magazine

Country | UAE

DATE M ar ch 2008

PRESS CLIPPINGS

Mexican Wave

CONTRIBUTORS

Richard Sandova
International chef, Maya
Desceribe yoursellin one word?
Passionate.

What's the best decision vou ever made?
Enrolling in a culinery scheal.

Do you have a style icon or hero?
@b,

What are the essentials i a home for you?
Agrilland a family

What's your all-time favourite film?
The Godfather.

Ifyoe could be a star fora clay, who would vou be?
Roger Federer.

Julie Renandic, eo-owner
La Maison o l[i?ll“\

How do you de ﬁm

How is your
home?
It

enirs fro
a5 S1Tp|E

Omar El-Nagdi, seulptor
and artist

Where do you call home?
Alexandria but! alse love 1o spend about (hree
months a year in France.

What's the best decision you ever made?
Studying Fine Arts and going to the Academy of
JATEin Veniea:

How do you stay so young in spiril?
Iam inspired by celeurs and | find | need to get
them dowr on paper.
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Mexican Wave

Chef Richard Sandoval ison a
mission to revolutionise the way we
view ican food
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hink Mesican restaurant and what springs to mind? Sambrerns, pondiss

and the abligatory tubs of gloogy lumineus yellow cheese, chill and

congealed doallops of refried beans? There's no doubt that Mexican fosd

s got & bit of & bad wrap over the years. But Chef Richard Sandoradl
here to change all of that. The sali-procksimed ‘father of madern Mexican' ' i
the charge to introduce. diners to 3 new wave of Mixican culsine, and enligniens
1o the natian that its nat all about burritos and beans

"Mexican cuising is one of the most varied cuisines in the world,” sists 1
Sandoval, in the highly elegant and sleek surroundings of his upseale Dubsi venking
Maya (where there is not a sombrera in sight). "You have so mary different tyoss J
chilies, you have various curmies - as far as a chef 15 concemed, it's an incredipla
Cuisine because there are so many differsnt
different ingredients you can use.”

ings you can do with it and Se A
4 ‘
Armed with these ingredients, Sandoval is e alutionising the way we pareiy |
Mexican food. His ‘modern Mexican® concept invelves taking authentic dishes angd
19 them a contermporary twist. the traditional recipes | grew up eating i s
my grandmather’s house, but brought up to date ™ Since opening his first "yt
New York in 1997, the traze for sophisticated Mesican cu sing has swept aciods
America, with 14 restaurants and now with Maya in Dubal, Sandoval ngoingg
with ambitious plans te open 7 more restaurants this VEar.
29 S0 haw has he convinced a generation of diners reared an nachos and combog !
that this i the way forward? *it was a challenge to convince people and explainio
them about what we are doing,” admits Sandoval ~Before for Mexican mstar
white table cloths just didn’t exist, it was all enchiladas and newspapers. What
people in the States were calling Mexican food was nathing (ke what | aten
Mesxico, | had 1o make people understand that if |he-rcer|'-!
1o my restaurant they are going 1o spend 70 dollars per
Person whereas if they went to ‘Margueritaville' they.
would only spend 12 or 13 dallars | wanted 1o shesw oy
can have a while tabde doth Mexican restaurant.”
sandoval's fine dining concept elevates the status of
Mexican cooking to that enjoyed by Franch and italian
cusing. “I'm using all the same pratein that the top Frend
and Halian restaurants are using - the same lamb, the same
hakbut, the same snapper, except |'m incorporating real
Mexican ingredients into the dish. So instead of thyme Fy
using dilantro, instead of creme fraiche I'm using crema:
fresca ™ His sophisticated menu explores the excticism of
Mexican flavaues with & creative modern twist, Fgnatie
dishes include his inventive lobster taces, and & lamb shang
In purmokin curey.
Sandaval's also trying to educate pecple about Measn
style drinking tao. The bar at Maya is fully stocked with an;

Mathod
Put the oi
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Mariscada
Ingredients

400 Grmes: Large shrimy 0
Yams, Bay

Wethod
Iha pan melt

extensive tequila selection, which includes afigjo (vintage) and reposados (resied) bath
aqed in aak bavels for varying lengths of tme: “There's different oaks being used so
each one you try thers are different characteristics, some might be smalkier than
athers. In Mexics we sip tequila, we-don't shost it 50 ficking salt off the back of your
nand, thrawing backa shotand finshing ftoff by sucking o a sliceof lemon, that
must be corpletely out of the guestion 3t Maya... ? myell, Istill do il laughs
Sandoval. “Of course we do it if we are at d party butin Mexico lraditonally we sip it,
we taste i, we don't shaot [t ke crazy. The lemon and the salt is more of a fun thing.”
Saridaval's passion for Mexican flavours is never ending znd he's constantly
saking his ciefsion trips back to Mexico for mave inspiration far his menus. A5 for
His favourite dish? | love finger food, fram the markels of mexico. We have one

el known dish wihich is kind of similar 1o 2 shawarma. IS pork which s

mafinaded in ‘adobo’ which is & marinace inade out af chilies, orange zest, lemon
zest, tomato base, then you put In on thie rotisserie 10 cook 1 and shave it off very
thinly, You eat it with pineapple, cllantro and onions ina taco. | love tacos. f1 had
to chose my last imeal [twould definitely be some kind of tacos.”

the rice, saute for fevem
re adding the liguid.
thie pan and cok ona
iLim heat for 30 minutes
isdone.

atood,
Idle of

Lites,

the achiote- aruntilthe

For achiote-coconul saiwe

Ingredients

2,51t Cocanutmilk | 170
paste | 45/Gris.

Ginger | 15 Grms chipatle

pepper | 15 M1, Honey

salt o taste | White pepper

totaste

For the ci
Ingredients

Method
Blendsp

Method
afi Pl || ingredients ina par, mix

smaoth, season and redug
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CHEF RICHARD
SANDOVAL
As the son of a well-known
Mexican restaurateur, Richard
grew up surrounded by the
fuod and flavours of Mexico,
From the age of 12 he worked
in his father's restaurants
Madeiras and Villa Fiore. After
graduating from the Culmary
Institute of America he
returned to Megico, where he
was ultimately awarded the
National Toque d'Ore, Chef of
the Year, In 1997 he cpened his
first Maya in New York City to
widespread acclaim,
introducing New Yarkers to
the exciting, bald and
flavourful foods that have
become known as ‘Modern
Mexican’. He then setan a
mission to redefine Moxican
gl . cusine. He's since launched his
EL‘{-& __.J_: . cuuu.ept arour.m' America and
taken it to an internaticnal
arena with the opening of
Maya in Dubai, Seven more are
planned for this year including
one in Qatar.

Dessert - crepas con cajeta
Ingredients

200 Grems. Regular flour | 25 Grms: Sugar | 500 M1
Frésh.milk | 6 Pes: Eggs | 75 Grms, Hazelnut bitter |
Salt to taste | 1/2 Vanilla stick

Method
Mix 3l the ingredients and sieve (ntil 8 smaoth
taxtire'is obtained

Cajeta sauce —sauce for the crepas con cujela
Ingredients

200 Grms condensed swest milk | 100 Gris, Sugar
| 25 M waler | Caramelze sugar with water, sdd the
candensad milk combined and strain

Vor fillig - sauce for the cregias con cajeta
Ingredll_lnts
1.Pe. Banana | 100 Grms sugar | 5 Grms butter

Method

Prepare the crepes and add a itthe of the cajata

saure. Place the sadté Banana i the middle: Fold

info quarters and place on 3 plite-{4 pc i totaly and
- covkirvalli the cajeta satice, Servs with cinnaman ice

crearn o the side. . S

80




