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Let's be tempted by tapas this month
From humble beginnings, tapas has 
grown to become an important part of 
Spanish cuisine. The third Thursday in 
June was designated as World Tapas Day 
by the country of its creation, Spain. The 
word “tapas” comes from the Spanish 
word “tapar”, which is a verb meaning ‘to 
cover’. Tapas is essentially small portions 

of traditional Spanish cuisine, from 
small pots of olives, chorizo sausage, 
tender beef, battered squid, cheese 
portions, vegetables, fried quail eggs, 
anchovies, scallops, battered prawns, 
stuffed mussels, meatballs and more. The 
combinations are endless so experiment 
with some of your own favourites.

Flora Plant is now available across the UAE courtesy of 
Choithrams.com offering a plant-based alternative to 
butter and cream. Perfect on roasted fresh vegetables, 
warm, toasted bread or as the base of a rich, creamy 
sauce for your pasta. Flora Plant is a versatile product 
that has gained popularity with the rise of the vegan food 
movement. It's non-GMO, vegan, dairy-free, gluten-free, 
soy-free, and free of artificial flavours and preservatives.

Rye bread
Rye bread has been linked 
to many potential health 
benefits, including weight 
loss, reduced inflammation, 
better blood sugar control, 
and improved heart health.

Radish
Radishes are rich in amazing 
antioxidants, calcium and 
potassium. Together, these 
nutrients help lower high 
blood pressure and reduce 
your risks for heart disease.

Turkey slices
Turkey is fairly comparable 
to chicken in nutrients, but 
both its dark and white meat 
are slightly leaner. It's a rich 
source of protein, niacin, 
vitamin B6 and tryptothan.

DID YOU 
KNOW?

We help you make informed 
decisions about your  

food choices 

Flora Plant unsalted butter
FoodNews

AED 

8.95
250g

WORLD’s

ORGANIC DAIRYPRODUCER

NEW

LACTOSE-FREE MILK
THAT’S ORGANIC

THE ONLY
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Back by popular 
demand, the world’s 
only cinema in an 

indoor ski resort will 
reopen for the long 
summer months ahead. 
It’s the coolest way to 
watch movies and the 
unique and immersive 
cinematic experience 
allows guests to enjoy 
the magic of movies 
surrounded by real snow 
on the slopes of the 
World’s Best Indoor Ski 
Resort, Ski Dubai.
Snow Cinema will host 
several screenings a 
day during the summer 
months and guests can 
sit back and relax on 
lounge-style seating while 
watching their favourite 
movies on the big screen. 
An impressive line-up 
of family-friendly flicks 

includes Raya and the Last 
Dragon, Tom & Jerry and 
Maya the Bee, as well as 
big-budget blockbusters 
like Godzilla vs. Kong 
and Mortal Kombat and 
a slate of anticipated 
new releases.
Ticket prices for Snow 
Cinema start from Dhs100 
per person, which 
includes admission, 
signature hot chocolate 
from Mirzam Chocolate 
Makers and either salty 
or caramel popcorn. Push 
the boat out and indulge 
in restaurant-quality 
grub — loaded fries and 
nachos, gourmet burgers, 
hotdogs and pasta — 
which is delivered to your 
seat, using just a simple 
QR Code. Those looking 
for a real VIP experience 
can book the chalet which 

caters for four people 
and includes a two-
course meal, signature 
hot chocolate, popcorn, 
a hand warmer and 
premium gloves for 
each guest. 
All guests at Snow 
Cinema receive rental 
clothing (jacket and 
pants), fleece gloves, 
socks, boots, beanie hat, 
blanket, stereo wireless 
headphones and a 
dedicated locker, included 
in the price. There’s also 
an option to upgrade 
tickets and avail a number 
of following special offers: 
Snow Cinema/Penguin 
Encounter (Dhs280), and 
Snow Cinema/Snow Park 
(Dhs235).
Tickets are now on sale 
at voxcinemas.com or 
skidxb.com

Community
News, activities & events in your neighbourhood

Drink coffee and 
save trees 
Coffee Planet, Dubai’s leading 
home-grown coffee roastery, has 
launched the Plant a Tree Project, as 
part of the Eden Reforestation Project. 
With sustainability at the heart of the 
business, this is one of the initiatives 
Coffee Planet will be rolling out this 
year to improve the effect of coffee 
on the environment. Through the 
Eden Reforestation Project, Coffee 
Planet will plant a tree with every 
purchase of their new Nespresso-
compatible, biodegradable capsules. 
Available online at Choithrams.com 
these compostable capsules come 
in four unique blends and origins: 
Peru Satipo, Italian Dark Roast, 
French Medium Roast and Brazil Sul 
de Minas. The Eden Reforestation 
Project is a non-profit organsiation 
with a mission to reduce extreme 
poverty and restore healthy forests 
by employing local communities to 
help plant millions of trees each year. 
With deforestation at an all-time 
high, Coffee Planet is dedicated 
to supporting the rebuilding of 
forests. This is just the first of several 
sustainability outreach programs 
the original Dubai start-up has in the 
pipeline for 2021.
“As one of the region’s first and 
most experienced specialty coffee 
roasters, we are acutely aware of 
the impact we have on our planet,” 
says Coffee Planet CEO Robert Jones. 
“We are always looking for ways 
to become better at protecting and 
restoring Earth’s biodiversity, ensuring 
sustainable livelihoods for all."

Stay cool this season as Snow Cinema 
by VOX Cinemas returns to Ski Dubai
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It’s quiz time 

Summer weekends 
with Traiteur 
The Traiteur Summer Edition has launched 
this month at the Park Hyatt Dubai. It features 
a stunning foodie experience, serving up an 
array of gastronomic delights, in the elegant 
Brasserie Du Park. The venue may have 
changed but the concept remains just as 
extraordinary as the iconic Traiteur Brunch. 
Expect a flavoursome slew of delicious 
dishes served right to the table with starters 
like kaluga caviar, a chilled seafood platter 
of poached shrimps, mussels, clams and 
oysters, as well as the famous pan-fried 
foie gras. For mains the menu features a 
spectacular hot seafood platter comprising 
sea bass, tiger prawns and baby calamari. 
Meat lovers are also in for a treat  with options 
including beef rib eye steak, corn-fed chicken 
and roasted duck breast. 
Don’t fret the escalating temperatures as the 
Traiteur Summer Edition is held under the 
shelter of the restaurant air conditioning while 
still allowing guests to enjoy fabulous views 
across the Dubai Creek and nearby marina. 
The Traiteur Summer Editions takes place 
every Friday from 1pm-4pm and is priced from 
AED375 for the soft drinks package. 
Brasserie Du Park, Park Hyatt Dubai; 
04 602 1814

Put your thinking caps on and 
give your brain a workout at 
Nezesaussi Grill’s Quizheads 
quiz night. It’s a fun and 
interactive quiz, broken into 
four parts, and the antics are 
all led by quizmaster Mr Nico. 
Even better, while you’re racking 
your brains for the answers, 
the fab chefs and bar staff 
can whip you up a main meal 
and three house drinks, all 
for the hard-to-resist price of 
AED149 per person. The offer is 

available every Monday from 
8pm, until December 23, 2021, 
at Nezesaussi Grill Manzil 
Downtown and Address Dubai 
Marina. Quiz participation is 
complementary and meals can 
only be ordered from a special 
menu. The offer is subject 
to availability at the time of 
booking and is not valid with 
any other offer or promotion.
Nezesaussi Grill Manzil 
Downtown and Address Dubai 
Marina; 04 436 7777

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

AED 

8.95
500g

Big Eggplant, Local

AED 

4.95
per kg

Tomatoes, Local

AED 

4.95
per kg

Red Capsicum, Holland

AED 

23.50
per kg

Sweet Corn, Local

AED 

8.50
per kg

Golden Apple

AED 

8.95
per kg

Mandarine, Egypt

AED 

10.50
per kg

Courgette, Holland

AED 

18.50
per kg

Raspberry USA

AED 

26.95
170g

Live Lollo
Rosso Lettuce

AED 

8.50
per kg

Conference Pear

AED 

19.25
per kg

Cara Cara Orange

AED 

14.25
per kg

Pomegranate, India

AED 

22.95
per kg

White Seedless Grapes

AED 

22.95
per kg

C
ol

ou
r of the month

Rainbow
Eating a rainbow of different coloured fruits and 

vegetables available at Choithrams.com is a 
fundamentally healthy way to eat
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1 2 3

Tomato Bunch, Holland Tesco Extra Virgin Olive Oil Soignon Plain Goat's 
Cheese Mini-Log
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Colourful 
kebabs

Cut into large triangles, 
fresh tomatoes lend 
themselves to tasty 
barbecue kebabs. 
Eating tomatoes daily 
will ensure you get an 

array of nutrients which will help in 
better functioning of your body, and 
what better way than lightly grilled 
for a summer meal with the family. 
Always wash tomatoes properly 
before preparing and try to consume 
them with the skin on, as it is rich in 
phytochemicals. If you are making 
meat kebabs with tomatoes, cut both 
in similar shape and size so they cook 
evenly. We love giant red onions, 
white button mushrooms, zucchini 
sliced into discs, crunchy yellow 
squash, pineapple chunks and of 
course, tasty cherry tomatoes.

Tangy 
tomato 
sauce

Tomatoes contain 
the antioxidant 
lycopene, which 
has been linked 
to many health 

benefits, including reduced risk of 
heart disease and cancer, meaning 
any excuse to consume a ripe tomato 
should be snapped up. Whipping up 
a home-made tomato sauce is easy. 
Throw some olive oil and a chopped 
onion in a pot, season and fry for five 
minutes. Add crushed garlic and as 
many chopped up tomatoes as you 
like. Simmer on low for at least 40 
minutes. Season if required and then 
blitz with a hand blender. There are 
no rules, enjoy your sauce on pizza 
bases, with fish, in risotto or polenta, 
or on its own as a chutney. 

Oven baked 
tomatoes 

Take advantage 
of juicy summer 
tomatoes and bake 
them 100 different 
ways with a variety 
of loaded stuffings. 

They are a great source of vitamin C, 
potassium, folate, and vitamin K and 
we love them filled with a combination 
of turkey bacon and finely-chopped, 
colourful peppers then baked in the 
oven. A good tip is to use a melon 
baller to scoop out the insides of the 
tomatoes. Another great choice is a 
creamy spinach and cheese mixture. 
Try it with an accompanying sauce 
made from the scooped-out tomato 
seeds and juices. Garlic and basil 
boosts the creamy goat cheese filling, 
making it perfect for a summer lunch 
or evening dinner side dish.

One of the most versatile of all land-raised food products, 
the bright tomato is full of goodness. Check out these three 
tasty dishes made courtesy of the ruby red fruit

Ways3TomatoesTomatoes
AED 

14.95
per kg

AED 

45.00
1L

AED 

20.75
125g

with...

12
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Ginger boost

Increase your intake of root ginger with a range of products at Choithrams.c
om and

 im
pr

ov
e 

yo
ur
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ig

es
ti o

n 

Saba'Ginger And
 Turmeric Kombucha

Fresh Ginger

McVities 
Ginger Nuts  

Oomf Bench Pressed 
Ginger Bread Oats

Atlantic Treasure 
Smoked Mackerel With 

Ginger, Chilli & Lime

Twinings Infuso 
Ginger & Lime 

Epicure Chinese Stem 
Ginger in Syrup 

AED 

8.50
per kg

AED 

13.25
275ml

AED 

8.25
250g

AED 

14.50
75g

AED 

29.95
170g

AED 

19.50
20's

AED 

27.25
350g

Wonder Cooker
PERFECT FOR ROASTING TURKEYS AND CHICKENS

www.copperchef.me



16

C

M

Y

CM

MY

CY

CMY

K

Omegga visual 19.5 x 26.7 cm FINAL.pdf   1   10/11/18   2:04 PM

AED 

6.95
per kg

AED 

20.50
2Kg

Gold Medal All Purpose Flour

Planning, shopping, cooking and 
prepping meals for the family isn’t easy 
with a full-time job. A catalogue of 
one-pot meals keeps Abi in business, 

while Choithrams.com does the hard work picking, 
packing and delivering her fresh groceries direct to 
the door. “These easy muffins are moist and tender 
and have a good banana flavour,” says Abi. “The 
addition of nuts makes them high in protein and the 
kids just love them. The best bit for me? I can throw 
them together in a matter of minutes.”

Working mother-of-two Abigail James, 
is always on the hunt for one-pot meals 
and snacks, to keep her clan fed, watered 
and happy! 

basket?
What’s in my

Abigail says... One-cup 
banana nut 
muffins
Ingredients
• 3 ripe bananas, mashed
• 2 eggs
• 125ml vegetable oil
• 1 tsp vanilla essence 
• 250g granulated sugar
• 375g all-purpose flour
• 1 tsp baking soda
• 1/2 tsp salt
• 125g walnuts, roughly crushed

Method

1 Preheat oven to 180°C and 
grease 12 muffin cups. 

2 In a large bowl, mash bananas; 
whisk in eggs, oil and vanilla 

until well blended. Whisk in sugar 
until combined.

3 Stir in flour, baking soda and 
salt just until combined, then 

fold in walnuts.

4 Spoon into muffin cups. Bake 
for about 30-35 minutes, until 

the tops brown. Let cool for 10 
minutes before turning out muffins.

Fyffes Banana, Ecuador



Sticky Father’s 
Day ribs with 
chive dip
Ingredients
• 2 racks baby beef ribs
• 2 cans cola
• 2 tsp toasted sesame seed

For the sauce:
• 8 tbsp tomato ketchup
• 8 tbsp soft brown sugar
• 2 tbsp soy sauce
• 2 tbsp Worcestershire sauce
• 2 tbsp sweet chilli sauce
• 1 tsp paprika

For the chive dip:
• 300ml pot half-fat soured cream
• 2 tbsp salad cream
• Small bunch chive, finely chopped
• 6 spring onions, finely sliced

Method

1 Heat the oven to 150°C. Snugly fit 
the ribs into a roasting tin. Pour 

over the cola and enough water 
to cover the ribs, then cover the tin 
tightly with foil. Roast for 2-3 hours, 
turning halfway through, until the 
ribs are tender but not falling apart.

2 Meanwhile, put all the 
sauce ingredients in a small 

saucepan. Gently heat, then bubble 
for two mins, stirring all the time.

3 When the ribs are done, 
carefully lift each out of the tin 

and sit on kitchen paper to dry. 
Wipe out the tin, put the dry ribs 
back and coat all over with the 
sticky sauce. Cover and chill for at 
least 1 hour to marinate (overnight 
is best). The ribs can also be frozen 
at this stage, to be used later.

4 Mix all the chive dip ingredients 
together and chill until ready to 

serve. When ready to cook the ribs, 
remove them from the fridge.

5 Heat the barbecue and wait for 
the flames to die down. Place 

the ribs over the heat and cook 
for 20 mins, turning occasionally, 
and basting often with remaining 
sauce. When ribs are sticky, hot 
through and crisping on the 
outside, slice to serve. Scatter with 
sesame seeds and serve with the 
remaining sticky sauce and the 
chive dip.

Family 
Favourites
Wow dad on June 21 for UAE Father's Day 
with a little help from Choithrams.com 
because a good meal lets him know 
how grateful you are that he's 
your old man!

Heinz Fiery Chilli 
Tomato Ketchup 

Indian Mutton Chops

Kikkoman Soy Sauce

Chives Fresh

Tesco Paprika

Tesco Sesame Seeds

1918

AED 

6.50
each

AED 

7.25
255g

AED 

55.90
per kg

AED 

10.25
100g

AED 

15.00
250ml

AED 

11.00
52g



There’s a big wide world beyond the beloved fruit salad. Throw apples, 
pomegranate, oranges and passion fruit into savoury territory and enjoy 
summer goodness in every course, with these light and refreshing recipes.

Fruit Inspired

Shrimp salad with grapefruit, 
avocado, cucumber and herbs
Ingredients
• 4 tbsp desiccated coconut
• Large handful of baby spinach, 

washed
• 1 pink grapefruit, pith removed 

and cut into segments
• 1 avocado, sliced
• 320g cooked and peeled king 

prawns
• 1 shallot, thinly sliced
• 1 red chilli, deseeded and  sliced
• Handful mint leaves
• Handful coriander leaves
• ½ large cucumber, sliced into rings
• 100ml lime juice
• 1 tbsp fish sauce
• 1 tbsp caster sugar

Method

1 Preheat the oven to 150°C. 
Scatter the desiccated coconut 

on a baking tray and roast for 
three minutes, until lightly toasted. 
Set aside to cool.

2 Divide the spinach, grapefruit, 
avocado, prawns and shallot 

between the plates and scatter 
over the chilli, mint, coriander 
and coconut. Toss the chopped 
cucumber on top.

3 To make the dressing, combine 
the lime juice, fish sauce and 

caster sugar in a jug and mix with 
a tablespoon of water. Drizzle the 
dressing over the  salad.

We 
love

AED 

99.90
per kg

AED 

6.95
per kg

Peeled Prawns

Grapefruit, Turkey

2120



Barbecued fish with pomegranate 
and passion fruit
Ingredients
• 1.5kg full fish (head on) of 

your choice
• Salt and black pepper 
• 20ml vegetable oil 

The passion fruit dressing:
• 2 medium passion fruit
• 100ml coconut milk
• Juice of ½ lime
• ½ tsp sugar to taste (optional)
• 1 fennel bulb, finely diced
• 80g pomegranate kernels 
• Handful of coriander
• 40ml olive oil
• Juice of ¼ lime
• Cayenne pepper to taste

Method

1 Take the cleaned fish 
(leaving the head on) and 

place flat on a baking tray. 
Pour over the vegetable oil 
and season with a generous 
amount of salt and pepper. 
Set aside.

2 To make the passion fruit 
dressing, cut the passion 

fruits in half and scoop out the 
pulp.  In a small pan combine 
the passion fruit pulp with 
the coconut milk and reduce 
until a syrupy consistency is 
achieved, about 3-5 minutes. 
Pass through a sieve to 
remove the black seeds, 
reserving some for plating if 
desired. Add lime juice and 
some sugar if necessary 
(depending on the sweetness 
of the passion fruits). Set aside 
until required. 

3 Preheat the oven to 
180°C. Cook the fish 

for 20 minutes (depending 
on size and thickness) and 
remove from the oven. When 
almost all the meat of the 
thickest part of the fish has 
turned white and fleshy, pour 
over half of the passion fruit 
dressing. 

4 Toss the chopped fennel 
and coriander across the 

length of the fish and pour 
over the olive oil and lime 
juice. 

5 Cook for a further 10 
minutes in the oven. 

Remove and serve warm 
with the remaining passion 
fruit dressing, pomegranate 
kernels and cayenne pepper. 

Cherry poppyseed cake
Ingredients

For the streusel:
• 35g all purpose flour
• 2 tbsp old fashioned oats
• 2 tbsp granulated sugar
• 2 tbsp poppy seeds
• 2 tbsp sliced almonds
• Pinch of salt
• 2 tbsp unsalted butter, 

softened

For the cake:
• 200g all purpose flour
• 1 1/2 tsp baking powder
• 2 tbsp poppy seeds
• 1/2 tsp salt
• 150g granulated sugar
• 120 ml canola oil
• 3 large eggs 
• 225g plain yoghurt
• 60ml lime juice
• 210g pitted cherries

Method

1 Position a rack in the 
centre of the oven and 

preheat to 180°C. Butter and 
flour a nine-inch loaf pan 
and set aside.

2 To make the streusel, 
stir the flour, oats, sugar, 

poppy seeds, almonds 
and salt together in a small 
bowl. Add in the softened 
butter and use your 
fingertips to mix until small 
crumbs form. Set aside.

3 Next, make the cake. 
Whisk the flour, baking 

powder, poppyseeds and 
salt together in a small 
bowl. Add the sugar to 
a large bowl and grate 
about 1 tbsp of lime zest 
directly into the sugar. 
Use your fingers to rub the 

zest into the sugar until 
evenly distributed. Add 
the oil, eggs, yoghurt and 
lime juice, and whisk to 
combine.

4 Add the flour mixture 
all at once, switch to a 

rubber spatula, and stir until 
just combined. Then fold in 
half of the cherries.

5 Pour the batter into 
the prepared loaf pan 

and scatter the remaining 
cherries over the batter, 
pushing them down about 
half a centimetre. Sprinkle 
the streusel in an even layer 
over the cherries.

6 Bake the cake until 
puffed and golden, 

about 45-50 minutes. Let 
the cake cool completely 
before slicing.

AED 

27.50
per kg

AED 

6.75
1kg

AED 

11.25
1.5 ltr

AED 

79.50
500g

AED 

22.95
per kg

AED 

21.75
3kg

Mackerel Almarai Fresh Yoghurt Low Fat

Shurooq Cooking Oil Cherries

Pomegranate, India Taikoo Granulated Sugar

We 
love

2322



Jackfruit vegan sliders with  
shaved fennel slaw
Ingredients
• 284g jackfruit
• 4 burger buns
• Vegan mayonnaise to 

serve

For the fennel slaw:
• 4 fennel bulbs, finely cut 
• 3 tbsp lemon
• 2 tbsp olive oil
• 1 tsp Himalayan sea salt
• Cracked black pepper
• Handful of finely cut fresh 

mint and parsley

For the marinade:
• 2 tbsp coconut aminos
• Juice of half a lime
• 3 tbsp vegan barbecue 

sauce

• 3 tbsp sugar-free ketchup
• 2 tbsp maple syrup
• 1 tbsp cumin

Method

1 Place all the ingredients 
for the fennel slaw in 

a large bowl, stir until 
combined and and set 
aside for 30 minutes. In a 
second bowl, combine your 
marinade ingredients and 
mix well. 

2 Take the jackfruit and 
place in a medium 

sized mixing bowl. Pour 
half of the marinade over 
the jackfruit and gently. 
Place in the fridge for  
20 minutes.

3 Remove the jackfruit 
from the fridge and 

cook for 14 minutes (seven 
minutes on each side) in 
a well heated cast iron 
skillet or in a hot pan. When 
the fruit is hot throughout, 
remove from the pan and 
leave to cool for five minutes 
on a plate. When cooled, 
carefully shred the jackfruit 
into strips.

4 To assemble your 
burger, add mayo to 

both sides of the bun, then 
place the desired amount 
of fruit and slaw. You can 
also drizzle a little barbecue 
marinade over to add some 
extra flavour.

2524

Sweet apple 
and chicken 
curry
Ingredients
• 4 chicken breasts
• 2 red onions
• 2 peeled red apples, diced
• 1 tsp chopped garlic
• 1 tbsp garam masala powder
• 1 jar mango chutney
• 300ml chicken stock
• 250ml coconut cream
• 1-2 tbsp hot curry powder
• Rice to serve
• 3 tbsp oil

Method

1 Heat the oil in a pan. Dice the 
onions and fry for 2-3 minutes until 

softened. Add the garlic and garam 
masala to the pan.

2 Chop the chicken into inch-wide 
chunks and add to the pan, along 

with the apples. Cook on a medium 
heat until the chicken has sealed.

3 Pour in the mango chutney 
and chicken stock, and add the 

curry powder. Leave on a low heat 
to simmer for at least 30 minutes. 
Add the coconut cream and cook for 
another 10 minutes.

4 Cook the rice as per the 
instructions on the packet, drain 

and set aside. Serve the sweet curry 
while hot with rice and warm naan 
bread if desired.

AED 

7.95
per kg

AED 

3.95
each

AED 

3.50
150g

AED 

62.50
330g

AED 

59.90
per kg

Lemon, South Africa

Lusine burger bun with 
sesame seeds x6

Goodness Foods Grated Coconut Tesco Finest Maple SyrupFresh Boneless Chicken Breasts 

We 
love

We 
love
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Review

Cooking 
with copper!

One of the world’s leading cookware 
brands is now available exclusively at 

Choithrams.com

Peanut butter 
and jelly 
pancakes
Ingredients
• 2 eggs
• 235ml whole milk
• 1 box of pancake mix
• 2 tbsp olive oil
• 80g smooth peanut butter
• 8 ounce container whipped topping
• 3 tbsp fruit jam
• 4 tbsp maple syrup

Method

1 Using the eggs and milk, follow the 
instructions on the pancake mix 

and set aside.

2 Preheat the Copper Chef Griddle 
Pan over medium heat and add 

the oil. Use a sheet of kitchen towel to 
help the oil coat the entire pan.

3 Roughly stir/whisk the peanut 
butter into the pancake mix. In a 

separate bowl combine the jam and 
syrup and microwave until melted, 
about 20 seconds. Stir to combine.

4 Take a ladle of pancake batter 
and gently drop it onto the griddle 

and cook until golden brown, about 
2 minutes per side. Continue until all 
batter is used up.

5 Stack the pancakes, spreading a 
smear of the jam syrup between 

each layer. Drizzle some jam syrup on 
the top to finish.

This month we are raving about the 
tasty dishes made possible with 
the help of The Copper Chef Deep 

Dish Casserole Pan, and the Copper 
Chef Griddle Pan. Shop the entire range 
at Choithrams.com and rustle up these 
Copper Chef-inspired dishes in no time. 
With 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.

Copper Chef Round Casserole Pan 
with Glass Lid 29cm

AED 

199.00
each

Chunky One-Pot Shepherd's Pie
Ingredients
• 900g beef mince
•  750g pre-made mashed 

potatoes
• 100g barbeque sauce
•  2 tbsp Worcestershire    

sauce
• Salt and pepper to taste
• 1 tbsp canola oil
• 1 onion, peeled and diced
•  400g frozen mixed 

vegetables
• 100g grated cheese

Method

1 Preheat the oven 
to 180°C for later. 

Meanwhile, place the 
Copper Chef Deep Dish 
Casserole Pan on a 
medium heat for two 
minutes and heat the 
canola oil. 

2 Add the meat and 
brown in the pan. 

Add the onions and sauté 
for 5-6 minutes. Add 
the barbeque sauce, 

Worcestshire sauce, cook 
for a further 3-4 minutes.

3 Remove from the 
heat. Layer the frozen 

vegetables over the meat 
mixture in the same pan 
the meat was cooked 
in. Spread the mashed 
potatoes over the top, 
season and add cheese.

4 Place in the oven for 
20 minutes or until 

the potatoes are slightly 
golden. Serve warm.

Copper Chef Square Fry pan 30cm

AED 

149.00
each



Red Plums, South Africa

AED 

12.95
per kg

Plums can be as 
large as a baseball 

or a small as a cherry 
when ripe, even if they 
were grown from the 

same tree.

The plum is part of the 
rose, or rosaceae, family, 
along with the peach and 
the apricot. Most plums 

are hybrids from the 
Japanese plum.

Some plum varieties are 
specifically bred so that they 
can be dried and still retain 

their sweetness. These plums 
are used for prunes, which 
are widely known for their 

laxative effect.

Plums protect your
 heart because just one 

medium fruit contains 113mg 
of potassium, which can help 
manage high blood pressure 

and reduce your risk of 
having a stroke.

The colour “plum” takes 
its name from the fruit. The 

plum-coloured plum is known 
as the common purple plum and 

has a deep colour. There are 
also reddish purple, yellow, red, 

green or even white plums.

Plums are popular 
all over the world and 

plum trees are grown on 
every continent except 

Antarctica.

You can consume 
plums fresh or dried. 

Dried plums, or prunes, are 
known for improving several 
health conditions, including 

constipation and 
osteoporosis.

Fruity Facts

Extremely nutritious, with a variety of health benefits, 
plums are a fruit powerhouse packed with vitamins, 

minerals, fibre and disease-busting antioxidants

Plums
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Milking it 

From
 fresh cow

's to flavoured soy, here's a range from the ever-expanding milk, and milk 
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Almarai UHT Lacto Free Milk

Arla Disney Organic 
Strawberry Milk

Camelicious Camel 
Milk with Saffron

Nada Protein 
Chocolate Milk

Koita Rice Milk Rainbow Milk 
Individual Portions

Australia's Own Organic 
Original Almond 

AED 

3.50
200g

AED 

7.25
1ltr

AED 

4.80
250ml

AED 

5.95
320ml

AED 

14.50
1 ltr

AED 

5.50
10x14g

AED 

23.25
1 ltr
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Tegel Nashville Style Chicken Tenders
AED 

44.95
500g

Fast food doesn't have to be ordered in, so think 
outside the takeaway box with these Tegel 
chicken tenders. The new Take Outs range is 
Southern-fried chicken with a healthy Kiwi twist. 
Made from 100% New Zealand-raised, cage-free, 
quality chicken, covered in a crispy coating, it’s 
a healthier fried chicken option. All the taste and 
flavour without deep frying - sounds great to us!

Tesco Super Sweet Mini Corn 
On The Cob
AED 

20.75
875g

If there’s one summer vegetable that's served 
at almost every barbecue, it’s corn on the cob. It 
pairs beautifully with chicken tenders and cold 
coleslaw for a great night in. Fresh corn on the 
cob is delicious in its classic state - slathered in 
butter and salt, but why stop there? Cook it with 
herbs, spices or even some hot chili for a spicy 
kick. You’ll thank us for that!

Coleslaw Salad
AED 

41.50
per kg

There's no side dish or salad quite as versatile 
as coleslaw. The tangy cabbage dish can round 
out a dinner or barbecue and is wonderful 
served as part of a fried chicken dinner. Not 
only is it made fresh at Choithrams.com daily 
but it is also delicious served on all kinds of 
sandwiches, as well as on top of fried fish and 
tacos, hot dogs and burgers.

Regular Coca-Cola
AED 

4.75
1ltr

The unique, refreshing taste of Coca-Cola has 
been uplifting the world for generations. It’s 
an experience that only enjoying a Coca-Cola 
can offer, yet one that’s nearly impossible to 
describe in words. Ice-cold, crisp Coca-Cola is 
the perfect finish for a take away and when it 
comes to fried chicken, there’s no better match.

Ditch the usual takeaway and whip up your own version 
in the comfort of your own home. This month we travel across the Atlantic 

Ocean to savour the tantalising tastes of Tennessee with some fried 
chicken, chips, coleslaw and ice-cold coke.

Review

We Try, We Buy
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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

Where did you grow up? 
Buenos Aires.

Did you eat your veggies? 
Always. My mother is vegetarian 
so eating lots of vegetable-based 
meals was very normal for us.

When did you know you wanted to 
be a chef? 
Honestly, for just as long as I have 
memories. I must have been so 
young, it was just something I knew.

What is your favourite food memory? 
Definitely my grandmother’s fresh 
gnocchi. The taste will always stay 
with me and remind me of her.

Where did you train?
I did my training working alongside 
Argentine celebrity chef, author, 
and restaurateur Francis Mallmann. 
I believe it is always a challenge 
when you start something new, but 
being with someone so talented 
made the whole process so much 
fun and not like work at all.

What inspires you? 
Reading, listening to music and 
talking with my guests during 
service. 

Favourite kitchen equipment or 
gadget? 
My knife. You must always have a 
proper knife set.

Best piece of advice you would give 
a home enthusiast? 
Don't ever be afraid to try.

Best cooking tip for a novice just 

Chef Chat

Juan Pablo 
Rey Nores
Argentine Juan Pablo Rey Nores, may be the 
Group Executive Chef at Dubai’s JW Marriott 
Marquis but it doesn’t stop him missing his 

grandmother’s fresh pasta
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getting into the business? 
Always listen to the chef you are 
learning from. It’s the best way to 
progress with speed.

What’s the most popular dish at 
Hotel Cartagena and what’s your 
spin on it?
At Hotel Cartagena the smoked 
guacamole is a very original twist 
on the popular dip. We serve 
it with spiced tabbouleh and 
burrata and it gets rave reviews. 
At Weslodge we are famous for 
the Southern fried chicken made 
the Canadian way, which is 
something quite extraordinary.

What products should we be 
buying in the UAE?
GCC cheese is unique, as well as 
spices. You can find such good 
selections in Choithrams. 

Five ‘must-have’ items in your 
basket…
Good butter, a good olive oil, 
potatoes, cheese and fresh meat.

Funniest kitchen incident?
Once I dropped my mobile phone in 
the deep fat fryer. It wasn’t funny at 
the time but I do laugh about it now.

Who in the food world do you most 
admire?
Francis Mallmann, for being such a 
wonderful mentor.

Favourite foods to cook with?
Good quality fresh beef, because 
there are so many possibilities.

What do you think is the most 
challenging ingredient to work with?
Any ingredient you work with for 
the first time can be challenging, 

especially until you understand 
it fully.

What do you like to eat when 
you’re at home?
Anything cooked by my wife. She 
cooks such wonderful food.

Are there any foods you just don’t 
like?
Not really, It’s good to try 
everything at least twice.

Favourite cookbooks?
Doña Petrona, Cocina Ecléctica, 
and Seven Fires: Grilling the 
Argentine way.

Where do you see yourself in five 
years? 
At the beach surfing with my 
wife, son and daughter. That’s 
the dream.

What is going to be the next big 
thing in the food world?
Whatever is not destroying 
the planet. Foods that are not 
controlled using pesticides; 
going back to basics and 
serving foods from farm to the 
table. 

What do you like to do for fun?
I produce music in my spare 
time.

Where is your favorite place in 
the world?
It has to be the Dominican 
Republic.

What do you most love about 
your job?
The opportunity to travel around 
the world meeting new people 
and working with different 
produce as well as brands. 
There is never a dull day.

If you had just one wish, what 
would it be?
To have a bank of infinity wishes!
 
What would be your ‘Last 

Supper’ meal? Your ‘Death 
Row’ meal, as the late Anthony 
Bourdain puts it?
A good asado grill with my 
family and friends.

Mrs Buendia hosts the Hotel 
Cartagena brunch every Friday 
from 1-4pm. Set at the top of 
the JW Marriott Marquis, with 
360-degree views of the city and 
the glittering Burj Khalifa, step 
into an exuberant urban jungle 
complete with oversized bird 
cages, towering tropical plants, 
hanging lanterns and decorative 
trinkets left behind by esteemed 
hotel guests. Step out of the 
Black Panther, Hotel Cartagena’s 
private elevator, and enter 
a land of frenzied euphoria 
serving a brunch menu littered 
with lavishness and designed to 
be shared. Feast on mushroom, 
truffle and cheese empanadas, 
parrillada de carne mixed meat 
grill platters and sushi rolls of the 
day, as well as saltado lobster. 
Brunch is priced from Dhs295 
per person and to book call:
04 560 1799.
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Pizza
Whether with lashings of cheese or piled high with healthy 
vegetables, nothing beats the convenience and delicious 

flavours of pizza at Choithrams.com

Va
riety Corner

Tesco Thin Pepperoni Pizza 

AED 

16.75
314g

Vienna Bakery Chicken Pizza

AED 

14.00
450g

Dr. Oetker ristorante quattro formaggi

AED 

25.25
340g

Tesco Stuffed Crust Cheese Pizza

AED 

29.50
431g

Goodness Foods Chilli 
Crushed Pizza Flakes

AED 

5.25
200g

Ragu Pizza Sauce

AED 

8.00
414ml

Fancy making 

your own? Pick up a 

ready-made pizza 

base and experiment 

with colourful 
toppings.




