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When you see this icon (C] simply click to see the creations come to life
Videos of a selection of recipes can also be found on the social media pages of Anantara The Palm Dubai Resort
Follow us on Instagram and Twitter @AnantaraDubai, and on Facebook @AnantaraThePalmDubai
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General Manager

Growing up in a family of hoteliers and restaurateurs in France it was
perhaps inevitable that | would develop a love for food. Naturally | learned
a lot from watching both my grandfather and my father, who was a
professional chef. | pursued a career in the industry and after graduating
from culinary school | was fortunate to work in some amazing kitchens
around the world.

Despite eventually making the move into management, | have always
maintained a passion for the culinary arts and feel incredibly lucky to
manage a hotel where we have some truly amazing restaurants. Anantara
properties worldwide are known for their unique gastronomic experiences
and here in Dubai we have four stunning outlets in Revo Café, The Beach
House, Bushman's Restaurant & Bar and Mekong. Guests come from
all over the UAE to discover the exciting food that has been created by
our talented chefs, and the recipes to many of these creations can be
found in this book.

But it is not just about the dishes on offer here in Anantara The Palm,
this book also features some of the signature drinks you will find in the
resort and showcases the many unique experiences that can be enjoyed in
the property, including the spa where welcome drinks and smoothies are
created for the well-being of our guests. | also see this as an extraordinary
chance to create a lasting legacy and | hope that it is something that
people can draw inspiration from.

Producing this book has been a thrilling experience for everyone
involved and | truly hope that the recipes serve as inspiration for you to
replicate the culinary concepts on offer at Anantara the Palm. Hopefully
they also motivate you to create a gourmet journey of your own that I'm
sure will impress your friends and family.
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Executive Chef

Having spent my summers working in a small restaurant in my hometown
of Waterville in Ireland, it was during my teenage years that | first began
working with fresh seafood caught by local fishermen and produce from
the nearby farmers. | immediately became fascinated by what you can
achieve when you combine fresh ingredients, classic cooking techniques
and delicate seasoning. Creating fresh, simple and tasty food was one of
the main reasons | pursued a career in the business and has remained my
focus throughout my 25-plus years as a chef.

Working in restaurants across Europe, in Japan and during my years in
the UAE, my philosophy has always been to work with the highest quality
produce. Fortunately, at Anantara The Palm, it is a view that is shared by
all involved in creating the dishes we serve, from our general manager to
our dedicated kitchen team. This shared belief has allowed me to express
myself and conceive new recipes that use the best ingredients from all
over the world.

| am also fortunate to work with a talented and gifted team of chefs
who come from all corners of the globe. Their knowledge and expertise
is invaluable as it helps us to create authentic dishes that do justice to
their homelands. This helps set our outlets apart and is one of the main
reasons we have so many guests willing to try flavour combinations and
ingredients they may have previously shied away from.

The ability to bounce ideas off one another has led to us creating
menus that we are hugely proud of and was crucial to crafting many of
the dishes contained within this book. We put a great deal of thought
and consideration into each recipe, and wanted to ensure that we
showcased the classical methods. While some of the creations may
appear complicated, there are elements in every single dish that you can
try in the comfort of your home.

%M/ el




Entree

napés . Appetisers . Soups
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Chor Muang - Thai
steamed dumpling

DUMPLING FILLING

200g chicken mince 10g coriander root, chopped ~ 10g palm sugar Bg salt
30g onion, finely chopped 5g ground white pepper 150ml chicken stock
10g garlic, chopped 10ml fish sauce 20ml vegetable oil

Pound coriander root, garlic and the pepper thoroughly. Next, heat oil in a pan and add the mixture, frying until fragrant. Add the
chicken, onion and stir to combine. Season with fish sauce, palm sugar, salt and chicken stock. Taste and leave to cool.

FLOUR MIXTURE

100g white non-glutinous rice flour 20g tapioca flour 200ml water
10g arrowroot flour 20g glutinous flour 5 butterfly pea flowers

First create the anchan water by soaking the butterfly pea flower in warm water. Next, knead the rice flour, tapioca flour and
arrowroot flour together with the anchan water. Add oil and stir to combine. Stir constantly in a brass pan until the

mixture becomes opaque. Divide the dough into equal pieces and form into small balls. Flatten the balls and add a teaspoon of
filling in the centre. Squeeze into shape and then use tweezers to form into a flower.

TO COOK

Steam dumplings in a covered bamboo or metal steamer for about 10-12 minutes and serve immediately.
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https://vimeo.com/300975389
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https://vimeo.com/300975328
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MiNnt hummus

HUMMUS

200g chickpeas 100ml corn oil ice cubes for cooling

300g tahini 15g bicarbonate of soda 20g salt

30g lemon salt 200g ice cubes 200g cooked edamame beans

Soak the chickpeas in water overnight with the bicarbonate of soda. The next day, rinse the chickpeas in water and
boil until fully cooked. Put the chickpeas in a strainer to drain all the water and add ice cubes on top to cool down.
When cold put it in a blender and begin to blitz. Add the rest of the ingredients with the ice cubes and blend until a
smooth velvety texture is achieved. Add the edamame beans and the mint to the mixture and remove the hummus

from the blender and store it in the chiller.

BULGUR ROCK
100g bulgur wheat 40g butter 2g salt
Roast the bulgur in a 160°C oven for 8 minutes and then leave it to cool down at room temperature. Allow the butter

to be at room temperature for at least 30 minutes before mixing it into the roasted bulgur and shaping it like rocks.
Then transfer to the chiller in order for it to harden.
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https://vimeo.com/300975673

BUTTER POACHED LOBSTER

500g live lobster 4 sprigs basil
500g butter 10g salt
269 shallots, chopped 30ml water

To begin, insert a large knife through the head of the lobster and leave in a bowl so that the
muscles and nerves start to relax. This will prevent the lobster from being chewy. Next, place
a large wooden skewer through the tail of the lobster and bring a large pot of water to the
boil. Add the lobster into the water and cook for 2 minutes before transferring into ice water
to stop the cooking process. Once the lobster has cooled down, peel the shell with the help of
kitchen scissors. De-shell the tail and crack the claw to remove the meat separately. Place the
lobster meat to one side and begin to heat butter in a heavy bottom pan over a medium flame.
Once the butter reaches liquid form and the milk solids sink to the bottom of the pan, drain off
the clarified butter so that you are left with the milk solids. Add the lobster to the warm clari-
fied butter along with the basil and shallots and cook slowly on a very low heat for 8 minutes
until it reaches a temperature of 65°C. Then remove the lobster tail and claw from the mixture
and allow it to rest in a warm place until it is time to serve.

CARROT FALAFEL

160g chickpeas 40g onion 2.5g bicarbonate of soda
50g carrot 8g salt bg falafel spice

15g coriander leaves 3g cumin powder 2.5g white pepper

10g garlic, peeled bg fresh mint

If you are using dry chickpeas then they need to be soaked overnight in plenty of cold water. The next
day blend the chickpeas, carrot, onion, coriander, mint and garlic to create a coarse texture. Season this
mixture with cumin and salt. Next, dissolve the bicarbonate of soda with water and add to the mixture.
Make sure to mix thoroughly and then start to shape into walnut-sized balls. Flatten slightly by hand
before heating some oil in a pan. Once the oil reaches 180°C, fry the falafel for 2-3 minutes.

SMOKED GREEN TOMATO RELISH AND TAHINI SAUCE

100g green tomatoes 2 sprigs thyme 1g salt

20g onion, chopped 10g sugar 1g lemon salt
20ml olive ol pinch of white pepper powder 20ml water
bg sea salt 20g tahini sauce

Marinate the tomatoes with olive oil, thyme and salt. Chargrill for 4 minutes to give a smoky flavour.
Once the tomatoes have cooled down roughly chop them. Next, heat oil in a heavy bottom pan and add
the chopped onions. Add in the chopped tomatoes, sugar, salt and white pepper powder and cook on a
low flame for 5 minutes. Once the desired consistency is reached, take off the heat. Once the relish has
been prepared, simply combine the tahini sauce with lemon, salt and water to finish the dish.


https://vimeo.com/300975263

18

%@@%

Experience gourmet artistry through a medley of
rich and distinguished ingredients that deliver

a taste of the Far East. Mekong offers a vibrant
dining experience that is a feast for the senses,
with dishes delivering a culinary journey through
China, Thailand and Vietnam. Enjoy authentic
luxury with rickshaw-style seats and hand-
carved wooden tables and sample an array of
creations infused with the flavours of Asia.
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https://vimeo.com/301543862
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Fole gras cherry,
chocolate sol

FOIE GRAS

500g rougie foie gras lobe 3g sugar 29 pink salt

1 litre milk 3g Chinese 5 spice 60ml cognac (optional)
8g salt 29 sumac powder

Soak the foie gras overnight in milk and leave in a chiller. The next day, drain from the milk and leave it at
room temperature for 1 hour. Then using a hot knife, slowly start to peel the liver away from the veins and
carefully remove them. Once deveined, place on a dish and season with salt, sugar, Chinese 5 spice, sumac
powder and pink salt. Be sure to season both sides. Wrap and marinate overnight once again, this time with
the cognac (optional).

Once the foie gras has been prepared, move to a clean work surface and place three layers of cling film one
on top of the next. The cling film needs to be wide enough to extend past the foie gras by at least 20cm on
both sides. Arrange the foie gras in the middle and roll it into a tube shape for the cooking process. To do
this, grab the bottom piece of cling film and bring it up past the foie gras. Push back on the foie gras through
the cling film to squeeze out any air and proceed to roll by grabbing both ends and twisting to tighten. With
a skewer, poke random holes to release more air and tighten the roll again. Wrap very well in another layer
of cling film and tie the ends so no water will enter. Completely submerge the foie gras in 65°C water for
60 minutes.

Once cooked, remove from the water and place in an ice bath before transferring to the chiller. Leave there
for a couple hours to allow it to harden. Once firm, remove the foie gras, unwrap and peel away any yellow
fat that may have accumulated on the outside. With a Parisian spoon, begin to scoop the foie gras for the
‘cherries’. It is key to work fast as it will soften in your hands. Take breaks and place the foie gras in the
chiller to firm up again if it gets to soft. Finally, take the ‘cherries’ and ball them in your hands. Place in a
container and back into the chiller.

CHERRY GLAZE
1 tin amerena cherries 6 sheets gelatine

Open the tin of amarena cherries and pour only 250ml of the liquid into a small pot and begin to warm up.
Bloom the gelatine in ice water and add to the warm liquid and dissolve. Allow to cool until it starts to
thicken but is still pliable, this is when it reaches approximately 45°C. Working in batches, use long bamboo
skewers to dip the cherries into the glaze. Place them skewer side down into a bowl of rice to allow the
cherries to cool quickly in the chiller and allow the glaze to set. Repeat as necessary to achieve the desired
goal. To warm the glaze when needed, place in a water bath until the temperature rises to 45°C.

CHOCOLATE SOIL

90g butter, soft 125g flour pinch salt
125g cocoa powder 85g sugar

Combine all the ingredients into a bow! and mix until it starts to crumble. Place on a parchment lined bak-
ing tray and put in an 180°C oven for 10 minutes. Remove and cool and crumble further with your hands.
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https://vimeo.com/300975766
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https://vimeo.com/301539452

Experience the luxurious tradition of a sumptuous three-tier afternoon high tea from inside The Lotus Lounge or while enjoying
the stunning views of Palm Jumeirah from the spacious terrace. Sit back and relax as you sample a selection of aromatic teas
and coffees accompanied by delicious sandwiches, clotted cream scones and a mouthwatering selection of sweet treats.
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‘eamed silky tofu with

ninese mMushroom

TOFU
600g Silky tofu
BRAISED MUSHROOM

80g Chinese mushroom 5ml oyster sauce
5g ginger 5ml soya sauce
5g spring onion, white part only

Soak the Chinese mushrooms in warm water until soft and then
remove the stem. Heat some oil in a wok and add in the ginger,
garlic and spring onion. Stir-fry for a few seconds before adding
the mushroom and continuing to cook for 3-4 minutes. Add in some
water and season to taste with oyster sauce and soya sauce.
Remove from the pan and then braise the mushroom over a low
flame until soft and then dice and set aside for later use.

TOPPING

200ml chicken stock  20g potato starch 5ml dark soya sauce
20g garlic, chopped  30ml soya sauce 20g sugar
20g onion, chopped ~ 30ml oyster sauce  salt to taste

Heat up oil in a wok over a medium flame and add the garlic and
onion. Stir-fry for 1-2 minutes until aromatic and add a splash of
water. Season to taste with soya sauce, oyster sauce, sugar and
salt. Adjust the colour with the dark soya sauce. Finally, add in the
braised mushroom and thicken the mixture with potato starch and
a splash of water.

BABY BOK CHOY

12 pieces baby bok choy 500ml water
10g jasmine tea salt and pepper to taste

Boil the jasmine tea in a large pot. Remove from the heat and add
the bok choy so that the flavour of the tea is absorbed. Season
before serving.

THE LAST STEP

20ml sesame oil 10g spring onion, chopped

Plate the steamed tofu and pour over the warm topping. Arrange

the bok choy and then sprinkle some sesame oil. Finally, garnish
the dish with chopped spring onion and toasted sesame seeds.

3


https://vimeo.com/301542353
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BEEF BRESAOLA

500g beef top side 150g sugar

50g pink peppercorn 25g thyme

50g black peppercorn 25g rosemary
200g rock salt 10g juniper berries

Mix all the spices and rub on the beef. Place in a container then leave this in
a chiller for between 14-21 days. Once ready to cook, remove from the chiller
and wash the curing mixture under running water. Dry the beef with kitchen
towel and place in the chiller for 8 more weeks in order to dry the beef. Then
slice thinly on a meat slicer to serve.

BEEF CECINA

500g beef leg 20g coriander seeds
50g salt 20g fennel seeds
50g sugar 20g rosemary

20g peppercorn

Combine all of the ingredients thoroughly and use this spice mix to rub onto
the beef. Cure the meat for one day in the chiller before washing the curing
mixture under running water. Dry the beef in the chiller for 4 weeks and then to
serve, slice the meat thinly.

BEETROOT RELISH

300g beetroot 45ml red wine vinegar
15g mustard seeds 75g sugar
100g white onion, sliced bg salt

Add all of the ingredients into a heavy bottom pan and cover with parchment
paper. Cook slowly over a low flame until the beetroot is soft and all of the
liquid evaporates.

Sushman's tasting plate

BEEF PASTRAMI

500g beef brisket 25g black peppercorn  20g garlic
2 litres water 10g thyme 209 coriander seeds
150g salt 10g rosemary 20g fennel seeds

259 pink peppercorn 20g juniper berries

Mix the spices and salt in water and boil the brine. Once all is dissolved, cool
the mixture down, then add the beef brisket into the liquid and brine. Store in
the chiller for two days before removing the beef from the brine and rubbing
on the spices and herbs. Slowly cook in the smoker oven at 90°C for 3 hours.
Once cooked, remove from the oven and let cool before slicing thinly.

KANGAROO

Kangaroo 5g juniper berries

1 litre water 10g coriander seeds
50g salt bg star anise

509 sugar 4 sprigs thyme

Add all ingredients except kangaroo in the pot and bring to the boil. Once
boiling remove the brine from the heat and let it cool down. Add the
kangaroo in the brine and let it dry overnight. The next day, smoke the
kangaroo in the josper oven.

SWEET POTATO

400g sweet potato 3g salt
29 pepper 10ml olive oil

Peel the potato and slice into 1cm strips. Season and sear the potato before
cooking in the oven for 8 minutes.
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https://vimeo.com/300975183



https://vimeo.com/300944851
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https://vimeo.com/301547151
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Home to fresh coffee and indulgent delights, this stylish venue serves up a range of healthy
and sumptuous dishes. Enjoy a selection of freshly baked goods in the morning, a luscious
snack over lunch or a hearty meal in the evening as the sun goes down over the shimmering
waters. Revo Café is an equally good option for those seeking a caffeine boost or quiet
place to simply sit down and relax.
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The Beach House
calamari

FRIED CALAMARI

500g baby squid, sliced into rings 40ml soda water 1 litre vegetable oil for frying
6g salt 2tsp baking soda flour, as needed
8g sugar 1 lemon, juice and zest

Place the calamari inside a tall pot and add salt, sugar, soda water, baking soda and lemon. With clean hands, begin to mix the calamari vigorously,
massaging it against the wall of the pot for 5-10 minutes. This will help to soften and tenderise the calamari. Place the calimari in a container and let
it rest in the chiller for 30 minutes. Remove and add the flour and some salt. Make sure to coat the calamari well. In a large pot over medium high heat,
add the vegetable oil and bring to 180°C. Working in 2 or 3 batches, add the calamari to the frying oil and fry for 3-4 minutes or until golden brown and
crispy. Be careful not to cook for too long as it could become tough. Also be careful that the frying oil does not boil up and over the edge of your pot.
Remove from the oil onto paper towels to drain the excess and season to taste.

If you prefer to grill rather than deep fry the calamari, then omit the flour and the oil and instead cook for 2-3 minutes on the grill and season to taste.

CHILLI DIP
110g mayonnaise 6g lemon juice salt to taste
15g sambal 1 sprig thyme

Place the mayonnaise, sambal, lemon juice and thyme into a blender and blitz until smooth. Season to taste.
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https://vimeo.com/300945269



https://vimeo.com/300976186
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Revo Café modern
Caesar salad

CHICKEN

400g chicken thigh, boneless salt to taste
400ml chicken stock

Pour the chicken stock into a medium sized pot and bring to the

boil. Add in the chicken legs and reduce the temperature. Poach the
chicken on a low flame for around 30 minutes. Once cooked, remove
the chicken from the stock and allow to cool. Set the stock aside for
later use and once the chicken is cold, shred using a fork.

CHICKEN CROQUETTES

100g refined flour 500ml vegetable oil
2 whole eggs 50g soft butter, unsalted
200g fresh breadcrumbs

The first step is to make a Beurre Manie. This is achieved by first
preparing a white roux by melting the butter and adding 50g of flour
over a low heat in a pot. Keep stirring to prevent the mixture from
sticking to the bottom of the pan. It's important that the mixture
doesn't start to colour. Next, heat up the stock that you cooked the
chicken in and gradually add flour to the mixture. Slowly add the
stock to the butter and keep whisking. Mix well until smooth and the
liquid begins to thicken.

To make the chicken croquettes, add the shredded chicken to the
Beurre Manie sauce and cook for 10 minutes on a low heat. Season
to taste and then transfer the mixture onto a flat tray and place in
the chiller. Once the mixture has cooled, shape into balls that weigh
roughly 50g. Coat these in the remaining flour and then in beaten
eggs. Crumb well with the fresh breadcrumbs and fry the croquettes
over a medium heat until golden brown.

FOCACCIA CRISP
100g Focaccia bread

Place the bread in the freezer until it becomes solid. Then remove and
slice into long and thin strips which can be placed on a perforated
flat tray. Next, using another tray, press down on the bread so that
the crisp comes out flat and straight. Roast the slices at 150°C for 10
minutes before turning and roasting for a further 5 minutes.

VEAL CRUMBS
8 slices veal bacon

Arrange the bacon slices on a tray and roast in the oven at 150°C for
15 minutes. Once the bacon has cooled down, place into a dehydrator
at 45°C until crisp. Let the bacon cool down once again and then
blend to form crumbs.

CAESAR DRESSING

100ml mayonnaise 5ml vinegar 25g parmesan, grated
5g garlic 20ml water

Blend the mayonnaise, parmesan and garlic until a smooth texture is
achieved. Add the vinegar and some water if the dressing is too thick.
Blend again until the right consistency is reached.

THE LAST STEP
8 pieces babygem lettuce 10ml extra virgin olive oil

Cut the baby gem in half and drizzle with olive oil. Grill for 1-2
minutes on each side until the lettuce is lightly charred and then
arrange on the plate. Add the chicken croquettes, Caesar dressing
and focaccia crisp before garnishing with micro herbs and serving
while warm.
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https://vimeo.com/301539142
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https://vimeo.com/301543797

Grilled octopus wit

OCTOPUS

1kg octopus, whole 50g shallot, sliced 1 sprig rosemary
100g carrots 1 bay leaf 100ml orange juice
100g leeks 2 sprigs tarragon 120ml olive oil
100g celery 4 sprigs thyme 10g red chilli

In a pot of boiling water add the octopus and blanch for 1 minute to firm it up. Remove the octopus, discard the water and
remove the tentacles from the body. Divide the tentacles, herbs and vegetables in half and place inside vacuum bags. Add
50ml of olive oil and orange juice to each bag and vacuum seal on 100 percent. Place in a 82°C water bath for four hours.
Once cooked, remove from the water and then remove the contents of the bag and place in a blast chiller. On a hot grill, place
the whole tentacle and grill until nice char marks are achieved and the octopus is warmed through. Remove from the grill and
slice into 7cm long pieces. Slice those pieces in half on an angle. Then in a sauté pan, heat 20ml of olive oil and add the split
red chilli. Once the oil is infused, remove the chilli and add the octopus pieces. Sauté briefly to infuse the octopus with the
chilli oil and season to taste.

POTATO, BEANS AND TOMATOES

240qg kipfler potato 200g green beans 120g cherry tomatoes

Add the potato to a pot of boiling water and cook for around 15 minutes or until tender. Remove from the water and allow to
cool slightly before slicing into 2cm disks. Then in a sauté pan, heat oil over a medium flame. Once the oil is hot, place the

potato coins in the pan and cook for 2-3 minutes on each side until golden brown. Add the green beans and cherry tomatoes
and sauté for approximately 1 minute. Season to taste with salt and pepper.

SMOKED PAPRIKA AIOLI

200g mayonnaise lemon juice to taste
15g smoked paprika salt to taste

Add smoked paprika, mayonnaise, salt and lemon juice to a small bowl and mix well.
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https://vimeo.com/300975842
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https://vimeo.com/301539588
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