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National Bank of Kuwait (NBK) participated in
the eighth orientation meeting recently held for
newly admitted students in UK universities who

are about to embark on their learning journeys over-
seas. This initiative is in line with NBK’s commitment to
Corporate Social Responsibility (CSR), especially
towards supporting the youth segment of the society.  

The meeting covered various issues, most impor-
tantly the education system and the various programs
offered to support students’ success and transition to
study in the UK. Students were also familiarized with
key laws and regulations in the UK and were enlight-
ened with the most important information they needed
to know as they start their residency over there.

“We strive at NBK to support students’ activities
overseas, in every way possible, as we strongly believe
in their role in leading our beloved country towards a
brighter future”, said Mr Mohamed Al-Othman,
General Manager, Consumer Banking Group at
National Bank of Kuwait. Al-Othman added that NBK
has tailored a number of its services to meet youth’s
banking needs and facilitate their financial transactions
both in Kuwait and overseas through NBK’s widely

spread network  of branches in 15 countries, in addi-
tion to providing toll free numbers to provide the
required assistance and respond to their inquiries in
key locations across the world.

The meeting also included the discussion of various
topics related to international students banking needs
and the convenient and secure services that NBK may
offer young people to facilitate their bank related
financial services. NBK customers may get in touch
with the bank in an instant, anytime from anywhere.
NBK toll free call centre is available 24/7 to receive
calls in 9 countries including:  UAE, USA, UK, Canada,
France, Germany, Turkey, Italy and Spain.

Moreover, the bank offers a number of new online
services through NBK Mobile Banking service, includ-
ing e-payment. Customers may shop and electronically
pay through NBK Mobile Banking to a wide array of
local and international companies including telecom
companies, retail facilities, entertainment and more.
NBK also recently launched its latest service “NBK
Quick Pay”for a fast and easy method to receive money,
pay bills and transfer money to friends, anytime and
anywhere, even on weekends and official holidays.
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With the attendance of Ministry of
Health’s Dr Basel Al-Sabah and
dean of the faculty of medicine

Dr Adel al-Khodor, The National Bank of
Kuwait sponsored the graduation ceremo-
ny of medicine students at Kuwait
University which was recently organized at
the Courtyard Marriott Hotel. Speaking at
the ceremony, Minister Al-Sabah
expressed his trust in the capability of the
faculty graduates to perform their job
responsibly and provide integrated health
care. He also urged graduates to work hard
and continue gaining knowledge and train-
ing. On his part, NBK’s personal banking
services manager, Mohammed Al-Othman
congratulated the graduates noting that
national manpower is Kuwait’s real asset.

Highlighting the fresh flavors of
Provencal cuisine, soupe au pistou is a
classic French soup composed of sea-

sonal vegetables, creamy white beans and
fragrant herbs. Celebrating colorful, early-
summer produce, this soup needed to be
chock-full of vegetables and simple to pre-
pare. Leeks, green beans, and zucchini all
made the cut; we liked their summery flavors
and varying shades of green. Traditional
recipes use water for the base, but supple-
menting the water with vegetable broth
promised a more rounded, flavorful base; we
cooked orecchiette directly in the broth so
that the starch from the pasta would give it
more body.

Canned white beans tasted great and
were far more convenient than long-soaking
dried beans. This soup is always served with
a dollop of pistou, France’s answer to pesto,
and to make ours we simply whirled basil,
Parmesan, olive oil, and garlic in a food
processor. If you cannot find haricots verts
(thin green beans), substitute regular green

beans and cook them for an extra minute or
two. You can substitute small shells or ditali-
ni for the orecchiette (the cooking times may
vary slightly). Serve with crusty bread.

PROVENCAL VEGETABLE SOUP
Ingredients 
Servings: 6
Start to finish: 45 minutes
Pistou:
1/2 cup fresh basil leaves
1 ounce Parmesan cheese, grated (1/2

cup)
1/3 cup extra-virgin olive oil
1 garlic clove, minced

Soup:
1 tablespoon extra-virgin olive oil
1 leek, white and light green parts only,

halved lengthwise, sliced 1/2 inch thick, and
washed thoroughly

1 celery rib, cut into 1/2-inch pieces
1 carrot, peeled and sliced 1/4 inch thick
Salt and pepper

2 garlic cloves, minced
3 cups vegetable broth
3 cups water
1/2 cup orecchiette
8 ounces haricots verts, trimmed and cut

into 1/2-inch lengths
1 (15-ounce) can cannellini or navy beans,

rinsed
1 small zucchini, halved lengthwise, seed-

ed, and cut into 1/4-inch pieces
1 large tomato, cored, seeded, and

chopped

Preparation 
For the pistou: Process all ingredients in

food processor until smooth, about 15 sec-
onds, scraping down sides of bowl as need-
ed. (Pistou can be refrigerated for up to 4
hours.)

For the soup: Heat oil in Dutch oven over
medium heat until shimmering. Add leek,
celery, carrot, and 1/2 teaspoon salt and
cook until vegetables are softened, 8 to 10
minutes. Stir in garlic and cook until fragrant,

about 30 seconds. Stir in broth and water
and bring to simmer.

Stir in pasta and simmer until slightly
softened, about 5 minutes. Stir in haricots
verts and simmer until bright green but still
crunchy, about 3 minutes. Stir in cannellini

beans, zucchini, and tomato and simmer
until pasta and vegetables are tender,
about 3 minutes. Season with salt and pep-
per to taste. Serve, topping individual por-
tions with pistou.

Try a classic French soup celebrating seasonal vegetables


