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Big 
Christmas 
party

what our chefs 
say about 
us?

What do we offer 

to our clients?

INTERNATIONAL 
MASTER CHEFS



1

2

3

4

5

6

7

8

9 & 10

11 & 12

13

14

17

18

19

20

21

22

15 & 16



2



WHAT WE DO?!
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m e e t  
C A S r i c k p o r t e r
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Our  Chefs  Gallery

Bulbul, Our chefs 
are doing great 
job, but where 

they are without 
us?! 

V e r y  t r u e  a n d  v e r y  c o m m o n
A  c o n v e r s a t i o n  

b e t w e e n  c o l l e a g u e s

I completely agree 
with you Fahad. 

Let’s see them if we 
leave them without 

clean pans.  
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Where in Birmingham are we located?
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To Our Clients, 
We would like to say a huge thank you to all of our Clients who believed in our company 

in and gave us a chance to show what we can do for our growth and progress. As a proof 
of that, we opened a new branch in Birmingham and opening our third branch very soon. 
We at International Master Chefs would like to mention that without our Loyal Chefs we 
will not be the same and in that part we would like to say thank you to them for the 
support and the hard work.

London was a great start to our growth and help us build a relationship with our Clients 
and our Lovely Employees. Now the Birmingham branch gave us a new opportunity to 
grow our team and expand our regions.

Thank you very much to everybody involve into the mission of International Master 
Chefs – supporting you with the best back of house team and pass you through the 
difficulties times.

Sincerely:
Director of International Master Chefs
M. Zdravkov
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Marina Jokic

Senior Chef de Partie
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CHRISTMAS PARTY

Office Member
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The Chef Shop
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Bulalo The perfect company for a cool, rainy 
day in the Philippines is a nice hot bowl of 

bulalo. This tasty soup is made by slow-
cooking beef shanks and bone marrow (still 
in the bone) in some water with fish sauce, 

onions, and peppercorn, and later adding in 
some vegetables. Especially known for this 

dish is the province of Batangas in the 
country’s Southern Luzon region.

The ultimate Portuguese soup, Caldo Verde, is a favorite of all ages.
Grandmothers swear by it and late-night party people turn to it. 
Been there … At the wee hours of the morning, a bowl of Caldo
Verde and toasty Pão com Chouriço is like a warm embrace.

Eggs by Panagiurishte
is a dish with a poached 

eggs Traditional 
Bulgarian yoghurt and 
white cheese with red 

paprika powder

Cassava bread was 
prepared by members 

of the Saliva 
people in Casanare 

Province, Colombia, as 
early as 1856

One of the most 
traditional Danish 

foods is 
AEBLEFLÆSK

, which consists of 
cured or salted pork 
belly which is fried 
with apples, sugar, 

and thyme.

Today, Greece is 
one of the largest 
producer of olive 
oil by volume.

Hummus is a dip or 
spread made from 
cooked, mashed 

chickpeas, blended 
with tahini, olive oil, 
lemon juice, salt and 

garlic.

Vareniki is a kind 
of dumpling. It is 
made of dough, 
but the filling 

depends on the 
imagination and 
taste preferences 
of the chef and 

their guests.

Arepa – is a type of food made of ground maize dough, originating 
from the northern region of South America in pre-Columbian times, 
and is notable in the cuisines of Colombia and Venezuela.

Dashi - is a class of soup and 
cooking stock used in Japanese 
cuisine. Dashi forms the base for miso 
soup, clear broth, noodle broth, and 
many kinds of simmering liquid to 
accentuate the savory flavor 
as umami. Dashi is also mixed into 
flour base of some grilled foods 
like okonomiyaki and takoyaki.

Eleusine coracana, or finger millet/ragi, is an annual herbaceous plant widely grown 
as a cereal crop in the arid and semiarid areas in Africa and Asia. It is a tetraploid and self-
pollinating species probably evolved from its wild relative Eleusine africana.

Finger millet - is native to 
the Ethiopian and Ugandan highlands. Interesting 
crop characteristics of finger millet are the ability to 
withstand cultivation at altitudes over 2000 m above 
sea level, its high drought tolerance, and the long 
storage time of the grains.

Jaggery - is 
a traditional non-centrifugal 
cane sugar consumed in some 
countries in Asia and the 
Americas. It is a concentrated 
product of cane juice and 
often date or palm sap (see: pal
m sugar) without separation of 
the molasses and crystals, and 
can vary from golden brown to 
dark brown in colour.

Mrs Balls Chutney – typical South 
African sauce. Made by: Sugar, water, 
vinegar, dried fruit [peaches (6.9%), 
apricot (0.95%) (fruits contain sulphur 
dioxide)], modified maize starch, salt, 
caramel colourant, radurised chilli.

Plantains – or Cooking banana, banana 
cultivars in the genus Musa whose fruits 
are generally used in cooking
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https://en.wikipedia.org/wiki/Saliba_language_(South_America)
https://en.wikipedia.org/wiki/Saliba_language_(South_America)
https://en.wikipedia.org/wiki/Casanare_Province
https://en.wikipedia.org/wiki/Casanare_Province
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