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Cook who'stalking — Chef Ruben, Maya
Restaur ant

Asif the heat of a New York kitchen wasn't oppressive enough
Chef Ruben decided toup sticks andexperience the desert
heat of Dubai, The Executive Chefat Maya, Le Meridien Beach
Resert’'s Mexican restaurant, spoke to fames Brennanabout
bad omens, tacos, and the best things you can possibly do

with tequila.

What's the difference between real

Tex-Mex stodga? y
Tostartwith, Tex-Mex fovdtendsouse
alotof flour tortilla, hard shell tacos, and
moreoftenthannot, ircontains 2 lotaf
cheese. Togiveyouanesample-Chillicon
cartie s quite possilily the least Mexican
dishIean thinkaf, Topat itmld
aninsult Lo caii this Mesian onisine! The
most commonitemn used inreal Mexican
cuismeisthesofreom tortilla, whichis
made fromenrm, notwheatflour Inreal
Megican cuisine, s areserved sl
auddmevdeﬂmmi ¢ dor't edmtain ehuese.
Alsg, you world Andateal Mexican
enaking with cheddr cheesrwahavem
vwnauthenticand delich
neludingoaxaca, panslaand asadsro;
onameatew.

Will people in Dubai really be abie to
tell the difference?

People it Db are defimitely moare
famitizrwith Tex-Mexfood: however
umee ot veexperienced theflavours

and greattasteaf real Mesican cuisite,
thedifferenceisobvious, Visilorsiothe
restaurant should me.bthmd‘ﬂ:lmr

restaurmt
stafus quoofclassichautecuisine, Maya
isnotaMexicancantina’, i isa whole
neweEperencewitha &ﬂl:asm

culinsry herilage.

What's differant about Maya?

‘ﬂa var s il frst modern Mexican:

e dining restmrantin theregior.
Ewdmbandma!hﬁ\emspmurmtﬁhmd
therestanrant whiclrcombines exciting;
boldand flavourful food in his Mudern
Mexiean signaturestyle, Therestanmznt.
specialises inanthentc Mexican food
and sy contemperary mterpretation
inihieprisentation and ingredients,

Real Mexican ingredienrsare sed 1o give
realandauthentic flavour o the food.
Chircustomers cansay they have tried

Teul Mr"ﬂuncma:me prepa.[edbv a

‘tosin

‘kitchen jnNew Yok Kichensare ot

Mesdcan chef.

The Maya civilisation in Mexico
eventually collapsed—is thisa bad
omen for your restaurant?

Tidon't thymk se. Yes, ithappened tu this
groatcvilisation butivdeesn’t mean it
willhappen to the restaurant. MayaNew
Yorkhas beenopesatingforaver Hive
andigatill the best Mexican restatrant
inthecity, Weareabon! 1o celebrate
o first hirtheay, and fhe restvrant
cuntiniics e grow fromsength

What made you want to become
achef?

Tgrew upsurrounided iy great Mexicis
conks. | had the gpportunity tostermy
abuelits (grandmother) and my mether
voukingat homeand towitness thelove
and passion thatwent info their conking.
This was truly an inspirationand | have
manyiond memeries of helpmig themas
achild.

Tell us about the toughest time you
ever had In a kitchen?
Workingon thegrill station ina tiny.

placesat the beatof imes, but
summertimein New Yorloand doing
trore than 300 covers Inless than three
hours—itwas challenging.

Otherthan Maya, what's your
favourite restaurant in Dubal?
Thavenot besn tomany placessol cam't
reallysay whichoneismy favourite,
however | reently bad theopportunity
tory Cafed Lhirﬂ.eMEmileﬂDuba:mld
Treally eninyedit.

Tequila ortacos?

That'satoughone | wouldn't liketo
chodsebetween them. . My favowite
tacoss Tacosal Pastor—irsmade of pork
mwrmanmted.madnbosamg, served
with grilled pl.ueapple, tamatsisaand.
softearn tartillas. My ;avnunrelf-qml,l

i Beleceinn Suprema —it's made

by Herradura. :

Tallus three great things to do with
tequlla..

Besides drinking {this sthebestway oy,
ity it'salsagnodforflambé and o marinate
armakingsauces with,

You're shipwrecked on a desert Island
— what five ftems from your kitohen
would you take with you and why?
Comal—Griddle

Olla—exgghenwarepol

Moleajete —nioriar sind apesiletool
Cuchara —spoan ade out ofwood
Cuchillo— knife

Andwiry all of these items? Because it
Twasstuclon anisland without gasor
electricity, [would beabletosmvive
perfectly usingjust thess fiveutensils.




