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Pepper Restaurant at Jumeirah Messilah
Beach Hotel & Spa recently won three
internationally recognized awards at the

World Luxury Restaurant and Spa Awards
ceremony held in St Petersburg, Russia. The
prestigious awards are regarded as one of the
most significant in the hospitality industry.
The hotel ’s premium steakhouse, Pepper
Restaurant is known for its extravagant ambi-
ence and delectable signature masterpieces,
has won the “Luxury Steakhouse”, “Luxury
Hotel Restaurant” and “Luxury Grill” awards
respectively.

Savino Leone, General  Manager of
Jumeirah Messilah Beach Hotel & Spa, said:
“We are honored to be the winner of a wide
range of luxury awards and recognitions, on
both national and international levels for our
Pepper Steakhouse Restaurant at  World
Luxury Restaurant and Spa Awards. It high-
lights the quality of service we deliver and this
recognition is a result of our combined team
work and a reflection of how committed we
are to deliver an exceptional dining experi-
ence to all our guests.” The World Travel
Awards are voted for by travel and tourism
professionals along with business and leisure
travel consumers worldwide.

Pepper Restaurant at Jumeirah Messilah 
Beach hotel & spa wins numerous awards

Astrong team of 30 delegates from FAIPS-DPS,
Kuwait participated at the Harvard Model
United Nations (HMUN- 2019) held at

Hyderabad from Aug 15th to Aug 19th 2019. The four-
day conference saw the participation of delegates
from over 1800 students from around 188 schools all
over the globe, who engaged in multiple rounds of
speeches, debates, negotiations and discussions
before coming up with resolutions to solve pressing
issues in the present world. 

The scinti l lating performances by Sanjana
Ravindranath and Katari Prajeeth captured the
hearts of the delegates at HMUN India’s Got Talent
night. Rohan Raju of class X won the Honorable
Mention award for representing Portugal in the

DISEC committee. Another feather in the cap for
FAIPS - DPS was that Ruth Rachel Zachariah of
class XII was selected by HMUN secretariat as an
Assistant Director for the Historical North Atlantic
Treaty Organization (HNATO) Committee. This is
the first time a student from Kuwait schools was
selected for this post.

All the delegates from FAIPS-DPS testified that
HMUN 2019 was a powerful and transformative
activity that would help them grow into global lead-
ers with the ability to see different points of view.
The school management, teachers and students of
FAIPS congratulated all the winners and partici-
pants. FAIPS has an active MUN club and hosts
their own MUN conference every year.

Indian Embassy
announcement 

It has been brought to the attention of the
Embassy of India that unscrupulous indi-
viduals are telephoning Indian nationals,

posing as Embassy officials, with a view to
extracting money. These individuals may also
sometimes provide certain personal particulars
to make their claims sound convincing.

All Indian nationals in Kuwait are hereby
informed that the Embassy of India never
requests for any such payments/money trans-
fers, nor for your bank details, nor for money
transfers through telephone calls or through
unauthorized means, nor will ask for your
banking credentials/credit card details etc. 

Established processes and procedures are
in place through various services provided by
the Embassy, which are clearly laid out on the
Embassy’s official website (http://www.indem-
bkwt.gov.in/). All concerned are therefore
requested to exercise caution and not to fall
prey to any fraudulent attempts.

FAIPS sizzles at HMUN 2019

For more streamlined
chicken enchiladas,
use a slow cooker

Chicken enchiladas offer a rich and complex
combination of flavors and textures, but tradi-
tional cooking methods can be tedious. We

wanted a more streamlined recipe for chicken enchi-
ladas, one that utilized our slow cooker to make the
filling and that enabled the enchiladas to be quickly
assembled and finished in the oven. First we created
a simple but flavorful red chile sauce with onion, gar-
lic, spices, and tomato sauce, then braised chicken
thighs directly in the sauce, which both enhanced the
flavor of the sauce and ensured moist, flavorful meat
for our enchilada filling.

Monterey Jack cheese complemented the rich fill-
ing nicely, while canned jalapenos and fresh cilantro
rounded out the flavors and provided tang and
brightness. When it came time for assembly, we
brushed the tortillas with oil and microwaved them to
make them pliable.

After experimenting with oven temperatures and
times, we found that baking the assembled enchi-
ladas covered for 15 minutes in a 450 F oven resulted
in perfectly melted cheese, and the edges of the tor-
tillas did not dry out in the process. Serve with sour
cream, diced avocado, sliced radishes, shredded
romaine lettuce, and lime wedges.

CHICKEN ENCHILADAS
Ingredients 
Servings: 4-6
Cooking time: 4 to 5 hours on low
Slow cooker size: 4 to 7 quarts
1 onion, chopped fine
1/4 cup vegetable oil
3 tablespoons chili powder
3 garlic cloves, minced
2 teaspoons ground coriander
2 teaspoons ground cumin
1 (15-ounce) can tomato sauce
2 teaspoons sugar

1 pound boneless, skinless chicken thighs, trimmed
Salt and pepper
8 ounces Monterey Jack cheese, shredded (2 cups)
1/2 cup minced fresh cilantro
1/4 cup jarred jalapenos, chopped
1 tablespoon lime juice
12 (6-inch) corn tortillas

Preparation 
Microwave onion, 2 tablespoons oil, chili powder,

garlic, coriander, and cumin in bowl, stirring occa-
sionally, until onions are softened, about 5 minutes;
transfer to slow cooker. Stir in tomato sauce and
sugar. Season chicken with pepper and nestle into
slow cooker. Cover and cook until chicken is tender,
4 to 5 hours on low.

Transfer chicken to cutting board, let cool slightly,
then shred into bite-size pieces using 2 forks.
Combine chicken, 3/4 cup sauce, 1  1/2 cups
Monterey Jack, cilantro, jalapenos, and lime juice in
bowl. Season with salt and pepper to taste.

Adjust oven rack to middle position and heat oven
to 450 F. Spread 3/4 cup sauce over bottom of 13-
by-9-inch baking dish. Brush both sides of tortillas
with remaining 2 tablespoons oil. Stack tortillas,
wrap in damp dish towel , and place on plate;
microwave until warm and pliable, about 1 minute.
Working with 1 warm tortilla at a time, spread 1/3
cup chicken filling across center of tortilla. Roll tor-
tilla tightly around filling and place seam side down
in baking dish; arrange enchiladas in 2 columns
across width of dish.

Pour remaining sauce over enchiladas to cover
completely and sprinkle with remaining 1/2 cup
Monterey Jack. Cover dish tightly with greased alu-
minum foil. Bake until enchiladas are heated through
and cheese is melted, 15 to 20 minutes. Let cool for 5
minutes before serving.

Try this dimpled,
chewy, herb-topped
deep-dish focaccia

Centuries ago, focaccia began as a by-product: When bakers
needed to gauge the heat of the wood-fired oven focaccia
stems from focolare and means “fireplace”, they would tear

off a swatch of dough, flatten it, drizzle it with olive oil, and pop it
into the hearth to bake as an edible oven thermometer. From there
evolved countless variations on the theme. The stuffed pizza-like
focaccia in Puglia and Calabria, the ring-shaped focaccia in
Naples, focaccia made from rich or lean doughs, and even sweet
versions. That said, it’s the dimpled, chewy, herb-topped deep-dish
focaccia alla genovese that’s most fundamental. As is traditional,
our recipe starts with a sponge, a mixture of flour, yeast, and water
that ferments for at least 6 hours before it’s added to the bulk
dough. The sponge helped develop gluten (which gives breads
structure and chew), depth of flavor, and a hint of tang.

Rather than knead the dough, we simply used a series of gentle
folds, which developed the gluten structure further while also
incorporating air for a tender interior crumb. (This method was
also helpful because our dough was quite wet and therefore diffi-
cult to knead; the more hydrated a bread dough, the more open
and bubbly its crumb, a characteristic we were looking for in
focaccia because steam bubbles form and expand more readily.)

Fruity olive oil is a requisite ingredient, but when we added it
straight to the dough, it turned the bread dense and cakelike.
Instead, we baked the bread in cake pans coated with a couple
tablespoons of oil. Be sure to reduce the temperature immediately
after putting the loaves in the oven.

ROSEMARY FOCACCIA
Ingredients 

Servings: 12-16 (Makes two 9-inch round loaves)
Start to finish: 4 1/2 hours plus 6 hours fermenting time
Sponge:
1/2 cup (2 1/2 ounces) all-purpose flour
1/3 cup water, room temperature
1/4 teaspoon instant or rapid-rise yeast
Dough:
2 1/2 cups (12 1/2 ounces) all-purpose flour
1 1/4 cups water, room temperature
1 teaspoon instant or rapid-rise yeast
1/4 cup extra-virgin olive oil
2 tablespoons chopped fresh rosemary

Preparation 
For the sponge: Stir all ingredients in large bowl with wooden

spoon until well combined. Cover tightly with plastic wrap and let
sit at room temperature until sponge has risen and begins to col-
lapse, about 6 hours (sponge can sit at room temperature for up to
24 hours). For the dough: Stir flour, water, and yeast into sponge
with wooden spoon until well combined. Cover bowl tightly with
plastic and let dough rest for 15 minutes.

Stir 2 teaspoons salt into dough with wooden spoon until thor-
oughly incorporated, about 1 minute. Cover bowl tightly with plas-
tic and let dough rest for 30 minutes.

Using greased bowl scraper (or rubber spatula), fold dough over
itself by gently lifting and folding edge of dough toward middle.
Turn bowl 45 degrees and fold dough again; repeat turning bowl
and folding dough 6 more times (total of 8 folds). Cover tightly with
plastic and let rise for 30 minutes. Repeat folding and rising. Fold
dough again, then cover bowl tightly with plastic and let dough rise
until nearly doubled in size, 30 minutes to 1 hour. One hour before
baking, adjust oven rack to upper-middle position, place baking
stone on rack, and heat oven to 500 F. Coat two 9-inch round cake
pans with 2 tablespoons oil each. Sprinkle each pan with 1/2 tea-
spoon salt. Transfer dough to lightly floured counter and dust top
with flour. Divide dough in half and cover loosely with greased
plastic. Working with 1 piece of dough at a time (keep remaining
piece covered), shape into 5-inch round by gently tucking under
edges. Place dough rounds seam side up in prepared pans, coat
bottoms and sides with oil, then flip rounds over. Cover loosely with
greased plastic and let dough rest for 5 minutes.

Using your fingertips, gently press each dough round into cor-
ners of pan, taking care not to tear dough. (If dough resists
stretching, let it relax for 5 to 10 minutes before trying to stretch it
again.) Using fork, poke surface of dough 25 to 30 times, popping
any large bubbles. Sprinkle 1 tablespoon rosemary evenly over top
of each loaf, cover loosely with greased plastic, and let dough rest
until slightly bubbly, about 10 minutes. Place pans on baking stone
and reduce oven temperature to 450 F. Bake until tops are golden
brown, 25 to 30 minutes, rotating pans halfway through baking. Let
loaves cool in pans for 5 minutes. Remove loaves from pans and
transfer to wire rack. Brush tops with any oil remaining in pans and
let cool for 30 minutes. Serve warm or at room temperature.


