
The Commercial Bank of Kuwait
(CBK) recently honored the envi-
ronmental ‘Green Hands’ volun-

tary team  for joining the bank’s corpo-
rate communication team in distributing
Sahour meals on construction and
cleaning labor during Ramadan. The
honoring ceremony was attended by
CBK’s CEO, Elham Mahfouz and deputy
director for corporate communication,
Amani Al-Wer’a. 

Speaking on the occasion, Mahfouz
expressed gratitude to the green hands
voluntary team for their effective partic-
ipation and stressed the significance of
voluntary work and social consolidation.
On her part, Al-Wer’a said that CBK
focuses on social occasions and takes
part in boosting awareness and promot-
ing the perception of voluntary and
charity work activities. Head of the
green hands team, Samia Al-Sa’eedan
praised the role played by CBK in cor-
porate social responsibility activities
and in enhancing social responsibility
concepts. 
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In partnership with Kuwait Central Blood
Bank (CBB), Al Sayer Holding Corporate
Excellence Department organized blood

donation campaigns as part of Corporate
Sustainability and Community Services at
Four Locations: Al Sayer Headquarter
KFTZ1, Al-Rai Toyota Showroom, New
Ardiya Delivery Center and Ahmadi Toyota
Service Center. 300+ employees participat-
ed in this volunteer campaign, believing
Donating Blood is the greatest gift to
humanity.

According to Eng Nehad Al Haj Ali, DGM
Corporate Excellence, “Donating blood is
essential because maintaining an adequate
blood supply in our community secures
blood transfusions for patients. It gives
donors a medical checkup at no cost as well
as their satisfaction for helping someone in a
desperate need of blood to save his life. It
also has positive reflection on your health, it
keeps the heart and liver healthy, manages
your weight and adds to your longevity.”

Al Sayer Holding organizes blood donation campaign 

Summertime salad featuring fresh raspberries,
blueberries, spinach and goat cheese. Toss all that
in homemade balsamic vinaigrette for the perfect

summer side salad!

INGREDIENTS
Sunflower seeds:
1 cup sunflower seeds 
1 1/2 teaspoons maple syrup
Pinch salt 
Dash cayenne 

Salad:
5 ounces baby spinach, roughly chopped
1 1/2 cups total raspberries, blueberries and/or

chopped strawberries
1 cup crumbled goat cheese
Balsamic vinaigrette:
3 tablespoons olive oil
1 tablespoon balsamic vinegar
1/2 teaspoon Dijon mustard
1/2 teaspoon maple syrup
Salt and pepper, to taste

INSTRUCTIONS
To prepare the sunflower seeds, warm a small non-

stick skillet over medium heat and add the sunflower
seeds. Let the sunflower seeds warm up a bit, then pour
in the maple syrup, a pinch of salt and a tiny dash of
cayenne pepper, if desired. Toast the seeds while stir-
ring constantly until most of the maple syrup has evap-
orated and the sunflower seeds are turning lightly gold-
en on the edges, about 3 to 5 minutes. Transfer the
seeds to a plate to cool.

In a serving bowl, combine the spinach, berries,
crumbled goat cheese and sunflower seeds. In a small
measuring cup or bowl, whisk together the vinaigrette
ingredients until emulsified.

Just before serving, drizzle in enough vinaigrette to
lightly coat the leaves (you might have leftover dress-
ing) and gently toss (careful with those delicate rasp-
berries!). Serve immediately.

Berry Spinach Salad with Spicy Maple
Sunflower Seeds

This green bean salad is the best! Perfectly
cooked green beans are tossed in a lemony
dressing with toasted almonds, feta and

basil.

INGREDIENTS
1 cup sliced almonds
1 pound green beans, trimmed and cut into 2 to

3” long pieces
1/4 cup water
1/2 teaspoon fine sea salt, divided
2 tablespoons extra-virgin olive oil
1 tablespoon lemon juice 
2 teaspoons Dijon mustard
1 small-to-medium clove garlic
Several twists of freshly ground black pepper
Pinch of red pepper flakes
1/4 cup crumbled feta cheese, divided
3 to 4 large basil leaves, torn or chopped, for

garnish
Lemon zest from about 1/2 lemon, for garnish

INSTRUCTIONS
Start with a large skillet over medium heat. Add

the almonds and cook, stirring frequently (careful,
they burn quickly). After 3 minutes, reduce the heat
to medium-low, and continue stirring until they are
fragrant and turning golden on the edges, about 1
to 3 more minutes. Transfer the almonds to a bowl
to cool.

Make sure the heat is set to medium-low and
place the skillet back on the heat. Immediately add
the green beans, water and 1/4 teaspoon salt.
Cover and cook, stirring occasionally, until the
beans are nearly tender, about 7 to 10 minutes.
Remove the lid, raise heat to medium-high, and
cook until the liquid evaporates, 2 to 5 minutes.
Remove the skillet from the heat and set aside.

Meanwhile, whisk together the olive oil, lemon
juice, mustard, garlic, black pepper, red pepper
flakes and remaining 1/4 teaspoon salt. Set aside.

Once the green beans are done cooking, whisk
the olive oil mixture once more, then pour it into
the skillet. Pour the almonds back into the skillet,
and add about half of the feta, reserving the other
half for garnish. Toss to combine, then taste and
add more lemon juice or black pepper if necessary.

Transfer the green beans to a serving bowl or
platter. Sprinkle the remaining feta and the torn
basil leaves on top. Lightly grate some lemon zest
on top, and serve promptly.

Green Bean Salad with Toasted Almonds & Feta


