
W H AT ’ S  ON
MONDAY, JULY 17, 2017 

KUWAIT: Even with the brutal hot weather, the smiles never left the faces of the employees of The Palms Beach Hotel & Spa Kuwait. Reflecting the humble and celebratory nature of the owner and the board of management, the hotel launched the
‘Greeting Flowers’ campaign. The idea behind the campaign was to show appreciation of the employee efforts to please our guests. Thus, flowers were distributed to each individual employee in all departments of the hotel when they arrived in the
morning. Flowers were not only distributed to employees but to the guests and the visitors of the hotel as well.

Greeting flowers for each employee in 
The Palms Beach Hotel & Spa Kuwait

Mother Nature has a sixth
sense for when we’re reach-
ing our temperature break-

ing point. At the very same moment
your hot oven becomes unwelcome,
a tomato is being plucked from the
vine and a cucumber is being nes-
tled into its stall at the farm stand. It
feels rather serendipitous that the
stars of the mid-summer bounty, like
tomatoes, cucumbers, and bright
peppers, shine when they are cold
and raw. For some of us, a sliced
tomato sprinkled with sea salt is the
primary motivation to survive winter.
And even if you aren’t quite that pas-
sionate, you can surely still appreci-
ate any recipe whose method is as
easy as “Slice, sprinkle, eat.”

In the US, our access to local hot-
weather produce is limited to a short
few months. But elsewhere in the
world, like along the Mediterranean
coastline, fresh fruits and vegetables
are a year-round luxury. And while
countries like Italy, France and Spain
have lent us some rather advanced
techniques and recipes, there is noth-
ing more Mediterranean than a simple
dish that showcases its ingredients.

This is especially evident in a
recipe like Gazpacho with Sauteed
Scallops. A quick scan of the ingredi-
ents reveals a simple dish, with little
added to enhance the natural flavors
of the summer vegetables. It is only
with the most flavorful tomatoes,
peppers, and cucumbers that this
soup can shine - just as it would on a

hot day along the coast of Spain.
Gazpacho is a traditional Spanish

soup, and while there are a number
of variations, this one is served cold
and is perfect for a hot summer din-
ner al fresco. Most commonly, chilled
gazpacho is a blended combination
of tomatoes, cucumbers, and garlic,
but it’s not uncommon to see pep-
pers, onions, and even day-old bread
added to the mix. We like serving
gazpacho with hot sauteed scallops
for a fun temperature contrast, but
you can serve yours alongside sim-
ple cold sandwiches, grilled meat or
fish, or even on its own for a bite
with cocktails.

Oh, and we forgot to mention the
best thing about this recipe: You can
make it the day ahead and then,
obviously, you don’t even have to
reheat it. That means you can make
this on Saturday in basically zero
minutes, and then on Sunday, you
can sit in your backyard, stream
some Flamenco music, and sip
Spanish wine while you pretend the
wind from your neighbor’s leaf blow-
er is actually a cool Mediterranean
breeze. La dolce vida!

GAZPACHO WITH 
SAUTEED SCALLOPS

INGREDIENTS 
Servings: 10
Start to finish: 8 hours 20 minutes

(Active time: 20 minutes)
4 pounds plum tomatoes, rough-

ly chopped

3 medium green bell peppers,
cored and roughly chopped

1 medium cucumber, peeled
and roughly chopped

4 garlic cloves, crushed
1/2 cup red wine vinegar
1/2 cup olive oil
1/2 teaspoon kosher salt, or as

needed
1/4 teaspoon ground black pep-

per, or as needed

GARNISH
1 tablespoon vegetable oil
10 sea scallops, pat dry with a

paper towel
5 plum tomatoes, seeded, small

dice
1 green bell pepper, cored, small

dice
1 medium cucumber, peeled,

seeded, small dice
1 ear corn, boiled, kernels

removed (optional)
1 jalapeno, sliced (optional)

Preparation 
In a large non-reactive bowl,

combine the tomatoes, peppers,
cucumber, garlic, vinegar, olive oil,
salt, and pepper. Toss to combine.
Cover and refrigerate overnight to
marinate. Transfer the vegetables
and juices to a blender, working in
batches if necessary. Blend until
very smooth. Strain through a fine
mesh sieve (see note), using a sili-
cone spatula to press the liquid
through the strainer until the pulp
is very dry. Discard the pulp. Adjust
seasoning with salt and pepper, as
needed. Keep the soup refrigerated
until serving.

Heat the vegetable oil in a medi-
um non-stick skillet over medium-
high heat. Add the scallops, work-
ing in batches if needed to avoid
overcrowding the pan, and cook
until golden brown on both sides,
2 to 3 minutes per side. Transfer to
a plate as finished and set aside.
Serve the soup garnished with the
diced tomatoes, pepper, and
cucumber. Top with corn and
jalapeÒos, if using, and the hot

scallops.
Chef ’s Note: If you prefer a

thicker, chunky gazpacho, skip
the straining step. In this case,
you might choose to peel and
seed your tomatoes before mari-
nating. To peel tomatoes, cut an X
into the bottom of each tomato
and drop into boiling water until
the skin starts to loosen around
the edges, about 20 seconds.
Transfer to an ice water bath to
cool before peeling. —AP

As any fan of celebrity chef Anthony Bourdain
knows, food is more than raw ingredients. To
understand a bowl of noodles or a perfectly formed

dumpling, a foodie must understand the people who
make it, the place where it is made, and the deeply rooted
history of both.

Halfway across the world, in the small-yet-mighty
city-state of Singapore, students are embarking on the
journey of a lifetime at The Culinary Institute of
America’s first international location. Bachelor’s degree
candidates studying toward an Asian Cuisines concen-
tration spend a semester at the CIA’s Singapore location
learning from world-renowned chefs, a vibrant culinary
scene, and travels through neighboring countries like
Malaysia and Indonesia.

On a recent visit to Sri Lanka, students explored the
local flavors of traditional curries. The country has a wealth
of ingredients that were historically inaccessible in other
parts of the world, resulting in flavorful combinations of
spices, produce, and proteins that are uniquely Sri Lankan.
Inspired by the journey, the class prepared this recipe for
Sri Lankan Crab Curry, a spiced (and a little spicy) mixture
that is exploding with flavors and ingredients that you
may not use every day. Alongside the familiar coconut
milk, garlic, and lime juice, you’ll find sour tamarind paste,
earthy pandan leaves, and nutty fenugreek seeds.

While you may not find some of these ingredients in
your everyday grocery store, they should be easily found
at a well-stocked Asian market or through online retailers.
If not, ask around the market for suggestions to replace
the hard-to-find ingredients. The beauty of a curry is that,
while every ingredient plays a role, there is enough flavor
to go around so minor omissions or substitutions won’t
ruin the recipe.

We’re including a recipe for curry powder, and while
you can purchase a pre-made blend, making your own
gives you the freedom to adjust the mixture to your pref-
erences. If you just can’t stand the flavor of fennel, then
use a little bit less, because it’s your curry. Use any left-
overs to coat roasted vegetables, to punch up a chicken
soup, or to stir into hummus for a flavorful sandwich
spread. However you use these ingredients, and no mat-
ter where you purchase them, allow this recipe to trans-
port you somewhere new, and maybe you’ll be
inspired to go off and taste the world yourself.

SRI LANKAN CRAB CURRY
INGREDIENTS 

Servings: 8 servings
Start to finish: 1 hour (Active time: 15 minutes)
3 tablespoons Curry Powder
Two 2-pound crabs, top shell, gills, and guts

removed 
1/2 teaspoon turmeric powder
3 tablespoons Indian chili powder
1/4 teaspoon kosher salt, plus more as needed
1/2 cup coconut oil
1 cup sliced shallots
1/4 cup sliced garlic
2 sprigs curry leaves (about 15 fresh leaves)
1 long green chili, sliced
2 cups coconut milk
1/2 cup tamarind paste, soaked then strained
4 fresh pandan leaves
1 cup coconut cream
2 tablespoons lime juice, plus more as needed

CURRY POWDER
6 cardamom pods
1 cinnamon stick
2 teaspoons coriander seed
1 tablespoon cumin seed
1 tablespoon fennel seed
6 whole cloves
1 teaspoon fenugreek seed
1 teaspoon Indian chili powder
6 dried curry leaves

PREPARATION 
To prepare the curry powder, heat a small skillet over

medium heat. Add the cardamom pods and toast, stirring
occasionally, until the pods have darkened slightly and are
fragrant, about 1 minute. Transfer to a bowl. Add the cin-
namon stick and toast until it is also slightly darkened and
fragrant. Transfer to a bowl, and then repeat with the
coriander, cumin, fennel, cloves, and fenugreek until all are
toasted. Add the chili powder and curry leaves to the mix-
ture and grind in a mortar and pestle or electric spice
grinder. Set aside.

Cut each crab into quarters. Crack the claws, but leave
them attached. In a shallow dish, combine the crab, curry
powder, turmeric, chili powder, and salt, and toss to coat.
Cover and refrigerate for 30 minutes. Heat the coconut oil
in a large, heavy-bottomed pot over medium-high heat.
Add the shallots, garlic, and curry leaves and cook until
softened, about 1 minute. Add the green chili and crab
and cook until aromatic, about 3 minutes.

Add the coconut milk, tamarind paste, and pandan
leaves and stir to combine. Reduce to a simmer and cook
until the crab is fully cooked, about 12 minutes. If the mix-
ture seems too dry, add additional coconut milk or water
1/4 cup at a time. Remove from the heat and add coconut
cream and lime juice, and season with salt, to taste, before
serving. —AP

Gazpacho with sauteed scallops
offers a tasty slice of Spain

Try crab curry from Sri Lanka 
that’s exploding with flavors


