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    Disclaimer


  




  

    No part of this book intent to harm anyone of any industry with any meaning, I am writing based recipes and experience and recipes works based on ingredients you used.




    So I don’t agree you or promise you that recipes in book will work for you if recipes feel free to contact me I will provide you information’s that will work on this is your own risk I am not responsible, Unless otherwise indicated, all the names, person, characters, businesses, places, events and incidents in this book are either the product of the author’s imagination or used in a fictitious manner. Any resemblance to actual persons, living or dead, or actual events is purely coincidental.


  




  

    CAREER BACKGROUND:




    Adam Schihab has toured the world and is regarded as a globally renowned chef. He has had the honour of working in ten countries Including Perth, Australia, Maldives, Atlanta United state, 
Cairo, Egypt, Qatar, Doha, Port Moresby Papua New Guinea, Cebu, Manila, Davao Philippines at five-star hotels and resorts. This experience has made him what he is today, an entrepreneur and master chef creating a global network that is buzzing with potential.




    EDUCATIONAL BACKGROUND:




    Adam SCHIHAB gained his formal culinary training from prestigious schools, including Ecole Le Notre, the Ecole Nationale Supérieure de Patisserie, the Academy of Pastry Arts, and HTC, the French culinary school in France and Asia. And MSc- International Management at the University of Liverpool Online




    BRAND PREVIOUSLY WORKED




    His work experience includes famous and renowned places such as the Four Seasons, Waldorf Astoria, Conrad Hilton, Dusit Thani, Ritz-Carlton, and Relais & Châteaux of France.




    Childhood, growing up
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    Maldives Malé Photo By: Ibrahim Asad [CC BY 3.0 
(https://creativecommons.org/licenses/by/3.0)]


  




  

    Who doesn’t know about the beautiful Maldives, well guess what? I was born in the Maldives.




    I was born at the very tip of South Maldives island called vaadhoo, which is probably the closest part of African island Seychelles and Madagascar. Some may not have heard about the Maldives, now it is Maldives, in full Republic of Maldives, also called Maldive Islands, independent island country in the north-central Indian Ocean. It consists of a chain of about 1,200 small coral islands and sandbanks (some 200 of which are inhabited), grouped in clusters, or atolls.




    When I was a little child, my father always brings visitors to our house because my house is located beside the jetty. Those visitors who sail around the world were coming from Australia, New Zealand and Europe. I play around with kids from western countries, and I have been exposed since then to the western lifestyle. I began my career working in a resort at the age of 16 years old, since then, I was chanced to work with world best hotel brand and very latent Europe’s master chefs.




    For more information, please visit: https://fourberry17.com/




    Media Contact




    Company Name: Vanilla Group Co.




    Contact Person: Adam Schihab




    Email: schihab.adam@gmail.com




    Country: Saudi Arabia




    Website: https://fourberry17.com/


  




  

    About This Book


  




  

    This book is very simple to use, and everything is measured in grams. I have written this recipes book because I have been receiving so many comments from close relatives and my loyal followers from around the world on Instagram requesting recipes, so after years of considering it, I am putting together these most request recipes.
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    Special Thank You


  




  

    First of all, thanks to almighty God for everything he has given to me, I am blessed to be healthy and strong. Thanks to my family members, all brother and sisters. Also, I want to convey my deepest appreciations thanks to my team, my lovely customers and Dr. Samir Al Sughaiyer and his family for bringing me to Saudi Arabia. Since 2015, I have been residing and working in al Khobar Saudi Arabia, which is now my home today. I have been very happy since then making so many new friends from different part of Saudi Arabia, and this learning adventure and catering to others have become a new hobby and very adventurous business opportunity
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    WHY FOURBERRY SEVENTEEN (FOURBERRY17)




    Do you know the story behind “Fourberry17”?




    Thirteen years ago, I created a homemade ice cream using four kinds of berries—strawberries, raspberries, blueberries and blackberries. This ice cream became the favorite of my customers, and my staff began calling me “Mr Fourberry”. I chose my user name as “fourberry17” because the day I invented four-berry ice cream was on my birthday, December 17th.
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