For a life full of goodness...
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Chef chat

Shyam Lal Amgai
from Brasserie 2.0
takes us on his
cooking journey from
Nepal to Dubai

Glorious

Grains
+ Iftar-inspired family favourites
+ Get colorful with tasty hummus

MORE
THIS
MONTH

Do your shopping online at Choithrams.com
Prices are valid at time of press and while stocks last. Product availability cannot be guaranteed*

FoodNews
Almarai Ghiste
AED

3

Wonder Cooker

.75
100g

Cream is considered a staple ingredient and for good
reason. It’s used in a wide variety of recipes, including soups,
sauces, homemade butter, ice cream and sour cream.
Try Almarai ghiste and reinvent your breakfast menu. It's
tasty on cereals, folded into porridge or caked with crunchy
granola. This type of cream will whip to double its original
volume, which makes it perfect for adding to dishes where
a light result is needed. Once whipped the cream does not
hold its volume for long so it should be used straight away.
Experiment with fresh Almarai ghiste this month.

DID YOU
KNOW?
We help you make informed
decisions about your
food choices

PE RFECT F O R ROA S T I NG TU R K E Y S AND CHICK E NS
Avocado
High in fat with 60% of this
being monounsaturated fats,
which research suggests
helps to protect against
heart disease. They are
also an excellent source of
potassium, folate and fibre.

www.copperchef.me

Lemon
Lemons are high in vitamin C,
fibre, and various beneficial
plant compounds. These
nutrients help support heart
health, weight control, and
digestive health.

Serve delicious hummus with every meal
Celebrate International Hummus Day on
May 13 with a colourful array of flavoured
varieties of the popular side dish. Over
the last two decades, hummus has
evolved from a basic mezze served in
thousands of homes across the Middle
East to one of the hottest and trendy
nutritious dishes served in five-star
restaurants around the world. It’s
nutritious and versatile, and a betterfor-you snack, welcomed by vegans,
kosher consumers and the lactose

intolerant. Hummus is a thick paste that
originated in the Middle East and the
classic recipe has two main ingredients,
ground chickpeas (garbanzo beans) and
tahini, a paste of toasted sesame seeds;
along with olive oil, lemon and garlic.
The word hummus is Arabic, meaning
chickpeas and the full name of the
spread is hummus bi tahina, meaning
chickpeas with tahini. We love the
roasted red pepper hummus available at
Choithrams.com

Olive
Very high in vitamin E and
other powerful antioxidants,
studies show olives are
good for the heart and may
even protect against the risk
of cancer. The healthy fats
in olives are extracted to
produce olive oil.
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Community
News, activities & events in your neighbourhood

Next generation
fitness for teens

Breaking records with a big splash

W

hat better place
to snap those
Insta-moments
than at the largest water
park in the world? Dubai's
iconic Aquaventure at
Altantis The Palm just got
bigger with the launch of
Trident Tower, Splashers
Lagoon and Splashers
Cove. There’s a grand
total of 28 new slides
and attractions including
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the world's tallest water
slide, world’s longest
water coaster, Middle
East’s tallest vertical drop
slide, the region’s first
cliff jumping experience
and the biggest kid’s only
water park experience.
Splashers Lagoon and
Cove is now open and
home to a couple of
new adventure-packed
towers, which have been

created for all those mini
and junior adventurers.
There are more than 16
fun attractions including
the world’s first kid’s rallyracer, tornado slide and
much more. Bring your
little thrill seekers down
to make a splash! Epic
heights and high-speed
drops, don't miss Immortal
Falls cliff jumps too.
www.atlantis.com/dubai

Introducing F45 Prodigy, a fitness
studio providing workouts specifically
designed to promote healthy
development and fitness for children
and teenagers. Having already made
a name for itself, F45 is expanding
to build a healthier, happier young
generation and confident young
adults, and the UAE is leading the
way. F45 Prodigy opens its first studio
in the Middle East this month, at F45
Dubai Motor City, targeted only at 11 –
17 year olds.
Prodigy is a group-based exercise
class for children and teens of
all fitness levels with the aim to
encourage social interaction, healthy
development, enhanced coordination
through a range of functional moves.
It’s a safe and supportive environment
with qualified coaches on hand,
providing motivation, inspiration,
as well as to ensure the correct
technique for each move. “Prodigy is
the best way to get children interested
and excited about health and fitness
from a young age, encouraging
healthy habits that will last a lifetime,”
says Caitlin Pickles, Manager at
F45 Prodigy Dubai Motor City. “The
coaches and I create a positive and
friendly atmosphere, where everyone
feels like they’ve achieved a fantastic
workout, they’re making friends and
boosting their self-esteem.” F45
Prodigy Dubai Motor City is open
now and classes take place every
Sunday, Tuesday and Thursday. To
book call +971 58 526 0045 or email
dubaimotorcity@f45prodigy.ae
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Out&About
The latest news, deals and openings from the city's food scene

Breakfast at
beautiful Koko Bay
Escape to a Balinese-inspired beachside
hideaway on West Beach, Palm Jumeirah,
and keep those travel dreams alive. Having
launched its all-new breakfast menu, Koko Bay
is a great place to kick back, relax and enjoy
some Asian-inspired dishes. Served from 8am11am every weekend, there’s a mouth-watering
choice of breakfast plates, all served with a
Koko Bay twist, including Asian ommlette with
kai pad krawpow served with custard baos, the
Koko Bay full English, the Koko nut pancakes
infused with lemongrass maple syrup, and the
Amazonica acai bowl. Along with the delicious
new breakfast dishes Koko Bay has also
created a new smoothie menu for those who
want a boost of vitamins in a cold glass.
It's an Instagram-worthy venue with pictureperfect beachside views across Dubai Marina,
Bluewaters Island and Ain Dubai, and with
a menu packed full of healthy, vegetarian,
vegan and gluten-free dishes, it’s a place
everyone can enjoy. The new breakfast menu
will be served indoors and on the terrace deck
from 8am-11am every Friday and Saturday. The
restaurant will close for one hour between the
breakfast service and all day dining.
@kokobayuae

The hunt is on!
Charcoal roasted meats and
vegetables, daily happy hours,
all-day coffee, barrel-aged
craft beverages and Aussie
hospitality - welcome to the
latest opening at Vida Emirates
Hills. Paying homage to the
history of land and sea hunting,
Hunter & Barrel, the awardwinning high-end casual dining
restaurant and lounge concept
direct from Australia has flung
wide the doors. With succulent,
smoky meats at the core of its

menu, Chef Bouloot has created
starters of open fire prawns and
smoky chicken wings; lighter
meals include salad options
such as char-grilled chicken and
kale and cured salmon fillet, and
burger lovers are also catered
for with choices of angus beef
and cornfed chicken.
It’s the perfect location for family
outings, post-work gatherings, a
catch up with friends, or to enjoy
the game on the big screens.
www.hunterandbarrel.ae
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Mandarine, Spain

Orange
Bright fruits and vegetables contain vitamin
C, potassium and folate, a key vitamin for cell
development. Check out the wide and varied
selection at Choithrams.com

AED

6.50
per kg

Capsicum mix pack, Local

AED

6.95
per kg

Carrot, Australia

AED

34.50
per kg

Papaya, Thailand

AED

4.95
per kg

Sweet Melon

AED

19.95
per kg

Peaches, South Africa
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Bread and
butter pudding

3

Ways

Surely the ultimate use
of leftover bread, this
classic comfort dessert
is custardy on the inside;
golden on the top.
A rustic, home-style
dessert of frugal origins, today it often
makes an appearance at upscale
restaurants. You’ll need half a loaf of
bread, butter (60g), two eggs, 300ml
milk, 80ml cream (or just more milk),
40g sugar, plus a handful of raisins,
teaspoon of cinnamon and drop of
vanilla essence. Cut or tear bread into
chunks; whisk wet ingredients and
flavourings together and then mix
through bread and leave to soak for five
minutes. Transfer to baking dish, then
drizzle with butter. Bake for 25 minutes
at 200°C until golden but still wobbly
underneath when you poke it.

2 3
Bold
bruschetta

Sandwiches

At its base, a
foundation of
crispy, toasted
or grilled bread,
marinated and
spiced tomatoes
or other vegetables, bruschetta is a
fan favourite where almost anything
goes. It fits nicely on shareable menus
and thanks to the success of artisan
toasts, it’s easy for home chefs to try
modern takes on flavour and texture
combinations. Bread contains lots
of vitamins and minerals including
thiamine (B1), Niacin (B3) which are
important for releasing energy from
food and maintaining healthy skin,
eyes and nails. Plus, as bread is
relatively low in calories, bruschetta
a great option for breakfast, lunch or
dinner. Seasonal veggies work well.

Bread is an excellent
source of complex
carbohydrates that
give our body the
energy it needs.
That’s why bread is
a great option for
lunch, to keep us going through the
long afternoons. Done correctly,
a sandwich doesn’t have to be
an unhealthy choice. One tip is to
make sure you go high-fibre by
skipping white bread and choosing
100% whole wheat, whole grain,
sourdough, oat or flax bread instead.
Make sure your sarnie is also packed
with protein because if you don’t,
you’ll be more tempted to overeat on
carbs later in an effort to feel full. Lean
meats or beans are the best options.
Vegetarians don’t fret, as you can also
add egg slices or hummus to yours.

Bread Norlander

White Sandwich Bread

Al Rawabi Double Cream Milk

with...

Bread
Fortified with iron and packed with a wide range of
vitamins and minerals, bread is a low-fat source of
protein and a versatile kitchen cupboard staple
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4.50
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Chilli Pakoda

AED
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26.75
500g

I Quality Chilli
Chicken
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Goods Foods Chilli
Corn Cones

AED

3

.25
90g

Fehlbergs Pickled
Jalapeno & Chilli Mix

Lindt Excellence Dark
Chilli Chocolate

AED

AED

22

.00
470g

14

.50
100g

Natco Hot
Chilli Powder

AED

7.95
100g
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basket?
What’s in my

Nine-year-old Lila Scotland says following
a plant-based diet is much easier than
most people think, especially since she
discovered the best recipe for this fluffy,
rich vegan chocolate cake

Vegan
choccie cake
Ingredients
• 300ml almond milk
• 1 tbsp lemon juice
• 150g vegan butter
• 3 tbsp golden syrup
• 275g all-purpose flour
• 175g sugar
• 4 tbsp cocoa powder
• 3 tsp baking powder
• 1 tsp baking soda

Lila says...
Being a vegan was quite hard
for my parents in the beginning,”
explains Lila. “There weren’t so
many choices and recipes were
harder to find. But for my generation it’s very
simple. The internet and Instagram, and other
social medias channels, are flooded with easy
ideas to suit everyone. That makes cutting out
animal-based products an attractive idea. To
be honest, after a while you don’t even think
about it and you just go plant first."

Alpro Almond Milk

Tate+Lyle Fairtrade Icing Sugar

For the frosting:
• 75g vegan butter
• 200g icing sugar
• 4 tbsp unsweetened cocoa powder
• 2 tbsp water

Method

1

Preheat the oven to 180°C and
lightly grease two baking tins.
Stir the lemon juice into the milk
and set aside to thicken.
Melt the butter and syrup over a
medium heat. Set aside to cool.
Sift the flour, cocoa, sugar, baking
powder and baking soda into a large
mixing bowl and whisk together.
Mix the milk, melted margarine
and flour mixtures and stir well
until it becomes a smooth batter.
Divide between the tins and bake
for 30-35 minutes.
To make the icing beat together
all ingredients until smooth.
When the cakes are cold, sandwich
with half of the icing and spread
remaining icing on top. Decorate
with fresh fruit.

2
3

4
AED

16.95
1ltr
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AED

16.75
1kg

Rachel's Organic Greek
Style Vanilla Yoghurt

Family
Favourites
Looking for iftar-inspiration? Inject some
colour with sparkling jewels of bright
pomegranate with this recipe from
Choithrams.com

AED

23

.75
per kg

Natco Ground Turmeric Powder

Long Eggplant

Grilled eggplant
with yoghurt,
parsley,
garlic and
pomegranate
Ingredients

• Safflower oil, for frying
• 3 small eggplants, halved lengthwise
and cut sides scored in a crosshatch
pattern
• Handful of flat-leaf parsley leaves
• Handful fresh cilantro leaves
• 1 tsp ground turmeric
• 1 clove garlic, minced
• 1/2 jalapeno or serrano chile, chopped
• 100ml extra-virgin olive oil
• Kosher salt
• 180g plain whole-milk Greek yoghurt
• Zest of 1 lime, plus wedges for serving
• 1 tbsp toasted sesame seeds, for
serving
• 100g pomegranate seeds, for serving

AED

9.95
per kg

Fortune Refined Sunflower Oil

Method

1

AED

7

Put the stove on a medium heat. In
a large heavy-bottomed saucepan,
heat two inches safflower oil. Working
in batches, add eggplant and cook,
turning once, until golden brown and
very tender, about four minutes per side.
Transfer eggplant to a paper towel-lined
baking sheet and let the oil drain.
In a bowl of a food processor,
combine parsley, cilantro, turmeric,
garlic, chile, and olive oil. Season with
salt, then blend until finely chopped.
Place eggplants cut-side up on a
rimmed baking sheet; season with salt.
Brush with herb mixture and broil until
deep golden brown, about 2 minutes.
In a small bowl, combine yoghurt
and lime zest and season with salt.
Serve eggplants garnished with
yoghurt mixture, sliced chile,
lime wedges, sesame seeds, and
pomegranate seeds.

2

.50
100g

Parsley, Local

AED

33.95
3l

Tesco Sesame Seeds

3
4

AED

1

.00

18

each

AED

10.25
100g
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Quinoa salad with chickpeas,
pomegranate and orange
Ingredients

• Juice of half a lemon
• 1/2 a large shallot, minced
• 1 garlic clove, minced
• 1 tsp salt, divided
• ½ tsp freshly ground pepper,
divided
• 550g cooked quinoa
• 1 orange, sliced
• 100g pomegranate seeds
• 400g tin chickpeas, drained

Method

1

In a large bowl, combine the
lemon juice, shallots, garlic, 1/2
teaspoon salt and 1/4 teaspoon

pepper and let stand for 10
minutes.
Next, add the quinoa,
chickpeas, pomegranate,
mint and toss together. Taste for
seasoning and add remaining
salt and pepper, or maybe some
lemon juice, if needed.
Serve at room temperature
or place in an airtight
container and refrigerate until
ready to serve. If serving from
the refrigerator, let it sit for a few
minutes to shake off the chill as it
is best at room temperature. Seve
with fresh, orange slices on top.

2
3

Red Pomegranate, India

AED

22.95
per kg

The greatness of

Tilda Brown Basmati Rice & Quinoa

Grains

Dishes made with grains are easy to make and often last for days,
and their flexibility means you can easily improvise with whatever
tasty, in-season produce graces the shelves at Choithrams.com

20

We
love

AED

9.75
250g
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Beetroot

AED

5

.95
per kg

Spelt salad with roasted beets,
red onions, rocket salad pesto
and mixed seeds
Ingredients

Method

• 200g spelt (or dry pearl
barley)
• 4 medium beetroots,
tops removed
• 1/2 large red onion,
minced
• 4 thin spring onions,
sliced into fine rounds
• 2 tbsp lemon juice
• 1 tbsp extra-virgin olive oil
• Salt and pepper to taste
• 100g mixed seeds, to
garnish

Heat the oven to
230°C. Loosely wrap
the beetroot in tin foil and
roast in the oven until they
are fork tender, usually
about 30 minutes. Peel
and dice the beets into
small cubes.
Meanwhile, bring
750ml of water to the
boil. Add the spelt and 1/2
teaspoon of salt. Reduce
to a light simmer, cover,
and cook until the grain
is al dente, following
the instructions on the
packet. If there is extra
liquid in the pot, drain the
grain and return it to the
pan. Cover with a clean

For the rocket salad pesto

Tesco Walnut Oil

• 50g pine nuts
• 100g rocket
• 50g Parmesan
• 150ml olive oil
• 1 garlic clove

dishtowel until ready
to use later.
Combine grain,
beets, red onion and
scallions in a large mixing
bowl. Sprinkle the lemon
juice and olive oil over the
top and toss to coat. Taste
the mixture and add salt
and pepper to taste.
To make the rocket
pesto combine
the pine nuts, rocket,
Parmesan, olive oil and
garlic clove in a blender.
Season and blend to a
paste. Mix with the grain
mixture and serve
family-style in a large
bowl or in individual
bowls. Garnish with extra
spring onion pieces.

1

3

2

4

Red Onion, Holland

AED

14.50
per kg

Rafael Salgado Extra
Virgin Olive Oil

We
love

Rice salad with beetroot, feta cheese
and crunchy walnuts
Ingredients

• 3 medium beetroot
• 200g uncooked wild rice
• 250ml water
• 1 ½ tsp olive oil
• 1 shallot, minced
• 1 clove garlic, minced
• 2 tbsp apple cider vinegar
• 1 ½ tbsp walnut oil
• 1 tbsp maple syrup
• ¼ tsp salt
• ¼ tsp ground pepper
• 2 tbsp chopped pecans,
toasted
• Handful of feta cheese,
crumbled to serve

Method

1

Preheat the oven to
190°C. Cut tops off
beetroots and trim the root
ends. Next, wash the beets,
22

wrap in foil and place on
a baking sheet. Bake for
90 minutes until tender.
Remove foil and let cool for
15 minutes. To remove skins,
wrap beets, one at a time,
in a paper towel and gently
rub off the skins. Cut them
into bite-size pieces.
Meanwhile, rinse the
wild rice in a fine-mesh
sieve. Combine wild rice
and the water in a small
saucepan. Bring to the boil;
reduce heat and simmer,
covered, for 40-50 minutes
or until rice is tender and
some of the grains split.
Drain rice in a colander.
Rinse with cold water until
completely cooled and then
drain again.

2

AED

16

3

Heat olive oil in a large
skillet over a medium
heat. Add the shallots and
garlic and cook for 3-5
minutes or until the shallots
soften. Remove from heat;
let cool.
For vinaigrette, combine
the apple cider vinegar,
walnut oil, maple syrup, salt
and pepper in a screw-top
jar. Cover and shake well to
combine and set aside.
To assemble the salad,
combine cooled wild
rice, beet pieces, cooked
shallot mixture and pecans
in a serving bowl. Pour
vinaigrette over salad; toss
to coat. Top with the feta
cheese and chill 30 minutes
before serving.

.50
250ml

AED

13.50
250ml

Tesco Maple Syrup

Parmesan Granapadano
Cheese

4
5

AED

47

.25
250g

AED

80.00
per kg
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Fresh couscous salad with green
asparagus, peas, radish slices
and chives
Ingredients
• 400g couscous, cooked
• ½ cup chopped green
onions
• 1 fresh jalapeno pepper,
finely diced
• 2 tbsp olive oil
• ½ tsp ground cumin
• 1 pinch cayenne pepper
• 1 pinch ground black
pepper
• 200ml vegetable stock
• 1 bunch asparagus,
trimmed and cut into 1/4-

Sweet oatmeal
omelette with
banana and
yoghurt

inch pieces
• 120g shelled fresh or
thawed frozen peas
• 80g raw radish, thinly sliced
• 2 tbsp fresh mint leaves,
chopped
• Handful of fresh chives,
finely chopped
• Salt and freshly ground
black pepper to taste

Method

1

Combine couscous, green
onion, jalapeno, olive oil,
cumin, cayenne pepper,

and black pepper in a large
bowl; stir until olive oil is
completely incorporated.
Bring the vegetable stock,
asparagus, and peas to a
boil in a saucepan over a high
heat. Pour stock, asparagus,
and peas over the couscous
mixture; shake bowl to settle
couscous into liquid.
Cover and let stand for 10
minutes. Fluff with a fork,
then stir in mint, radishes
and chives and season with
salt and pepper to taste.

Panzani Couscous

2
3

AED

11.75
500g

Red Radish, Holland

Ingredients for the omelette:
• 2 tbsp rolled oats
• 1 medium banana
• 2 large eggs
• Pinch of salt
• ½ tsp vanilla extract optional
• 1 tsp coconut oil for greasing the pan

We
love

To serve:
• 2 tbsp maple syrup or honey
• 1 banana, chopped
• 250g yoghurt
• 2 tbsp shredded coconut, if desired

AED

3.95

Method

per kg

1

Add the oats into a blender or food
processor bowl, blitz until roughly
grounded. Add one of the bananas,
eggs, salt and vanilla extract. Blitz
until combined and fluffy.
Heat the coconut oil in a non-stick
frying pan over a medium-low
heat. Pour in the batter one generous
ladle at a time. Cook over mediumlow heat for a few minutes (you can
cover the pan with a lid, the omlelette
will set faster).
If the edges are set and golden flip
over, using two spatulas. Cook on
the other side for about 30 seconds or
until completely set.
Transfer to a plate and serve with
the other chopped banana and
a dollop of the yoghurt. Immediately
fold in half while still warm.
Serve drizzled with maple syrup,
optionally extra yoghurt and
spinkle with shredded coconut. Enjoy!

Orvital Organic
Eggs

Chiquita Bananas

Emborg Organic
Frozen Garden Peas

2
3

We
love

4
5
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AED

13

.95
6 pcs

AED

7

.95
per kg

AED

13.50
400g
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Review

Enter The
Copper Chef
Delicious dishes from ambassadors of one
of the world’s leading cookware brands, now
available exclusively at Choithrams.com

O

ne of the world’s leading cookware
brands is available exclusively at
Choithrams.com. This month we
are raving about the tasty dishes made
possible with the help of The Copper Chef
Bake and Crisp Pan, and the Copper Chef
Grill Pan. Shop the entire range 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.

Chocolate
bark
Ingredients
• 250g chocolate chips
• 250g white chocolate chips
• 250g peanut butter chips
• 70g dried cranberries
• 80g crushed nuts (of your choice)

Method

Copper Chef Bake &
Crisp Pan

1

Crispy crab cakes
Ingredients

AED

199
26

.00
5 pc Set

• 460g crab meat
• 3 spring onions,
chopped
• 1/2 red bell pepper,
finely diced
• 1/2 green bell pepper,
finely diced
• 60g mayonnaise
• 2 eggs, beaten
• 1 tbsp Worcestershire
sauce
• 1 tsp Dijon mustard
• 1 tsp lemon juice

• 120g panko
breadcrumbs
• 1/2 tsp black pepper
• 1/2 tsp salt
• 1 tbsp fresh dill, for
garnish

Method

1

In a large bowl,
combine the spring
onions, bell peppers,
mayonnaise, eggs,
Worcestershire sauce,
Dijon mustard, lemon

juice, panko bread
crumbs, salt and
pepper. Mix until all
the ingredients are
combined.
Add the crab meat
and gently mix to
combine. Divide the
mixture into eight parts
and form each into a flat,
burger-like patty.
Preheat an oven
for two minutes at
180°C and set the timer

2
3

for 12 minutes. Cook
the crab cakes until
golden brown in the
Copper Chef Bake &
Crisp Pan, flipping
halfway through.
Remove from the
oven and allow to
stand for five minutes.
Garnish with the dill
before serving. Crab
cakes can be served
hot or kept in the
refrigerator until later.

Square Grill Pan 11” Inch skillet
with Ceramic Non-Stick Coating

Melt chocolate, white chocolate,
and peanut butter chips in three
separate saucepans over a low hob.
Add a splash of milk to each pan to
help the melting process.
Pour the contents of each
saucepan onto the Copper
Chef Grill Pan and swirl gently with
a silicone spatula. Do not mix the
different chocolates completely.
Sprinkle evenly with the dried
cranberries and peanuts and
place the grill pan into the freezer for
at least 60 minutes. Break chocolate
bark into pieces before serving. Bark
can also be stored in an air-tight
container until consumed.

2
3

4

AED

159.00
each
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Papaya is a tropical plant that grows
in warm climates and is highly
susceptible to frost. With large fronds
sprouting from the top like a crown,
the papaya tree looks a bit like the
palm, especially when the fruit
clusters near the top.

uity Facts
Fr

Papaya

India is the worlds top producer,
growing 38% of papayas
globally. However, when it
comes to exports, Mexico, Brazil
and Belize lead the way.

Pick up a papaya and give your immune system
a boost thanks to an abundance of vitamins,
minerals and beta carotene

Just 200g of raw papaya
contains 150% of the
recommended daily intake
of vitamin C as well as 31%
of vitamin A and 10% of
potassium.

AED

34

.50
per kg

Papaya, Thailand

Papaya is called a papaw in
Australia and other parts of
the world. However, in the
United States, the pawpaw
is an indigenous, mangoshaped fruit.

The papaya is botanically
a berry. It may look like
it grows from a tree, but
the papaya is actually the
fruit of a herb.

Papaya is a natural meat
tenderiser as it contains papain,
which breaks down tough meat
fibres. Papaya King, a New York
City fast food chain, was the first
to start a craze of serving
papaya juice with hot dogs
back in 1932.
28

Papayas are highly
perishable and once they
ripen, they won’t last long
unless refrigerated, and
even then, no longer than
a week or two.

Most people eat papaya raw, sliced up
and cut into cubes, discarding the skin
and seeds. In Thailand, they shred green
papaya raw and serve in a salad called
Som Tam with fish sauce, lime, sprouts,
vegetables and fresh herbs.
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Lady's Choice Real
Mayonnaise

Apieco Wholegrain
Buckwheat Flour
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Tomato Salsa Dip
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AED

26.75
300g

Jack & Jill
Chiz Curls

AED

3
30

.95
55g

Blue Dragon
Fish Sause

AED

7

.75
150ml

Cup Chicken
Samyang Ramen

AED

5

.25
65g

Amul
Pure Ghee

AED

30.95
1 ltr
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Review

We Try, We Buy
Aromatic and spicy, traditional Thai food is a delicate balance of salty,
sweet, sour, savoury, and spicy. We look at a few staple ingredients to
help your Thai cooking at home with a little help from Choithrams.com

Lemongrass, Thailand
AED

39.95
per kg

Widely used in Thai cuisine, it looks like fat
spring onions with woodier stalk. The lemony
fragrance is unique and elevates the aroma
and nutritional value of Thai dishes. Typical
dishes include the famous Tom Yum soup, Thai
green curry and the Massaman chicken curry.
It’s a rich source of flavonoids and phenolic
compounds, which contain antioxidants.

Thai Choice Coconut Cream
AED

7.75

400ml

Coconut cream is thicker and creamier than
coconut milk, making it the perfect ingredient for
extra-rich curries, incredibly moist baked goods
and Thai-inspired drinks. Made of fresh coconut
flesh, it has a fragrant, naturally-sweet taste,
which also makes it great for cooking dishes for
little’uns with a sweet tooth!

Aroy-D Green Curry Paste
AED

7.95
400g

Green curry is a Thai dish believed to have
originated in the early 20th century, and today
is a popular dish all over the world. The flavour
base is green curry paste, which is traditionally
made from a combination of green chilies,
shrimp paste, garlic, shallots, lemongrass,
peppercorns, makrut limes, and cumin seeds.

Walkers Sensations Thai Sweet
Chilli Crisps
AED

6.95
40g

Don’t have time to cook but fancy a Thai flavour
burst? Don’t worry, Choithrams.com has you
covered. Grab a bag of Walkers Sensations Thai
Sweet Chilli flavoured crisps. The experience
starts with a spicy tingling, layered with sultry
sweet undertones of perfectly blended herbs
and spices for an uplifting flavour.
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Chef Chat

Brasserie
2.0
Chef de cuisine at Brasserie 2.0 at Le Royal
Meridien Beach Resort and Spa, Shyam Lal
Amgai, 39, encourages us all to cook with
passion and serve food with love.

Where did you grow up?
I grew up in Gorkha a small town
in Nepal. I often think of home and
have so many happy memories.
Did you eat your veggies?
We had a lot of natural vegetables
growing in the area so naturally I
grew to love them, even if I didn’t
like them at first!
When did you know you wanted to
be a chef?
I knew from a very young age I
wanted to cook. I was inspired by
watching television shows and
cooking channels, along with my
brother, who was a huge inspiration
to me in every way.
What is your favourite food memory?
Eating at my own wedding because
the enjoyment of the occasion,
coupled with the flavour of the
food, made for quite a remarkable
infusion.
How difficult was your training?
Originally I trained to be a waiter but
the chef at my first restaurant saw
something in me and convinced me
to push for what I loved. Training
after that was easy as learning to
cook was a passion.
What inspires you?
I get my inspiration in so many
ways. Sometimes it’s from people,
my family, my peers, and the people
34
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Favourite cookbooks?
One of my most-read cook
books is White Heat by Marco
Pierre White.
What is going to be the next big
thing in the food world?
I believe sustainable produce
is on everyone’s radar. Less
farmed fish and meats and
reduced chemicals and
antibiotics in products.
What do you do for fun?
In my spare time I like to read
books. I’m also a big fan of
spending time with my friends
and family. That's important.
Where is your favourite place in
the world?
Right now it has to be Dubai.
I love this city and I am very
grateful for the platform it has
given me. Dubai has a way of
making everyone feel at home.

What do you love most about
your job?
I love the atmosphere in the
restaurant and behind the
scenes in the kitchen. Having
the power to serve and impress
people is a great skill. It always
makes me feel happy.
What would be your ‘last supper’
meal?
Fresh white truffle risotto, from
Alba in Italy.
Taking all day dining to the
next level. Brasserie 2.0
reflects the contemporary
style of Le Meridien brand
with a modern, fresh and ultra
chic look. Whether breakfast,
lunch, dinner, or the awardwinning brunch concepts,
there’s always an impressive
selection of dishes served,
inspired by flavours from far
corners of the world.
www.brasserie2point0.com

other chefs cracked eggs on
me and covered me in flour to
celebrate my birthday one year.
Luckily I saw the funny side.
Who in the food world do you
most admire?
Gordon Ramsay has been a big
inspiration for me. Also, the late
Gary Rhodes had a big impact
on my career.

who pushed me to do better.
Other times it’s from nothing but
personal determination and a
will to succeed.
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Favourite foods to cook with?
I love cooking with fresh herbs
the aromatic flavours. They
always excite me.

Favourite kitchen equipment or
gadget?
I have a very special pair of fish
tweezers that I just could not live
without. They are magic!

What’s the most popular dish at
Brasserie 2.0 and what’s your
spin on it?
Momo dumplings is a famous
dish in my country and I make
my momo with local goats from
the farms I have visited. It means
I know the quality of the meat
I’m using, which makes all the
difference with this dish.

Best piece of advice you would
give a home enthusiast?
Cook with passion and serve
with love.

Five ‘must-have’ items in your
basket…
Onions, garlic, rock salt,
tomatoes and thyme.

What do you like to eat when
you’re at home?
I like to eat momo dumplings
and also dried soy beans.

Best cooking tip for a novice just
getting into the business?
Listen, learn and work hard.

Funniest kitchen incident?
There have been many but the
one that stands out, is when

Are there any foods you just
don’t like?
Not really, I try everything.

What do you think is the most
challenging ingredient to work
with?
Rosemary because just
one extra gram can be too
overpowering. It’s all about the
right balance.
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Ice cream

AED

34.95
1ltr

London Dairy Double
Chocolate Ice Cream

Fruity, classic, new age, retro, sorbet - there's an ice cream
flavour and texture to suit every taste at Choithrams.com

AED

16

.50
200ml

Lightwhey Caramel
Ice Cream

AED

20.75
500ml

Tesco Raspberry
Sorbet
AED

9.95
100ml

Häagen-Dazs
Mango Raspberry Ice Cream

AED

8.50
100ml

Häagen-Dazs
Blueberries & cream Ice Cream

AED

62.00
2ltr

Baskin Robbins
Vanilla Ice Cream

AED

AED

20

34.95
1ltr

.00
500ml

London Dairy Tiramisu
Ice Cream

Vadilal Pista
Kulfi Ice Cream
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Almarai Gishta….
Completes
the Sweetness

