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Imported kinds dominate
truffle market in Kuwait

Rain scarcity leads to lack of local, regional truffles

BEIRUT: The Arab Women’s Council honored
two Kuwaiti academicians in recognition of
their great efforts in the social domain. The
honoring of Suad Al-Suweidan and Suad Al-
Zeid took place during the Arab Women’s
Festival held in Beirut, Lebanon yesterday to
mark the International Women’s Day, which
falls on March 8.

Speaking on the sidelines of the event,
Director of the Kuwaiti Education Ministry’s
Regional Childhood and Maternity Center
Suad Al-Suweidan said Kuwaiti women have
greatly contributed to Kuwaiti society in all
fields.  She underscored that it is necessary to
promote Arab women’s role and to enable

them to play a bigger role in various realms.
Dr Suad Al-Zeid, the general manager of a

consulting and training group, stressed the
significant and historic role played by Kuwaiti
women in the effective management of family

affairs, especially with the absence of their
husbands in pursuit of livelihood. Arab
women are effectively seeking to prove them-
selves in all areas, particularly sustainable
human development, she added. — KUNA

KHARTOUM: Kuwait’s Minister of
Social Affairs and Labor Hind Al-
Sabeeh said on Friday that her visit to
Sudan was successful and ended up
with inking a memorandum of under-
standing (MoU) on labor. Sabeeh,
also Minister of State for Economic
Affairs, made this statement at
Khartoum airport, while concluding
a three-day visit to Sudan. The min-
ister added that the memo is to share
labor and expertise in all domains, as
Sudan is a leading country in voca-
tional training programs and social
banking.  She noted that Sudanese
Minister of Labor and Administrative
Reform Ahmad Nahar wil l  visit
Kuwait in May to finalize the signing
of the MoU after completing proce-
dures.  She added that both sides
agreed to exchange visits to
exchange experiments and experi-

ences in many domains. She stated
that Sudanese President Omar Al-
Bashir praised the outcome of the vis-
it, affirming the spirit of cooperation
and friendship between the two coun-
tries. Sabeeh expressed her hope for
setting up an action program this year
aiming to enhance relations to be in
favor of the two countries’ interests
and to have positive impacts on rele-
vant ministries.

Meanwhile, Minister Nahar lauded
efforts by the foreign ministries in
Kuwait and Sudan that led to the suc-
cessful visit. Furthermore, Kuwaiti
Ambassador to Sudan Bassam Al-
Qabandi said that Sabeeh concluded
a successful visit to Khartoum, con-
veying his greetings to His Highness
the Amir Sheikh Sabah Al-Ahmad Al-
Jaber Al-Sabah and wishing him ever-
lasting wellbeing.  He added that the
minister held talks with the Sudanese
side on labor and social affairs that
led to the agreement of the memo,
which will be approved after the com-
pletion of legal procedures. He
thanked the Sudanese government for
the warm reception and hospitality,
which reflect the depth of relations
between the two countries. — KUNA
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KHARTOUM: Sudanese President Omar Al-Bashir meets with Kuwaiti Minister
of Social Affairs and Labor and Minister of State for Economic Affairs Hind Al-
Sabeeh. —KUNA
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KUWAIT: Vendors sell truffles at the truffle market in Rai. 
—Photos by Yasser Al-Zayyat

By Nawara Fattahova

KUWAIT: The truffle season is in full swing, and the
truffle market in Rai sees large crowds during the
weekends, as it is located close to the Friday Market.
The market operates from Dec 22 to May 15, but if
truffles are unavailable, it may end earlier. The vendors
are extremely friendly and provided all the information
Kuwait Times needed. 

The first auction of truffles starts at 5:30 am.
Another auction takes place during the day. The vari-
ous stalls then sell the truffles until late evening, and
even till midnight. As working hours are long, the ven-
dors live here till the end of the season. They have
temporary rooms at the back of the stalls, as they do
not live in Kuwait and only come during this season
for this business.

Due to the scarcity of rain this year, there are no
local or even Saudi or Iraqi truffles in the market. The

most popular ones are Tunisian truffles. “The majority
of truffles in this market are from Tunisia, and a few
from Libya. Yesterday, a
small shipment arrived
from Algeria and was
sold quickly,” a vendor
named Mohammed told
Kuwait Times yesterday.  

After around 10 days,
Iranian truff les wil l
arrive in the Kuwaiti
market. “Iranian truffles
are more expensive, so
after they arrive, the
prices of Tunisian and
Libyan truffles will drop.
We expect a large
quantity from Iran, which is more expensive and more
in demand. Unfortunately, there are no Kuwaiti truffles

this year as it did not rain enough. They are the most
expensive, as the price of a kilogram may reach KD 30

or more,” he said.
There are three kinds

and three sizes of truf-
fles available. The white
is more expensive than
the dark. “The white is
called zbeidi and the
price depends on the
size. The bigger ones are
more expensive, costing
KD 15, medium ones
cost KD 13 and the small
ones KD 12. Dark truf-
fles are called khlasi -
the large ones cost KD

12, while the smaller ones cost KD 10. Only a few
booths have truffles that are colored between the dark

and white, which are called shahba, and their prices
also range somewhere in between,” explained
Mohammed.

Abu Jasim sells Libyan truffles, and these are only
available in white. They cost KD 18 for the large ones,
KD 15 for medium ones and KD 14 for the small ones.
He explained that there are also other kinds of truffles
not currently available, such as chima, which is black. 

There are different ways to cook truff les.
According to Abu Jasim, while white truffles are softer
than the dark ones, they shouldn’t be cooked for a
long time. “Dark truffles are best for machboos, while
the white are best for frying. The truffles should first
be soaked in water for at least 10 minutes to get rid of
the soil. Then they should be boiled for about 10 min-
utes. They can then be fried, but without spices, onion
or garlic, as these kill the flavor of the truffle. It can
then be added to machboos or any other dish. Also,
dark truffles are best for freezing,” he pointed out. 

Prices range 
from KD 10 

to KD 15

KUWAIT: Kuwait Dive Team removed three
tons of hazardous waste from Ouha Island.
Most of the removed waste included large fish-
ing nets, plastic scraps, wooden pieces, and a
number of sunken boats, team leader Waleed
Al-Fadhel said yesterday.

The dive team, which is affiliated with the
Environmental Voluntary Foundation, was
keen on lifting the wastes due to their alarm-
ing danger on the marine environment, Fadhel
affirmed, noting these wastes caused major
navigational obstacles. Lifting the wastes is
part of the Kuwait Dive Team’s efforts and
voluntary campaign to clean the country’s
islands and beaches in cooperation with
Kuwait Municipality, he said.

Six years ago, several state bodies such as
the Municipality, Coast Guard, Fire Service
Directorate, and the Cabinet’s Removal of State
Properties Violations and All Non-Permissible
Aspects Committee removed all residential
chalets, apartments, and wastes from Ouha
Island in an attempt to make it a natural

reserve, said Fadhel.
Such a step has restored the marine envi-

ronment and wildlife in the Island, he said, reit-
erating his team’s willingness to move on with
its environmental role and campaign to remove
all floating wastes from coastal waters and
clean Kuwait’s beaches and islands. — KUNA
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