
Meet ing interest ing young people is  one of  the 
perks of  be ing in  the media industry,  and i t  is  a true 
h igh l ight  o f  the job.  I t  g ives me the opportun i ty  to 
interact  with var ious people,  f rom d i f ferent  walks 
o f  l i fe ,  with a l l  k inds of  intr igu ing stor ies.  Not on ly 
th is ,  but  Y is  a lso ab le to g ive these people the 
exposure that  they tru ly  deserve or may requ ire in 
order to progress further.

Last issue,  we completed 100 issues of  Y fo l lowing 
i ts  re- launch that  happened some t ime back,  and 
the very many people we have met and interv iewed 
crossed my mind;  a l though there are many names, 
faces and ta lents,  each and every one of  them has 
le f t  us with a memory. 

Th is week we spoke to someone from an on l ine community 
on food and restaurants,  and for  me, I  en joy  read ing about 
someth ing before actua l l y  try ing i t ,  espec ia l l y  when i t 
comes to watch ing a mov ie at  the c inema or eat ing out . 
My on ly  dar ing s ide is  with my beauty sect ion,  where I  try 
out  d i f ferent  products,  per fumes,  treatments and g ive my 
op in ion on them. But for  our Spot l ight  th is  week,  i t  is  a 
whole d i f ferent  story.

Eat ing out  at  restaurants is  someth ing most people en joy 
do ing at  least  once in  a whi le ,  but  try ing out  new restaurants 
can be r isky  when you are hungry.  A couple o f  years ago, 
a twenty-someth ing,  R iyadh Al  Ba lush i ,  started out  a b log 
ca l led OmaniCuis ine.com and today i t  has become a gu ide to 
many about what to expect when heading out  to eat .  R iyadh 
is  wel l  known in  the on l ine community  and has been b logg ing 
for  many years.  Gradua l l y,  over the years,  people learned 
more about who he rea l l y  was,  and so he started b logg ing 
under h is  rea l  ident i ty.  He is  a Sen ior  Lega l  Researcher and 
an enthus iast ic  restaurant b logger on l ine.  I  for  one en joy h is 
honesty,  and we get to know h im better th is  week.

Riyadh te l ls  me about h is  beg inn ings,  say ing:  “Omani  Cu is ine 
i ron ica l l y  started as a website about cook ing and not  about 
eat ing out .  I t  was in  December 2007 when a fr iend of  mine 
suggested that  he come over to my p lace to make a meal , 
and I  suggested that  we b log about these k i tchen adventures. 
Once the website was up and runn ing we thought i t  wou ld be 
much more fun to have a sect ion about restaurant rev iews 
and in  t ime the posts on food rec ipes reduced and the 
restaurant rev iews dominated the website. ”

For those of  you who don ’ t  know Riyadh he is  or ig ina l l y  f rom 
Sohar,  and runs a number of  b logs such as the OmaniCuis ine.
com and Blue-Chi .com. Omani  Cu is ine is  an Omani  b loggers ’ 
gu ide to restaurants in  Oman, whi le  B lue-Chi  is  h is  very own 
persona l  b log.  Of f l ine,  he works in  Muscat as a Sen ior  Lega l 
Researcher for  the Min istry  o f  Lega l  Af fa i rs.  R iyadh has 
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a Law degree from Card i f f  Un ivers i ty 
and a master ’s  degree in  In format ion 
Techno logy Law from the Univers i ty  o f 
Southampton.  One of  h is  main hobbies 
is  c lear ly  try ing out  new restaurants in 
town,  but  he a lso en joys creat ing a l l 
forms of  web content.  He adds:  “ I  a lso 
en joy p lay ing v ideogames, photography, 
wr i t ing,  and read ing contemporary 
f ict ion.  My favour i te authors are 
Douglas Coupland,  Nick Hornby,  and 
Scar lett  Thomas,  but  my favour i te book 
I ’ ve  read so far,  th is  year,  has to be the 
adu l t  graph ic  nove l  ca l led “Daytr ipper” 
by Ba and Moon.”

Many b loggers,  l i ke  Riyadh,  l i ve  in 
Muscat,  whi le  the ir  fami l ies are in 
d i f ferent  parts o f  the Su l tanate.  In  th is 
case h is  fami ly  l i ves in  Sohar and he 
frequent ly  pays them a v is i t .  He te l ls 
us a l i t t le  b i t  about Sohar,  “Gett ing to 
have a good meal  with my fami ly  is  qu i te 
important  as I  don ’ t  get  to see them a l l 
the t ime.  However,  even though Sohar is 
supposed to be booming,  there are st i l l 
very  few restaurants worth go ing out 
for.  I  used to love Woodlands in  Sohar, 
but  a f ter  i t  c losed down the on ly  opt ions 
I  wou ld go for  in  Sohar are Dawaat and 
The Mandar in  ( former ly  S i l k  Route) . ”

I f  you read Riyadh ’s  rev iews on 
restaurants in  Oman, they come out 
as honest,  somet imes bo ld,  g iv ing you 
a rea l  fee l  o f  what rea l l y  went on;  i t 
is  interest ing and pretty  in format ive. 
Of  course,  i t  isn ’ t  a lways easy to stay 
honest about restaurants without 
hurt ing fee l ings,  espec ia l l y  when 
Riyadh persona l l y  knows the owners or 
the management.  He says,  “ I t  is  very 
d i f f icu l t  to remain ob ject ive when wr i t ing 
rev iews about restaurants because you 
don ’ t  want to damage the bus iness of 
a  restaurant.  I  occas iona l l y  get  emai ls 
f rom restaurant owners ask ing me to 
v is i t  and rev iew the ir  restaurants, 
but  I  try  my best to come without 
lett ing them know, and I  usua l l y  do not 
in form the waiters that  I  am tak ing 
photographs for  my rev iew. I  a lso try 
to be honest and fa i r  about my rev iews 
and try  to g ive as much of  a  chance to 
new restaurants as poss ib le . ”

I t  was interest ing,  as for  what Riyadh 
hates the most about restaurants,  he 
s imply  te l ls  us:  “ I  hate restaurants that 
do not  have a spec ia l ised cu is ine,  for 
example,  I  don ’ t  l i ke  i t  when a restaurant 
serves steaks,  ch icken b iryan i  AND 
sush i  – that  just  does not  make sense, 
and i t  is  impossib le  for  a restaurant to 

be ab le to produce these three d i f ferent  d ishes in  decent qua l i ty. ”

I  wou ld l i ke  to thank Riyadh for  a l lowing our cameras into h is  home, 
and for  answer ing our somewhat qu irky  quest ions.  Keep up the good 
job Riyadh,  and we are wait ing for  your next  rev iews to come.

Want to get in  touch with Omani  Cuis ine? Wel l  there is more than one 
way.  For iPhone and Android users,  Riyadh te l ls  us that the Omani 
Cuis ine Appl icat ion for the iPhone and Android is  a l i t t le  b i t  d i f ferent 
from the Omani  Cuis ine b log because i t  is  pr imar i ly  a d irectory for 
restaurants that enables you to have access to contact and locat ion 
deta i ls  of  many restaurants in town and read the ir  rev iews, i f  a 
rev iew has been wr itten about them. I  have recent ly  downloaded the 
Omani  Cuis ine Appl icat ion on my iPhone 4, and have been en joy ing 
i t  so much, as I  now have a l l  my restaurants phone numbers for 
reservat ions,  and the rev iews of  some that I  d idn ’ t  try  out yet.  Riyadh 
hopes that people f ind the appl icat ion fun and usefu l ,  and I  for one 
th ink i t  is  indeed fun and usefu l  and a great d irectory to have on your 
phone. You can a lso check out h is website:  www.omanicu is ine.com, 
and contact h im on Facebook:  www.facebook.com/omanicu is ineand 
and Twitter:  www.twitter.com/omanicu is ine.
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 I really enjoy the process of creating content 

on the internet and sharing my opinions with 

the rest of the world. I also like to think that 

Omani Cuisine somehow helps to promote 

restaurants and that make me a little fulfilled 

knowing that I am supporting local Omani 

businesses. 

Ubhar – i t  sets great examples on how you can have Omani  food 
with a modern twist .  I t  def ines how Oman shou ld be:  modern, 
sty l ish,  and yet  representat ive o f  i ts  cu l ture.  Whenever I  have 
guests from abroad,  th is  is  the f i rst  restaurant they have to come 
and try.

Shang Tha i  – they have a car park ing cr ises in  A l  A l  Khuwair,  but 
hopefu l l y  that  won ’ t  be an issue for  the ir  upcoming branch at  The 
Wave.  The ir  food is  amaz ing and the ir  serv ice is  exce l lent .

Tokyo Taro – exce l lent  authent ic  Japanese food,  the serv ice is 
great  and they are not  as expens ive as you would th ink  they are.

Readers t ips on how to wr i te a GOOD b log
People who want to start  a b log must make sure that  they have a 
c lear spec i f ic  top ic  for  the b log,  the narrower the top ic  the more 
focused the b log wi l l  be.  I  th ink  b loggers shou ld a lso try  the ir  best 
to be or ig ina l  and not  rehash what everyone e lse is  say ing,  they 
must a lso have a pred ictab le rhythm for  post ing new updates,  and 
last  but  not  least ,  they have to be pass ionate about the top ic  they 
are b logg ing about.

Riyadh lists his top three restaurants in Oman and why:


