Internship Application Letter - Chef Position, Dubai, UAE
INTERNSHIP APPLICATION LETTER
For the Culinary Internship Position at Premier Dubai Restaurant
Date: October 26, 2023
Mr. Karim Al-Suwaidi
Head of Culinary Operations
Royal Palm Hotel & Restaurant
Dubai International Financial Centre, Dubai, United Arab Emirates
Subject: Application for Chef Internship Program – United Arab Emirates Dubai
Dear Mr. Al-Suwaidi,
I am writing with profound enthusiasm to express my earnest interest in the Culinary Internship Program at Royal Palm Hotel & Restaurant, as advertised on the Dubai Tourism Authority's career portal. As a passionate culinary student currently pursuing my Diploma in International Gastronomy at the Emirates Institute of Culinary Arts, I have long admired your establishment's commitment to blending Emirati culinary heritage with contemporary global techniques—a philosophy that resonates deeply with my own culinary journey. This opportunity represents more than just an internship; it is the crucial stepping stone toward becoming a chef who can authentically contribute to the dynamic food landscape of the United Arab Emirates Dubai.
My fascination with gastronomy began in my childhood kitchen in Sharjah, where I learned to balance spices for traditional Emirati dishes like Machbous and Luqaimat under my grandmother's guidance. However, it was during a school exchange program at Singapore's Institute of Culinary Arts that I truly discovered the global dimension of culinary arts. Witnessing how chefs from diverse backgrounds transformed local ingredients into innovative cuisine ignited my ambition to master this art form in the very heart of Middle Eastern culinary innovation—Dubai. The United Arab Emirates Dubai, with its 80% foreign population and 320+ nationalities, has become a global kitchen where regional flavors collide and create entirely new gastronomic languages—a reality that makes this internship uniquely compelling for my development as an emerging chef.
Throughout my academic journey in Dubai, I have actively sought opportunities to immerse myself in high-pressure professional kitchens. During my final year at EICA, I completed a 12-week apprenticeship at Al Fanar Restaurant (Dubai Marina), where I mastered the intricacies of brigade de cuisine systems under Chef Yasmine Khalil. My responsibilities included preparing 50+ dishes daily for VIP guests, managing mise en place for 8 different stations, and executing precise plating techniques that received recognition from your own hotel's culinary team during a recent industry event. What distinguished this experience was my initiative in researching Emirati ingredients—like camel milk cheese and date-infused reductions—that I later incorporated into our modern Arabic tasting menu, increasing customer satisfaction by 27% according to feedback analytics.
What excites me most about joining your team is Royal Palm's pioneering work in sustainable hospitality. Your recent partnership with Dubai Sustainable City to source hyperlocal ingredients (including desert-grown herbs and zero-waste seafood initiatives) aligns perfectly with my thesis research on "Culinary Innovation Through Resource Conservation" currently under review at the UAE Ministry of Climate Change. I am particularly eager to contribute to your signature "Desert-to-Table" program by developing new dishes from foraged ingredients like desert truffle and prickly pear, techniques I've practiced in the Al Thakira Mangroves conservation project this summer.
I understand that excellence in Dubai's culinary scene demands not just technical mastery but cultural fluency. Having lived in Dubai since age 12, I've navigated both traditional Emirati hospitality protocols and international fine dining expectations. During Ramadan last year, I volunteered at the Al Fahidi Historical Neighbourhood to prepare Iftar meals for 500+ community members—a role that taught me how food bridges cultural divides in ways textbooks cannot. This experience reinforced my belief that a chef's true artistry lies in honoring tradition while innovating responsibly—a principle your restaurant embodies through dishes like "Saffron-Infused Omani Sea Bass with Dates and Rosewater Foam."
My technical foundation includes proficiency in:
· Advanced knife skills (8,000+ hours practice)
· Sous-vide and modernist cooking techniques
· Dietary accommodation protocols (halal, vegan, gluten-free)
· Inventory management using SAP systems
However, what I offer extends beyond technical skills. Dubai's culinary ecosystem is defined by its relentless pace and multicultural energy—a dynamism I've embraced through my participation in the Dubai Food Festival's "Chef Rising Stars" competition (semi-finalist, 2023) and volunteering for the UAE Culinary Guild's youth mentorship program. I've learned that in United Arab Emirates Dubai, a chef's success depends on adaptability—whether adjusting to last-minute guest requests at a Burj Al Arab gala or collaborating with suppliers from Oman to Iraq. My colleagues describe me as "calm under pressure" and "curiously observant," traits I believe are essential for thriving in your high-volume kitchen environment.
I am particularly drawn to your internship's emphasis on cross-cultural learning, as highlighted in your recruitment materials. Having recently completed a week-long immersion at Al Hadra Restaurant (Abu Dhabi) studying Bedouin cooking methods, I understand how Dubai's culinary scene serves as the perfect laboratory for this growth. This internship represents the ideal convergence point: to deepen my technical expertise while absorbing the nuanced hospitality traditions that distinguish Dubai from other global culinary capitals. I am eager to contribute fresh perspectives on sustainable sourcing and modern Emirati fusion cuisine—ideas I've been developing through collaborations with local food startups like "Desert Harvest" in Al Ain.
As a prospective chef committed to elevating the United Arab Emirates Dubai's reputation as a global gastronomy destination, I am prepared to embrace every challenge this internship presents. I thrive in environments where feedback is given candidly and innovation is expected daily—qualities exemplified by your restaurant's recent accolade as "Best Sustainable Restaurant" at the Arabian Food Awards. My willingness to work flexible shifts (including early mornings, late nights, and Ramadan hours) demonstrates my serious commitment to this opportunity.
I have attached my portfolio showcasing photographs of dishes I've created during my culinary studies, including a signature Emirati-inspired "Date & Cardamom Crème Brûlée" that was featured in the Emirates News Agency. I welcome the chance to discuss how my background in both traditional Emirati cooking and contemporary culinary techniques can support Royal Palm's vision during an interview at your convenience. Thank you for considering my application for this vital position within Dubai's culinary landscape.
Respectfully,
Maria Al-Harbi
Culinary Diploma Student | Emirates Institute of Culinary Arts
Dubai, United Arab Emirates
+971 50 XXX XXXX | mariyalharbi@email.com
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