
Ingredients:
2 cups basmati rice or 400 g
2 tablespoons vegetable oil
2 medium onion or 250 g, finely sliced
2 medium onion or 250 g, finely chopped
500 g shrimp, peeled, raw, de-shelled &

de-veined
2 tablespoons tomato paste
4 cloves garlic, crushed
1 cup fresh dill or 50 g, finely chopped
3 tablespoons curry powder
2 cinnamon sticks
5 whole cardamom pods
3 cubes Maggi  Chicken Stock Boui l lon

Cube or 30 g
1/2 cup water or 125 ml, hot
2 cups coriander leaves or 100 g, roughly

chopped
6 cups water or 11/2 liters
2 tablespoons ghee
1 tablespoon saffron, powder
Pinch of salt
Pinch of ground pepper

Method:
Wash and Soak rice in cold water and set

aside for 30 min.
In a large pot, heat vegetable oil, fry sliced

onions till golden brown, remove and set aside.
In the same pot on medium high heat fry

chopped onions till golden, add shrimp and saute
till pink (about 4-5 minutes), add tomato paste,
Garlic, Dill, Spices, Cinnamon sticks, Cardamom
pods, MAGGI Chicken stock, and Water and
bring to a simmer. Add chopped fresh coriander
leaves and remove from pot and set aside.

In the same pot, bring to boil 1.5 liters of
water, place rice and cook until rice is 3/4
cooked (andante).

Drain rice in a colander and discard excess
water.

Melt Ghee on the bottom of the same pot; add
a layer of strained rice, followed by a layer of
shrimp and onion mixture and a sprinkle of
Saffron powder. Follow this step until all the rice
and shrimp sauce is used.

Steam rice and shrimp on med-low heat until
rice is fully cooked (about 20 minute).

Gently fluff cooked rice ensuring even distri-
bution of rice and shrimp.

Serve on a large plate, and garnished with
fried sliced onions.

Wednesday, August 8, 2018

17
W h a t ’ s  O n

Established 1961 

LOYAC organized the “Volunteering is my happiness” program wherein volunteers aged between 16-27 are registered in order to help
others through volunteering in social service centers such as Catch, Brandi’s Institute, Abeer 2, Kuwait Handicapped Society, other
activities include first aid training at KRC society.

LOYAC organizes volunteering program

Chef Frank Noack
bags award from
Marriott 
International

It is a matter of great pride for Sheraton Kuwait
Hotel that its Chef Frank Noack has bagged the
prestigious “Award of Culinary Excellence” ACE, as

the Continent Winner for the Premium Luxury Brand
Segment, for the Middle East and Africa region.  In its
annual practice since 1998, Marriott International has
honored top executive chefs with the ACE Culinary
Excellence Award.

Through the nomination selection from hotels
across the wide range of international brands, the cri-
teria for this award depends on the professional
achievements and passion of chefs who are doing their
best to improve the quality of the cuisine and create a
unique taste in addition to leading through innovation
in this field.

Chef Frank is highly experienced with more than
thirty-five years of culinary career which he started
from his home country Germany and continued in West
Africa and the Middle East. From the year 1982, when
Chef Frank started his career, he worked in a variety of
kitchens to master his skills including German, French
and American. With his extensive experience in prepar-
ing and supervising the finest cuisines and the best
international cuisine, Chef Frank has achieved many
successes and achievements in his career with many
awards, most notably the selection by The Hotelier

Awards as the Best Executive Chef in 2013.
Ever since he has joined the family of Sheraton

Kuwait Hotel and Four Points by Sheraton Kuwait four
years ago, Chef Frank has brought with him the rich
experience he has refined in his motherland Germany
and the expertise he has gained where he worked in
international hotels in several countries, to ultimately
enhance his mastery with the Sheraton Kuwait Hotel
team with his journey of creativity and excellence in
presenting everything that is modern with an excep-
tional taste.

On this occasion, Fahed Abushaar, General Manager
of Sheraton Kuwait Hotel, expressed his pride with the
outstanding performance of Chef Frank who has added
laurels to the team’s performance. He also praised the
great efforts put in by his team who are always striving
to achieve the desired results on a highly professional
level, to set new standards of excellence.

Shrimp Biryani


