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Under auspices and with the attendance of PAAET’s
deputy director for training affairs, engineer Tareq
Al-Ameeri and the Higher Institute for

Communications and navigation (HICN)’s manager, captain

Monther Al-Kandari, HICN recently concluded its second
football championship. The final match was between the
Electricity and Electronics department and the Computer
department teams and ended by 4/1 in favor of the former.

Speaking on the occasion, head of the championship’s
organizing committee, engineer Ali Al-Attar said that seven
teams had taken part in the championship representing
the institute’s departments.  

PAAET, HICN conclude football championship

MAC Kuwait One day Mega
Football Fest 2017, 7th edition is
scheduled to kick off on Friday 30

December 2016 from 3 pm onwards at
Public Authority for Youth & Sports
ground, Mishref under the auspicious of
Kerala Expats Football Association Kuwait
(KEFAK). Apart from Frontline Holiday’s co,
Al-Thalah International Gen. Trading Co,
Ashraf & Co, Apex Group International
Gen. Trad.& Contracting Co, Kuwait
Electrical  Wiring Company, Telev’s ,
Boushari Trading, Al Hashemiya Kuwaitiya
Gen. Trad. Co, Honeywell Kuwait, Katec,
Q8 Photography Workshop, Taj mahal
Marble Centre, Bag World Abbasiya, Al
Wassen Electronics Co, United Express
International Co, Blue Star Automobile,
Royal Hiatham International, SKF General
Trading &Cont.  Co, Al-Zulfi Steel
Fabricators, Address Life Syles, Vitamin
Palace Rest.  Farwaniya, Ashiq Cadiri ,
Abdul Razak.O.K,  Zaheer Alakkal ,

Shakkeer are the co-sponsors of the event.
18 KEFAK affiliated clubs in 2 groups

will fight for the prestigious Winner’s
Trophy sponsored by Frontline Holiday’s
Co. Runner up & Semi-Finalist trophies and
many more prizes will be presented on
the occasion of the closing ceremony of
the event. Instant sports quiz for specta-
tors will be one of the main attractions of
this year. Many well-known Inter-State &
District footballers will take part in the
tournament for 18 various clubs. The
matches are scheduled in knock-out basis;
all matches will be in 7 a side format and
officiated by KEFAK REFEREES. According
to MAC Kuwait CharimanMusthafa Kari,
President SubairKurikkal and Football Fest
General Convener MansoorKunnatheri , all
facilities are set for the event and football
lovers cordially invited with their family
and friends to witness & enjoy the spec-
tacular moments of biggest football fest
in Kuwait.

MAC holds 7th Mega 

Football Fest 2017

I love baking, but until I was 16, our oven
was just used as a place to keep big cutting
boards and exiled frying pans. My Indian

parents were of a place and time where no
one had ovens at home. All breads were flat
breads, like chapattis, which were hand-rolled
and cooked on the stove and all cakes, if any,
were either baked with the help of the village
bakery or purchased.

Even now, ovens are rare across the whole
of India because there’s never been much of a
culture around baking, so baked goods are
precious treats and bakers’ skills are revered.
Having not grown up with baking, the first
cake I made felt like real magic. Creating a goo
out of eggs, butter, sugar and flour and watch-
ing it rise into something magnificent was
very special to me and the total opposite of
the way we cooked Indian food, by tasting,
balancing and adjusting along the way.

Over time, classics became mingled with
Indian spices and ingredients such as car-
damom, cinnamon and dates - as in this cake.
The dates add a lot of moisture, density and a
caramel flavor to the sponge and the spices
add sweetness and exoticism. Strictly speak-
ing, the icing is unnecessary - a dusting of
icing sugar would do - but the coffee-butter
icing gives it a special celebratory feel, which
is partly what baking is really all about.

Soft dates are best for this cake as they’ll
add to the moisture.
Preparation time: 30 minutes
Cooking time: 45 minutes
Ready time: 1 hour 15 minutes
Servings: 10
Ingredients: 
Cake
1 stick butter, softened, plus extra for greasing
1 1/4 cups dates, pitted
3/4 cup sugar
2 large eggs
1 1/2 cups all-purpose flour
1 1/2 tsp ground cardamom
1 tsp ground cinnamon
2 tsp baking powder
A pinch of salt

Frosting
6 tbsp butter, softened
1 1/4 cups powder sugar
1 tsp instant coffee granules
1 tbsp boiling water
Preparation:

Butter a loaf tin (approx. 9 x 5 inches) and
line with parchment paper. Preheat the oven
to 350 F. Chop the dates and place them in a
saucepan. Add 1 cup of water to the pan and
bring to a boil over a low heat, stirring occa-
sionally. When the dates disintegrate into a
soft paste, take off the heat and set aside.

In a mixing bowl, add the butter and sugar,
cream together, then add the eggs, mixing in
one by one. Fold in the flour, baking powder,
salt and spices and when folded, add the date
mixture and mix well.

Pour the batter into the loaf tin and place
in the center of the oven for 45 minutes, or
until a skewer comes out clean.

Leave the cake in the tin to cool before
removing. To make the frosting, mix the coffee
granules with a tablespoon of boiling water
(no more or you’ll have wet frosting until the
granules dissolve. Add the butter and sugar
and whisk until soft and creamy.

When the cake has cooled, remove from
the tin and smooth the frosting over the top.

Nutritional information
Calories: 404 (152 calories from fat), Fat: 17

g (11 g saturated; 1 g trans), Cholesterol: 86
mg, Sodium: 155 mg, Carbohydrate: 62 g (43 g
sugar), Dietary Fiber: 2 g, Protein: 4 g.—AP

Date and cardamom cake

with coffee frosting


