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Grab-and-go soup at Choithrams.com
Following success in the UK and Hong 
Kong, Re:Nourish, a plant-based 
fresh soup is now available in select 
Choithrams stores. The clever folk at 
Re:Nourish claim it's the world’s first 
fresh soup in a microwaveable bottle. 
Along with the label and the cap, it’s 
fully recyclable, 100% carbon neutral 
and BPA-free. Delicious vitamin-packed 
fresh grab-and-go soups, you can chose 
between Immunity, Digest and Fuel, all of 

which are vegan, gluten-free, dairy-free, 
low in fat, high in fibre, with no artificial 
additives, preservatives or added sugar. 
It’s simply bottled-up goodness with 
no nasties. Each is made with the finest 
fresh vegetables on the market. Grab this 
mighty little bottle and be good to your 
gut as well as the planet. It's on sale at 
The Greens; JVC; Marina; DIFC; Green 
Community; Safa Park; Umm Sequim and 
The Lakes.

Pressed for time but don’t want to compromise on quality? This 
little bag of goodness is a lifesaver. Roughly chopped spinach 
and fabulously creamy, fresh ricotta, wrapped in paper thin 
pasta, it’s ready in less than five minutes and tastes like a meal 
you’ve been slaving over all day. Try serving them with a drizzle 
of extra-virgin olive oil, chilli flakes and a squeeze of fresh 
lemon and you have yourself a mid-week meal or quick-fix 
lunch. Let the flavours of Rana pasta bags sing.

Cheese
Cheese is a great source of 
calcium, fat, and important 
protein. It also contains 
high amounts of vitamins A 
and B-12, along with zinc, 
phosphorus, and riboflavin.

Wholewheat bread
Whole grains are packed 
with nutrients, including 
protein, fibre, B vitamins, 
antioxidants, and trace 
minerals (iron, zinc, copper, 
and magnesium).

Red meat
The heme iron in red meat 
is easily absorbed by the 
body. Red meat also supplies 
vitamin B12, which helps 
make DNA and keeps nerves 
and red blood cells healthy.

DID YOU 
KNOW?

We help you make informed 
decisions about your  

food choices 

Rana Tortellini Ricotta & Spinach

FoodNews

AED 

26.25
250g

The serect behind
 a delicious dish.

No Added Hormone.

100% Vegetarian Fed.

Local Produce.

www.iffco.comA Product of IFFCO GROUP

Al Khazna Fresh Chicken.

Al Khazna Chothram ad A4 ad-3.pdf   1   9/28/20   6:59 PM
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Having scooped the Nobel 
Peace Prize in 2020 for its 
efforts to combat hunger 

around the world, the World 
Food Programme (WFP) is doing 
great things globally. Here at 
Choithrams we are also doing 
our bit. Here’s how you can help.
What’s for Lunch? Is 
the seventh annual 
#ZeroHungerwithGoodness 
campaign between Choithrams 
and the WFP. It aims to raise 
money and awareness in 
support of the WFP’s school 
feeding programmes in 
the Middle East region. The 
partnership provides meals 
to school children in need, 
ensuring continuity of education 
in conflict-affected areas. For 
many of these children, the meal 
they receive at school is the only 
meal they get for the day. 
 Commenting on the vision 

to spread goodness through 
food, Choithrams’ Chairman L. 
T. Pagarani said: “At the peak of 
the pandemic, more than 370 
million children were deprived 
of the main meal of the day. At 
Choithrams, we aim to be part 
of the solution, and advocacy 
and donations help in bringing 
relief to millions. Together with 
our generous stakeholders, our 
customers, partners and staff, 
we will continue supporting the 
school feeding programmes 
administered by the United 
Nations World Food Programme 
to keep children in school.” 
According to the WFP, the global 
average cost of one nutritious 
meal for a child in school is 
around one dirham, and the 
average cost of one year of 
school meals is just AED 200. 
As part of the four-month 
#ZeroHungerwithGoodness 

campaign, What’s for Lunch? 
hopes to trigger conversation 
about nutritious and balanced 
meals for families across the 
region, as well as for those in 
need. From now until December 
31, 2021, Choithrams will donate 
up to AED 4 when a product from 
its extensive Goodness Foods 
range is purchased, marked 
with a special sticker, whether 
in-store or online. 
 A series of informative 
videos curated by Dubai’s 
popular clinical dietician Mitun 
De Sarkar will also help raise 
awareness on the importance 
and positive impact of the 
school feeding programmes for 
vulnerable children. Plus there’ll 
be inspiring recipes and lunch 
ideas for all shoppers. Featured 
at 12noon, for a period of 12 
weeks, on Choithrams social 
media platforms, including 

Community
News, activities & events in your neighbourhood

Instagram, Facebook and 
Twitter, the videos will cover 
smart lunch habits, nutrition, 
exclusive recipes and meal 
planning strategies.
 “Due to an increasing 
number of natural disasters, 
conflicts and the devastating 
effects of COVID-19, the level 
of food insecurity is on the 
rise and millions of vulnerable 
people are suffering from 
hunger, especially children. 
Our valuable partnership 
with Choithrams, enables 
us to continue supporting 
some of the most vulnerable 
children in the region”, said 
Mageed Yahia, Director of 
WFP office in the UAE and 
Representative to the GCC. 
 Choithrams has been 
supporting #ZeroHunger 
since 2015 and this year the 
goal is to reach 5.6 million 
meals, provided to vulnerable 
school children in the Middle 
East. Funds have been 
allocated to WFP’s School 
Feeding programme in Benin, 
Jordan, Egypt and more 
recently Algeria, encouraging 
families most in need to send 
their daughters and sons to 
school and keep them there. 
The meal keeps them healthy 
and focused in class so they 
can learn and play, make the 
best of their education, fulfil 
their potential as adults and 
participate in their country’s 
development as productive 
citizens in the future.

Choithrams boost United Nations’ World 
Food Programme with What’s for Lunch? 

Connect  I  Collect  I  Cherish

Download & Register

www.bounzrewards.com
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Crazy characters with a twist

Expo 2020 is open
Expo 2020 Dubai is now open and will welcome 
visitors from around the world. The aim is 
to bring the planet together to reimagine 
tomorrow. Touted as the biggest cultural 
gathering in the world, the six month-long event 
will host thousands of exploratory experiences 
across a variety of themes and categories. 
Plus, it’s free for children up to the age of 18. 
From films, music and sport to puppet shows 
and plays, Expo 2020 will entertain everyone. 
Interest piqued? All aboard the Expo Explorer 
for a scenic – and sustainable – train ride. The 
Explorer may look like a classic locomotive, but 
it runs on compressed air, making it pollution-
free. Hop off to join in singalongs, dance-offs 
and theatrical productions. Head to the 
ocean-themed Jubilee Park where highlights 
include sharks on springs, whale slides, ocean 
liners and an interactive 3D maze. Discover 
Space City, an interactive space where kids can 
bounce over nets in a zero-gravity chamber and 
explore a replica of the UAE’s Hope Probe.
A Family Package ticket, priced at AED 950, 
is valid for unlimited entries for the entire six 
months of Expo 2020, from October 1, 2021, to 
March 31, 2022. It includes unlimited access for 
two parents plus a nanny, (under-18s are free).
www.expo2020dubai.com

Skim through the gnarliest 
bits of British history, told with 
quick wit and song, and book 
tickets for you and the little ones 
for Horrible Histories: Barmy 
Britain. It’s a family-friendly 
production that revives history's 
most unforgettable characters 
in a story as comical as it is 
educational. Whether you lose 
your head to Henry VIII or battle 
Boudicca, the queen of the 
British Celtic Iceni tribe, you'll 
voyage through the chronicles 

of time with your little ones in 
tow. Fancy dress is allowed, so 
come along dressed as Guy 
Fawkes or Queen Victoria if you 
like. It's suitable for all ages, 
and children under the age of 
three are free. Horrible Histories: 
Barmy Britain is showing at 
Theatre by QE2 from October 
14-16, 2021, and doors open at 
12.30pm. No vaccinations or 
PCR tests are needed in order to 
attend this show. 
+971 58 838 3107

Out&About
The latest news, deals and openings from the city's food scene
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Shredded 
Red Cabbage

AED 

7.95
200g

Beetroot

AED 

4.95
per kg

Seedless Grapes

AED 

6.95
500g

Local Sweet Potato 

AED 

4.50
per kg

Onion, India

AED 

2.50
per kg

Red Spinach (Palak)

AED 

1.00
each

Eggplant, Holland

AED 

18.95
per kg

Epicure artichoke hearts

AED 

17.95
390g

Plums, South Africa

AED 

12.50
per kg

C
ol

ou
r of the month

Purple
Pack some fresh purple power into your diet with  

these colourful fruits and vegetables  
from Choithrams.com
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Almarai Full Fat Fresh Milk Goodness Foods Grated Coconut Chiquita Banana

13

Banana 
smoothie

Bananas are soft, 
naturally sweet, 
nutritious, and kids just 
happen to love them. 
Just one medium-ripe 
banana has less than 

100 calories, but those calories are 
packed with vitamins and minerals. 
Possibly the mineral that bananas are 
most popular for is their potassium, 
which is essential in our diet to 
maintain fluid balance. It’s vital for 
muscle and nerve function, hence 
a super smoothie will often feature 
the yellow fruit. There are actually 
very few smoothies you don’t add 
bananas to, partly due to the fact they 
give a creamy, milkshake feel to them. 
Try milk, or a milk alternative, peanut 
butter, two chopped bananas and a 
squeeze of honey.

Banana 
sushi bites

Fresh bananas 
smothered with 
nut butter and 
other toppings 
are such a hit, 
especially with 

the kids. Spreading peanut butter 
and almond butter on bananas also 
helps the fruit (which is mostly carbs) 
become a more balanced snack with 
the addition of protein. Banana sushi 
bites have become very popular in 
recent years and our favourites right 
now have to be thick slices of banana, 
covered in almond butter and rolled in 
coconut flakes and crushed almonds. 
Slice the bananas into quarters if you 
prefer fatter sushi bites, or for bigger 
kids and teens. It's a fun way to enjoy 
a healthy snack and the kids will love 
getting creative in the kitchen.

Crunchy chips

The one downside 
to the banana is that 
it doesn’t travel very 
well. They can ripen 
quickly and bruise 
easily. If you’re about 
to toss your ripe 

bananas away, these crispy banana 
chips, made without a dehydrator, 
are a good option. Snack boxes can 
be packed full of goodness and 
the kids will thank you for them. A 
healthy, natural source of carbs, vital 
for kids and adults, the natural sugar 
in bananas give our brains energy 
for the day. With three grams of fibre 
per banana, they are also a good 
way to help kids stay full, and keep 
them regular! Simply place thin slices 
of banana on a baking tray, drizzled 
with coconut oil. Bake on a really low 
heat until completely crispy. 

Overripe bananas in your fruit bowl may scream “banana 
bread”, but that’s not the only option. Try these fun ways 
with the potassium-packed yellow fruit

Wayswith...3BananaBanana
AED 

10.50
2l

AED 

3.50
150g

AED 

5.95
4pcs

12
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Go
odness Foods

So m
uch goodness all in one brand. Check out the growing, locally-produced Goodness 
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od
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Goodness Foods Chicken 
Tikka & Mint Mayo Salad

Goodness Foods 
Basmati Rice

Goodness Foods 
Cranberry Nuts & 

Seeds 

Goodness Foods 
Multigrain Atta

Goodness Foods 
Mexican Chicken Wrap 

Goodness Foods 
Kale Cuts

Goodness Foods 
Pineapple Juice

AED 

9.50
2kg

AED 

12.90
200g

AED 

2.25
20g

AED 

10.50
2kg

AED 

15.00
250g

AED 

15.95
200g

AED 

9.95
330 ml
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AED 

6.75
500g

AED 

7.95
100g

Natco Ground Cinnamon

“The best bit about these 
candied nuts is they take five 
minutes to make, using just 
four ingredients.” says Malinter. 

“You can use any nuts you like — pecans, 
walnuts, cashews, you name it. They also 
make great little gifts if you package them 
for friends. But my kids demolish them after 
school. The nuts provide some protein and 
the sugar keeps them going at the park or 
beach after a long day of learning.”

Mother-of-two,Alicia Malinter, 39, is 
always armed with a bag of homemade 
candied nuts, especially at school pick-up

basket?
What’s in my

Alicia Malinter...
Five-minute 
caramelised 
nuts
Ingredients
• 230g nuts
• 50g sugar
• 1 tbsp butter
• 1/2 tsp cinnamon (optional)

Method

1 If using chopped nuts, don't 
chop them too small or they will 

burn. Heat a medium non-stick 
skillet over medium heat and add 
nuts, sugar, butter and cinnamon. 
Stir constantly with a rubber heat-
proof spatula for approximately 3- 
5 minutes until the nuts are evenly 
coated in the melted sugar/butter.

2 Immediately transfer nuts 
to parchment paper and 

immediately separate using 
two forks OR let the nuts harden 
together and break them apart 
with your fingers once cooled. The 
nuts and coating will harden in 
around 5-10 minutes.

Goodness Foods Raw Peanuts 



Bright lentil 
salad
Ingredients
• 80g red lentils
• 25g green lentils
• 1 small red onion
• 250g butternut squash, cubed
• 1 tsp paprika
• 1 red pepper, sliced and chopped
• 2 cucumbers, halved and  
 chopped
• 15 cherry tomatoes, quartered
• Handful of coriander, finely  
 chopped
• Handful of mint, finely chopped
• Handful of olives
• 20ml extra virgin olive oil
• Salt and pepper to taste

Method

1 Wash, soak, rinse and cook the 
lentils as per the packaging. 

Drain and set aside to cool. 

2 Peel and finely chop the red 
onion and toss into a bowl with 

a sprinkle of salt and pepper. 

3 Meanwhile, place the butternut 
squash in a pan of boiling 

water and cook until just tender. 
Drain, sprinkle lightly with the 
paprika and set aside. 

4 Mix the lentils, squash, red 
peppers, cucumber, and 

tomatoes in a serving bowl. 

5 Toss the coriander, mint, red 
onion and olives on top. Drizzle 

with a little olive oil and season as 
desired with salt and pepper. 

Family 
Favourites
Try this colourful salad made with 
seasonal ingredients for the whole 
family to enjoy

Local Cucumber

Tomato Cherry Bunch 
Organic

Tesco Mixed 
Peppercorns

Goodness Foods Whole 
Red Masoor

 

Capsicum Orange, HollandBertolli Extra Virgin Olive Oil

1918

AED 

4.25
500g

AED 

5.75
per kg

AED 

15.50
per kg

AED 

27.95
40g

AED 

25.95
500ml

AED 

19.50
per kg



Barbecue season is officially here! Whether family 
lunches or dinner at home with friends, nothing beats 
cooking outdoors. Add these tasty recipes and sides 
to your next barbecue session. 

Grilling
Carry on

We 
love

Butternut squash with 
chickpeas and cranberries
Ingredients 
• 2 large butternut squash
• 2 tbsp olive oil
• 180g quinoa
• 1 tsp nutmeg
• 1 tsp ground cloves
• 1 tsp ground cinnamon
• 1 tin chickpeas
• 50g fresh cranberries
• Handful of parsley, chopped

Method

1 Preheat the oven to 185°C. 
Next, cook the quinoa in a 

pan of boiling water as per 
the instructions on the packet. 

With five minutes to go, add the 
nutmeg, cloves and cinnamon to 
the pan. Drain and set aside.

2 Slice the butternut squash in 
half, long ways, and remove 

the seeds. Rinse and pat dry. 
Place on a baking tray and cook 
for 25 minutes. Remove from the 
oven and check it is softening.

3 Brush each squash with the 
olive oil and put back in the 

oven for a further 10-15 minutes. 
Remove and allow to cool.

4 Pile the quinoa, chickpeas, 
cranberries and parsley on 

top and serve.

AED 

27.25
per kg

AED 

23.25
100g

Natco Nutmeg

Butternut Squash, Australia

2120



Tangy peach salad with sweet onions 
and arugula with almonds
Ingredients 
• 4 ripe peaches
• 1 sweet red onion
• 4 handfuls of arugula
• 2 handfuls of baby 

spinach
• 45g unsalted almonds
• Salt and pepper to taste
• 4 tsp honey
• 4 tbsp balsamic vinegar

Method

1 Chop the peaches into 
eighths and remove the 

stone as you go. It’s entirely 
up to you whether or not 
you remove the skin.

2 Scatter the green leaves 
among your serving 

plates or dishes and share 
the peach slices across 

them. Peel and chop the 
onion into thin slices and 
sprinkle over the peaches. 

3 The almonds can either 
be added whole, or 

crushed, it's up to you. Add 
the salt and pepper to taste.

4 Finally, drizzle over the 
honey and balsamic 

vinegar for a tangy glaze.

Tangy spatchcock chicken
To spatchcock a chicken, or 
butterfly it, is to remove the 
backbone, thus allowing it 
to be completely opened 
out and flattened. Doing 
this reduces the cooking 
time significantly, making it 
perfect for grilling. 

Ingredients
3 free-range small chickens
For the marinade:
• 1 red pepper
• 3 cloves of garlic
• 10 fresh bird’s-eye chillies
• 3 lemons
• 5 tbsp olive oil
• 1 tbsp smoked paprika
• 2 tbsp blackstrap 

molasses

Method

1 To make the marinade, 
char the pepper on the 

flame of your hob or under 
the grill until blackened all 
over. Place in a covered 
bowl to steam for 10 
minutes, then remove the 

skin and deseed. 

2 Peel the garlic and trim 
the chillies, then add 

to a food processor with 
the pepper, lemon zest 
and juice, oil, paprika and 
molasses. Blitz until fairly 
smooth to touch.

3 Remove any chicken 
giblets, then splay open 

each chicken, breast-side 
down. Remove any excess 
fat. To remove the spines, 
run a finger along the back 
of each chicken to identify 
the bone and the soft outer 
side of the ribcage.

4 Place the tip of a large 
sharp knife vertically 

to one side of the spine, 
insert it and press down 
firmly. Bring the rest of 
the knife down along one 
side of the spine in one 
movement to cut all the way 
through, placing the palm 
of your hand on the back 
of the blade to exert extra 
pressure. Turn the birds 

around and repeat so you 
have cut all the way down 
one side of each spine.

5 Repeat the technique on 
the other side of each 

spine, then remove the 
bone – save it for making 
stock. The birds can now 
be spread out completely 
on the board. Rest the 
heel of the large knife on 
the chicken wing joint. In 
one swift movement, cut 
through the ligament, then 
remove. Repeat for the 
other wing and save them 
for making stock. Repeat 
with each bird.

6 Pour the marinade 
sauce over each 

chicken and leave for at 
least two hours. Cook 
the chicken over indirect 
heat on the barbecue for 
35 to 40 minutes, or until 
cooked through. Brush with 
marinade after 15 minutes. 
It's delicious served with 
rice or couscous.

AED 

24.95
500g

AED 

19.95
950g

AED 

34.95
per kg

AED 

7.95
per kg

AED 

2.75
473ml

AED 

11.00
52g

Goodness Foods Raw Almonds Al Khazna Fresh Chicken

Peach, USA Lemon, South Africa

Crystal Brown Vinegar Tesco Paprika

We 
love

2322



Sticky barbecue brownie s'mores
Ingredients

For the base:
• 190g digestive biscuits
• 2 tbsp granulated sugar
• 110g unsalted butter

For the brownie:
• 1 boxed brownie mix
• 230ml water
• 3 large eggs
• 230ml olive oil
• 55g unsalted butter
• 90g cocoa powder
• 2 tsp vanilla extract
• 100g chocolate chips

For the topping:
1 bag of marshmallows

 Method

1 Preheat the oven to 
185°C and line a 9-inch 

square pan with foil and 
grease heavily.

2 In a large bowl smash 
the digestive biscuits 

until crumbs form and mix 
in the granulated sugar. 
Melt the 110g of butter 
and pour it over. Whisk to 
combine.

3 Pour the crust into the 
prepared pan and use 

the bottom of a glass or 
measuring cup to pack 
the crust. Bake crust for 10 
minutes. Remove from the 
oven and set aside.

4 To make the brownies, 
mix the brownie box 

mix as per the instructions 
using the water, eggs and 
oil. Add in the extra butter 
and cocoa powder for a 
more rich consistency. 

Add the vanilla extract 
and pour over the base. 
Cook for 20 minutes, or as 
the box suggests. Leave 
until you're ready to get 
the barbecue fired up. 

5 When you are ready 
to serve, pour the 

chocolate chips on 
the cooked brownie 
and base. Place 
marshmallows on kebab 
sticks and allow your 
guests to roast them over 
the heat until they go soft 
and gooey. 

6 Cut the brownie into 
squares and ask 

guests to add their soft 
marshmallow topping 
to the pre-cooked base. 
Sprinkle cocoa powder on 
top to serve.
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Juicy prawns 
with spicy 
garlic lemon 
butter
Ingredients
• 1.5kg prawns, cleaned
• 2 tbsp cajun spice
• 1 tbsp lemon pepper
• 2 tsp salt
• 3 tbsp olive oil

For the garlic butter:
• 250g butter
• 10 garlic cloves, crushed
• 3-4 tbsp fresh lemon juice
• 2 tsp cajun spice
• 1 tsp chilli flakes
• 120ml cooking cream

Method

1 Combine the prawns with the oil 
and spices. Mix well to ensure all 

the prawns are evenly coated.

2 To make the sauce, melt the butter 
in a large pot and add the garlic, 

lemon juice and spices. Allow to 
cook for a minute until fragrant then 
pour in the cream. Bring to a simmer 
and allow to cook for 5 minutes then 
remove from the heat. Taste and 
adjust seasoning accordingly. 

3 Place prawns on kebab sticks. 
Preheat the grill for 10-15 minutes. 

Add the prawns and cook for 2-3 
minutes per side until they are coral/
orange in colour. 

4 As the prawns are cooking, brush 
the sauce over them. Serve over 

rice or with crusty bread.

AED 

12.95
500g

AED 

10.95
200g

AED 

105.00
per kg

AED 

7.75
100G

AED 

9.95
per kg

Tesco Light Soft Brown Sugar

Elle & Vire Butter Unsalted

 Peeled Prawns Tesco Milk Chocolate ChipsGarlic

We 
love

We 
love
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Review

Cook with The 
Copper Chef

A trailblazer in both the culinary and shopping 
realms, Choithrams.com has done it again, bringing 

a world-leading brand to the UAE

Eric’s Pepper 
Steak
Ingredients
• 1 tbsp soy sauce
• 1 tsp honey
• 1/2 tsp red pepper flakes
• 1/2 tsp onion powder
• 1/2 tsp ground black pepper
• 1/2 tsp garlic powder
• 2 tbsp olive oil
• 4 beef ribeye steaks
• 1 onion, finely chopped
• ½ yellow pepper, finely chopped
• ½ red pepper, finely chopped

Method

1 In a bowl, mix the soy sauce, 
honey, red pepper flakes, onion 

powder, black pepper, garlic 
powder, and a tablespoon of the 
olive oil. 

2 Take your steaks and coat evenly 
with the mixture. Set aside 

until later. Take the Copper Chef 
Deep-Dish Diamond Pan and turn 
the hob heat to high. Add another 
tablespoon of olive oil if needed.

3 Next, add the onions and 
peppers to the pan. Cook for 4 

minutes until the onions are tender. 
Remove and set aside.

4 Then put the meat in the pan 
and cook until browned, about 

4 minutes only. Put the onions and 
peppers back in the warm pan. Mix 
and continue to cook.

5 Remove the steak and allow to 
stand for 5 minutes. Serve steak 

warm over rice or with truffle fries.

Celebrity chef Eric Theiss swears by 
The Copper Chef range and has even 
written cook books based on recipes 

solely created using the copper-coloured 
cookware. Give these Copper Chef recipes 
a go and create the perfect weekend meal 
for you and the family. A Copper Chef pan 
is the most versatile pan you’ll ever own. 
Use it on an electric or gas stove or in your 
oven to bake pastries and roast meat 
and vegetables. Made using an all-new 
revolutionary technology known as Cerami-
Tech - a copper ceramic non-stick coating 
that will repel even the stickiest of foods, 
The Copper Chef range allows you to cook 
without using butter or oil and is free of toxic 
chemicals.

Copper Chef Square Grill Pan 27cm

Copper Chef Round Fry Pan 25cm

AED 

99.00
each

AED 

139.00
each

Crispy Garlic Truffle Fries
Ingredients
• 4 large potatoes, cut  
 into fries
• 1 bowl of ice water
• 1 tbsp granulated garlic
• 3 tbsp truffle oil
• 1 tbsp ground black  
 pepper
• 1.5 ltrs canola oil
• 1 pinch Parmesan  
 cheese
• 1 pinch fresh parsley

Method

1 Place the cut potatoes 
into the bowl of 

ice water. Place in 
refrigerator for at least 
an hour.

2 Place the Copper Chef 
9.5in Square Pan on 

a medium-high heat and 
fill halfway with canola 
oil. Heat the oil to 185°C. 
Carefully place the fry 

basket into the Copper 
Chef Square Pan.

3 Remove the fries 
from the water and 

pat dry. Place a handful 
of fries in the basket at a 
time. Slowly and carefully 
drop the fries into the oil 
and cook for 3 minutes to 
blanch them. Remove the 
fries and set aside until all 
the fries are blanched.

4 Place the blanched 
fries, a handful at 

a time, back into the fry 
basket. Cook until golden.

5 Before serving, toss 
the cooked fries with 

the granulated garlic, 
truffle oil, sea salt, and 
black pepper.

6 Sprinkle with grated 
Parmesan and parsley 

before serving.



2928

Date palm seeds can 
go dormant for decades 
until the right light and 

water conditions present 
themselves.

Goodness Foods 
Majdol Dates

AED 

22.95
300g

Date palm trees
need at least 100 days 

of 38°C heat and plenty 
of water to produce the 

best quality fruit.

The UAE has around 
44 million palm trees, 

representing 199 different 
types, and producing 

76,000 tonnes of dates.

There are more than 
200 varieties of dates. 

Majdool, large and caramel-
like, is the hardest to grow, 
and therefore, one of the 
most expensive to buy.

They also provide
calcium, zinc, iron, copper, 

magnesium, and other 
minerals that may help lower 

blood pressure, stroke risk 
and labour complications.

Dates were 
probably cultivated 

about 8,000 years ago 
in present-day Iraq.

Because the tree and
its fruit have so many uses 

— from food to building 
materials — the date palm 
is known as the “tree of life” 

across the Middle East.

The word date comes 
from the Greek word 

daktylos, meaning finger, 
because a date looks like 

the tip of a finger.

Fruity Facts

A powerhouse of minerals, energy and 
fibre, stock up on this superfood of nature at 

Choithrams.com 

Dates
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AED 

11.50
340g

Ra

spberry Ripple

Enjoy the tantalising taste of fresh raspberry at Choithrams.com in everything fr
om

 d
ai

ry
 to

 d
es

se
rt

s

Organics Happy Baby 
Bananas, Raspberries & Oats

Organic Raspberry, 
USA

London Dairy Sorbet 
Raspberry Stick Ice 

Cream

Yoplait Petit Filous 
Raspberry

Jordans Country Crisp 
Raspberries Cereal

Tesco Finest Raspberry 
Conserve

Pepsi Black 
Raspberry Cans

AED 

15.25
113g

AED 

8.25
100ml

AED 

3.00
50g

AED 

26.25
500g

AED 

15.00
330mlx6

AED 

28.95
170g
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Pumpkin Yellow Local
AED 

2.75
per kg

You might be too old for trick-or-treating, 
but you’re never too old to create a festive 
Halloween dinner at home. Whether a Jack-
o-lantern carved as a table decoration, or 
pumpkin chunks to make a delicious pie, the 
uses of this fresh veggie at this time of year 
know no bounds. We love pumpkin spiced soup.

Halloween Pillow
AED 

10.00
each

If you’ve got little ones, the costumes are a must 
for a night in the dark in search of candy. Masks, 
dresses, witches hats and creepy accessories are 
all in stock at Choithrams, as well as a few more 
subtle touches for the home if you’re hosting a 
party or simply keen to get in the spooky mood. 
These cushions are a great way to transform 
dining room chairs or garden sofas.

Haribo Fizz Mix
AED 

5.00
70g

It wouldn’t be Halloween without copious 
amounts of sugary sweets! Be adequately 
prepared when the doorbell goes and don’t 
disappoint the little folk with these Haribo 
favourites. The options are endless from 
individually wrapped mini chocolate bars to 
handfuls of sour and fizzy jelly sweets. Stock up 
and make sure you don’t run out.

Vienna bakery snow sugar ring 
doughnut
AED 

8.50
5 pcs

Need an idea for easy and fun Halloween 
treats? Candy melts make decorating plain 
doughnuts simple and if you have time, grab 
some plastic vampire teeth for added effect. 
Close the vampire teeth halfway and press 
them into the centre of the glazed doughnuts. 
Pipe on red edible gel. Scary fun!

From masks and costumes, to DIY decor and fabulously spooky 
food, Choithrams.com has Halloween covered this year

Review

We Try, We Buy
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Where did you grow up? 
I come from a mixed family. I was 
born in Tehran, Iran, but grew up in 
Germany. My dad is Iranian and my 
mother is German, and I’m so proud 
I was raised surrounded by such a 
mix of different cultures.  

Did you eat your veggies? 
I loved vegetables. Being the 
youngest in a big family, it seemed 
to be everyone’s job to make sure I 
had them. I developed the passion 
for cooking thanks to the colour and 
flavour of fresh fruit and vegetables. 

When did you know you wanted to 
be a chef? 
At the age of 15, and against all 
the advice of my family, who didn’t 
see it as a profession. I battled the 
word “no”, especially from my mum. 
She was my fiercest opponent, yet 
ironically, she was the one who 
inspired my dream thanks to her 
wonderful home cooking. She 
eventually accepted my decision 
and I’m proud to say she’s now my 
biggest fan.   

What's your favourite food memory?
The ones I dearly remember are 
from my childhood. Time in front of 
the television, watching cartoons, 
with a plate of snacks prepared by 
my mum, whether sweet or savoury. 
I remember my mum learning to 
cook Iranian food, big family dinners, 
and celebrations at home. My 
happiest memories are usually ones 
when my mum cooked meals. 

Chef Chat

Mansour
Memarian
Creating exciting new concepts at Palazzo 

Versace Dubai’s Enigma, Chef Mansour 
Memarian brings his extensive culinary 

experience to the UAE
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Was your chef training difficult?
I trained in multiple countries, 
including Germany and Italy, and 
several European cities. What 
you see on the Hell’s Kitchen 
television show is fun compared 
to what actually happens in a real 
life kitchen. The environment, the 
pressure to succeed – all these 
have an impact throughout your 
life as a chef.  

What inspires you?
I work in a luxury hotel so the 
requests and desires of my 
guests fuel my inspiration. Being 
creative is very important as 
well. 

Favourite kitchen equipment or 
gadget?
A pan and a knife. 

Best piece of advice you would 
give a home enthusiast?

Always try to make the best out 
of your cooking; make it fun and 
enjoyable so you develop a real 
interest. Let enthusiasm control the 
process and you’ll be great. 

Best cooking tip for a novice just 
getting into the business?
Everybody can cook but only few 
are passionate about cooking. Let 
passion dictate when taking up 
cooking as a profession.

What’s the most popular dish at 
Palazzo Versace Dubai and what’s 
your spin on it?
The most loved dish at Enigma, the 
Iranian restaurant at Versace, is 
the kebab koobideh. It may sound 
simple, but a great mix of meats 
can make the most ordinary recipe 
a masterpiece of taste. 

What products should we be 
buying in the UAE?

I love organic products from 
local businesses. The core of 
Persian cuisine is a good quality 
meat. The farms in Dubai are 
sustainable and the lamb is 
some of the best in the world.
 
Five ‘must-have’ items in your 
basket…
Tomatoes; aubergines; 
rosemary; rice; yoghurt.

Funniest kitchen incident?
I’ve been working in kitchens 
for 25 years, and the pressure 
aside, it’s a fun industry. I have 
enough stories to write a book 
about it, so maybe I will! 

Who in the food world do you 
most admire?
There are so many chefs around 
the world who are trendsetters 
but I decided a while ago not to 
have an idol. I always wanted to 

develop my own style. 

Favourite foods to cook with?
Seafood and veggies. I also love 
creating sauces. 

What is the most challenging 
ingredient to work with?
No ingredient is a challenge if 
you know how to use it. There 
are some fatal combinations in 
the kitchen, and the more you 
practice, the more you learn to 
stay away from them.

What do you like to eat when 
you’re at home?
Simply cooked food. The kids 
have recently started to be more 
interested in products, spices, 
and taste combinations. We 
cook elaborate recipes together 
and they love it. 

Are there any foods you just 
don’t like?
Anything cooked without 
passion can upset me.

Favourite cookbooks?

Can I say my own? Gourmet 
Raffinessen.

Where do you see yourself in five 
years? 
One of the leading chefs in the 
world, always on the hunt for 
new flavour. 

What is going to be the next big 
thing in the food world?
Authenticity and sustainability. 

What do you do for fun?
I DJ (I’m no expert) and I love to 
play football. 

Where is your favourite place in 
the world?
This is usually where I feel at 
home and at the moment that is 
right here in Dubai. 

If you had just one wish, what 
would it be?
My wish is to watch the news 
and for once not see a war 
scene.

www.palazzoversace.ae
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Goodness Foods 
Brazil Nuts 

AED 

22.95
150g

Nuts
Reach for the nutty goodness of protein-

packed nuts at Choithrams.com and you'll 
feel fuller for longer

Va
riety Corner

Best Salted Peanuts

AED 

7.50
150g

Goodness Foods 
Peeled Sinobar 

AED 

24.95
100g

Goodness Foods Raw 
Cashew Nuts

AED 

15.75
200g

Bobs Red Mill Shelled 
Pumpkin Seeds 
Shelled

AED 

34.75
340g

Goodness Foods Peeled 
Walnut Halves

AED 

16.95
250g

Tesco Whole Foods 
Pecan Nuts

AED 

66.25
250g




