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Happy wedlock Chimaobi and Chinemerem! May God guide, protect and
shower you with his blessings. Greeting from Life Abundant International
Fountain Church, family, friends and well-wishers.

Congratulations

Loyac performance academy is preparing to launch the green jour-
nalism program on August 27th at Loyac’s premise in Al-Qibliya
school. This is within Loyac’s #our native language campaign, that

was adopted by Loyac in two consecutive years. The green journalism
program teaches writing skills and dialogue in the Arabic language for
those 12-17 year old. It also involves educating youngsters on the basics

of journalism, and how to create audio-visual media by specialists from
KUNA. Those who wish to join the course can register online or visit
Loyac at Al-Qibliya school.

Loyac green journalism program 

PAINTBALL:
Ready for
adventure lovers
in Eid holidays

PAINTBALL Company which is special-
izing in peaceful war games, has
announced that it has completed the

development and modernization of its facili-
ties, including provision of a new tools and
equipments for the first time in Kuwait.
Ahmed Singab, the marketing and sales man-
ager of the company, said in a press state-
ment that “the company’s modernization and
development included gun games and toys
that are modern, exciting, environmentally
friendly and harmless. The company also aims
to provide new and renewable services to
meet the needs of amateurs of interesting and
exciting peaceful games.  He added that the
games “Paintball” are games that combine the
excitement in the game and the art of shoot-
ing and hunting by special military games
tools that launch colored balls.

He added that; the company has since the
beginning of its activity to provide modern
devices and tools to keep pace with every-
thing that is modern and sophisticated, in
addition to the renewal and development of
its facilities such as stadiums, barriers, castles
and fortresses, which consists of the “Field of
PAINTBALL Games”, in addition to bringing
modern games weapons and sophisticated
military equipment and friendly.

He added also, that the stadiums were
equipped with standards that match the style
of the Global PAINTBALL stadiums. New
castles were installed around all sides of the
stadiums to protect the player, also increas-
ing the number of referees to referee the
matches between the competitors. Also, we
provided trainers to train customers on play-
ing skills and competition. As well as the
addition of new air tools with higher features
and better in terms of speed and accuracy so
that the player can control them easily. In
addition to the multiplicity of air weapons to
suit all age groups from the age of 7 years
and above, referring to the allocation of play-
grounds for families to exercise family mem-
bers in this kind of competitive games.

He went on to add that the city of games
of the company is ready to receive enthusi-
asts and lovers of adventures during the days
of feast (Eid al-Fitr) and battle and competi-
tive rounds in the stadiums with modern
equipments, which allows players to discover
their talents and their own abilities and strive
to win over competitors on the battlefield.

Ahmed Sinjab said that “what is impressive
in such games is that they need intellectual
skills through which players can plan and use
their skills in dribbling and the trick to defeat
the opposing team and win. This is where the
challenge and participation in the team comes
together in a team whose members agree on
a plan to beat the opposing team. He invited
adventure enthusiasts to the competition in

the company’s stadiums alongside the Kuwait
Towers.

Ahmed Sinjab says that PAINTBALL, the
leader company in competitive and unique
games in Kuwait, has proved to be an ideal
place for individuals and groups to discover
their own skills and ability to plan, compete
and face many challenges to win the game in
a lively and stimulating environment that
makes competition interesting. PAINBALL
Company has confirmed its readiness to
receive an increasing numbers of pleasure
seekers and self-discovery through games
that young and old persons can share with
each other, where the challenge is limitless to
compete as long as the game will be a win-
ning team and a defeat one.

By America’s Test Kitchen

Quick-cooking and delicately flavored, yellow
summer squash and zucchini are favorites in
Mediterranean cuisines and perfect for a

light side dish. To create a fresh, simple recipe, we
started with very thinly sliced squash, using a peel-
er to make even “ribbons” and discarding the
waterlogged seeds. The ultrathin ribbons browned
and cooked so quickly that they didn’t have time to
break down and release their liquid, eliminating the
need to salt them before cooking.

The cooked squash needed little embellishment;
a quick, tangy vinaigrette of extra-virgin olive oil,
garlic, and lemon and a sprinkle of fresh parsley
rounded out the flavors. We like a mix of yellow
summer squash and zucchini, but you can use just
one or the other. The thickness of the squash rib-
bons may vary depending on the peeler used; we
developed this recipe with a peeler that produces
ribbons that are 1/32 inch thick. Steeping the
minced garlic in lemon juice mellows the garlic’s
bite; do not skip this step. To avoid overcooking the
squash, start checking for doneness at the lower
end of the cooking time.

SAUTEED ZUCCHINI RIBBONS
Ingredients: 
Servings: 4-6
Start to finish: 20 minutes
1 small garlic clove, minced

1 teaspoon grated lemon zest plus 1 tablespoon
juice

4 (6- to 8-ounce) zucchini or yellow summer
squash, trimmed

2 tablespoons plus 1 teaspoon extra-virgin olive
oil

Salt and pepper
1 1/2 tablespoons chopped fresh parsley

Preparation: 
Combine garlic and lemon juice in large bowl

and set aside for at least 10 minutes. Using veg-
etable peeler, shave off 3 ribbons from 1 side of
summer squash, then turn squash 90 degrees and
shave off 3 more ribbons. Continue to turn and
shave ribbons until you reach seeds; discard core.
Repeat with remaining squash.

Whisk 2 tablespoons oil, 1/4 teaspoon salt, 1/8
teaspoon pepper, and lemon zest into garlic-lemon
juice mixture. Heat remaining 1 teaspoon oil in 12-
inch nonstick skillet over medium-high heat until
just smoking. Add summer squash and cook, toss-
ing occasionally with tongs, until squash has soft-
ened and is translucent, 3 to 4 minutes. Transfer
squash to bowl with dressing, add parsley, and gen-
tly toss to coat. Season with salt and pepper to
taste. Serve.

Nutrition information per serving: 132 calories;
83 calories from fat; 9 g fat ( 1 g saturated; 0 g trans
fats); 0 mg cholesterol; 318 mg sodium; 11 g carbo-
hydrate; 3 g fiber; 7 g sugar; 4 g protein.

Turn yellow squash or zucchini into ribbons for a fun side


