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Etisalat Beach Canteen gives big boost to home-grown food vendors 
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The return of the popular Etisalat Beach Canteen has seen 17 food vendors showcasing their unique twist on the meaning of healthy food. Many of the food vendors are not more than a year old and have been given the opportunity to educate the public about their food, in partnership with the Etisalat Beach Canteen, the central hub of the ongoing 3rd edition of Dubai Food Festival.

The participating outlets are Jambo’s Grill, Ting Irie, Pinza, Shawarma Station, Karak House, Moshi, Classic Burger Joint, Mantoushe, Emirates Academy of Hospitality Management , WOFL, The Hot Dog Stand, Barsalata, Khameer & Dough, Mokha 1450, Häagen-Dazs and Sugarmoo. 

Barsalata, one of the home-grown food brands at the Etisalat beach Canteen,  focuses on salads where they incorporate various foods from around the region such as sumac, pomegranate and barberry. Racha Adib, Manager, Barsalata, said: “We are only five months old and yet we have already tasted success by being a part of the Etisalat Beach Canteen. We want to share with our customers at the canteen that we are all about leading a healthy life and that shows in our range of food items down to freshly prepared dressings. Even our desserts, such as the zucchini and chia seed cake, have been well received.”
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Ting Irie, Dubai’s first Jamaican restaurant, is the brainchild of Sami Khoreibi who saw the need for introducing authentic Jamaican food to the Dubai scene.  The Executive Chef Wong, who is of Jamaican and Chinese descent, will be managing this never-seen-before food concept in Dubai. He said: “We are excited to be given the opportunity to be a part of the Etisalat Beach Canteen. We wanted people to experience something truly unique by bringing Jamaica to this city.   Our best seller has been the jerk chicken that has been marinated for hours in Jamaican spices. People also enjoyed watching our staff crack open the tender coconut before handing over the natural drink.   It’s been all about pimento buds, scotch bonnet chillies as well as tender coconut, thus infusing a piece of Jamaica into the hearts of people here.”

Namir Hourani, Partner of Khameer & Dough, has been happy to expose their Emirati food concept to the Etisalat Beach Canteen visitors. “The Etisalat Beach Canteen has been an excellent opportunity for us to showcase a variety of products which is originally Emirati but where we have added a cosmopolitan touch to it. We’ve had great weather and the people have loved our dough product filled with four cheeses as well as the Omani chips dough product. Our expectation at this pop-up food market has been overwhelming and we are delighted to be here.”

WOFL is a waffle concept with a difference. Taking inspiration from Norwegian waffles, the brand professes to make exceptional waffles in savoury and sweet bases. Kristen Malthe, Owner and Managing Partner of WOFL, said: “Norwegian waffles are different from an American or a Belgian waffle. We wanted to bring the ‘waffle sandwich’ idea to the Beach Canteen and were delighted that people loved the concept. It’s been a long journey to get to where we are at, but we are happy to be here. Plus the ambience is great!” 
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Pinza was started by Tamer Elkhayat, a pizza lover who was looking for a healthier alternative to the traditional Italian pizza. The brand has been in Dubai since November 2015 and has already become a hit with the people visiting the Etisalat Beach Canteen. He said: “We wanted to bring Pinza to the Etisalat Beach Canteen because it was the perfect place to showcase our healthy products where people could lounge on the beach, enjoy good music while partaking of our pinza. Our concept is all about using dough which is a combination of high quality wheat flour, soy flour, rice flour and sour dough mixed in with fibre. We also increased the amount of water we used to 80 per cent. We’ve actually sold out twice up until now.”

Etisalat Beach Canteen at the Kite Beach is the culinary hub and the main ticket booking platform for all major events of DFF 2016, which is organised by the Dubai Festivals and Retail Establishment (DFRE), an agency of the Department of Tourism and Commerce Marketing (DTCM). The Etisalat Beach Canteen is open from 12pm – 10pm on weekdays and from 10am – 10pm during the weekends.

DFF 2016, which commenced on 25 March, runs until 12 March under the theme ‘Celebrate the Taste’.

· ENDS -
Notes to editors:
About Dubai Food Festival
Dubai Food Festival is a citywide culinary celebration that showcases the Emirate’s emergence as a gastronomy destination through a 17-day programme of food-related consumer and trade events, activities, promotions and appearances by food celebrities. The Festival promotes the diversity, creativity and multicultural nature of Dubai’s culinary offering – from five-star gourmet dining to everyday restaurants and cafés for all budgets; international brands to a burgeoning scene of home-grown concepts influenced by traditional Emirati cuisine and the flavours of the 200 nationalities that live in Dubai. 

For more information visit www.dubaifoodfestival.com or find DFF on social media, using the hashtag #DubaiFoodFest:
· Facebook: https://www.facebook.com/dubaifoodfest    
· Twitter: https://twitter.com/dubaifoodfest   
· Instagram: http://instagram.com/dubaifoodfest 
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