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International Flavors

By Nawara Fattahova

Kuwait Times celebrates
Ramadan in Kuwait with 30
days of the Icons of Ramadan.

We highlight our favorite activities,
events, symbols and foods that are
popular during this holy month, along
with Kuwait’s Ramadan culture, histo-
ry and traditions. 

As working hours during the holy
month of Ramadan are shorter, people
watch TV more than the rest of the
year. This month is considered the
high season for soap operas, and
commercials too due to the high view-
ership. Every year, big companies and
brands compete to come up with the
best commercials that remain popular
for years. 

These commercials have innovative
ideas that attract viewers. Some of
them use characters of the past,

including celebrities, cartoon charac-
ters and even old commercials that
were broadcast 30 or 40 years ago.
Some commercials are presented by
popular singers or actors. As a com-
mercial is shown several times a day,
people may get bored of it. So some
companies came up with the idea of
having two commercials - one for the
first two weeks of the month, and the
other for the other two weeks.   

Sociopolitical events also affect
commercials. This year, a telecommu-
nication company made a commercial
about Jerusalem, showing some popu-
lar world presidents. Another commu-
nication company made a commercial
commemorating popular Kuwaiti
actor Abdulhussain Abdulredha, who
passed away last year.

Email us at local@kuwaittimes.com
with your favorite symbols of
Ramadan and Ramadan photos. 

Ramadan commercials
remain popular for years

By Faten Omar

Thai cooking places emphasis on lightly-prepared
dishes with strong aromatic components and a
spicy edge. Counselor at the Royal Thai Embassy

Pittara Navarat prepared traditional Thai food for the
Ramadan table.

Introducing Kuwait Times to Thai cuisine, Pittara
said: “Tom Yum Kung is a simple and popular Thai hot
and sour soup familiar to many from Thai restaurant
menus. It is also a staple meal in most Thai homes.
Packed with herbs, spices and vegetables, Tom Yum is
not only a delicious dish but refreshing and nutritious at
the same time. This version contains shrimp (kung), but
you can substitute other kinds of meats and vegetables
such as chicken, fish or mushroom.”

“Pad Thai is a stir-fried rice noodle dish commonly
found as street food and at casual local restaurants in
Thailand. With a great combination of different kinds of
flavors, the dish is famous among Thais and non-Thais
and can be cooked with meat, chicken, seafood or veg-
etables. To try Thai food, I recommend visiting tradi-
tional Thai restaurants in Kuwait like Oriental Thai
Cuisine, Phuket Thai Restaurant, Pattaya Beach
Restaurant, Sabaidee Thai Restaurant, Thai Chow King
Restaurant, Satay Thai Cuisine, Sala Thai Restaurant,
Marina Thai and Bangkok Kitchen,” Pittara said.

Tom Yum Kung or Thai hot and sour shrimp soup 
Ingredients (for 4-6 people):

• 6 cups of water or stock 
• 1 or 2 tbsp of fish sauce
• 4 kaffir leaves
• 1 stalk of crushed lemongrass, white part of stalk only
• 2 pieces of galangal (optional), cut into thin rounds
• 1 1/2 lbs of fresh shrimp, peeled and deveined
• Crushed shallots (small red onions)
• 1 cup of straw mushrooms (optional)
• Lime juice 
• 1/2  bunch of minced coriander
• Crushed Thai chili 
• Salt 

Method:
1. Bring the water or stock, kaffir leaves, lemongrass, galan-

gal, shallots and salt to a boil in a pot over medium flame. 
2. Add the fresh shrimps and mushrooms and contin-

ue to simmer over medium heat until shrimp is cooked. 
3. Stir in the fish sauce, lime juice and chili, adjust

seasoning and serve garnished with minced coriander. 

Pad Thai or Thai stir-fried noodles 
Ingredients (for 3 people): 

• 4 tbsp of tamarind juice

• 3 tbsp of fish sauce
• 2 tablespoons of coconut palm sugar
• 1/4  cup of vegetable oil
• 1 tbsp of minced red onions
• 1 tbsp of minced garlic
• 2 cups of diced extra firm tofu
• 4 teaspoons of minced preserved turnips
• 3 tbsp of dried shrimp (optional)
• 1 lb rice noodles
• 3 fresh eggs
• 100 grams of fresh peeled shrimp
• 2 tablespoons of crushed roasted peanuts
• 1 cup fresh bean sprouts
• 1 cup of garlic chives
• dried roasted ground chili 
• Raw bean sprouts, cut lime wedges for garnish 

Method:
1. Bring a large pot of water to a boil and then

remove from the heat. Add the noodles to the pot and
let soak for 12 to 15 minutes until the noodles are soft.
Drain the noodles. 

2. Make Pad Thai sauce by thoroughly mixing
together the tamarind juice, palm sugar and fish sauce
over medium-low heat. 

3. Place a large wok over medium-high heat. When
the wok is hot, add the oil and stir the minced garlic

constantly for a few seconds. Add the shrimp and stir-
fry for one minute. 

4. Stir in the sauce and bring to a boil. Place the
noodles in the wok and toss to coat well. 

5. Cook until most of the sauce has been absorbed
by the noodles. Add the eggs and stir-fry until the eggs
are cooked and well distributed throughout the noo-
dles. Add the rest of the ingredients and stir-fry for
another 2 minutes. 

6. Serve garnished with lime wedges, dried ground
chili and raw bean sprouts. 

•All of the ingredients can be found in local super-
markets and Asian groceries.

Tom Yum Kung and Pad Thai: An aromatic,
flavorful addition to your Ramadan table

Pittara Navarat prepares one of the dishes.

The ingredients.

Tom Yum Kung and Pad Thai.

KUWAIT: Counselor at the Royal Thai Embassy
Pittara Navarat. — Photos by Joseph Shagra

KUWAIT: Responding to an initiative
extended by the Managing Director Engineer
Ghosson Al-Khaled and the General Manager
of the Palms Beach Hotel and Spa Rabie Al-
Atrash, foreign ambassadors to Kuwait gath-
ered with their families along with hotel cor-
porate clients on May 23rd 2018, to celebrate
the Palms Ramadan Nights at the Palms Beach
Hotel and Spa. 

The respective guests were warmly wel-
comed by the General Manager and his
management team to the new typical
Andalusia tent with its magnificent atmos-
phere and setup at Palms Ramadan Tent
and Palms Bazar Tent.  

Invitees where treated to a lavish ghabka
buffet abounded with Ramadan traditional
sweets and beverages and got indulged into
distinctive live cooking stations while enjoy-
ing the live oriental music and the selective
flavors of shisha. The elite invitees commend-
ed the merits of the events and expressed
warm appreciation for the warm hospitality
and well planned and organized night with its
impressive theme and the lavish food and its
wide variety and diversity.  Atrash raised this
opportunity to wish the ambassadors and
corporate clients best success in their mission
and praised the distinguished relations
between the diplomatic corps, corporate
clients and the Palms Beach Hotel and Spa. 

Diplomats, corporate
clients attend ghabka
at Palms Beach Hotel


