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FoodNews
Dorset Cereals Cranberry Cherry & Almond
Breakfast Cereal
AED

31.75
540g

The perfect way to start the day, this superfood-packed cereal
is an exquisite blend of the finest toasted cereals, flame raisins,
sultanas, sunflower seeds, cranberries, cherries and almonds, all
cleverly blended together to make a rich, nutrient-dense muesli.
Pour ice cold milk over and enjoy, top with low-fat yoghurt for
a healthy option, or even use as the base to make the tastiest
flapjack and cereal bar snacks. Simple!

Did you
know?
We help you make informed
decisions about your
food choices

Raspberries
The juicy raspberry packs
a lot of nutrition into a
small space. They provide
potassium, essential to heart
function, and proven to lower
blood pressure.

Green peppers
While oranges may be
known for their high vitamin
C content, green peppers
actually have double the
amount of vitamin C.

February means it's pancake time
Shrove Tuesday, or Pancake Day, is on
February 16 and what better excuse for
piled-high fluffy pancakes this month?
France also has a very special national
holiday each year on February 2, known
as Fete de la Chandeleur. It will appeal
to breakfast-lovers everywhere with

super-thin crepes decked or stuffed with
all manner of decadent fruit or other
toppings. We love freshly-cooked rounds
served with blueberries, raspberries
and chopped banana, with a drizzle
of organic honey and a sprinkle of
chopped nuts or sunflower seeds.

Carrots
Carrots are a great source
of beta carotene, fibre,
vitamin K1, potassium and
antioxidants. They're a food
thought to lower cholesterol
and improve eye health.
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More power*, less waste**

Make time to stop and help

S

pread a little kindness
this year by helping those
less fortunate with some
help from a unique kindness
exchange platform.
Stop and Help is a new
initiative, which connects people
in the UAE who are in need with
those who are able to support
them. Set up by founder Heather
Harries, the independent
movement aims to drive
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†in digital cameras vs. basic Alkaline.
*versus Carbon Zinc AA and AAA.
**Use less batteries, create less waste.

kindness deep into communities
creating a better understanding
and a kinder society.
“With the whole world
struggling to embrace the
changes imposed on us over
the first half of 2020, we need
to consider how kindness
can play a more significant
role by creating inspiration
and positivity for people
everywhere,” says Harries. “We

are all watching, listening and
learning in so many ways at this
time. But I also believe in action
over words.
I have spent many years
educating children in the
power of just a small kind act.
Kindness is not something
that just happens by luck.
When kindness is practiced,
people’s lives are changed and
communities grow together to

achieve better things.”
It was this understanding
that inspired Harries to launch
Stop and Help. The key concepts
are ‘being inclusive’, ‘showing
courage’, ‘caring without
limitation’, respecting everyone’,
and ‘giving a voice to the
voiceless’.
The idea is to help people
across the UAE who are
supporting young children
who are facing a short term
crisis as a result of unforeseen
circumstances. People or
families can submit their
stories to an online portal
and the platform will attempt
to match the need with help
offered by someone else.
Likewise, individuals, families
or companies can upload
what they have to offer in the
hope a match will be made.
It is an exchange process to
support a current need, be it a
box of groceries, some baby
items, or support writing a CV.
So far, since April 2020, more
than 2,000 families have been
helped by the movement.
“I believe that while we
may all aspire to many things,
our inspiration should be
founded in the belief that if you
can be anything in this world,
be kind and success will follow,”
she said.
www.stopandhelp.ae
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Out&About
The latest news, deals and openings from the city's food scene

A new norm for 2021
Starting the year as they mean to go on, the
award-winning Weslodge Saloon strides into
the new year with a brand-new norm with the
launch of a spectaular new brunch. Delicious
dishes are served hot and cold from live
cooking stations, while the air is filled with the
funky sounds of jazz, soul and blues. There’s
plenty hidden behind Weslodge’s signature
yellow doors. Fridays have been reinvented
with the Canadian style Brunch Club On 68,
an all-new bottomless brunch extravaganza
blending entertainment and award-winning
dishes. Every Friday from 1.30pm-4.30pm, it’s
a culinary trip across North America where
guests are invited to sample some of the most
famous dishes, boasting craved-after flavours,
including the Weslodge chop with avocado,
and melt-in-your-mouth scorched wagyu to
start. There’s a Canadaian-style beef poutine
of fries piled with pulled short rib, beef gravy
and cheese, a fresh and spicy ahi tuna tartare
and golden pieces of Southern fried chicken.
Try some of the most talked about steaks
in town - straight from Weslodge’s famous
hardwood and charcoal grill, and for dessert,
the team has created a platter of sugar-filled
dreams. Brunch Club on 68 is priced from
Dhs295 per person.
04 560 1700

Forever Rose Cafe launches
in Boxpark
Coffee and flowers combine this
month as home-grown, luxury
florist, Forever Rose, opens its
first Forever Rose Cafe in Dubai.
Located at Boxpark by Meraas,
the café has been designed
to feel as if in a storybook,
complete with 3D illustrations,
so you feel like you’re part of
a drawing. The Forever Rose
Café offers all-day dining for
breakfast, lunch, dinner and

afternoon tea. The pretty indoor
space overlooks the garden
outside. The first 3D cafe in the
region, the cafe embraces UAE
heritage with a portrait of the
UAE Royal Family taking centre
stage. “We want to transport our
customers into a fantasy world,”
says Ebraheem Al Samadi,
Founder and CEO of Forever
Rose. www.myforeverrose.com
@foreverrosecafe
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AED

19.95
per kg

Red Potato

Red

Bright fruits and veggies are loaded with powerful,
healthy antioxidants, including lycopene and
anthocyanins, that help fight heart disease
AED

21.50

per kg

AED

19

.95
170g

Organic Raspberry,
USA

AED

34

AED

8

.95
250g

Organic Strawberry,
USA

.50

Pomegranates, India

100g

Natco Paprika
Powder

AED

8.50
100g

Red Bird
Chilli, Thailand

10

AED

25.95
per kg

Plum Tomatoes
11

1

Spinach,
Roquefort &
feta strudel

3

Spinach strudel is the
Austrian version of
the Greek spinach pie
Spanakopita. Who says
strudel has to be filled
with apple, blueberries or other sweet
treats? This spinach and feta version
is fast and easy to make and it tastes
just as delicious at room temperature
as it does warm, making it perfect to
take along for lunch or enjoy at dinner
time. Go nuts with the ingredients (the
options are endless as long as things
are chopped finely) but do bear in
mind the dough is extremely difficult
to work with if it gets too warm. Keep
it in the fridge until you need it and
make sure the spinach filling is not hot
when you begin to build your strudel.

Wayswith...

2 3
Spinach
smoothie

Spinach is a
great green to
use for beginner
green smoothies
as it’s easy on
your blender.
It’s naturally
very delicate in texture and flavour
which, in a nutshell, means it tastes
great even to someone new to the
smoothie revolution. The slightly
sweet and subtle flavour of spinach
goes really well with fruits, healthy
fats like almond butter or avocado,
and especially with plant-based
protein powders. They all blend
beautifully together for a really
friendly spinach smoothie. Try
blending spinach with banana for
a really interesting taste for either
breakfast or lunch.

Blueberries, USA

Spinach salad
with roasted
pumpkin,
feta cheese
& parsley

Warm salads are
some of the best
dishes to serve when
things are chilly in the desert. The bed
of greens keeps things cool while
the warm chunks trick our body into
thinking we’re eating something far
more substantial. Start by roasting
ingredients in plenty of oil, and use
flavoured oils as a base for any
dressing as this will give an added
kick. Warm salads can be easier
than cold because all they need is
a squeeze of lemon or sprinkle of
vinegar. Roast multiple things at the
same time, just try and make them
compatible ingredients. Be brave and
experiment and it will pay off.

Organic Baby Spinach

Feta Cheese

Spinach
Full of nutrients and delicious in taste, spinach is a
superfood. It improves eyesight, promotes healthy skin,
strengthens muscles, and can even help prevent heart
attacks. Spinach in everything it is then!
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AED

19

.95
170g

AED

17

.95
100g

AED

25.00
per kg
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Ferrero Rocher
Chocolate Box
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Bouquet of 12 Roses

AED

106.00
each

AED

N e ed some

45.25
Herbal Essences Ignite
My Color Shampoo
with Rose Essences
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AED

16.50
400ml

Next Generation
Perfumes Bella Vida 3
Piece Gift Set For Women

AED

47

.50

per gift set

Häagen Dazs
Strawberry Cheese Cake
Ice Cream

AED

25

.75
460ml

Deep Red Samar Pillar
Candle 7.5x15cm

NG Perfumes Homme
L' Odeur Du
Gift Set For Men

AED

AED

9

.00
each

47.50
per gift set
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basket?
What’s in my

Nicky Delane, 39, is a big fan of healthy
desserts, especially when feeding her
two children. Need a clever way to eat
bananas? This might look like ice cream
but it’s actually frozen fruit!

Easy vegan
banana ice
cream

Nicky Delane...
Having a daughter who must follow
a dairy-free diet can make mealtimes
quite tricky sometimes,” says Delane,
who works in banking. “I always had
leftover bananas and was never really sure what to
do with them. Until I discovered banana ice cream.
It’s perfect for my daughter, who often feels left out
as she cannot eat many regular snacks. This way,
she can still have a giant bowl of ice cream with her
friends, minus the diary.” It's also a great choice for
anyone tring to lose those extra festive kilos!

Chiquita Banana, Equador

Blue Dragon Light Coconut Milk

Ingredients
• 4 bananas
• 1 tbsp lemon juice
• 250ml coconut milk
• 1 tbsp cacao

Method

1

Peel the bananas and chop into
small bite-sized pieces. Place
in a bag or bowl and leave in the
freezer for around six hours, or
overnight if you have time.
Remove the fruit pieces from
the freezer and allow to sit
for around 10 minutes. Place the
banana chunks in a blender with
the rest of the ingredients. Blitz until
smooth and creamy.
Add more coconut milk if it
seems to thick. Place back in
the freezer until required. You can
even serve this dessert using a
regular ice cream scoop (the kids
will never know). Serve with grated
chocolate or cacao nibs on top, or
fresh fruit on the side.

2
3

AED

7.95
each

16

AED

12.50
400ml

Gold Medal All Purpose Flour

Family
Favourites
Pick up all the ingredients instore or
at Choithrams.com to whip up this
decadent and scrumptious Valentine's
Day inspired dessert

AED

20

.50
2kg

Jenan Jumbo Eggs

Raspberry
cheesecake
brownies
(made with
love)!

Lindt Excellence 85% Chocolate

Ingredients

For the brownie:
• 85g dark chocolate (80-90%
cocoa)
• 112g butter
• 200g granulated sugar
• 2 eggs beaten
• 1 tsp vanilla extract
• 70g all-purpose flour

AED

13.95
100g

For the cheesecake:
• 200g cream cheese
• 50g granulated sugar
• 1 tsp vanilla extract
• 1 egg yolk

Raspberries, USA

For the raspberry swirl
• 6 tbsp seedless raspberry jam
• 60g fresh raspberries

Method

1

AED

5

To make the brownie batter,
melt the chocolate and butter
in a double boiler over hot, but
not boiling, water, stirring often.
Cool until barely warm. While
the chocolate mixture is cooling,
preheat oven to 175°C and butter
23cm square baking pan.
To prepare the cheesecake
mixture beat the cheesecake
ingredients until smooth and set
aside. Add the sugar, eggs and
vanilla to the chocolate mixture
and beat lightly with a rubber
spatula until combined. Slowly fold
in the flour.
Spread three quarters of the
brownie batter in the prepared
pan. Bake brownies for 30 minutes.
Remove from oven and cool
completely in the pan on a wire
rack. Cut into strips and set aside.
To build, place brownie
pieces on a plate and layer
the cheesecake mix on top. Swirl
the raspberry jam throughout the
layers and top with fresh fruit.

2

.25
6pcs

Dr. Oetker Natural Vanilla Extract

AED

22.50
170g

Taikoo Granulated Sugar

3

4

AED

36

18

.75
95ml

AED

21.75
3kg
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Coriander stalk lamb kebabs
Ingredients

For the pickled red onion salad:
• 50ml apple cider vinegar
• 1 tbsp caster sugar
• 1 tsp sea salt flakes
• 1 red onion, thinly sliced
For the raita:
• 350g Greek or natural yoghurt
• 2-3 tbsp lemon juice
• Small handful of mint leaves,
finely chopped
For the kebabs:
• 450g minced lamb
• 2 green chillies, finely chopped
• 3 tbsp coriander stalks, finely
chopped (kepp leaves to serve)
• 4 garlic cloves, crushed
• 1 tsp ground ginger
• 1 tsp mild chilli powder
• 1 tsp cumin seeds, toasted
and ground
• 1 tsp garam masala
• 2 tsp cornflour
To serve:
• 6 naan bread
• 1 small cucumber, thinly sliced

Method

1

First, make the pickled red
onion salad by combining
100ml of cold water with the
vinegar, sugar and salt, stirring
until the sugar and salt are
dissolved. Add the onion and
set aside.
Make the raita by combining
the ingredients in a bowl and
seasoning with salt. Set aside for
serving later.
Light the barbeque on
a low heat. In a large
bowl, combine all the kebab
ingredients with a generous
pinch of salt and pepper and
mix well. Massage the meat until
completely combined. Divide
the mixture into small balls then,
with damp hands, push onto the
skewers until all the meat has
been used.
Cook on a medium heat
for 10 minutes, turning, or
until cooked through. Serve with
the reserved coriander leaves
sprinkled over, the pickled onion
salad and cold raita. Naan bread
and sliced cucumber also make
two nice additions.

2
3

4

Fresh Lamb Mince, Australia

Backyard

Barbeque
The traditional barbeque can be as formal or as casual as you
like and the options are endless. Embrace the season. break
out the grill and give these tasty recipes a go.

We
love
AED

44.25
per kg
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Full works burger
Ingredients
• 500g steak mince
• 1 red onion, finely chopped
• ½ tsp Worcestershire sauce
• Pinch of chilli flakes
• 4 brioche burger buns
• 2 vine tomatoes, sliced to serve
• 8 slices emmental cheese
• Gherkins, sliced to serve
• Frilly lettuce, to serve
For the salad:
• 2 tbsp apple cider vinegar
• 2 tsp golden caster sugar
• ½ red onion, very finely sliced
For the burger sauce:
• 2 heaped tbsp. mayonnaise
• 2 tsp French mustard
• 1 tbsp gherkins, very finely diced
• 1 tsp vinegar from the gherkin jar
• 1 tbsp ketchup

Red onion
potato salad

Method

1
2

To begin, mix the burger sauce
ingredients together. It’s best made the
day before.
To make the salad, mix the vinegar
and sugar in a bowl and toss the sliced
onions in it. Stir now and again while you
make the burgers.
Put the mince in a bowl. Add the onion
with a splash of Worcestershire sauce
and chilli flakes. Season as desired. Mix
everything with your hands and divide into
equal portions.
Flatten each portion into a thin patty
and cook on a medium heat on the
barbeque, away from direct flames.
Top each with a square of cheese and
continue to grill, on low, until the cheese
begins to melt.
Layer the buns with the fresh salad,
frilly lettuce, gherkins, sauce and a hot
burger patty. Enjoy!

3

4
5
6

AED

8.50
each

Tesco Top Down Mayonnaise

Top tip
If you don’t have
white potatoes this
recipe can also be
made with sweet
potatoes.

Ingredients
• 1kg potatoes
• 100g frozen garden peas
• 50g low-fat natural yoghurt
• 50g light mayonnaise
• ½ lemon, zest and juice
• 1/2 red onion, sliced
• 3 spring onions, finely sliced
• 2 tbsp capers, roughly chopped
• 2 tbsp freshly chopped dill
• 1 tbsp freshly chopped parsley

Live Lollo Bionda Lettuce

We
love

AED

17.75
480ml

Tesco 0% Fat Natural Yoghurt

Onions, India

Potato, GCC

Method

1

Chop potatoes into bite-sized
chunks or cubes. Place the
potatoes in a large pan of boiling
water and cook for 10 minutes until
just beginning to go soft. Do not
overcook.
Meanwhile cook the peas in
boiling water for 2 minutes. Drain
both pans and set aside.
In a large bowl combine the
yoghurt, mayonnaise and lemon
juice and zest then season. Add the
potatoes, peas, red onion, spring
onions, capers, dill and parsley. Toss
gently to coat.

2
3
22

AED

21

.95
500g

AED

4

.25
per kg

AED

4.95
per kg
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Baked barbecue pear with pistachio
ice cream
Simply wrap in foil and
throw on the coals to cook
while you’re preparing
the meat or other dishes.
When you’re ready to serve,
unwrap and serve with
cream or ice cream.

Ingredients
• 2 tbsp peanuts, lightly
crushed
• 100ml honey
• 4 pears, cored
• 100g butter, softened

• 2 tbsp soft brown sugar
• 2 tbsp flaked almonds
• Ground nutmeg, to taste
• Ground cinnamon, to taste
• Pistachio ice cream, to
serve

Method

1

With a small knife,
cut around the pears
horizontally, about 1 cm
deep and set aside.
Combine the butter,
peanuts, sugar and

2

Packham Pear, Africa

spices, and stuff into the
hollowed-out cores of the
fruit. Prepare your barbecue
for cooking on a medium–
high heat.
Wrap each fruit
completely in foil twice
and place on the outside
areas of the grill, away from
any direct heat. Cook slowly
for 40 minutes.
Serve while hot, drizzled
with the honey, almond
flakes and ice cream.

3

4

AED

12.95
per kg

Al Shifa Black Forest Honey

We
love

Homemade
BBQ sauce
A wonderful home-made sauce
that can be served with burgers
and bangers or used to glaze ribs
and chicken.

Ingredients
AED

73.75
500g

Natco Nutmeg

• 2 large onions, chopped
• 3 tbsp groundnut oil
• 400ml passata
• 3 x 400g tins chopped tomatoes
• 200ml white vinegar
• 4 tbsp dark brown sugar
• 2 tsp sea salt
• Black pepper
• 1 tbsp smoked paprika
• 2 tbsp mild chilli powder
• 6 cloves, ground
• 1 tbsp black treacle
• 200ml orange juice
• 4 tbsp Dijon mustard

Heinz White Vinegar

Tomato, Local

Method

1

AED

23
24

.25
100g

Cook the onions in the oil for
10-15 minutes or until softened
and golden. Add all the remaining
ingredients, bring to a boil, then
reduce to the lowest heat and simmer,
uncovered, for 2 hours.
Blend with a stick blender and
store in sterilised jars in the fridge
for 2-3 weeks. Use as a condiment
or brush onto chicken, fish or ribs for
the final five minutes of cooking for a
wonderful, spicy glaze.

2

AED

7

.50
450g

AED

6.50
6pcs
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Review

Enter The
Copper Chef
The original chef-style Copper Chef signature
collection makes eating delicious, healthier meals
faster and easier. Available at Choithrams.com

W

Funky fried
chocolate
cream-filled
cookies

ith a wide variety of Copper Chef
cookware and bakeware, you can
find whatever you need to suit your
cooking needs and abilities. Whether the
set or single pan, a Copper Chef non-stick
pan can help you whip up (and easily
clean up) any recipe. Some also function
as a steamer, stockpot, wok, baking dish,
roasting pan, and rice cooker. In being able
to bake, fry, sauté, steam, broil, and braise
on every type of stove. Let The Copper Chef’s
multi-purpose cookware help you serve up
yummy meals and clean them without fuss.
Shop the entire collection at Choithrams.com
and find the right cooking picks for you.

Ingredients
• 2ltr canola oil
• 2 eggs
• 120ml milk
• 135g flour
• 1/4 tsp nutmeg
• 1 tbsp sugar
• 1/2 tsp cinnamon
• 1 tsp baking powder
• 18 cream-filled chocolate cookies

Method

Copper Chef Wok 30cm

1

Steak strips and soba noodles
Ingredients

AED

149
26

.00
each

• 1 fillet steak
• 1/2 tbsp sea salt
• 1/2 tbsp ground 		
black pepper
• 5 tbsp olive oil
• 1 tsp ginger
• 4 scallions
• 1 onion, finely chopped
• 1/2 red pepper,
thinly
sliced
• 3 baby bok choy
• 1/2 carrot, grated
• 250g soba noodles

• 2 tbsp oyster sauce
• 1/4 tsp sesame oil

Method

1

Season the steak with
sea salt and black
pepper. Cut into strips
about 1cm thick and as
wide as you desire.
Place The Copper Chef
Deep-Dish Diamond
Pan on high heat. When
the pan is hot, add 2 tbsp.
olive oil. Sear the steak

2

until cooked as desired.
Remove steak and set
aside to rest.
Add the rest of the olive
oil. Sauté the ginger,
garlic, scallions, and
vegetables on mediumhigh heat until tender.
Lower the heat to medium.
Add the noodles. Toss
with the oyster sauce and
sesame oil.
Place the sliced steak
atop the soba noodles.

The 8-inch Copper Chef Square Deep Dish Pan with Glass Lid

2
3

3

4

Place the Deep-Dish Diamond Pan
on medium-high heat. Fill halfway
with canola oil. Heat oil to 185°C,
taking care with the hot oil.
In a bowl, mix the eggs and milk
together. Slowly mix in the rest of
the ingredients except the cookies
until all is well incorporated.
Dip the cookies into the batter
and shake off excess over a small
plate. Using tongs, carefully put the
cookies into the oil. Cook until lightly
golden. This usually takes just a few
minutes for each cookie.
Repeat until finished. Serve warm
with ice cream or freshcream.

AED

169

.00

4

each
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Strawberries are the
only fruit that wear their
seeds on the outside. The
average berry is adorned
with some 200 of them.

uity Facts
r
F

Strawberries are
members of the rose
family and the strawberry
plant is a perennial,
which means it will come
back year after year.

Strawberry
The beloved, versatile fruit with a bright colour and flavour.
Delicious eaten on their own, in salads and in sweet smoothies

Native Americans ate
strawberries long before
European settlers arrived. As
spring’s first fruit, they were a
treat, eaten freshly picked or
baked into cornbread.

The ancient Romans
thought strawberries had
medicinal powers. They used
them to treat everything
from depression to fainting
to fever, kidney stones, bad
breath and sore throats.

28

Belgium has a museum
dedicated to strawberries. In
the gift shop at Le Musée de la
Fraise (The Strawberry Museum),
you can buy everything
from strawberry jam to
strawberry hops.

AED

If you plan to keep your
strawberries in the fridge for
a few days, wait until before
you eat them to clean them
because rinsing them speeds
up the spoiling process.

16.95
250g

Strawberries, South Africa
Due to the high nitrate
levels, research suggests
people who load up on
strawberries before exercising
have greater endurance and
burn more calories.
29
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Tesco Finest Sea Salt &
Black Pepper Crisps

t

Tesco Finest Acacia Honey

THE ONLY
LACTOSE-FREE MILK
THAT’S ORGANIC

AED

52.95
340g

AED

9.95
150g
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AED

29.95
100g

Tesco Finest Mini San
Marzano Tomatoes

Tesco Finest
Strawberry Conserve

Tesco Finest
Green Tea & Mint

Tesco Finest
Maple Syrup

W O RL D ’s
AED

24
30

.50
270g

AED

8

.50
340g

AED

19

.95
40g

AED

62

.50
330g

O RG A N IC DA IRY
PRO D U C ER

Review

We Try, We Buy
Organic foods often have more beneficial nutrients, such as
antioxidants, than their conventionally-grown counterparts. Make
the switch with these favourites on Choithrams.com

Arla Organic Full Fat Milk
AED

10.50
1 ltr

Arla organic milk provides all the natural
goodness, vitamins and minerals for your family
to enjoy everyday. Arla Organic Full Cream Milk
is made of fresh, top-quality organic Danish
milk with the highest quality standards. It's a
perfect addition to your breakfast cereal, in tasty
sauces or as a cool drink straight from the glass.

Tesco Organic Porridge Oats
AED

21.95
750g

Whole rolled oats, carefully grown and
harvested from organic fields, this Tesco
favourite is a great staple to have in the
cupboard. Whether eaten warm at breakfast,
rolled into tasty snacks or whipped into desserts
for family dinners, the oats provide a great
source of fibre for all the family.

Coffee Planet Nespresso
Compatible Capsules Organic
AED

26.95
10x5g

The Coffee Planet range of capsules contain
premium quality, freshly roasted, 100% Arabica
coffee individually selected by roast masters.
The next-generation, fully-recyclable plastic
capsules are nitrogen flushed to lock in
freshness and extend the life of the capsules.

Rachel's Organic Luscious
Cherry Yoghurt
AED

12.00
150g

Since day one, Rachel's organic yoghurts have
been made in West Wales, inspired by original
family recipes and using only local British milk.
These luscious yoghurts are fruity and
deliciously creamy and make a perfect finish to
your lunch, dinner or beachside picnic.

32
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Chef Chat

Wonder Cooker

PER FE C T FOR ROAS TING TURKEYS AND CHICKENS

www.copperchef.me

Silvena
Rowe
With more than 30 years of industry
experience, head chef at Dubai’s newest
restaurant, Nassau, is well known across the
Gulf for her fresh approach to dining

Where did you grow up?
Plovdiv, Bulgaria
Did you eat your veggies?
I am mostly plant-based anyway
and eat at least three servings of
veggies a day.
When did you know you wanted to
be a chef?
I always knew really. I suppose I was
a greedy little girl and I lived for all
food and enjoyed the experience it
offered me.
What is your favourite food memory?
I’m in our villa, it is the summer and
I’m picking fresh tomatoes from
the vines. It’s like just biting into the
season itself.
How difficult was your training?
I am very much a self-taught chef,
especially in my style and values.
But I have gone through the ranks
from the very bottom to the top. It’s
something I am very proud of.
What inspires your cooking?
Everything around me. I am
inspired daily. I look for inspiration
everywhere, see it and grab it. It is
not hard to find. #alhamdilillah for
everyday single blessing!
Favourite kitchen equipment or
gadget?
My Japanesse Shun knives set.
Best piece of advice you would give a
home enthusiast?
As a global MasterChef judge, I
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lemons. But not at the same time!
The most challenging ingredient
to work with?
Raw fish, simply because we
need to be very careful whether
cooking, handling or storing
it. I have recently introduced
a delicious sushi menu at the
restaurant in Jumeirah Golf
Estates.
What do you like to eat when
you’re at home?
Salads, kale and quinoa,
papaya and blueberries,
avocado and eggs.
Favourite cookbooks?
I keep looking but lately it’s tough
to find something with exciting,
new material. I’m very interested
in vegan pastry.
What is going to be the next big
thing in the food world?
Following the weird 2020,
finally people are begging to

realise that you are what you
eat. I think eating with health in
mind will stay at the forefront of
cooking this year.
Where is your favourite place in
the world?
Anywhere I am loved and
appreciated. So right now, Dubai.
What do you most love about
your job?
The freedom to feed the world as
I see fit.
What would be your ‘Last Supper’
meal?
My mother’s stuffed vine leaves!
Nassau is a brand new
restaurant, which takes
diners on a culinary tour of
the Mediterranean. Drawing
on Rowe’s eclectic EuropeanArabian heritage, modern
dishes traverse the coastlines of
Southern Europe and the Levant.
www.dubaigolf.com

of locally-grown greens and
seasonal local veggies. This is a
given and should be everyone’s
shopping basket. At this time of
year when UAE produce is so rich
and taste is so good, I always buy
local UAE.
Five ‘must-have’ items in your
basket…
Greens, avocado, tomatoes,
quinoa and cheese.

see the best of the best of home
enthusiasts and my advice is
follow your passion, and cook
with health in mind. Stay plant
based as much as you can and
you cannot go wrong.
Best cooking tip for a novice just
getting into the business?
Discipline is everything, with
attitude a close second.
Attitude is what I look for. In our
profession we work long hours
and I don’t expect people to clock
off after the usual eight hours. In
the hospitality business staying
longer is often the norm. We don’t
keep 9am-5pm office hours!
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What’s the most popular dish
at Nassau and what’s your spin
on it?
We are becoming renowned
for our black truffle labneh, as
well as for our award-winning
cheesecake. The 72-hour, slowcooked rib of beef is also great
and all the vegan dishes are
second to none, as I consider
myself the leading vegan chef
in Dubai.
What products should we be
buying in the UAE?
There is a splendid selection
of vegetables and exotic fruits
available in the UAE. Plenty

Funniest kitchen incident?
I dislike the use of mobile
telephones in my kitchens and
make it clear they should not
enter the kitchen. Once I had a
chef who insisted on using his
phone and it may have ended up
in a pot of hot boiling water!
Who in the food world do you
most admire?
I admire the home-makers
and keepers; the mothers,
grandmothers; they are our
unsung heroes. They keep a
household happy, well fed
and healthy.
Favourite foods to cook with?
Vegetables. Chocolate and
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Orange Capsicum, Holland

Yellow Capsicum, Holland

26.50
per kg
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Bell Peppers
The highly versatile nature of bell peppers make them an
ideal ingredient to always have in the fridge. Fill your basket
with colour instore or at Choithrams.com

AED

11

.50
per kg

Organic Red Capsicum
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7.95
per kg

Green Capsicum, Local
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