
session. 

guess the ingredient com-

petition with gifts for the 

winners gave the partici-

pants some fun and a 

whole new experience. 

food created by chefs were 

on display for the public 

during the junior chefs 

competition. 

The festival is an annual 

event and I was glad to be 

there and discover. 

The winner of Burjuman 

junior chef was 23 year old 

ishara rangana athapaththu  

a Srilankan from Radisson 

blu hotel deira.  

Burjuman world food festi-

val 2012 was held for 12 

days. During the 12 days 

there were a series of work-

shops, master classes, 

cooking demonstrations, 

free food sampling and 

competitions. there was 

also a 5 day Burjuman jun-

ior chef  competition where 

nearly 350 chefs from 

across the  UAE  partici-

pated under 14 different 

categories. 

Master classes gave partici-

pants a whole new experi-

ence bringing to reality the 

dream of home cooks with 

a golden opportunity to 

create  a restaurant style 

signature dish along with a 

partner of their choice un-

der the guidance of re-

nowned chefs. 

 

kids were also found hap-

pily decorating cup cakes. 

it was really a great joy to 

see kids walking pass the 

cup cake decorating stand 

playfully asking their dads 

for permission to join the 

Burjuman World Food Festival 2012 

 A chicken dish by a competing chef 
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Aquarius a monthly maga-

zine by one of the leading 

print newspaper publica-

tions gulf news organized a 

cook and coffee workshop 

recently at jashanmal festi-

val city. 

As a recipe writer and blog-

ger I love reading maga-

zines and newspapers par-

ticipating on workshops 

and events. Very often I go 

through the  gulfnews  web-

site. 

As a person who reads a lot 

not to mention only books 

and magazines but also 

newspapers, I am glad I got 

a chance to sign up for the 

cook and coffee workshop 

by Aquarius and was se-

lected. The main reason 

why I looked forward for 

this workshop was to meet 

the chef, blog about the 

event and learn all about 

healthy cooking. 

I not only learnt a healthy 

dish but I also had a great 

experience which was my 

first ever bus trip in Dubai 

and a long walk all the way 

at the metro and the festival 

city which helped me burn 

a few extra calories. 

The event was mainly to 

demonstrate a healthy meal 

using Kenwood food proc-

Chef Andy could be 

reached at - 

http://

chefandycampbell.com/ 

For more recipes and de-

tails visit the website. 

Have a nice day! 

Cheers 

magazine which I really 

loved. At the end of the 

program there was a raffle 

draw and guess what? 

I won a prize it was a 

lovely tea set by danko-

tuwa. It's made in Sri 

Lanka and I am a Sri 

lankan too. 

Yesterday was such a Nice 

day with a whole new ex-

perience. 

 COOK AND COFFEE WORKSHOP 

venting, this apply not only 

for culinary arts even other 

stuff. 

The Demonstration was by 

chef Andy Campbell a very 

friendly and cheerful per-

sonality always answering 

questions without hesitat-

ing. 

A lemon tart, chicken bur-

gers, spicy bread with red 

pepper mayonnaise and 

basil oil was yummy. It was 

different and obviously 

healthy. I can't wait till I go 

for my next grocery shop-

ping to get some basil and 

try out the basil oil and de-

vour with a slice of spicy 

bread. It was really yummy 

and delicious. 

The Aquarius magazine 

distributed a bag with a 

essor but I would say for 

me it was a program that 

taught how to think out of 

the box and invent new 

dishes. Cooking is not diffi-

cult nor boring for people 

who try new things. 

All the dishes that exist to-

day was invented by people 

who dint care about things 

going wrong, they were 

creative and ended up in-
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 “many people 

agree that washing 

up is the  most 

toughest than 

cooking” 

THE GOODIE BAG AND 

GIFT 

Chef andy campbel 



with, 

Cinnamon is what you see 

on the picture above and it’s 

used in many types of food 

from making doughnuts to 

pouching a pear. It can be 

used in sweet and spicy food 

it’s a very good flavor en-

hancer. The food can get a 

special smell if used to a 

   

 There are a variety of spices 

around the world Which 

some people do not know 

what they are called and 

how to use them. I hope 

what I write might help. To 

start with let’s talk about the 

spice that we are all familiar 

limit. Never over use it as 

some people might not like 

it. Il post some recipes with 

cinnamon later  
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Cinnamon  

Know your spices 

Have I been away from blogging for a long week or less with no posts? Oh, 
my that’s kinda unbelievable for me. Yea blogging is almost my full time job. 

Everywhere I go or whatever I do I think of how to present something as an 
interesting article. 

Yesterday was a very fine day, had a long drive from Jumeira village circle 
to deira. Here in Dubai the temperature is around 30-40 during the night, I 

am guessing based on the weather report I heard a few weeks ago on the ra-
dio. I never Checked it since then will be checking soon, these days have 

 

Walking along the streets close to al wasl or souq as they’ve named it, every-
where you smell the delicious mouth watering aroma of grilled chicken, 

Which is grilled in a skewer placed along a grill vertically for almost a day or 
so, hot and spicy as you can call it to the Arabian level of spiciness, where as 
my level is way too adventurous, being born and brought up in Sri Lanka we 

opt for a bit extra spiciness. 
Let’s get back to the grilled chicken, there is a grilled beef option as well. 

Both are delicious but chicken is my favorite when it comes to a shawarma. 
Shawarmas are a flat bread or Rotti filled with those grilled chicken or beef, 

a vegetable salad and some tomatoes with a couple of spoons of humus 
which goes really well with the arabic flat bread/Rotti that is used for the 
shawarmas, always served with a slice of pickled green chillie, carrot, 

jalapeño or gherkin. 
I got some pictures but unfortunately I couldn't get a picture of the sha-

warma as I had no patience to wait till I get home to eat it, the exciting smell 
of the shawarma said eat ‘ASAP’ so I ate it in the car. I really enjoy eating 

while driving. Oooops! I dint mean it that way, I wasn’t driving my hubby 
was!  

Shawarma chicken  



Negombo beach hotel 

check out the Rainforest 

Ecolodge – Deniyaya for a 

great experience of staying in 

sri lanka. 

 Visit one of many beaches 

available and get some fun. 

Visit the Srilankan restaurants 

and experience a whole new 

cuisine. 

Traveling in Colombo- 

As war has ended and the 

country is rapidly developing 

there are all sorts of transport. 

Meter taxis and tuk-tuks are 

the best way to travel if your 

not renting a car which is a bit 

Peradeniya botanical gardens kandy 

The Dutch hospital shopping complex colombo 

Mount Lavinia beach for some relaxing :) 

too expensive. 
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E-mail:  

fmafaza.haleem@gmail.com 

A HOLIDAY IN SRI LANKA 
Are you planning your next trip? 

check these pictures out and if your looking for an all in one outing then sri lanka is the best. 

places to visit- 

HIKKADUWA  famous for its coral and beaches. Hikkaduwa coral gardens are known as the 

best out of all coral gardens found in Asia , Hikaduwa is also the best spot for snorkeling and and 

surfing. 

Pinnawela elephant orphanage 

Dalada maligawa 

National museum 

Bentota beach hotel 

Yala wild life sanctuary 

Wilpattu national park 

Trincomale the hot water springs (trincomale is a very lovely place) 
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Badulla covered by mist early in the morning 

Follow us on twitter 

@SHOPAHOLICDIAR 

Like us n facebook 

shopaholicsdiary 

THE LOVELY FALLS IN 

SRILANKA. 


