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As the much-awaited long weekend is around the
corner, look no further than Jumeirah to plan
your dream getaway. Whether you prefer a

daycation or an extended stay, you and your loved
ones can experience an array of indoor and outdoor
activities at the opulent Jumeirah properties, with
activities ranging from pampering spa treatments and
sumptuous fine dining to exhilarating water parks and
thrilling desert horse-rides. To help you create beauti-
ful Instagrammable moments with your loved ones,
Jumeirah Group has unveiled its list of Eid offers that
are sure to lead you to your next unforgettable
retreat.

DUBAI 

Jumeirah Beach Hotel
Heartfelt and personal, timelessly fun, situated upon

one of the region’s most impressive beaches, Jumeirah
Beach Hotel is the archetype of coastal nostalgia. A
contemporary five-star family destination, it offers an
elevated experience of relaxed luxury.  From the beach
cabanas, kids club, outdoor and indoor dining, a beau-
tiful lobby and arrival, through to the guest rooms with
the best views of the Burj Al Arab anywhere in the city,
the Jumeirah Beach Hotel is a jewel that must be seen
and experienced. Stay at Jumeirah Al Qasr, Jumeirah
Mina A’Salam, Jumeirah Al Naseem or Jumeirah Dar Al
Masyaf and enjoy access to the souk, palm-fringed
waterways and the stunning 2km private beach. This
collection of hotels offers a truly magical destination
for those who wish to step back in time.

Jumeirah Zabeel Saray
Nestled on Palm Jumeirah, Jumeirah Zabeel Saray is a

recreational haven complete with a pristine private beach,
an infinity pool, award-winning restaurants, and an ener-
gizing spa - ideal for a fine retreat from the city rush.
Make the most of your summer days at luxurious resort
with the ‘Daycation’ package. Cool off at the 59-metre
infinity pool or swim in the ocean at the pristine private
beach. 

Proceed to pamper yourself at the award-winning
Talise Ottoman Spa with a 45-minute Turkish Hammam
experience or 45-minute massage treatment. Relish a
complimentary international set lunch at Plaj Restaurant or
dinner at the signature Turkish restaurant - Lalezar to
sample Istanbul’s delicacies. Tuck into a sumptuous Eid-
special brunch at Imperium restaurant, known for blending
the best of Arabic and international cuisines. Because the
true joy of Eid is found with loved ones, the brunch is a
family affair packed with live entertainment, kids’ activities
and much more.

ABU DHABI

Jumeirah Al Wathba Desert Resort & Spa
Set deep within the desert landscape, this luxurious

resort is located 50 km to the south east of Abu Dhabi, in
an area where natural beauty abounds. Designed to evoke
the atmosphere of a traditional Bedouin village, a soothing
sense of understated elegance pervades, and the property
is enriched with timeless local detail. Gallop over the
dunes on horseback to get a better understanding of the
Emirati passion for all things equine. And for even more

insight into Emirati culture, combine your ride with a
Bedouin falconry display. 

Jumeirah at Saadiyat Island Resort 
Experience island life at its best at the eco-friendly

Jumeirah at Saadiyat Island Resort. It’s hard to beat the
views of the 400m beautiful white sandy beach on the

Arabian Gulf and the breathtakingly beautiful scenery and
undisturbed wildlife. Take advantage of the UAE Residents
offer or the GCC Breaks offer with complimentary buffet
breakfast at White, access to ‘SPA’ for hydra pool, Rhassoul
chamber, sauna and steam room, and complimentary use of
‘Bodyism Wellness Centre’ facilities. The offer also includes
unlimited access to the kids and teens clubs.

Eid Al-Adha escapades: 
The Jumeirah Edition

This Chinese salt
and pepper shrimp
is a savory-spicy joy

There’s probably no recipe that better showcases
salt and pepper working in multiple ways and
together than Chinese salt and pepper shrimp, an

enticing dish of plump, moist fried shrimp with shells as
shatteringly crispy and appealing to eat as fried chicken
skin, and a killer savory-spicy flavor profile. A quick
salt-rice wine soak improved the shrimp’s texture,
plumping them, as well as contributing flavor; the
Sichuan peppercorns gave the dish sparkling spice and
aromatic piquancy, while black peppercorns provided a
straightforward hit of heat.

We added the black peppercorns and Sichuan pep-
percorns along with cayenne and sugar to the coating
and then fried more of the same with ginger and garlic
to make a flavorful paste that we tossed the fried shrimp
in for great depth. For an extra jolt of spiciness, we also
fried a couple of thinly sliced jalapenos. We like to use
frozen shrimp; thaw them overnight in the fridge or
under running cold water and blot them dry. Use a
Dutch oven that holds 6 quarts or more for this recipe.
Serve with steamed white rice.

Crispy salt and 
pepper shrimp

Ingredients 
Servings: 4-6
Start to finish: 1 hour
1 1/2 pounds shell-on medium-large shrimp (31 to 40
per pound)
2 tablespoons Chinese rice wine or dry sherry
2 1/2 teaspoons black peppercorns, coarsely ground
2 teaspoons Sichuan peppercorns, coarsely ground
2 teaspoons sugar
1/4 teaspoon cayenne pepper
4 cups vegetable oil
5 tablespoons cornstarch
2 jalapeno chiles, stemmed, seeded, and sliced into 1/8
inch-thick rings
3 garlic cloves, minced
1 tablespoon grated fresh ginger
2 scallions, sliced thin on bias
Shredded iceberg lettuce

Preparation 
Adjust oven rack to upper-middle position and heat

oven to 225 F. Set wire rack in rimmed baking sheet and
line large plate with triple layer of paper towels. Toss
shrimp with rice wine and 1 teaspoon salt in large bowl

and let sit at room temperature for 15 minutes. Combine
black peppercorns, Sichuan peppercorns, sugar, and
cayenne in small bowl.

Heat oil in large Dutch oven over medium heat until
oil registers 385 F. Meanwhile, drain shrimp and pat dry
with paper towels; wipe bowl dry with paper towels.
Transfer shrimp to now-empty bowl, add 3 tablespoons
cornstarch and 1 tablespoon peppercorn mixture, and
toss until well coated.

Carefully add one-third of shrimp to hot oil and fry,
stirring occasionally to keep shrimp from sticking
together, until light brown, 2 to 3 minutes. Adjust burner,
if necessary, to maintain oil temperature between 375 F
and 385 F. Using wire skimmer or slotted spoon, transfer
shrimp to prepared plate and let drain briefly. Transfer
shrimp to prepared rack and keep warm in oven. Return
oil to 385 F and repeat frying shrimp in 2 more batches,
re-tossing each batch thoroughly with coating mixture
before frying. Line plate with clean paper towels as
needed.

Return oil to 385 F. Toss jalapeno rings with remain-
ing 2 tablespoons cornstarch in separate bowl. Shake off
excess cornstarch, then carefully add jalapeno rings to
oil and fry until crisp, 1 to 2 minutes. Transfer jalapeno
rings to prepared plate. After frying, reserve 2 table-
spoons frying oil.

Heat reserved oil in 12 inch skillet over medium-high
heat until shimmering. Add garlic, ginger, and remaining
peppercorn mixture and cook, stirring occasionally, until
mixture is fragrant and just beginning to brown, about
45 seconds. Add shrimp, scallions, and 1/2 teaspoon salt
and toss to coat. Line serving platter with shredded let-
tuce. Arrange shrimp on platter and sprinkle with
jalapeno rings. Serve immediately.

The key to making
your raw kale tender
is a little massage

We love the earthy flavor of uncooked kale,
but the texture of raw kale can be a little
tough. Many recipes call for tossing it with

dressing and letting it tenderize in the fridge
overnight. This method didn’t deliver the tender leaves
we were after, and the long sitting time wasn’t very
convenient. Luckily, we found another technique that
worked better and faster: massaging. Squeezing and
massaging the kale broke down the cell walls in much
the same way that heat would, darkening the leaves
and turning them silky. 

Caramelized roasted sweet potatoes, shredded
radicchio, crunchy pecans, a sprinkling of Parmesan
cheese, and a sweet pomegranate vinaigrette turned
our salad into a hearty meal. If you can’t find pome-
granate molasses, you can make your own. Tuscan
kale (also known as dinosaur or Lacinato kale) is more
tender than curly-leaf and red kale; if using curly-leaf
or red kale, increase the massaging time to 5 minutes.
Do not use baby kale.

Kale salad with
sweet potatoes 
and pomegranate
vinaigrette

Ingredients 
Servings: 6-8
Start to finish: 1 hour
Salad:
1 1/2 pounds sweet potatoes, peeled, cut into 1/2-

inch pieces
2 teaspoons extra-virgin olive oil
Salt and pepper
12 ounces Tuscan kale, stemmed and sliced cross-

wise into 1/2-inch-wide strips (7 cups)
1/2head radicchio (5 ounces), cored and sliced thin
1/3cup pecans, toasted and chopped
Shaved Parmesan cheese
Vinaigrette:
2 tablespoons water
1 1/2 tablespoons pomegranate molasses
1 small shallot, minced
1 tablespoon honey
1 tablespoon cider vinegar
Salt and pepper
1/4cup extra-virgin olive oil

Preparation 
For the salad: Adjust oven rack to middle position

and heat oven to 400 F. Toss sweet potatoes with oil
and season with salt and pepper. Arrange potatoes in
single layer in rimmed baking sheet and roast until
browned, 25 to 30 minutes, flipping potatoes halfway
through roasting. Transfer to plate and let cool for 20
minutes. Meanwhile, vigorously squeeze and massage
kale with hands until leaves are uniformly darkened
and slightly wilted, about 1 minute.

For the vinaigrette: Whisk water, pomegranate
molasses, shallot, honey, vinegar, 1/4 teaspoon salt,
and 1/4 teaspoon pepper together in large bowl.
Whisking constantly, slowly drizzle in oil.

Add potatoes, kale, and radicchio to vinaigrette
and gently toss to coat. Season with salt and pepper
to taste. Transfer to serving platter and sprinkle with
pecans and shaved Parmesan to taste. Serve.


