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Established 1961 

Gulf University of Science and Technology
(GUST) and Kuwait’s Canadian College -
Algonquin College - Kuwait (AC-Kuwait) -

have renewed their agreement and created clear path-
ways for AC-Kuwait graduates to enter and complete
degree at GUST. GUST originally signed a general
articulation agreement with AC-Kuwait in 2016, and
the addendum signed in July this provides clear path-
ways for students in Accounting, Business and
Computer Science to begin their studies at AC-Kuwait,
complete a diploma, and then transfer credits towards
a degree program at GUST.

Dr Dave McHardy, AC-Kuwait President, said, “We
are extremely grateful to President Bouhamra and his

colleagues at GUST for the time and effort they put
into reviewing our programs and providing our stu-
dents with pathways towards degrees. As educators,
we are here to provide students with opportunities to
learn, become contributing citizens, and achieve the
credentials they need to pursue fulfilling careers. In
order to do this, we need to provide students with flexi-
ble options and multiple pathways to success. And this
agreement with GUST allows us to do this.”

Professor Walid Bouhamra, GUST President, said,
“For some students this will represent a change for stu-
dents to improve their chances in their future profes-
sional lives. By beginning their academic pathway at
AC-K and completing a diploma, they would have

proven their ability to study at a higher education level
and have gained valuable knowledge and skills that
they can now bring to their studies at GUST. Everyone
wins in this scenario - the students, Algonquin, GUST
and the country as a whole because this helps us have a
better-educated population and workforce.”

This agreement is an excellent example of how insti-
tutions can be both competitive and collaborative. It
demonstrates the potential for the private colleges and
universities in Kuwait to work as a system for the bet-
terment of students, the local economy and workforce.
By combining competitiveness with collaboration, stan-
dards remain high, flexibility increases, and the focus
remains squarely on the students in Kuwait.  

GUST and Algonquin College 
Kuwait reaffirm partnership

Sheraton Kuwait, a Luxury Collection
Hotel and Four Points by Sheraton
Kuwait welcomes you for an excep-

tional Eid Al-Adha celebrations with your
loved ones in its vibrant and festive ambi-
ence at its variety of cuisines from around
the world. For the clienteles of Sheraton
Kuwait, Al Hambra Restaurant offers you
its authentic buffet featuring a wide range
of lavish Kuwaiti and International dishes
specially prepared for this occasion. 

For more dining options, Le Tarbouche
Lebanese Restaurant, Bukhara Indian
Restaurant, and Shahrayar Persian
Restaurant provides you with its
Traditional mezzas and dishes prepared
with authentic ingredients by our world
class chefs to take you on a remarkable
culinary journey. In addition, Riccardo
Italian Restaurant invites you for a fine
dining experience including lavish choices
of Italian dishes in an elegant setting. In
addition, The English Tea Lounge offers
you its fine tea and delectable scones,
snacks, fresh fruits and fondue in a luxuri-
ous and classic ambiance for remarkable

gatherings with your loved ones.
Sheraton Kuwait also welcomes you at

the Avenues to try an exceptional dining
experience at our various outlets including
Al Hambra Restaurant to enjoy a wide
selection of Oriental and Mediterranean
set menu dishes. For more choices, Le
Tarbouche, Bukhara and Shahrayar
Restaurants provide you with delicious
traditional dishes in a special and idyllic
setting. Our visitors could also relax in the
elegance of the English Tea Lounge locat-
ed at the 2nd phase of the Avenues. 

Four Points by Sheraton Kuwait invites
you to La Mamma Pizzeria to celebrate a
unique Eid where you can enjoy an
assortment of appetizing antipasti, freshly
prepared pasta and pizza baked on a
wood fired oven to meet your culinary
desire. On this occasion Fahed Abushaar -
Complex General Manager of Sheraton
Kuwait and Mounir Amer - General
Manager of Four Points by Sheraton
Kuwait, the Executive Committee and all
the associates wish the people of Kuwait
and all residents a Happy Eid!

Experience exceptional dining during 
Eid Al-Adha at Sheraton Kuwait

Recipe by Chris Morocco

INGREDIENTS:
2 Tbsp. extra-virgin olive oil, plus more for greasing
1 14-oz. block extra-firm tofu, drained
2 14.5-oz. cans black beans, rinsed, drained well
1/4 cup almond butter
1/4 cup mayonnaise 
2 garlic cloves, finely grated
4 tsp. chili powder (make sure it’s salt-free)
4 tsp. salt
2 cups cooked quinoa, cooled
1/4 cup flaxseed meal
2 Tbsp. cornstarch
Toasted buns, pickled onions, tomato, lettuce, pickles, and chipotle
yogurt (for serving)

PREPARATION:
Prepare a grill for medium-high, direct heat. Clean and oil grate.

Shred tofu using the large holes of a box grater. Firmly squeeze tofu in
between paper towels to drain as much excess liquid as possible.

Heat 2 Tbsp. oil in a large nonstick skillet over medium. Cook tofu
and beans, tossing occasionally, until beans look slightly dried out and
their skins are darkened, 10-12 minutes.

Meanwhile, whisk almond butter and mayonnaise in a medium bowl
until smooth. Whisk in garlic, chili powder, and salt. Add tofu-bean

mixture and cooked quinoa and stir well to combine.
Stir flaxseed and 1/4 cup cold water in a small bowl. Let sit until a

thick paste forms, about 1 minute. Add to tofu-bean mixture along
with cornstarch and stir well to combine.

Using oiled hands, form mixture into 8-10 patties about 1/2” thick
(about a scant 3/4 cup each). Grill until lightly charred around the
edges, about 2 minutes. Turn carefully using a metal spatula to cleanly
lift off grate and grill until lightly charred on second side and warmed
through, about 2 minutes more. Place burgers on bottoms of buns. Pile
high with pickled onions, tomato, lettuce, pickles, and chipotle yogurt.
Close with top bun and serve.

Easiest-Ever Grilled Veggie Burgers

Grilled Crispy-Skinned
Salmon with Whole
Lemon-Sesame Sauce
Recipe by Andy Baraghani

INGREDIENTS
4 6-oz. skin-on salmon fillets, pin bones removed, patted dry
2 Tbsp plus 1/3 cup extra-virgin olive oil, plus more for grill
Kosher salt
1 small lemon
1 small shallot, finely chopped
2 tsp black sesame seeds
1 tsp honey
1/2 tsp toasted sesame oil
Freshly ground black pepper
1 cup torn basil leaves

PREPARATION
Prepare a grill for medium heat. Rub salmon with 2 Tbsp. olive oil;

season both sides with salt.
Cut ends off lemon and discard. Place lemon upright and slice off

outer lobes in 4 sections, leaving a square-shaped core and seeds
behind. Finely chop lobes (flesh, pith, and all) and transfer to a small
bowl (you should have about 1/3 cup). Squeeze out juice from core
over bowl. Add shallot, sesame seeds, honey, sesame oil, and remaining
1/3 cup olive oil; season with salt and lots of pepper. Toss to combine.

Clean and oil grate, then immediately place salmon on grill skin side
down. Cover grill and cook, skin side down the entire time, until skin is
lightly charred and fish is opaque, 6-8 minutes. Transfer salmon to a
plate and let cool slightly.

Divide salmon among plates. Top with basil. Spoon lemon-sesame
sauce over.

Shrimp and 
Basil Stir-Fry

Recipe by Andy Baraghani

INGREDIENTS
3 Fresno chiles, coarsely chopped
6 garlic cloves, smashed
1/4 cup sugar
2 Tbsp. fish sauce
1 tsp. kosher salt
4 Tbsp. vegetable oil
1 lb. large shrimp, peeled, deveined
2 cups basil leaves 
Lime wedges (for serving)

PREPARATION
Blend chilies, garlic, sugar, fish sauce, salt, and 3 Tbsp. oil in a

blender until smooth. Transfer marinade to a medium bowl and
add shrimp; toss to coat. Let sit 10 minutes.

Heat remaining 1 Tbsp. oil in a large nonstick skillet over medi-
um-high. Just when oil begins to smoke and working in batches if
needed, add shrimp, leaving marinade behind, and cook, turning
once, until lightly charred around the edges, about 1 minute per
side. Remove pan from heat. Add basil and toss vigorously until
basil is wilted.

Transfer shrimp mixture to a platter. Serve with lime wedges
alongside.


