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Lesotho Ambassador bids farewell

A farewell ceremony was held recently
for Ambassador of Lesotho to Kuwait
Popane Lebessa on the occasion of the
end of his tenure. Senior officials from
Kuwait’s Foreign Ministry, diplomats
and other dignitaries attended the
event. — Photos by Yasser Al-Zayyat

Middle Eastern Rice with 

Black Beans and Chickpeas

Ingredients:
2 tablespoon olive oil
4-5 clove garlic, minced
1/2 cup uncooked basmati rice
2 teaspoons ground cumin
2 teaspoons ground coriander
1-2 teaspoon ground turmeric
1-2 teaspoon ground cayenne pepper
1/2 teaspoon red chili pepper flakes
1 cup chicken broth
1 pound ground turkey (or extra lean ground sirloin)
1 can (15oz) garbanzo beans (chickpeas), drained and rinsed
1 can (15oz) black beans, drained and rinsed
1 bunch chopped fresh cilantro (optional) - I didn’t use this
1 bunch chopped fresh parsley (optional) - I used this
1/4 cup pine nuts (optional) - I didn’t use this
Salt and pepper to taste

Directions:
Heat 1 tbsp of olive oil in a medium
size pot over medium heat. Stir in
rice, and 1/2 the amount of spices:
cumin, coriander, turmeric, and
cayenne pepper.

Cook and stir a couple of minutes,
then pour in chicken broth. Bring to a
boil. Reduce heat to low, cover, and
simmer 20 minutes.

Set another large skillet over

medium heat, and add 1 tbsp of olive
oil. Stir in garlic & onions, and cook
until they soften. Add the ground sir-
loin/turkey, as well as the rest of the
spices and chili pepper flakes and
cook until evenly brown.

Gently mix cooked turkey, gar-
banzo beans, black beans, and pars-
ley into the cooked rice. Season with
salt and pepper. Serve with plain
yogurt.

Exclusive summer
camp for BuBa
kids customers 

Burgan Bank is pleased to announce its exclusive tie-up
with Wiggle Kids Club this summer, in offering its BuBa
customers a 25 percent discount on summer camp reg-

istrations. The camp is catered to children of ages 1-13 years
old, providing them different ranges of activities from arts and
crafts, recycling, gymnastics, martial arts, kickboxing,
capoeira, zumba, hip-hop, French language, underwater animal
theme day, obstacle races, as well as educational games and
much more. The summer camp offer is valid on one month
memberships only and registration period will close on July,
31st, 2018. To avail this offer, BuBa kids customers must visit
Wiggle Kids Club that is located in Promenade mall, anytime
from today by presenting their BuBa ATM card.

Ingredients
1 cup whole-milk Greek yogurt
2 tablespoons freshly squeezed lemon
juice, or more to taste
2 tablespoons olive oil
2 tablespoons ketchup
6 cloves garlic, minced
1 tablespoon Aleppo red pepper flakes

1 tablespoon kosher salt
1 1/2 teaspoons ground cumin
1 teaspoon freshly ground black pepper
1 teaspoon paprika
1/8 teaspoon ground cinnamon
2 1/2 pounds boneless, skinless chicken
thighs, halved
4 long metal skewers

Directions:
Whisk yogurt, lemon juice, olive oil,
ketchup, garlic, red pepper flakes, salt,
cumin, black pepper, paprika, and cinna-
mon together in a bowl.

Place chicken thigh halves into the
yogurt marinade and coat them thorough-
ly on all sides. Cover bowl with plastic

wrap and refrigerate 2 to 8 hours.
Preheat an outdoor grill for medium-

high heat and lightly oil the grate.
Using 2 skewers for each kebab, thread

half of the chicken thighs onto each pair
of skewers making a fairly thick “log”
shape.

Place kebabs on grill. Do not try to turn
them until they begin to unstick from the
grill, 3 or 4 minutes. Turn kebabs and grill
the other side 3 or 4 minutes; turn.
Continue cooking and turning until chick-
en is no longer pink in the center and the
juices run clear, about 6 minutes. An
instant-read thermometer inserted into
the center should read at least 165
degrees F (74 degrees C).

Turkish chicken 

kebabs

Ingredients:
4 leaves Swiss chard, stalks discarded and
leaves cut into wide ribbons
2 stalks celery, leaves removed and chopped
and stalks cut into 1/4-inch slices
2 small zucchini, quartered lengthwise and
thickly sliced
2 small carrots, peeled and sliced into rounds
1 large potato, peeled and cut into cubes

1 head garlic, cloves peeled and lightly
smashed
9 tablespoons lemon juice
1 tablespoon white sugar (optional)
1 tablespoon salt
6 1/3 cups water

Directions:
Stir chard, celery, zucchini, carrots, potato,

garlic, lemon juice, sugar, and salt together in
a large pot; add water. Bring the mixture to a
boil, reduce heat to medium-low, and cook at
a simmer until the vegetables are fork-tender,
about 15 minutes.

Cook’s Note:
You can add prepared kubbeh to the finished
soup, if desired.

Hamusta Soup


