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Have a sweet Eid-al-Adha holiday
Eid-al-Adha festivities are incomplete 
without homemade Sheer Khurma. A rich 
vermicelli pudding made with milk, lots of 
nuts, dates and sugar, Sheer Khurma is a 
popular choice this time of year.
First, heat a litre of full-fat milk and 300ml 
of heavy whipping cream in a non-stick 
saucepan. Bring to a boil, then reduce to a 
simmer. Next, toast 65g of vermicelli along 

with 10-12 cardamom pods for about 
five minutes. The colour should change 
significantly. Add the toasted vermicelli 
to the simmering milk along with 85g of 
sugar and any optional add-ins (nuts, 
chopped dates, fruits). Bring the mixture to 
a boil, stirring at all times, until it begins to 
thicken. Lastly, garnish with nuts and rose 
or kewra water. Eid Mubarak to all.

Born and brewed in Dubai using 100% raw organic, unpasteurised 
ingredients, Saba Kombucha is a naturally fermented tea. Jam-
packed with gut-loving probiotics and electrifying enzymes, it’s 
a brew you shouldn’t take on summer without. The legendary 
Kombucha was created more than 2,000 years ago by ancient 
Chinese masters, who referred to it as the “tea of immortality”.
With every sip you are consuming billions of healthy gut microbes 
to make sure your digestive system is in tip top shape.

Cardamom
Cardamom has 
antimicrobial, antioxidant, 
and anti-inflammatory 
properties. It helps in 
protecting your heart from 
elevated cholesterol levels.

Pistachio
Bursting with fibre, minerals, 
and unsaturated fat that 
can help keep your blood 
sugar, blood pressure, 
and cholesterol in check, 
pistachios are a great source 
of protein.

DID YOU 
KNOW?

We help you make informed 
decisions about your  

food choices 

Saba Kombucha Ginger and Turmeric

FoodNews

AED 

13.25
275ml

Almond
They contain lots of 
healthy fats, fibre, protein, 
magnesium and vitamin 
E. The health benefits of 
almonds include lower blood 
sugar levels, blood pressure 
and cholesterol levels.
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Bigger and bolder 
than ever before, 
Dubai’s much-loved 

Mum’s Club has taken 
up residence at Hilton 
Dubai Jumeirah with the 
addition of Toast and 
Tots, a bi-weekly extra 
special morning for 
parents. Make summer 
a breeze and head to 
the seafront hotel for a 
divine daycation from 
8am every week day. 
Beach and pool access 
is Dhs75 per adult, which 

is all fully redeemable 
on lunch, snack and 
drinks. So effectively your 
mum’s day is free! The 
staff promise to make 
mummies feel a million 
dollars and children 
below the age of 12 can 
also come along free 
of charge. Get in early 
because the first five 
mums to arrive and enter 
the property every day 
will receive a gift bag 
filled with some fabulous 
treats and surprises. The 

Hilton’s temperature-
controlled pool will help 
you keep your cool so 
you can work up an 
appetite for lunch in one 
of the venue’s delicious 
signature dining outlets. 
Redeem your Dhs75 entry 
fee at Wavebreaker, the 
open dining patio offering 
a delicious menu of 
super-sized burgers and 
healthy salads, or grab a 
casual lunch at the vibrant 
Mango Tree Thai Bistro. 
To book call 04 318 2111

Community
News, activities & events in your neighbourhood

Discounted 
dream
If getting to the salon is proving 
tough this busy summer season then 
why not let the salon come to you? 
A well-deserved pamper session 
doesn’t have to be cancelled simply 
because you can’t squeeze in a trip 
to the salon. Cut Above Hair Beauty 
& Nail Salon is Dubai offers all its 
services at home if that suits clients 
better. The salon is a unique and 
tranquil environment where you are 
invited to relax and leave the world 
behind, even if just for one day. 
But services booked at home are 
delivered in the same way and the 
girls go out of their way to make sure 
you feel just as relaxed in the comfort 
of your own home. In celebration of 
this fabulous news the salon is also 
offering all Choithrams.com readers 
a 20% discount on all services when 
they quote “Choithrams” at the time of 
booking. 
 Situated on the first floor of the 
Jumeirah Centre, Jumeirah 1, the 
salon is fully equipped for essential 
maintenance treatments including 
manicures, pedicures, waxing, 
tanning, lashes and brows, and also 
offers a wide array of well-being and 
balancing treatments.
 Recognised as an approved 
Dermalogica skincare centre, skin is 
a speciality and the facials and body 
treatments are simply amazing. What 
are you waiting for? It's time to book 
for some hard-earned pamper time 
and save yourself some dirhams in 
the process. Can't argue with that!
www.cutabove-salon.com

The heat of summer is here and so are 
chilled vibes of TishTash Mum’s Club
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Breakfast is the most 
important meal of the day

Slip away for a 
hidden picnic
Head to one of Dubai's most stunning locations, 
with luscious urban-jungle greenery and 
spectacular views of the Burj Khalifa, take a seat 
and await your picnic hamper. That’s the basic 
concept at the latest Love Parties offering, which 
takes place at the Taj Dubai Hotel, al-fresco 
every Friday from 1-4pm. Get comfortable and 
collect your hamper basket, overflowing with 
delicious starters including crudités, crisps with 
dips, burrata, sandwiches and salads. Table 
service kicks in with mouthwatering steamed 
boa, smoked duck and hoisin, as well as home-
made chicken Cumberland sausage rolls with 
mustard aioli. Freshly cooked mains from the 
barbecue grill are up next and include double 
cooked chicken halves, marinated salmon with 
dill, or roast beef. It wouldn’t be a picnic without 
a plethora of light, sweet and tasty desserts all 
served to the table. We loved the elderflower 
vanilla sponge and the Eton mess jars. There’s 
a basket for vegetarians and vegans, which 
includes magnificent meat-free starters, a vegan 
roast for main and specially-prepped desserts, 
including apple crumble and chocolate fool with 
berries. Prices start from Dhs229 per person for 
the soft drinks package and to book visit 
www.hiddenbrunch.com 

Whether you fancy the sweet or 
savoury side of life, Common 
Grounds has you covered.
But better still, the popular Dubai 
eatery has just launched the 
Breakfast Club every Sunday to 
Wednesday, which means there 
are savings for all as well. Pop in 
between 8am-12noon and snap 
a tasty brekkie dish, along with a 
juice or smoothie, and you’ll bag 
yourself unlimited coffee for an 

hour after you are served. 
We love the fintastic smoked 
salmon benedict (Dhs72), which 
is perfect for the salty souls or the 
CG signature French toast (Dhs54) 
for those with a sweeter tooth.
With four convenient locations 
across the city, Common Ground 
is a great choice for a breakfast 
meeting, a place to work or 
for a catch up with friends. 
commongroundsdubai.com

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

C

M

Y

CM

MY

CY

CMY

K

Yoplait • Lactose Free (A4 mv).pdf   1   4/11/19   10:28 AM



10 11

Golden Irish Fresh 
Free Range Medium 
Brown Eggs

32.95
10pcs

Goodness Foods 
Star Anise

AED 

6.25
100g

Nescafé Gold 
Decaf

AED 

31.25
100g

Goodness Foods 
Raw Almonds 

AED 

12.50
250g

Goodness Foods 
Cinnamon Sticks

AED 

3.50
100g

Tesco Light Soft 
Brown Sugar

AED 

13.25
500g

Hard Coconut

AED 

3.25
each

C
ol

ou
r of the month

Brown
High in potassium, fibre, beta-glucans and lignans, 

brown foods are available in abundance at 
Choithrams.com and are good for heart health, 

cancer prevention, and strong immunity 
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Tesco Gold Instant Coffee New Zealand Beef Back Ribs Lat Bri Mascarpone 85%

13

Coffee 
popsicles

Coffee is known to 
have over 800 aromatic 
compounds, with more 
discovered each year. 
This incredible array 
of flavours make it 

versatile for many different recipes. 
But this coffee popsicle even had 
us surprised! Iced coffee popsicles: 
two favourite summer treats in one 
frozen package. These caffeinated 
pops offer a fun way to enjoy your 
afternoon iced coffee fix, in lollipop 
form! Before your break out the ice 
molds, there are a few guidelines to 
follow. First, use strong iced coffee 
to ensure the flavour comes through 
after freezing and secondly, try to 
cut down on the freezing time by 
refrigerating popsicles until very cold, 
before placing them in the freezer. 

Sticky spare 
ribs

While coffee 
may seem like 
a strange thing 
to add to chili, 
salad dressing, 
or even roasted 

vegetables, it’s a unique ingredient 
that lends itself to a number of 
alternative uses. Who knew spare ribs 
could be made better with a coffee 
and pepper rub? Try the ‘coffee dry 
rub’ for an intense kick to BBQ ribs, 
paired nicely with sweet potato fries 
and coleslaw. Ground coffee is one of 
the fundamentals in the dry rub mix, 
along with cocoa and black pepper. 
Grind a teaspoon of sea salt, black 
peppercorns, sumac, ground coffee, 
garlic powder and cocoa powder and 
rub all over the ribs before cooking. 
You’ll taste the difference.

Mini Tiramisu

These little guys are 
super easy to put 
together and have a 
layer of mascarpone 
cheese, ladyfingers 
and contain espresso. 
They are delicious 

and a fun, quick way to enjoy a 
world famous dessert. The hard 
part is not eating them all yourself 
in one sitting. Mix a little sugar into 
some mascarpone to sweeten it 
up a bit but be sure not to over mix, 
as mascarpone cheese can break 
down and become really soft and 
almost watery. For the espresso layer, 
dissolve some espresso powder in 
hot water, with a little sugar. Layer 
the mascarpone, espresso and firm 
ladyfingers in small jars and top with 
whipped cream. Light, easy to make, 
delicious and perfect for sharing.

Coffee is a classic addition to sweet recipes and with a 
little clever digging, you can also uncover some wonderful 
savoury dishes too

Ways
with...3CoffeeCoffee

AED 

34.75
200g

AED 

39.90
per kg

AED 

39.95
each

12
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AED 

13.75
100g

AED 

22.95
200g

AED 

3.50
6 pieces
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Vanilla Ice Cream & 
White Chocolate

Tesco Black Kale

Vienna Bakery White 
Hot Dog Rolls

Golden Goat Semi 
Hard Old White Cheese

Tesco Black 
Peppercorns

Lindt White Lindor 
Chocolate

Tesco Pitted Black 
Olives & Sea Salt

AED 

16.50
200g

AED 

27.75
440ml

AED 

14.00
100g

AED 

9.25
70g
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AED 

3.95
per kg

AED 

12.95
125g

Going vegan was much easier 
than I had thought,” said 
Dave. “Choithrams carry a 
huge range of vegan-friendly 

products, including frozen products, jars 
and convenience foods, all designed for 
plant-based foodies. Making fresh food 
is great but it’s also good to have things 
that work on the go too. This is one of my 
favourite quick salads. The arugula and 
lime give it a real kick.”

Dave Delane, saw an improvement 
in his health when he switched to a 
plant-based diet. Finding tasty salad 
combinations has since become a bit of a 
hobby and this is one of his favourites

basket?
What’s in my

Dave says...
Avocado, 
tomato and 
arugula salad
Ingredients
• Large handful of arugula leaves
• 2 medium tomatoes
• 1 ripe avocado
• 1 small red onion
• 2 tbsp pomegranate kernels
• 1 lime, quartered
• 2 tbsp extra virgin olive oil
• 4 tbsp balsamic vinegar

Method

1 Wash and dry the leaves (any 
green leaves of your choice will 

also suit this recipe). 

2 Chop the lime into quarters and 
squeeze over the leaves, placing 

a slice on the side if required for 
extra zing.

3 Arrange the sliced avocado, 
tomato and red onion as desired 

and sprinkle pomegranate kernels 
on top.

4 Mix the extra virgin olive oil and 
balsamic vinegar and pour over 

before serving.

Pomegranate ArilsOnion, India

Wonder Cooker
PERFECT FOR ROASTING TURKEYS AND CHICKENS

www.copperchef.me



Family 
Favourites
The perfect flavour combination, you 
won’t be able to stop at one. Head to 
Choithrams.com for all the ingredients 
to make these tasty treats

Tesco Sesame Seeds

Goodness Foods
Peeled Walnut Halves

Family Extra Virgin Olive Oil

Al Khazna Boneless 
Chicken Breast

Sunbulah Puff Pastry Squares

Spinach (Palak)

Spinach, 
chicken, blue 
cheese and 
walnut puffs
Ingredients
• 300g frozen spinach, thawed
• 180g chicken breast
• 150g crumbled blue cheese
• 85g onion, very finely chopped
•  Handful of fresh basil, finely 

chopped
• 1 tbsp olive oil
• 1 tbsp chopped dill
• 1 tsp minced garlic
•  Salt and freshly ground black 

pepper
• 2 large eggs
• 1 pack of puff pastry squares
• Handful of walnut halves
• 2 tbsp sesame seeds

Method

1 Preheat the oven to 200°C. To 
begin, squeeze out as much 

water as possible from the fully 
thawed spinach. 

2 Cut the chicken into small strips 
and fry lightly in a pan with a 

dash of olive oil until browned.

3 Mix the spinach, cheese, onion, 
olive oil, dill, basil and garlic 

in a bowl. Season with salt and 
pepper. Add the cooked chicken 
pieces and stir.

4 Beat one egg to blend and 
then fold into the spinach and 

chicken mix.

5 Grease a muffin tray and place 
one square of puff pastry in 

each cup, pressing into the bottom 
and up the sides and leaving the 
corners pointing up.

6 Divide the spinach filling 
among the cups. Fold the 

pastry over the filling, pressing the 
corners together to meet in the 
centre and then place a half walnut 
over the join in the pastry.

7 Beat the remaining egg and 
brush the wash over the pastry. 

Sprinkle sesame seeds over the 
puffs. Bake until the pastry is 
golden brown and puffed, for 
approximately 25 minutes.

8 Let the pastry puffs cool in 
the pan for 10 minutes before 

removing to serve.

1918

AED 

10.25
100g

AED 

8.00
1x10

AED 

16.95
250g

AED 

14.75
250 ml

AED 

1.00
each

AED 

27.90
500g



Following a gluten-free diet has many benefits and the good news is you don’t have to 
compromise on flavour to get on board. Ease digestive symptoms, boost energy and 
promote weight loss with these non-gluten dishes.

Gluten-free
Gloriously 

Roasted onion ratatouille
This simple ratatouille is roasted 
in the oven and has an extra kick 
thanks to caramelised onions.

Ingredients
•  120g eggplant, peeled, cut into 

chunks 
•  1 red bell pepper, cored seeded 

and sliced
•  200g plum tomatoes, cut into 

large chunks
• 200g zucchini cut into chunks 
• 1 medium onion, sliced
• 4 garlic cloves, smashed 
• 1 tsp sea salt
• 1/4 tsp red pepper flakes 
• 6 sprigs fresh thyme 
• 2 sprigs fresh rosemary 
• 6 tbsp olive oil
• 2 tbsp balsamic vinegar
•  Handful of fresh basil cut into 

ribbons

Method

1 First, heat the oven to 220°C. 
On a high-rimmed baking 

sheet toss together the eggplant, 
peppers, half of the olive oil, half 
the thyme and rosemary, half of 
the garlic and half a teaspoon of 
the salt. Mix around a little and 
place into the oven on the top 

rack and roast for 15 minutes.

2 Add in the tomatoes and stir. 
Cook for 30 minutes more 

until the eggplant is really tender. 
Try and turn the vegetables every 
15 minutes so they brown evenly.

3 On a second rimmed baking 
sheet toss together the onion 

slices, zucchini, the rest of the 
olive oil, thyme, rosemary, garlic, 
salt and the red pepper flakes. 

4 Place into the oven on the 
bottom rack and roast for 

30-35 minutes until the zucchini 
is tender and lightly brown. Toss 
and move the vegetables every 
15 minutes to brown evenly.

5 Remove from the oven, mix 
the zucchini and onions with 

the eggplant, tomatoes and 
peppers. Add the vinegar and 
toss until all veggies are covered.

6 Roast for an additional 20 
minutes turning once to 

prevent burning. The vegetables 
are done when they are tender 
and slightly browned and the 
tomatoes are juicy.

7 Remove from the oven and 
sprinkle with the fresh basil. 

Serve hot, warm or at room 
temperature with steamed rice.

We 
love

AED 

10.95
each

Organic Zucchini

2120



Cauliflower pizza crust with 
Mozzarella cheese
This more unique pizza has 
gained huge popularity 
as a low carb, gluten-free 
alternative to the traditional 
wheat flour pizza crust.

Ingredients
• Large head of cauliflower 
• 1 large egg
•  1 tsp Italian seasoning or 

dried oregano/basil
• 1/8 tsp salt
•  1/4 tsp ground black 

pepper
•  120g sliced Mozzarella 

cheese 
• Cooking spray

Method

1 Preheat the oven to 180°C 
and line a baking sheet 

with unbleached parchment 
paper or a silicone mat.

2 Take the cauliflower, 
remove the outer leaves, 

separate into florets and 
chop into smaller pieces. 
Process in a food processor 
in small batches, until it 
resembles rice in texture. 

3 To cook the rice-like 
cauliflower, transfer 

onto the prepared baking 
sheet and bake for 15 mins. 
Remove cooked cauliflower 
rice from the oven, transfer 
to a large bowl lined with 
a tea towel, and let cool for 
10-15 minutes.

4 Pick up the tea towel 
and try and squeeze 

as much of the liquid out as 
you can. 

5 To make the dough, 
increase oven 

temperature to 200°C. In a 

medium mixing bowl whisk 
the eggs with dried herbs, 
salt and pepper for 10 
seconds. Add cheese and 
squeezed cauliflower rice. 
Combine well with a fork.

6 Line the same baking 
sheet with new 

parchment paper or silicone 
mat and spray with cooking 
spray. Transfer cauliflower 
pizza dough in the middle 
and flatten with your hands 
until thin pizza crust forms. 

7 Bake the plain crust for 
20 minutes, carefully flip 

with spatula and bake for a 
few more minutes.

8 Next, add your toppings 
and bake again (only 

5-10 minutes) until cooked 
and the cheese on top turns 
golden brown.

Vegetable loaf with coconut flour, 
zucchini and carrot
Ingredients
• 4 medium carrots, peeled
• 2 medium zucchini
•  2 yellow summer squash
• 2 tbsp butter or coconut oil 
•  1 large garlic clove, minced
• ½ tsp sea salt divided
• 1/8 tsp ground pepper
• 6 large eggs
•  60ml unsweetned coconut 

yoghurt
• 28g coconut flour, sifted
•  ½ tsp grain-free baking 

powder
•  1 small handful of basil

Method

1 First, preheat the oven to 
180°C and line a loaf pan 

and set aside.

2 Cut the carrots, zucchini 
and summer squash 

in half lengthwise and 
then into thin slices using a 
mandolin if you have one.

3 In a large skillet or 
sauté pan, heat butter 

or coconut oil. Add the 
minced garlic and stir until 
fragrant then add the sliced 
vegetables and season with 
a quarter teaspoon of the 
salt and all the pepper.

4 Cook over medium-
low heat, stirring 

occasionally, until softened, 
about 8 to 10 minutes.

5 Meanwhile, in a bowl, 
sift together coconut 

flour, remaining ¼ tsp of 

salt and baking powder, set 
aside. In a large bowl whisk 
together eggs, coconut 
yoghurt and whisk in flour 
mixture until combined and 
slightly thickened.

6 Fold in the cooked 
vegetables and 

basil. Scrape mixture into 
prepared pan.

7 Bake until light golden 
brown on top and set 

in the centre, about 40-45 
minutes. Remove cake from 
oven and let cool in the pan 
for around 10 minutes.

8 Remove from pan, and 
serve warm or let cool 

on a wire rack and serve at 
room temperature. 

AED 

8.50
200g

AED 

70.25
500g

AED 

5.95
per kg

AED 

9.95
per kg

AED 

19.00
6oz

AED 

13.50
170g

Alsafi Mozzarella Cheese Organic India Coconut Oil

Local Cauliflower Loose Garlic

Crisco Non-Stick 
Regular Cooking Spray

Dr. Oetker Gluten Free 
Baking Powder

We 
love

2322



Raw vegan pistachio carrot cake with 
fluffy cashew cream
Ingredients
For the cashew frosting:
•  227g cashews, preferably 

soaked for a couple hours
• 1-2 tbsp lemon juice
• 2 tbsp liquid coconut oil
• 78ml maple syrup

For the cake:
• 2 large carrots, peeled
• 92g oat or buckwheat flour
• 150g dates
• 140g dried pineapple 
• 120g dried coconut
• 1/2 tsp cinnamon
•  2 tbsp crushed pistachio 

nuts

Method

1 For the cashew frosting, 
blend all ingredients in a 

blender at high speed until 
smooth, adding as little 
water as possible to make 
a creamy frosting. Put in a 
bowl and set aside.

2 To make the cake, 
cut the carrots into 

small chunks and into a 
food processor with the 
remaining ingredients and 
pulse until the small pieces 
almost stick together.

3 Press half of the cake 
mixture into the bottom 

of a 15cm spring-form pan, 
then spread on about a 
third of the frosting. Put it in 
the freezer until the layer of 
frosting is hard.

4 Press on the rest of 
the cake mix and 

refrigerate for as long 
as you can (overnight if 
possible). Spread on the 
rest of the frosting the next 
day (you can frost without 
refrigerating too). Use the 
remaining frosting on the 
top and sides. Decorate 
by sprinkling with crushed 
pistachio nuts. Serve cold.

2524

AED 

5.95
per kg

Fresh summer 
avocado egg 
salad with 
lemon dressing
Ingredients
• 160g fresh endive lettuce
• Handful of fresh basil leaves, whole
• 4 hard-boiled eggs, sliced
•  1 large or 2 small avocados, 

chopped
• 1/2 cup red onion, thinly sliced

For the dressing:
• 1/2 tsp finely grated lemon zest
• 2 tbsp lemon juice
• 1 tsp honey
• 1/2 tsp Dijon mustard
• 1/4 tsp fine sea salt, or to taste
• 3 tbsp extra-virgin olive oil
• Freshly ground black pepper to taste

Method

1 Add all ingredients for the dressing 
into a small bowl. Whisk until well 

blended and set aside. 

2 Place lettuce, basil, onion, eggs, 
and avocado into a bowl. Arrange 

layers as desired.

3 Top with dressing and toss lightly. 
Serve immediately.

AED 

18.75
110g

AED 

14.95
per kg

AED 

9.00
200g

AED 

19.25
1x30

Best Super Pistachios

Avocado, Kenya Goodness Foods Dried 
Sliced Pineapple

Al Jazira Golden Eggs Medium

We 
love

Carrot, Australia
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AED 

119.00
each

Review

Cook with the 
Copper Chef

A trailblazer in both the culinary and shopping 
realms, Choithrams has done it again and 
brings a world-leading brand to the UAE.

Dutch Oven 
Bread
Using: The Chopper Chef Perfect Loaf 
Pan

Ingredients
• 230g salted butter
• 3 tbsp minced apricots
• 3 tbsp chopped roasted pecans
• ½ tsp orange zest
• 2 tsp honey
• ¼ tsp cardamom
• 700g flour
• 1 tbsp salt
• 2 tbsp sugar
• 2 tsp active dry yeast
• 690ml warm water

Method

1 Combine the butter, apricots, pecans, 
orange zest, honey, and cardamom in 

a bowl and mix well to make the apricot 
pecan butter. Refrigerate until ready.

2 Combine the flour, salt, sugar, and 
yeast in a separate bowl and mix.

3 Add the water to the bowl and stir 
until the water is absorbed. The 

dough should be sticky. Cover the bowl 
with plastic wrap and keep the dough at 
room temperature for at least 12 hours.

4 Preheat the oven to 230°C and wait 
for 15 minutes. Place the Copper 

Chef Perfect Loaf Pan in the oven and 
heat the pan as the oven warms. 

5 Turn the dough out onto a floured 
surface. Flatten the dough into a 

rectangle and then roll the dough long 
ways by hand to form a log. Tuck the 
edges of the dough and shape the 
dough into an oval loaf.

6 Place the loaf in the loaf pan and 
carefully cover with any casserole 

pan to make a Dutch oven.

7 Transfer the Dutch oven to the oven 
and bake the dough at 230°C for 

around 45 minutes.

8 Serve the bread warm with the 
apricot pecan butter.

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 
range. Give the Copper Chef Perfect Loaf Pan 
and the Copper Chef Deep Dish Diamond Pan 
a whirl this week and whip up these wonderful 
recipes for the whole family.

Copper Chef Bake & Crisp Pan

Copper Chef Round Fry Pan 31cm

AED 

199.00
5 pc set

Eric’s Tasty Spaghetti Pie
Ingredients
• 900g spaghetti sauce
• 500g dried spaghetti
• 5 eggs
• 500g ricotta cheese
• 250g mozzarella
• 120g parmesan cheese
• Handful of fresh parsley
• 1kg ground beef mince

Method

1 To begin, preheat the 
oven to 180°C.

2 Pour 230g of the 
tomato-based 

spaghetti sauce into the 
Copper Chef Deep Dish 
Diamond Pan. Part cook 
the pasta as per the 
instructions (for only half 
the time suggested).

3 Drain, rinse and let 
the spaghetti cool a 

little. Add a quarter of the 
cooked spaghetti into the 
pan with the sauce.

4 In a bowl, mix together 
the eggs, all cheeses, 

and roughly chopped 
parsley. Then pour two 
thirds of the the ricotta mix 
into the pan and spread.

5 Place another layer of 
the spaghetti on top, 

making sure to leave some 
at the edges.

6 Mix the mince meat 
with 230g of the 

spaghetti sauce. Pour the 

meat mixture on top of the 
spaghetti layer. 

7 Place the rest of the 
spaghetti on top. 

Next, pour the rest of the 
sauce over the whole pie, 
followed by the remaining 
cheese mixture. 

8 Cook in the oven for 
about 45 minutes. Let 

rest for 20–30 minutes 
before turning out onto a 
plate and serving.
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Raspberry, USA

AED 

24.95
170g

Raspberries are an 
excellent source of dietary 
fibres, vitamins C, E and B9 

(folic acid) and minerals 
such as manganese and 

magnesium.

Raspberries can
be consumed fresh or as 
an ingredient in breakfast 

cereals, ice creams, 
milkshakes and various 

cakes, juices, jams 
and jellies.

Phytonutrients from 
raspberries can be effective 

in treatment of the high blood 
pressure and inflammation 
of the joints. They also act 
beneficially on the function 

of liver.

Russia is the greatest 
manufacturer of 

raspberries in the world. It 
produces 125,000 tons of 

raspberries per year.

Raspberries can be 
red, purple, golden and 

black in colour, depending 
on the variety.

Raspberry ketone, a 
compound isolated from 

the raspberry, is used in the 
cosmetic industry for the 
production of shampoos, 

lotions, creams and perfumes.

Botanically speaking, 
the raspberry fruit belongs to 
the group of aggregate fruit. 
A raspberry is cylindrically-
shaped, ruby red in colour 

and has a sweet taste.
The root of a raspberry 

plant can survive up to 10 
years. However, the stem 
is biennial, which means it 

dies after two years and gets 
replaced with new one.

Fruity Facts

Packed full of vitamins and minerals, the juicy red raspberry is a 
welcome edition to any meal, whether dried in cereals, frozen into ice 

cream or crushed in smoothies and desserts

Raspberries
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Watermelon, Egypt

Pear Packham, Africa

Sliced Fruit Bread

Chupa Chups 
Fruit Bag 10's

Barakat Strawberry 
Smoothie

Natco Sugar Free  
Apricot Jam

Fruit & Fiber 
Weetabix Cereal

AED 

12.95
per kg

AED 

7.50
per kg

AED 

5.50
400g

AED 

7.75
each

AED 

11.75
300ml

AED 

12.25
400g

AED 

20.95
500g

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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Whittaker's Berry & Biscuit Bar 
AED 

21.00
200g

Crafting New Zealand’s finest chocolate since 
1896, Whittaker’s make super smooth chocolate 
in too many varieties to mention. This 33% 
cocoa, five-roll refined creamy milk chocolate 
is filled with tangy berry pieces and crunchy 
black cocoa biscuit. Whittaker’s source the finest 
cocoa pods from Ghana, where they are hand-
picked to this day.  

Cadbury Cocoa Powder
AED 

25.75
250g

Usually considered as unhealthy, the benefits 
of cocoa are many, including decreased 
inflammation and improved heart and brain 
health. The easiest way to get pure cocoa into 
your diet is with powder, which can be used 
as flavour in biscuits, ice cream and cakes, or 
mixed with fresh milk (or milk alternative) for a 
delicious hot or cold chocolate drink. 

Purely Nutz Dark Chocolate & Sea Salt 
Crunchy Peanut Butter
AED 

29.95
270g

This wonderful, chunky and crunchy nut butter 
has an extra chocolatey kick. Chemical and 
preservative free, with no added nasties, 
it’s made using only 100% Australian grown 
peanuts and is perfect for breakfast, sarnies or 
a mid-morning snack with a chopped apple.

Bunalun Organic Snacks Milk 
Chocolate Crunchy Corn Cakes 
AED 

15.50
95g

Rice cakes covered in chocolate, the perfect 
snack for all. Hand one to your pushchair-bound 
toddler and you’ll bag yourself a few minutes 
of peace, or enjoy them in the office with a 
hot drink. Bunalan use ingredients grown 
sustainably to protect the land and environment, 
meaning you have a clear conscience too. 

July is a brave month to host World Chocolate Day, especially here in the UAE 
with temperatures soaring. But July 7 it is, so prepare the ice blocks and cool 

bags and explore the many ways to enjoy the great taste of cacao

Review

We Try, We Buy
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Where did you grow up? 
I was born in Amman, but I grew up 
in Chicago. I was there until I was 21. 

Did you eat your veggies? 
Oh I sure did. My mum is a splendid 
cook and made us the most 
delicious Arabic food everyday, 
packed with loads of veggies. 

When did you know you wanted to 
be a chef? 
I actually knew when I was a child, 
but my parents kind of pushed me in 
another direction, which they’d admit 
too. But it all worked out in the end. 

What is your favourite food memory? 
Gosh, I have so many. But mostly I 
just loved watching my mum create 
these insane, decadent spreads. 
She would host the most marvellous 
meals. I used to look forward to 
coming home every day and seeing 
what she had made for us.
 
How difficult was your training? 
It’s funny, I did not go to any fancy 
schools around the world because 
working with food wasn’t my full 
time job for such a long time. So I 
can say I am officially UAE-trained 
as I learned all my culinary know-
how here in Dubai at ICCA. 

What inspires you? 
Honestly, the World Wide Web. I love 
that you can find inspiration in less 
than a minute on so many different 
verticals. I love learning on YouTube 
from people who are doing really 
innovative things with food. 

Chef Chat

Maiz Tacos
Co-Founder and creator of Maiz Tacos, Good 

Burger and Luma’s Cakes, Luma Makhlouf has 
her work cut out. The 32-year-old Jordanian 

chef tells us why it’s all worth it

WORLD’s

ORGANIC DAIRYPRODUCER

NEW

LACTOSE-FREE MILK
THAT’S ORGANIC

THE ONLY
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Favourite piece of kitchen 
equipment or gadget? 
My thermometre is super 
important to me, but a sharp knife 
is key. I just can’t get in the groove 
of cooking without one. 

Best piece of advice you would 
give a home enthusiast? 
As cliché as it may sound, do not 
give up. It takes time to build and 
craft your skills, so hang in there. 

Best cooking tip for a novice just 
getting into the business? 
Reach out to people you admire 
and ask for help. If you have the 
opportunity to intern in a kitchen 
– take it! Money cannot buy that 
kind of experience.

What’s a popular dish at Maiz 
Tacos and what’s your spin on it? 
Our birria is our number one dish 
at the moment. It is slow cooked 

beef (goat in Mexico) and served 
with the beef broth. We have turned 
it into a cheesy crispy taco, and 
serve the consume on the side to 
dip it in. 

What products should we be 
buying in the UAE to best make 
authentic Mexican Food?
At Maiz Tacos we import all of our 
Mexican ingredients because they 
are not so easy to find. But you will 
find Mexican avocados and even 
tomatillos in Choithrams across 
the region. They are real game 
changers for Mexican food.
  
Five ‘must-have’ items in your 
basket…
Chilis, rice, salt, tomato, lean protein 
– choosing only five is torture. 

Funniest kitchen incident? 
Just last week I was experimenting 
with three recipes at once and I was 

juggling a bunch of things when 
I realised I had left the stove on. 
A chopping board was the poor 
victim. It's good to know that even 
the pros make mistakes!  

Who in the food world do you 
most admire? 
The late Anthony Bourdain. A 
genius in the kitchen.

Favourite foods to cook with? 
I just love creating any recipes 
with whatever proteins I have in 
the fridge.  

What do you think is the most 
challenging ingredient to work 
with? 
Tarragon.

What do you like to eat when 
you’re at home? 
Any Palestinian food. It reminds 
me of home.

Are there any foods you just 
don’t like? 
I don’t like yoghurt. The texture is 
just not for me. 

Favourite cookbooks? 
I have way too many, but right 
now I’m really enjoying The 
Palestinian Table. 

Where do you see yourself in five 
years? 
Growing our brands and 
creating many more.

What is going to be the next big 
thing in the food world? 
Ghost Kitchens. You are now 
able to build multiple brands 
in a very short space of time all 
under one operational cost. 

What do you do for fun? 
I love trying new restaurants with 
my friends and spending time 
with my family. 

Where is your favourite place in 
the world? 
Mykonos, Greece. Just stunning.

What do you most love about 
your job? 
My biggest passion is getting to 
serve my food to my customers; 
getting to really know them, and 
begin building a community 
around food and beyond – it’s all 
so dreamy. 

If you had just one wish, what 
would it be? 
That would be for my father to 
meet my daughter. 

What would be your ‘Last Supper’ 
meal? Your ‘Death Row’ meal, as 
the late Anthony Bourdain puts it? 
Maklubeh, a Palestinian rice 
dish layered with fried veggies 
and chicken and then flipped 
upside down. It's delicious.

Maiz Tacos is a home-grown 
concept that started as a food 
truck in 2018 roaming the streets 
of Dubai. The bricks and mortar 
restaurant has now opened in 
JLT. serving dishes at affordable 
prices for all the family. 
www.maiztacos.com



Seafood
Protein-packed and great for brain, heart and eye health, 

the benefits of fresh fish and seafood are many. Shop a wide 
range at Choithrams.com to fuel your busy week

Va
riety Corner

Defrosted Red squid

AED 

49.90
per kg

Defrosted
Mussels

AED 

56.00
per kg

Shrimps

AED 

39.90
per kg

Salmon Fillet - Skin On

AED 

109.90
per kg

Salmon Steak

AED 

79.90
per kg
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