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plete range of vegetables and 
halal meats such as kebabs, 
burgers and sausages. Keep 
thinking about your freezers 
and chillers for extra profit: 
this is another area where 
Convenience can beat the 
supermarkets, and where 
curated Ramadan fare, stocked 
locally, can provide meal 
solutions.

Harry Dulai’s best Ramadan 
sales predictions? “The 
following products are most 
likely to see an uplift in sales 
during Ramadan,” he says: 
“Basmati rice; sunflower oil; 
chapatti flour; coconut milk; 
mango pulp; poppadums; 
pulses; dates; Bombay mix-
style snacks; spice mixes; nuts; 
yoghurts; fresh and frozen 
Halal chicken and frozen lines 
such as samosas, kebabs and 
pastry.”

He promises plenty of 
retailer support, with POS 
packs, decorative shippers and 
eye-catching display towers. 
There is a social media cam-
paign with videos of favourite 
recipes PMPs and advertising.

Sweets and Suhoor
Suheil Haddad of Dina Foods 
sees profit in the sweet tooth of 
Ramadan, those treats at the 

end of the Iftar meal that send 
everybody to bed happy and 
replete. Again, display location 
can be important with pastries 
and sweets, and bear in mind 
that they can be gifts and 
impulse buys, so have a 
selection close to the till for 
last-minute buys.

Dessert is a part of the Iftar 
meal that is full of tradition, 
with regional specialties and 
family recipes. “As the leading 
baklawa and mamoul producer 
in the UK, Dina Foods offers 
authentic recipes that have 
been handed down through the 
generations,” says Mr Haddad 
proudly.

“Dina Food’s traditional 

assortment of sweets such as 
pistachio baklawa, cashew 
bourma or macadamia baklawa 
and fruit selections such as 
cranberry or apricot baklawa, 
are all highly popular during 
Ramadan – and of course Eid.”

This is one area that big 
multiples and supermarkets 
can’t really compete in. 
“Independents can operate 
with speed and offer greater 
variety than the multiples, 
providing a welcome platform 
for innovative suppliers over 
Ramadan and all year round,” 
affirms Mr. Haddad.

Some of the best advice for 
what to eat at Suhoor the next 
morning, to fortify you for the 

calorie-free day ahead, can be 
found at https://www.healthy-
muslimah.com/best-food-eat-
suhoor/. It is important to 
concentrate on protein in the 
morning, so eat eggs and 
meats, yogurt and cheese – 
foods that will not break down 
to glucose in the liver and 
result in pangs – from the 
hunger hormone, ghrelin – 
coming too soon.

“Eating a pre-dawn meal that 
is largely carbohydrates (cereal, 
paratha, bread, pastry, fruit 
juice, sugary products including 
sweet tea) will cause a blood 
sugar spike then crash and most 
likely leave you feeling blah’ed 
out, tired, headachy and moody 
from midday onwards, not to 
mention very hungry!” 
counsels healthymuslimah.
com.

“Fresh fruit and vegetables 
are also key for Ramadan,” 
advises Paul Adams, “to help 
add nutrients to the days of 
fasting. A healthy, natural fruit 
smoothie is an ideal Suhoor 
beverage. We suggest retailers 
ensure they have fully stocked 
fresh fruit and vegetable 
fixtures during this period.” 

And with that have a very 
happy, and very profitable, 
Ramadan.   
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