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Lamb Shank with
Balsamic Glaze,
Olives and Dates
Relish, and Crispy
Beetroot Recipe

INGREDIENTS FOR THE LAMB SHANK

1L lamb stock

1 lamb shank

2 red onions

1 celery stick

1 carrot

400ml balsamic vinegar
Salt and pepper
Cooking oall

60g butter

METHOD

In a pot, add 500 ml of the lamb stock to the
balsamic vinegar, and let the mixture reduce over
a low heat until it's around 1/8th of the original
quantity. Add butter and switch off the heat.

Trim the lamb shank, removing excess fat and any
silver skin. Heat the cooking oil in a pan. Place the
lamb shank into the hot pan and sear on all sides
until golden brown in colour. Remove shank from
the pan and let it rest. When the lamb shank has
cooled to room temperature, place in a deep dish
with the remaining lamb stock and add the
chopped carrots, chopped onions and chopped
celery (big chunks).

Place dish in the oven at 180°C for 30 minutes.
When the lamb is cooked all the way through,
remove from the braising liquid and pat dry. Brush
the reduced balsamic sauce over the shank meat
and place back in the oven for 7 minutes.

FOR THE OLIVES AND DATES RELISH

80 grams Medjool dates, pitted and finely chopped
60 grams green olives, pitted and finely chopped
Zest of 1 lime

Juice of 1 lime

50g roasted almonds, skin removed

3 thsp. grapeseed oil

METHOD

Mix all ingredients together in a bowl. Season with
salt, according to taste.

FOR THE CRISPY BEETROOT

1 large beetroot
Frying ol

4 tsp. corn starch
Salt to taste

METHOD

Peel the beetroot and slice into thin, long sticks
about 3 mm thick, then place them in iced water for
10 minutes. Remove from water and pat dry. In a
bowl place the beetroot sticks, add the corn starch
and toss through the sticks until evenly coated. Heat
frying oil to 165°C then add the beetroot sticks,
frying gently for 30-40 seconds in batches. Remove
from oil and pat dry.

Continue with remaining beetroot sticks until all
are done. Increase frying oil heat to 175°. Fry the
beetroot sticks in batches a second time for 20
seconds each batch. Remove from oil and pat dry.
Immediately sprinkle with salt to taste.

Credit: Chef Khaled



Local artists

continue to shine

Our Amp’d open mic music event continued to
showcase the range of talented artists we have
here in Dubai. On Sept 27th and Oct 25th visitors
to the Waterfront Market were treated to various
performances spanning a wide range of genres.

With up to 20 artists at each session, there was
an act to appeal to everyone’s taste.

Join usin vvelcommg two new vendors into our market tenant mix.
Come visit “Fishermen’s Grill” located on the promenade. This
Singaporean-owned hotpot and barbeque seafood restaurant offers All-
You-Can-Eat fresh fish, crabs, cuttlefish, mutton, beef and more! Have
the chef’s specialty or customise your own dish — you'll find something
to suit everyone’s taste at the Fishermen'’s Grill.

Alreef Alyamani General Trading is now open and located in our main
atrium, importers of specialist goods from Yemen. Try their deliciously
sweet honey that Yemen is famed for, or lose yourself if the rich aroma
of specialty coffee blends. Here you'll also find traditional Yemeni silver
goods such as ceremonial daggers and handmade jewellery.



Let’s get
physical!

Once again, the Dubai 30x30 challenge is here
for the month of November. On Friday the
15th, the Waterfront Market says “challenge
accepted” by hosting a free yoga session
on-site, in partnership with Yoga House.

The session kicks-off at 5pm and is the perfect
opportunity for beginner and experienced yogis
to come together to share the fun of yoga.
Whilst the session is free, participants will

need to register their interest by visiting
www.yogahouse.ae and reserving their
space in the Workshop section of the website.

Celebrating
national pride
and heritage

As the annual National Day celebrations roll
around for 2019, from December 1st — 3rd the
Waterfront Market will be home to an authentic
heritage village of areesh tents: traditional
summer tents constructed from palm fronds.
There will be a ‘dukkan’ with free goodies for all
and a live cooking demonstration of local Emirati
foods to sample.

Immerse yourself in the skills of old with a visit to
the oyster pearl opening station, or learn how to
make a fishing net. Take a wander through the
Emirati museum and enjoy watching a traditional
Arab Yollah dance. Bring the whole family along
— there will be plenty to do and learn as we
celebrate the UAE.




Lighting the
way for Diwali

From October 24th to 29th, the Waterfront Market
celebrated Diwali, Festival of Lights, by lighting up the
night's skies to keep darkness at bay. The local community
were able to enjoy the celebrations together against the
backdrop of the waterfront Promenade, whilst enjoying a
range of festive foods and beverages.

There was plenty of entertainment for the young and young
at heart, with families and friends coming together over a
range of traditional Diwali activities including the creation of
a giant Rangoli and Bollywood dancing. A communal mural
was painted and remains on display as a reminder of this
auspicious occasion.

Raise your flags

November 3rd is Flag Day in the UAE; a day to
acknowledge national pride and celebrate the
strong heritage of the United Arab Emirates.
At 11 in the morning, we will raise the UAE
flag whilst singing the national anthem, Ishy
Bilady. UAE flag-coloured cake jars will be
handed out to visitors, and there will be flags
galore! Don't miss this day as we celebrate
the country we call home.
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Who will be shortlisted?

After much anticipation, the Waterfront Market in
collaboration with Dubai Culture & Arts Authority,
announced the jury panel for the second annual Mural
and Art Competition.

The panel of judges includes Khalil Abdulwahid Hassan,
Director of Fine Arts Department at Dubai Culture;
Maitha Al-Marri, one of the UAE's top visual artists; and
Lachlan Gyde, Executive Director for Retail, Residential,
& Commercial at Ithra Dubai, the manager of the
Waterfront Market.

All passionate supporters of the growing local art The judges will shortlist five candidates who will be

scene, each judge will individually review all submissions named in the coming weeks. With two top prizes

in relation to the competitions set criteria and Year of AED 15,000 each up for grabs for the winning =
of Tolerance theme. This year has seen an amazing sculpture and mural entries, competition is fierce. =
reception to the competition once again, with almost Who will the winners be? All will be revealed soon...

double the applicants from last year. —_—

And the winner is...

In November we will not only learn who the five shortlisted finalists for this
year's Mural & Art Competition are, but the two overall winners will be
announced and rewarded with 15,000AED each; a generous 30,000 AED
in total, presented by the Waterfront Market. The winner of the ‘mural’
category will commence the painting of their artwork live at the Waterfront
Market, giving shoppers and tourists the opportunity to witness the piece in
progress. A gallery featuring the artwork of the five shortlisted finalists will
also be opened onsite for the general public to enjoy.




Chef Khaled,
back again

On August 30th, Chef Khaled returned to the
Waterfront Market to source ingredients for two
new, delicious recipes he’s been mastering: ‘Lamb

Shank with Balsamic Glaze, Olives and Date Relish,

and Crispy Beetroot’ and ‘Autumn Veggies with
Egg Yolk Pearls’.

He has generously shared these recipes with us for
you to try at home. It's the freshness, value and
quality of our produce that keeps Chef Khalid
coming back for more.

Onam Festival
draws a record
crowd

Together with Lulu Hypermarket,

The Waterfront Market celebrated

the heritage of Kerala with the Onam
Festival. Drawing a record footfall of
almost 40,000 people on the day,
visitors were treated to an array of
events characteristic of the south-Indian
harvest celebration.

The day’s highlights included a floral
competition, judging of the best
‘payasam’, a procession of traditional
and cultural performances, and plenty
of game-show activities where
participants won fantastic prizes.
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It’s the season of
festivals in Dubai

lights, with Bollywood dancers, giant rangoli and activities

for children, and now it's time to put our feet up and take
a r e a break...

Not a chance! The fun and festivities continue well into

— November and December with plenty more dates to pop —
= into your calendar. On Nov 3rd we celebrate Flag Day

- a day where we show our national pride and honour

- and we announced the judges for our Mural Competition =
———s which saw an astounding 200 submissions this year. In the =
== last week of October we celebrated Diwali, the festival of /Z A~

f!

___ Welcome to our fifth newsletter for 2019. The cooler the heritage of the UAE. November is also host to the =
weather is well and truly on its way, and that means more annual 30x30 Dubai Fitness Challenge, and to show our
freedom to get out and about to enjoy the freshness, value commitment we will be offering a free yoga session on-
and quality on offer at the Waterfront Market. site on Friday the 15th. To mark National Day, from Dec
1st — 3rd, you can visit our heritage village constructed

—  Despite the heat and humidity, the summer months saw from areesh tents and sample some authentic Emirati ==
us as busy as ever. Our diary was packed full of fun events food, participate in traditional activities and learn local
including the Onam Festival celebrations, attracting close handicrafts. We will also be announcing the winner of the
to 40,000 people on the day. In August and September, Murals and Arts Competition, who will commence the

- visitors to the market were treated to an array of varied painting of their winning artwork live for all to see. And
performances from artists participating in our ‘Amp’d’ open last, but certainly not least, with the Festive Season fast
mike music event. Our friend and esteemed Emirati chef, approaching, stay tuned to our social media pages for

——  Khaled Al Saadi, visited us once more to select only the upcoming events to celebrate all the joy this season brings. —
finest and freshest ingredients for his tantalising recipes, See you at the Waterfront Market!




