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Looking forward to turning
the page and finding a brand
new year ahead? You are not
alone.
After a year that threw us every
curve ball imaginable, we have
somehow reached the final month.
Looking back, there have been valuable
lessons learned, with many opportunities to grow closer to
those we love, and develop more empathy for the community
around us. Let’s carry that message with us through the
Festive Season, even though social distancing may dampen
the normal joy of these special days.
Our December issue brings you a dash of Christmas cheer,
with some excellent suggestions for gifts that would make
great stocking fillers, a bevy of catering options to make sure
that every table has wonderful food to share, and a list of the
best places to celebrate with all the traditional atmosphere
you could wish for. For family fun, don’t miss out on the
bazaars taking place all over town, with entertainment,
shopping and visits from Santa.
We took time to catch up with one of your favorite stars and
some ground-breaking female directors, so take a peek at our
one-on-one interviews with Jamila Awad, Myriam Ahmadi,
Ilaria Borelli and Dominique Pinault to learn more about the
films that are grabbing everyone’s attention.
You can be an attention grabber, too, with some fabulous
fashion that will rock you through the party season, and
our natural scrubs will give you the freshest glow to set off
any outfit. If you need a few days out of town, we have two
unmissable options. Casa Cook in El Gouna is the hot new
place to stay on the Red Sea, while Abercrombie & Kent’s
luxurious dahabiya has us dreaming of winter sun and lazy
days. Decisions, decisions! Visit our Home and Garden and
Travel pages and be inspired.
Just to whet your appetite, we have a whole bundle of
restaurant reviews, so make the most of the days ahead to
try some truly amazing food that we came across. What more
could you ask for?
Wishing you all a very special Christmas and New Year,
surrounded by warmth, happiness and those you love.
For daily content and updates, follow us online and turn on
notifications for @cairopulse and @cairowestpublications.
See you in January 2021!

Talk to us

Send an email:
editor@cairowestmag.com
marketing@cairowestmag.com
Follow us:

cairowestpublications

cairowest

Are you following Cairo Pulse yet? We tell
you where to go, what to do, and what’s new
all around town - daily!
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INTERVIEW

Jamila
Awad

on Her Acting Journey & Her
New Groundbreaking Series

We had the wonderful opportunity to have a sit
down with Jamila Awad on the shore of El Gouna
and talk about her latest series Lazem Aeesh (I Must
Live). She looked back at her acting beginnings,
and shared with us how she has fun on set and her
two cents for young actresses.

CW: What interested you in this role?
JA: What made me love this role is the message behind
Lazem Aeesh. It’s against bullying and society’s skewed
perceptions of beauty.
How did you immerse yourself in this role?
I met with and observed a lot of people who have endured
this disease, and that made me feel closer to it. Also
studying the character had a part in it.

What is the message you’re trying to convey?
The message that I am most concerned with and want to
emphasize is people’s current apprehension of beauty. Who
decided to make a catalogue for humans that entails what
looks good and what doesn’t? Society decides that certain
traits look good and we all follow blindly.
How we perceive things is what makes us decide if it’s
beautiful. An example of this would be freckles, people
used to hate having freckles but nowadays it’s considered
beautiful and many women fake it with makeup. If people
can learn to accept vitiligo they will eventually see its
beauty.
You’ve attended every edition of GFF, how has the
festival evolved each year and what’s your favorite part
about attending?
This year the festival really made me feel that it is a
constant. Many festivals were cancelled due to the current
pandemic, but the GFF still happened and proved to be a
huge success.
You have a huge fan
following and your red carpet
appearances are watched
closely. How would you
describe your personal style or
how you choose your red carpet
outfits?
I like wearing whatever suits me
and I don’t really care about
trends. So I pick something that
I like and would suit me, and
perhaps it will create a trend.
When did you realize you
want to be an actress?
I didn’t decide I wanted to
act after I grew up, I knew I
was going to be an actress
someday, I knew it before I
could even talk. When I was
6 years old, I would watch
a 5 year old kid on TV and
think that I’m behind, as I
grew older I started seeing
a lot of teenagers acting
on the screen and I was
in university and almost
graduating so I felt that I
need to do something.
I always believed that
someday I would be
walking in the street and
some director will meet
me and ask me for a
role, but of course
that never happened.
Later, someone called
me up and asked
me to come for the casting of Taht El Saytara without even
knowing that I was interested in acting. So I went and they
picked me among a thousand other girls for the role.
You’ve starred in a number of projects, which one was
the most fun in terms of on-set experience?
Banat Thanawy, because the movie itself was light and
a part of studying the role was that we actually had to
become friends and talk to each other the way we did. This
was fun because I didn’t have to focus on the role on a very
deep level and study its many aspects.
What’s the biggest lesson you’ve learned from the
directors that you’ve worked with so far?
Every director has a character and a mood. The location
really affects the director’s mood and whether a director
is calm and can do his work without any tension. I worked
with directors on projects that lasted at least 6 months so
you can imagine how much we learn from each other and a
certain unspoken chemistry builds.
What advice would you give those wanting to pursue a
career path in acting?
For people who want to start out young, you should do this
out of a love for acting and not for the love of fame.

INTERVIEW

Myriam
Ahmadi

Director of Lazem Aeesh
(I Must Live) Talks About Vitiligo

We sat down for a one-on-one with director
Myriam Ahmadi to discuss her new series I
Must Live. Already receiving plenty of critical
accolades, the series addresses the struggle of
those suffering from vitiligo, a skin condition
in which pigment is lost from areas of the skin,
causing white patches. Myriam tells us why she
thought this story needed to be told and shares a
sneak peek into her upcoming project.

Clothes: @villababoushka
Make-up: @aisha.helmy
Photography/Videography: Cairo West

How did you learn about Lujain Salah’s story and her
battle against ignorance and prejudice while coping
with vitiligo?
The story is about the thousands of people who are dealing
with vitiligo, not just Lujain. I actually learned about Lujain
after the script was written.
How were you able to portray the suffering of those
thousands through the story of just one girl?
This process was very hard because we were afraid to make
it seem like it’s one person’s story and struggle, especially
after we’ve been into multiple households and researched a
lot of cases on a very wide scope of people who have been
dealing with the disease.
The number of cases has especially increased over the past
2 years because of the higher levels of stress. It wasn’t easy
to take all these stories and put them into the one character
that Jamila Awad portrays. We sat with many people and
learned all the details of the way they were bullied and the
specific words that they heard as children. What came out is
only but a glimpse of what their daily life is like.
Do you personally know anyone who has lived a similar
experience? What can you tell us about vitiligo?
Yes, I personally know some cases. Vitiligo is an
autoimmune disease, it could develop after you are born
and it would increase with time by gradually spreading
from the area it started. Other people might develop it at
an older age as a result of stress and low immunity like in
post pregnancy.

Why did you choose vitiligo?
I chose vitiligo because it’s an important issue that no one
has talked about before, neither in the Arab countries nor
internationally. I did not relate it to women in particular I
only chose it because I knew that it is a story that would
affect and get sympathy from many people.
I believe that art is a powerful tool that you could use to
easily educate and cultivate society in a very smooth and
light way without lecturing. I really like real humanitarian
topics that invoke emotion and that is what I focus on.
What advice would you give women on loving
themselves despite unattainable industry beauty
standards?
We have to accept ourselves and accept others as they are.
Once we accept each other’s differences we’ll understand
our own beauty. My advice is, accept and love yourself
first so that others can love you too and ignore negative
comments.
What advice would you give parents who feel helpless
in the face of bullying their child is enduring?
There are two kinds of ways parents can deal with this
situation. In the series we showed the father being
supportive, empowering and encouraging his daughter to
stand up for herself and be strong. The mother on the other
hand, lived in denial and could not believe or confront
the disease, she wanted to protect her child from any
emotional harm that the disease might cause her.
The message we wanted to portray here is that parents
have to accept their children as they are no matter what
condition they have.
Looking back over the past five years, has your work
been aligned with your ultimate goals?
I surely drifted a bit; no one stays on one path throughout
their whole career, but most of my projects resonated with
my goals and were on the same track.
What drew you to I Must Live?
The topic. This topic is humane and untapped, either on
a national level or a universal one. The sensitivity of this
issue made me a bit frightened of the reaction of the mass
audience, especially that we published it on TV before
going online, and the audience of each platform is different
from the other. I was also afraid for the feelings of the
patients of vitiligo, that some scenes might hurt them, but
thankfully it didn’t.
Have you seen more opportunities opening up for
female directors recently?
Yes, recently more topics have emerged that serve women.
I’m seeing more and more female directors, directors of
photography and set designers. This industry is expanding
for women and I see a lot of potential for more growth,
especially in the topics.
What’s one piece of advice you’d give young girls in
general?
Just accept and be yourself and dream big and you’ll
achieve it.
What can you tell us about a project you are currently
working on?
I’m working on a very sensitive topic as well. It’s about a
relationship between a married couple and it will be on
Shahid, but we’re still working on the script.

CAIRO AMERICAN COLLEGE

@capitalpromenade

Capital Christmas
XMAS 2020

26th July Corridor, Sheikh Zayed City

JOIN US FOR A SPECTACULAR CHRISTMAS ON THE PROMENADE

é à la capitale
MARCH
December 1st - January 15th
Enjoy our Christmas Market

FESTIVE CHRISTMAS CELEBRATIONS WITH
OUR FAMILY ON CAPITAL PROMENADE

Santa Is Coming To Capital!

INTERVIEW

Italian Director

Ilaria
Borelli’s

New Film The
Goat, To be
Filmed in Egypt

Ilaria Borelli and French
producer Dominique Pinault

After the success of her latest documentary, Talking
To The Trees (known as The Girl From the Brothel),
director Ilaria Borelli tackles a new documentary
about young girls, this time in Egypt. We sat down
with Borelli and French producer Dominique
Pinault during the El Gouna Film Festival to know
more about their new collaboration, The Goat.

CW: Can you tell us what The Goat is about?
IB: The Goat is the story of a little girl who narrowly escapes
a forced marriage in a little community in the desert, thanks
to a series of events involving a Canadian multi-national
company that wants to take over the only water spring
of the community to make bottled mineral water. So, to
save the spring, the little girl has to travel seven days in the
desert to bring back her father, the official owner of the
spring.

What motivated you to come and film in Egypt?
DP: We were looking for a desert, and on a trip we were
taking, we met an Egyptian woman who talked to us about
Siwa, and urged us to visit, as it is so beautiful. So we went
to Siwa and did some scouting and it is really beautiful and
poetic and has never before been shot for the cinema so we
thought it would be a wonderful idea to film there.
Can you tell us more about the theme of the movie
and the reason behind creating a story about forced
marriage and other contemporary problems we see
in the world right now like multi-nationals exploiting
resources?
DP: Multi-nationals are taking over, and they can even be
stronger than states as we see in Brazil for example and
other places in the world where they take the resources of
poorer countries killing all the possibility of life and culture
and everything else. This and forced marriage are one of the
themes of the movie because we know that they happen
and they put women’s lives at stake. Forced marriage is
a main subject because children should not get married
before 18 years old, and that should be a law but we do not
have that law yet.
Ilaria, what inspired you to be a film and documentary
maker?
IB: Originally, I trained as an actress and started to work on
TV series and films but I felt that the scripts were always
very fake and not close enough to my real life and to
women I knew, I always had to pretend to be a little stupid
girlfriend or a wife. So I wanted to portray in my own
writing more realistic women, women who work and have
dreams and want to change the world.
Portraying little girls seems to be a recurring theme in
your movies. Looking back at the latest one, The Girl
from the Brothel addresses sex trafficking of young girls
in Cambodia. Is that a theme you wish to continue to
explore in other parts of the world?
IB: I think today to talk about little girls in difficult situations
is the most urgent because if these little girls don’t go to
school, they will become discriminated against. I would
love to tell the stories of all the little girls, like the one from
The Girl from the Brothel which you can find on Amazon
Prime. There are so many difficult situations for girls around
the world, so my main concern in these films is giving
opportunity to little girls who do not have a voice.
What’s the filming status of The Goat at the moment?
DP: We know where we are going to film in Siwa, and now
we are casting and looking for a 12-year-old little girl. We
found a lot of very good ones for the role, and we have
Egyptian stars with us stars like Nelly Karim and Youssra.
IB: We also have American actors who are interested in
being part of the movie. This is a French, Italian, American
and Egyptian co-production so it is very special. And since
yesterday, we have the great news that Naguib Sawiris
wants to co-produce this important film. It is exciting
because it is really an international film production shot in
Egypt, we are aiming for big international film festivals, and
we are thrilled with how it is coming along.
When will the film be released?
DP: I think around next winter, so a year from now.
IB: Actually, our dream is to open the next El Gouna Film
Festival with The Goat.

FA S H I O N

Trend
Blazer Mini Dress - BCBGMAXAZRIA

for the Festive Season
Mock Croc Mini
Handbag STRADIVARIUS

Rhinestone
Fringe Bag BERSHKA

Holiday Dresses

What’s a holiday season without a bling bling and
shine? This season’s finest picks are your go to this
Christmas or New Year’s Eve!

Rhinestone Earrings - BERSHKA

Shiny Shirt Dress BERSHKA

Marciano Sequins
Dress - GUESS

Ellishe Mesh Lace-up Booties BCBGMAXAZRIA

Pop of Color
Glitter Eye Shadow Palette - H&M

Lazy style check! A pop of color is all you need to
make an all basic outfit a head turner this season!
The Feryel Handbg
in Green Crocodile OKHTEIN

Puff Sleeve Blouse - CORTEFIEL

Mock Croc Bag BERSHKA

Bevelyn
Genuine Leather
Ankle Boots GUESS

White Shirt Hero

We need to give credit to that white shirt this season! Be it a shirt or
a shirt dress, anything on top will do it all; whether a top, a pullover,
a coat, or just a belt; the white shirt is your outfit’s hero!

Draped Top H&M

Cable Knit
Chenille Sweater
- BERSHKA

Black Corset Belt MII ACCESSORIES

Flounced
Cotton
Blouse H&M

Olive Green Ankh
Tote Bag - NEBET

V-Neck Vest STRADIVARIUS

Seasons Essentials
Biker Jacket - CORTEFIEL

There are some items you basically
need to have in your wardrobe this
holiday season. From head to toe; you
got all covered for this essential trendy
twist of yours.

High Neck Midi Dress - BERSHKA

Drop Stone
Earrings - FEMI9

Jelly Python Print
Ankle Boots - GUESS
Cowboy Ankle Boots with
Gores - BERSHKA

Imitation
Suede Coat H&M

Drop Shoulder
Herringbone Coat BERSHKA

Ribbed Polo Neck
Jumper - H&M

FA S H I O N

just
one
or
two
our holiday season’s picks,

Italian Wool Textured Blazer - CONCRETE

you’re already on your
everyday catwalk, whether
with a casual or a formal
look.

Slim Fit Twill
Trousers CONCRETE
Genuine Leather
Full Brogue Shoes CONCRETE

Cufflinks CONCRETE

Suede Chelsea Boots with Monogram HUGO BOSS

Wool and Cotton Coat with Detachable
Lining - MASSIMO DUTTI

Calf Suede Desert
Boots with Rubber
Sole - HUGO
BOSS

Suede Lace Up Desert Boots HUGO BOSS

Quilted Le

ather Jack
e

t - MASSIM

O DUTTI

Virgin Wool Sweater
- HUGO BOSS

Leather Trainers MASSIMO DUTTI

Combined
Quilted Cardigan MASSIMO DUTTI

Corduroy Trousers
- CONCRETE

Camel Shirt CORTEFIEL

beauty

Ingredients for
Refreshing Body
Scrubs From Your
Kitchen

Strawberry
Strawberries contain salicylic acid, which is a beta hydroxyy
acid useful for problematic skin.
This makes it a wonderful ingredient for people who are
battling acne and blemishes. These berries are also high
in Vitamin C which can aid in restoring dry skin, helping
make it soft and smooth. The powerful antioxidants in
strawberries help skin stay healthy and radiant, especially
improving the texture and appearance of aging skin by
promoting the production of new cells. Not only are these
strawberry recipes great for exfoliating skin, but they also
have a pleasant aromatic property that will make your skin
routine more enjoyable.
Recipe 1:
6 large strawberries
3 tablespoons sweet almond oil
3 tablespoons brown sugar
Using a blender or food processor, blend the ingredients
until the consistency is creamy and contains no big chunks
of strawberry. Apply to wet skin in a circular massaging
motion making sure to apply to areas that feel rough
and dry. Rinse with warm water. This scrub is great for
smoothing your complexion and adding a radiant glow to
your skin.
Recipe 2:
10 large strawberries
Juice of 1 lemon
2 tablespoons honey
4 tablespoons yoghurt
Use a blender or food processor to whip all these
ingredients together into a foamy cream texture. Massage
onto wet skin, focusing on problem areas and rinse
with warm water. Pat skin to dry. This scrub is helpful for
lightening discolored areas of skin, exfoliating dead cells,
and has important antibacterial properties for blemishes or
acne.
Recipe 3:
7 large strawberries
2 tablespoons fried oatmeal
2 tablespoons honey
2 tablespoons yogurt
Blend these ingredients together or combine in a food
processor until a mousse forms. Lightly massage onto
your wet skin, rinsing with warm water after application.
This scrub is very calming and healing for the skin, helping
rejuvenate irritated skin from acne or other conditions.
Bananas

Bananas are an excellent natural ingredient you can use to
maintain the freshness and softness of skin on your face
and body.
The properties in bananas are an alternative to harmful
chemicals found in many skin care products on the market.
Banana scrubs are useful for people with normal to dry skin,
as well as for sensitive skin. Bananas contain a considerable
amount of Vitamin E, ascorbic acid, and antioxidants,
which all provide rejuvenating effects, and help stop
the inflammatory processes in the body. They can also
help restore the cellular exchange, which can make small
wrinkles appear less noticeable. Bananas can also help
contribute to the regeneration of new cells, and restore the
skin after exposure to sunlight.
Recipe 1:
2 teaspoons pureed banana
2 tablespoons fried oatmeal
1 tablespoon honey
1 tablespoon milk
Blend everything in a blender or food processor until
smooth. Massage lightly onto wet skin, and then rinse with
warm water.
Recipe 2:
1 banana, pureed
3 tablespoons plain yogurt
2 tablespoons honey
Mix ingredients in a blender or food processer until smooth
and massage lightly on wet skin for 2 to 3 minutes, then
rinse with warm water.

Cucumber

Cucumbers are a wonder in the beauty world, and they
are often found in cosmetics, especially skincare. They can
smooth fine lines and wrinkles while supplying the skin
with B vitamins.
Cucumbers can also help stimulate the production of
collagen, while also helping tone the skin and moisturize
it. Cucumber juice is not only refreshing, but it can also
brighten skin, helping reduce the visibility of acne, freckles,
and pigmented spots. The pH balance of a cucumber is
similar to that of human skin; making it a gentle and natural
ingredient you can use safely.
Recipe 1:
1 medium cucumber, chopped
5 leaves fresh basil
5 tablespoons brown sugar
5 tablespoons coconut oil (liquid)
Pulse ingredients in blender or food processor for 1 minute
until the mixture becomes homogeneous. Lightly massage
it on your wet skin, and rinse with warm water. This scrub
exfoliates and moisturizes the skin, which can be done 2
times a week to maintain smoothness and elasticity. Enjoy
the light and refreshing aroma of cucumbers as you scrub
impurities away.
Recipe 2:
1 medium cucumber, chopped
6 leaves fresh mint
6 tablespoons brown sugar
1 tablespoon honey
Mix ingredients thoroughly, let it stand for 15 minutes,
massage on wet skin, then rinse with warm water. This
scrub with mint reduces skin irritation, removes oil, and
refreshes the skin.
Use these scrubs after taking a shower using the warm
water to open your pores, essential for enabling your skin
to absorb ingredients.

HOME & GARDEN

Photography by: Ana Santl

Casa Cook
El Gouna

A Nature-Inspired
Luxury Getaway

True to Casa Cook’s ethos of embracing nature,
the unique elements of the environment
and local culture, their latest property in El
Gouna stands out as a beautifully boho-chic
example. Earthy hues, organic materials and
easy access to the pristine azure waters of the
Red Sea ensure that every room or villa feels
at one with the surroundings.
The contemporary style draws on local architectural
features and is refreshingly simple; a muted palette of
colors nonetheless comes to life through a subtle interplay
of textures and shapes. Creature comforts are discreetly
there; this is no Spartan lifestyle, just a respite from the
excesses of city life.

The adults-only property exudes pared back luxury,
and boasts 100 rooms, and a selection of private villas,
all secluded and conducive to truly laid-back living.
Accommodation ranges from Standard Rooms to Villas,
with a Premium Roof Terrace offering mesmerizing sunset
views over the rugged landscape. Each comes with a
private terrace, and many with private pools to dip in,
should the mood be right.

Although the temptation to laze is unmistakable, it would
be a mistake to forgo the indulgence of the spa, the large
pool with well-spaced lounging areas, or the myriad
watersports that make the best possible use of the pristine
shore. With appetites primed, the best place to head is the
eclectic restaurant, with world class, healthy cuisine created
to excite the most demanding palates.

By the end of the day, what better to do than to tumble into
freshly ironed sheets, and drift off to sleep to the gentle
sound of water lapping against the shoreline. Casa Cook El
Gouna has mastered the art of relaxation, with an aesthetic
edge.

Circle

loyalty
program
exclusive

virginmegastoreme
virginmegastoreme
virginmena
01555443330
City Stars
Cairo Festival City
Mall of Arabia
Mall of Egypt
virginmegastore.me

easy

rewarding

Download
the Loyalty
App Today!

personal

christmas

Let it be a memorable Christmas for the
special people in your life. Any gift, modest or
extravagant, delivers the message that you care.

Gold Happiness
Bracelet - AZZA
FAHMY

Caldera Earrings JUDE BENHALIM

Cashmere V- Necked Sweater MASSIMO DUTTI

Luna Ring - JUDE
BENHALIM

Euphoric Body Oil SOURCE BEAUTY

Glow Kit - SOURCE BEAUTY
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Multi Band Ring AZZA FAHMY

Super Friend Travel Mug - STYLE TREASURE

Battery Pack - RADIO SHACK

Knitted Beanie
Hat with Logo HUGO BOSS

Santa Christmas Tree
Skirt - STYLE TREASURE

Mac Book Pro 13 - APPLE

Childrens’
Masks Style
Treasure

iPhone 12 Pro TRADELINE STORES

christmas

Christ mas
Venues
Cairo Marriott Hotel & Omar Khayam Casino
Join the festivities from the 1st of December until the 7th
of January at Cairo Marriott Hotel & Omar Khayyam Casino.
Omar’s Cafe will be offering a Christmas dinner, and Saraya
Gallery will have a delectable menu of French specialties.
Egyptian Nights offers oriental vibes with an oriental set
menu topped with a belly dance performance and live
tunes of an oriental band. To sweeten your festive mood,
The Bakery will be offering a variety of mouthwatering
Christmas treats, including Stollen, Christmas cookies and a
gingerbread house.
Reservations: 02 27283000
Four Seasons Hotel Cairo at Nile Plaza

24th and 25th of December - Santa’s Visit
Catch Santa on Christmas Eve and on Christmas Day.
Bullona celebrates Christmas Eve with Italian seafood
and exquisite cuisine. On Christmas Day, Eight Chinese
restaurant offers a five course meal with some delicious
food and for New Year’s Eve serves some fancy platters
including caviar, braised lobster, and more. On Christmas
Eve and Christmas Day Zitouni offers traditional Roast
Turkey and seafood specialties. La Galerie also offers a
sweet ending to any meal New Year’s Eve with baked
desserts. More sweets will be available from the
20th till 31st of December at Beymen Cafe.
Reservations: 02 2791 7000
Four Seasons Hotel Cairo at The First Residence
19th, 31st of December
and 7th of January
Cosy Christmas drinks,
both alcoholic and
non-alcoholic, to
be given with some
Christmas treats at La
Gourmandise. There
will also be a spa with
nice treatments for
pampering. Great
Brazilian- based
cuisine can be found
at XODÓ and Italian
food featuring an
open-air pizzeria is
at Riva. Nairu also is
displaying some great
variety with Indian,
Thai, Chinese, and Japanese cuisine for a great all-rounder.
Reservations:
La Gourmandise: 02 3567 2020
02 3567 2090
XODÓ: 02 3567 1870
Riva: 02 3567 1885
Nairu: 02 3567 1890
Grand Nile Tower
24th to the 1st of
January
At the Grand Nile
Tower Hotel expect
an eventful Christmas
Eve to New Year’s Day
as they have prepared
lots of Christmas treats
that will be served
at their Delice Tea
lounge while being
serenaded with some
classic Christmas
Carols. Paired with the
Rendez Vous Lounge
where they will bake
some great Christmas
cookies to help with
all the festivities. New
Year’s Eve will feature a band that should welcome the New
Year with open arms.
Reservations: 02 2365 1234
InterContinental Semiramis
24th of December
Enjoy a beautiful
Christmas Eve at the
InterContinental
Semiramis with a dinner
at the Pano Vino restaurant
offering some tasty Italian
flavors as well as a dance
with Ihab Shawi. The Grill
will also feature soothing
piano music which will
complement the food well.
To finish, there will be Thai
food at Birdcage to add
some spice to the night
before Christmas and
boost the festive spirits.
Reservations: 02 2798 8188
Le Meridien Cairo Airport

24th of December
Le Meridien Cairo Airport will see to it that Christmas Eve
will have a number of different activities including belly
dancing and great food offered at the Live Sports Bar.
Mezzeh will also offer a DJ playing music paired with belly
dancing for great entertainment and excitement, on a night
that needs both to be complete.
Reservations: 02 22659600
Royal Maxim Palace
Kempinski
24th, 25th and 31st of
December, 1st and 7th of
January
The Royal Maxim Palace
is filled with thrills with
all the featured activities
and events being offered
on the holiday season.
The Romanov Bar 1897
pairs great food with a
few drinks to create some
good memories. Yana
restaurant, will also serve
some Asian food along
with dancing to DJ beats. Bab Al Qasr offers great grilled
food prepared by Chef Omar. Lucca will also be serving
brunch along with some lovely entertainment. The State
offers some great DJ music and a buffet full of aromatic
foods. Last but not least, the Vibes Lounge as the name
suggests, will offer great vibes through a nice mix of hot
chocolate and Christmas goodies.
Reservations: 02 2249 5300
Savoy International Sharm Sheikh

26th to the 30th of December and 31st of December to the 6th
of January
Special room rates for the festive season.
Reservations: 06 9360 2500
0100 340 8456
Seasons Country Club

Don’t miss out on the Friday Buffet with some kids’
entertainment.
Reservations: 0100 342 4226
Sheraton Cairo Hotel & Casino
24th of December
At the Sheraton Cairo Hotel, Christmas Eve at Sapporo
Japanese Restaurant will be extra special with unmatched
Japanese food including sushi, yaki, and more Japanese
delights along with a live DJ performance. El Mawardia
will also serve some traditional Egyptian foods which will
be perfect with performances by Arab singers. Giannini’s
Italian Restaurant gives a well-rounded Italian based cuisine
with a New York twist for optimum taste.
Reservations: 0102 221 6883
Sheraton Sharm El Sheikh

25th of December and 31st of December
The Sheraton Sharm is making Christmas special with their
foods on offer including international, oriental, and Italian
based cuisines. Combined with great music, with a live
guitarist, pianist, and DJ, the mood will be festive.
Reservations: 06 9360 2070
0100 168 1317
Sonesta Hotel Tower & Casino – Cairo

24th, 25th and 31st of December
At the Sonesta Hotel Tower & Casino, some great food
awaits the special nights of the year including Christmas
Eve, Christmas, and New Year’s Eve. La Gondola Restaurant
will be serving Italian cuisine, creating a special occasion
for these days. Baalbak Lebanese restaurant will be
accompanied with live entertainment.
Reservations: 02 2264 1318
02 2264 1320
Sofitel Cairo Nile El
Gezirah
25th and 31st of December
Join Sofitel Cairo Nile El
Gezirah at a Christmas
buffet dinner at the Casa
Mia Restaurant with a nice
glass of wine. Moroccan
restaurant La Palmeraie
offers delights from the
Maghreb, or dine at the
Kebabgy Restaurant for tasty grills this festive season.
Reservations: 02 2737 3737
Ext. 8215
Steigenberger ALDAU Resort

31st of December
Steigenberger ALDAU Resort is hosting a fancy gala dinner
at the Grand Ball Room with international cuisine for all
tastes and some nice entertainment for a memorable New
Year’s Eve.
Reservations: 065 346 5400
The Smokery
18th, 19th, 24th, and 25th of December
Enjoy Christmas by paying Santa a visit to take photos
with him in the photo booth. Eat some great food at the
Smokery Restaurants and end the year in style.
Reservations:
Kattameya Heights: 0102 601 9175
Heliopolis: 0128 683 0199
Palm Hills: 0121 127 0078
El Gouna: 0120 544 4490

christmas

Christmas
Catering
Chef Rana Ghoraba “Ranette”

Get into a festive mood by trying some great French cuisine
at Ranette.
Catering: 50 to 500 persons
Lead time: 5 days.
Tel: 0100 661 7745
Facebook: Ranette - Chef Rana Ghoraba
Instagram: ranette_ranaghoraba
Crave

Crave offers catering with mouthwatering cuisine!
Signature dish: Chicken Tandoori.
Catering: For a minimum of 15 people.
Lead time: 3 days.
Tel: 0100 097 4825 - 0128 800 0034
Facebook: Crave
Instagram: crave_egypt
Favilla Lounge

Favilla offers a great blend of Middle Eastern and Italian
cuisine!
Catering: 20 to 200 persons
Lead time: 4 days.
Tel: 02 3851 5947 - 0100 323 3646
Facebook: Favilla Lounge
Instagram: favillalounge
Fiesta Delights Catering

Start any party with all kinds of delightful mini sandwiches,
or other tasty treats.
Lead time: 7 days
Catering: 20 to 300 persons
Tel: 0127 674 3304
Facebook: Fiesta Delights Catering
Instagram: fiestadelightcatering
Ghada Nawara

The quality of her international cuisine is unmatched; make
sure to get a taste as we head into the holiday season.
Catering: 10 to 250 persons.
Lead time: 2 days
Tel: 0120 002 7188
Facebook: Ghada Nawara Catering
Instagram: Ghada Nawara Catering
Home Made Catering

Great dishes of home-made food along with some festive
desserts including Christmas cookies, cupcakes, and cakes.
Catering: Up to 100 persons.
Lead time: 2 days
Tel: 0122 389 0145
Facebook: Home Made Catering
Instagram: homemadecatering
Louly Halawa Cuisine

It’s that time of year again, the festive season is here and
captured in Louly Halawa Cuisine.
Tel: 0109 888 0707
Facebook: Louly Halawa Cuisine
Instagram: lou.halawa
Ma Cuisine

Oriental, Italian, Chinese, Lebanese and more types of food
at Ma Cuisine will get anyone in a festive mood.
Catering: 2 to 250 persons
Lead time: 2 days
Tel: 0122 950 0919
Facebook: Ma Cuisine
Instagram: ma_cuisine_
Mamushka

Freshly made cuisine with quality ingredients.
Catering: 15 to 150 persons.
Lead time: 2 weeks
Tel: 0100 661 4746
Facebook: Mamushka
Instagram: mamushkathefeedlot
Marriott Mena House,Cairo

Marriott Mena House offers catering with a diverse
selection of dishes and cuisines.
Catering: 50 to 1500 persons.
Lead time: 2 days
Tel: 0103 303 0825
Facebook: Marriott Mena House Cairo
Instagram: marriottmenahousecairo
Matbakh Shams

Matbakh Shams offers a great array of oriental cuisine, with
plenty of traditional favorites.
Catering: Open number
Lead time: One day
Tel: 0102 707 7777
Facebook: Matbakh Shams
Instagram: matbakh_shams_
Mo Bistro

Mo Bistro offers a wide range of international dishes for
catering, including all your Mo favorites.
Catering: Up to 30 persons
Lead time: 3 days for a small event and 7 days for more
Tel: 0122 355 4826 0122 722 3366
Facebook: Mo Bistro
Instagram: mobistroegypt
Say Fafy’s Kitchen

International cuisine for a great festive feeling going into
the holidays.
Catering: Up to 400 persons
Lead time: 2 days for a small order
Tel: 0122 239 4676 0122 210 2311
Facebook: Say Fafy’s Kitchen
Sonesta Hotel Tower & Casino – Cairo
At the Sonesta Hotel catering service is available with tasty
international cuisine.
Catering: 20 to 500 persons
Lead time: 1 day
Tel: 2264 1111
Facebook: Sonesta Hotel Tower
& Casino Cairo
Instagram: sonestahotelcairo
Table Tales

A fresh bakery is all it takes to start any day especially
starting the holiday season!
Catering: 6 to 12 persons
Lead time: 3 days
Tel: 0102 244 1888
Facebook: Table Tales
Instagram: table_tales_bakery
The Grazing Table Egypt

A real feast for the eyes for the holidays with grazing
platters that are delightfully filling.
Tel: 0127 111 3138 0100 026 0389
Facebook: The Grazing Table
Instagram: the.grazingtable

WELLBEING

Tackling a Rare Disease

Vitiligo is a condition that often sees its victims
stigmatized and shunned. In a recent portrayal
of a vitiligo sufferer, Jamila Awad delivers an
emotive performance bound to open some eyes
and hearts. To get a more inside look into this
elusive condition, we talked with leading Cairo
dermatologist, Dr. Mohamed Mongy.
CW: Dr. Mongy, what
causes vitiligo?
MM: This is a
condition in which
depigmentation occurs
to the skin. In the skin,
cells called melanocytes
produce pigment that
gives the skin its color.
Melanin is the pigment
produced by the
melanocytes. It provides
pigmentation for skin,
hair, and eyes. When the
melanocytes are destroyed, skin cells appear white, and this
causes vitiligo.
What are the indications of vitiligo?
Irregular white patches may occur on any area of the
body. The condition can also have an effect on mucous
membranes, the retina of the eye, as well as the scalp,
where hair growing in the affected are may turn white. It
affects 1% to 2% of the population and can affect anyone.

Do special precautions need to be taken?
Melanin plays a strong role in protecting the skin from
the sun. A lack of pigmentation in the skin due to vitiligo
leads to a greater risk of sun sensitivity in affected areas,
increasing the chance of sunburn and the possible
development of skin cancer in people with the condition.
No methods prevent vitiligo, but using sunscreens with a
minimum sun protection factor of SPF 15 to protect your
skin from the sun is always a healthy decision.
Which parts of the body are generally affected?
Affected parts may be in similar areas of both sides of the
body, particularly the hands, elbows, knees and axillae. It
also occurs around the mouth, eyes and genitalia.
Is vitiligo hereditary?
Yes it can be. Persons with positive family Hx are more
prone. Vitiligo is more frequent in families with a positive
history of the condition. It is also evident in disorders of the
immune system, and has been linked to pernicious anemia,
hyperthyroidism and Addison’s disease. It is also common
with thyroid gland dysfunction, diabetes, alopecia areata
and other conditions with autoimmune disease.
Is it more common in males or females?
Both males and females are equally affected. Females are
generally more concerned and present to clinics earlier.
Can vitiligo be treated?
Yes, there are different modes of treatment starting
with topical medications, phototherapy, Excimer 308
laser treatments, skin grafting and even individual cell
harvesting. These have varying levels of success and should
be undertaken with the help of a medical specialist.
What is the most effective way to cover the white
patches?
Waterproof makeup is available in many different colors
to match many different skin tones. This is a good choice
to effectively cover affected white patches and is safe for
everyone, including children.
Stains may be useful to dye the skin a color that more
closely matches the unaffected areas. Certain self-tanning
products contain dihydroxyacetone, which produces a
tan and does not require the melanocytes in the skin to
produce melanin. The tan fades over time and must be
repeated. Micropigmentation tattooing is useful for small
white patches associated with vitiligo. This method also
adds color to the white patch.
Does the condition get worse with age?
It normally progresses with age if left untreated.
Should people be concerned about catching vitiligo? Is
it contagious?
Definitely not. It cannot transmit from person to person.
How can public awareness of the condition be
improved?
There are support groups for vitiligo, mostly self-funded
and non-governmental. Celebrity endorsements, such as
the recent TV episodes, Lazem Aeesh, from the series Ela
Ana, where Jamila Awad plays a very important role in
de-bunking the myths associated with the condition. With
increased public awareness, hurtful discrimination should
soon become a thing of the past.
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It’s not all about Elon Musk y’know. If the thought
of someone burrowing into your brain worries
you, read on and be enlightened. Recent advances
in technology have delivered a wide range of
technical solutions for all kinds of conditions,
mostly related to the pressures and stress of our
increasingly dysfunctional lifestyles.
Chatbots
Ever feel lonely, let down and isolated? Are friends just too
busy and wrapped up in their own lives? Listen up! There is
a whole bunch of empathetic new buddies out there, with
all the time in the world to listen to your woes. Covered
at a recent Global Wellness Summit, chatbots Ginger.io
and Replika are there to lend a listening ear, and relieve
the burden on mental healthcare professionals. Smart,
algorithm-powered, text or voice-based interfaces are
carving out a place in healthcare across the globe.
Feeling blue? Get in touch with your A.I. friend Replika.
Feel free to share your innermost secrets and fears without
worrying about criticism or a judgmental lecture. According
to the website, “Replika was founded by Eugenia Kuyda
with the idea to create a personal AI that would help
you express and witness yourself by offering a helpful
conversation. It’s a space where you can safely share your
thoughts, feelings, beliefs, experiences, memories, dreams –
your ‘private perceptual world’.”

Try chatting with Woebot, an algorithmic assistant who can
boost your mood in no time at all by offering just the right
sort of counselling and emotional support when you pour
your heart out. Formulated using psychological research,
AI and Neurolinguistic Programming (NLP); it draws on
clinically-validated therapy programs and addresses
depression and anxiety stemming from today’s challenges,
including post-partum depression and substance abuse.
Helping over half a million people in over 120 countries,
it has already proven to be an invaluable tool in the battle
against mental health issues.
When you are tossing and turning and your mind is
churning, how can you get through to a behavioral health
coach at any time of day or night? Ginger.io offers ondemand mental health support, connecting you to a
behavioral health coach within 60 seconds, along with
access to trained therapists and psychiatrists via video link
within hours. Available for anything from behavioral health
coaching for ongoing issues like anxiety and depression
to stress and relationship difficulties, Ginger.io is available
in over 23 countries and currently works with nearly 100
global enterprises.
Hardware
Sentio Solutions Feel’s wristband is an integrated biosensory device that monitors its user’s physiological signals
to track his or her emotional state. It links to a smartphone
app that provides real-time support and evidence based
interventions, as well as weekly remote data based sessions
with a licensed therapist. This is reinforced by an online
educational learning program that helps the user to
develop inner balance and long term emotional stability.
Talking about best friends, how about your relationship
with your phone? Mindstrong is an app that analyzes how
you interact with your mobile. Every move, how you type,
where and when you scroll, it picks up on your moods. The
point of all this? To detect your potential for developing
mental health issues. For some of us, this may be a step too
far.

Games
With a game-addicted culture rampant across all age
groups it is a given that anything that pushes your buttons
will be a winner. We know many people who will testify to
the therapeutic effect of a quick game session when the
stresses of the day begins to pile up. SuperBetter, an app
that maintains mental health by letting you score points for
successful management of stressful situations, completing
breathing exercises and breaking ingrained bad habits has
taken off and accrued over a million followers to date. It is
designed to help you on your journey to achieving your
emotional, mental, physical and emotional goals, while
gaming to your heart’s content.
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How Mental
Health Impacts
Physical Health

By Tabibi

This year sure has felt like a
never-ending marathon! But
with the new year around the
corner we thought we’d focus
on new healthy beginnings.
The more we learn about the
human body, the more we
understand the fundamental link
between mental and physical
health. We can also see a direct
connection between some of the
chronic conditions and mental
health. These chronic conditions
strongly affect one’s quality of life.
At Tabibi, we see many patients
with chronic diseases, and our
specialists always make sure to
inquire about the mental health
of the patient as the first way to
treat them. Poor mental health is
a risk factor for chronic physical
conditions.
People with severe mental health
conditions are at a high risk of
experiencing chronic physical
conditions.
People with chronic physical
conditions are at risk of developing
poor mental health.
Always make sure that you stay
in a healthy mindset. While we
understand that it is not a button one presses to stop
anxiety, depression, and other mental problems, there are
things that you can do that will go a long way in helping
you overcome these issues.
1. Stay active. As we mentioned in our previous
article as exercising is directly responsible for
releasing dopamine, the “feel good” chemical into
our brains, which can help regulate anxiety and
depression.
2. Eat healthy. That means that you should avoid
bad habits like smoking, drinking, and especially
eating junk food. These habits cause direct
physical problems such as high blood pressure,
which can cause mental stress.
3. Balance your work life. The ultimate goal is
to work in a job you love; as they say, you are not
working when you do what you love. Try not to
let things pile up on you, as this can also cause
intense pressure on your mental health. We also
urge you to recover and relax on the weekends
and try to disconnect from anything work-related
so that you can start the next week with a fresh
mental state.
Make your mental health a priority in 2021 for a less
stressful year.
If you are suffering from any chronic conditions, Tabibi is
always a phone call away.
We have your back!

T R AV E L

Dahabiya Dreaming
Sanctuary Retreats Welcomes
You Aboard Zein Nile Chateau

As Cairo temperatures drop, the lure of
warmer climes sets in. It’s time to head south.
Winter days were made for lazing around on
crisp, sunny days, surrounded by some of the
most spectacular scenery available. Upper
Egypt, here we come.

Anyone who thought that travel by dahabiya involves a
certain level of hardship, Say hello to Sanctuary Retreats
latest addition to its fleet, Sanctuary Zein Nile Chateau.
Spacious yet intimate, chic, luxurious and comfortably
relaxed, Zein Nile Chateau captures the elegant charm and
glamor of yesteryear while offering every creature comfort
you might want. The list of dignitaries and celebrities who
have set foot on board is impressive, but according to
Sanctuary Retreats Egypt Managing Director Amr Badr, “We
respect the privacy of every guest, so cannot share names”.

With six charming cabins, two of which are full suites
decked out in a truly sumptuous style that draws on the
rich history of Egypt and her Nile, the dahabiya is nimble
enough to take advantage of moorings that larger vessels
must bypass. This allows for your fully-personalized tour
to have unique access to some of the prettiest spots along
the history-packed reaches of Upper Egypt, all brought
to life by the fascinating knowledge and insights of your
dedicated Egyptologist.
Travelers can take a break from sightseeing and laze on
shaded sundecks, or take a refreshing dip in the pool, while
for the ultimate unwind experience there is also the Jacuzzi
in the Farouk Suite. The dahabiya’s suites and cabins are
fully air-conditioned, and open deck areas offer a welcome
breeze, making it a perfect getaway at any time of year.
According to the mood, there are also ample entertainment
and recreational options that can be arranged to while
away the hours.

Nothing caps off a brilliant holiday more than memorable
cuisine, and Sanctuary Zein Nile Chateau exceeds
expectations. The pretty, airy dining room plays host to
some of the most delicious gourmet cuisine available, and
for after-dinner relaxation, guests are welcome to slip off to
the cigar room or library. Each day is a culinary adventure
from breakfast through to morning tea, lunch, afternoon
tea and dinner, with specific dietary requests being happily
accommodated for. And for little ones, there is a tempting
children’s menu!
Sanctuary Nile Zein Chateau can be reserved for groups
ranging up to 12 persons, with the custom-made itinerary
setting out from Luxor, enjoying unique sightseeing on the
sail upstream to the beauties of Aswan.
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behind
masks”

’s Photography
Competition Documenting
the Covid 19 Quarantine

As the saying goes, “a picture is worth a thousand
words”, we turned to photography to portray the
time during quarantine we all endured recently.
Last May, iRead launched a photography contest,
labeled “Behind Masks”. The competition revolved
around capturing two pictures, the first picture
was to present an introspective meaning of the
Coronavirus and the quarantine, and the second
picture was to reflect the extrospective meaning
of this time.
The jury panel consisted of photographer Ahmed Hayman,
novelist and scriptwriter Ahmed Mourad, image-maker
Karim El Hayawan, art advisor Saida El Harakany, and film
director Marwan Hamed.
On November 12th, the
iRead team celebrated
the first three winners
in a ceremony with
the presence of all the
jurists, as well as CEO
Sherine Rashed, and
iRead board members
Ahmed Mourad and
Engy El Saban. The first
three winners were
Rasha El Maghraby
in 1st place, Karim
Magdy and Hamada El
Rasam in 2nd place, and
once again Rasha El
Maghraby in 3rd place.
“I was so impressed by
the number of pictures
that were submitted
for the competition and the artistic sense of those who
participated. I believe that art always prevails, even in times
of hardship.” said Sherine Rashed, iRead CEO.

Image-maker and architect, head of the jury panel Karim EL
Hayawan discussed with us the challenges that participants
were faced with, “The winners were challenged because the
subject wasn’t an easy one, they were asked to reflect the
lockdown internally and externally, and that’s not an easy
matter, a big part of it is emotional. Also the fact that they
couldn’t go out to capture the pictures in a regular way was
very challenging.”
When asked about the process of filtering the pictures,
photographer, Karim Hayman said, “It was very hard to start
selecting the winning pictures due to the large number of
great ones, and the more we started to narrow them down,
the tougher it got, but at the end we picked the winners,
and I congratulate all of them for the great job.”
“It’s a great initiative by iRead because they made people
make use of this period, in my opinion it was a very
creative competition. I personally enjoyed working with
the jury panel, because they are all very unique artists. The
competition was a proof of the number of talents we have”
said director, Marwan Hamed.
Art advisor, Saida
El Harakany shared
her thoughts
regarding the fact
that the 1st place
winner was also the
3rd place winner, “It
was very interesting,
although the
images were so
different, you
couldn’t tell that
it was the same
photographer.
At the end of the
competition I
believe it was a very
fair selection, and we managed to select a combination of
good photos technically, composition wise, artistically, and
with regards subject matters.”
We thank our jury panel and our winners for such a great
event, and for our readers and fans, stay tuned for more
competitions.
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Meet the Author by
An Insightful Look at
Egypt’s Housing Crisis
with Author Yahia
Shawkat

Yahia Shawkat, author of Egypt’s
Housing Crisis: The Shaping
of Urban Space (AUC Press,
forthcoming), is a housing and
urban policy researcher who
specializes in legislative analysis,
data visualization, and historical
mapping.
In the book, you argue that
“housing is political.” Why is
that?
Housing is political because
it has big ramifications on the
ruling government as well as
the people themselves. Like we say, it’s the cornerstone of
Egyptian life. There wouldn’t be a need for people to have
to work in the Gulf and have this dependent relationship
with working abroad to save up enough to be able to buy a
home when they come back to Egypt. You would probably
have a more stable society with much better family
relationships, you wouldn’t have people dying every year in
housing collapses or living in substandard housing.
Was there a period in Egypt’s history when government
housing worked efficiently and fairly?
I am not sure if there was a time when government housing
worked efficiently or fairly. The 1950s and1960s were
arguably the time where government housing was more
geared towards the poor but then again it wasn’t enough
in terms of scale or reach, for many different issues, and
when Egypt did produce enough housing in the 1980s,
it wasn’t accessible to the poor. So there has always been
this problem between the government’s ability to produce
social housing and for it to actually be cheap enough or
affordable enough for the poor that are supposed to be its
main target.
Why is it that half of Egypt’s population can’t afford a
decent home?
We have a relatively unique situation where about half of
Egyptians cannot afford decent housing and I can boil that
down to having a deregulated market. It is very important
to look at this term ‘deregulation.’ As Peter Marcuse, who
is a well-known urban planner and lawyer activist, says,
deregulation is a conscious act by government to not
regulate the housing market. In fact, it is geared to be a
market that is pro-speculative buying, pro-rising prices and
this is a very big issue when the state is the main driver of
commodification. It is very hard to get out of that. At the
other end, the social housing that is produced isn’t enough
to cover the needs of most Egyptians.
Do you advocate self-built informal housing?
As you find in the book, the self-built housing is what is
actually called the social production of habitat. It’s where
people produce their own homes for social use, that is the
family use, and in Egypt people have been building their
own homes for millennia. Even with the invention of the
housing market, with there being a rental market, with
there being government housing, self-built housing is still
the main provider of housing in Egypt. To that end, I think it
needs to be supported in a very big way for many reasons,
chief of which is that there is very little real estate value in
self-built housing. It is not built to be profitable, it is not
built to be expensive but at the same time it has very high
value in terms of it being a home and providing all the
needs that a home is supposed to provide.
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Recommendations for
Holiday Reading
by
The Source: Open Your Mind, Change
Your Life
By Tara Swart
Dr Tara Swart, a neuroscientist and
executive coach with a background
in psychiatry, is convinced beyond all
doubt of our ability to alter how our
brains work - and transform our lives.
In The Source, she draws on the latest
cognitive science and her experience
coaching highly successful people to
reveal the secret to mastering our minds.
With a four-step plan to awaken the power of your brain,
this unique guide to life combines science and spirituality
in a way that is open-minded and practical. Discover how
to:
- Challenge ‘autopilot’ thinking and rewire your brain’s
pathways to fulfil your potential
- Manifest the things you want by directing your energy
towards your deepest values and ambitions
- Harness the power of visualization to prime your brain
into grabbing opportunities and taking control of your
future
- Attack life with confidence, dispel fear and avoid negative
thinking
Unlock your potential today – you are just four steps away
from building a new confident you.
The Evening and the Morning
By Ken Follett
Thirty years ago, Ken Follett published
his most popular novel, The Pillars of
the Earth. Now, Follett’s masterful new
prequel The Evening and the Morning
takes us on an epic journey into a
historical past rich with ambition and
rivalry, death and birth, love and hate,
that will end where The Pillars of the
Earth begins.
It’s 997 CE, the end of the Dark Ages in England and one
man is attempting to make his abbey a center of learning
while others are fighting, manipulating, and using
corruption for control. Who you marry is hardly ever a
choice, but an arrangement, there are power plays, wars,
corruption and greed. There is also a sense of family, love,
hope, survival and friendship.
Think Like a Monk
By Jay Shetty
This book is an effortless guide on
how anyone can think like a monk:
courageous, compassionate and
determined; and why it isn’t a choice
but a necessity in our fast-paced,
stressed out and disconnected world.
Discover how Jay Shetty rebelled
against the norm to find happiness
and meaning through self-awareness
and deep work, in this book you’re invited to take that
journey with him.
Guinness World Records 2021
All aboard the 2021 edition of the
world’s best-selling annual book!
With this year’s fully updated
edition, you are invited to “Discover
Your World” by taking a tour of the
most astonishing, surprising and
inspiring achievements from across
the globe and beyond – everything
from amazing human bodies and
awe-inspiring animals to the latest
entertainment and videogame achievements!
Radical Alignment
By Alexandra Jamieson
With Radical Alignment, top-level
life and business coaches (and
happily married couple) Alexandra
Jamieson and Bob Gower share their
potent method for helping groups
to stop clashing and start working
together—to jump from “we can’t” to
an enthusiastic “hell yes!”
A four-step approach to
communication designed to increase clarity, minimize
miscommunication, honor each person’s individuality, and
build a shared sense of trust and respect for long-term
success.

TV SHOwS

TV Shows
Bryan Cranston stars as a
New Orleans judge who is
forced to confront his own
deepest convictions when
his son is involved in a hit
and run that embroils an
organized crime family. As a
storm of vengeance, lies and
deceit threatens to engulf
the entire city, Michael
Desiato faces a series of
increasingly impossible
choices and discovers just
how far an honest man will
go to save his son’s life.

The Hardy Boys
When the Hardy boys, Frank and Joe and their father,
Fenton arrive in Bridgeport they set out to uncover the
truth behind the recent tragedy that has changed their
lives, and in doing so, uncover something much more
sinister.

A Suitable Boy
A vast, panoramic tale charting the fortunes of four large
families and exploring India and its rich and varied culture
at a crucial point in its history.

WEST SIDE

Ora Developers
Announces the Launch of
the ZED Winter Festival

ZED Winter Festival kicked off the holiday season at ZED
Park in Sheikh Zayed last month, and promises to keep the
festivities going until February. The festival is organized
by Amr Mansi and his I-Events team, Egypt’s event
management specialists.

Leading real estate company Ora Developers announced
the reopening of ZED Park after a long period of
preparation and sanitization to ensure the safety of visitors.
Following this, ZED’s Winter Festival comes as part of its
continuous efforts to ensure an exciting return to the
calendar of events and activities at the park.

This year’s exhilarating Winter Festival presents a wide
range of attractions including the trademark Ferris
wheel, the carousel, the swing ride, along with endless
other carnival games and rides, for the whole family’s
enjoyment. Part of the launch’s exciting schedule of events
is a fireworks show by Ahmed Essam, a show by Cirque du
Liban, as well as a performance by pop super-star Tamer
Hosny. Guests can also expect roaming entertainment,
marching band parades, and buskers’ performances held
several times throughout the day.

The Winter Festival’s working hours are Saturday to
Wednesday from 2pm to 10pm, and Thursday and Friday
from 2pm to 12am. Ticket prices for the Winter Festival are
150 EGP for adults and 100 EGP for children during the
weekend, and 100 EGP for adults and 50 EGP for children on
weekdays. Ticket prices include balance for rides as well as
park entry and there are special rates for families available.
Terms and conditions apply.

The Winter Festival’s opening comes along with other
activities taking place at the entertainment destination,
such as the opening of the Barbecue picnic area that was
launched the second weekend of November at ZED park.
The star-studded yet relaxing and socially-distant event
featured casual seating and a barbecue feast, with stars
like Yousra, Hana Shiha, Shereen Reda and Tamer Hosny
in attendance along with chairman and Global CEO of
Ora Developers, Eng. Naguib Sawiris and other prominent
figures. In regards to all activities and events held at ZED
Park, and to ensure the safety of everyone involved, the
park has been thoroughly sanitized, with sanitization
stations installed all over the park and social distancing is
highly encouraged.

KITEMANIA, a
breakthrough in the
kitesurfing scene in
Egypt!

The kitesurfing community has long awaited an event of
this magnitude. Not to undermine the amazing events that
occurred across the years, but KITEMANIA was something
else! The biggest and most exciting event ever organized
with this level of enthusiasm, cooperation, passion and
thrills.

By putting Egypt’s kitesurfing scene on the radar, it
could one day become the hub to host both local and
international events. Egypt, famous for its breathtaking
beaches, and strong winds can easily become the number
one destination choice for athletes.
From the 5th - 7th of November, Fly Events and Sports
Marketing joined forces with El Gouna and Makani Beach
Club to create KITEMANIA!
For three days, KITEMANIA held five challenges, with seven
judges, over 45 competitors, riders of different nationalities
and age groups, all competing for the biggest substantial
cash prize ever given in a kitesurfing competition, totaling
155K EGP. KatanaWave, Holix, Brunotti, Slingshot and Ride
Engine also offered discount vouchers on Kite-gears for all
winners.
Day One started with the Women’s Big Air challenge, where
Noussa Denker , Salma Sherif and Marta Gula came in
1st, 2nd and 3rd. Followed by the Men’s Big Air Challenge
pro level, where Abdel-Karim Abou Eid, Ahmed Kite, and
Mostafa Abbas came in 1st, 2nd and 3rd.

Day Two opened up with the Slalom race, where Lukas
Vogeltanz, Grzegorz Lopusiewicz and Martin Pribyl came
in 1st, 2nd and 3rd. This was followed by the Men’s Big Air
Challenge advanced level where Abdo El Nos, Aly Balbaa,
and Shika Beih came in 1st, 2nd and 3rd.
Then the excitement amped up with “Double the Wind”
Speed Challenge in partnership with Adio, the Fizzy
Egyptian beverage that has been winning fans over with its
edgy mix of flavors. In this race, Michael Azur, Pierre Refaat,
Mostafa Shall El-Batch came in 1st, 2nd, and 3rd. All riders
amazed everyone with their jumps, loops, and crazy tricks.

Clay Lio’s music in Makani beach and Safi commenting
kept everyone hyped and super entertained! Nestle was
on hand with Mega ice-cream to beat the heat and Nestle
Fitness Toasties to keep energy levels primed.
Day Three was the day everyone was waiting for. The prize
giving ceremony! To reveal and celebrate all the winners, by
inviting them all to the champions’ podium to receive their
cash and kite product prizes. Everyone shared claps, smiles
and high cheers for the KITEMANIA winners.

FLY events and Sports Marketing, in partnership with EL
Gouna and Makani Beach Club, just set the bar very high
for kitesurfing competitions in Egypt and KITEMANIA was
just the beginning. Stay tuned for more adrenaline-filled
excitement in the upcoming months.

The Revival of a Legend
Um Kalthoum Performs at
Abdeen Palace

Hologram technology brought the legendary songstress
Um Kalthoum to life in the heart of the regal Abdeen Palace
for three nights last month. This marks a landmark moment
for the region’s entertainment scene.

RMC Worldwide Partners created this iconic event, which
was produced by MBC and NDP. The team first debuted the
show last year in Dubai to rave reviews. The audience was
decked out in black tie and evening wear, as the golden
era of Arab music was revived for music lovers, older
generations, and young generations alike.

The magic began as soon as we approached Abdeen
Palace, where Um Kalthoum’s car was gracefully parked in
front of the entrance. Only the ground floor of the palace
was open for the concerts, with the outdoor hall carpeted
in red, the food served by Marriott Hotels, and many booths
showcasing their luxurious brands like Lexus RX Royal Night
car.

Elegant guests filled the main hall, which had been turned
into an exclusive seated concert area with a big stage to
accommodate both the orchestra and Um Khalthoum’s
hologram figure.

As soon as El Sett appeared on stage, everyone was
stunned by how realistic she seemed with her deep and
resonant voice, recognized and admired by all. As she
began to sing, the audience seemed to have forgotten that
it was a hologram and became immersed in the music.
Um Kalthoum gave a spectacular performance by singing
her famous songs, Enta Omri, Seret Al Hob, Alf Leila W
Leila, and Lesa Faker. With each song, she would change
dresses—giving us the full experience.
The opening night witnessed a surprise performance from
Sana Nabil, Um Kalthoum’s relative and ex-contestant
on Arab’s Got Talent. Sana Nabil warmed up the crowd by
singing one of the golden lady’s songs before the hologram
started.
Due to high demand, the concert added two more dates
resulting in three consecutive nights of music, art, and
reminiscing. It was a weekend full of magic.
We might not be able to bring the actual Um Kalthoum
back, but her music and presence will live on through the
centuries, and so will her hologram concerts after receiving
such success.
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art galleries

SA F AR K HAN

Gallery

Prelude

Exhibition Date: Opening: Until 29th of December

Address: 6, Brazil St., Zamalek

Alkahila Art Gallery

Direction

Exhibition Date: 14th - 24th of December

15 El Batal Ahmed Abd EL-Aziz Street Mohandessin

TA M G a l l e r y

Cairo Art Fair
!

Cherine Emile
TAM.Gallery
+201111138007

Exhibition Date: 4th of December
www.tam.gallery

KM28, Cairo-Alexandria Desert Road, Cairo, Egypt

+201000773860

Address: KM 28 Cairo-Alex Road.

THE A r t s ’ H u b

Art in The
Kaleidoscopic City

Exhibition Date: Until 10th of December

Address: F313-1 The Courtyard Mall, District 12, Sheikh
Zayed

Restaurant Review

Coy
Breakfasting in the
Heart of Heliopolis
Coy is located on the corner of a busy street in
Heliopolis, concealed by a green wall of plants. An
everyday spot in the neighborhood for anything
from breakfast to dinner.

Type of cuisine: International, including great breakfasts.
Dishes sampled: We started our breakfast with a nutritious
Recovery Bowl which consisted of a base of coconut milksoaked oats, topped with white quinoa, mixed berries
(frozen), sliced banana, whipped cream, yoghurt, and
sprinkles of dark chocolate, served with honey on the side.
It is a sizable portion and can be easily shared by two.
Definitely a healthy and comforting choice, with fresh
flavors and a feel-good factor, making it a wholesome start
to your day. Following our healthy start we deviated to
more hearty options. First came the Continental Omelet, a
warm crispy, buttery croissant, filled with scrambled eggs
and beef bacon, on a layer of melted cheddar cheese and
smoked turkey. This sandwich is served with guacamole on
top of the eggs and comes accompanied by a fresh crunchy
lettuce, cucumber and tomato salad on the side; beautifully
presented and garnished with orange zest and baby radish
leaves. Our second sandwich option was a toasty and
cheesy classic one: Cheese Toast. Toasted rye bread, melted
mix cheese, tomatoes, green onion and red pepper puree,
for some added moisture. The Cheese Toast is served with
spicy mayo sauce and fresh salad. To wrap it up, we fell for
something more sinful. Lotus Drama, a date cake, topped
with Lotus sauce and crushed nuts. A show for the eyes and
a pleaser for any sweet tooth. We are glad we finished our
breakfast on such a pleasant note accompanied by a cup of
Americano black, no need for sugar.

Other dishes that appealed: We had tried Popcorn
Latte but not the Milkshake version on offer. Also Coy is
more than breakfast, the mains and desserts looked very
appetizing for lunch or dinner. Next time we are in the
neighborhood!

Décor and ambience: Coy has a very spacious outdoor
area, which is a super plus these
days. The cafe interior is clean
and elegant, with grey and
green accent chairs that
contrast with the dark
ceiling and wooden
installations.
Clientele mix:
Heliopolis residents,
families and friends.
Price range: Affordable
10 am to 2 am
24 Al Horreya St., Heliopolis
0102 062 6120
@coy_eg

Restaurant Review

La
Gourmandise
at The First Mall
The Essence of France
in an Exciting New
Menu

When nostalgia for the bistros of France sets in,
the best solace comes in the form of a visit to La
Gourmandise at The First Mall in Giza. It has just
welcomed a range of mouth-watering new dishes,
created by Executive Chef Erwan Laurenceau.
Inspired by his home town Soings-En-Sologne
in central France, they bring authentic flavors to
tempt any palate.

Type of cuisine: French
New menu items: Flat breads, appetizers, Croque
Croissant, Gnocchi à la Parisienne, Chicken Fricassee,
Salmon Pavé, Beef Tournedos, Mullet à la Colbert, Sea Bass
à la Dieppoise, and Sea Bream à la Vierge, and much, much
more.
Dishes sampled: The new menu offers such an exciting
variety of authentic French recipes, we really did not know
where to start. It seemed a good idea to make the most
of the tantalizingly warm bread assortment with creamy
homemade butter while we discussed the options. Not
much later we were savoring a most divine Seafood Crêpe.
Crammed with a variety of seafood and spinach, the bisque
flavored béchamel sauce had been glazed to perfection.
This has now flown to the top of our ‘comfort food’ list!
There was no question about opting for Pissaladière,
the sourdough flatbread that has won the hearts of so
many visitors to the South of France. Topped with onion
compôte, anchovy, black olives and thyme, it captured the
spirit of the Mediterranean with each mouthful. That was
followed by a generous serve of Gnocchi à la Parisienne,
light potato morsels sinfully bathed in creamy béchamel
with lashings of melted Gruyere cheese. The dainty side
salad of baby greens, tiny cherry tomatoes and endive with
a honey and mustard balsamic dressing was just what was
needed to cut the richness a little.

After such overindulgence, we decided to share a main
of fish, with the Sea Bass à la Dieppoise attracting our
attention. Oven-baked, with mushrooms and Valencienne
rice, it also came with a gloriously creamy seafood sauce.
Vowing to live on carrot sticks and lettuce leaves for the
coming months, we cleaned up every last morsel.
It’s true, we were wavering over the idea of trying dessert
when a straight-from-the-oven Tarte Tatin and Chocolate
Fondant miraculously appeared on our table. A thoughtful
gesture from the chef, and we are so glad the decision was
made for us. With a follow-up visit planned for the near
future, we called it a night and set out for home.
Other menu items that appealed: Absolutely everything!
Slow Cooked Beef with Creamy Polenta, or maybe Veal and
Cheese Sausage with Mashed Potato and Veal Jus. The Poke
Bowls would be a perfect option for a light lunch, and the
Onion Soup would make a great winter warmer.

Décor and ambience: Set in the center of the luxurious
First Mall in Giza, there is plenty of visual entertainment
to enjoy while you dine. The atmosphere is every bit as
rich as the cuisine, with high-end brands on display in the
surrounding pristine windows and immaculately groomed
passers-by gliding past.
Clientele mix: Elegant, chic and decidedly food savvy,
this is a ‘go to’ spot for anyone with a genuine love of good
cuisine.
Thumbs up: The sanitation standards were impressive.
The service team was masked and gloved, and little
individual sachets of sanitizer were available on each table.
These anti-Covid measures in no way affected the friendly
professionalism of the service, it was discreet, perfectly
timed and made us feel pampered and at home.
Good to know: Don’t forget to stock up on delectable
pastries, chocolate, gateaux and macarons from the
stunning fridge display before you leave.
Price range: Moderate upwards, but excellent value in
terms of quality and portion sizes.
La Gourmandise is open daily from 8 am – 10 pm,
The First Mall, Giza St.
02 3567 2090

Restaurant Review

Moxie

at Garden 8 in New Cairo

When we visited Moxie it was still pre-soft
opening, but they were generous enough to give
us a sample of what they had to offer. Having a
delectable menu for the most prominent dishes
of multiple international cuisines, Moxie served
us a meal we will never forget. Here is all you need
to know about the place before you go.

Signature dishes: Pumpkin Tortellini, Grilled Crusted
Salmon, Mongolian Beef and of course any dish that is
cooked in their imported Josper oven.
Dishes sampled: We were delighted to meet the owner
Ahmed Yousry because he passionately told us all about
the concept, décor and menu of Moxie. After listening to
Ahmed Yousry’s enthusiastic story we were excited for the
food, the head chef recommended a few dishes that we
devoured as soon as they came to the table. We were first
offered the warm Roasted Pumpkin Soup with Chicken
Dumplings, it was sweet, gingery and full of flavor, although
it had chicken pieces instead of the dumplings we were
expecting.
A change of palate from Asian to Mexican had us leaping
for the cheesy nachos that arrived with freshly made
guacamole and salsa. To complete our trip to Mexico we
got shredded chicken tacos with soft tortilla bread and beef
tacos with meat tasting and smelled like roast beef which
we happily dipped in fresh sour cream.

Italiano pizza straight out the oven delighted our sight,
smell and taste buds. A specialty at Moxie, the wood fire
pizza is made in a specialized Italian oven imported from
Italy! The dough was thin, the sauce was spread evenly and
the cheese was generous, and it was topped with Bresaola,
rocket leaves and cherry tomato halves. Made with
premium ingredients, this pizza was everything we could
wish for.

We were eager to try the Pumpkin Tortellini and finally it
arrived, with pasta stuffed with pumpkin pieces making it
sweet and saucy from the buttery sage sauce. We also tried
a few pieces of the Wild Mushroom Ravioli, the stuffing had
smoked mushrooms and it was served with creamy Alfredo
sauce. Both pastas came al dente and had a bit of a bite to
them.
The chef wanted us to try their signature wings made in
their Josper oven. This was the first time that we have had
chicken wings that are not fried, what’s great about the
Josper oven is that it makes the meat tender on the inside
and crispy on the outside. The sauce was an explosion
of flavors that hit you one by one, spicy red chili with
mushroom gravy and Parmesan cheese, yum. We could
not leave without trying the Josper chicken, seasoned with
thyme with a side of coleslaw and roasted potatoes and
veggies.
To end the meal on a sweet note, we had the wonderful
Vanilla Bean Crème Brule, which we strongly recommend,
a Tiramisu and the Chocolate Fondant with a melting
chocolaty heart served with vanilla ice cream, exactly how
it should be.

Other menu items that appealed: We heard a lot about
their juicy Chuck steak burger and we are definitely excited
about trying all the burgers.
Beverages available: Anything from fresh juices,
smoothies, juice cocktails, tea, cool and hot coffee.
Décor and ambience: The outdoor area is beautifully
decorated with a lot of greenery, isolating the place from
the rest of the mall. Perfect for getting some work done
in the morning in nice weather and a good breakfast with
coffee. The indoor area is very spacious with a bar island in
the middle. The décor is dark and fancy with wooden walls,
marble floors and cinematic lights. The kitchen is open and
you can see the Josper oven and the pizza and bread oven
visible from both ends.
10 am to 12 am
Garden 8, Salah El Din Abdel Karim, First New Cairo
0111 899 9353 – 0111 899 9354
@Moxierestaurant
@moxieegypt

Restaurant Review

Naomi

Sushi and Steak in the Heart
of Zamalek

When it comes to an urban vibe, Zamalek always
delivers in spades. And Naomi is perfectly
positioned to capture that street life with a
ringside view. Set overlooking the busy 26th of
July St., it is protected by full length windows, yet
still enjoys an outdoor ambience. Team that up
with exceptional sushi and beef dishes and you
have the ingredients for a great night out.

Type of cuisine: Sushi, sashimi, imported beef, Robata grill,
appetizers and pasta.
Signature dishes: Trendy Sashimi, Wagyu Golden Beef
Dishes sampled: We headed into Naomi at 5 pm on a
Friday, a tad late for lunch but waaay too early for dinner,
according to local habits. For us, it was just right.

We were easily persuaded when it came to trying the
signature Trendy Sashimi. Neat slices of salmon and tuna,
lightly seared and resting in a mouthwatering marinade.
The presentation was as pretty as a picture too. The chef
will not part with the exact recipe, so we will just have to
keep coming back for more. And a big thumbs up for the
generous serve of wasabi and pickled ginger. Can get a bit
embarrassing when you both dive for the last scrap, can’t
it?
That paved the way for a platter of Classic Sushi. Our choice
of California, Philadelphia and Volcano Rolls came in bitesized rolls, fresh as can be, and a feast for the eyes as well as
our taste buds. Top marks there. Looking at a vegan option,
we also shared a plate of Vegetable Tempura. Served with a
spicy mayo on the side, it was substantial and would make
a filling meal for anyone averse to meat or fish.

But meat is really a star at Naomi, and our Black Angus
tenderloin proved that to a ‘t’. Tender and with sear marks
from the three level Robata grill, it came in a large portion,
with a choice of sauces. The peppercorn set it off rather
nicely, and while we enjoyed the accompanying handturned fresh vegetables, we absolutely drooled over the
yummy sweet potato mash. Not to be missed. The meat is
all imported, with prime cuts including Wagyu for when
you really want to push the boat out.
Our other choice was the Robata-grilled Chicken Breast. It is
so easy to dry out chicken breast on a grill, but rest assured,
this was a juicy, tender treat that came from the hands of
an expert. It was just
the flavor-packed
low calorie option we
had been looking for.
There was no thought
of dessert by then,
so we just relaxed to
the background of
lounge music and
the incessant buzz of
Zamalek traffic until
it was time to head
home.
Other menu options
that appealed: The
menu is extensive,
with noodle dishes,
pasta and even a Wagyu Burger on offer. We would love to
go back and explore some more.
Beverages: All soft options, both hot and cold. We can
heartily recommend the Pomegranate Mojito and Ginger
Mojito. They were both refreshing and complemented our
food choices rather well.
Décor and ambience: Spacious and airy, Naomi is semienclosed. The use of simple black metal, natural wood,
ambient lighting, palms and greenery gives a relaxed feel,
and with ample spacing between the tables diners can feel
comfortable about social distancing.
Clientele mix: Couples and groups of friends. It seems that
a steady repeat clientele has already made it a popular
place to catch up with friends over some tasty food.
Price range: Moderate upwards, but with good portion
sizes.
Worth noting: Both delivery and takeaway will be
available in the very near future.
7 am (Breakfast) until 12 am.
Inside the Armed Forces Club, 26th of July St., Zamalek
0111 004 4479
@Naomi Restaurant
@naomi.egy

Restaurant Review

OX

High-End Texan Country
Dishes with A Mexican
Twist in Heliopolis
OX brings you a cross of Texan country-style
dishes with a Mexican border twist, coupled with
some live music too.

Type of cuisine: Tex- Mex
Dishes sampled: We chose one of the high tables on
the outdoor patio and settled down while taking in the
restaurant interior. We sipped on aperitivo drinks and
nibbled on peanuts served from a charming jute bag, as
the night seemed promising. Ox has a heavily meat-based
menu, with a fridge displaying dry aged beef meat cuts to
the customers.

We began with the traditional Buffalo Wings, the Chicken
Tenders, the Blackened Tuna and the Coconut Shrimp. The
first one to arrive was the Blackened Tuna, squared cuts of
blackened seared tuna. The fresh tuna was blackened by
a mix of seasonings that gave it a dark crust. The dish was
elegant and the tuna extremely fresh, served with pickled
ginger, wasabi mayo and soy sauce. The Buffalo Wings,
Chicken Tender and Jumbo Coconut Shrimp all arrived
at once. Both chicken and shrimp were hand battered
and golden fried. The Jumbo Shrimp (portion of 4) were
marinated in coconut cream and fried in beer which is a
delicious pairing, enhancing the flavor of the shrimp. This
dish came served with spicy orange marmalade; whereas
the chicken fingers were served with ranch sauce and
fries. Our Buffalo Wings were nonetheless a delightful
experience. Finger licking wings, spicy hot, served with
celery cuts, fries and blue cheese.

We noticed a lot of burgers being served so we went for
OX’s signature one: The Mushroom Swiss; along with a
succulent Bourbon Delmonico ribeye steak. The burger was
spot on, messy but delightful. The layers of meat, melted
cheese, sauce and bun were right on the proportions. Our
steak was a show on the side, with a shot glass of Bourbon
used to flambé the meat before your eyes. As the music
gently took over, time flew before we knew it.

Beverages: Cold and hot
drinks with a full-fledged
bar.
Décor and ambience:
Much more chic than a
cantina, Ox is a vibrant
cowboy-themed restobar.
Wagon wheel chandeliers,
Fleur de Lis wallpaper in red
and gold, a special sheriff’s
seating corner, wooden
bar, neon cactuses. The
restaurant interior is full
of warmth and charm. You
cannot miss the huge dry
aged beef fridge displayed
on one of the side walls. The patio is welcoming and cozy,
with a tree standing just next to the fence and brimming
lights giving it an extra charm in the evening.
Clientele mix: Vibrant Heliopolis crowd.
Price range: Higher end
Mall hours
58 Beirut Street, Heliopolis
0121 206 6664
@ox_egypt

Restaurant Review

Takosan
Japanese Meets
Mexican Cuisine at
Palm Hills Street 88

A fusion of Mexican and Japanese in one dining
location, Takosan is our new favorite spot in Palm
Hills and here’s why; sushi burritos, fried shrimp
tacos, poké bowls and much more. The name
Takosan means Mister Taco where happiness is
served in a dish or two, or three!
Signature dishes: The
Party Burrito and You’re
Hard to Please poké bowl.
Dishes sampled: We
have to say, this is not
your average taco spot,
the recipes came straight
from the home kitchens of
the owners, and are now
shared with all of us to
relish and enjoy!
We started with the You’re
Hard to Please poké
made with a steamed
rice base, pink salmon
cubes, marinated tuna,
wakame salad, fresh
carrot shavings and panko sprinkled with some quinoa. The
crunchy, crisp, fresh and salty combo was great.
Next we moved on to yummy soft-shell Duck Tacos. The
meat was cooked well, deep fried and seasoned, topped
with creamy hoisin sauce, a great match, chives and white
cabbage. Next we had the hard-shell Shrimp Tacos with
avocado and cilantro cream and lime cream, the balance
of flavors here must be a science, finished off with pickled
red onions. To end our taco party we bit into the hard-shell
Chicken Taco and every mouthful was sensational. The
special house sauce and salsa took this Chicken Taco to
another place.

We ended our tasting journey with the Party Burrito
and the Sake Burrito, both looking wildly colorful and
very appetizing, promising a lot of crunch, flavor and
fresh ingredients. The Party Burrito had shrimp, crab,
cabbage, greens and rice all tucked tightly in a seaweed
wrap. Similarly, the Sake Burrito packed salmon, avocado,
sweet corn, cucumber, spring onion and rice. Zesty with
a tad of spiciness to it, the sushi burritos exceeded our
expectations.
With a happy full belly, we munched on the crunchy
Takosan Dynamite Shrimp and drank a cold Adio Mojito
soda drink.

Other menu items that appealed: Next time we visit, we
will be building our own poké bowl and playing a little with
the ingredients.
Ambience: Takosan is a food truck in Palm Hills’ Street 88,
so it’s a nice spot for a quick bite on the picnic benches or
for takeaway.
Clientele mix: We saw more of the younger crowd and
mommies taking their kids to training at the clubhouse.
Good to know: You can get a healthier option by building
your own poké with a base of quinoa or veggies if you’re on
a carb-free diet.
Price Range: Very reasonable considering the quality of the
food.
Delivery zone: Palm Hills, New Giza and Sheikh Zayed area
2 - 11 pm
St. 88, Palm Hills, 6 October
0100 010 4646
@Takosaneg

Restaurant Review

Bongoyo
African Flavors in
El Gouna

A chef, a foodie, and a creative mind, Amira
Elhamy brought African flavors and ambiance to
the Red Sea with Bongoyo resto-bar. After years
as a caterer, and a stint in Tanzania as a chef, Amira
returned to Egypt to introduce us to a new, rich
cuisine: African. Amira made El Gouna her base
for her new restaurant, as the resort city is quickly
becoming a gastronomic capital.

Type of cuisine: African-inspired.
Signature dishes: All dishes are African-inspired from
all over the continent, making Bongoyo home to several
signature dishes. The owners, like the serving team, will
recommend the Zulu Buns, the Lamb Shoulder, the Seafood
Malindi coming all the way from Malindi, Kenya. Also high
on the recommendations list is the Malva Pudding as a
sweet finish to the meal.

Dishes sampled: Once seated, we were served a
complimentary soda water infused with pomegranate,
apples and grapes. We started our meal with a duo of
delicious appetizers: Pineapple Salad and the popular
Zulu Buns, a South African fried dough filled with pulled
beef and raisin stew. The bread was not a texture we were
accustomed to, a mix between profiterole dough and hardshell bread, made with a yeast dough and similar to the
Caribbean Johnnycake for those who know.
The salad was whimsically served in an actual hollowedout pineapple, made with thinly diced bell peppers, corn,
cherry tomatoes, and more pineapple in it, it was one of the
freshest salads we’ve tried, and it tasted like summer on a
breezy fall evening.
Then the star dish of the night soon arrived: Kenya Roasted
Short Ribs. The meat is for two hungry people and was
presented on a layer of buttery grilled vegetables and
mushrooms with a side of Swahili Pili Pili sauce. Incredibly
tender and moist, the ribs took us to food heaven, the
yellow sauce gave the dish a surprising kick that we didn’t
know we needed. The Pili Pili sauce is very spicy and very
flavorful, perfectly complementing both the vegetables
and the meat.

For the second main course, we had the African Beef Fillet,
cooked to pink perfection. If a place knows medium from
medium well, then know you’re in a true meat lover’s spot.
The sides were Five-Spice Rice and Pink Pasta, both well
cooked and full of unusual flavors, as the spices came
straight from other African countries.
We had to go for dessert, and that only means Malva
Pudding. It is not a pudding, but rather a cake, a malva
(marshmallow) cake with apricot, and a scoop of ice
cream. The apricot is visible but not overpowering, and
even though it’s pretty sweet, the ice cream balances the
sweetness, making it our new favorite dessert.
Other menu items that appealed: For our next visit, we’ll
make sure to try the highly recommended chicken wings
as they looked crunchy and appetizing coming out of the
kitchen. The menu is a real treat for meat-eaters. However,
there are vegetarian option because, at Bongoyo, no foodie
is left behind.
Décor and
ambience: Bongoyo
successfully created
a miniature African
vibe with wood and
wicker furniture,
accessorized with
patterned cushions,
and with tall hunter
statues at the
entrance. The lights
are dimmed in the
outdoor area and a
little bright in the
small indoors part,
creating a fancy and
mysterious mood
with a bar in the
middle of the venue.
The décor
and the food were carefully curated to give patrons a
comprehensive experience. It is definitely the new “it” place
for friends and family gatherings, or for a quaint date-night
with stellar food and cocktails.
Clientele mix: The ideal place for group dinners and dates.
6 pm – 12 am
Opposite to Ebeid Supermarket, Inas Eldeghedy St.,
Downtown Gouna
0121 266 4696
@bongoyo.restobar

Restaurant Review

Noi
Italian on the

Shores of El Gouna

Located at the extremity of El Marina with a view
of the Red Sea in El Gouna, Noi Ristorante offers
a simple Italian experience with high-quality
ingredients, chill vibes, and creative dishes all
in a friendly, luxurious ambiance. “Noi” in Italian
means “us,” which is a theme extremely well
translated as all guests are invited to join the
creatives and chefs behind it all and be part of the
family through the food shared.

Type of cuisine: Italian
Signature dishes: As an Italian-inspired restaurant by the
beach, Noi is known for seafood dishes and pasta, and it is
great at putting the two together, as in the Lobster Pasta.
Aubergine Parmigiana and Tiramisu are also among the
specialties.  

Dishes sampled: The two owners and friends have
translated their love of food and inspiration from Italy into
an adventure that is Noi, and we were about to enter their
world as we kicked things off with a freshly made piña
colada.
The food came shortly after with a start of Tuna Tataki
served on a bed of Asian spice-infused noodles and soy
sauce, and Grilled Octopus served on a layer of smooth
mashed potatoes. After licking the mashed potatoes clean,
we moved on to the pasta, which came in two variations,
the famous Lobster Red Sauce, and the Pesto Burrata. Both
plates of pasta were drenched in a light yet flavorful sauce
and cooked al-dente, just like how the Italians do it.

The dishes are simple in their components, but they are
creative in their execution and presentation, and that is the
whole aim at Noi, to create an expressive kitchen inspired
by Italy and the impeccable and delicious Italian way of
cooking and enjoying food. The ingredients are all of high
quality, and all dishes are prepared from scratch, and the
executive chef is Italian, Marco Mondini, who visits every
quarter. To our luck Chef Mondini was there during our
visit, inviting us to finish off our meal with a trio of desserts:
Cheesecake, Chocolate Fondant, and the star of the three,
Tiramisu. It hit every culinary note with the right ratio of
coffee, cream, and ladyfingers.
Other menu items that appealed: The menu stays true to
the aesthetic of the venue, neat on a large wooden board.
Next time we’ll go for the Whitefish and Shrimps, and of
course, we will leave room for more of the creamy Tiramisu.

Décor and ambience: Noi blends comfort and luxury
together with cozy furniture, bright colors, and crafted
décor with a charming view. Guests have the option to sit
right by the beach, feet in the sand or in the restaurant area.
Everything you will see there is custom made just for Noi,
and we are not only talking about the food. All décor
pieces, designs, hangers, and tables are thought of and
produced specifically for this Italian inspired venue, nothing
is store bought. This place is perfect for a meal by sunset,
and cocktails and a party at night. It is the kind of place
where you can spend all day and feel welcomed, refreshed,
and entertained.
Clientele mix: Family-friendly, ideal for a group of friends
and fun gatherings.
9 am -1 am
Mangroovy Beach, El Gouna, Red Sea, Hurghada
0128 653 0497
@noielgouna

Crave

Fondant
It’s time to throw ourselves into a festive mood
and get ready to welcome a new year. A perennial
crowd-pleaser, chocolate really shines in this
simple fondant recipe. Make it the star of your
table for a truly indulgent treat.

Ingredients

• 200g butter, melted
• 3 tablespoons  cocoa
powder, for dusting
• 50g caramel sauce
• 200g dark chocolate,
chopped
• 4 tablespoons very strong
coffee powder   (espresso is
ideal)
• 6 eggs (three whole eggs,
plus the yolks of 3) (freeze
the leftover egg whites for                  
another recipe)
• 75g golden caster sugar
• 50g plain flour
• 6 small metal pudding
basins

Instructions

Use 50g of the butter to brush the insides of the pudding/
baking cups. Put them on a baking tray and place in the
fridge to chill until the butter sets. Brush over another layer
of the butter, then dust generously with the cocoa. Return
to the fridge to set. Mix the caramel sauce with a good
pinch of sea salt flakes, then chill in the fridge until ready to
use.
Put the remaining butter, the chocolate and coffee powder
into a heatproof bowl. Set the bowl over a pan of gently
simmering water, ensuring the bottom of the bowl doesn’t
touch the water. Stir the mixture until smooth, adding
another small pinch of sea salt. Add the whole eggs, egg
yolks and sugar into another bowl and beat together using
an electric whisk until very pale – the whisk should leave a
trail in the mixture when lifted. Sift in the flour, then gently
fold in the melted chocolate mixture.
Spoon the fondant mixture into the prepared cups until just
about halfway full, then transfer to the freezer on a baking
tray for about 20-25 mins, or until the mixture is just set.
Add 1 tsp of the salted caramel sauce to the middle of each
fondant, then top up with the remaining fondant mixture.
Return to the freezer until frozen. Can be prepared up to
two weeks ahead.
Heat the oven to 180 oC / 200 oC if a fan oven, or gas mark 6.
Put the fondants on a baking tray and bake for 15 mins until
the tops have formed a crust and they are starting to come
away from the sides of the cups. Remove from the oven,
then leave to rest for 1 min before turning out onto warm
plates. Sprinkle with extra sea salt, then serve straight away.

Wellbeing Sc he dules
West Side

Compound El Nada Mall Sheikh Zayed
0120 311 1101
3sixty Pilates Studio
3sixtypilates

97, Al Shabab St., in front of
Zayed Club, Zayed City, Giza.
0111 193 2718 - 011 4796 1028
K&A Art Center
kaartcenter

75 Abdel Moneim Riad St.
Motamayez District, 6th of October
0100 772 7282
Lotus Yoga & Wellness
Lotus.eg

Rivulet Mall, building “B”,
1st floor, Sheikh Zayed City
0120 102 1017
The Science Gym
thesciencegym

Beverly Hills Mall 1, shop 4
0102 772 0204
Reform Pilates Studios
reformpilatesstudios

Dandy Mega Mall, Kilo 28
Alexandria Desert Rd, second floor
0100 001 7146
WorldGymDandyMall
worldgymdandymall

Central

ﬁbers
the wellbeing club

1 Mousa Galal square,
Mohandsein, Off Hijaz street
0121 003 7778
Cairo Contemporary Dance
Center مركز الرقص املعارص
ccdc.dance

First Mall, Four Seasons
0114 033 3390
Fibers Club
fibersclub

24, Gezira El Wosta Street, 1st
floor, apt. 5
0102 311 1731
Reform Pilates Studios
reformpilatesstudios

East Side

ﬁbers
the wellbeing club

Degla Maadi, Street 209
0155 247 9747
aerialgraceegypt
aerialgrace.eg

ﬁbers
the wellbeing club

Zahraa Maadi St., Rihana
Residence, Maadi
0101 222 2986
Fibers Club
fibersclub

ﬁbers
the wellbeing club

Rehab - Gate 6, City Square
0112 804 4440
Fibers Club
fibersclub

Ahmed Tayseer St., El Merghany
St., Heliopolis
0112 804 4445
Fibers Club
fibersclub

24 Masged Ebad El Rahman St.,
Sheraton, Heliopolis
0121 108 1158
IDEA.egypt
idea_health

Royal Maxim Palace Kempinski
Cairo - New Cairo
0121 108 1158
IDEA.egypt
idea_health

No.4 El Nady St, Maadi
0101 773 3770
osanafamilywellness
osanafamilywellness

Katameya Residences Platinum Club (inside Spinaway Studio)
0102 967 9611
Reform Pilates Studios
reformpilatesstudios

13 Dr. Naguib Hashad - off
AbdelHamid Badawy - Heliopolis
0100 825 5623
vividyogastudio
vividyogastudio
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An Egyptian cafe exuding
old Parisian vibes, it space
offers a delightful morning
atmosphere with sunlight and
a fresh breeze, while at night
it reflects the magic of the
evening with subtle lighting.
Featuring high food quality
in a diverse menu, combining
tasty oriental and western dishes.
Dandy Mega Mall,
Shop number 8 & 9
0111 1471 116
Kahwetomar
kahwet_omar

FLIP is a brand new concept
offering ‘casual seafood’ or
‘fast food seafood’ from a
truck. After its success in Stella
Sahel, FLIP is now open in
Street 88 Palm Hills. The menu
includes the FL!P burger
(Salmon Avocado Teriyaki
Burger), Crispy Shrimp Burger,
Fish n’ Chips, as well as healthy wraps and a lot more!
Street 88 Palm Hills
FLIP Egypt
letsflip.eg

Welcome to Sushi
Club, an open space
restaurant with delivery
in Dandy Mall. Enjoy a
unique menu and great
variety of dishes in the
lovely atmosphere of
open terrace or make an order for immediately delivery
to Sheikh El Zayed City, 6th October City, Mohandessin or
Giza. Special offers are available.
Dandy Mega Mall
0100 667 5599
Sushi Club Cairo
sushi.club.cairo
www.sushi-cairo.com

Sukun Studios is the
first virtual wellness
hub in the MENA region
offering pre-recorded
yoga and fitness classes,
meditation podcasts
and private classes,
with life coaching and
healing soon to be launched.
Online Platform
0111 011 1527
Sukun Studios
@sukunstudios

Internationally known,
Egyptian fashion label
Okhtein was launched
by Aya and Mounaz
Abdelraouf in 2014.
It seeks to set new
trends, promoting
Egyptian artistry to the
world. Okhtein remains
true to its core values, providing luxury craftsmanship
whilst promoting innovative, cutting-edge design on an
international scale.
Capital Promenade
0115 553 3312
okhtein
orders@okhtein
care@okhtein

Wow Brow Microblading
Centre brings today’s
woman everything she
needs to stay looking
her best, using cosmetic
enhancements and
the latest in beauty
technology.
Sheikh Zayed
0155 517 0170
Sheikh Zayed 379 77735
New Cairo 267 82997
WOW.BROW.EG
wowbrow_microblading

L.A. Spa and Esthetics
offers a wide range
of nail and beauty
treatments, including
gel, hard-gel, acrylic, Bio
sculpture, Evo, and aprenails, micro-blading,
lip-shading, facials,
darsonval, Moroccan
bath and lash lifting.
Working hours from: 10 am to 8 pm.
Kargo Mall
0111 428 1888
l.a_nails_egypt

Andrew Shoukry, the
founder of SSA and
former top professional
squash player has his
own squash academy in
New York and now he
is bringing it to Egypt,
providing professional
coaching for children of
ages 5 through 19. SSA also enables children of all ages and
adults to access and play squash recreationally.
Based at Waterway, gate 4, Fifth Settlement - New Cairo
0 106 3208709
shoukrysquashacademy

Shopping for
everyone

Hotline

El Nasr Road, Sheraton Heliopolis,
in front of Wadi Degla club - Sheraton

19917
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The World of Real
Estate is About to
Change
Egypt’s vast market
of real estate
opportunities is
growing at an
exciting rate.
However, as real estate
projects across Egypt
develop faster than ever, the
market becomes saturated
and options become
overwhelming. Conflicting
opinions and consultations
can add to the confusion,
turning excitement into
dread.  
Real estate is one of the biggest investments an individual
can make. However without a unified base of information,
the traditional buying process can lead to missed
opportunities for home seekers and real estate investors
alike.  
Fortunately, many traditional problems can be solved
through digital innovation. Modern apps have changed
how we do things such as ordering food, getting around,
buying and selling items, and taking vacations. Now it is
time to revolutionize the way we buy, sell, and invest in real
estate.
This is where PIE Properties comes in. The PIE app is the
biggest source of real estate information in Egypt. It is
designed to help buyers make informed decisions, as
well as provide brokers and real estate consultants  with
a wealth of market information. CEO, Hassan Sadek, is
confident in PIE’s potential to revolutionize the market.
The app offers exciting tools for viewing project profiles,
evaluating properties, calculating payment installments,
and comparing investment prospects. PIE is essentially
a data consolidator which utilizes technology to import
market data. Currently PIE has over 1,000 projects with
details and map locations in Egypt, as well as 300 active
developers, 700 brokers and hundreds of other industry
contacts.
The PIE algorithm analyzes big data to efficiently
determine market trends and conclude where the
demand is and why. These valuable insights are then
presented to users through a mobile-friendly interface.
This information enables developers to better optimize
spending towards project facilities and property designs.
Additionally, consultants, investors, and home seekers will
make better buying and selling decisions.
The PIE philosophy comes down to improving Egypt’s
standard of living through making the best suited
investment decisions. It is a hybrid system where
customers can research and choose real estate online,
while completing their purchase through property
consultants, sellers, and agents.
Egypt’s real estate market is growing rapidly with new and
exciting projects. One of the flagship projects is the New
Administrative Capital, a megaproject developed by some
of Egypt’s largest construction companies.
Learn more about the New Capital’s 150 projects and
Egypt’s vast real estate market by visiting our website
www.pie.properties and downloading our app for FREE.
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By Tati Hafez

Hampelili – Christmas Calendar
2020
Getting ready for the end of year
festive season and the excitement
of countdown to Christmas. This
year Hampelili came out with a
beautiful idea that will engage
children and family on putting
together a very special calendar.
The calendar is to be built
together, a fun and enjoyable way to spend time together,
get gluey and enhance the kids’ motor skills. After all, Arts
and Crafts is always an entertaining idea. You can order
yours through their Instagram page.
Tel: 0111 11 22 200
Facebook & Instagram: @hampelili
The Cooking School
The Cooking School has been up
and running for a couple of years
now. It offers courses on the
most different types of cuisines
like Egyptian, Spanish, Italian,
French and Asian foods. A fully
certified commercial kitchen for
cooking enthusiastic to meet Chefs from the most varied
backgrounds. A starting point if you want to improve your
baking, pastry or grilling skills or just learn new dishes.
Check out their social pages for monthly schedule updates.
Address: Midtown Mall, 5th Settlement, New Cairo
Website: www.thecookingschooleg.com
Facebook & Instagram: @thecookingschooleg
Norshek
When we came across her products
they were soap bars and a special
tea edition, which we happily
consumed throughout the winter.
Since then, her flagship store
opened in Gouna and her line of
products expanded, including
more soap and tea options, along
with shampoo, conditioner, body lotion, bath salt, and
a perfume. According to Norshek her products are a
reflection of the passion of the community behind it. The
growers, story-tellers or chemists each one has an input in
the making of the products. Let your hair, body and spirit
glow. Norshek delivers all over Egypt. Cairo takes 2 days
within placing your order.
Website: www.norshek.com
If in Gouna, drop by, help yourself to a tea and check out
her products: MB18-01 Abu Tig Marina, El Gouna
Cairo orders online.
Facebook & Instagram: @norshek
Class with Salma – Outdoor barre
classes at KMT
Darling Salma Abdel Salam is one of
those instructors that will engage you
in a full body workout, working on
strengthening and lengthening your
muscles, correcting your posture and
making sure variations of the same
exercise will suit you better. She will
make you increase your body awareness and movements in
a jovial way. Her exercises are for body types and ages. All
above and an extra plus on the safety criteria for being held
outdoors. In the beautiful and spacious garden of KMT, in
Maadi. Join her class passes and get discounts.
Address: KMT is located at 73, Street 15, Maadi
Instagram: @classwithsalma

Upcoming Events

Christmas
Bazaars
Americana Plaza
Date: 10th of December until the 13th of December
Address: Sheikh Zayed
Time: 11 am until 12 am
Activities: Meet Rewan Alaa Miss Africa 2017!
Facebook: American Plaza
Americana Plaza
Date: 24th of December until the 26th of December
Address: Sheikh Zayed
Time: 11 am till 12 am
Activities: Meet Santa!
Facebook: Americana Plaza
Arkan Plaza
Date: 20th of November until the 10th of January
Address: Arkan Plaza, Sheikh Zayed
Time: Mall hours
Facebook: Arkan Plaza
City Walk Strip
Date: 4th of December
Address: Sheikh Zayed
Time: 11 am until 10 pm
Facebook: City Walk Strip
CSA
Date: 12th of December
Address: CSA Maadi
Time: 9 am until 4 pm
Activities: Theme will be an international bazaar
so all tables will represent different countries!
Facebook: Community Services Association
El Sawy Culture Wheel
Date: 25th of December
Address: Zamalek
Time: 4 pm
Facebook: El Sawy Culture Wheel
Family Park
Date: 11th of December
Address: New Cairo
Time: 11 am until 9 pm
Activities: Great food, shopping and a kids’ area.
Facebook: Park Mall
Galleria40
Date: December 10th until the 12th of December
Address: Sheikh Zayed
Time: Mall hours
Facebook: Galleria40
Khamayl Club by Smash Management
Date: 3rd of December until the 5th of December
Address: Khamayl Compound – In front of Hyper
One, Sheikh Zayed
Time: 11 am until 8 pm
Activities: Fashion Bazaar, Christmas gifts and kids
entertainment.
Facebook: Khamayl Club by Smash Management
Le Pacha Boat
Date: 25th of December
Address: Le Pacha Boat, Zamalek
Time: 11 am until 10 pm
Activities: Shopping and entertainment for all.
Facebook: Le Pacha Boat
Park Mall
Date: 4th of December
Address: Park Mall, Teseen St, 5th Settlement
Time: 10 am until 11 pm
Facebook: Park Mall
Point 90 Mall
Date: 3rd of December until the 4th of December
Address: American University, First New Cairo
Time: 10 am until 11 pm
Activities: Great food and shopping.
Facebook: Tina Bazaar
Pyramid Hills Compound
Date: 5th of December
Address: Pyramid Hills
Time: 10 am until 8 pm
Activities: Beautiful Egyptian handmade products
and kids will enjoy the magic of Christmas through
various fun activities.
Facebook: LNZYS Christmas Market
Swiss Club Cairo
Date: 27th of November
Address: Villa Pax, 90 El Gihad Street off Sudan
Street, Tag Ad Dewal, Imbaba
Time: 11 am until 6 pm
Activities: Food, shopping and family-friendly
entertainment.
Facebook: Official Swiss Club Cairo
Tivoli Dome Plaza
Date: 3rd of December until the 5th of December
Address: Tivoli Plaza – Heliopolis
Time: 10 am until 11:30 pm
Facebook: Tivoli Dome Plaza
Townstars Mall
Date: 4th of December until the 5th of December
Address: Obour City
Time: 11 am until 11 pm
Facebook: Townstars Mall
United Group
Date: 5th of December until the 6th of December
Address: Sheikh Zayed
Time: 11 am until 9 pm
Facebook: United Group
Follow Cairo West on Instagram and Facebook to get
updates on
NewGiza Winter Wonderland
and
ZED Park Winter Market

PRESENTS
ARKAN CHRISTMAS DESTINATION

Christmas
Bazaar
DEC 5TH & 6TH 2020
ORGANISED BY

MANAGED BY

MEDIA PARTNER

ADDRESS BOOK

i

Fashion
H&M
Web: www.eg.hm.com
Facebook: @hmMiddleEast
Instagram: @hm
BCBGMAXAZRIA
Web: www.bcbg.com
Facebook / Instagram:
@BCBGMAXAZRIA
BERSHKA
Web: www.bershka.com/eg
Facebook: @@menabershka
Instagram: @bershka
GUESS
Web: www.guessmena.com
Facebook: @GUESSMiddleEast
MII ACCESSORIES
Web: www.shopmii.co
Facebook: @MiiAccessoriesEgypt
Instagram: @mii_accessories
STRADIVARIUS
Web: www.stradivarius.com/eg
Faceboook: @Stradivarius2
Instagram: @stradivarius
CORTEFIEL
Web: www.cortefiel.com/gb/en
Facebook: @Cortefiel
Instagram: @cortefiel_official
OKHTEIN
Web: www.eg.okhtein.com
Facebook / Instagram: @okhtein
FEMI9
Web: www.femi9.com
Facebook: @femi9
Instagram: @femi9fashion
NEBET
Web: www.nebeteg.com
Facebook: @NebetEgypt
Instagram: @nebet_eg
CONCRETE
Web: www.concrete.com.eg
Facebook: @ConcreteEgypt
Instagram: @concrete_official
HUGO BOSS
Web: www.hugoboss.com/hugo
Facebook: @hugo
Instagram: @hugo_official
MASSIMO DUTTI
Web: www.massimodutti.com/eg/en
Facebook: @MassimoDuttiMENA
Instagram: @massimodutti
Christmas Gift Guide
Men
Multi-band Ring - Azza Fahmy
Web: www.azzafahmy.com/eg
Knitted beanie hat - HUGO boss
Web: www.hugoboss.com
iPhone 12 Pro - Tradeline Stores
Web: www.tradelinestores.com
Samsung battery pack - RadioShack
Web: www.radioshack.eg
Women
Gold Happiness Bracelet - Azza Fahmy
Web: www.azzafahmy.com/eg
Velvet pouch bag - massimo dutti
Web: www.massimodutti.com/eg/
Caldera Earrings - Jude Benhalim
Web: www.judebenhalim.com
Luna Ring - Jude Benhalim
Web: www.judebenhalim.com
Cashmere V-neck sweater - Massimo Dutti
Web: www.massimodutti.com/eg/
Glow Kit - Source Beauty
Web: www.sourcebeauty.me
Euphoric Body Oil - Source Beauty
Web: www.sourcebeauty.me
Kids and General
Super Friend, Travel Mug - Style Treasure
www.style-treasure.com
All Wrapped Up Square Table Cloth - Style Treasure
www.style-treasure.com
The Best Kids Cloth Face Masks - Style Treasure
www.style-treasure.com
Christmas Cheer Set of Two Mugs - Style Treasure
www.style-treasure.com
Christmas Bling: Set of Two Mugs - Style Treasure
www.style-treasure.com
The Christmas Cheer Bracelet Tea Set - Style Treasure
www.style-treasure.com
The Santa Claus Christmas Tree Skirt - Set - Style Treasure
www.style-treasure.com
Travel
Dahabiya Dreaming - Sanctuary Zein Nile Chateau
Web: www.abercrombiekent.co.uk/destinations/northafrica-and-middle-east
Home and Garden
Casa Cook Hotels
Web: www.casacook.com
Instagram: @casacookhotels
Wellbeing
Vitiligo
Dr. Mohamed Mongy – Laser Home
Facebook: @Laserhome1

