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McDonald’s Kuwait is celebrating its beloved
McChicken with a fun, exciting and creative
new campaign. McDonald’s will also be intro-

ducing two new McChicken flavors, Peri-Peri
McChicken & Dijon Mustard McChicken for a limited
time starting December 29th and until stocks last.   

Sherif Coutry, Marketing Director at McDonald’s
Kuwait said: “These new bold flavors represent
McDonald’s ongoing commitment to catering to the
unique preferences of our loyal customers, offering
them creative new menu options and innovative varia-

tions of our beloved classics. We also wanted to cele-
brate our original McChicken, which is one the most in
demand items on our menu, with an exciting and
engaging new campaign.”

During this celebration, customers will be invited to
share a photo of their favorite moments with friends
and family, tagging them and showing #WhoIsMissing.
With a new theme every week, 3 participants will get
the chance to have their special moments recreated,
with a McDonald’s meal to make it more perfect.   

Coutry further added: “We are always missing a
friend, neighbor, colleague or a family member we
want to share our special moments with. So we are ask-
ing our customers to share their favorite moments with
us and tell us who is missing, in a creative and funny
way, so that we can help them relive those moments
with a unique McDonald’s flavor.” 

It serves to note that McDonald’s is committed to
serving the very best ingredients in the quick-service
restaurant sector, and will never compromise on food
quality. All products served at McDonald’s restaurants
in the Middle East are Halal certified, inspected and
approved by local authorities and Halal officers at the
countries of export and customs officials at the port of
entry. All meat used in McDonald’s restaurants can be
traced back to a trusted supplier that shares the com-
pany’s dedication to the highest quality standards.

McDonald’s celebrates
McChicken with
#WhoIsMissing

Joyalukkas Exchange, part of the Joyalukkas Group, is
a fast-growing remittance and foreign exchange
company making its mark in quality service, best

rates and reliability across the UAE, Kuwait, Oman and
India. As part of its aggressive expansion plans, the
Exchange House has recently opened 5 new branches, 2
in Kuwait and 3 in Oman.

“We have defined our strategic directives with time-
lines to expand vertically and horizontally by adding new
branches at the most strategic locations in GCC markets
and by introducing innovative products which bring great
convenience to customers at very affordable rates,” says
Antony Jos, Director, Joyalukkas Exchange. “Technological
innovation, global strategic partnerships with industry
leading players and 360-degree compliance programs will
be the critical drivers in achieving our strategic goals. As a
global brand having leadership presence in jewelry, shop-
ping malls, property development, fashion & silks and
charter flight services, we have aggressive plans to reach
out to new markets to explore the potential of remittance,
foreign exchange and payment solutions.”

In keeping with its positioning as the ‘people’s favorite

money exchange’, Joyalukkas Exchange offers a variety of
innovative and convenient financial products, combined
with superior service to help keep customers connected
to their loved ones wherever they are. Services such as
Money Drop, which gives customers the opportunity to
drop off and pick up cash from any Joyalukkas Exchange
branch at their convenience, have helped make money
transfers across the GCC easy and worry-free for thou-
sands of expatriates in the region. 

Customer convenience is a top priority at Joyalukkas
Exchange, and innovations such as Remit Pass, where
individuals can make payments and send remittance
around the world without physically visiting a branch,
have proven very popular. Customers also benefit from a
wide range of affordable money transfer, forex and pay-
ment solutions, and enjoy amazing rewards and gifts with
every transaction through the Joyalukkas Exchange
Rewards program. Joyalukkas Exchange is expanding its
network exponentially in 2017, with plans already under-
way to open at least 20 branches and enter new markets
such as Qatar and Bahrain.

Joyalukkas exchange opens
5 more branches globally

By Sara Moulton 

If there’s anything more comforting than boiled pasta in a
sauce, it’s got to be baked pasta in a sauce. The baking
adds a crispy crust that is such a delicious contrast to the

tender goodness of the dish.
The challenge is to how to get the pasta to turn out just

right. Most baked pasta recipes instruct you to boil the noo-
dles until cooked halfway before baking them. This allows
the pasta to finish cooking in the oven as it bathes in the
sauce. But this method has challenges. If you boil the noo-
dles more than halfway, they’ll be overcooked by the time
you pull the finished dish out of the oven. I find it hard to
get the pre-cooking time right.

And precooking the pasta, even halfway, takes work and
dirties a large pot and colander. Then again, if you don’t pre-
cook the pasta and instead add it dry to the sauce for bak-
ing, it will take much longer to become tender in the oven,
even as it absorbs all the liquid in the sauce. Dry pasta needs
to hydrate.

So what’s a home cook to do? Use my simple no-cook
method of precooking the pasta. Just soak the pasta in
warm salted water before adding it to the other ingredients
and sliding the mixture into the oven. Presoaking is a way to
begin hydrating the pasta and washing away some of its
starch, even as the salt in the water pre-seasons the pasta.

Yes, you’ll dirty a bowl, but given that that’s the same
vessel in which you’ll combine all the dish’s ingredients, it’s
the only bowl you’ll need. The soak requires 45 minutes, but
it’s hands-off time, freeing you up to prep the rest of the
ingredients in the meantime. Then it takes no time at all to
assemble the dish and pop it into the oven. Just 20 or so
minutes later you can collect your reward: deeply-flavored
baked pasta, creamy on the bottom and crispy on top. The
perfect wintry entree. Add a salad and some crusty bread
and be happy.

BAKED PENNE WITH PROSCIUTTO AND FONTINA
Ingredients 
Start to finish: 1 hour 15 minutes (20 minutes active)
Servings: 6
1 pound penne pasta
Salt
Butter, for coating the baking pan
2 teaspoons minced garlic
1 cup heavy cream
2 cups low-sodium chicken broth
1 cup crushed tomatoes
1 to 2 teaspoons red pepper flakes, to taste (optional)
1 1/2 ounces finely grated Parmesan cheese
4 ounces coarsely grated fontina cheese
4 ounces thinly sliced prosciutto, chopped

Preparation 
In a large bowl, combine the pasta with enough luke-

warm, well salted water to cover. Let stand for 45 minutes.
Heat the oven to 450 F. Lightly butter a shallow baking dish
(12-cup capacity with 2 to 2 1/2-inch sides). Drain the pasta
and set aside. In the same bowl, combine all remaining
ingredients, stirring well. Add the pasta, toss to combine,
then season with a pinch of salt. Transfer the mixture to the
prepared baking dish, pressing it down evenly. Bake on the
oven’s middle shelf until bubbly and browned, 20 to 22 min-
utes.

Nutrition information per serving
590 calories; 240 calories from fat (41 percent of total

calories); 27 g fat (15 g saturated; 0.5 g trans fats); 100 mg
cholesterol; 1060 mg sodium; 63 g carbohydrate; 3 g fiber; 5
g sugar; 24 g protein.

Ingredients 
Start to finish: 50 minutes
Makes 12 sliders
3 tablespoons vegetable oil, divided
1/2 cup finely chopped yellow onion
3 ounces mushrooms (white, cremini or

shiitake), finely chopped
Salt
2 tablespoons finely chopped pitted green

olives
2 tablespoons finely chopped, drained,

canned green chilies
3 ounces sliced sharp cheddar cheese,

broken into 12 equal pieces
1 1/2 pounds ground beef, shaped into 12

sliders, each about 3/4 inch thick
Ground black pepper
1/3 cup water
12 slider buns

Preparation 
In a large (at least 12-inch) skillet over

medium, heat 1 tablespoon of the oil. Add
the onion and cook until golden, about 8
minutes. Using a slotted spoon, transfer the
onion to a bowl. Add another tablespoon of
the oil to the pan, the mushrooms and a hefty
pinch of salt. Cook, stirring occasionally, until
the liquid the mushrooms give off has evapo-

rated, about 5 minutes. Transfer the mush-
rooms to the bowl with the onion. Reserve
the skillet. Add the olives and chilies to the
mushroom mixture and stir well. Set aside.

Return the skillet to high heat. Add the
remaining tablespoon of oil and wait until it
is almost smoking. Meanwhile, season the
sliders on one side with salt and pepper.
When the oil is hot, add the sliders, seasoned
side down (it will be a little crowded in the
pan), and cook them until they are just
browned on the first side, about 2 minutes.
Sprinkle the top side of each with salt and
pepper, turn the sliders over and cook for
another 2 minutes.

While the sliders are browning, top each
slider with a heaping teaspoon of the mush-
room mixture, dividing all of the mixture
among the sliders, then place a piece of
cheese on top of each. Quickly pour water
into the pan, all around the sliders, cover the
pan and steam for 2 minutes. Turn off the
heat and let the sliders sit in the pan for
another minute to let the cheese melt com-
pletely. Spoon some of the liquid in the skillet
onto the tops and bottoms of the buns, trans-
fer the sliders to the buns and serve right
away. — AP 

The secret to a better baked 
pasta? Don’t cook your pasta

STEAMED CHEESE AND MUSHROOM BEEF SLIDERS


