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Make your own iftar

tabloid! will be running a simple and tasty recipe, perfect
for iftar, daily during Ramadan. If you have a recipe to
share with us, send it to tabloid@gulfnews.com

Apple bread pudding
By Anupa Mathews
Special to tabloid!
Here’s a dessert I absolutely adore.
It’s simple, easy to make and my go-to
recipe in any last minute situation. It’s a take on
the traditional bread pudding with a lovely fruity
twist to it. Hope you all enjoy this fabulous sweet
ending to your iftar.

Photos courtesy The Address Dubai Marina and Anupa Mathews

Check into the
Arabian-inspired
Constellation
ballroom for an
evening to remember

Where: Constellation Ballroom, 4th Floor,
The Address, Dubai Marina
Price: Dh170 per person.
Time: Sunset until 9pm Contact: 04 4367777

Design
musings

Organisers of
Downtown Design
hosted an iftar at
Comptoir 102, Jumeirah
Beach Road, Dubai.

Kareem

By Manjusha Radhakrishnan,
Senior Reporter

Don’t
miss it

Jepre Laguitan
and John Rafil.

Photos by Zarina Fernandes

Ramadan

salad hit all the right notes. The
The red carpet was rolled out at the
food stations were erected outside
Constellation ballroom at The Adthe ballroom and there was a desigdress, Dubai Marina. As we stepped
nated corner for every cuisine, oblitin, we were greeted by a space
erating the chance of long queues,
that has been transformed into an
since you can just target any corner
Arabian-inspired haven filled with
depending on your taste.
makeshift canopies in maroon and
The succulent lamb and chicken
blue cloth and colourful lanterns.
kebabs complemented the
Round tables with chairs work
salads. And what’s an iftar
towards creating an atmoswithout some ouzi (spice
phere of communal eating,
Iftar of rice and lamb) and a shamaking it perfect for corporate and business events. The
the day warma roll. They get it right
on both counts. But my
expansive buffet with specialifavourites were the chicken
ties from around the world also
and shrimp dim sums that were
reflects the inclusive nature of
served hot. The live station servthe spread, lending itself to ening pasta is a must-stop too. The
tertain large groups with different
penne was cooked al dente, neither
food preferences. There’s biryani,
crunchy nor too soft, and the arabishawarma, stir-fried noodles and
atta sauce was delightfully piquant
carved meats — all jostling for
— just the way we asked.
space.
Among desserts, my heart went
Now here’s a sentence I never
out to the rich sticky date toffee
thought I would write: The salads
pudding, waffles served with a
were phenomenal. And I say this bescoop of ice cream and the crispy
cause I naturally gravitate towards
donuts. Also be sure to try their
meat and rice, but the greens were
puddings topped with blueberries
appetising. The Arabic mezze comand soufflé. We couldn’t ask for a
prising tabbouleh, baba ghanoush
sweeter ending to our evening.
with smoky aubergine and tuna

Martini Fryzelka and
Ondrej Soska.

Wajih, Aya and
Omar Nakkash.
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3 eggs
1 can condensed milk
3 apples peeled, cored and chopped small
1 and 3/4 cups hot water
1/4 cup butter
1 tsp powdered cinnamon
1 tsp vanilla extract
3 samoon/hot dog buns (cut into small cubes)
1/2 cup raisins (optional)

Dorian Pauwels and
Christina Romelli.

Saba Odeh
and Rehab Barham.

Instructions

1. Pre-heat your oven to 350 degree F.
2. In a large bowl, beat the eggs. Add condensed
milk, apples, butter, cinnamon and vanilla. Gently mix in the chopped samoon and hot water.
3. Spread this mixture evenly on a buttered baking dish and top it with raisins. Bake for 40-45
minutes until it’s golden brown on the top.
4. It’s best served warm. You can also serve it
with vanilla ice cream or double cream. In case
you don’t like raisins, another great topping option is chocolate chips.
— Anupa Mathews is a UAE-based housewife
and a Gulf News reader.

Elizabeth Pietrocola and
Nancy Mokarem.

Mahnoor Yaqub
and Saira Malek.

