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AED 

8.95
25g

Potato goodness for St Paddy’s   
Day celebrations
Many think of Irish food as synonymous 
with the spud, as the potato marks Irish 
history like a big branding iron because 
of the Great Famine from 1844 to 1849. 
Without the potato in the Irish repertoire, 
there may be no cheese and onion 
crisps, no Shepherd’s pie or Irish stew. 
In celebration of all things Irish this St 

Patrick’s Day on March 17, we suggest 
rustling up these stuffed Parmesan 
potatoes. You won't be able to put down 
these bite-sized potatoes skins and their 
cheesy fillings. They are the perfect quick, 
comforting side dish and microwaving the 
potatoes cuts down on bake time so you 
can focus on enjoying your meal.

Did someone say they’re in need of a smoky and spicy snack? 
Look no further than Jack Link’s original. Jack Link's beef jerky 
is the finest beef, refined with natural spices and then air-dried 
according to an old family recipe. It takes as much as 178g of top 
grade beef to produce just 100g of top-class Jack Link's jerky, 
meaning it is high quality meat snack. Protein rich with only 
4.0% fat, beef jerky is the perfect treat for when you're on the 
move or playing sports.

Beetroot
Packed with essential 
nutrients, fibre, folate (vitamin 
B9), manganese, potassium, 
iron, and vitamin C, beetroot 
can help improve blood flow 
and lower blood pressure. 

Lemon
A daily glass of lemon water 
will help flush out the toxins 
in your body by enhancing 
enzyme function and 
stimulating your liver. We 
recommend adding juice to 
lukewarm water.

Cabbage
High in beta-carotene, 
vitamin C, to reduce toxins, 
and fibre, cabbage may 
also reduce the risk of some 
forms of cancer including 
colorectal cancers.

DID YOU 
KNOW?

We help you make informed 
decisions about your  

food choices 

Jack Links Original Beef Jerky

FoodNews

WORLD’s

ORGANIC DAIRYPRODUCER

NEW

LACTOSE-FREE MILK
THAT’S ORGANIC

THE ONLY
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As the world faces 
the risk of a mental 
health pandemic, 

sports brand Asics renews 
its commitment to move 
minds through sport, by 
launching research on the 
positive impact of sports on 
mental wellbeing. 
 It will use cutting-edge 
biometric technology to 
capture the true impact 
of sport on the minds of 
thousands of participants 
around the world. Ahead 
of the full research 
project roll-out, an initial 
feasibility study has been 
conducted across a group 
of elite athletes as well 
as everyday athletes as a 
basis for comparison.
 Overseen by Dr 
Brendon Stubbs, a leading 
exercise and mental health 
researcher based at King’s 
College, London, the study 
measured a series of 

brain pathways known to 
influence the emotional 
and cognitive elements 
of mental wellbeing. It 
found that after a short 
amount of physical activity, 
the everyday athletes 
experienced an overall 
emotional uplift, including 
up to a 29% improvement 
in their ability to cope with 
stress and up to an 18% 
increase in their relaxation 
levels. They also reported a 
drop in negative emotions 
like frustration and were 
up to 28% less prone to 
making rash decisions 
and reacting negatively to 
challenges. But the best 
part is that the emotional 
uplifts were greater among 
the everyday athletes than 
the elite ones, which is 
great news for us during 
these tough times.
 From today, Asics is 
coming together with 

its athletes to issue an 
open invitation to people 
around the world to join 
their mission to uplift the 
world. Using sunrise as 
a symbol of hope, they 
are encouraging people 
everywhere to kick start the 
month by moving at sunrise 
to spread positivity, and 
raise awareness and funds. 
For every #SunriseMind 
selfie they share Asics will 
make a donation to mental 
health charity Mind to 
fund research into mental 
health in sport and fund 
support services for people 
experiencing mental  
health problems.  
Get involved, get up, get 
out and move at sunrise 
by going for a run, walk, 
or taking part in any 
sport or activity. Upload 
your #SunriseMind to 
Instagram, Facebook or 
Twitter, @asicsme

Let’s focus on mental health

Community
News, activities & events in your neighbourhood

A Cut Above 
for Mum
Treat mum this UAE Mother’s Day 
on March 21 with a well-deserved 
pamper session. Cut Above Hair 
Beauty & Nail Salon offers a 
unique and tranquil environment 
where she can relax and leave 
the world behind, even if it is 
just for one day! In celebration 
of all these remarkable women, 
the Dubai salon is offering 
a special deal for the entire 
month of March. Receive a 
complementary 15-minute neck 
and shoulder massage and blow 
dry, worth Dhs300, when you 
book a Davine’s NT Nourishing 
hair ritual, manicure and 
pedicure at the salon. 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! Trust us, Cut Above will 
pamper your Mum the way she 
deserves. 04 344 6444, 
www.cutabove-salon.com 
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A traditional Saturday roast 

A most delicious way 
to start the day
Dubai happy-spot The Pangolin has launched 
a brand new breakfast menu for kids and has 
relaunched its Lowlands brekkie menu. The 
kids’ breakfast menu will give the little ones 
the opportunity to kick-start their day the right 
way with fun dishes including Hippo in a Pond 
– milk chocolate porridge with strawberries, 
a stack of mini pancakes, fresh banana and 
chocolate sauce; the breakfast pizza with 
tomato, egg and crispy beef bacon; and the fresh 
fruit Rubik’s Cube brekkie dessert. Little ones 
can eat and then hit the Pangolin’s play area, 
making it the perfect place for families to spend 
their mornings. Made from scratch with fresh 
and locally-sourced ingredients, the updated 
Lowlands breakfast menu has been designed 
with health and goodness in mind, and is packed 
full of home comforts. As well as existing menu 
favourites such as The Mighty Skillet; Eggs Your 
Way and Home-Made Boerewors; The Pangolin’s 
head chef Troy Payne has added plenty of new 
delights. The Nutty Coconut Granola with honey 
yoghurt and chopped seasonal fruits, is a must 
try. Served from 8am-11.30am on weekdays 
and from 8am-12.30pm at the weekend, The 
Pangolin, is located at The Els Club, Dubai Sports 
City. www.thepangolindubai.com 

Sure, a roast dinner cooked 
at home is delicious, but 
sometimes it’s just too much to 
manage. Want to take the stress 
out of Saturday? Head to the 
Distillery Gastropub. Serving up 
chilled vibes every Saturday, the 
casual eatery has introduced a 
classic roast dinner to its menu. 
Available weekly from 1pm – 
4pm, priced Dhs99 per person, 
including a house beverage, 
think crispy roast potatoes, 
classic Yorkshire puddings, 

honey glazed carrots and 
lashings of gravy. Meat choices 
include roast chicken, striploin, 
or salmon – not forgetting all 
your favourite trimmings. A 
community hangout for a meal 
with friends on the weekend, 
Distillery is a place to drink, 
eat and mingle with good folk. 
Save yourself the washing up 
this week and head to Distillery 
Gastropub at Souk al Manzil, 
Downtown Dubai. 
www.distillerydubai.com 

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

AED 

22.50
per kg

Passion Fruit

AED 

25.95
per kgBlack Grapes

AED 

8.75
500g

Beetroot

AED 

6.95
per kg

Onion, India

AED 

4.95
per kg

Nectaflor Figs

AED 

19.25
200g

Red Cabbage, Holland

AED 

13.50
per kg

Purple
Brightly-pigmented foods boast a range of health 

benefits and add a burst colour to any dish. Get your 
antioxidants this month at Choithrams.com
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Goodness Foods Flax Seed Pumpkin, Local Banana, Ecuador

13

Quinoa and 
flax burger

Sure, beef burgers 
are great, but you’ll 
be hard pushed to 
beat the goodness 
in this little monster. 
The combination of 

black beans and flax makes for a 
refreshing change and is packed full 
of goodness. Cook in a skillet or on 
the grill and serve on buns with your 
favourite condiments. Mix ground 
flaxseed and water together in a 
small bowl. Let sit to thicken, about 
five minutes. Stir in some black beans, 
panko bread crumbs, crushed garlic, 
salt, and a splash of Worcestershire 
sauce, and you’re done. Add a little 
liquid if it’s too thick. Form into mini 
patties and cook for five minutes on 
each side when you’re ready.

Flax-topped 
salad 

Vegetable salad 
with pumpkin, 
beet, arugula and 
a flax seed is a 
firm favourite for 
a hearty lunch. 

Flaxseed work with any salad and 
add a layer of texture over and above 
the regular cucumber! Flaxseed 
contains Omega-3 essential fatty 
acids, "good" fats that have been 
shown to have heart-healthy effects. 
Each tablespoon of ground flaxseed 
contains about 1.8 grams of plant 
Omega-3s as well as lignans, 
which have both plant estrogen and 
antioxidant qualities. To give you an 
idea of their power, flaxseed contains 
75-800 times more lignans than any 
other plant food source. 

Banana flax 
cookies

Don’t think the healthy 
flax seed is limited 
only to savoury 
dishes. They work 
well in cookies, cakes 
and muffins too. 

Containing a mass of vitamins E and 
B, and essential minerals such as 
iron, potassium, zinc and selenium, 
it’s great to eat them in whatever you 
can. But what about the benefit to 
the cookies? What makes flaxseed a 
welcome variation from flour in baked 
biscuits has to do with fat: although 
the flax has a powdery, flour-like 
appearance, it is rich in plant oils, all 
of which translates to a cookie that’s 
crisp at the edges but gooey-chewy 
in the middle. You’ll have no problem 
justifying a cookie, even at breakfast.

Flaxseeds taste fabulous sprinkled over breakfast cereals, 
yoghurt, added to a smoothie or salad. They have grown 
in popularity in recent years, thanks to their many health 
benefits. Here’s some recipe inspiration

Wayswith...3Flax seedsFlax seeds
AED 

5.95
500g

AED 

2.75
per kg

AED 

7.50
per kg

12
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Mother's Day

 Spoil the special lady in your life this UAE Mother’s Day on March 21, with a litt
le help fr

om
 C

ho
ith
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s.
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m

Vienna Bakery Mango
 Mousse Cake

Lindt Mini 
Assorted Pralines 

Maltesers Pouch

Next Generation 
Perfumes Gold Edition 

3 Piece Gift Set

Skinny Genie Keto & 
Gluten Free Strawberry 

Doughnuts

Halo Top Vanilla Bean 
Ice Cream

Olay Total Effects 
Whip Moisturiser

AED 

51.00
155g

AED 

95.00
each

AED 

7.00
85g

AED 

47.50
each

AED 

28.00
6pcs

AED 

36.50
473g

AED 

95.95
50ml

Wonder Cooker
PERFECT FOR ROASTING TURKEYS AND CHICKENS

www.copperchef.me
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AED 

7.25
250ml

AED 

12.95
350g

Alpro Original Almond Milk Tesco Blackberries

Strawberries, blackberries, raspberries, 
and bananas make a fabulous base 
for almost all smoothies, unless you’re 
going green, but any combo of fruit 

is great. Make a tropical smoothie of pineapple, 
mango, and banana. Aim for about 400g of fruit. “I 
prefer frozen fruit because it blends up thicker than 
fresh fruit and gives you a really cold smoothie,” 
says Manturn. Try adding things like unsweetened 
Greek yoghurt, peanut butter, almond butter, or 
even chocolate chips, if you’re feeling adventurous. 

According to Steph Manturn, 49, a 
smoothie is so much more than 
blended fruit. It's an art form! Great 
for those looking for a quick & easy 
breakfast option for on-the-go

basket?
What’s in my

Steph Manturn...

On-the-
go berry 
& banana 
smoothie
Ingredients
• 2 bananas
• 80g frozen strawberries
•  80g frozen blackberries, plus 

more for garnish (optional)
• 80g frozen raspberries
• 300ml almond milk
• 100ml Greek yoghurt
• 4 fresh mint leaves
• 1 tsp chia seeds
• 2 tsp flaxseed

Method

1 Peel the bananas and roughly 
chop. It doesn’t matter if they   

are beginning to go brown.

2 Grab the frozen berries and 
place in the blender with the 

banana and other ingredients.

3 Blitz until smooth or until you 
reach your desired consistency, 

pour into a glass and top with  
extra blueberries. 

4 Garnish with fresh mint and 
chia seeds and a drizzle of 

honey if desired. 



Family 
salmon 
quiche
Ingredients
For the quiche pastry:
• 110g plain flour
• 50g cold, diced butter
• Pinch of salt
• Cold water, to mix

For the filling:
• 440g salmon fillet
• 50g chopped spinach
• 60g onion, finely chopped
• Salt and pepper
• 4 eggs
• 200ml double cream
• 200ml crème fraÎche

Method

1 Preheat the oven to 200°C and 
put in a baking sheet to warm.

2 Rub the butter into the flour with 
the salt until you have coarse 

breadcrumbs. Add water a little at 
a time using a round-bladed knife 
to mix until the mixture just comes 
together. Form into a ball, cover 
with cling film and refrigerate for 
20-30 minutes.

3 Meanwhile season and bake 
the salmon in a dish in the 

oven with a little oil for about 15 
minutes or until the fish just starts 
to flake apart. Leave to cool. Roll 
out the pastry and press it gently 
into a lightly greased flan tin. Prick 
all over with a fork and bake in the 
oven on the baking sheet for 20 
minutes until pale gold.

4 Cook the chopped spinach in 
a few centimetres of boiling 

water until it has softened. Drain 
and set aside.

5 Flake the salmon into pieces 
and spread evenly over the 

pastry base. Lay the spinach on 
top. Whisk together the eggs and 
cream and crème fraîche and 
season, then pour over the salmon.

6 Bake in the oven for 25-30 
minutes until just set and 

golden brown. Leave to cool  
before serving.

Family 
Favourites
Rustle up this delicious & wholesome 
recipe with a little help from 
Choithrams.com

Goodness Foods 
Plain Flour

Salmon Fillets, Skin Off

Lurpak Butter Blocks Spinach

Glenisk Organic Crème FraÎche Al Jazira Medium Eggs

1918

AED 

4.75
1kg

AED 

105.00
per kg

AED 

15.95
50g

AED 

1.00
each

AED 

17.95
200g

AED 

4.75
x6



From colourful fruity pizzas to easy individual pots and refreshing 
popsicles, we've got your fresh and fruity dessert menu covered. 
Put five-star fruit desserts up front this month

summer 
desserts

Delicious 

Summer fruit berry pizza 
with chocolate paste 
Ingredients
• 1 ready-made pizza base
• 10g unsalted butter, melted
• 50g peanut butter
• 50g chocolate spread
• 1 tsp vanilla extract
• 150g strawberries, halved
• 125g blueberries
• 125g raspberries
• 10g basil leaves
• 1 tsp icing sugar

Method

1 Preheat the grill to 
medium.

2 Roll out the ready-to-cook 
pizza base following the 

instructions on the pack. 

3 Brush the melted butter all 
over the pizza base and 

cook for 3-5 minutes on each 
side, until lightly browned and 
bubbling. Set aside to cool fully.

4 Meanwhile, put the peanut 
butter in a large bowl and 

stir until smooth. Stir in the 
chocolate spread until mixed 
fully.

5 Spread the chocolate mixture 
evenly over the pizza base 

and top with the berries and 
basil leaves. Sprinkle with icing 
sugar, cut into slices and serve. It 
pairs well with double cream. 

We 
love

AED 

20.95
380g

AED 

27.95
170g

Mother Earth Natural Unsalted 
Crunchy Peanut Butter 

 Organic Raspberries, USA

20 21



Fresh ice cream popsicles
Ingredients
For the blueberry purée:
• 200g fresh blueberries, 

washed and picked 
over for stems, or frozen 
blueberries 

• 2 tbsp water
• 3 tbsp granulated sugar 
• 1/4 tsp fresh lemon juice 
• 1/4 tsp kosher salt

For the yoghurt base:
• 155g full-fat Greek 

yoghurt
• 55g granulated sugar 
• 55g heavy cream
• 1/2 tsp fresh lemon juice
• 1/4 tsp kosher salt

Method

1 For the blueberry purée, 
in a stainless steel 

saucepan, stir together 
blueberries, water, sugar, 
lemon juice and salt. Bring 
to a boil over medium-high 
heat, then reduce heat to 
maintain a gentle simmer.

2 Cook, stirring 
occasionally with a 

heat-resistant spatula, 
until the blueberries soften 
but the mixture still has a 
relatively thin consistency, 
about 10 minutes. Remove 
from heat and let cool for 
around 30 minutes.

3 Transfer mixture to a 
blender and process until  

smooth. Strain the blueberry 
purée through a fine-mesh 
strainer set over a small bowl 
to remove the seeds.

4 For the yoghurt base, in 
a medium bowl, whisk 

together yoghurt, sugar, 
cream, lemon juice, and salt 
until well combined. 

5 Whisk the blueberry 
purée into yoghurt base 

until thoroughly combined. 
Divide popsicle base evenly 
between six popsicle 
moulds and freeze until 
solid, at least four hours.

Blueberry chocolate cake trifle 
Ingredients
• 1 chocolate pudding 

box mix
• 235ml heavy cream
• 230ml whipping cream
• 235g cream cheese, 

softened at room 
temperature

• 15 Oreo cookies, roughly 
chopped

• 250g blueberries & 
blackberries

Method

1  To prepare the 
chocolate layer, make 

the pudding box mix 
as per the instructions. 
Refrigerate. Using an 
electric mixer, whip the 
cream until soft peaks 
form. Fold into the 
chocolate pudding mixture 
until well-combined and 
then refrigerate until ready 
to use. 

2To prepare the cream 
cheese layer, use an 

electric mixer to whip the 
cream cheese until it’s 
light and fluffy. Whip the 
whipping cream and add 

it to the cream cheese until 
well-combined. 

3 Layer the ingredients 
in individual glass 

jars or one large one. If 
using individual dishes, 
it ’s easiest to do a layer 
of cream, then pudding, 
cookies, blueberries, 
cream cheese, and end 
with more berries. If 
using one large trifle dish, 
repeat the layers until you 
run out of ingredients (or 
space) and top with  
fresh fruit. Enjoy. 

AED 

16.75
per kg

AED 

10.75
240g

AED 

21.95
500g

AED 

16.50
16x38g

AED 

19.50
150g

AED 

9.50
3.4oz

Tate & Lyle Icing Sugar Puck Cream 
Cheese Spread

Tesco Low Fat 
Greek Style Yoghurt

Oreo Choco Creme Cookies

Tesco Blueberries Jell-O Cook & Serve Chocolate 
Pudding Mix

We 
love

2322



Traditional Belgian waffles with  
berry fruit jam
Ingredients
• 150g self-raising flour
• 1 tsp baking powder
• 1 tsp sugar
• 1 large free-range egg
• 240ml semi-skimmed 

milk
• Orange zest, optional
• 1 tsp vanilla extract, 

optional
• 3tbsp fruit jam
• Ice cream to serve

Method

1 Mix all the dry 
ingredients together in 

a large bowl. Gradually 
beat in the egg, then add 
the milk slowly, whisking 
well to get as smooth a 
batter as possible. 

2If you’re making sweet 
waffles, grate in the 

orange zest and add 
a few drops of vanilla 

extract. 

3 Get your waffle 
machine ready. Once 

it’s hot, ladle in the batter 
mixture one ladle at a 
time and seal, following 
the machine instructions 
until your waffles are 
cooked.

4 Serve with the  
jam and ice cream,  if 

desired. 
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Raspberry and 
white choccie 
mousse 
Ingredients

• 225g white chocolate (or 200g milk/
dark chocolate if you prefer)

• 450ml double cream
• 250g fresh raspberries (or any other 

berry or fruit if you prefer)
• 10g frozen or freeze dried 

raspberries

Method

1 First prep your glasses/dishes by 
placing them in the fridge so they 

are cold when you layer the mousse.

2 In a heatproof bowl, add all of 
the chopped chocolate, along 

with 65ml of the double cream and 
microwave on a medium/low heat 
until you can mix it smooth. Put to one 
side to cool.

3 In the meantime whip the rest of 
the cream until it forms soft peaks, 

so it holds itself up. Add a dollop of the 
whipped cream to the chocolate mix 
and stir it until it’s all smooth.

4 Add in the rest of the cream and 
fold through carefully making sure 

to not remove too much air from the 
cream you just whipped.

5 Reserving a few raspberries for 
decoration, in a different bowl, 

mash the fruit slightly, and then fold 
through the mousse mixture.

6 Scoop your mousse into the 
glasses, and decorate with the 

rest of the fresh raspberries and the 
freeze dried raspberries.

AED 

19.95
100g

AED 

13.50
150ml

Valor No Added Sugar 
Dark Chocolate

Longley Fresh Double Cream

AED 

10.75
1ltr

AED 

2.75
250g

Elle & Vire Skimmed Milk

Goodness Foods  
Bio-Carbonate Soda

AED 

19.50
335g

Bonne Maman Red Fruits Spread

We 
love
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Review

Cooking 
with copper!

A trailblazer in both the culinary and shopping 
realms, Choithrams is proud to partner with 

world-leading cookery brand The Copper Chef

Grandma’s 
apple pie
Ingredients

• 3 pie crusts, rolled together
• 2kg apples, cored, peeled and 

sliced
• 1tbsp lemon juice
• 300g sugar
• 3 tsp cinnamon, divided
• 200g flour, divided
• 60g butter, plus 2 tbsp butter, 

melted
• 90g butter, softened
• 320g brown sugar
• 25g oatmeal

Method

1 Preheat the oven to 180°C and line 
the Grill Pan with the pie crusts.

2 Place the apples and lemon juice 
in a bowl and toss. Combine the 

sugar, 2 ½ tsp cinnamon, and 40g 
flour in a separate bowl. Toss the 
apples in the mixture to coat.

3 Add the melted butter to the 
mixture. Lay the apples evenly 

over the pie crust in the Grill Pan.

4 Combine the softened butter, 
brown sugar, oatmeal, and the 

rest of the cinnamon and flour in a 
separate bowl and make a coarse 
crumble. Sprinkle the crumb topping 
over the apples.

5 Place the Grill Pan in the oven and 
bake at 180°C until the apples are 

tender (usually about 80 minutes).

6 Serve warm with vanilla ice cream 
or fresh cream.

Know-how, quality ingredients and 
great recipes may bring success 
in the kitchen, but professional 

equipment is also a tried and tested way 
to up your culinary game. The Copper 
Chef is the number one-selling brand in 
America for cook and bake wear and is 
now available across the Emirates at all 
Choithrams stores. Voted one of the best 
kitchen brands globally, Copper Chef 
makes cooking easy, no matter what the 
dish. Offering innovative, high-quality 
cookware and bakeware, the range is 
perfect for all the at-home chefs. Pick 
up the new range and give these tasty 
Copper Chef recipes a try.

Copper Crisper XL

Copper Chef Round Casserole Pan 
with Glass Lid

AED 

199.00
per pc

AED 

149.00
per pc

Asparagus, chicken and spinach
Ingredients
• 400g chicken, diced
• 4 tbsp olive oil
• 300g fresh 

asparagus
• 200g broccoli, cooked
• 1 tsp fresh ginger, 

finely chopped
• 2 garlic cloves, 

chopped
• 4 handfuls of fresh 

baby spinach
• 4 tbsp water

• 1/2 tsp sea salt
• 1 tbsp lemon zest
• 1 tsp sesame seeds

Method

1 Place the Deep-Dish 
Diamond Pan on 

a medium heat and 
add two tablespoons 
of olive oil. Cook the 
chicken through. 
Remove the chicken 
and drain the oil. Set 

aside until needed. 

2 Add the remaining 
olive oil to the pan. 

Sear the asparagus 
until tender. Remove 
and set aside.

3 Chop the ginger 
finely and crush the 

garlic. Add the ginger, 
broccoli and garlic to 
the pan and cook for 
two or three minutes, 
being careful not to 

burn the garlic.

4 Add the spinach and 
water and stir the 

ingredients. Then reduce 
the heat and cover with the 
lid. Cook until the spinach  
is wilted.

5 Remove the lid. Add 
the chicken back into 

the pan, season with 
sea salt and lemon zest 
to taste. Toss and serve 
piping hot.

CHEF’S TIP
 If you like a little heat, 
this is great with about 

¼-½ tsp red pepper 
flakes added at the 

last step.
Using: The Deep-Dish 

Diamond Pan.

Using: 
The Grill Pan 

or Copper Chef 
Pie Tin.



Baby Pineapple

AED 

10.00
Each

The pineapple spread 
throughout South America, 

the Caribbean, Central 
America and Mexico, 

where it was cultivated by 
the Mayas and the

 Aztecs. Christopher 
Columbus came across the 
pineapple in 1493 and took 

it back to Europe.

The Southeast Asian 
countries of the Philippines 
and Thailand were the top 

two producers of pineapple 
in the world followed by 

Costa Rica, over the 
last decade.

The individual fruit 
segments of a pineapple 
interlock in two helices, 
eight in one direction, 

13 in the other.

The pineapple plant 
is indigenous to South 

America. It originally comes 
from a region between 

southern Brazil 
and Paraguay.

An individual pineapple 
can take more than two 
years to grow, although 
they are usually picked 
slightly earlier than this.

The top of a pineapple, 
after cleaning and 

drying, can be planted in 
soil and a new plant

 will grow.Fruity Facts

With its iconic shape and spikey exterior, the pineapple is
packed full of fibre, vitamins and minerals, making it one of

the healthiest tropical fruits on the planet

Pineapple

28 29
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Go
odness Food

Keep the pantry stocked w
ith nutritious, locally-produced Goodness Foods products
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Goodness Foods 
Fresh Orange Juice

Goodness Food 
Malai Paneer

Goodness Foods Cored 
Baby Marrow

AED 

27.95
per kg

AED 

10.95
500g

AED 

17.95
1ltr

Goodness Foods 
Sunflower Oil

Goodness Food Tray 
Wrap Chicken

Goodness Foods 
Chole Masala

Goodness Foods Roasted 
& Salted Pitachios

AED 

13.95
1.8ltr

AED 

21.00
1kg

AED 

4.25
100g

AED 

14.95
125g



This year UAE 
Mother’s Day is 
celebrated on 

March 21, while
Mothering Sunday 

in the UK is on 
March 14.
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Tidman's Natural Rock Salt 
AED 

12.75
500g

Named after the “tide men” of the region - men 
who lived off the shore - Tidman’s coarse rock 
salt for grinders is suggested for use with meats 
and fish especially, and is characterised by an 
almost sweet finish and a buttery texture. Rock 
salt is harvested from underground mineral 
deposits and it’s mined in Chesire, in Britain.

Angus Ribeye Steak, USA
AED 

54.75
227g

A highly marbled Angus ribeye steak can be 
drool-worthy. She’ll probably have her own 
ideas for exactly how to make these cuts shine, 
but just in case, why not pick up a cookbook 
with steak recipes and delicious sides. We love 
sesame-herb roasted potatoes and asparagus 
and we’re certain Mum will love them too.

Tesco Finest Maple Syrup
AED 

62.50
330g

Conjuring memories of sandwich-making 
sessions and sunny picnics, splash out on a 
nice pot of jam, honey, or some rich, gourmet 
jellies. She’ll get a whole array of flavour from 
this Tesco Finest maple syrup that comes from 
the first tapping of the maple trees in Quebec’s 
Sugar Woods. 

Lindt Excellence Intense Dark 
Chocolate with Fig
AED 

14.25
100g

Give mum a new experience this month with 
a taste explosion courtesy of Lindt. This dark 
chocolate with fruity figs is part of the popular 
Excellence range and offers a unique flavour 
and texture. Mum will thank you for it, and she 
might even share! 

If you really want to make her smile this Mother’s Day, food is the 
secret to her heart. While chocolates may be the popular option, 
don’t be afraid to gift a little outside the box with fresh, colourful 

fruits for brekkie smoothies, gourmet salt, or hearty steaks

Review

We Try, We Buy
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Where did you grow up? 
Seoul, South Korea

Did you eat your veggies? 
I did. We weren’t given much 
choice!

Do you have a favourite food 
memory? 
My mum used to always cook 
Korean pancakes for me  
every weekend. I have the  
most wonderful memories   
of these times. 

How difficult was your training?
I studied in a culinary school in 
Korea for two years. I did not find 
it difficult and I enjoyed everything 
that I learned so it helped me to 
focus easily. I was working a part 
time job, three days a week, at  
the time but my studies always 
drove me.

What inspires your food? 
I get inspiration from almost 
anything but especially from 
reading books about cuisine and 
different cultures. 

Favourite piece of kitchen 
equipment or a gadget? 
My knife. I believe that the knife is 
the beginning and end of cooking. 

Best piece of advice you would give 

Chef Chat

Eric Jung
South Korean Eric Jung, 36, is the head chef at 
Dubai’s popular COYA and brings food inspired 

by the unique Incan heritage to life 



3736

a home enthusiast? 
Enjoy your cooking and don’t 
stress too much about the end 
product. Just enjoy the process. 

Best cooking tip for a novice just 
getting into the business?
Stay true to the basics. 

What’s the most popular dish at 
Coya and what’s your spin on it? 
One of the most popular 
signature dishes is the Seabass 
Cazuela. The trick is to maintain 
and serve the same quality  
of ingredients and flavours to  
our guests.

What products should we be 
buying in the UAE to best make 
Korean meals?
I love the prawns here. You can 
easily find the freshest quality 

prawns from local waters, which is 
wonderful. I would simply deep fry 
and dip in chilli soy sauce.

Five ‘must-have’ items in your 
basket…
Seafood, meat, bread, Korean 
noodles and fruit.

Favourite foods to cook with?
I like cooking stir-fry noodles not 
only because they are simple and 
easy to cook but also because you 
can be so creative with the flavours 
you add.

What do you think is the most 
challenging ingredient to work 
with?
Easy. Blue fin tuna fish.

What do you like to eat when you’re 
at home?

I really enjoy a good Korean 
barbeque meal.   

Are there any foods you just 
don’t like?
I’m not a fan of eating insects!

Favourite cookbook?
Japanese Cuisine Skills Master

What is going to be the next big 
thing in the food world?
I can see robot technology 
playing a big part in the future of 
the food industry.

What do you do for fun?
I love to spend quality time  
with my son. It’s the most fun I 
ever have.

Where is your favourite place in 
the world?

That would be Tokyo, Japan.

If you had just one wish, what 
would it be?
I feel like my biggest wish is 
already fulfilled every time I  
cook for my family. It’s really all 
that matters.

What would be your ‘Last 
Supper’ meal? Your ‘Death 
Row’ meal, as the late Anthony 
Bourdain used to say?
Kimchi stew cooked by  
my mother.

Coya was born from the spirit 
of adventure and today has 
locations all over the world. 
Contemporary Peruvian cuisine 
with Spanish, Japanese and 
Chinese influences mingle with 
ingredients found nowhere 
else in the world for a truly 
unique experience. Located 
at the Restaurant Village, Four 
Seasons Resort Jumeirah Beach 
Road in Dubai, the restaurant 
is now open to dine-in or take 
away. www.coyarestaurant.
com/dubai



Lettuce
No salad is complete without it - choose from our wide 

range of greens at Choithrams.com to fuel your busy day

Va
riety Corner

Lettuce, Local

AED 

5.50
per kg

Green Frisee Live Lettuce

AED 

11.95
each

Tesco Organic 
Romaine Lettuce

AED 

14.65
each

Red Lettuce, Holland

AED 

32.50
per kg
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