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Established 1961 

National Bank of Kuwait (NBK) launched the sec-
ond session of Summer Internship Program 2019.
A two-week course custom-made for high school

and college students aged between 14 and 21 years.
Ghadeer Al-Awadi, NBK’s Head of Branches, participated
in the opening of the second session that witnessed the
attendance of 34 students. The Summer Internship
Program this year is made up of four different sessions,
five-hour daily over two weeks each. The third session
starts on July 29, while the fourth will take place on
August 12, 2019. 

It is worth mentioning that ‘Omnia Recycling Project
Management’ is participating this year in NBK’s annual
summer internship program. This collaboration aims to
protect the environment and reduce waste to encourage
the community to participate in the recycling efforts.

It has been 17 years since the establishment of the pro-
gram. The Program features a mixture of theoretical and
practical training dedicated to provide the interns with
valuable knowledge on a variety of subjects such as:
teamwork, creative thinking, the means of self-expression
and modern banking, in addition to helping them have a
greater exposure to daily banking work procedures. This
annual program demonstrates NBK’s long-standing social
involvement as well as its national commitment towards
providing young generations with the appropriate oppor-
tunities to experience how the actual professional banking
concerns and transactions are handled and processed. 

NBK launches second session 
of Summer Internship Program

Nelson
Mandela Day

The Nelson Mandela Day was
launched on Nelson Mandela’s
birthday, 18 July, in 2009 via a

decision by the UN General Assembly.
This year marks the tenth anniversary of
Nelson Mandela Day, commemorated
under the theme: “Action against pover-
ty” with sub themes: “Take Action.
Inspire Change”. “MAKE EVERY DAY A
MANDELA DAY.”

The event is aimed at celebrating
President Mandela’s life and legacy,
honor his life’s work and inspire indi-
viduals and communities to take action
to change the world for the better. The
idea is to observe the call for the 67
minutes of voluntary service initiative

by providing humanitarian support to
local organisation(s) taking care of the
disabled, orphans, elderly, etc. in line
with the Nelson Mandela International
Day initiative.

Nelson Mandela is considered one of
the world’s most significant moral and
principled champions for freedom and
democracy. He was very instrumental in
the leadership collective of the liberation
movement that fought for freedom and
democracy in South Africa. More impor-
tantly, Nelson Mandela is internationally
revered as an icon in the fight for justice,
human rights, non-racialism, national
reconciliation and nation building. In
order to preserve his visionary legacy,
South Africans and the international
community celebrate Nelson Mandela
Day every year in promoting his endur-
ing values of justice and progressive
internationalism.

KUWAIT: Jahra Governor Nasser Falah Al-Hajraf recently received the Deputy
General Manager for Corporate Communication at Central Bank of Kuwait
Amani Al-Waraa. The two sides discussed preparations regarding several
social, health and sports activities that the bank sponsors and that are held
around the governorate.

Recipes

How to turn chickpea
fritters into a 
delicious burger

Falafel are crispy on the outside, soft on the inside,
packed with seasoning, and utterly irresistible. Here
we essentially supersize these chickpea fritters to

make a uniquely delicious burger. We started by soaking
dried chickpeas overnight to soften before grinding
them into coarse bits along with onion, herbs, garlic, and
spices. Traditional falafel recipes use flour and chickpeas
for a dough-like texture, but uncooked flour yielded
patties that were dry and bready; instead, we used a
microwaved flour paste to add moisture and create a
soft interior.

To ensure burger-size falafel, we used a dry measur-
ing cup and dropped scoops of the falafel mixture into a
heated skillet and then used the back of a spoon to press
each portion into a 3/4-inch-thick patty. To top off our
burgers, we created a sauce -featuring tahini, Greek
yogurt, and lemon juice and also added sliced cucumber
and quick pickled red onions for a burger so flavorful we
may never go back to falafel wrapped in pita bread.

Falafel Burgers with
Tahini-Yogurt Sauce

Ingredients 
Servings: 4
Start to finish: 1 hour

8 ounces dried chickpeas, picked over and rinsed

1/3 cup tahini
1/3 cup plain Greek yogurt
3 tablespoons lemon juice, plus extra for seasoning
3/4 cup fresh cilantro leaves and stems
3/4 cup fresh parsley leaves
1/2 onion, chopped fine
2 garlic cloves, minced
1 1/2 teaspoons ground coriander
1 teaspoon ground cumin
1 teaspoon table salt
1/4 teaspoon cayenne pepper
1/4 cup all-purpose flour
2 teaspoons baking powder
2 tablespoons vegetable oil, plus extra as needed
4 hamburger buns, toasted if desired
1/4 English cucumber, sliced thin
1/2 cup Quick Pickled Red Onions (recipe follows)

Preparation 
Place chickpeas in large container and cover with

water by 2 to 3 inches. Soak at room temperature for at
least 8 hours or up to 24 hours. Drain well. Whisk tahini,
yogurt, and lemon juice in medium bowl until smooth.
Season with salt and extra lemon juice to taste; set aside.
(Sauce can be refrigerated for up to 4 days; let come to
room temperature and stir to recombine before serving.)

Process cilantro, parsley, onion, garlic, coriander,
cumin, salt, and cayenne in food processor until mixture
is finely ground, about 30 seconds, scraping down sides
of bowl as needed. Add chickpeas and pulse 6 times.
Continue to pulse until chickpeas are coarsely chopped
and resemble sesame seeds, about 6 more pulses.
Transfer mixture to large bowl and set aside.

Whisk flour and 1/3 cup water in bowl until no lumps
remain. Microwave, whisking every 10 seconds, until
mixture thickens to stiff, smooth, pudding-like consis-
tency that forms mound when dropped from end of
whisk into bowl, 40 to 80 seconds. Stir baking powder
into flour paste. Add flour paste to chickpea mixture
and, using rubber spatula, mix until fully incorporated.
(Falafel mixture can be refrigerated for up to 2 hours.)

Heat oil in 12-inch nonstick skillet over medium heat
until shimmering. Using 1 cup measure, drop 4 even por-
tions (about 3/4 cup each) into skillet, then press each
portion into 3/4-inch-thick patty with back of spoon.
Cook until golden brown and crisp on first side, 4 to 6
minutes. Using 2 spatulas, gently flip patties and cook
until well browned and crisp on second side, 4 to 6 min-
utes, adding extra oil as needed if skillet looks dry. Serve
burgers on buns, topped with cucumber, pickled onions,
and tahini-yogurt sauce.

Quick Pickled Red
Onion

Makes about 1 cup
Pickled onions are an absolute breeze to make, just a

few minutes of hands-on preparation plus a 30-minute
brine bath transform simple slices of red onion into a
vibrant topping for burgers. Look for a firm, dry onion
with thin, shiny skin and a deep purple color.

1 cup vinegar
1/3 cup sugar
1/4 teaspoon table salt
1 red onion, halved and sliced thin through root end
Bring vinegar, sugar, and salt to simmer in small

saucepan over medium-high heat, stirring occasionally,
until sugar has dissolved. Off heat, stir in onion, cover,
and let cool to room temperature, about 1 hour. Serve.
(Pickled onions can be refrigerated in airtight container
for up to 1 week.)

Give your 
mayo-heavy
American potato 
salad a French twist

American-style potato salad, thickly dressed
with mayonnaise and sweet pickle relish, is
archetypal picnic fare and will always have a

place on summer tables. But we’ve cooked (and eat-
en) piles of it over the years, and these days we
yearn for something lighter and fresher to serve
with grilled fish, chicken, and even meat.

In our mind, French potato salad is just the ticket.
Having little in common with its American counter-
part, French potato salad is served warm or at room
temperature and is composed of sliced potatoes
glistening with olive oil, white wine vinegar, and
plenty of fresh herbs. We expected quick success
with this seemingly simple recipe - how hard could
it be to boil a few potatoes and toss them in vinai-
grette? We sliced the hot potatoes, dressed them
while they were still warm (warm potatoes are more
absorbent than cool ones), and then served them up
to our tasters.

The salad looked mangled, as the warm potatoes
consistently broke apart upon slicing. We had cho-
sen not to peel the potatoes for the sake of conven-
ience and beauty, but the potato skins inevitably
tore, leaving unsightly streaks. And the salad didn’t
taste much better than it  looked. Despite an
assertively seasoned vinaigrette, the potatoes them-
selves were uniformly bland. Another irksome point
was that it was hard to tell when the potatoes were
done. Unevenly sized potatoes made it difficult to
avoid some over- or undercooked potatoes in the
finished dish. This wasn’t going to be as easy as we
thought.

French Potato Salad
with Dijon

Ingredients 
Servings: 4-6
Start to finish: 30 minutes
2 pounds small red potatoes, unpeeled, sliced 1/4 inch
thick (Use small red potatoes measuring 1 to 2 inches in
diameter)
2 tablespoons salt
1 garlic clove, peeled and threaded on skewer
1/4 cup extra-virgin olive oil
1 1/2 tablespoons vinegar
2 teaspoons Dijon mustard
1/2 teaspoon pepper
1 small shallot, minced
1 tablespoon minced fresh chervil (If fresh chervil isn’t
available, substitute an additional 1/2 tablespoon of
minced parsley and an additional 1/2 teaspoon of tar-
ragon)
1 tablespoon minced fresh parsley
1 tablespoon minced fresh chives
1 teaspoon minced fresh tarragon

Preparation 
Place potatoes in large saucepan, add water to cover

by 1 inch, and bring to boil over high heat. Add salt,
reduce heat to simmer, and cook until potatoes are ten-
der and paring knife can be slipped in and out of pota-
toes with little resistance, about 6 minutes. While pota-
toes are cooking, lower skewered garlic into simmering
water and blanch for 45 seconds. Run garlic under cold
running water, then remove from skewer and mince.
Reserve 1/4 cup cooking water, then drain potatoes and
arrange in tight single layer in rimmed baking sheet.
Whisk oil, minced 7/8garlic, vinegar, mustard, pepper,
and reserved potato cooking water together in bowl,
then drizzle over potatoes. Let potatoes sit until flavors
meld, about 10 minutes. (Potatoes can be refrigerated for
up to 8 hours; return to room temperature before serv-
ing.) Transfer potatoes to large bowl. Combine shallot
and herbs in small bowl, then sprinkle over potatoes and
gently toss to coat using rubber spatula. Serve.


