
Centrepoint, the one-stop fashion destination
for  an aspir ing generat ion of  shoppers
across the Middle East, has launched its

back-to-school collection, making stylish school
essentials easily accessible to all. Products in a
wide variety of latest colors, materials, patterns
and textures are now available at the retailer’s
stores in leading malls across Kuwait to help chil-
dren get over their end-of-summer blues.

Celebrating contemporary youth culture through
influencing the next generation’s unique individual
style, Centrepoint - home to household names
including Babyshop, Splash, Lifestyle and SHOE-
MART- has specially curated a wide range of fun
products for boys and girls from 2 to 18 years.
Backpacks, clothes, shoes, stationery, water bottles
and other accessories, featuring beloved Barbie and
Hello Kitty as well as Disney and Marvel characters,
among others, promise to make return to the class-
room that much easier in 2018.

Simon Cooper, Head of Centrepoint, said:
“Centrepoint is proud to introduce the region’s most
diverse selection of back-to-school products,
inspired by current entertainment and fashion
trends. In a bid to cater to children of all ages, this
year we have included items for even the youngest
school-goers. Our three proven concepts under one
roof offer a convenient and value-driven retail expe-
rience. We are confident that our latest collection
will resonate with shoppers across Kuwait.”

Babyshop’s range is ideal for preschool, primary
and secondary school children with a love for
movies, sports and popular culture. This year’s styl-
ish yet functional school bag sets for little fashion-
istas comprise a trolley bag, backpack, lunch bag,
lunch box, pencil case and water bottle, and depict
all their favorite heroines. Girls will be delighted to
see new characters from Shopkins, Miraculous
Ladybug, and My Melody make their debut at
Centrepoint. Meanwhile, the boys’ collection will
transport little men into their own tiny fantasy world.
Matching sets sporting the latest characters from

Avengers, The Incredibles and Transformers will
thrill daring young school-goers while making learn-
ing a true joy. Brands such as Roco, and High Sierra
are also making their entrance at the stores this
summer, appealing to those with a penchant for
modern simplicity.

For trendy teenagers looking to stand out from
the crowd, Lifestyle’s range of school bags and
accessories is the answer. Acid-bright colors,
chrome finishes, digital camouflage motifs, exotic
native prints, tropical and Western rodeo styles, and
varsity-inspired looks take centre stage in this year’s
back-to-school collection. The assortment includes
popular products from coveted brands such as FCB,
Franklin &Marshall, Jansport, Pepe Jeans and UEFA
Champions League in striking hues and patterns.
Doodle-inspired bags, journals, mugs, paper cups
and pillows will appeal to the artistic soul.

For essential footwear to complete the perfect
school look, SHOEMART’s back-to-school collection
features a durable and stylish range of basic black
and white shoes in addition to colorful sports shoes
from Puma, Reebok, Skechers, Kappa and
Kangaroos, available in a range of sizes of up to 40
for girls and 44 for boys. Meanwhile, Children as
young as two can now choose from shoes in sizes
starting from 24 for the first day of pre-school. kids
can also flaunt cartoon characters with popular
designs, including Marvel’s Avengers, Disney’s
Minnie Mouse, Barbie, and Hello Kitty that take pride
of place on shoes and school bags alike. 

Furthermore, teenagers can choose from a collec-
tion of trendy schoolbags, boasting a variety of
shapes and designs, from popular brands l ike
Skechers, presenting a multi-colored line-up fit for
young artists in the making, and Kangaroos show-
casing an exciting assortment of subtle hues mixed
with funky prints, amongst many others. Get your
hands on the Back-to-School collection ; do visit any
of the stores located at Al Rai, Avenues, Salmiya,
Fintas, Jahra, Fahaheel, Sulaibhikhat, Kuwait City,
Khaitan and Hawally.
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Adventure and style take centre stage in
Centrepoint’s Back-to-School collection  

ASSP Kuwait
Chapter conducted
executive
committee meeting 

American Society of Safety Engineers
(ASSE), Kuwait Chapter is the premier
voluntary, non-profit making Health,

Safety and Environmental organization, which
strives to provide professional guidance,
training, consultancy and resources to the
industrial and social sectors in the region.
American Society of Safety Engineers (ASSE)
members globally showed a great vision in
taking the historic step to approve the name
change from 1st June 2018 as American
Society of Safety Professionals (ASSP).

American Society of Safety Professionals
(ASSP), Kuwait Chapter conduct edits first
executive committee meeting on 30th July
2018 at Hilton Resort, Kuwait, to discuss the
year long activities as per the chapter by
laws. Aamir Rasheed, Chapter President wel-
comed all members to the first EC meeting
and thanked everyone for accepting their
roles to support ASSP Kuwait Chapter. Engr
Fadhel Al Ali, Chairman ASSP Kuwait Chapter
emphasized on the team work and planning
well in advance. Jahid Thakor, Secretary pre-
sented the report of June & July 2018. The

executive committee discussed the annual
planner which is inline with chapter’s goal of
working together for the safer and stronger
future. 

The following members attended the first
EC meeting. Eng Fadhel Al Ali,
Chairman,President Aamir Rasheed, Vice
President Sunil Sadanandan Secretary Jahid
Thakor, Treasurer, Safdar Ali Khan, Rishi D
Jayan Sr Executive, Venkata Ramana Pondla
Jr Executive, HSE Events Committee Adnan
Yousuf, Head of Professional & Career

Development Committee Ehab Said Elsayed,
Deputy of Training Ali Arshad, Deputy of
Publication Mohammad Yousuff, Head of Web
Development Committee Farhan N Ahmad,
Head of Outreach & Govt affairs Balvant
Singh, Head of WISE Committee Dr Shaikha
Alfajjam, Head of Membership Development
Committee Abul Efham, Head of Membership
Retention Committee Tariq Maqbool. The
meeting concluded with the closing address
by Sunil Sadan and, Vice President, ASSP
Kuwait Chapter.

Congratulations

It was a glorious moment at the Life Abundant International Fountain Church
(LAIF) yesterday as families, friends and well-wishers gathered to celebrate
the wedding ceremony of Ayo and Israel. The program attracted a lot of dig-

nitaries and Christians from different denominations. We pray that God will
guide and protect them as they continue to be a blessing to their family. 

Ingredients:
3 cups plain flour or 420 g
1 cup butter or 200 g, chopped
1 cup icing sugar or 140 g
1 tin Nestle Cream Original or 170 g
1 cup blueberry jam or 250 g

Method:
Add flour, butter and icing sugar in a

bowl then rub in all ingredients until
mixture is fine and crumbled. Add Nestle
Cream and work the mixture until
smooth.

Divide the dough into half, roll out 1
portion of pastry on baking paper and
refrigerate for 15 minutes.

Press the remaining portion into a
28cm x 20cm shallow baking tin then
spread blueberry jam evenly over pastry.

Cut rolled chilled pastry with a sharp
knife then arrange on top of fruit in a
diagonal lattice pattern. Bake in 180∞C
preheated oven for 30-35 minutes or
until golden.

Cool in tin then cut into squares or
fingers. Dust with icing sugar and serve.

BLUEBERRY JAM SLICES

These tangy chicken thighs are a
weeknight alternative to a long,
weekend braise. They may not fall

entirely off the bone, but the quick simmer
in a rich, citrusy sauce yields an impossibly
tender thigh that you wouldn’t get with a
simple sear. Serve with rice, whole grains or
with hunks of crusty bread for mopping up
the leftover sauce.

Ingredients:
1 1/2 pounds bone-in, skin-on chicken

thighs
Salt and freshly ground pepper
1 tablespoon canola oil
1 bunch scallions
1 head garlic, unpeeled and halved

crosswise
2 cloves garlic, peeled and finely grated
2 tablespoons fresh lime juice, plus 1

lime
1 tablespoon low-sodium soy sauce

Preparation:
Season chicken with salt and pepper on

both sides. Heat oil in a large Dutch oven or
large, high-sided skillet over medium heat.
Add chicken, skin-side down and cook,
undisturbed, until chicken is crisped and the
fat has begun to render, 8 to 10 minutes.
Using tongs, carefully flip chicken skin-side

up. Cook until golden brown, 4 to 6 min-
utes. Meanwhile, thinly slice two scallions;
set aside. Add both halves of the head of
garlic, cut side down, and remaining whole
scallions to the pot and season with salt and
pepper, tossing to coat in the chicken fat.
Cook until scallions are lightly blistered and
browned, about 3 minutes. Add grated gar-
lic and stir a minute or two, but do not
brown.

Add lime juice, soy sauce and 1 cup of
water. Bring to a simmer and partly cover.
Cook until chicken is completely tender and
nearly falling apart on the underside and
liquid is reduced by three-quarters, 15 to
20 minutes. Discard the halved head of gar-
lic. Scatter sliced scallion over chicken and
using a Microplane or zester, zest lime over.
Cut lime into quarters and serve alongside.

Garlicky chicken thighs with scallion and lime


