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About this guide

Numerous facets of Emirati culture, tradition, and daily life thrive vibrantly, preserved through
rich lived experiences and the treasured practice of oral history, ensuring their legacy endures.
The Emirati Fwala radiates as a heartfelt tradition where households warmly welcome guests
during Ramadan suhoor or Eid celebrations. This guide beautifully explores the cherished
customs of Fwala, highlighting the array of foods and beverages shared, and offering creative
ways to adapt this tradition to contemporary settings.

This guide provides a valuable reference for public and private institutions, food & beverage
industry, hospitality industry, and the general public seeking to represent Emirati culture with
authenticity. Whether exploring its the season’s historical significance or looking for practical
insights, this guide serves as a foundational resource.
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Waulfa is a profound state of harmony and affection that binds «laaisdly 31,83 (p got 83glly plondd| (o dlo a4 §J I
individuals and communities together, evoking feelings of Al ey @,u:&.' | blaydlg wlWly dolJl jeliw e jiad
comfort, familiarity, and deep connection. More than just a Sl k.JsJ.wl Jr @880 Olewlio § lguinei Ollad oy0
series of moments, Wulfa is a way of life—a deep sense of ol aafd e gy Linad & bulg WU Geoe wlwg
kinship that shapes how we gather, give, and reflect. A pad] sl
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Fwala is one of the deep-rooted Emirati traditions that reflects the essence
of generosity and hospitality. Derived from the word 'fal' (good omen), it has
long been associated with optimism and warm welcomes, referring to the
food offered to guests, whether men or women, relatives or strangers.
Serving Fwala is a hallmark of true Emirati hospitality.

40
Fwala is more than jUSf:f‘OOd—ﬁ;l fwelcomlng experience that
strengthens social ands It is tr |t|onally served in the morning or
afternoon, for both everyday gathgrings and special occasions. It features
simple, local savory and sweet d-i%:’hes along with hot or cold drinks.
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A Reflection of Wulfa

Fwala is rooted in Wulfa, a concept that embodies warmth, belonging, and shared joy—all key
elements of Emirati hospitality. It represents a spirit of generosity, making guests feel at home
while celebrating abundance through food. While Fwala is one of the core rituals of Wulfa, it is
just one of many traditions that express the essence of togetherness and generosity in Emirati
culture. It is a moment to step away from the day, sit with loved ones, and evoke the feeling of
Wulfa. Whether served in the morning with traditional sweets or in the afternoon with savory
dishes, Fwala tells a story of heritage, generosity, and shared experiences.

© 2025 | WULFA SEASON. ALL RIGHTS RESERVED.
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Fwala Experience
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The Fwala Experience

The Fwala Experience begins with a heartfelt welcome and
Arabic coffee, inviting guests to feel at home. Traditionally,
Fwala is served at key moments throughout the day—
whether in the afternoon with family, as the first offering
when welcoming guests, after Taraweeh or Futoor in
Ramadan, or on Eid morning.

The gathering unfolds at a relaxed pace, with saffron-infused
tea, fresh juices, and a selection of sweet and savory Emirati
snacks, alongside a fruit platter that evokes joy and
togetherness. Bonds are strengthened through genuine
conversations and the simple delight of being together.

Embracing the spirit of Wulfa—of connection, harmony, and

belonging—Fwala is about more than sharing food; it’s about
creating lasting moments that celebrate kinship and unity.

© 2025 | WULFA SEASON. ALL RIGHTS RESERVED.
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The Traditional Selection &odad] aSa]
Fwala consists of a balanced variety of sweet and savory dishes, Sgi5 LSy Lo «degiioll Bluodl ¢ro dijlgio duSuis dgall ouas
showcasing the rich culinary heritage of the UAE. Establishments can o0 I8l 0dgy elaim-dl wluwwgoll (Soug .3hlodl Fukoll clyig
honor these traditions while adding their own creative twists. ol gl Huwsei §)Siuo wluod cloo] J&
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Note: The types of dishes served can vary depending on family traditions. Able JS o8y sy dodéodl GLbS E|9)'i Alis 09 :dhasdo
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Traditional Sweets:

Lugaimat - Crispy, golden fried dough balls, soft inside, drizzled with date
syrup or honey

Khanfaroosh - Fried pastry made from flour, eggs, and sugar, flavored

with saffron and cardamom

Balaleet - Sweet vermicelli flavored with sugar and cardamom, served with
fried eggs

Khabeesa - Warm mixture of roasted flour or semolina with ghee and dates
Aseeda - A soft dough-like dish made from cooked flour, served with ghee
or honey

Omani Halwa - A sticky, aromatic dessert rich in flavors like saffron

and rosewater

Fruit Basket - A selection of seasonal fruits

Savory Specialties:

"Thareed - Slow-cooked meat and vegetables served over Emirati bread
Machboos Laham - Spiced rice with meat, commonly served during Eid
Bajella & Dango - Warm, spiced fava beans and chickpeas

Khameer & Chami - Fluffy Emirati bread served with soft cheese

Regag - Thin, crispy bread served with cheese or honey

Signature Drinks:

Gahwa (Arabic Coffee) - Infused with cardamom and saffron
Chai Karak - Strong tea with condensed milk and spices
Red tea - Red tea with saffron and cardamom

Assorted juices - Fresh juices made from seasonal fruits
Laban - Refreshing salted buttermilk
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@ Adapting the Experience for Different Venues:

In luxury hotels, Fwala can be reimagined as a curated Afternoon
Tea, blending Emirati and global influences. Boutique cafés can
offer a modern twist on Fwala, integrating traditional flavors with
contemporary presentation. Restaurants may feature a seasonal
Fwala menu during Ramadan, Eid, and other cultural festivals to
introduce guests to this rich tradition.

® Sounds & Scents:

The experience is enhanced by the soft melodies of the oud in the
background, accompanied by the rich aromas of cardamom,
saffron, and freshly brewed Arabic coffee. This is complemented
by the evocative scents of luban (frankincense), oudh (agarwood),
amber, and musk, enriching the atmosphere with an authentic
Emirati essence and creating a warm, inviting ambiance.

© Table Setting & Presentation:

Fwala is best presented on a circular tray, with bowls arranged
harmoniously. It is recommended to use small dishes with a
traditional, classic style, featuring colorful rims in vibrant shades
of blue, red, and green, evoking nostalgia for the good old days
and traditional gatherings. While the circular arrangement is the
preferred choice, there is room for creativity to create a unique
and authentic experience.

© 2025 | WULFA SEASON. ALL RIGHTS RESERVED.
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Integrating Fwala into modern hospitality
settings offers a unique opportunity to celebrate
Emirati culture and enrich guest experiences.
Whether for a high-end hotel, a casual café, or an
experimental restaurant, Fwala is a versatile
concept adaptable to various settings.

@ Seasonal Specials

Feature a Fwala menu during Ramadan and Eid.

@ Afternoon Tea

A dedicated Fwala-inspired tea experience, blending tradition
with modern presentation.

©® Dessert Cart

A rotating dessert trolley showcasing iconic Emirati sweets.

© 2025 | WULFA SEASON. ALL RIGHTS RESERVED.
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Interactive Elements

ﬂ A “Build Your Own Fwala” experience where
guests select from curated Emirati flavors.

9 A tea and gahwa pairing menu to enhance the
dining experience.

e Live demonstrations of a dish preparation for
guest engagement

© 2025 | WULFA SEASON. ALL RIGHTS RESERVED.
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A Contemporary Take on Fwala

As tastes evolve, Fwala can adapt while maintaining its
authenticity. Here are some ways to modernize it:

Fusion creations:

Dubai Chocolate-Inspired Cheesecake - A rich and velvety cheesecake
infused with the viral Dubai’s chocolate, chocolate, kunafeh, and
pistachio flavor profile.

Karak-Inspired Ice Cream - A creamy delight capturing the bold, spiced
essence of the beloved Karak tea.

Aseeda Fondant - A molten dessert reimagining the comforting flavors
of traditional Aseeda.

Lugaimat with Assorted Sauces - Crisp, golden dumplings paired with
pistachio, chocolate, and white chocolate sauces.

Rugaq with Halwa - Thin, delicate Emirati bread layered with sweet,
fragrant halwa for a perfect balance of textures.
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Inspirational Resources dogls e=lyo
Explore the rich flavors and culinary heritage of Emirati cuisine. Get inspired by o0 pgliwl .dhlodl udnol (G =)l wilyilg duisdl eolgSill OLiwsh Riodwl
local dishes that capture the essence of tradition and culture. For more ideas, e Jgaslg .duilylodl ddldilg ol yoge duiusd (Ul ddswoll G|
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This guide and its contents have been developed by Dubai Culture & Arts Authority as a resource for
the community. The content is freely accessible.

GenAl was used to aid in grammar, copy-editing and translation, with human editorial oversight.
Where ideas were inspired by GenAl, these are indicated by an asterisk. Some images in this guide
were created using GenAl with human design oversight based on specific prompts inspired by the
content.

Some images included in this guide are sourced from various public resources and publicly available
platforms. Dubai Culture & Arts Authority does not claim ownership of these images. Copyright for
each image remains with its original creator or rights holder. If you own the rights to any image and
would like it removed or adjusted, please reach out to us at info@dubaiculture.ae.

All material in this guide is licensed under the Creative Commons Attribution
4.0 International Public License (‘Creative Commons License’)
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