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New challenge

In our last issue we presented you in detail the new
Marsa Alam International Airport. It is the first privatel
owned and operated international commercial airport in

Egypt and is the first one in aviation history operatinc
undera complete BOT system. With its opening, Mars:
Alam International Airport became an international gate
way to the new resorts area of the South Red Sea. Wk
started already to cater several airlines at the Marsa Alal
International Airport. All details about our new project arc

to be announced in our next issue. consequences from global warming. Besides the Py
ramids and Sphinx, the sound and light shows in the
southern Egyptian tourism cities of Luxor, Aswan and
Earth Hour Abu Simbel also stopped for one hour.
We joined the project Earth Hour on Saturdayh2&tbh. In our daily business we are as well aware of the en-
From the 8:30pm till 9:30pm we shut down the lights in @ilonmental aspect. Moby Dick Solutions has a strong co-
areas of operation to mark a sign against global warmapgration with Shorouk Press, one of the largest printing
and climate change. Egypt is very much aware of thigppigsses in Egypt. Together we developped eco-friendly
sue. The Pyramids and the Sphinx, normally bathed inluhehboxes for airline catering. These boxes can be used
golden glow of high-powered floodlights, went dark tdar. hot or cold meals. Contact us for an individual offer:
The World Bank has warned that Egypt faces “catastropiiight.services@mobydick-egypt.com.

AIOTY DICK ‘@‘




Have a Whale of aTime

1 FOOD SAFETY

COLIN BANKS ABOUT HAND WASHING

Mr. Colin Banks
Director International
Food Safety of ITCA and
Food Safety Consultant to
Moby Dick Solutions S.A.E.

Have we really, internationally, in the Flight Catering
Industry solved the problem of hand washing?

This question is stated by Colin Banks, Director
International Food Safety of ITCA and Food Safety
Consultant to Moby Dick Solutions S.A.E.

All people, who are responsible for food safety should be
aware of this problem. Hand contact during high risk food
service should be minimized with implementation of pro-
cedures several. Across the industry, tongs, utensils,
plastic bags and gloves are used. This is generally
accepted as a good working practice.

Let me pinpoint both sides of the story. Opponents
of gloves, of which | am one, mention that using the
gloves gives a false sense of security. If hands are not
washed prior to putting the gloves on, they became
contaminated. Furthermore, a significant number of
glove types develop pin holes, which enable bacteria
from the hands to pass through. On top, the wearing
of gloves for prolonged periods or even short ones,
creates an ideal environment for bacterial growth,
such as Staphylococcus Aureus.
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The proponents of gloves claim that wearing gloves
minimizes the risk of food contamination, especially
if effective hand washing is not being achieved. It is
also claimed that food handlers, wearing gloves are
more aware of the high risk job they are doing.
Statistics in the Flight Catering Industry indicate that
plastic gloves or parts of them play a significant role
in physical contamination of food products!

The use of disposable gloves has not been pro-
ved to be a safer method of handling food compa-
red with the use of effective and disciplined hand
washing. In the Flight Catering Industry we have
moved towards making hand washing and use of
gloves a set policy, alongside close supervision
and monitoring. All food handlers have to sign this
agreement. On-site, we have trained microbiologist
and laboratory facilities. With modern media, it is
possible to introduce a routine and to teach em-
ployees fequently after touching floors and using
restrooms. We also have successfully taken swabs

post meal breaks where numbers of staff eat with their
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FOOD SAFETY ™
COLIN BANKS ABOUT HAND WASHING

hands. Results in the last 18 months have shown a
considerable reduction in unacceptable levels of TVC
and potential pathogens.

A few international Flight Catering Facilities use some
form of appraisal to determine whether or not ma-
nagers and supervisors justify receiving increases in
salary. Food safety working practices should be one
of the essential categories on which such decisions
are made.




2 HISTORY

World-renowned archaeologist Dr. Zahi Hawass cur-
rently directs ongoing excavations at Giza, Saqqara,
and in the Valley of the Kings. Dr. Hawass announced
now that the team has recently made many important
and exciting discoveries, which are revolutionizing our
understanding of one of the most mysterious and fas-
cinating places in Egypt.

It was here that in 1922, Howard Carter found the tomb
and treasures of Tutankhamun (KV62), perhaps the most
sensational discovery in the history of archaeology. In
2005, a team from the University of Memphis in the Uni-
ted States located the first new tomb found in the valley
since Tutankhamun, bringing the number of known tombs
to 63, of which 26 belonged to kings. Although explorers
and archaeologists have been combing the Valley of the
Kings for centuries, not a single tomb has been found to
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date by an Egyptian. Dr. Hawass and his team hope to
change this statistic.

There are still a number of kings and other royals who
were probably buried in the Valley of the Kings, but who-
se tombs have not yet been found. The resting places of
Ramses VI, Thutmose Il, and the queens and princes of
the 18th Dynasty are still unknown. Dr. Hawass believes
that there are still many treasures left to be discovered
in the valley.

In the area in the cliffs between the tombs of Ramesses
Il and Merenptah, Dr. Hawass and his team have found
a man-made drainage channel that probably helped pre-
vent the flooding of the royal tombs in the vicinity. The
area at the base of the channel is probably the site whe-
re a sacred tree once grew, and the “tears of the gods”
were collected. A radar survey of the central valley was
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recently conducted in cooperation with an American team.
The radar identified a number of areas of interest, and
further analysis of the data may reveal features that warrant
archaeological investigation.

Finally, the team is working in the Western Valley, known in
Arabic as the “wadi el-quroud,” or “valley of the monkeys.”
The tombs of Amenhotep Il and Ay are both located in this
area. It will be interesting to see what excavations there
will reveal. The Valley of the Kings still holds many secrets.
Dr. Hawass and his team will continue to explore this fasci-
nating site in order to add to our understanding of Egypt’s
past.



14 WINE REPORT
WINEMAKER OF THE YEAR

Earthrise Solutions, the subsidiary of Moby Dick So-
lutions S.A.E., is based in Berlin. A major part of our
business is dealing in gross as an importer for wine
and spirits and for special fillings, according to the
airlines needs. Marc-Oliver Kleist is our wine expert
with more than 10 years of experience in this field.

His wine report for this issue is focusing on August
Kesseler, one of the best Pinot Noir producers in Ger-
many based in the Rheingau. August Kesseler, born
in 1958, is a winegrower from childhood. He took
over quite early the parental vineyard after the death
of his parents, studied wine-growing and cellar eco-
nomy, spending long time abroad. He knew, without
international experience, one hardly comes out about

the average.

Best performance was from the outset, his explained
aim and success proves him right. Together with his
cellar master, Max Himstedt, he creates expressive Pi-
not Noirs, aged in French oak and semi-dry or noble-
2002 Schlossberg \ sweet Rieslings of an outstanding quality.
S\'_)&"j'(\')Ul’g\mder The Cuvee Max, named after his cellar master, is
known among wine experts as a very high ranking
Pinot Noir. Max Himstedt states: “I live for the wine, |
am obsessed of quality.” August Kesseler is focusing
on quality in his daily work: “we call ourselves small
hand manufacture. In the vineyard we work exclusi-
vely by hand. We place the biggest value of profit-di-
minished cultivation of healthy grapes. | am convinced
that the production of high-quality wines starts with

the vineyard care.” Also the vintage is pure manual
labour. Assmannshausen is the perfect location for
his Pinot Noir grape - with the slate ground which
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stores the warmth and is optimally water-permeable,
and the ideal microclimate. Here the cultivation of the
Pinot Noir has a nearly 1000-year-old tradition. Red
wine from the vineyard ,Hollenberg” can become 20
years old up to.

The Riesling comes from the Ridesheimer Mountain.

This is the mountain which Hugh Johnson calls the
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.most splendid vineyard of Germany”. The mild clima-
te and a long vegetation period allow maturing the
Riesling fruits ideally. This offers him a huge potential,
and August Kesseler is using this to make high-class
wines.

This fact is well known not only in Germany, but in
the English and American markets as well, where the
wines from August Kesseler are listed always in the
upper class of the tasting rankings. Asked about the
impact on his business due to the global economical
crisis, he is optimistic. “The retail prices in the USA
dropped down, but in the high class restaurants the
demand is on a constant level. With my high skilled
partner, Vineyard Brands, | expect to double the sales
volume for Pinot Noir and Riesling this year.” Qua-
lity survives every crisis; August Kesseler is the best
shown example.

al wine fillings
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NEWS FROM BERLIN
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Earthrise Solutions, our subsidiary, is based in Berlin. This
exciting capital in the centre of Europe, is becoming a hot-
spot in the last years. The whole city is on the move, and
visitors find an interesting mix of cultures, politics, history
and people from all over the world. A trip to Berlin is affor-
dable, compared to other cities in Germany and Europe, as
the prices for accommodation, eating out and admission
charges are below the average. In every edition we provide
you with the latest news about the German capital.

Enjoy a virtual walk inside Berlin

To get a first impression about the entire city, just click on
Google Earth - there you will find 890 square kilometers
of virtual Berlin. More than 500,000 buildings of the Ger-
man Capital are now online. Two years ago, Berlin was the
first city in Germany to make available photorealistic, three
dimensional models on the internet via Google Earth. Gra-
dually, the model was linked to databases reflecting the
city as a business metropolis. As a result, the locations of
music institutions can now be viewed, for example. Or, be-
cause of the real estate database kept by the Business Loca-
tion Center having been integrated with Google Earth, users
will now find exposés for those commercial properties that

Stable Market, Stable Prices

are available for sale or rent in the city. And here as well,
Berlin is a trailblazer since it is the first city that can be
searched and explored on Google Earth in practically all of its
aspects. In addition, around 80 tourist attractions were mo-
delled in detail. Five Berlin landmarks (the Olympic Stadium,
Sony Center, the Reichstag Building, DZ-Bank and the main
train station) can even be explored from the inside.
Earthrise Solutions, based in the Konstanzer Street 55, is
as well visible - have a click.

earthrise*

solutions

www.earthrise-solutions.com

try is flourishing - over 7 million visitors, which

Berlin Weathers the Crisis is more than any other German city, is proof of

This week the Senate of Berlin announced that  Berlin’s magnetism. In the next two years alone,
in 2008, roughly 3.3 billion Euro was invested roughly 40 new hotel projects will be completed
in office and commercial real estate in Berlin  here. Berlin is also more in-demand as a major
- more than in any other city in Germany. The centre for tourism and congresses than it has
property market in Berlin owes its ongoing sta-  ever been.
bility to a number of strategic factors, including  Berlin’s economy is better positioned to weather
down-to-earth real estate prices; secure rental the current economic crisis than those of other
incomes, stable consumer demand and continu-  major cities. This results from a number of fac-
ing growth in future industries such as the solar  tors, including its clustered real estate market,
industry, life sciences and service sector. In the its strong service sector, its technology-driven
first quarter of 2009, Berlin remains a highly at- industries and its comparatively minor degree of

tractive location that continues to draw investors.  dependence on the financial industry and ex-

The Senate mentions that Berlin’s tourism indus-  ports.
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'CAPITAL REPORT
BAR LEBENSSTERN
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The hottest bar in town
Café Einstein Stammhaus, located in the western part [ LEBENSSTERN
of Berlin, is a special location with a long tradition. On e k Bar im Einstein

the ground floor you find a cafe and restaurant, with a

fantastic garden which is quite a special place for the J

outdoor season.

Lebensstern - Bar im Einstein
KurfurstenstraBe 58 - 10785 Berlin
Phone: +49 30 263 91 922 (from 19.00)
www.lebens-stern.de

The first floor belongs to the bar ,Lebensstern” - the
hottest bar in town. The biggest variety of Gin worldwide
and the widest range of high class rum were collected

by the Operations Manager, Peter Kowalczyk. el @ e e 10

— Exclusively for the readers of the Moby Dick Magazine he presents the
; “Cocktail of the month” named Corn & Oil.

Peter states: “this cocktail has a fine, smooth taste. It is fruity and
refreshing - just hitting the spot to welcome the spring time.”

Ingredients:

5 ¢l Gosling Black Seal Rum
2 cl Falernum

2 cl Wray & Nephew Rum Served in a footed rock glass, on the

2 cl Lime rocks with slices of lemon and orange peel.



Have a Whale of aTime

'8 TRAVEL DETAILS

DISCOVER EGYPT

Discover the different faces of Egypt - visit the antique
hotspots and feel the spirit of time and history, relax
at the Red Sea and dive deep into the miracles of the
underwater world - once you've been there, you will
always come back. Egypt, the homeland of Moby Dick
In-Flight Solutions, is really special - you can feel the
spirit of the old culture everywhere. Maybe you catch
the secret of the sphinx or live a unique experience

of a full-moon night in the desert.

Some useful information:

Local time: GMT/UTC + 2

Language: Arabic (official), English, Russian, Italian (others
languages spoken in touristic areas )

Money Transfer: Western Union

Currency: Egyptian Pound (LE)

Local credit cards: American Express, Diners Club,

Master card/Visa card.

Telephone calling cards: AT&T, Global One, MCI
Electricity: 220volts AC

Visas: Many visitors can obtain a tourist or entry visa at
all major ports of entry; visas can also be obtained from
any Egyptian Embassy or Consulate. Fees are determined
by your passport nationality. Citizens of certain Middle East
and African countries do not need a visa to enter Egypt.

Banking: Bank branches at Cairo International Airport are
open 24 hours a day, local city and resort branches are
open Sunday - Thursday, opening hours for these branches
will vary. Most hotels have banks or money exchange faci-
lities on the premises.

Transportation:

Taxis are frequent and a cheap way of getting around,
local buses are even cheaper but not as frequent in some
areas. Before you start your trip agree for the price.
Ferries and boats: There is a local ferry boat in the Red
Sea between Hurghada and Sharm el Sheikh, various days
of the week. One trip takes approximately 2 hours.
Flights: EgyptAir has a regular domestic service to most
destinations within Egypt. Most international carriers tra-
vel frequently to the hotspots in Egypt.

Public holidays: Coptic Christmas (Jan 7th), Sinai Libera-
tion Day (Apr 25th), Labour Day (May 1st), Revolution Day
(July 23rd), Egyptian Armed Forces Day (Oct 6th). Eid el Fitr
(moveable each year), Eid el Adha (movable each year),
Islamic New Year (Jan 10th 2008), Prophet Mohameds Bir-
thday (Mar 20th), Shem El Nessem (Apr 27th 2009).

Photo: Katja Hoffmann




Moby Dick Solutions S.A.E., the biggest private airline
caterer in Egypt, has been actively in business for over
nine years. Started only with 200 meals a year, the
highly motivated and skilled team has timed the pro-
duction by a thousand. By today, we serve around 1.5
million passengers with our fresh and tasty food. We
operate from all major airports in Egypt, having head-
quarters in Hurghada. The flight kitchens (all airside)
are located in Cairo, Hurghada and Sharm-el-Sheikh;
all of them are in close cooperation with EgyptAir In-
flight Services. The other airports are served either by
trucking or in co-operation with local partners.

o All our ultra modern catering stations are based
on HACCP principles. They are under the regular
survey of Colin Banks, Director International Food

Safety of ITCA.

e We uplift meals for commercial, private, cargo,
royal and Top VIP flights at most of the Egyptian

airports.

o Qur packaging is light, eco-friendly, and is subject
to an individual customer design.
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Contact us for an individual offer:
inflight.services@mobydick-egypt.com

e Our multilingual and carefully trained staff is ready
to take your request 24h/7d

o We provide credit facilities and accept AV Card
and Multi-Service Aviation Card.

o We are a member of IATA, ITCA and IACA

We serve different types of high-quality meals upon individual request of
the airlines. Our Operation Department mixes traditional European food with
popular local dishes. Beside the classical catering menus, Moby Dick provi-
des vegetarian meals and other special dietary suggestions as well as kids
menus. The food is fresh, light and tasty. We have a wide selection of fish,
chicken, vegetarian and meat dishes, all our desserts are homemade. You
can choose fresh salads, hot and cold snacks and sandwiches. Moby Dick is

using light, eco-friendly carton boxes.

N\
IMOBYIDICKETY)




MOBY DICK

MOBY DICK SOLUTIONS S.A.E

For more details and information, please find our contact details:

Headquarter office:

Tel: + 2 065 344 51 60

Fax: +2 065 344 00 51

E-mail: inflight.services@mobydick-egypt.com

European office:
Tel: + 49 30 22 16 24 977
Fax: +49 30 78 69 126
=2 E-mail: c.kleist@earthrise-solutions.com

Have a Whale of aTime

Russian office:

Tel: + 7 985 970 28 08

Fax: +7 495 917 51 25

E-mail: general@mobydick-russia.com

Operations:
E-mail: catering@mobydick-egypt.com

Ops Hot Line: + 2 010 003 52 21 (24h/7d)
www.mobydick-egypt.com




