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HE liquid in the pan starts simmer-

ing and a sudden cheer lights up

the faces of the little chefs, looking

already awesome in the personalised

Gulf Chef School branded uniforms.
“Now remove the pan from the heat, add flour —
all at once — mix well....” they hear the voice of
the instructor.

‘What ingredients went in already. ..salt, sugar,
butter? The young minds are quick in grasping
and they are having real fun in a live kitchen on
a fine Thursday morning. A choux pastry is in the
‘making, all by themselves, and they are already
beaming: “What would my mum say, when she
hears that I made a chocolate clairs today?”

On several Thursdays that went past recently,
these little ones have been making their parents
proud by preparing their own ginger bread,
chewy banana cookies, lemon drizzle cakes,
Chelsea buns, fish cakes, cottage pie and a whole
lot more, they say. Thanks to the Junior Chefs,

a leisure programme at Gulf Chef School in.
National Hospitality Institute (NHI), they now
know that cooking is not just chucking things
into a pan.

Aimed at enhancing the life skills of children
in a fun environment, the 6-7 week programme
Tuns every Thursday in the kitchens of Gulf Chef
School from 9 am to 12 pm in two age groups -
812 years (Little Chefs) and 13-19 years (Teen
Chefs). “With the Little Chefs, it’s very much an
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early start for kids, to get an idea about cooking,
the ingredients, getting their hands stuck in and
gaining the confidence with food,” says Robert
MacLean, NHI principal.

‘With regard to the Teen Chefs programme,
the idea is to make youngsters capable of look-
ing after their gastronomic needs once they
are in foreign countries for higher studies. “As
students, it might not be affordable for them to
eat outside in expensive restaurants. They might
need to cook some dishes themselves and for
that they need to understand some basics. We
are providing those basics on which they could
expand their culinary skills and knowledge,”
Robert adds.

‘These are specially designed recipes, where
all the cooking methods are used, says Shabu
Thampi, the team leader and senior chef instruc-
tor. “We have been very successful in creating
in kids and teenagers an interest in cooking and
‘many have enrolled for the fulltime course later
on,” he points out adding “It’s not just about
cooking but also about creating awareness
among children on food safety and healthy eating
habits.”

Not admitting more than lzmdemsma
class for health and safety reasons, the school
has been able to provide the culinary guidance
to more than 500 children over the years. “The
kids are quite enthusiastic and it’s a fun morning
‘with lots of learning going on. Many people have




