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FoodNews
Tesco Cod 4 Battered Fillets
AED

41.25

DID YOU
KNOW?

500g

Few things beat a proper fish and chip dinner and
Tesco is here, once again, to help your mid-week meal
goals a reality. Snap up a box of these frozen, skinless
and boneless cod (Gadus morhua) fillets and say good
evening to a seafood treat any day of the week. Formed
from pieces of 100% cod fillet and coated in crisp batter,
they paid perfectly with frozen fries, creamy mash potato,
fresh peas, a slice of lemon and of course, tartare sauce.

We help you make informed
decisions about your
food choices

Fennel
Eating fresh fennel bulb
provides a good source of
vitamin C, a water-soluble
vitamin critical for immune
health, tissue repair, and
collagen synthesis.

Tomatoes
Loaded with lycopene, eating
tomatoes can help protect
your cells from damage.
Tomatoes also have
potassium, vitamins B and E,
and other nutrients.

It's about time we bake down barriers
One day of treating each other with
compassion, kindness and humanity
– World Peace Day is celebrated on
September 21. Turns out the United
Nations came up with “International Day
of Peace” in 1981 and the first celebration
occurred in 1982. Even if you aren’t talking
politics with your youngest children, you
can still lay the groundwork for peace
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and understanding simply by giving the
country a place at your table. Ingredients:
1 large heart; 1 recipe from a country in
conflict. By cooking something from a
country in conflict, we can bring ourselves
closer to their culture and see our global
neighbours as real people, not just a
news story. While eating talk about how to
bring the world closer to peace.

Onions
Onions contain antioxidants
that fight inflammation,
decrease triglycerides and
reduce cholesterol levels —
all of which may lower heart
disease risk.
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Community
News, activities & events in your neighbourhood

Help the UAE
become more
sustainable

Global hotel chain vow to eliminate
single-use plastic across portfolio

T

he Mandarin Oriental
Hotel Group (MOHG)
has pledged to
eliminate all single-use
plastic (SUP) across its
portfolio of luxury hotels. It
is expected that all hotels
will eliminate SUP by 2022,
avoiding 930 tonnes of
plastic waste each year. The
most common SUP items
were identified across the
three main operational
departments: F&B, spa and
rooms. The six high-impact
items that accounted for
81% of annual SUP waste
generated were garbage
bags (294 tonnes per year),
water bottles (7.7 million
bottles per year), slippers
(816,000 pairs per year),
vacuum bags for food (88
tonnes per year), cling film
(80 tonnes per year), as well
as shampoo, conditioner
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and shower gel (4.9 million
bottles per year).
The pandemic hasn’t helped
targets be met as it led to
temporary hotel closures
and low occupancies, which
slowed the depletion of
existing stocks of plastic
products by up to 12
months. Supplier packaging
is excluded from all
calculations as MOHG does
not have direct operational
control, however, hotels
continue to tackle this
through collaborative
actions with partners. The
use of synthetic materials
made with plastic fibres are
also being progressively
phased out, given their
contribution to microplastics
in the environment. Ecoalternatives are reviewed
with circular economy
considerations in mind in

order to identify materials
with a lower environmental
impact, thus avoiding the
transfer of environmental
cost from plastics to another
system.
As a supporter of the
United Nations Sustainable
Development Goals, the
Group seeks to contribute
to the communities in
which it operates and
responsibly manages its
environmental impact
and social commitment.
Information on individual
hotel’s own initiatives
towards sustainability – for
the environment, for their
communities and for their
guests – is recorded in the
Group’s Naturally Better
campaign, and is available
on each hotel website.
www.mandarinoriental.
com

The Green Truck is expanding to
provide a solution for UAE residents
and companies to recycle electronic
waste. Today, close to 1,500 Green
Truck “green bins” have been placed
across Dubai and Abu Dhabi. The
bins are collected weekly before all
the dry recyclables and electronic
waste are segregated, sorted and
transported to The Recycling Hub by
Enviroserve to be reused. According
to a recent report by the World health
organization (WHO), E-waste volumes
are surging globally. The Global
E-waste Statistics Partnership (GESP),
claims numbers grew by 21% in the
five years running up to 2019, when
53.6 million metric tons of e-waste
were generated.
Enviroserve started Green Truck
in 2014 in a bid to protect the
environment by minimising the
harmful impact of e-waste, and is the
only company in the UAE endorsed
by the Ministry of Environment and
certified by UAE municipalities to
confidentially destroy, dismantle, and
repurpose electronic waste.
“Green Truck has been one of the
most successful projects. This is
the only initiative in UAE for the
household users which segregates
ground waste and recycles up to
98%, collected from a door,” says
Enviroserve-UAE CEO, Lyes Yahiaoui.
Anyone in the UAE can subscribe to
Green Truck; for a private recycling
service providing weekly collection of
the bin from their doorstep at
www.GreenTruck.ae
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Out&About
The latest news, deals and openings from the city's food scene

Pinxos Y Tapas
There is a new chef at the helm of Casa De
Tapas so expect amazing things. With a
completely new menu and lots of exciting
weekly offers, the fabulous Spanish restaurant
is where it’s at this month with ladies nights,
weekly brunch offerings, drink deals and a
food tour around Spain. Located in the iconic
Dubai Creek Yacht Club, Casa De Tapas enjoys
a marvellous setting and the vibe is casual and
upbeat. Chef Juan Ramon Sobero Llaca is now
heading up the restaurant as Chef De Cuisine
and as his name suggests, he knows a thing or
two about Spanish cuisine. There’s a fantastic
new menu with a slew of hot and cold tapas,
including crispy bread stuffed with braised
oxtail and pickled onion, king crab with salsa,
Galician-style octopus with confit potatoes and
gambas al ajillo. A great selection of cheese
and meat platters are available, as well as an
impressive paella and vegan offering. We love
the Pinxos Y Tapas evenings, which take place
from Sunday to Thursday from 5pm-8pm, where
you can lap up a few drinks and tapas platter
for Dhs79 per person. Brunch is another great
experience and takes place every Friday from
1-4pm with sharing style food, hot and cold
tapas with paella brought to the table. Arrrrriba
amigos, see you there!
044161800 @casadetapasdubai

“Bonjour” at L’Occitane Café
Welcome to Provence…in Dubai.
The L’Occitane Café transports
you to the South of France,
the land that has inspired the
famous luxury beauty brand.
After the recent openings in
London’s Regent Street and in
the Parisian Champs Elysées
Avenue, the Middle East store
opened in the heart of the UAE
at Citywalk 2, Dubai. Customers
are invited to go on a multisensory journey to experience
beautiful textures, fragrances
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and sounds of Provence.
With handcrafted pastries,
unique French recipes and an
exclusive mocktail collection,
it's an all-day dining experience
in a hybrid venue; a restaurant,
pâtisserie and a salon de thé,
as well as a retail boutique. So
while you sip on your tea and
taste dishes from across France,
you can shop the latest range of
L’Occitane best-sellers and enjoy
complimentary beauty services
in a relaxed environment.
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Plum Cherry
Tomato, Holland
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per kg

Beetroot

AED

8.25
100g

Red Bird Chilli, Thailand

AED

24.95
170g

Raspberry, USA

AED

18.95

Red

Red fruits and vegetables at Choithrams.com are
positively packed with antioxidants including vitamin A,
vitamin C, manganese, and fibre

150g

Goodness Foods
Dried Cranberries
AED

12.50
per kg

Pomegranate, Egypt

AED

3.95
per kg

Water Melon, Local

AED

79.50
500g

AED

14.95

Cherry

per kg
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Strawberry, South Africa
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1

Loaded sweet
potato

3

Besides its
indescribable
deliciousness, pesto
has multiple health
benefits. Don’t look at
the nutrition label and
only see the calorie count as pesto is
high in Vitamin A, Vitamin C, calcium
and iron. The calories come from the
unsaturated fats, the “healthy fats”
which support heart health. Whizz
up this delicious, herby Italian-style
sauce in under 15 minutes using
just five ingredients. Put 50g toasted
pine nuts, 80g basil, 50g Parmesan,
150ml olive oil, 2 garlic cloves, in a
food processor and blitz until smooth.
Try it on top of baked, sweet potato
quarters and you won’t look back.
We topped ours with a slice of goat
cheese and a fresh tomato.

Ways

Pesto

Mussels with
pesto

In its most basic
form, pesto
consists of basil,
garlic and olive
oil. You can also
get different
variations such as red pepper, with
pine nuts or one of our favs, sundried
tomato. Serve chips and crudites
with this tasty pesto hummus mix at
your next barbecue or get together.
Mix a few generous tablespoons of
pesto (green or red) with 230g of fresh
hummus from Choithrams.com. Top
with chopped mint leaves, toasted
pine nuts and a dash of paprika for
a heart-healthy Mediterranean dish.
It's a versatile dish so check out the
fresh and tasty range of hummus
at Choithrams.com for your next
barbeque, picnic or dinner party.

Pesto goes amazingly
well with grilled steak,
lamb chops, chicken,
and even fish. You can
also season meatloaf
or meatballs with
pesto. Mix up a small knob of butter,
drizzle of cream, two tablespoons of
Parmesan cheese and some pesto
and you’ll have yourself a luxurious
sauce to be served with cooked
shrimp or crab meat. Alternatively,
saute four sliced garlic cloves in a pot
with olive oil until golden, for about
two minutes. Add a kilogram of fresh
mussels, a mug full of water; cover
and cook until the mussels open,
usually about four minutes. Open
the mussels and smear pesto across
the top for a new twist on the classic
seafood dish.

Garlic Loose

Mussels -Defrosted

Sweet Potato Local

with...

Flavourful and bright, pesto has the power to liven up
vegetables, pizza, potatoes, pasta and even fish
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2 3
Pesto
hummus

AED

9

.50
per kg

AED

9

.95
per kg

AED

47.25
per kg

13

Nestle Sweetened
Condensed Milk
with Caramel
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10.25
100ml

10.50
397g

Magnum Double
Caramel
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AED

9.95
90ml

Talenti Sea Salt
Caramel

AED

24

.95
473ml

Tidmans Natural
Rock Salt

AED

12

.75
500g

Cornetto Disc Van &
Caramel

AED

6

.50
140ml

Starbucks Caramel
Frappuccino

AED

10.95
250ml
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basket?
What’s in my

Teen triathlete Leo Depton, makes
these healthy oat snacks to take
to sports clubs and after school
activities each day

Leo Depton...

Oat Bites
I am often hungry when I
finish school and it’s hard
not to reach for bags of chips
or unhealthy, on-the-go
snacks,” says Leo. “So instead, I carry
these wherever I go and that way I have
an alternative. You can add all kinds of
berries and nuts, which means you can
mix it up a bit too. I usually end up making
double so I have a batch to share with my
school friends too. They go down well.”

American Garden
Creamy Peanut Butter

Capilano Squeeze Bottle Honey

Ingredients
• 80g oats
• 130g smooth peanut butter
• 80ml honey
• 45g chopped dark chocolate
• 2 tbsp flax seeds
• 2 tbsp chia seeds
• 1 tbsp chocolate powder

Method

1
2

Melt the chocolate, peanut
butter and honey over a low
heat in a pan.
Stir in the oats, flax seeds, chia
seeds and chocolate powder
until evenly mixed. Transfer to a
plastic bowl, cover with clingfilm
and place in the fridge for around
30 minutes.
Scoop up a small portion of the
chilled mixture; roll in the palm
of your hand to form bite size balls.
Repeat with the remaining mixture.
Store in the fridge for when you
need an energy boost. Take to
school (or the office) in an airtight
container, or freeze for later.

3
AED

20
16

.50
510g

AED

25

.95

400g

4
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Nezo Iodized
Salt Shaker

Family
Favourites
Great lunchboxes aren’t only reserved
for students. Pack these tasty burgers
and veggies for a quick and healthy
simple office lunch

AED

3

.25
125g

Alyoum Premium Whole
Fresh Chicken

Natco Garlic Powder

Chicken and
zucchini
burgers
Ingredients

• 1 small zucchini, grated
• 300g lean ground chicken
• 165g ricotta cheese
• 1 egg
• 1 tsp garlic powder
• 1 tsp Italian seasoning
• 1 tsp kosher salt
• 1/2 tsp onion powder
• 1/2 tsp pepper
• 1 tbsp olive oil
• Fresh, steamed veggies (optional)

Method

AED

9.50
100ml

1

Shred the zucchini using a box
grater. Place it in a strainer
and sprinkle with some salt. Toss
and let sit for at least ten minutes.
Then using a cheesecloth, towel,
or paper towels - squeeze out the
zucchini really well. Make sure to
squeeze out as much moisture as
possible, otherwise, the burgers
will not hold together well.
Combine the remaining
ingredients, except the olive
oil, with the zucchini and form into
individual patties.
Heat the olive oil over mediumhigh heat. Add the patties and
cook for 4-5 minute on each side
until the chicken is fully cooked
and the outside of the burger is
beginning to brown.
Brush the burgers on both
sides with the olive oil. Cook
on the grill for 4-5 minutes on each
side or until burger is fully cooked.
If you sometimes have issues
with meat sticking to your grill,
then cook these on foil on the grill.
Follow the exact same directions
but place a piece of foil on the grill
and cook the burgers on the foil.
This helps prevent sticking and the
burgers breaking apart.
Follow the same directions
above but make smaller
patties. Cook in a hot skillet with
olive oil for 2-3 minutes per side or
until chicken is fully cooked. Serve
with fresh veggies on the side.

Tesco Extra Virgin Olive Oil

2
3
AED

27

.00
1100g

Broccoli, Spain

4

AED

44.75
1ltr

Lat Bri Ricotta Cheese

5

AED

19
18

.95
per kg

AED

17.00
250g
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Japanese veggie fried rice
Ingredients

Method

• 2 eggs
• 120g frozen peas
• 250g broccoli florets
• 4 shallots, trimmed,
thinly sliced
• 3 garlic cloves,
crushed
• 1/2 tsp dried chilli
flakes
• 1 large carrot, peeled,
finely chopped
• 150g snow peas,
chopped
• 340g cooked rice
• 1 tbsp gluten-free
tamari
• 1 tsp sesame oil

Heat a large wok
over medium heat.
Add half the egg,
tilting the wok so it
covers the base. Cook
for 1 minute or until
just set. Repeat with
the other egg and set
both aside.
Return wok to high
heat and stir-fry
the peas, broccoli,
carrots and snow
peas for 2-3 minutes
or until golden and
softened. Transfer to
a plate.

1

2

3

Next fry the shallot,
garlic and chilli
for 1 minute or until
aromatic. Add the
cooked veggies and
fry for a further 2
minutes or until tender
and crisp. Cook the
rice as per the packet
and add to the pan.
Add the tamari and
sesame oil and stir-fry
until heated through.
Finally, toss the
eggs on top and
stir through so they
break up. Serve with
fresh chives.

4

Jenan Jumbo Eggs

AED

5.25
6pcs

Goodness Foods Brown Rice Jar

Back-to-school

Dinners
Ready in minimal time and full of family-friendly ingredients, survive
the beginning of the busy school term with these easy, back-toschool dinners

We
love

AED

12.75

per kg
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Smoked Salmon
Norway

The scrumptious ice cream chipwich
This chocolate chip cookie
ice cream sandwich is
simply delicious and easy
to make.

Ingredients

AED

25

.25
100g

Local Parsley

For the chocolate chip
cookies:
• 180g all-purpose flour
• ½ tsp baking soda
• ½ tsp salt
• 7 tbsp unsalted butter,
room temperature
• 180g brown sugar, packed
• 2 tbsp granulated sugar
• 1 egg
• 1 tsp vanilla
• 120g mini chocolate chips
For the chipwich:
• 250g ice cream (flavour of
your choice)
• 50g mini chocolate chips

Method

1

To make the chocolate
chip cookies, preheat the
oven to 180°C. Line a baking
sheet with parchment

paper and set aside.
In a medium bowl,
whisk together the flour,
baking soda and salt and
place to one side.
In the bowl of a stand
mixer fitted with a
paddle attachment, beat
the butter, brown sugar
and granulated sugar until
light and fluffy, about four
minutes on medium speed.
Scrape down the sides of
the bowl when necessary.
Add the egg and vanilla and
beat again until combined,
around 20-30 seconds.
With the mixer on low,
slowly add the flour
mixture to the dough, being
careful not to over beat.
With a wooden spoon or
rubber spatula, stir in the
chocolate chips by hand.
Scoop about two
tablespoons of cookie
dough, shape into a
ball, and place onto the

2
3

4
5

prepared baking sheet.
Press down on the dough
slightly with your hand or
back of a measuring cup.
Repeat placing each ball
of cookie dough about 1- to
2-inches apart.
Bake for about 12
minutes or until the
edges start to turn brown.
Cool on the pan for 5
minutes and then transfer
to a wire rack to cool
completely. Transfer to the
freezer for 20-30 minutes.
To assemble your
chipwich, take one
cookie and place a scoop of
ice cream on the flat side of
the cookie. Top with flat side
of second cookie to make a
sandwich.
Place mini chocolate
chips in a bowl or on
plate. Roll sides of the
sandwich in the chips. Serve
immediately or wrap tightly
in plastic wrap and freeze.

Hershey's Milk
Chocolate Chips

6

7

AED

19.95
275g

Baskin Robbins Chocolate
Mousse Royale Ice Cream

8

We
love

AED

Linguine pasta with smoked
salmon, zucchini, pumpkin seeds
and fresh fennel

22

Ingredients

Method

• 200g diced butternut
pumpkin
• 60ml extra virgin
olive oil
• 250g smoked salmon
• 500g sliced zucchini
• 375g linguine pasta
• 1 garlic clove, quartered
• 2 tbsp fresh fennel
• Handful fresh basil
leaves, chopped
• Handful of flat-leaf
parsley leaves, chopped
• 100g feta, crumbled
(optional)
• 2 tbsp pumpkin seeds

Preheat oven to 200°C.
Combine the pumpkin
and 1 tablespoon of oil in
a baking dish. Bake for
10 mins or until pumpkin
is almost tender. Add the
zucchini slices and bake for
15 mins or until pumpkin is
golden and zucchini soften.
Meanwhile, cook
the pasta in a large
saucepan of boiling water
until al dente. Drain,
reserving 60ml of cooking
water. Lastly, return pasta
to the pan.

1

2

1

.00

each

AED

42.00
1ltr

Barilla Linguine No.13

Arm&Hammer
Baking Soda

3

Blend the garlic,
fennel, basil, parsley,
remaining oil and reserved
cooking liquid in a blender
until almost smooth.
Season lightly.
Add the pumpkin
mixture to the pasta in
the pan. Toss to combine.
Drizzle with half the fennel
mixture and toss again.
Divide among serving
bowls and top with
smoked salmon and feta (if
desired).Finally, drizzle with
remaining basil mixture
when you're ready to serve.

4

AED

9

.00
500g

AED

15.00
340g
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Green vegetable and pesto zoodle
Ingredients

• 1 large handful of basil
• 1 garlic clove, chopped
• 80g macadamia nuts,
chopped and toasted
• 2 tbsp grated Parmesan
cheese
• 30ml extra virgin olive oil
• 2 tbsp lemon juice
• 4 large zucchini, cut into
zoodles
• 85g frozen peas
• 200g broccoli, cooked and
chopped
• 4 large asparagus stems,
cut into thirds
• 200g smooth ricotta

cheese (optional)
• 2 thick slices crusty
sourdough bread,
toasted, torn

Method

1

Combine basil, garlic,
nuts and Parmesan in
a small food processor.
Process until finely
chopped. With motor
operating, gradually add oil
and lemon juice until pesto
is almost smooth. Season
with salt and pepper.
To make zucchini
zoodles, either use a

2

wide vegetable peeler or
a mandoline slicer. Place
the zuuchini, peas, broccoli
and asparagus in a large
heatproof bowl, cover with
boiling water and let stand
for two minutes. Drain well.
Place the zoodle veggie
mixture and pesto in
a large bowl. Toss gently
to combine. Divide zoodle
mixture among your serving
bowls. Dollop with creamy
ricotta cheese (if desired).
Serve with sourdough
bread and extra basil
leaves to taste.

Polly O Grated Parmesan Cup

3

AED

26.50
5Oz

Goodness Foods
Macadamia Nuts

30-minute
pumpkin,
thyme and
caramelised
onion pizza
Ingredients

We
love

• 400g butternut pumpkin, thinly
sliced
• 2 ready-to-roll pizza bases
• 100g grated cheese
• 1 tbsp thyme sprigs
• 160g caramelised onion relish or
chutney
• 2 tbsp pine nuts, toasted
• 100g goat cheese, crumbled
• Basil pesto, to serve
• Baby rocket leaves, to serve
• Mint leaves, to serve

AED

33.50
150g

4 Large White Pizza Base

Delight Garden Peas

Local Yellow Pumpkin

Method

1

Preheat oven to 220°C and
line 2 baking trays with baking
paper. Heat a large frying pan over
medium-high heat. Cook pumpkin in
the pan for 2 minutes on each side or
until golden brown and just tender.
Transfer to a plate and set aside.
Place pizza bases on the lined
trays. Sprinkle with a small handful
of the grated cheese. Top with the
pumpkin, thyme, relish or chutney,
pine nuts and goat’s cheese. Finish by
adding any remaining grated cheese.
Bake for 15 minutes in the oven or
until golden brown and the cheese
is bubbling. Top with pesto and
sprinkle with rocket and mint.

2
3
24

AED

5

.00
pack

AED

2

.75

per kg

AED

11.50

800g
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Review

Enter The
Copper Chef
Delicious dishes from ambassadors of one
of the world’s leading cookware brands, now
available exclusively at Choithrams.com

Jet Tila donuts
Ingredients
• 200g strong white bread flour
• pinch fine salt
• 15g caster sugar
• 7g dried fast action yeast
• 50g unsalted butter
• 100ml whole milk
• 1 tsp vanilla extract
• 1 medium free-range egg, beaten
• sunflower oil for deep-frying
• 50g caster sugar
• 1 tsp ground cinnamon
• 200g milk chocolate
• Pot of sprinkles to decorate

T

here is nothing quite like an
impressive meal that requires very
little fuss. This month we showcase
a few fans of The Copper Chef cookware
range from around the world. First up
are the girls at www.tasty-yummies.com
who claim a chicken dinner without The
Copper Chef Wonder Cooker is just not
worth attempting. Big fans of the 14-in-1
multi-cooker set, their recipe for an easy
roasted chicken is foolproof. With a thick
cast aluminum with Cerami-Tech Non-Stick
Coating, you get built-in, stainless steel
induction plates on both the bottom of the
Casserole Pan as well as the lid (Shallow
Pan). The Wonder Cooker is a perfect
addition to any foodie’s kitchen collection.

Copper Chef Round Casserole Pan
with Glass Lid 25cm

Method

1

2
Easy peasy roasted chicken
Prep time: 15 mins
Cook time: 1 hour 30 mins
Serves: 4-6 servings

Ingredients

AED

179
26

.00
each

Sift the flour into a bowl, add the
salt, sugar and yeast and mix.
Place the butter, milk and vanilla
extract in a small pan and warm
over a very low heat until the butter
melts.
Stir in the egg. Make a well in
the middle of the dry mix and
gradually add the milk mixture until
a rough dough forms. Knead for
10 minutes. Place back into a clean
bowl, cover with cling film and leave
to rise for 90 minutes.
Divide into 12 pieces, form balls
and then place on baking sheets
for 45 minutes or until doubled in
size.
Press down until 3cm, stamp out
the middle of each and set aside.
Heat the oil in a Copper Chef
Deep Dish Diamond Pan to 180190°C.Lower 2-3 doughnuts and fry
for 30 seconds on each side, until
golden.
Remove and roll in the cinnamon
sugar to coat. Melt the chocolate,
drizzle over each donut and cover in
colourful sprinkles.

• 1 organic whole chicken,
giblets removed
• 2 tbsp organic extra
virgin olive oil
• ½ tsp coarse sea salt
and black pepper
• 1 large onion, quartered
• 1 lemon, halved
• Handful of fresh herbs

Vegetables to roast with
the chicken:
A mix of potatoes,
cauliflower, fennel, onion,
carrots, squash, parsnips,
all chopped into cubes

Method

1

Preheat your oven to
220°C and place the top
rack of the Wonder Cooker
in the center of the oven.
Rinse chicken and
liberally season, both

2

3

6

4
5

7

inside and out.
Put the onion, lemon
and the fresh herbs
inside the carcass. Brush
with olive oil and rub over.
Sprinkle the chicken
generously with coarse
sea salt and black pepper.
Using some kitchen
twine, tie up the
chicken legs, tuck the wing
tips under the body, if you
can. This makes for more
uniform cooking.

Add veggies to the
lower roasting pan.
Place the chicken, breast
side up, on top.
Roast the chicken for
approximately 1½
hours, or until the juices
run clear when you cut
between a leg and thigh.
Let chicken rest for at
least 15 minutes before
carving. Serve with the
vegetables and garnish
with fresh herbs.

8

Copper Chef Loaf Pan 9.5 inch 3 pc pack

3

4
5
AED

59

.00
each

6
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Most of the apricots
that are produced in
America are actually from
apricot seedlings that
Spanish missionaries
carried to the west coast.

uity Facts
r
F

Apricot
Totally free of cholesterol, sodium and saturated fats, fill up on
juicy apricots from Choithrams.com this month
AED

Apricots are very rich in
beta-carotene and just a bite
or two will supply 20% of your
daily advised intake of vitamin
A, a very powerful antioxidant
that helps to remove harmful
free radicals from the body.

It is said that Alexander
the Great introduced apricots
to Greece. It is believed that it
was General Lucullus of Rome
who brought apricots to
Rome from Armenia.

There is an Egyptian
drink known as amar al-din
made from apricots. First,
the apricots are dried, then
a sweetener is added to the
dried fruits before a
drink is made.
28

The apricot tree is
pretty small. It grows
8-15metres high. The trunk
of the tree has a diameter
of only 40cm. The canopy of
the tree is dense and it
spreads out wide.

11.50
200g

The ripening process
of apricots is dampened
dramatically when
refrigerated. This is why,
you should always leave the
apricot at room temperature
and refrigerate it
when ripe.

Goodness Foods Dried
Apricot (Kirchi)

In the US, National
Apricot Day is
observed on January
9 every year.
29

Fruitella Vegan
Jellies Koalas

Skinny Genie Vegan
Gluten Free Cocoa Nibs
Goji & Matcha Raw
Energy Bar
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Fry's Traditional
Burgers
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23.75
320g

Field Roast Vegan
Mushroom Deli Slices

AED

16

30

.75
15s

Syndian Italian SunDried Tomato Vegan
Sausages

AED
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.95
300g

Flora Original Plant
Based Margarine

AED

17

.25
500g

Goodness Foods
Pineapple Slice Box

AED

12.95
each
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Review

We Try, We Buy
From clean, crisp uniforms to pencil cases packed with all the
essentials, get the family back-to-school ready with these necessary
supplies from Choithrams.com

Comfort Essence in
Aromatherapy Charming
AED

27.95

1500ml

Putting away clean laundry has never smelt so
good. Maintain clean and soft school uniforms
with the latest in the aromatherapy line of
fragranced fabric softeners, Comfort Charm.
Doing exactly what is says on the bottle this
sweet-scented liquid is charming the nation.

Maped Write & Erase Pens x6
AED

12.00
each

Everybody makes mistakes. This school term
just got a little easier thanks to these Maped
Write and Erase corrector pens. They have a
beveled point to allow wide and fine erasing,
plus, you can either completely delete the line or
make corrections with the corrector end.

Dettol Spring Fresh Hand Sanitizer
AED

12.75
50ml

It’s a sign of Covid-19 times, but a very
necessary one. Protect you and your kids as
they prepare to get back to something of a
normal school life. Trusted Dettol has this handy
pocket-sized sanitiser, specially formulated to
protect them from 100 illness causing germs.

Lenovo Bluetooth Earbuds LP1
AED

79.00
each

For those moments you need some quiet,
uninterrupted study time. The touch control
design of these headphones means no more
pressure on your ears. They are easy to control
for both music and calls, and have an activated
voice assistant.
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The serect behind
a delicious dish.

Chef Chat

Peter Osta
Head Chef at The Name, a vibrant and
contemporary new venue at Dubai Design
District, Chef Peter loves to create fresh
Mediterranean-inspired dishes with his team

Where did you grow up?
I was born and raised in Lebanon,
and moved to the UAE more than
eight years ago.
When did you know you wanted to
be a chef?
Growing up, I enjoyed watching
my dad fishing and grilling it as a
meal for our family every weekend.
I was fascinated by his passion to
prepare lunch for us. That’s how
my enthusiasm for cooking started
and by my teenage years, I knew I
wanted to be a chef.
What is your favourite food memory?
I vividly remember the first time I
prepared a Chinese dish. I can still
taste it today. The Chinese culture
is so vibrant and their food is so
flavourful and aromatic.
Where were you trained, and how
difficult was your training?
I studied in Lebanon and was
fortunate enough to train alongside
some of the most talented chefs
I have ever met at The Phoenicia
Intercontinental Hotel Beirut. For
me, learning never stops, over the
years I keep learning new styles and
techniques in cooking and there
is no limit to what knowledge can
hold, really.

Al Khazna Fresh Chicken.

How do you get your inspiration?
Seeing my father’s passion for
cooking definitely has impacted
me a lot. Over the years, I have met
great chefs who continue to inspire
me to be the best version of myself.

No Added Hormone.
100% Vegetarian Fed.
Local Produce.
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substitute them with something
else when I’m cooking.
Favourite cookbooks?
Anything by Alain Ducasse.
I think he’s one of the most
influential chefs of our
generation. His ability to create
healthy food and be sustainable
without compromising his
dishes is something I admire.
Where do you see yourself in
five years?
I’m fishing fresh tuna and
grilling tuna sandwiches with
a twist on a beautiful veranda
in Los Angeles overlooking the
beach and the blue ocean.

you will find me kitesurfing.
Where is your favorite place in
the world?
Dubai is a stunning city and I'm
happy for now, but I love The
City of Angels — Los Angeles.
If you had just one wish, what
would it be?
I would move to an island,
fish fresh catch every day and
create amazing dishes.

What is going to be the next big
thing in the food world?
It’s not a surprise, but creative
vegan food.

What would be your ‘Last
Supper’ meal? Your ‘Death
Row’ meal, as the late Anthony
Bourdain used to say?
I love food so this is a really
tough question – I would have
to say seared tuna with a glass
of something cold and smooth
to complement the fish. I would
die a happy man.

What do you do for fun?
When I’m not in The Name’s
kitchen making colourful dishes,

You’ll find The Name at
Building 9, Dubai Design
District, Dubai, 056 344 4565

pumpkin spice soup and I had
clients to serve. I had no room
to panic, so I replaced it with
some turmeric, carrots, and fresh
cream. One for the books!
Who in the food world do you
most admire?
I’m a big fan of Chef Paul Bocuse.
His mastery of the craft is truly
something I aspire to reach.

Favourite kitchen gadget?
The Josper Grill is a must-have
in my kitchen. This device, which
is a fusion of a grill and oven,
enhances the flavour of the food
through the grill while allowing
me to control the temperature of
the oven as well.
Best piece of advice you would
give a home enthusiast?
Put your heart into every dish –
whether its big or small!
Best cooking tip for a novice just
getting into the business?
It’s not going to be easy; it’s
going to be a lot of hard work.
You have to be passionate about
what you do as it will show in the
food you prepare.
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What’s the most popular dish at
The Name and your spin on it?
We launched the special chicken
roulade when we opened The
Name. The combination of fresh
chicken, creamy cheese, with
flavourful spinach and cranberry
sauce reminds me of Christmas
all year long at Design District.

are great options for suppliers
importing great standards of
food items from all over the
world. That's a great start.

What products should we be
buying in the UAE to best make
your style of meals?
It goes without saying that
the ingredients of the dish
are its foundation. You have
to ensure that you choose the
right ingredients that deliver the
proper taste for the dish you are
preparing. We are very lucky
to be here in UAE where there

Five ‘must-have’ items in your
basket…
Premium beef cuts to grill,
fresh onions to bring out some
flavours, whole spices so I could
crush them when needed, fresh
greens and Lebanese zaatar.

Are you a fussy shopper?
I wouldn’t say I’m a fussy
shopper, but rather a creative
one.

What is your funniest kitchen
incident?
One New Year’s Eve I ran out of

Favourite foods to cook with?
Maine Lobster. The dish is not the
most surprising, but it's always a
fun one to do.
What's the most challenging
ingredient to work with?
I De Paris can be a delicate
sauce to work with. It can
sometimes be complicated if
you are unable to achieve the
right amount of flavour and
creaminess to it.
What do you like to eat when
you’re at home?
A good chocolate porridge never
gets old. It’s my ultimate comfort
food and delicious.
Are there any foods you just don’t
like?
I actually don’t like lentils. I try to
37

AED

8.25
180g

AED

16.75

Doritos Cheese Nachos

5.75oz

Funyuns Onion
Flavoured Rings

3.25

iety Corne
r
a

50g

r

V

AED

Sunbites Cheese & Onion
Bread Bites

Snack time
Stock up on crisps and bites at Choithrams.com for all your
lunchtime, party-time and picnic needs

AED
AED

11

7.75

.50

170g

Lays Salt & Vinegar Chips

150g

Kettle Cooked Cheese
& Chives Potato Chips

AED

3.00
50g

Lays Max Creamy
Cheddar
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AED

10.50
297g

Americana Garden
Butter Popcorn
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