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In this project commissioned by Art Jameel’s Library Circles, 
I explore food menus as a point of confluence where material 
culture, memory and history -with its political, economic and 
social developments- become interconnected elements that 
are produced and reproduced throughout time. The Research 
examines and investigates a collection of menus of different 
migrant communities in Dubai’s modern history from the 1950s  
to 1990s.

 Between what was once consumed and enjoyed as food and 
what is left as documentation of multiple histories, are remnants 
of menus and the people they catered to. Menus in their classic 
sense, are lists of dishes offered in restaurants, coffeeshops, 
bakeries, or at social functions. In this project, however, the 
construct of a menu is reapproached and made more malleable  
to include lists of food items that were consumed in the everyday 
life of the migrant communities: meals at home, birthday  
parties spreads, school and work lunches, and street snacks from 
 roaming bakery canteen-vans.

 In pursuit of unconventional research material, I bring menus 
forward to the center stage as a principal historical source.  
At the same time, I employ memory work and oral history 
interviews to not only act as supporting context, but as a means 
to reproduce menus of the everyday life of individuals through 
their memories. Here, memory becomes a site of excavation and 
reproduction of historical material on the level of the individual, 
pushing back on the dominant history of the larger collective 
and the nation. This aims to fill the gap created by the lack of 
documentation and archiving of these recalled menus, due the 
quotidian nature of food, the transient quality of the migrant 
communities, and the prevalent oral culture of the region. In 
addition to memory, menus are located in and recreated from 
archives, community cookbooks, television and the press, as  
well as conversations around ‘expat’ memories on social media.

By studying menus, in their content, form, and context, we gain 
insight and understanding of larger themes: underlying tension 
around food of the “other”, lingering remnants of an imperial 
past, complexities of identity and belonging, informal ways of 
place-making, meanings of loneliness, and further realities of 
economic migration in a globalized world. But perhaps most of 
all, the research sheds light on the high adaptability of these 
communities, and the legacy left from the simple human need  
to recreate the food of home, as evident in the massive variety 
of food and the giant food import industry the city boasts today.

In this way, the project collects and presents material that records 
parts of an unofficial heritage of various groups and communities 
whose presence in Dubai unquestionably contributed to its history. 
And finally, by dusting off materials that might otherwise go 
overlooked, I hope this research invites further inquiry into them, 
to build and expand on the endless possibilities food gives us to 
understand the city’s history and present.

                

                

                Salma Serry
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1. Trucial Oman Levies Daily Rations
1953

A letter from the British Residency office in Bahrain to the  
British Middle East Office at the Foreign office in London outlines 
proposed food ratios to be distributed among the military force 
soldiers serving as the Trucial Oman Levies (including Dubai and 
other gulf states before the establishment of the UAE in 1972).

© Images reproduced by permission of The National Archives, 
London, England.

Other letters and telegraphs found at the Arabian Gulf Digital 
Archive reveal the influence of a developing lifestyle that 
changes what local Arab soldiers expect to receive as ‘privileges,’ 
at a time when living standards and ‘local awareness of the 
outside world’ was beginning to change. One, for example, states 
how ‘eating meat everyday instead of occasionally’ is a reason 
for increasing the benefits, (a subject of another letter), and 
provisions to Arab soldiers recruited under British administration 
(FIG. 1 & 2).

A third letter sent from the Dubai office seems to bring to 
attention the issue of inequality between the local ‘Arab’ officers 
in the force and the British officers with regards to food rations 
(figure 3). It reflects how issues of race were approached in this 
context, and amplifies underlying tensions and realities of British 
imperial and colonial expansions in the gulf. These archival 
communications, highlight ways in which a group is thought 
of deserving of certain foods in the eyes of those in power, and 
show how economic priorities were at the heart of political 
endeavors of the time.

Further investigations that shed light on continued perceptions 
of race and social hierarchy produced in the TOL context, can be 
found in postcolonial and sociological studies of Dubai.

Analysis of British ‘expatriate’ discourses and social practices 
of the subsequent decades in Dubai reveal that ‘a sense of 
superiority and a long trail of racial arrogance left by Empire’ 
(Coles and Walsh 2010, Morris 1978), persisted long after the 
dissolution of the Trucial Oman Levies.

4/8

The author in 1960 at a tradition Arab communal meal. As usual, this armed retainer has
his rifle with him

Supplied

On several occasions David accompanied Shaikh Zayed on his hunting expeditions where
they would spend long hours talking. ‘It was so obvious, even then, that here was a great
man who loved the desert and everything associated with it, but was also more than
capable of understanding the complex problems of the modern world. The time would
soon arrive when it would be his destiny to transform his beloved desert into what the
UAE has become today.’

After completing his 18-month tour of duty, David joined the Kings Regiment
(Manchester and Liverpool) and saw service in Kenya, Berlin and Northern Ireland.
However in 1966, a return to TOS was offered to command the support group based in
Manama, where he spent a lot of time with Shaikh Rashid Bin Humaid, the Ruler of
Ajman. The call of Arabia had proved too strong and David started his second tour with a
much better command of the Arabic language.

1/8

A Trucial Oman Scout’s fond memories of great leaders
and a nation’s birth

fridaymagazine.ae/life-culture/people-profiles/a-trucial-oman-scout-s-fond-memories-of-great-leaders-and-a-nation-
s-birth-1.2303632

People & Profiles
Zenifer Khaleel Jul 26, 2019
A former soldier of the Trucial Oman Scouts, Col David Neild, recounts the country as it
was some 60 years ago and how it has transformed into a world-renowned global nation

David on a training exercise in Ras Al Khaimah in 1970, with Ferret armoured cars. With
him is signals officer Capt Abdullah, who was on loan from Saudi Arabia

Photo by: Supplied

Share

I am on my guard and my best conduct as the man I am about to interview is an ex-
military official and is 77 to boot. But as Lieutenant Colonel (retd) David Neild walks into
the room with a sprightly smile and a friendly ‘hello’, I am immediately put at ease.

He laughs heartily when I tell him he hardly looks a day over 60. ‘You can credit that to a
life well lived and my lovely wife Eileen,’ he says.

British Officers encounters 
with local ‘feasts’ or lunch 
invitations from tribesmen 
and leaders are many. See: 
Are You The Man by Word 
+ Arabian Days by Curbs & 
Casrern

GO TO INDEX

(FIG. 1)

(FIG. 2)
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2. Two School Lunches
1969 and 1961

The menus display school lunches as recalled by three 
interlocutors: A.H. who attended al-Muhallab Boys School from 
1969 to 1973, Kiran Bhatia, who attended the Indian High School
from 1978-1986 and Jayant Gajria who attended Indian High 
School in 1961.

Photographs courtesy of A.H., Kiran Bhatia, Jayant Gajria.

Both school menus depict varying migrant experiences. A.H. 
represents a vast number of non-Emirati Arab students who 
were, until the late 1990s, permitted to attend governmental 
public schools. Culturally, mingling with local Emirati student 
body, influences the Arab migrant student experience, resulting 
in perhaps a closer cultural interchange than between Indian 
students and Emirati ones in schools. This coincides with a time 
of an aggressive pan-Arabism wave lead by Gamal Abdul Nasser 
and an Arab comradery that likely alienated other racial bodies.

The food items in the governmental schools at the time consisted 
of what may be referred to as ‘modern’ food that was nor 
traditionally Emirati or Arab, consisting mainly of sandwiches, 
packed juice and fruits. On the other hand, other expatriate 
private schools, like the Indian Highschool Dubai, evidently show 
a difference in how its student body was sustained by its ethnic 
and traditional food. The government school’s subsidizing of 
school meals, of course, also influenced how home-cooking and 
mothers played a part, or not, in school lunches.

Al-Muhallab Boys School Meal 
(1969-1972)


1 samoun 


2 processed cheese triangles 


1 fruit jam packet


1 apple, orange, or banana 


1 box of milk or fruit juice

School Interview 1

Transcript

Interviewer identified as A.H.


Excerpt from audio interview with A.H., resident of Dubai from 1968.  


[Audio file 1 of 1]


00:01:


Serry: What year did you arrive in Dubai?

A.H.: My family arrived in 


Serry:What school did you go to and what year was it? 


A.H.:  It was 1969-1972 in Al-Muhallab School. It was a boys only school in Dubai. I was 8 years 
old and stayed there till I was 11 or 12. Then I moved to Zayed al-Thani secondary school in Abu 
Dhabi.


Serry: and what do you remember your school lunches were usually like?


A.H.: After the 3rd class, someone used to come in, a farrash, would take count of no. of present 
students before the break to know how many meals to get us for the break. The meal was always 
1 samoon loaf, 2 pieces of cheese cheddar or triangles, 1 packet of jam, and 1 fruit, either apples 
or oranges, and a box of milk or juice. It was all run and administered by Kuwait and the UAE. It 
was before the UAE comes together as one country. 


Indian High School home-packed meal 
(1961)


Poori bhaji or fried potatoes & poori


Koki bread or dal pakwan


Nuts


Whole fresh fruit



Selected text from a conversation with Kiran Bhatia on Facebook:
Pasted screenshot from Kiran Bhatia’s post on Dubai Old Days Facebook group, pasted on 
December 27, 2021. 
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IHS Legacy – The Indian High Group of Schools
ihsdubai.org/ihs-legacy

Founded in 1961, IHS is the first and longest-standing Indian education
institution in the Gulf. Established before the founding of the United Arab
Emirates, our schools embody the cultures, values, and ethos of both
India and the UAE in both learning and teaching. We soar high but stay
rooted in our values and culture.

Watch Video At: https://youtu.be/DovSd2XXm-A

1957
1/1

21 فبرایر 2011

مدرسة آل مكتوم الابتدائیة 1983
albayan.ae/2011-02-21-1.1389372

جمیع الحقوق محفوظة © 2021 مؤسسة دبي للإعلام

آخر تحدیث للصفحة تم بتاریخ: 14 أكتوبر 2016 08:50
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jam-cente
almajidcenter.org/ar/galler_details.php

 

1962 ، دبي ، مدرسة دبي الثانویة .

1.   الشیخ راشد بن سعید آل مكتوم (1958- 1990).
2. جیمس كریج، المعتمد السیاسي البریطاني في دبي (1964-1961)

3.   ولیام لوس، المقیم السیاسي البریطاني في دبي.

4.   زهدي الخطیب، مدیر مدرسة.

 

 

الشیخ راشد بن سعید آل مكتوم في زیارة تفقدیة لمدرسة دبي الثانویة عام 1962. 
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سلیمان الصقعبي on Twitter: "#صورة اجبان #كرفت ایام #الطیبین
https://t.co/myhepVYlG4" / Twitter

twitter.com/soliman_10/status/956133327739801600

Don’t miss what’s happening

.People on Twitter are the first to know

Chapter 3 of ‘Changing 
Spaces of Education-New 
prerspective on Nature of 
Learning”, 2012 New York 
Routledge Costructing 
(extract from Kate 
Greddie’s Transnational 
Higher Education Spaces.

2/7

إحدى مدارس أبوظبي في بدایة الستینات من القرن الماضي. من المصدر

صورة
3/3

المصدر:
إیناس محیسن ـــ أبوظبي
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School Interview 1

Transcript

Interviewer identified as A.H.


Excerpt from audio interview with A.H., resident of Dubai from 1968.  


[Audio file 1 of 1]


00:01:


Serry: What year did you arrive in Dubai?

A.H.: My family arrived in 


Serry:What school did you go to and what year was it? 


A.H.:  It was 1969-1972 in Al-Muhallab School. It was a boys only school in Dubai. I was 8 years 
old and stayed there till I was 11 or 12. Then I moved to Zayed al-Thani secondary school in Abu 
Dhabi.


Serry: and what do you remember your school lunches were usually like?


A.H.: After the 3rd class, someone used to come in, a farrash, would take count of no. of present 
students before the break to know how many meals to get us for the break. The meal was always 
1 samoon loaf, 2 pieces of cheese cheddar or triangles, 1 packet of jam, and 1 fruit, either apples 
or oranges, and a box of milk or juice. It was all run and administered by Kuwait and the UAE. It 
was before the UAE comes together as one country. 



Selected text from a conversation with Kiran Bhatia on Facebook:


Pasted screenshot from Kiran Bhatia’s post on Dubai Old Days Facebook group, pasted on 
December 27, 2021. 


In his interview (FIG. 3), A.H. recalls the lunches distributed to the 
students in their classrooms, after their attendance gets counted. 
It was mainly simple modern school lunch consisting of cheese 
and jam sandwiches, juice, and fruits  (FIG. 4) . He explained how 
the students’ meals in the boy’s school were provided at no cost 
to the students, along with the books and the school uniform. He 
adds that numerous Arabic schools at the time in the emirate, 
were funded by the Kuwaiti government, and the teachers were 
from various Arab nationalities.

The Kuwaiti education system was in use in the emirate in 1953 
and was implemented for both boys and girls. The schools 
followed the Kuwaiti curriculum and provided students with 
Kuwaiti textbooks and all the stationary materials, while students 
completed their secondary school certificates by taking exams in 
Kuwait” prior to 1967. (Alrawi, 1996)

In a social media correspondence (FIG. 4), Kiran Bhatia recalls 
what his relatives and friends used to say about the early years 
of the Indian Primary School (later known as the Indian High 
School) in the ‘60s before he joined the school in ‘78. Hekmala 
Behn, a head teacher, and one of the school’s founders, opened 
the school with just one big hall in a house in Bur Dubai that was 
divided into partitions to seat a handful of students in different 
levels. One of the partitions was turned into a humble kitchenette 
and as Kiran wrote, “a girl named Vimala was the eldest among 
the lot of students.. she used to help the teacher in cooking.” 
(Bhatia 2021) Jayant Gajria, one of the students appearing in 
the photo of the first graduating batch of the school [Figure 7], 
remembers the days before the canteen. “Our breakfast was 
mother-cooked home food for consuming during recess,” he 
says, adding that it was typically vegetarian dry food like poori 
bhaji or koki, packed in a tiffin with some fresh fruit. Later from 
1978-86, Kiran reminisced about the school canteen’s samosa. 
“Most students bought samosa. It was a stampede as they would 
finish quickly if one did not get to the canteen within 5-7 mins 
into the break.” (Bhatia 2021)

The Indian High School is considered the first expatriate school 
to open in Dubai, catering to the Indian community with Indian-
modeled education, culture and religious considerations.

2. Two School Lunches
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(FIG. 3)

(FIG. 4) (FIG. 4)
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3. Two Ethnic Restaurants And The Working 

The Indian community in Dubai constitutes its largest non-
citizen population and Sadhna represents one of its earliest 
diasporic restaurants that shows the community’s strong ties to 
the Indian foodways. The Japanese community, despite its small 
size, prioritizes its culinary cultural customs. Retaining religious 
dietary requirements as well as customary ways in which food is
eaten and enjoyed is key to both the Indian and Japanese 
community and, from a broader point of view, reveals its strong 
loyalty to India and Japan as “home.” Despite daily routines 
being subjected to the global trade schedules and tight personal 
budgets, diasporic communities often show high levels of 
flexibility that allows them to not compromise on tradition and 
norms, such as taking a break from work in the afternoon for 
lunch. Through studying such foodways, important points are 
brought to the surface that asks us to consider to what extent 
the disruptions of migration, globalization and capitalism might 
have influenced the structure of the daily life. 

3.1. Sadhna Restaurant

3.2. Bentoya

3. Two Ethnic Restaurants And The Working

Screen shot of selected comments on a post thread from Dubai Old Days Facebook group

Sadhna Restaurant Thali  

Dhs7 

Rice
Curd

Paruppu Dal
Masala vada

Rasam
Pavakkai Pitlai

Brinjal Kholumbo
Achar and Onions

Payasam

Bento-ya Kitchen

Brief interview with Head Chef Mao Anlei on Dec 22, 2021 via Mitch (Thank you Mitch!)


Serry: what year did you start working at Bentoya?


M.A.: 2001


Serry: what were the best selling items on the menu at the time?


M.A.: ramen, chicken teriyaki, salmon sashimi, chicken katsu curry, gyouza


Serry: where do Bentoya’s customers usually come from?


M.A.: Japanese, European, Chinese, Korean, but… daily we have many Japanese from 
everywhere in uae.


Additional notes: 

• Opened in 1997 by Chef Shinji Taniuchi

• Many business lunch and dinners and colleague lunches

• Masaki Kanda’s visit is “probably the most cherished” with original menu kept with owner’s wife

• Catering for Japanese events

• Not many Arabs visitors… more young ones recently last 10 years only 

• Anime and manga made Japanese food more popular but also the sushi craze in the 2000s as 

trendy food.

• Naming of “Bentoya” is “Bento”-ya. The bento boxes originally a concept for lunch at work 

coming to life in 12-13th century, followed by accounts of using them for traveling and work  in 
the 17th century, then came commercializing them in 19th century as a product that would be 
industrially manufactured and mass produced.   See: “In Bento: Changing New York's Lunch 
Culture," Chopsticks NY, 2009


Bentoya

Thoughts:


• The idea of lunch boxes as convenient solution for work, instead of having to go back to lunch 
at home and the restaurant opening in 1997, falls perfectly within the 1990s anxiety for the 
passing of time that was brought about by the internet?


• The internet also is a catalyst for gaining access to Japan’s pop-culture including anime and 
manga, for which the restaurant has a dedicated small library


• The European palette is more “omnivorous” than the “Arab” palette? Does having an appetite 
for far reaching regions and risqué flavors and textures  renders the eaters more 
“knowledgeable” and “experienced” in the matters of the world? Or simply more trendy? 
Sampling more and different … 


• What does make of Dubai as a place where the is more “more and different”? Does this make 
Dubai migrants, more savvy, more sophisticated in their knowledge of the world and of a higher 
cultural capital than their communities back home?


1/7/22, 1:57 PM Masaki Kanda's marriage history, cheating? How many children? Love Itinerary Scandal | Catch Space

https://advansteadily2310.com/kanndamasaki-kekkonnreki-uwakiaite-kodomonannninn-33507 1/30

2021年12⽉21⽇

Masaki Kanda's marriage history, cheating? How many
children? Love itinerary scandal

advansteadily2310.com/kanndamasaki-kekkonnreki-uwakiaite-kodomonannninn-33507

sponsor drink
Masaki Kanda is Seiko Matsuda's ex-husband, but was the reason for her divorce
cheating?

I'm also curious about Masaki Kanda's marriage history and how many children she has.

This time, I would like to take a look at Masaki Kanda's marriage history, rumors
about cheating partners, love itineraries such as scandals and common- law
marriages (female itineraries), and how many children there are .

What is Masaki Kanda's marriage history? How many children are
there?

Kanda as one ‘tourist’ 
passing through Dubai 
leaving an impression on a 
culinary material culture, 
a menu.

Do you know of Kanda now? Is it thanks 
to a drew links (super micro ones 
though) of his movement in a past 
unknown history. We know of the least 
that he was one here. 

But is this important? Is it worth 
preserving? Only because of his 
celebrity status? What about the offers? 
Us?

Scan of 1997 menu signed 
by Maski Kanda courtesy 
of Mr. Shinji Taniuchi, via 
Mitch
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GO TO INDEX

Fan Article on Kanda

Date 
unknown? 
location 
unknown

A fan-run webpage
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3. Two ethnic restaurants and the working 

3.1. Sadhna Restaurant
1972-1980

This menu for Sadhna Restaurant was assembled from the 
recounts and memories of some of its visitors on a Facebook 
group. Closed in the ‘90s, Sadhna Restaurant was located in Al 
Nasr Square in Deira, Dubai. It is unclear when it was established 
but the earliest memory of it was in 1972. Together with 
Woodland Restaurant and Kwality, it is remembered as one of 
Dubai’s best Indian restaurants.

The restaurant specialized in vegetarian Indian food and was 
particularly popular for its unlimited thali lunch that one user, 
Rab Brown, describes was “accompanied by as many chapatis 
as you can eat.” In ‘77, the thali was sold for just Dhs 7 and as 
another visitor, Rita Gupta, recalls, lasted for “lunch, a dinner, 
and even a small breakfast” for both herself and her husband. 
Lunch back in the ‘70s, until the late ‘90s, was considered the 
main meal, for which most offices and businesses would break 
for a couple of hours from around 1 or 2pm and then re-open for 
business by 3 or 4pm. “It was a very different pace back then,” 
says Ishani Devi, an Indian migrant who lived in Dubai from ‘74 
to ‘98. She adds, “I used to work in an accounting firm and we 
use to always close a little after noon, go to pick up children from 
school and have lunch then run back to the office for another 
two hours.” Many small Indian restaurants at the time, offered 
monthly packages for lunch, and Sadhna was one of them. 
“Such monthly packages, made quick lunch possible for all the 
employees who had no time to cook daily lunches. It was perfect 
and very affordable.” (FIG. 5)

Screen shot of selected comments on a post thread from Dubai Old Days Facebook group

Sadhna Restaurant Thali  

Dhs7 

Rice
Curd

Paruppu Dal
Masala vada

Rasam
Pavakkai Pitlai

Brinjal Kholumbo
Achar and Onions

Payasam

(FIG. 5)
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3.2. Bentoya
1997

Established in 1997, Bentoya is one of the first popular Japanese 
casual dining restaurants in the city outside of the hotel 
experience. Its menu has witnessed only a few changes over the 
past three decades. The menu is signed by Masaki Kanda, the 
Japanese celebrity actor, when he visited the restaurant during a 
stay in Dubai. 

Scanned copy of the original menu courtesy of Mrs Taniuchi, 
wife of founding Chef Shinji Taniuchi, as shared by Mitch Aquino, 
Bentoya’s Operations Manager.

Bento-ya Kitchen

Brief interview with Head Chef Mao Anlei on Dec 22, 2021 via Mitch (Thank you Mitch!)


Serry: what year did you start working at Bentoya?


M.A.: 2001


Serry: what were the best selling items on the menu at the time?


M.A.: ramen, chicken teriyaki, salmon sashimi, chicken katsu curry, gyouza


Serry: where do Bentoya’s customers usually come from?


M.A.: Japanese, European, Chinese, Korean, but… daily we have many Japanese from 
everywhere in uae.


Additional notes: 

• Opened in 1997 by Chef Shinji Taniuchi

• Many business lunch and dinners and colleague lunches

• Masaki Kanda’s visit is “probably the most cherished” with original menu kept with owner’s wife

• Catering for Japanese events

• Not many Arabs visitors… more young ones recently last 10 years only 

• Anime and manga made Japanese food more popular but also the sushi craze in the 2000s as 

trendy food.

• Naming of “Bentoya” is “Bento”-ya. The bento boxes originally a concept for lunch at work 

coming to life in 12-13th century, followed by accounts of using them for traveling and work  in 
the 17th century, then came commercializing them in 19th century as a product that would be 
industrially manufactured and mass produced.   See: “In Bento: Changing New York's Lunch 
Culture," Chopsticks NY, 2009


Bentoya

Thoughts:


• The idea of lunch boxes as convenient solution for work, instead of having to go back to lunch 
at home and the restaurant opening in 1997, falls perfectly within the 1990s anxiety for the 
passing of time that was brought about by the internet?


• The internet also is a catalyst for gaining access to Japan’s pop-culture including anime and 
manga, for which the restaurant has a dedicated small library


• The European palette is more “omnivorous” than the “Arab” palette? Does having an appetite 
for far reaching regions and risqué flavors and textures  renders the eaters more 
“knowledgeable” and “experienced” in the matters of the world? Or simply more trendy? 
Sampling more and different … 


• What does make of Dubai as a place where the is more “more and different”? Does this make 
Dubai migrants, more savvy, more sophisticated in their knowledge of the world and of a higher 
cultural capital than their communities back home?


1/7/22, 1:57 PM Masaki Kanda's marriage history, cheating? How many children? Love Itinerary Scandal | Catch Space

https://advansteadily2310.com/kanndamasaki-kekkonnreki-uwakiaite-kodomonannninn-33507 1/30

2021年12⽉21⽇

Masaki Kanda's marriage history, cheating? How many
children? Love itinerary scandal

advansteadily2310.com/kanndamasaki-kekkonnreki-uwakiaite-kodomonannninn-33507

sponsor drink
Masaki Kanda is Seiko Matsuda's ex-husband, but was the reason for her divorce
cheating?

I'm also curious about Masaki Kanda's marriage history and how many children she has.

This time, I would like to take a look at Masaki Kanda's marriage history, rumors
about cheating partners, love itineraries such as scandals and common- law
marriages (female itineraries), and how many children there are .

What is Masaki Kanda's marriage history? How many children are
there?

Scan of 1997 menu signed 
by Masaki Kanda courtesy 
of Mr. Shinji Taniuchi, via 
Mitch
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Kanda as one ‘tourist’ 
passing through Dubai 
leaving an impression on a 
culinary material culture, 
a menu.

Do you know of Kanda now? Is it thanks 
to a drew links (super micro ones 
though) of his movement in a past 
unknown history. We know at the least 
that he was one here. 

But is this important? Is it worth 
preserving? Only because of his 
celebrity status? What about the 
others? Us?

Fan Article on Kanda

Date 
unknown? 
location 
unknown

A fan-run webpage
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Bento-ya Kitchen

Brief interview with Head Chef Mao Anlei on Dec 22, 2021 via Mitch (Thank you Mitch!)


Serry: what year did you start working at Bentoya?


M.A.: 2001


Serry: what were the best selling items on the menu at the time?


M.A.: ramen, chicken teriyaki, salmon sashimi, chicken katsu curry, gyouza


Serry: where do Bentoya’s customers usually come from?


M.A.: Japanese, European, Chinese, Korean, but… daily we have many Japanese from 
everywhere in uae.


Additional notes: 

• Opened in 1997 by Chef Shinji Taniuchi

• Many business lunch and dinners and colleague lunches

• Masaki Kanda’s visit is “probably the most cherished” with original menu kept with owner’s wife

• Catering for Japanese events

• Not many Arabs visitors… more young ones recently last 10 years only 

• Anime and manga made Japanese food more popular but also the sushi craze in the 2000s as 

trendy food.

• Naming of “Bentoya” is “Bento”-ya. The bento boxes originally a concept for lunch at work 

coming to life in 12-13th century, followed by accounts of using them for traveling and work  in 
the 17th century, then came commercializing them in 19th century as a product that would be 
industrially manufactured and mass produced.   See: “In Bento: Changing New York's Lunch 
Culture," Chopsticks NY, 2009


Bentoya

Thoughts:


• The idea of lunch boxes as convenient solution for work, instead of having to go back to lunch 
at home and the restaurant opening in 1997, falls perfectly within the 1990s anxiety for the 
passing of time that was brought about by the internet?


• The internet also is a catalyst for gaining access to Japan’s pop-culture including anime and 
manga, for which the restaurant has a dedicated small library


• The European palette is more “omnivorous” than the “Arab” palette? Does having an appetite 
for far reaching regions and risqué flavors and textures  renders the eaters more 
“knowledgeable” and “experienced” in the matters of the world? Or simply more trendy? 
Sampling more and different … 


• What does make of Dubai as a place where the is more “more and different”? Does this make 
Dubai migrants, more savvy, more sophisticated in their knowledge of the world and of a higher 
cultural capital than their communities back home?


Screen shot of selected comments on a post thread from Dubai Old Days Facebook group
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4. Two Expat Club Cookbooks

Both items are products of American housewives communities 
over two decades. While they reveal some emblematic elements 
of the local culture and food, whether from the design and 
illustrations or from a single few recipes, they largely seem to be 
divorced from an on-ground engagement with the local food. And 
while this could be attributed to the global nature of diasporic 
communities to hold on to its local traditions, like in the case 
of the Indian and Japanese restaurants, it invites curiosities 
surrounding the cultural superiority of whiteness. This racial 
reading of thesevv texts may find some merit in the post-colonial 
pretexts of the city and the history of imperialism it carries with 
the British expatriate body, and thus lends itself to exploring the 
issues of race from the angle of food (FIG. 6).

4.1. Menus and Recipes from Around The World With Dubai PWC

4.2 Desert Delights

4. Two Expat Club Cookbooks
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By Alice Johnson, Staff Reporter

Passing time at Dubai International Women's Club
gulfnews.com/uae/passing-time-at-dubai-international-womens-club-1.124963

Passing time at the women's club

Dubai: For 41 years, the Dubai International Women's Club (DIWC) has been providing a

"home away from home" to women living in the emirate.

It was first established in 1967 as the Petroleum Wives Club as a group of wives whose

husbands worked in the new oil industry. With so many inquiries from women working in

other industries, the club changed its name six years ago to the DIWC. It now has 250

active members from 42 different nationalities.

Susie R., event advisor at the DIWC, said: "When the club was the PWC, it was only

related with oil company employees. Then we had so many enquiries from ladies who

thought they couldn't join unless they were related to the industry, that we changed the

name, to show that everyone can be a member and everyone is welcome."

Diana Stuart, current membership representative on the DIWC committee, has recently

been reading about the PWC beginnings.

"Many of the ladies in the Petroleum Wives Club were American, and the club was more

formal than it is now. I remember reading in the PWC brochure that a couple of new

ladies arrived at the club and were wearing sling-back sandals. They were surprised to see

other ladies wearing nylon stockings, hats and formal shoes, and one lady was even

wearing white gloves. It was definitely more formal than it is now," she said.

DIWC organises bridge and mahjong games three days a week in the mornings and

afternoons respectively, and arranges monthly excursions for members wishing to see the

wealth of the UAE.

The non-profit organisation also organises many charitable events for charities with

female-related themes, such as for breast cancer awareness and women's shelters.

Susie R. said: "The most we have raised in one go was between Dh3,000 and Dh4,000,

and we often receive donations from our sponsors. On September 20 we will be holding a

charity bazaar, in aid of Dubai Cares and Unesco. We also raised money when the 2004

tsunami hit and for recent earthquakes around the world," she said.

Monthly excursions are sometimes arranged by invitation. These invitations, Susie R.

continues, can be eye-opening.

 (FIG. 6)  (FIG. 6)  (FIG. 6)

A Menu from Dessert Delights  
(1994) 

Finnish Summer Soup

By: Pat Bell from Yoga Instructor Sithers, B.C., Canada 


Pg210


with 

Refrigerator Rolls

By: Lexie Crawly, Louisiana, USA


Pg55


Quick Jelly Salad

By: Pat Belly for Fay Christensen Edgerton, Alberta Canada


Cream Cheese Roll-Ups

By: Julie Ellerbrock, Texas, USA


Pg7


with 

Brittany’s Hot Sauce

By: Brittany Crawley, Louisiana, USA


Pg14


Black Tie Chicken

By: Carolyn Johnson, New York, USA


Pg153


Microwave Pralines

By: Pam Wooten, Louisiana, USA


Pg36


Emirati traditional motifs 
such as the Delilah, 
the palm tree, camels, 
khanjar, etc. are all used 
decoratively to relate to a 
geographical experience, 
despite its absence in 
content of recipes!

GO TO INDEX
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4. Two Expat Club Cookbooks

4.1. Menus and Recipes from Around The World With Dubai PWC
1981

This menu is from the book with the same title, that was put 
together, edited and published by The Cookbook Committee of 
the Petroleum Wives Club (PWC). Most of the recipes collected in
this book are contributed by women with English names, without 
specifying where they live or where they are from. It features 
recipes grouped in sections titled, “Middle East”, “Europe”, “Far
East”, “The Americas”, and “West Africa”. The menu displayed is 
submitted by Janet Cooper from the kitchen of Cece Al Ansari.

The book consists of 276 pages, with illustrations that vary from 
American cookies, to cartoon-like depictions of the staff and team 
of Dubai Petroleum employees and their wives, a cross symbol, 
in addition to some orientalist drawings of camels, elephants and 
palm trees. It opens with photos of Sheikh Zayed Al Nayhan and 
Sheikh Rashid Al Maktoum. In the acknowledgements section, the 
committee chairman indicates that the book was a product of a 
meeting in which PWC members brought recipes with them that 
were then workshopped for eight weeks to result in this book.
A year later, the school moved to Jumeirah and by 1971, just five 
years after it opened, the student population reached 103 and 
dramatically expanded to 500 by 1976. The same section on the 
school’s history mentions the “Iran Crisis” in 1979-1980 and the 
Gulf War in 1991, and how the school’s enrollment was influenced 
by them.
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Belonging  
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It starts with ‘chami’, a local type of cheese akin to 
cottage cheese that is usually served with dates, 
fresh or dried. However, for this menu, the author/
contributor defines it as ‘fresh local dates… served 
with sour cream or yogurt.” It is unclear whether 
the choice of using sour cream (very unlikely to 
be available in UAE at the time) and yogurt was 
intended as a replacement for the chami cheese, or a 
mistake from the author/contributor in defining what 
traditional chami is. It may have also been intended 
for readers outside the UAE, (perhaps in the U.S.?), 
and hence its presentation as the alternative for the 
chami. In either case, it poses questions of what 
local and traditional food reimagining is like from the 
perspective of the ‘other’. The accompanying recipes 
for the mathbooze, from the same menu, however, 
calls for bezar spice mix, and highlight that it can be 
bought from the market. This would most likely not be 
available aboard outside the gulf region at the time.
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Passing time at the women's club

Dubai: For 41 years, the Dubai International Women's Club (DIWC) has been providing a

"home away from home" to women living in the emirate.

It was first established in 1967 as the Petroleum Wives Club as a group of wives whose

husbands worked in the new oil industry. With so many inquiries from women working in

other industries, the club changed its name six years ago to the DIWC. It now has 250

active members from 42 different nationalities.

Susie R., event advisor at the DIWC, said: "When the club was the PWC, it was only

related with oil company employees. Then we had so many enquiries from ladies who

thought they couldn't join unless they were related to the industry, that we changed the

name, to show that everyone can be a member and everyone is welcome."

Diana Stuart, current membership representative on the DIWC committee, has recently

been reading about the PWC beginnings.

"Many of the ladies in the Petroleum Wives Club were American, and the club was more

formal than it is now. I remember reading in the PWC brochure that a couple of new

ladies arrived at the club and were wearing sling-back sandals. They were surprised to see

other ladies wearing nylon stockings, hats and formal shoes, and one lady was even

wearing white gloves. It was definitely more formal than it is now," she said.

DIWC organises bridge and mahjong games three days a week in the mornings and

afternoons respectively, and arranges monthly excursions for members wishing to see the

wealth of the UAE.

The non-profit organisation also organises many charitable events for charities with

female-related themes, such as for breast cancer awareness and women's shelters.

Susie R. said: "The most we have raised in one go was between Dh3,000 and Dh4,000,

and we often receive donations from our sponsors. On September 20 we will be holding a

charity bazaar, in aid of Dubai Cares and Unesco. We also raised money when the 2004

tsunami hit and for recent earthquakes around the world," she said.

Monthly excursions are sometimes arranged by invitation. These invitations, Susie R.

continues, can be eye-opening.
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4.2 Desert Delights
1994

This menu is constructed from the first community cookbook 
organized by the booster club of The American School of Dubai, 
previously known as The Jumeirah American School. An item was 
selected from each section of the book to create the menu.

It is not clear whether the recipes were contributed by faculty 
members, parents or students, but the majority of the recipes are 
mostly from the U.S., Canada, and South America. Even though
the overwhelming majority of the recipes are American, the book’s 
cover and illustrations that fill its pages are that of unrelated but 
iconically emblematic Emirati heritage, like the coffee dallah, 
camels, and daggers. Interestingly, the book is published and 
printed by a house in Tennessee, the U.S., and an order note is 
added at the end of the book for requesting additional copies 
from the American School of Dubai at Dhs. 50. This could indicate 
that the book might have been intended for distribution/sale in 
the U.S., justifying the American taste in the dishes selection. 
However, the intention could have been to remain within the 
American community in Dubai. 

A few years before oil was first discovered in the emirate, the 
American oil company, CONOCO, was granted an agreement to 
begin searching for oil. Upon discovering it in the offshore Al Fateh 
area in 1966, The American School of Dubai (named then The 
Jumeirah American School) was established to provide education 
to the children of the American employees at the company. “The 
first school opened in an apartment on the Deira side of the creek 
with eleven students,” as stated in the cookbook’s prefatory 
section on the history of the school. 

4. Two Expat Club Cookbooks

A Menu from Dessert Delights  
(1994) 

Finnish Summer Soup

By: Pat Bell from Yoga Instructor Sithers, B.C., Canada 


Pg210


with 

Refrigerator Rolls

By: Lexie Crawly, Louisiana, USA


Pg55


Quick Jelly Salad

By: Pat Belly for Fay Christensen Edgerton, Alberta Canada


Cream Cheese Roll-Ups

By: Julie Ellerbrock, Texas, USA


Pg7


with 

Brittany’s Hot Sauce

By: Brittany Crawley, Louisiana, USA


Pg14


Black Tie Chicken

By: Carolyn Johnson, New York, USA


Pg153


Microwave Pralines

By: Pam Wooten, Louisiana, USA


Pg36
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khanjar, etc. are all used 
decoratively to relate to a 
geographical experience, 
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Passing time at Dubai International Women's Club
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Passing time at the women's club

Dubai: For 41 years, the Dubai International Women's Club (DIWC) has been providing a

"home away from home" to women living in the emirate.

It was first established in 1967 as the Petroleum Wives Club as a group of wives whose

husbands worked in the new oil industry. With so many inquiries from women working in

other industries, the club changed its name six years ago to the DIWC. It now has 250

active members from 42 different nationalities.

Susie R., event advisor at the DIWC, said: "When the club was the PWC, it was only

related with oil company employees. Then we had so many enquiries from ladies who

thought they couldn't join unless they were related to the industry, that we changed the

name, to show that everyone can be a member and everyone is welcome."

Diana Stuart, current membership representative on the DIWC committee, has recently

been reading about the PWC beginnings.

"Many of the ladies in the Petroleum Wives Club were American, and the club was more

formal than it is now. I remember reading in the PWC brochure that a couple of new

ladies arrived at the club and were wearing sling-back sandals. They were surprised to see

other ladies wearing nylon stockings, hats and formal shoes, and one lady was even

wearing white gloves. It was definitely more formal than it is now," she said.

DIWC organises bridge and mahjong games three days a week in the mornings and

afternoons respectively, and arranges monthly excursions for members wishing to see the

wealth of the UAE.

The non-profit organisation also organises many charitable events for charities with

female-related themes, such as for breast cancer awareness and women's shelters.

Susie R. said: "The most we have raised in one go was between Dh3,000 and Dh4,000,

and we often receive donations from our sponsors. On September 20 we will be holding a

charity bazaar, in aid of Dubai Cares and Unesco. We also raised money when the 2004

tsunami hit and for recent earthquakes around the world," she said.

Monthly excursions are sometimes arranged by invitation. These invitations, Susie R.

continues, can be eye-opening.
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5.The Five-Starred And The Corner Cafeteria

5.1. Hyatt Regency’s Caravan

5.2. Eat & Drink

Both menus provide two different but overlapping experiences 
that suggest how class comes to play with spacial boundaries  
of food. One menu is from a five-star restaurant and another 
 from a street cafeteria. While, they might have seemed like they 
cater to two completely different consumers, we see how notions 
of “conspicuous consumption” (Veblen 1967), are negotiated in 
a way that suggests how food remains a leisurely activity for the 
high-income earners and the low alike. In these two cases, we 
find those who can afford luxury still motivated by the idea of 
exclusive offers that promises them an “omnivorous” gourmet 
experience at a reduced price, perhaps as an effort to save while 
living abroad. Cafeteria goers from various socioeconomic and 
ethnic backgrounds confirm the appeal of cheap casual  
cafeteria food that has become an “institution” in the memory  
of the city’s migrants.
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A screenshot of a post in Dubai- Good Old Days Facebook group, captured on October 28, 2021. 

Eat and Drink 
Notes from semi-structured interviews with: 


1) Mary-Rose Apatan, Filipina, conducted on September 2021, via the phone:

• Arrived in 1995 - born in 1969. No longer in Dubai. 

• Remembers frequenting Eat and Drink on her weekly day off to meet with her friends. Usually 

Saturday or Thursday, depending on her employee. 

• Fish and chips, tikka, chicken shawarma, banana juice was her favorite. Also remembers 

chicken soup. 

• Recalls witnessing a bad fight between an Indian couple there. Thinks they was a “love triangle” 

because there was one guy sitting with the girl who left when a man came into the restaurant 
and started yelling at the woman.” She thinks she was enjoying chicken service shared with her 
two other best friends at the time. 


• Later when she would order food from it at home (she works as a housekeeper) from the menu, 
her employee would order with her “chicken service” with hummus and salad. She liked that 
and “felt proud” she helped her employee discover Eat and Drink. She thought she would not 
“eat from a cheap place like that.” She kept the menu in her room which was a partition made 
into a small room in the house’s kitchen. 


	 


2) Sonya Coates Prinie, conducted on January 3 2022, via Facebook messenger:

• Arrived in Dubai 1979 - born in 1972, will celebrate her 50th birthday in a few days time like the 

UAE. Still lives in Dubai.

• Favorite was Eat and Drink Shawarma mutton- sold for 50 fils, and chicken plate.

• Her dad took the picture.

• She referred to herself as “ExPat Brat” with a laughing emoji 

• Also remembers Dubai Country Club as “amazing” and Fryer Tuck’s fish and chips with 

Kentucky Fried Chicken. 

• Remembers Eat and Drink with her parents Fridays after they had been to water skiing from one 

end of the creek to the other. Used to ski under both Garhoud and Maktoum.

• Couldn’t order out back then, had to go there and pick it up or eat in. Usually got it and took it 

home but would eat some in the car on the way home. 

• Does not associate it with bachelor men or low-income workers. “Not at all-” they would order 

out when delivery became available and mentioned she lived in The Springs. She would order 
even when she has guests.


GO TO INDEX
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5.The Five-Starred And The Corner Cafeteria

5.1. Hyatt Regency’s Caravan
1983

A menu of one of Hyatt Regency’s first restaurants and cafes, 
three years after the five-starred luxury hotel’s opening. Ann 
Cleave who lived in Dubai in the ‘80s recalls attending the 
opening ceremony with 3000 attendees. “It was quite an affair to 
remember.” The cafe, located at the hotel’s lobby boasts a wide 
selection of European, an “oriental and asian corner”, and a list 
of Levantine mezzes titled “Gulf Specials.” It was later changed to 
be a cafe rather than a restaurant with a different type of menu. 
Other restaurants and cafes from the same time in the hotel 
are the famous “Al Dawar”, “Miyako,” both still exist but not the 
Italian restaurant “Focaccia.”

The hotel uniquely offered “the Progressive Dinner”, a five course 
meal in different restaurants on different floors, offered at a Dhs 
100. Roger Cooper, a user on a facebook post comments “[you 
would] start with a cocktail of your choice in Carpenter’s Bar, 
then starter in either the Chinese restaurant (forgot the name) or 
Miyako Japanese restaurant, usually tempura. Main course was 
in the French restaurant (again forget the name), then desert, up 
to the Al Dawaar Revolving restaurant watching the planes either 
take off towards you or pass the window coming in to land. Finally, 
down to the basement nightclub (another name that escapes me) 
where the first drink was free. Those were the days!” (FIG. 7)

Hyatt Regency had residences, and offices like the UAE’s first 
Schlumberger office, besides the hotel. Most of those who stayed 
or worked there were British and American residents, according
to comments on Facebook that were used in the content analysis 
of this section of the project.

Caravan’s menu seem to cater to that Anglo-American palette 
with dishes such as fish and chips, Louisiana chicken sandwich, 
monte cristo sandwich, and Surf and Turf, in addition to 
continental classics. The majority of the other dishes are what 
some may label ‘international,’ featuring some specials in “The 
Oriental and Asian Corner,” and the “Gulf Specials Mezzeh’s” that 
has an “Arabic mixed grill served with oriental rice and Arabic 
bread.” Being among the first luxury hotels in the emirate, Hyatt 
Regency paved the way for setting a foundation of what to expect 
in an international hospitality dining establishment in the country 
and the larger gulf region. It focused on a larger continental 
offering alongside a selected few classic levantine dishes, that 
are later to become synonymous with the Dubai dining, as 
experienced by visitors and ‘expats’. (FIG. 8)

A screenshot of a post in Dubai- Good Old Days Facebook group, captured on October 28, 2021. 

Shared by Samer Shahin 
on facebook oct 23, 2020. 
Courtesy of Samer Shahin

Galleria Galadani & Hyatt 
Regancy Dubai

(FIG. 7) (FIG. 8)
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in  Oxford Symposium on 
Food Proceedings, Public 
Eating, 1999.
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5.The Five-Starred And The Corner Cafeteria

5.2. Eat & Drink
1990s

This menu of Eat & Drink cafeteria was shared on the Dubai Good 
Old Days group by Deborah Jane (FIG. 9). She remembers it as 
“one of [their] favorite places for food. [Her family] went regularly 
in the ‘80s and ‘90s. Always had the chicken service, shawarmas 
and fresh juices. It still served amazing food when I last went 
back [to Dubai] in 2008. Not even sure if it’s still there now.” 
The cafeteria is among Dubai’s local prominent fast food chain 
restaurants that serves wide variety of dishes including Arabic 
grills, Indian Biryani, Burgers and Chinese food. Like other local 
cafeterias, it represents an entity that lies at the intersection of 
globalism, class, race, and migrant longing for “tastes of home.”

Image courtesy of Sonya Coates Prinie.

Eat and Drink 
Notes from semi-structured interviews with: 


1) Mary-Rose Apatan, Filipina, conducted on September 2021, via the phone:

• Arrived in 1995 - born in 1969. No longer in Dubai. 

• Remembers frequenting Eat and Drink on her weekly day off to meet with her friends. Usually 

Saturday or Thursday, depending on her employee. 

• Fish and chips, tikka, chicken shawarma, banana juice was her favorite. Also remembers 

chicken soup. 

• Recalls witnessing a bad fight between an Indian couple there. Thinks they was a “love triangle” 

because there was one guy sitting with the girl who left when a man came into the restaurant 
and started yelling at the woman.” She thinks she was enjoying chicken service shared with her 
two other best friends at the time. 


• Later when she would order food from it at home (she works as a housekeeper) from the menu, 
her employee would order with her “chicken service” with hummus and salad. She liked that 
and “felt proud” she helped her employee discover Eat and Drink. She thought she would not 
“eat from a cheap place like that.” She kept the menu in her room which was a partition made 
into a small room in the house’s kitchen. 


	 


2) Sonya Coates Prinie, conducted on January 3 2022, via Facebook messenger:

• Arrived in Dubai 1979 - born in 1972, will celebrate her 50th birthday in a few days time like the 

UAE. Still lives in Dubai.

• Favorite was Eat and Drink Shawarma mutton- sold for 50 fils, and chicken plate.

• Her dad took the picture.

• She referred to herself as “ExPat Brat” with a laughing emoji 

• Also remembers Dubai Country Club as “amazing” and Fryer Tuck’s fish and chips with 

Kentucky Fried Chicken. 

• Remembers Eat and Drink with her parents Fridays after they had been to water skiing from one 

end of the creek to the other. Used to ski under both Garhoud and Maktoum.

• Couldn’t order out back then, had to go there and pick it up or eat in. Usually got it and took it 

home but would eat some in the car on the way home. 

• Does not associate it with bachelor men or low-income workers. “Not at all-” they would order 

out when delivery became available and mentioned she lived in The Springs. She would order 
even when she has guests.


Eat & Drink in 1982 or 
1985. Courtesy of Sonya 
Coates Pirnie.

5.The Five-Starred And The Corner Cafeteria

 (FIG. 9)
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Eat and Drink 
Notes from semi-structured interviews with: 


1) Mary-Rose Apatan, Filipina, conducted on September 2021, via the phone:

• Arrived in 1995 - born in 1969. No longer in Dubai. 

• Remembers frequenting Eat and Drink on her weekly day off to meet with her friends. Usually 

Saturday or Thursday, depending on her employee. 

• Fish and chips, tikka, chicken shawarma, banana juice was her favorite. Also remembers 

chicken soup. 

• Recalls witnessing a bad fight between an Indian couple there. Thinks they was a “love triangle” 

because there was one guy sitting with the girl who left when a man came into the restaurant 
and started yelling at the woman.” She thinks she was enjoying chicken service shared with her 
two other best friends at the time. 


• Later when she would order food from it at home (she works as a housekeeper) from the menu, 
her employee would order with her “chicken service” with hummus and salad. She liked that 
and “felt proud” she helped her employee discover Eat and Drink. She thought she would not 
“eat from a cheap place like that.” She kept the menu in her room which was a partition made 
into a small room in the house’s kitchen. 


	 


2) Sonya Coates Prinie, conducted on January 3 2022, via Facebook messenger:

• Arrived in Dubai 1979 - born in 1972, will celebrate her 50th birthday in a few days time like the 

UAE. Still lives in Dubai.

• Favorite was Eat and Drink Shawarma mutton- sold for 50 fils, and chicken plate.

• Her dad took the picture.

• She referred to herself as “ExPat Brat” with a laughing emoji 

• Also remembers Dubai Country Club as “amazing” and Fryer Tuck’s fish and chips with 

Kentucky Fried Chicken. 

• Remembers Eat and Drink with her parents Fridays after they had been to water skiing from one 

end of the creek to the other. Used to ski under both Garhoud and Maktoum.

• Couldn’t order out back then, had to go there and pick it up or eat in. Usually got it and took it 

home but would eat some in the car on the way home. 

• Does not associate it with bachelor men or low-income workers. “Not at all-” they would order 

out when delivery became available and mentioned she lived in The Springs. She would order 
even when she has guests.
A screenshot of a post in Dubai- Good Old Days Facebook group, captured on October 28, 2021. 

Shared by Samer Shahin 
on facebook oct 23, 2020. 
Courtesy of Samer Shahin

Galleria Galadani & Hyatt 
Regancy Dubai 

Eat & Drink in 1982 or 
1985. Courtesy of Sonya 
Coates Pirnie.
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Library Circles: Salma Serry
6.  The Fuala Tray
1971

This audio recording of an interview with Hassanat Serry includes 
her memories of living in Dubai as an Egyptian ‘expat’, relying 
on frozen items, imported foods, gifting and her changing 
impressions and experience of Emirati foods. Among her 
memories is a description of the items on the traditional fuala 
tray during her visit to an Emirati household. The fuala tray is 
a culinary ritual of welcoming visitors in Emirati homes. Serry 
passed away in 2019. 

Photographs from Salma Serry’s private collection.

The fuala tray is an assortment tray of various elements that is 
typically offered to guests as a sign of hospitality and humble 
sharing of whatever is available of foods in Emirati households. In
the interview, H.S., recounts a memory of when she first 
encountered a fuala tray and expresses her observant impression 
of it. The diversity the items hold on the tray seems to be the main
element of surprise to her, which signifies a contrasting meaning 
associated with sets of taste that are commonly understood by 
one group to either go together or clash. Social perceptions of 
what constitutes “good taste” are revealed and challenged. The 
interview, also, shows how food plays a central role in migrant 
experiences like culture shocks (FIG. 10).

H.S. first came to Dubai in the early 1970s and lived in the country 
with her 3 young sons, working as an Arabic school teacher, 
before her husband followed her later once he obtained
employment in the emirate. She held onto cooking Egyptian 
dishes despite being open to various other cuisines.“It is always 
important to be very efficient in the kitchen, so I just cooked 
whatever food I already knew how to make. Egyptian food was 
for everyday. The other new dishes, things I would taste at our 
friends’, were for my adventures and curiosity,” she says. “Our 
Emirati friends loved my spicy mahshi kuromb (stuffed cabbage) 
and I used to always make some Egyptian specialty dishes for 
my school’s global day. The students loved the koshari. But we 
couldn’t just cook anything we want all the time because of the 
scarcity of the ingredients here.” She points out to how the small 
Egyptian community at the time used to wait eagerly every week 
for a Tuesday plane that would arrive with shipments of fresh 
fruits and vegetables from Cairo that wouldn’t grow and be found 
in Dubai’s market.

The Fuala Tray


(1971)


Sliced radish

Sliced cucumber


Pistachios 

Raisins

Yeget


Grilled mutton

Spiced rice


Chebab

Logaimat

Baklawa 

Imported products in ads 
promised to replicate the 
“taste of home”, especially 
using the mother figure 
for claims of authenticity”. 
Nostalgia played a big part 
in consumer culture.

Similarly, studying of 
menus in our case has to 
be connected to larger 
and wider social realms, 
developments, otherwise 
it falls into the trap of 
aestheticizing culture 
based on Turner’s work..

6. The Fuala Tray

 (FIG. 10). (FIG. 10).
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The Fuala Tray


(1971)


Sliced radish

Sliced cucumber


Pistachios 

Raisins

Yeget


Grilled mutton

Spiced rice


Chebab

Logaimat

Baklawa 
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Library Circles: Salma Serry7. From The Media
7. From The Media:

7.1 Dubai Diners Multinational Cook Book and The Best of 
The Gulf Multi-National Cook Books

7.2 Menus off The Press

7.3 From the Television

A Menu from 
The Best of The Gulf Multinational Cook Books 

(1987)


Mushroom Mulligatawny Soup

From: Sally, Dubai


Pg14


Eggs a la St. James

(A taste of old London) 


From: Chalkie White, Dubai

Pg12


Stuffed Nullarbor Lamb

From: Broadcast on Australian National Day - January 1983


Pg61


with


Farmer Trelawns Parsnip Cakes

From: The cast of The Pirates of Penzance


Pg82


Chocolate Dessert Cake

From: Sue Hill, England


Pg114


A Menu from the first issue of Gulf News Cookery Book 

(1988)


Cucumber-Dal Salad 

Pg.10


Badal Jaam

Pg.17


Phaldari kofta

Pg.17


Yakhni Pullao

Pg.60


Rabbadi

Pg.88


A Menu from the first issue of Kul Al-Usra

 (1993)


Translated from Arabic  

Seafood Soup

Pg. 87


Shrimps with Asparagus

Pg. 86


Baked Fish 

with vegetables 

Pg. 86


Honey Lemon Tart

Pg. 87


A Menu from Noha Khalaf’s Min Matbakhi  
(c.1980s)


Fried garlic eggplant and tomato


Grilled Kubbeh 


Kuwaiti Machbous 


Maamoul and Ka’kat Yansoon


Yan Can Cook 
(c.1991)


Egg rolls 


Wonton Soup


Teriyaki beef with rainbow vegetables 


Kiwifruit fritter
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Library Circles: Salma Serry7. From The Media: Dubai Diners Multinational 
Cook Book and The Best of The Gulf Multi-National 
Cook Books

7. From The Media:

7.1 Dubai Diners Multinational Cook Book and The Best of 
The Gulf Multi-National Cook Books
1983 and 1987

This is a constructed menu from the cookbook with the same 
name. The book is a compilation of past editions which were 
centered on recipes contributions from Dubai radio. 

The Gulf Multinational Cook Book is a compilation edition 
featuring recipes from three previous editions. The first edition, 
Dubai Diners Delight” was published in 1983 and was compiled by
Radio host, Byrn Jones, as supplied by listeners of Dubai FM. FM 
listeners were also responsible for supplying the recipes for the 
second edition the following year. The third, published in 1985,
consisted of recipes provided by families and teachers of the Al 
Ain English Speaking School and was published as a souvenir of 
the 10th anniversary of the school.

For the compilation edition, the introduction of the book 
states selected recipes were carefully chosen to “reflect the 
cosmopolitan taste of the Gulf residents. The selection reflects 
a culinary expedition around the world.” The book seems to stay 
true to the promise of diversity, as the selection of the dishes span 
from Levantine, to North African and Mediterranean, to Asian and
Continental delicacies. Perhaps, it is the truest representation of a 
diverse palette, even though, it might not be truly reflective of the 
FM listeners backgrounds, but rather their aspirations or tastes.

A Menu from 
The Best of The Gulf Multinational Cook Books 

(1987)


Mushroom Mulligatawny Soup

From: Sally, Dubai


Pg14


Eggs a la St. James

(A taste of old London) 


From: Chalkie White, Dubai

Pg12


Stuffed Nullarbor Lamb

From: Broadcast on Australian National Day - January 1983


Pg61


with


Farmer Trelawns Parsnip Cakes

From: The cast of The Pirates of Penzance


Pg82


Chocolate Dessert Cake

From: Sue Hill, England


Pg114


A Menu from the first issue of Gulf News Cookery Book 

(1988)


Cucumber-Dal Salad 

Pg.10


Badal Jaam

Pg.17


Phaldari kofta

Pg.17


Yakhni Pullao

Pg.60


Rabbadi

Pg.88
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Library Circles: Salma Serry7. From The Media: Menus Off The Press
7. From The Media:

7.2 Menus off The Press
1987 and 1993

The two menus displayed consist of selected dishes featured in 
the very first issues of Gulf News’s The Cookery Book and Kul  
Al-Usra magazine.

Photocopies granted from the archives of Gulf News and Kul  
Al-Usra.

The Cookery Book was a specialized cooking magazine that was 
first published by Gulf News in 1987, while Kul Al-Usra is a weekly 
women’s magazine that contained a cooking section, published  
by al-Khaleej publishing in 1993.

The role of the press in placing food within the frames of popular 
culture is immense, especially when recipes are disseminated 
 in mass media. Dishes that were once new and different become 
appealing to try out especially when paired with meanings of 
high taste and “culture.” In such specialized magazines such as 
The Cookery Book and Kul Al-Usra, the recipes are almost always 
written off as “new” and “must-try” ones, although the Cookery 
Book may contain more traditional recipes, namely Indian and 
South Asian ones. Kul Al-Usra on the other hand, seem to have 
promoted a more continental menu, which was at the time, tied 
with images of “health”, “modernity,” and “sophistication” among 
Arab readers in the early ‘90s. However, just like all cookbooks, 
these recipes might not be mere reflections of reality but rather, 
an echo of what readers hoped to make, cook, and taste.

A Menu from the first issue of Kul Al-Usra

 (1993)


Translated from Arabic  

Seafood Soup

Pg. 87


Shrimps with Asparagus

Pg. 86


Baked Fish 

with vegetables 

Pg. 86


Honey Lemon Tart

Pg. 87


Home appliances, as 
solutions prepared by 
consumer culture to aid in 
time-saving was heavily 
anouiated with UAE 
migrant culture, especially 
in content of remittances 
to home countries. 
Not Salaries only but 
technology back home.
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Library Circles: Salma Serry7. From The Media: From the Television
7. From The Media:

7.3 From the Television
C.1980s and C.1990s

Channel 33 and Dubai TV, broadcasted multiple cooking shows 
in the 1980s and 1990s. The menus are constructed from dishes 
featured in Min Matbakhi, Al-Sufra Al-Khalijiyya and Yan Can
Cook shows.

Videos accessed via YouTube and rights remain to 
author accounts:
حمدان زمان
Awaan (Dubai TV) 
KQED

Channel 33 used to be the only entertainment outlet directed to 
the English speaking expatriate community of the UAE back in the 
1980s before cable TV took over. Yan Can Cook was one of the
shows that was broadcasted in the channel and grabbed many 
people’s attention for its quick rhythm, the sense of humor, and 
the accessibility it offers to knowledge of Chinese food.

Min Matbakhi was an Arabic cooking show hosted by Noha 
Khalaf, a palestinian cook, who specialized in traditional regional 
food. Her skills in simplifying recipes that might otherwise seem 
daunting was something that gained her a lot of popularity. Her 
show was first produced by Ajman studios and later by Kuwaiti 
television but her following remained large across the gulf.

Television cooking shows, much like cooking columns in the press, 
reveal trends and what was once consid  ered delicious or trendy. 
Television, though, provided an additional layer of entertainment 
and “character” by the celebrity chefs that presented these 
shows. Their scripts, side notes, tips and introductions provide for 
research a great context to further understand the culinary past of 
the city.

A Menu from Noha Khalaf’s Min Matbakhi  
(c.1980s)


Fried garlic eggplant and tomato


Grilled Kubbeh 


Kuwaiti Machbous 


Maamoul and Ka’kat Yansoon


Yan Can Cook 
(c.1991)


Egg rolls 


Wonton Soup


Teriyaki beef with rainbow vegetables 


Kiwifruit fritter
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As Easy as Pie
Cooking Shows, Domestic Efficiency, 
and Postfeminist Temporality
elizabeth Nathanson
Muhlenberg College, Allentown, Pennsylvania

This article examines how the media define women’s experience of time in the 
postfeminist context through analysis of the popular Food Network program 30 Minute 
Meals. In a context in which women attempt to “have it all,” the media expose anxieties 
about and offer solutions for how women should balance home and work demands. 
Contemporary representations of domesticity on television present the home as radi-
cally affected by the temporal logic of the working world. By interrogating 30 Minute 
Meals’s real-time narrative structure alongside the marketing strategies of stores like 
Crate and Barrel, this article argues that postfeminist media propose contradictory 
remedies to the contemporary “time crunch” in the form of rational and efficient time 
management and nostalgia for an imagined past in which women had endless amounts 
of time. Studying how the media represent women’s time is crucial to understanding 
definitions of femininity and women’s labor and leisure in the postfeminist context.

Keywords:  television; postfeminism; cooking; domestic efficiency; Rachael Ray; time

I n March 2006, I found myself strolling the aisles of an Italian food store in the 
Chelsea Market shopping for dinner with Rachael Ray, the host of numerous 

Food Network shows, author of more than a dozen cookbooks, and culinary celeb-
rity. after I met Ray at a book signing in December 2005, she graciously agreed to 
let me visit the set of her popular program 30 Minute Meals (2001–present) and then 
interview her about her culinary empire. While I anticipated having five minutes on 
set to ask her a few questions about her production style, I was thrilled when she 
whisked me away to spend an hour talking with her while she did errands on her 
break. The Food Network studios, which is where 30 Minute Meals tapes, is housed 
on the upper stories of a building in the Meatpacking District in New York City on 
the first floor of which is the Chelsea Market, a retro-style indoor mall filled with 
specialty food shops. Its central hallway is lined exposed brick walls and a faux 
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Abstract
This article raises the important question as to why cooking, a seemingly mundane practice, 
performs social and cultural functions that go much beyond cooking, cooking instructions, and 
food preparation, and specifically how it functions in a media context. By integrating theories 
about inquiry, discourse analysis, gender, and sociolinguistics, the article makes an important 
contribution to the growing literature on contemporary discourse in the media. The research was 
conducted on popular television cooking channels, the Food Network and the Cooking Channel, and 
involved close analyses of a sample of instructional cooking shows. The article is an exploration 
of social and communicative dynamics inherent in cooking, especially from the public discourse 
of contemporary cooking shows.
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Discourse analysis, inquiry, inquiry in television cooking shows, interaction, media discourse, 
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Introduction

Inquiry is a dynamic language act in which we come to know and understand the world 
through wonder and curiosity. Raising questions, both spoken and unspoken, we seek 
greater understanding of our surroundings through observing, reading, listening, and 
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During the evening ‘way more than cooking’ programs hosts construct cooking as competitive 
contest and cooking as a journey. (Italics in original, p. 41)

The time and setting of the show and the gender of the show host relate to what type 
of cooking is demonstrated: in the daytime, male hosts are shown as professionals or 
hobbyists and female as domestic cooks, while in the evening, shows are competitions or 
travel oriented. Consequently, the characteristics of participants and the surround view 
give rise to different types of inquiry.

As gender is an important aspect in participants, it is also a determining factor in the 
context and the expression of inquiry. As Swenson (2009) observes, ‘the most striking 
way in which the binary between the genders is maintained is through the absence of 
discussion by male hosts of cooking as everyday, family-centered labor’ (emphasis 
added, p. 50). Even in domestic-centered shows by Tyler Florence (Tyler’s Ultimate) and 
Michael Chiarello (Easy Entertaining with Michael Chiarello), topics in which inquiry 
arises are about creating the best dish ever or about entertaining for a large crowd. 
Chiarello, though a professional chef and restaurant owner, admits that his New Year’s 
resolution is to ‘double my efforts in cooking with and for my family’. His primary iden-
tity is a professional chef, not a home cook for his family. In contrast, many female hosts 
such as Rachael Ray (30-Minute Meals), Melissa d’Arabian (10 Dollar Dinners), Paula 
Deen (Home Cooking), and Sandra Lee (Money Saving Meals) address time-saving and 
economical solutions to daily food preparation. With mantras such as ‘waste not, want 
not’ (Paula Deen), female hosts offer creative solutions to doing more with less – less 
money, less time, fewer ingredients – while male hosts challenge themselves to make 
cooking fun and leisurely. The very titles of the shows suggest contrasting contexts and 
priorities that appear to be gender related.

The kitchen and equipment of the cooking show establish the surround view and help 
to define this gendered discourse. In male cooking shows, the context conveys messages 
of power and masculinity. For example, in Guy Fieri’s Big Bite, the kitchen suggests a 
‘man’s cave’, with billiard tables, a red Viking refrigerator with a No. 5 and a racing 
stripe, a drum set, a large flat-screen television turned on with extreme sports shows, and 
so on. In contrast, female cooking shows feature home kitchens with flower decorations 
and bright lighting. Sandra Lee’s Semi-Homemade Cooking specializes in unique kitchen 
sets and tablescapes for each show (e.g. red window curtains and a red rose bouquet for 
Valentine’s, soft yellow tablecloth and lemon lace cookies for a baby shower). The tai-
lored context provides a surround view of the cooking event, setting the tone and atmos-
phere of the cooking show. A foreshadow to the act of inquiry itself, the surrounding 
context prepares the participants who will weave in their own knowledge, expectations, 
and interests in the kitchen talk.

Recognizing the surrounding context of acts of inquiry helps us understand how we 
give meaning and make sense of wondering. We understand words by considering con-
text, which includes the location and surroundings of the cooking event. The context of 
the language event helps to establish a recognizable set of expectations or genre, a con-
cept developed by Halliday (1978), which captures the conventions understood by shared 
stylistic criteria. Establishing norms of interaction, genres provide recognizable codes 
between speakers/listeners and writers/readers. Recognizing these codes, we are able to 

Gender distinctions 
between male and female 
chefs on cooking shows.

Panic About time-saving 
in home appliance ads too!
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obscure remaining racial, ethnic, class, sexuality, as well as gender inequalities (p. 
67). As this article demonstrates, the temporal nature of postfeminist discourse 
appears not only in the representation of the relationship between the past and the 
present, a relationship that is not actually clearly delineated but is really ambivalent. 
Instead, the temporality of postfeminist discourse emerges also from the unique 
rhythms of the quotidian. This article argues that choosing a life that “balances” 
home and work depends in no small part on constructing a comfortable relationship 
to the experience of time in everyday life. Studying how the media represent 
women’s time is crucial to understanding definitions of femininity and women’s 
labor and leisure in the postfeminist context.

The Growth of Food Television

In the panicked refrains of debates about the changing nature of women’s social 
roles, the media expose an anxiety that the rhythms of everyday life are increasing 
to the point where families and home lives may never be the same. It is no 
coincidence that television producers have reacted with new programs that speak to 
these domestic anxieties. The rise of lifestyle television appeals to contemporary 
concerns about the pace of everyday life and the widely held perception that women 
and their families suffer from a lack of “quality” time together. Programs like 
Extreme Makeover: Home Edition (on ABC) and cable channels like Do It Yourself 
(DIY) and The Learning Channel (TLC) present homes that are victims of time 
pressures and bear the scars of the accelerated pace of home life. As these networks 
and programs demonstrate, popular culture effectively creates narratives out of 
domestic space. Charlotte Brunsdon (2003, 10) describes the rhetoric and mise- 
en-scène of the lifestyle genre, explaining how these programs are grounded in “a 
different balance between instruction and spectacle, which is articulated most clearly 
through a changing grammar of the close-up, and they most commonly address 
their audience as customer or consumer.” This genre combines pedagogy with 
entertainment, and rather than focusing on the monotonous rhythms and drudgery of 
housework, these contemporary programs transform the home into space of quotidian 
drama and spectacular commercial display.

In our era of niche cable channels, the Food Network was launched in 1993 with 
an explicit mission to target women viewers (Brown 1993). The network’s early 
prediction of an audience of primarily female viewers was not entirely correct; by 
2003, viewers in the age category twenty-five to fifty-four were split 40 percent men 
and 60 percent women. Overall, upscale viewers appear to be the primary audience 
for the network.2 While it draws viewers with discretionary income, the Food 
Network’s expanding audience base may be attributed to its expanding program 
themes that touch on all things food-related, not merely haute cuisine. By 2006, the 
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The Fuala Tray


(1971)


Sliced radish

Sliced cucumber


Pistachios 

Raisins

Yeget


Grilled mutton

Spiced rice


Chebab

Logaimat

Baklawa 

A Menu from Noha Khalaf’s Min Matbakhi  
(c.1980s)


Fried garlic eggplant and tomato


Grilled Kubbeh 


Kuwaiti Machbous 


Maamoul and Ka’kat Yansoon


A Menu from the first issue of Gulf News Cookery Book 

(1988)


Cucumber-Dal Salad 

Pg.10


Badal Jaam

Pg.17


Phaldari kofta

Pg.17


Yakhni Pullao

Pg.60


Rabbadi

Pg.88


A Menu from the first issue of Kul Al-Usra

 (1993)


Translated from Arabic  

Seafood Soup

Pg. 87


Shrimps with Asparagus

Pg. 86


Baked Fish 

with vegetables 

Pg. 86


Honey Lemon Tart

Pg. 87


A Menu from 
The Best of The Gulf Multinational Cook Books 

(1987)


Mushroom Mulligatawny Soup

From: Sally, Dubai


Pg14


Eggs a la St. James

(A taste of old London) 


From: Chalkie White, Dubai

Pg12


Stuffed Nullarbor Lamb

From: Broadcast on Australian National Day - January 1983


Pg61


with


Farmer Trelawns Parsnip Cakes

From: The cast of The Pirates of Penzance


Pg82


Chocolate Dessert Cake

From: Sue Hill, England


Pg114
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As Easy as Pie
Cooking Shows, Domestic Efficiency, 
and Postfeminist Temporality
elizabeth Nathanson
Muhlenberg College, Allentown, Pennsylvania

This article examines how the media define women’s experience of time in the 
postfeminist context through analysis of the popular Food Network program 30 Minute 
Meals. In a context in which women attempt to “have it all,” the media expose anxieties 
about and offer solutions for how women should balance home and work demands. 
Contemporary representations of domesticity on television present the home as radi-
cally affected by the temporal logic of the working world. By interrogating 30 Minute 
Meals’s real-time narrative structure alongside the marketing strategies of stores like 
Crate and Barrel, this article argues that postfeminist media propose contradictory 
remedies to the contemporary “time crunch” in the form of rational and efficient time 
management and nostalgia for an imagined past in which women had endless amounts 
of time. Studying how the media represent women’s time is crucial to understanding 
definitions of femininity and women’s labor and leisure in the postfeminist context.

Keywords:  television; postfeminism; cooking; domestic efficiency; Rachael Ray; time

I n March 2006, I found myself strolling the aisles of an Italian food store in the 
Chelsea Market shopping for dinner with Rachael Ray, the host of numerous 

Food Network shows, author of more than a dozen cookbooks, and culinary celeb-
rity. after I met Ray at a book signing in December 2005, she graciously agreed to 
let me visit the set of her popular program 30 Minute Meals (2001–present) and then 
interview her about her culinary empire. While I anticipated having five minutes on 
set to ask her a few questions about her production style, I was thrilled when she 
whisked me away to spend an hour talking with her while she did errands on her 
break. The Food Network studios, which is where 30 Minute Meals tapes, is housed 
on the upper stories of a building in the Meatpacking District in New York City on 
the first floor of which is the Chelsea Market, a retro-style indoor mall filled with 
specialty food shops. Its central hallway is lined exposed brick walls and a faux 
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Abstract
This article raises the important question as to why cooking, a seemingly mundane practice, 
performs social and cultural functions that go much beyond cooking, cooking instructions, and 
food preparation, and specifically how it functions in a media context. By integrating theories 
about inquiry, discourse analysis, gender, and sociolinguistics, the article makes an important 
contribution to the growing literature on contemporary discourse in the media. The research was 
conducted on popular television cooking channels, the Food Network and the Cooking Channel, and 
involved close analyses of a sample of instructional cooking shows. The article is an exploration 
of social and communicative dynamics inherent in cooking, especially from the public discourse 
of contemporary cooking shows.
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Introduction

Inquiry is a dynamic language act in which we come to know and understand the world 
through wonder and curiosity. Raising questions, both spoken and unspoken, we seek 
greater understanding of our surroundings through observing, reading, listening, and 
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During the evening ‘way more than cooking’ programs hosts construct cooking as competitive 
contest and cooking as a journey. (Italics in original, p. 41)

The time and setting of the show and the gender of the show host relate to what type 
of cooking is demonstrated: in the daytime, male hosts are shown as professionals or 
hobbyists and female as domestic cooks, while in the evening, shows are competitions or 
travel oriented. Consequently, the characteristics of participants and the surround view 
give rise to different types of inquiry.

As gender is an important aspect in participants, it is also a determining factor in the 
context and the expression of inquiry. As Swenson (2009) observes, ‘the most striking 
way in which the binary between the genders is maintained is through the absence of 
discussion by male hosts of cooking as everyday, family-centered labor’ (emphasis 
added, p. 50). Even in domestic-centered shows by Tyler Florence (Tyler’s Ultimate) and 
Michael Chiarello (Easy Entertaining with Michael Chiarello), topics in which inquiry 
arises are about creating the best dish ever or about entertaining for a large crowd. 
Chiarello, though a professional chef and restaurant owner, admits that his New Year’s 
resolution is to ‘double my efforts in cooking with and for my family’. His primary iden-
tity is a professional chef, not a home cook for his family. In contrast, many female hosts 
such as Rachael Ray (30-Minute Meals), Melissa d’Arabian (10 Dollar Dinners), Paula 
Deen (Home Cooking), and Sandra Lee (Money Saving Meals) address time-saving and 
economical solutions to daily food preparation. With mantras such as ‘waste not, want 
not’ (Paula Deen), female hosts offer creative solutions to doing more with less – less 
money, less time, fewer ingredients – while male hosts challenge themselves to make 
cooking fun and leisurely. The very titles of the shows suggest contrasting contexts and 
priorities that appear to be gender related.

The kitchen and equipment of the cooking show establish the surround view and help 
to define this gendered discourse. In male cooking shows, the context conveys messages 
of power and masculinity. For example, in Guy Fieri’s Big Bite, the kitchen suggests a 
‘man’s cave’, with billiard tables, a red Viking refrigerator with a No. 5 and a racing 
stripe, a drum set, a large flat-screen television turned on with extreme sports shows, and 
so on. In contrast, female cooking shows feature home kitchens with flower decorations 
and bright lighting. Sandra Lee’s Semi-Homemade Cooking specializes in unique kitchen 
sets and tablescapes for each show (e.g. red window curtains and a red rose bouquet for 
Valentine’s, soft yellow tablecloth and lemon lace cookies for a baby shower). The tai-
lored context provides a surround view of the cooking event, setting the tone and atmos-
phere of the cooking show. A foreshadow to the act of inquiry itself, the surrounding 
context prepares the participants who will weave in their own knowledge, expectations, 
and interests in the kitchen talk.

Recognizing the surrounding context of acts of inquiry helps us understand how we 
give meaning and make sense of wondering. We understand words by considering con-
text, which includes the location and surroundings of the cooking event. The context of 
the language event helps to establish a recognizable set of expectations or genre, a con-
cept developed by Halliday (1978), which captures the conventions understood by shared 
stylistic criteria. Establishing norms of interaction, genres provide recognizable codes 
between speakers/listeners and writers/readers. Recognizing these codes, we are able to 
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obscure remaining racial, ethnic, class, sexuality, as well as gender inequalities (p. 
67). As this article demonstrates, the temporal nature of postfeminist discourse 
appears not only in the representation of the relationship between the past and the 
present, a relationship that is not actually clearly delineated but is really ambivalent. 
Instead, the temporality of postfeminist discourse emerges also from the unique 
rhythms of the quotidian. This article argues that choosing a life that “balances” 
home and work depends in no small part on constructing a comfortable relationship 
to the experience of time in everyday life. Studying how the media represent 
women’s time is crucial to understanding definitions of femininity and women’s 
labor and leisure in the postfeminist context.

The Growth of Food Television

In the panicked refrains of debates about the changing nature of women’s social 
roles, the media expose an anxiety that the rhythms of everyday life are increasing 
to the point where families and home lives may never be the same. It is no 
coincidence that television producers have reacted with new programs that speak to 
these domestic anxieties. The rise of lifestyle television appeals to contemporary 
concerns about the pace of everyday life and the widely held perception that women 
and their families suffer from a lack of “quality” time together. Programs like 
Extreme Makeover: Home Edition (on ABC) and cable channels like Do It Yourself 
(DIY) and The Learning Channel (TLC) present homes that are victims of time 
pressures and bear the scars of the accelerated pace of home life. As these networks 
and programs demonstrate, popular culture effectively creates narratives out of 
domestic space. Charlotte Brunsdon (2003, 10) describes the rhetoric and mise- 
en-scène of the lifestyle genre, explaining how these programs are grounded in “a 
different balance between instruction and spectacle, which is articulated most clearly 
through a changing grammar of the close-up, and they most commonly address 
their audience as customer or consumer.” This genre combines pedagogy with 
entertainment, and rather than focusing on the monotonous rhythms and drudgery of 
housework, these contemporary programs transform the home into space of quotidian 
drama and spectacular commercial display.

In our era of niche cable channels, the Food Network was launched in 1993 with 
an explicit mission to target women viewers (Brown 1993). The network’s early 
prediction of an audience of primarily female viewers was not entirely correct; by 
2003, viewers in the age category twenty-five to fifty-four were split 40 percent men 
and 60 percent women. Overall, upscale viewers appear to be the primary audience 
for the network.2 While it draws viewers with discretionary income, the Food 
Network’s expanding audience base may be attributed to its expanding program 
themes that touch on all things food-related, not merely haute cuisine. By 2006, the 
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solutions prepared by 
consumer culture to aid in 
time-saving was heavily 
anouiated with UAE 
migrant culture, especially 
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to home countries. 
Not Salaries only but 
technology back home.
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c.1970s, 1980s, 1990s

The birthday menus displayed are constructed from photographs, 
oral history interviews, and social media correspondence with 
interlocutors who lived in the UAE in the 1970s, 80s, and 90s.

Photos courtesy of Samar Abdulmoaty, Warren Ball and the Serry 
family archives.

Celebrations convey various cultural and social norms 
surrounding food: is it consumed standing or sitting down, 
what kind of ingredients are to be used, are there any religious 
considerations when it comes to food on certain occasions? 
Birthdays however, seem to be a little more universal despite 
the cultural nuances of each community and respective family 
or household norms. Cake is almost always present in birthday 
parties, while guests expect a variety of dishes to choose from. 
Home birthdays speak a lot of who we chose to invite into our 
private space, and how food sometimes becomes the excuse to 
partake in such an exception to the quotidienne.

Other times, birthday parties become classic examples of 
communal food that may be practiced outside of homes, in more 
public spaces such as restaurants, bars, or party halls. Even at 
homes, the concept of private spaces gets stretched when others 
are invited to the party.

Regardless of the universality of birthday parties, their menus 
reflect what hosts aspired to please others with, what they 
believed would go together, and what speaks of their generosity 
towards their loved ones and others. As I reflect in my attached 
short essay, “birthday parties are performances of a ritual of many 
things: of public conviviality, of gifting wishes in the form of
physical bodily attendance, of breaking rules of healthy eating 
to savor sugar and “junk”, of encouraged indulgence and 
extravagance, and of social exchange. Food (cake and other) is
central in all those aspects of social and cultural actions, and 
birthday food of the migrant communities in Dubai present a 
particularly interesting topic when considering the problems of
loneliness, placemaking, otherness, and consumerism.” (FIG. 11)

Birthday Food and The Middle Class Migrants in Dubai  
An unfinished draft for a short essay of thoughts and reflections on birthdays for this exhibition

Salma Serry


A sugary, cream frosted spongy cake with a lit candle and a piped “Happy Birthday” is a sight that 
brings out the child in anyone. The birthday cake: the prized glory of our childhood parties that 
crown the celebrations of turning older and brings together family and friends around the table. 
This performance, that has now almost become universal, is a ritual of many things: of public 
conviviality, of gifting wishes in the form of physical bodily attendance, of breaking rules of healthy 
eating to savor sugar and “junk”, of encouraged indulgence and extravagance, of exchange. 
Although scarcely studied, food (cake and other) is central in all those aspects of social and 
cultural actions, and birthday food of the migrant communities in Dubai present a particularly 
interesting topic when considering the problems of loneliness, placemaking, otherness, and 
consumerism.


First generation middle class migrants in Dubai, much like migrants in other places, often first 
arrive alone, whether typically first as a man, who might or not, be followed by his nuclear family, 
or as the nuclear family that might, or not, in the future be joined by sisters, brothers, aunts or 
uncles, cousins and second cousins. In the everyday life, the absence of others might not be 
prove to be taxing, until special occasions come around. How would one celebrate without the 
others? Does a celebration count if no one was there to have a party with? Is it ‘unhappy’ to bake 
a cake and eat it with no friends and family because you don’t know others yet? How different 
might the birthdays be if you had them ‘back home’? Is it more burdensome to hold birthday 
parties without the grandmother baking help, the sister’s decoration skills, the cousin music 
tapes, and your best friends setting the table and doing the dishes?


Then, comes the question of otherness that is confronted head to head when one invites others. 
Who can you invite to your home when you are alien to others cultural, religious, and ethnic 
background? Trust and amicability that comes from familiarity must play a role in an unfamiliar 
land. It is, of course, never approached this naively or simply. Even when there is a risk of the 
unknown, there are curiosities, social obligations, and a genuine desire to start building new 
friendships to make a sense of place. Approaching with some caution and optimism, birthdays 
expand possibilities despite the discomfort associated with breaking the privacy of homes. You 
se, we can say that a birthday at home is a private setting that gets extended into a quasi-public 
space for the temporary period of the party. There, a number of ‘risky’ exchanges occur; a 
neighbor might bring in “new” food from their culture, a guest might recite a better sandwich 
recipe, another could demonstrate cake cutting etiquette, the host could present their knowledge 
of setting a menu and a table, in addition to reactions on the food, commonly in the form of 
approval and less likely of disgust, are expressed as judgement of taste. All these interactions 
draw a web of social exchanges of experiences and a transfer of knowledge, both in taste and in 
the social codes related to the making, presenting and eating food.  


Perhaps though, risk got almost eliminated with the media, the internet and to a great effect, 
consumerism that decreased the sense of unfamiliarity. Birthday spreads from the 1990s’ might 
be more or less predictable and homogenous with a ‘western’ children appetite that wants 
burgers and hotdogs like they see on TV, and as enabled by a globalized consumer culture. Malls, 
supermarkets, and hypermarkets, are on a race to tempt dreams and aspirations with discounted 
prices and buying more. Dubai specifically has been a home to a dedicated shopping festival that 
began in 1996, launching the city into a future of a shopping wonderland with multinational food 
brands and unmatched access to the world’s food markets. Cultural foods and home-made 
dishes that were once the highlight of the 70’s and 80’s parties have later been moved aside on 
the table to make way for the ethnic-less and homogenous. Tabbouleh, Kunafa, kheer or laddu, 
became enjoyed side by side with Disney-character store-bought cakes and frozen pizzas. The 
outcome was a colorful spread that speaks of coming from another place, aspiring to be 
somewhere else, and, in reality, being in a whole other place: a spread of a three-dimensional 
migrant geography.


 

	 	 	 	 	 	 


A Menu from Samar Children’s Birthdays 
(1983- end of 1990s)


Home-made fatayer

Spinach 
Cheese 
Zaatar 

Waraa’ Enab 


Tuna Sandwiches 


Tabbouleh


Birthday cake

(home-made in the 1980s, then from Modern Bakery or Spinneys later) 

Pepsi, 7UP, Mirinda 


	 	 	 	 	 	 


A Menu from Lucifer Junior’s Disco  
(As remembered by Warren Ball and Lindy Sherman) 

(1981)


Hotdog on a stick


Pineapple and cheese on a stick


Cheese sandwich 


Chicken salad sandwich


Birthday cake


Pepsi, 7UP, Mirinda


A Menu of H.S.’s Son Birthday 
(1981)


Chocolate birthday cake


Home-made Kunafa


Bananas and oranges 


Pepsi


In Samar’s interview and 
brief conversations with 
others, Spinneys seem to 
be recalled as a ‘special-
occasions’ store. “Pricey” 
but worth it for birthdays 
& parties.

(FIG. 11)
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A Menu from Samar Children’s Birthdays 
(1983- end of 1990s)


Home-made fatayer

Spinach 
Cheese 
Zaatar 

Waraa’ Enab 


Tuna Sandwiches 


Tabbouleh


Birthday cake

(home-made in the 1980s, then from Modern Bakery or Spinneys later) 

Pepsi, 7UP, Mirinda 


	 	 	 	 	 	 


A Menu from Lucifer Junior’s Disco  
(As remembered by Warren Ball and Lindy Sherman) 

(1981)


Hotdog on a stick


Pineapple and cheese on a stick


Cheese sandwich 


Chicken salad sandwich


Birthday cake


Pepsi, 7UP, Mirinda


A Menu of H.S.’s Son Birthday 
(1981)


Chocolate birthday cake


Home-made Kunafa


Bananas and oranges 


Pepsi
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Birthday Food and The Middle Class Migrants in Dubai  
An unfinished draft for a short essay of thoughts and reflections on birthdays for this exhibition

Salma Serry


A sugary, cream frosted spongy cake with a lit candle and a piped “Happy Birthday” is a sight that 
brings out the child in anyone. The birthday cake: the prized glory of our childhood parties that 
crown the celebrations of turning older and brings together family and friends around the table. 
This performance, that has now almost become universal, is a ritual of many things: of public 
conviviality, of gifting wishes in the form of physical bodily attendance, of breaking rules of healthy 
eating to savor sugar and “junk”, of encouraged indulgence and extravagance, of exchange. 
Although scarcely studied, food (cake and other) is central in all those aspects of social and 
cultural actions, and birthday food of the migrant communities in Dubai present a particularly 
interesting topic when considering the problems of loneliness, placemaking, otherness, and 
consumerism.


First generation middle class migrants in Dubai, much like migrants in other places, often first 
arrive alone, whether typically first as a man, who might or not, be followed by his nuclear family, 
or as the nuclear family that might, or not, in the future be joined by sisters, brothers, aunts or 
uncles, cousins and second cousins. In the everyday life, the absence of others might not be 
prove to be taxing, until special occasions come around. How would one celebrate without the 
others? Does a celebration count if no one was there to have a party with? Is it ‘unhappy’ to bake 
a cake and eat it with no friends and family because you don’t know others yet? How different 
might the birthdays be if you had them ‘back home’? Is it more burdensome to hold birthday 
parties without the grandmother baking help, the sister’s decoration skills, the cousin music 
tapes, and your best friends setting the table and doing the dishes?


Then, comes the question of otherness that is confronted head to head when one invites others. 
Who can you invite to your home when you are alien to others cultural, religious, and ethnic 
background? Trust and amicability that comes from familiarity must play a role in an unfamiliar 
land. It is, of course, never approached this naively or simply. Even when there is a risk of the 
unknown, there are curiosities, social obligations, and a genuine desire to start building new 
friendships to make a sense of place. Approaching with some caution and optimism, birthdays 
expand possibilities despite the discomfort associated with breaking the privacy of homes. You 
se, we can say that a birthday at home is a private setting that gets extended into a quasi-public 
space for the temporary period of the party. There, a number of ‘risky’ exchanges occur; a 
neighbor might bring in “new” food from their culture, a guest might recite a better sandwich 
recipe, another could demonstrate cake cutting etiquette, the host could present their knowledge 
of setting a menu and a table, in addition to reactions on the food, commonly in the form of 
approval and less likely of disgust, are expressed as judgement of taste. All these interactions 
draw a web of social exchanges of experiences and a transfer of knowledge, both in taste and in 
the social codes related to the making, presenting and eating food.  


Perhaps though, risk got almost eliminated with the media, the internet and to a great effect, 
consumerism that decreased the sense of unfamiliarity. Birthday spreads from the 1990s’ might 
be more or less predictable and homogenous with a ‘western’ children appetite that wants 
burgers and hotdogs like they see on TV, and as enabled by a globalized consumer culture. Malls, 
supermarkets, and hypermarkets, are on a race to tempt dreams and aspirations with discounted 
prices and buying more. Dubai specifically has been a home to a dedicated shopping festival that 
began in 1996, launching the city into a future of a shopping wonderland with multinational food 
brands and unmatched access to the world’s food markets. Cultural foods and home-made 
dishes that were once the highlight of the 70’s and 80’s parties have later been moved aside on 
the table to make way for the ethnic-less and homogenous. Tabbouleh, Kunafa, kheer or laddu, 
became enjoyed side by side with Disney-character store-bought cakes and frozen pizzas. The 
outcome was a colorful spread that speaks of coming from another place, aspiring to be 
somewhere else, and, in reality, being in a whole other place: a spread of a three-dimensional 
migrant geography.
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C.1987s

This is a menu constructed from facebook user comments 
reminiscing about the days when they used to buy baked goods 
and pastries from bakery vans that would roam around parts of 
the city.

Various bakeries in the 1980s had vans that drove around and 
stationed in particular known spots for 10-15 minutes. Most of the 
recalled memories were childhood ones that associated the vans
with specific baked products and locations around Dubai and 
Sharjah. One user recalls: “I remember the letter L had fallen off 
the sign, making it The Golden Oaf Bakery. I was very childish in
those days!” The items seem to be consumed as snacks by 
children as some of the comments suggest. Another user, Vickie 
Odharani, adds, “those were lovely the 1 AED chicken sandwich 
and puffs… modern bakery and golden loaf… used to stand in 
bur Dubai near Meena bazar parking opposite the museum after 
sunset everyday… used to bike it up for a snack.” (FIG. 12, 13, 14)

Snacks and baked goods makeup an interesting category of foods 
in that it reflects a more relaxed attitude towards the routine that 
is typically maintained in the three daily meals. It also makes for a
playful take on food, where more rules are broken, comfort food 
is emphasized, and taste becomes more important than nutrition 
This gets particularly interesting when paired with childhood 
and its classic infatuation with public-space roaming vendors, 
representing a more informal way of consuming food (FIG. 15).

Screenshot from a Facebook post on Dubai Good Old Days group and selected comments from 1 
October, 2020. 

A Menu of Items from The Golden Loaf Bakery Vans

Donut
Almond Pastry

Croissant
Rolls

Chicken Sandwich 
Chicken Puff

Cheese Manakeesh
Keema buns

Wafers 
 Cream Cake

Crisps

Alpine Pop Drinks
Dandelion and burdock

Cream Soda
Orangeade

Notes on the bakery vans 

• So far, Dubai’s three leading bakeries in the 80s, The Golden Loaf, Dubai Automatic Bakery, and 
The Modern Bakery, all had vans sent out to residential neighborhood.  

• Most remembered stories are from childhood. 
• Most items remembered are the mentioned in the menu.  
• Lacnor juice and another milk brand remembered for having vans too that supply groceries and 

supermarkets but that seemed to also sell in bulk prices for individuals. 
• It is unclear when the bakeries stopped this service.  
• It is unclear what routes they had and what timings they came/left, except for one comment than 

mentions it arrived “after sunset everyday”. 

Some questions and thoughts on the roaming bakery vans, childhood and informal public 
eating.  

Notes: 

• So far, Dubai’s three leading bakeries in the 80s, The Golden Loaf, Dubai Automatic Bakery, and 
The Modern Bakery, all had vans sent out to residential neighborhood.  

• Most remembered stories are from childhood. 
• Most items remembered are the mentioned in the menu.  
• Lacnor juice and another milk brand remembered for having vans too that supply groceries and 

supermarkets but that seemed to also sell in bulk prices for individuals. 
• It is unclear when the bakeries stopped this service.  
• It is unclear what routes they had and what timings they came/left, except for one comment than 

mentions it arrived “after sunset everyday”. 

Questions:  

• What happens when neighborhoods children meet during this event? Does this event become 
accompanied with other activities, perhaps playing in the street, chatting or socializing? 

• Does waiting for food that come to your neighborhood at a specific time everyday, make it a more 
exciting experience? 

• Was food eaten outside, kept as a snack, brought back home? Maybe depends if it was bread, it 
would need to be taken back home, but if it was a donut or a chicken bun, then better enjoyed 
right there in the streets. 

• What does it mean for bread and baked goods distribution to be mobile? Why bread and 
breadstuff/bakeries and not other types of food/food businesses eg, grocers, confectioners, cafes? 

• Does it indicate bread and baked items as a necessity, that people need to have 
desperately? Was it difficult to access bakeries at specific times, perhaps the evenings? 

• Was it a business model born out of economical reasons such as saving on shop rental? 
Was it overtly costly to open up bakeries around in Dubai? 

• Was it because baked goods were the easiest to transport around without the need for 
refrigeration. 

1/2

Staff Report

Golden Loaf Bakery: 40 years of innovation in UAE
food culture

gulfnews.com/business/retail/golden-loaf-bakery-40-years-of-innovation-in-uae-food-culture-1.71612450

Golden Loaf was one of the first industrial bakeries that produced Lebanese and Arabic breads, which

was later acknowledged as a major shift in food consuming habits in the country Image Credit:

Supplied

Golden Loaf Bakery, one of the UAE’s pioneer bakeries, has celebrated four decades of

service and groundbreaking innovation in the food industry. These 40 years are an

integral part of the company’s growth and an exemplary contribution towards the

industrialisation of the emirates. The company has been instrumental in introducing new

consumer eating habits that caused a shift in food culture.

Golden Loaf Bakery was established in 1979 by M.S. Al Husseiny in Sharjah as part of the

Golden Loaf Group. The bakery operates in Abu Dhabi under Golden Spike & Wheat

Bakery.

In the 70s, Arab food habits were more inclined towards rice, and Golden Loaf took it as a

challenge to make bread culture popular in the region. The company was one of the first

industrial bakeries that produced Lebanese and Arabic breads, which was later

acknowledged as a major shift in food consuming habits in the country. Increased

demand made Golden Loaf start the first fully automatic bakery for mass production of

Lebanese bread in the UAE.. Its staff was later trained by experienced French bakers to

bake and produce authentic French breads and croissants. A lot of motivated employees

who started their journey with Golden Loaf 40 years ago continue to be part of the Golden

Loaf family even today.

Full Terms & Conditions of access and use can be found at
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Golden Loaf is the pioneering bakery that delivered fresh, locally baked, gluten-free

products to customers. This was a historical milestone in the UAE, as previously all

available gluten-free products were imported from Europe. A separate gluten-free

production unit as per international standards of quality and hygiene was set up to

prevent cross-contamination. Its gluten-free line-up includes a wide range of baked

products from bread, muffins, pizza base, Arabic bread and cakes.

Bolstered by market demand, Golden Loaf adopted Indian bakery technology in 2000.

Presently the bakery is producing many popular Indian food items and sweets. Golden

Loaf is also producing Filipino products.

Golden Loaf is empowered by a culture of “ethics first and business later” and it has

endorsed many CSR projects. It is one of the only large-scale bakeries in the UAE that

uses minimum preservatives in its products. This ensures quality products that not only

taste good but are perfect for your health too. Our popular products include all types of

breads, cakes, croissants, pastries, rolls and desserts. Golden Loaf products are available

in major supermarkets, hypermarkets and online portals all over the UAE.

Golden Loaf has been awarded ISO certifications for its continuous commitment to

quality.

You can visit www.goldenloafuae.com and follow them on social media:

www.instagram.com/goldenloafuae; twitter.com/goldenloafuae;

www.facebook.com/goldenloafuae.
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A Menu of Items from The Golden Loaf Bakery Vans

Donut
Almond Pastry

Croissant
Rolls

Chicken Sandwich 
Chicken Puff

Cheese Manakeesh
Keema buns

Wafers 
 Cream Cake

Crisps

Alpine Pop Drinks
Dandelion and burdock

Cream Soda
Orangeade
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Golden Loaf Bakery, one of the UAE’s pioneer bakeries, has celebrated four decades of

service and groundbreaking innovation in the food industry. These 40 years are an

integral part of the company’s growth and an exemplary contribution towards the

industrialisation of the emirates. The company has been instrumental in introducing new

consumer eating habits that caused a shift in food culture.

Golden Loaf Bakery was established in 1979 by M.S. Al Husseiny in Sharjah as part of the

Golden Loaf Group. The bakery operates in Abu Dhabi under Golden Spike & Wheat

Bakery.

In the 70s, Arab food habits were more inclined towards rice, and Golden Loaf took it as a

challenge to make bread culture popular in the region. The company was one of the first

industrial bakeries that produced Lebanese and Arabic breads, which was later

acknowledged as a major shift in food consuming habits in the country. Increased

demand made Golden Loaf start the first fully automatic bakery for mass production of

Lebanese bread in the UAE.. Its staff was later trained by experienced French bakers to

bake and produce authentic French breads and croissants. A lot of motivated employees

who started their journey with Golden Loaf 40 years ago continue to be part of the Golden

Loaf family even today.
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Golden Loaf is the pioneering bakery that delivered fresh, locally baked, gluten-free

products to customers. This was a historical milestone in the UAE, as previously all

available gluten-free products were imported from Europe. A separate gluten-free

production unit as per international standards of quality and hygiene was set up to

prevent cross-contamination. Its gluten-free line-up includes a wide range of baked

products from bread, muffins, pizza base, Arabic bread and cakes.

Bolstered by market demand, Golden Loaf adopted Indian bakery technology in 2000.

Presently the bakery is producing many popular Indian food items and sweets. Golden

Loaf is also producing Filipino products.

Golden Loaf is empowered by a culture of “ethics first and business later” and it has

endorsed many CSR projects. It is one of the only large-scale bakeries in the UAE that

uses minimum preservatives in its products. This ensures quality products that not only

taste good but are perfect for your health too. Our popular products include all types of

breads, cakes, croissants, pastries, rolls and desserts. Golden Loaf products are available

in major supermarkets, hypermarkets and online portals all over the UAE.

Golden Loaf has been awarded ISO certifications for its continuous commitment to

quality.

You can visit www.goldenloafuae.com and follow them on social media:

www.instagram.com/goldenloafuae; twitter.com/goldenloafuae;
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Screenshot from a Facebook post on Dubai Good Old Days group and selected comments from 1 
October, 2020. 

MENU

ESSAY

OTHER CITATIONS

GO BACK GO TO INDEX

Some questions and thoughts on the roaming bakery 
vans, childhood and informal public eating.

Notes on the bakery vans
 • So far, Dubai’s three leading bakeries in the 
80s, The Golden Loaf, Dubai Automatic Bakery, and 
The Modern Bakery, all had vans sent out to residential 
neighborhood. 
 • Most remembered stories are from childhood.
 • Most items remembered are the mentioned in 
the menu. 
 • Lacnor juice and another milk brand 
remembered for having vans too that supply groceries 
and supermarkets but that seemed to also sell in bulk 
prices for individuals.
 • It is unclear when the bakeries stopped this 
service. 
 • It is unclear what routes they had and what 
timings they came/left, except for one comment than 
mentions it arrived “after sunset everyday”.

Some questions and thoughts on the roaming bakery 
vans, childhood and informal public eating.

Questions:
• What happens when neighborhoods children meet 
during this event? Does this event become accompanied 
with other activities, perhaps playing in the street, 
chatting or socializing?
• Does waiting for food that come to your neighborhood 
at a specific time everyday, make it a more exciting 
experience?
• Was food eaten outside, kept as a snack, brought back 
home? Maybe depends if it was bread, it would need to 
be taken back home, but if it was a donut or a chicken 
bun, then better enjoyed right there in the streets.
• What does it mean for bread and baked goods 
distribution to be mobile? Why bread and breadstuff/
bakeries and not other types of food/food businesses eg, 
grocers, confectioners, cafes?
• Does it indicate bread and baked items as a necessity, 
that people need to have desperately? Was it difficult to 
access bakeries at specific times, perhaps the evenings?
• Was it a business model born out of economical 
reasons such as saving on shop rental?
Was it overtly costly to open up bakeries around in 
Dubai?
• Was it because baked goods were the easiest to 
transport around without the need for
refrigeration.
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