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NOTICE 

The TIES Center cordially invites you to anoth-
er session on the Stories of Prophets on
November 14, at 7 pm. In this class, we will

discuss why Prophet Musa (AS) asked to see Allah
(SWT), His response, what happened to mount Tur
when Allah (SWT) manifested Himself to it, and As-
Sudeyís analysis of that event. We will also learn
what the Bible says about seeing God and discuss
five things Prophet Muhammad (PBUH) told his
Companions. Finally, we will see how Prophet
Muhammad (PBUH) resolved a dispute between a
Jew who claimed that Musa (AS) was the best
prophet and a Muslim who asserted that Prophet
Muhammad (PBUH) was. We will also discuss some
unique traits of Prophet Muhammad (PBUH) and
why his nation is superior to others. Come and learn
more about the life and times of Prophet Musa (AS)
in a serene and relaxed environment.

NBK grants Ascia’s dream to 
learn culinary arts come true

National Bank of Kuwait (NBK)
continues its “I Dream To Be” ini-
tiative, a first-of-a-kind initiative

that aims at granting wishes for children
with severe illnesses around Kuwait, giv-
ing them the chance to live their dreams.
Ascia Sayed, 7 years old, is undergoing
treatment at NBK Hospital and suffers
from Leukemia, has always desired to
learn how to cook and bake. NBK helped
in making her dream come true in coop-
eration with the “Cooking Club”.

NBK welcomed Ascia and provided
her with an engraved culinary apron and
cap with her name on to be totally pre-
pared to her experience. Ascia enjoyed

full experience learning from different
cooking classes under the supervision of
certified chefs in a safe, clean and healthy
learning environment. “Ascia’s dream to
learn culinary arts is yet another wish
granted through NBK’s initiative “I Dream
To Be”. We are proud to be a part of the
children’s dreams and expand our sup-
port to them as much as possible,” said
Joanne Al Abdul Jaleel, NBK Public rela-
tions officer.

“”I Dream To Be” initiative is a lifetime
experience for children with life-threat-
ening conditions,” she added. “This initia-
tive is a great way to spread joy and show
that there’s always a positive side to a dif-

ficult situation. We ask children what they
want to be and try to fulfill that for them.”

NBK has been at the forefront of
supporting Kuwait’s community through
a range of initiatives towards education,
health, sports and social responsibili-
ties. NBK’s “I Dream To Be” initiative
was launched in 2014 and is dedicated
to always putting the child’s wish first.
This initiative aims to improve a quality
of life for children facing life-threaten-
ing illnesses. This unprecedented initia-
tive aims at creating a sustainable
momentum that transcends from the
goodwill of a few to a commitment by
the community as a whole. 

ACK obtains
engineers 
Australia
accreditation

The Australian College of Kuwait
(ACK) has received confirmation
that all engineering programs at the

college are now fully accredited by
Engineers Australia (EA). Dean of the
School of Engineering, Dr Mohammed
Abdul Niby, proudly announced that this
umbrella accreditation is the culmination of
meticulous and persistent attention to
quality standards and enhancement of pro-
grams since the initial accreditation in
2009 for the Bachelor Degree qualifica-
tions in Electrical and Petroleum
Engineering. In 2012, EA accreditation was
extended to cover Bachelor Degrees in
Civil and Mechanical Engineering.

During the past two years, the School of
Engineering undertook a major project to
complete a detailed submission covering
accreditation for the diploma level qualifi-
cations and re-accreditation for the bache-
lor level qualifications across all engineer-

ing streams.This involved a four volume set
of documents providing full details regard-
ing a comprehensive mapping of each ACK
course against the standards required by
the Australian Qualifications Framework
(AQF). In addition, the College was
required to provide evidence of quality
standards associated with both academic
and administrative policies and practices.

Receipt of the full accreditation letter
was met with great delight across the cam-
pus in September 2019. Dr Abdul Niby
highlighted the significance of this accom-
plishment for ACK engineering students
and alumni. He explained: “All ACK engi-
neering students, in any discipline, can now
receive a qualification that has both inter-
national academic content and transna-
tional industry recognition.”

“An ACK engineering graduate is now
able to produce evidence to prospective
employers that their diploma and/or
bachelor level studies are at the same
standard as a student studying in
Australia.Further, ACK engineering alumni
are immediately eligible for full associate
membership of the professional engineer-
ing body, Engineers Australia,” he added.
ACK has always been committed to offer-
ing programs that have a combination of
required academic knowledge and indus-
try skills so that students are job ready
upon graduation.

With less than one week to go before
the Guinness World Records attempt
for the world’s ‘Largest Gardening

Lesson’, HGTV (Home and Garden television),
beIN and Al Shaheed Park are inviting Kuwaiti
residents to register to take part in the presti-
gious event. On November 16, the 30-minute
beginners’ lesson, hosted by popular influencer
Alzainah of @itallgrows, will focus on growing
your own organic herbs, fruit and vegetables,
and how this helps contribute to a healthier
lifestyle for all the family. 

Participants will not only be able to enjoy the

completely free event hosted by the gardening
expert, but also be able to say they were an
integral part of the Guinness World Records
attempt - walking away with a goodie bag and
enjoying light refreshments alongside Alzainah
at the conclusion of the record attempt.
Registration for the fun community event is
almost full. If you wish to attend, please register
online by visiting @itallgrows on Instagram and
following the link.Those who miss out on a tick-
et can still watch on from outside the main event
area and enjoy the atmosphere of the informa-
tive event. 

Preparations for the Horeca Kuwait
2020 exhibition are steadily pro-
gressing and attracting many compa-

nies to take part in it as an event providing
a golden opportunity to scientifically
exchange expertise that would match the
local market’s needs and future expansion
plans. The exhibition is due to be organ-
ized by Leaders Group in collaboration
with Hospitality Services Co. at Mishref
International Fairgrounds in the period of
January 20-22, 2020.

In this regard, Mohammed Nasser Al-
Hajery & Sons Ltd (MNH) Company
recently announced joining the exhibition’s
sponsors, which is a resumption of its par-
ticipation in it since its inception.
Commenting on his company’s participa-
tion, MNH’s executive manager, Gabriel
Faraon stressed that MNH realizes the sig-
nificance of maintaining high level of pro-
fessionalism in all what it does in order to

cope with the rapid changes going on in
local, regional and international markets.
He also noted that MNH is always keen on
excelling in serving both its customer and
suppliers. 

‘Cafes and Restaurants’ section is
responsible for the operation of many of
our most famous brands, such as Haagen
Dazs Cafe which was one of our first
achievements in this area. We serve our
famous ice cream in a cozy atmosphere
along with our delicious coffee, Illy Cafe.
We have expanded and currently run five
Haagen Dazs cafe’s across Kuwait”, he
underlined pointing that, as usual, MNH
would display its basic exclusive brands of
Illy Cafe, Dilmah tea,  Haagen Dazs Ice
Cream, Italian Coffee machines, dairy
products, juices, Indomie, medical sweet-
eners and Lotus Biscuits. 

Further, Faraon added that MNH had
recently launched its Espressamente Cafe
serving Illy Cafe with an Italian twist and
Sutis, Dilma T-Bar, a Turkish restaurant
that serves delicious Turkish cuisine in
addition to Khaneen, Hatay and Solia
restaurants serving middle Eastern dishes
prepared by professional chefs at the com-
pany’s Central Kitchen.  Finally, Faraon
stressed that the key to MNH over 70
years’ success has been serving various
dishes following utmost accurate standards
that highly appeal to customers’ taste and
wins their satisfaction. 

HGTV hosts Guinness World Records
attempt at Al Shaheed Park 

MNH’s co-sponsors 
Horeca Kuwait 2020

Within LOYAC’s Academy for Performance Arts
(LAPA)’s annual Peace festival held in collabo-
ration with Al-Shaheed Park, the park visitors

recently enjoyed a wonderful evening with Kuwaiti signer,
Metrif Al-Metrif before an audience of 2500 visitors. The
concert included a number of Al-Metrif’s most enchanting
songs that highly appeal to the Kuwaiti audience.
Speaking on the occasion, Al-Metrif said that he is cur-
rently preparing a new single written by Yemeni poet
Mohammed Al-Qasimi. Notably, Al-Metrif is the son of the
late Kuwait singer, Yousif Al-Metrif. He started singing
with friends and peers at an early age until his father
found out how talented he was when he had already
achieved fame. His father had always urged him to focus
on his studies and ignore hobbies like playing the Oud. 

NOTICE 

Mishal Al-Sabah to
hold a seminar
titled ‘Rights and

Liberties’ with the partici-
pation of Dr Ayed Al-
Manna and Jasim
Mohammad Al-Jazza on
November 17, 2019 at 7:30
pm. Address: Najlaa Al-
Niqi Cultural Forum,
Salmiya - Blajat street, Al-
Oula Towers - Middle
Tower, second floor -
building 33.

INGREDIENTS
2 large eggs
1/2 cup milk
1 cup Italian bread crumbs
1/4 cup freshly grated Parmesan cheese
Salt
Freshly ground black pepper
1 lb. frozen ravioli
Marinara, warmed (for serving)
Vegetable oil, for frying
Marinara, sauce for serving

DIRECTIONS
For frying:

Line a large baking sheet with parch-
ment. In a shallow bowl, whisk together
eggs and milk. In another shallow bowl,
combine bread crumbs and Parmesan.
Season with salt and pepper.  Working
one at a time, dip ravioli in egg mixture
then in bread crumbs, pressing to coat.
Place on prepared baking sheet. Freeze
until solid, 30 minutes. 

In a large pot over medium heat, heat

2” oil until shimmering (about 365∞).
Working in batches, fry ravioli until
golden and pasta is cooked through, 3
to 4 minutes, flipping as necessary.
Place on a paper towel lined plate and
immediately sprinkle with more
Parmesan.  Serve warm with marinara
for dipping. 

For air fryer:
Line a large baking sheet with parch-

ment. In a shallow bowl, whisk together
eggs and milk. In another shallow bowl,
combine bread crumbs and Parmesan.
Season with salt and pepper. Working
one at a time, dip ravioli in egg mixture
then in bread crumbs, pressing to coat,
then dip back in egg mixture. Place on
prepared baking sheet. Freeze until solid,
30 minutes. Working in batches, place in
basket of air fryer and cook at 400∞ for
7 minutes. Remove from basket and top
with Parmesan. Serve warm with mari-
nara sauce for dipping. 

Toasted Ravioli


