


From Lunchboxes to
A Year of Flavors

This book is a tribute to the hidden talents within the KIBS community.

The idea for the Culinary Competition was born from a simple observation:

many of our trainees arrived at KIBS with homemade lunchboxes, colorful,
creative and crafted with pride. We realized that behind every banker,
analyst or professional is an individual with passions and skills that extend
far beyond the workplace. The winners featured here turned their love for
cooking into inspiring creations and each recipe in this calendar reflects
that spirit of creativity, warmth and individuality.
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Your Kitchen
Adventure Guide

e Lamb Shank with Potatoes

e Mlahiyah with Chicken

e Tahjeen

e Zucchini with Yogurt

e Butter Chicken

* Lasagna

e Jordanian Mansaf

e Pasta with Dates & Cardamom

* Maqluba

* Thai Tom Kha Soup

e Palestinian Musakhan

* Tomato Risotto with Chicken
* Meet the Judges
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Lamb Shank with Potatoes

Marwa Omar Elkilany
Senior Sales Officer

Commercial Bank of Kuwait

This is not just “lamb shank with potatoes”—it is the story of a

lifetime. From the days when we would sacrifice a lamb for Eid at my
grandmother’s house, or when a newborn arrived in the family and an
‘ageeqgah was prepared, or for any special occasion, we always set aside
the lamb shank to cook this dish. Over the years, it became a symbol of
joy, the very first dish placed on the Ramadan table and at every family
gathering. Time passes, life changes, but whenever the family comes
together or guests arrive, the first question is always: “Where’s the
family shank?”

It became the dish that defines us, that makes us known, and the one
that carries happiness from one generation to the next. Today, | present
this dish in its original form—cooked by my mother’s loving hands (may
God protect her).
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Ingredients

* Tlamb shank

e 2 onions, sliced into rings

* 1 whole head of garlic

* 2-3 medium potatoes, cut into thick fingers
e 2 tbsp vegetable oil (for sautéing)

* Salt to taste

* Freshly ground black pepper, to taste

Method:

* In a heavy pot, heat the oil over medium heat. Add the lamb shank, onion
slices, and whole head of garlic. Sauté until the lamb is deeply browned
and the onions are caramelized

e Season with black pepper, add enough water to cover the lamb, then
cover the pot. Then reduce the heat to low and simmer until the lamb is
very tender and falling off the bone

* While the lamb cooks, cut the potatoes into thick fingers

* Fry them in hot oil until golden and crisp. Drain on paper towels

* Once the lamb is done, season with salt. Transfer the lamb shank to an
ovenproof dish. Arrange the fried potatoes around it

* Pour the cooking sauce (with the onions and garlic) over the lamb and
potatoes

* Place the dish under the oven broiler (top heat only) for 5-10 minutes,
until the top is browned and slightly caramelized
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Mlahiyah with Chicken
Syrian Mansaf

Ruba Sayah Hilal
Specialist - Corporate Banking Division

Al Ahli Bank of Kuwait

In my home, food has never been just sustenance — it has always been
memory, love, and tradition, wrapped in the scent of spices and the warmth

of a shared table.

In As-Suwayda, where olive trees sway with the mountain breeze, one dish
carries our stories: Mlahiyah (Syrian Mansaf). It is more than a meal; it is

how we welcome guests, honor milestones, ease sorrow, and transform the
ordinary into the sacred. With every wooden spoonful and every handful of

burghul, | am reminded of the legacy that shaped me.

Mlahiyah is deeply rooted in our heritage.
Served on a grand copper tray with two handles,
it gathers people together, reinforcing kinship,

hospitality, and belonging.
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Ingredients

Chicken and Broth

* 1 whole chicken, cut into 4-6 pieces (or 4 large bone-in thighs)
* 1 large onion, quartered

» 2 bay leaves

e 4 cardamom pods

* 1tsp black peppercorns

* Salt, to taste

* Water, to cover

Kethah Sauce

» 2 pieces kethah/jameed (dried goat’s milk), soaked overnight
* 1 cup strained chicken broth

* 1/2 cup plain yogurt (optional, to balance acidity)

* 1/2 tbsp turmeric powder

* Salt, to taste

Burghul Base

e 2 cups coarse burghul (cracked wheat)

» 2 tbsp Arabic samneh (clarified butter) or ghee
* 1/2 tsp salt

* 1/2 tsp turmeric powder

e 4 cups chicken broth or water

Garnishing and Serving

e Thin flatbread (Saj or Mulawah)

* 1/2 cup Arabic samneh

* 1/2 cup toasted pine nuts

* 1/2 cup slivered almonds

* 1/2 cup toasted walnuts

» 2 large potatoes, sliced

* 1/2 cup cooked chickpeas

* Fried kibbeh (optional, traditional)
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Method

Prepare the Chicken and Broth

» Place chicken in a pot, cover with water, and bring to a boil.

» Skim off any foam, then add onion, bay leaves, cardamom,
peppercorns, and salt.

e Simmer for 45-60 minutes until the chicken is tender.

* Remove the chicken and strain the broth. Set both aside.

Make the Kethah Sauce

* Blend the soaked kethah with warm water until smooth.

* Heat gently in a pot, stirring constantly to avoid curdling.

* Add 1 cup chicken broth, turmeric, and salt. Simmer for 10 minutes.

* Return the chicken pieces to the sauce and simmer for 15-20 minutes.

Cook the Burghul

e Soak burghul in warm water for 15 minutes, then drain.

e Melt samneh in a pot, add the burghul, and stir for 2-3 minutes.

* Add broth or water, salt, and turmeric.

* Bring to a boil, then reduce the heat and cook covered for 20 minutes,
until fluffy.

Prepare Potatoes and Chickpeas

* Slice potatoes into thick batons and boil for about 10 minutes, until semi-
tender.

» Add boiled potatoes and cooked chickpeas to the kethah sauce during
the final 5-10 minutes of cooking.
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Toast the Nuts
* In a small pan, heat samneh and toast pine nuts, almonds, and walnuts
until golden. Set aside.

Assemble the Mlahiyah

* |In a large serving tray, lay flatbread at the base.

* Spread the burghul evenly on top.

* Arrange the chicken, potatoes, and chickpeas over the burghul.

e Spoon the kethah sauce generously over everything.

e Drizzle with melted samneh and garnish with toasted nuts and fried
kibbenh.

Serving Notes

Serve hot with extra kethah sauce on the side.

Traditionally, Mlahiyah is eaten communally around a large tray, by hand,
while standing — a gesture of hospitality and honor.

While chicken offers a lighter version, the dish can also be made with lamb
or goat for a heartier, more traditional taste that reflects its deep roots in
the heritage of Sweida.
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Tahjeen

Khaled Waleed Al-Abdullah
Team Lead - Enterprise Fraud Control

National Bank of Kuwait

After we had dinner at a Persian restaurant, my daughters Zaina (15) and
Ghaliya (10) said: “lranian food isn’t that different from Kuwaiti food — it’s all
just meat and rice.”

| told them that while Kuwaiti cuisine has been deeply influenced by Persian
cooking, the difference lies in the ingredients and methods. To prove my
point, | decided to make them Tahcheen — a signature Persian dish where
yogurt and eggs are mixed with rice, topped with barberries and pistachios,
and baked into a golden rice cake with a distinctive flavor and look. |
showed them how the stuffing is different too: /n Kuwait we use raisins and
chickpeas, but in Iran it’s saffron, rosewater, barberries, and pistachios.
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Ingredients HalaoJi

« 1 whole chicken (or 1 kg chicken pieces, bone-in for best flavor) amt) Jadl e Jgnallpladigogloallghd gomasT glalols aslon
* 3 cups basmati rice, rinsed and soaked €99109 Jouuico Gloww jjlugh S e
* 1large onion, finely sliced LocU Lo 68,0960 6 uA dlrul o

* 4 garlic cloves, minced

HoLd 4.
» 3 tbsp unsalted butter 9JQ00g) yngNs

* 3 tbsp olive oil (or neutral cooking oil) 6jl 3.

* 1/2 cup Iranian barberries (zereshk), rinsed and drained Wi/ gojunje. o3 e

* 1/2 tsp saffron threads, steeped in 2 tbsp hot water mixed with 1 tbsp Lon0g Jouic o Jlplelil)jugal/2 o
rosewater | | 2j)l o) 10 2gj00 yAlw clo o 02 (3 Acgdio Yl Plingis o o 1/2 +

* Whole spices: 4 cardamom pods, 3 cloves, 1 cinnamon stick o ST ] ]

« Ground spices: 1tsp turmeric, 1tsp coriander, 1/2 tsp ground cardamom, 49499 1.40))8 jlowto 3. Jha wln 4:aa4an Qg «
1 tsp mixed spice blend Jgaho Jua .o 1/298gahnod pjA pn.oT1gmijAa n .o l:dgahno Jlgi e

» Salt and freshly ground black pepper, to taste aguul Jolag alog

* 1/2 cup fried nuts (almonds, pistachios, or cashews), for garnish

20U b jg Gudbo CljiAo e
« Extra barberries, lightly sautéed in butter, for garnish ™ e

asJ il
Method J
2laall ek
Cook the Chicken . ) S .,e o
* In a pot, heat butter and oil, then sauté the onion until golden. oMl ez auwny o Jadlcds i g 6al gauw Jas 9 e
» Add garlic, chicken pieces, whole spices, turmeric, coriander, ground Wlolg jgadnodl Juallg 6 pjAllg oA 1AJNg GlolAdl Plgllg elhall gndg foqll Qi e
cardamom, mixed spices, salt, and pepper. Jalallg adoJlg dALioll

» Sear until the chicken is browned on all sides. LlgnJ ‘ TR PN
* Add water to cover, reduce heat, and simmer until the chicken is tender and o _ o L 5 B L“_)“ @6 S
cooked through. Remove chicken, shred into pieces, and set aside. Strain eballani gadnla b Gle adplg oyl poamd jaollad gddiaicg clodiaal «

and reserve the broth. W K6inlg § ol an il a4 filg @né Ll achsdg eloal g Al Lolo)
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Prepare the Rice
» Boil the soaked rice in salted water until just al dente. Drain and set aside.
* Infuse the Saffron
 Combine the saffron with rosewater and 2 tablespoons of hot broth.
Let steep until vibrant in color.

Assemble the Tahjeen

* Preheat the oven to 180°C (350°F).

* In a large ovenproof dish (or a heavy non-stick pot if cooking on the
stovetop), brush generously with butter or oil.

* Mix half the rice with the saffron mixture. Spread this rice evenly on the
base of the dish to form a golden crust layer.

* Add a layer of shredded chicken and a sprinkle of barberries.

* Top with the remaining rice, pressing down gently to compact the layers.

* Dot with butter, drizzle with a few spoons of chicken broth, and cover
tightly with foil or a lid.

Bake the Tahjeen
* Bake for 45-60 minutes, until the base is crisp and golden. If cooking on
the stovetop, cook over very low heat for the same duration.

Serve

* Invert carefully onto a serving platter to reveal the golden crust.
» Garnish with fried nuts and sautéed barberries.

e Serve hot with yogurt or salad on the side.

Cook’s Note: Tahjeen is prized for its crispy crust (tahdig). For extra
crispness, brush the base of the dish with butter and a spoonful of yogurt
before layering the rice.
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Zucchini with Yogurt

Nouf Abdulaziz Al Hamad
Senior Customer Service Officer

Kuwait Finance House

All through my childhood, | remember coming home from school to find my
mother stirring yogurt on the stove — she could never stop because if she
did, the yogurt might spoil — waiting patiently until it came to a boil. And |
remember how the whole house would be filled with the aroma of rice with
vermicelli, the sweetest scent of all.

When | grew older, got married, and left home, nothing made me feel like a
little girl again except this dish. To this day, whenever my mother cooks it,
she always sets aside a portion just for me.

This dish reminds me of my beloved mother and of the summers in Syria.
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Ingredients

For the zucchini:

* 500g minced lamb or beef

* 1 medium onion, finely chopped

e 2 tbsp pine nuts

* Salt and freshly ground black pepper, to taste
¢ 8-10 medium zucchini, hollowed out

* 1 tbsp ghee (or butter)

For the yogurt sauce:

1 liter plain yogurt

e 2 tbsp cornstarch

» 1/2 chicken stock cube (optional, for extra flavor)
» Salt and freshly ground black pepper, to taste

For the vermicelli rice:

* 11/2 cups Egyptian rice, rinsed and drained
* 1/2 cup vermicelli noodles

e 1 tbsp ghee

* 1 tbsp olive oil

* Salt, to taste

* 21/2 cups water
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Method

Prepare the filling

* In a skillet, sauté the minced meat with onion, salt,
and pepper until browned.

e Add the pine nuts and cook until lightly golden.

» Stuff the hollowed zucchini with the prepared mixture.

Brown the zucchini
* Heat ghee in a wide pan and lightly sear the stuffed zucchini on all sides
until golden. Set aside.

Make the yogurt sauce

* |In a pot, whisk together the yogurt, cornstarch, salt,
and pepper until smooth.

* Place the mixture over medium heat, stirring gently and continuously until
it begins to boil.

 Stir in half a chicken stock cube (if using).

* Add the seared zucchini into the simmering yogurt sauce and cook until
tender and infused with flavor.

Prepare the vermicelli rice

* In a pot, heat ghee and olive oil. Add the vermicelli noodles and sauté until
golden brown.

* Add the rinsed rice, season with salt, and stir to coat.

e Pour in the water, bring to a boil, then reduce heat,
cover, and cook for 20 minutes until fluffy.
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Butter Chicken

Luna Damerji
Operations - E-Business Development

Commercial Bank of Kuwait

| wanted to share a recipe that means a lot to me: Butter Chicken — the very
first dish | ever learned to cook. When my mom left after my parents’ divorce,
the kitchen felt empty, but my siblings’ cravings for her food lingered.

One day, | overheard them wishing for her butter chicken, and something
shifted in me. | thought, why can’t | learn to make it for them? | didn’t want
their cravings to turn into sadness or into memories they couldn’t relive. So |
stepped into the kitchen — the same place where | used to watch my mom —
and started slowly. That first butter chicken wasn’t perfect, but it was made
with heart. Each time, it got better.

Cooking became more than a skill; it became my way of caring, of filling the
space she left behind. Because in our home, no love will ever go unfelt.
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Ingredients

For the Chicken Marinade

* 5009 boneless chicken breast, cut into medium cubes
* 1/2 cup plain yogurt

* 1 tbsp lemon juice

* 11/2 tsp ginger-garlic paste

* 1 tsp red chili powder (adjust to taste)

* 1/2 tsp turmeric powder

* 1 tsp garam masala

 Salt, to taste

For the Gravy
e 2 tbsp butter (plus 1 tbsp for finishing)
* 1 tbsp neutral oil
* 1 medium onion, finely chopped
* 11/2 tsp ginger-garlic paste
* 2 medium tomatoes, puréed (or 2 tbsp tomato paste for intensity)
* 1 tsp red chili powder (adjust to taste)
* 1 tsp coriander powder
e 1tsp cumin powder
* 1/2 tsp turmeric powder
* 1tsp curry powder
e 1 tsp sugar (balances acidity)
* 1/2 cup water (add more if needed)
* 1/2 cup cashew nuts, soaked in warm water
for 20 minutes and blended into a smooth paste
* 3 tbsp heavy cream (or fresh cream)
* Salt, to taste
* 2 Maggie cubes

For Garnish

e Fresh coriander leaves

e A drizzle of cream

e Crushed toasted cashews (optional)
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Method

Marinate the Chicken

* In a bowl, mix yogurt, lemon juice, ginger-garlic paste, chili powder,
turmeric, garam masala, and salt. Add chicken pieces, coat well, cover, and
refrigerate for at least 1 hour (overnight for best flavor).

Cook the Chicken

* Heat 1 tbsp oil or butter in a pan. Add marinated chicken and cook on
medium-high heat until cooked through and slightly charred for a smoky
flavor. Set aside.

Prepare the Gravy

* In the same pan, melt 2 tbsp butter with a little oil. Add onions and sauté
until golden brown.

* Add ginger-garlic paste and cook for 1-2 minutes until fragrant

 Stir in tomato purée and cook for 10-12 minutes until the oil begins to
separate.

* Mix in chili powder, cumin, coriander, turmeric, curry powder, sugar, and
salt. Cook for 2-3 minutes. Add the cashew paste and stir well for a silky
texture.

« Add 1/2 cup water to adjust consistency, then return the chicken pieces to
the pan. Simmer on low heat for 8-10 minutes, allowing flavors to meld.

Finish the Dish
e Stir in cream and 1 tbsp butter for a glossy, rich finish.
e Simmer gently for 2-3 minutes, then adjust seasoning.

Serve
e Garnish with fresh coriander and a drizzle of cream.
e Serve hot with warm naan or fragrant basmati rice.
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Lasagna

Faisal Hamad Al Abdulmuhsen
Sustainability Manager

National Bank of Kuwait

This is my favorite dish to make because it requires time and patience,
but more importantly, it allows me to spend quality moments with my
mother doing something we both love. My favorite part is when we
bicker over which ingredients to add or remove — and, of course, over
who truly owns the kitchen. My mother even hung up a sign that says
“My Kitchen, My Rules”, and whenever | argue, she simply points to it
with a smile.

The end result is just as rewarding: sitting down together as a family
to enjoy a hearty, delicious meal. These are experiences | cherish
deeply not only for the food itself, but for the reminder they carry: to
savor the simple joys in life.
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Ingredients

Fresh Pasta

* 4009 “00” flour or all-purpose flour
* 4 large eggs

e Pinch of salt

* 1 tsp olive oil (optional)

Roasted Vegetable Base
* 3 large red bell peppers
* T medium onion

e 5 garlic cloves

Bolognese Sauce

* 2 tbsp olive oil

* 1 tbsp butter

* 5009 ground beef (chuck preferred)

* 4009 canned San Marzano tomatoes, crushed
* Roasted vegetable purée (from above)

* 1 Parmesan rind

* A handful of fresh basil leaves

» Salt and freshly ground black pepper, to taste

Béchamel Sauce

* 509 butter

* 509 flour

* 400ml whole milk

* 100ml cooking cream or heavy cream
e Pinch of nutmeg

* Salt, to taste

For Assembly

* 100g (or more) freshly grated Parmigiano-Reggiano

» Butter or olive oil, for greasing
e Fresh basil or chives, for garnish
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Method

Pasta Dough

* On a clean surface, mound the flour and create a well in the center

* Crack the eggs into the well, add salt and olive oil (if using)

e Gradually draw in flour with a fork, then knead for 10-15 minutes until
smooth and elastic

* Wrap in plastic and rest 30 minutes at room temperature

Roasted Vegetable Purée

* Preheat oven to 200°C. Roast pepypers, onion, and garlic until soft and
lightly charred (25-30 minutes)

* Peel peppers, then blend all roasted vegetables into a smooth purée

Bolognese Sauce

* Heat olive oil and butter in a large pot. Add beef and brown well

e Stir in crushed tomatoes and the roasted vegetable purée

* Add Parmesan rind and basil. Simmer gently for 2-3 hours, stirring
occasionally

* Remove rind and basil before using

Béchamel Sauce

* Melt butter in a saucepan, whisk in flour to form a roux

e Gradually add warm milk and cream, whisking to avoid lumps

e Cook 8-10 minutes until thickened. Season with salt and nutmeg and grated
Parmesan cheese
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Pasta Sheets

» Divide rested dough into 4 portions. Roll each into thin sheets (1-2mm)

e Cut to fit baking dish

* Optionally blanch in salted boiling water for 30 seconds, then cool in ice
water and pat dry

Assembly
e Preheat oven to 180°C (350°F).
» Grease baking dish.
* Layer as follows:
e Thin layer of béchamel
* Pasta sheet
* Bolognese sauce
* Béchamel
* Parmigiano
* Repeat 3-5 times depending on dish depth, finishing with béchamel and
Parmigiano

Bake & Garnish

* Bake 30-40 minutes until golden and bubbling
 Let rest for 10-15 minutes before slicing

* Top with fresh basil or chives before serving
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Jordanian Mansaf

Mai Mohammed Issa
Administrative Assistant - Internal Audit Group

Boubyan Bank

This dish is not just a recipe passed down through generations; it is a
fragment of my grandmother’s soul, who departed leaving behind a void
nothing can fill. Mansaf was the first dish she taught me to prepare, and she
would always say: “Make it with love, for love is the secret of its flavor.”

| remember her trembling hands as she poured the yogurt and decorated the
platter, weaving a story of warmth and tenderness. Today, all | have left of her
is that recipe — and an aroma that carries me back into her embrace.

My grandmother is gone, but Mansaf remains as a witness to her absence.
Each time | prepare it, | feel as though | am speaking to her in silence,
recalling the laughter that can no longer be heard. Mansaf is no longer just
food; it has become a bridge between two worlds — one fading with longing,
and one clinging to the memory of a remarkable

woman who will never be replaced.
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Ingredients HaldoJl

ol
For the Lamb ' - '
« 2 kg lamb Al @o ouf palplc ghih 2
(on the bone - shoulder or leg preferred, cut into large pieces) 6JUA &nd §ndo 116 glaiA Al Jnd)
1 large onion, roughly chopped JUA GO0 dlnyT e
. g baydleaves ) JE 994 e
e 6 cardamom pods
U6 ¢
 Salt, to taste Ha
L Plonado e
For the Jameed Sauce U
* 500 g dry Jameed (Karaki), soaked overnight in water, or 1 kg liquid _ . o ) N
Jameed Jalb Jlw aren g pliaglis ol (alols ) clodu ¢9din) (444 2o ol 500 *
« 2 cups plain yogurt (optional, to lighten the sauce) ol sudal- gale Gabjyd gh 2 ¢
* 4 cups Sunwhite rice (soaked 30 minutes in warm water with 1 tsp turmeric, akoni .yl aslnl A s oo ol @o (908 clos adL8a . ¢gaio - [Lulg gl §pao jjlugs 4 ¢
then drained) Al gjowgAad e
* 4 cups lamb stock 61l o o4 ¢
* 4 tbsp ghee or clarified butter aur alo e
 Salt, as needed

For Serving & Garnish
» Shrak bread\Saj (thin flatbread), to line the serving platter
* 1 cup almonds, fried or toasted

sl a8 020 ol - glo/dlub 1A
uA020 9l LLoo jgl gAl

Method any sl
Cook the Lamb roall glw
* Place the lamb in a large pot with onion, bay leaves, (JaJl el §Jg) Jlolg Jndl @o jus jaé smalll@n e

and cardamom. Bo¢ Jladljl o heyacag cloduojorl o

* Cover with water and k?rlng to a t.JOI|, sklmml.ng off any foam. Tolo) | awAl Jindcly 2 - 15 Jlgaddials U Ll a4yl »
* Reduce the heat and simmer until the meat is tender i

(about 1.5-2 hours). W hoinlg gjollan e
* Strain and reserve the broth.
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Prepare the Jameed Sauce

* If using dried Jameed, soak it overnight, then blend with its soaking water
until smooth.

e Strain through a fine sieve.

* |In a pot, combine the Jameed (and yogurt, if using) with Mansaf spice
mix (Hawajet Mansaf). Heat gently over medium heat, stirring constantly,
without bringing to a strong boil.

e Gradually add 2 cups of lamb broth, stirring until smooth and well
combined.

Combine Lamb with Sauce
* Add the cooked lamb pieces into the Jameed sauce and simmer together
over low heat for about 15 minutes, allowing the flavors to meld.

Cook the Rice

* In another pot, melt the ghee and add the drained rice.

e Pour in lamb broth (1 cup broth per 1 cup rice; hot water may also be used if
needed).

* Bring to a boil, then cover and reduce the heat to low. Cook until tender,
about 20 minutes.

Assemble & Serve

* Line a large serving platter with shrak bread.

e Drizzle lightly with some Jameed sauce to soften the bread.

* Spread the rice evenly over the bread.

e Arrange lamb pieces on top of the rice.

* Pour some Jameed sauce over the dish, serving the rest in a jug on the side.
* Garnish with toasted almonds.
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Pasta with Dates & Cardamom

Eng. Ghaliyah Zoman Al Enezi
Senior Officer

National Bank of Kuwait

| chose this dish because it brings together two cultures | love: the Kuwaiti
cuisine | grew up with and the Italian cuisine that has always inspired me
with its simplicity and attention to detail. By using dates and cardamom, |
add a touch of our local heritage, blending it with Italian pasta to create an
unexpected yet warm and innovative flavor.

For me, cooking is more than just following a recipe; it is a bridge between
cultures, allowing us to experience the world through food. This dish reflects
my dream of traveling to Italy to learn from the roots of its cuisine and
bringing that knowledge back to my own kitchen — where passion begins
and grows with every new experiment.

Aot
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Ingredients Jalaoll

» 2509 spaghetti Gutluudigyacolpe 250 »
» 3 tbsp olive oil eUjcujE o3 e

* 1 small onion, finely chopped - L.
* 2 garlic cloves, minced LocU Gog )00 6 jucrn a1

* 5 dates, pitted and finely chopped (0900 0g) s 2 ¢
* 1tsp ground cardamom a.094909 50Ul drgjio joiclun 5 e
* 120ml (1/2 cup) heavy cream ool a pn.o e
* 50g (1/2 cup) Parmesan cheese, finely grated 54 |tous4 (0120) g4 1/2 *

e Salt and freshly ground black pepper, to taste

* Fresh basil leaves, for garnish St gjuo )y e (bt 50)ga1/2 ¢

éuc Jlounagaul Jolsgado e
G dajle gl gl «

Method

* Boil the pasta until fully cooked. adyyhil
e Heat the oil in a pot then add the onion and garlic and sauté until soft.

* Add the dates and cardamom and stir for one minute. Lolod aunid JIn digAcoll Golul e

e Pour in the cooking cream and let it blend with the flavors.
* Add the cooked pasta and mix well until coated with the sauce.
» Serve topped with Parmesan cheese and fresh basil.

Jiay o g oilig Sl (aralmd a8 (8 il iduw «
62919 46483 62.0) ;4109 Jialg ol LoLAT «

ClaAUl €0 g loj LauA plg Al Gosss (iAo

gl @LED ,in 1340 (A jolg A8g Lol dig A ol LauAl «
el glaydig ylipogwl o 3 diyjo lagol s e
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Chicken Maqgluba

(Upside-Down Rice with Eggplant and Potatoes)

Rana Ahmed Elnakhal
Operation Supervisor

Kuwait Finance House

When it comes to Palestine, words are never enough. Palestine is the mother
and the homeland — the past, the present, and the future. She is both pain
and hope, an endless love that lives in our hearts. We hold on tightly to
everything that belongs to her, for everything in Palestine is beautiful, even
its traditional dishes that carry within them the memories of our parents and
grandparents.

Magluba, the dish beloved by all, is a cornerstone
of Palestinian heritage. For me, it brings back
memories of my dear grandmother, may God
rest her soul. Forty years ago, when | was a child
visiting Gaza with my father, | remember her
preparing the most delicious Palestinian dishes,
with magluba always at the center of the table.

It also reminds me of my beloved mother, may
God have mercy on her, who mastered the art of
cooking this dish with love and perfection.
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Today, | walk in their footsteps, preserving our Palestinian heritage and ;279 Lol (i adijg LA Ll ddjglg JA6 JAS Lol Wl Jonl LoalnA e b.I_IJ_Ol oglg

passing it on to my daughters. One day, my daughter teased me, saying: 5 10 CLANA Neling LGo 40 Lol dugLéo Aubi"3A Lo Libl L) cUls gl cl
“I’ll make magqgluba better than yours!” | laughed at her words and thanked ' ' ' ' ' T "

God that He preserved in my daughters the love of their homeland and its W9 ) chutolb lod Lo n Giiihe Jbdwadlg ol Ao guie glalleaeag

traditions. And | believe, God willing, the day will come when our Palestine §2iniiloA 6 jujc 641 a9cig.Jgtanl JUInU o unnild ais jn il gallalll yab gl
will be free from occupation.

Ingredients JJalaoJl

* 1 kg chicken pieces clhaghdmoasd e
* 3 medium eggplants dlnuigio sl a3 @

* 3 medium potatoes . . i
« 2 medium onions, sliced dnwgio bl a3

« 2 cups basmati rice, rinsed and soaked @l 6cindo dlnigio Jry iun
* 1 cup cooked chickpeas (optional) (¢9ding Jguuéo) Liloaiy jjligha2
« Oil, for frying (Judal) ggluo nongAh T

* Spices: salt, black pepper, cumin, ground ginger, turmeric, ground

o) e
cinnamon, ground cardamom TR 1 1olé - Al ] L
* Sliced almonds and pine nuts, toasted, for garnish e o eo) Sty

(oo Jua-docldag)s-
W pging @noo jgl e
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Method
* Heat a little oil in a pot over medium heat. Add the onions and sauté
until soft. Add the chicken pieces and season with the spices. Sear until
browned, then cover with water. Simmer until the chicken is fully cooked.
Reserve the broth for cooking the rice.
* Peel the eggplants and potatoes. Slice into thick rounds. Fry in hot oil until
golden, then drain on paper towels.
* |In a large heavy-bottomed pot, arrange the ingredients so that:
¢ Arrange the chicken pieces at the bottom.
¢ (Optional) Add the chickpeas over the chicken.
* Line the sides of the pot with the fried eggplant and potato slices.
¢ Place the soaked rice on top, spreading it evenly.
* Gently pour the reserved chicken broth over the rice, just enough to cover.
* Bring the pot to a gentle boil over medium heat until the rice begins to
absorb the broth.
* Reduce the heat to low, cover tightly, and cook until the rice is tender and
all liquid is absorbed.

Finish and serve

« Remove the pot from the heat and let rest for 5 minutes.

» Carefully invert the pot onto a large serving tray, releasing the layers so the
chicken and vegetables are beautifully displayed.

e Garnish with toasted almonds and pine nuts.

* Serve hot with plain yogurt and a fresh salad on the side.

Note: Magluba can also be made with lamb instead of chicken, and additional
vegetables such as cauliflower or carrots may be added.
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Thai Tom Kha

Aromatic coconut milk seafood soup

Faisal Khalid Jaffar
Market Risk Analyst

Burgan Bank

| still remember that first spoonful: coconut, lemongrass, lime — salty, sour,
creamy, and fresh — all hitting at once like fireworks in a bowl. Growing
up as the son of a chef, food was never just about eating; it was how |

was raised. It was about family, love, and adventure. Some of my earliest
memories are of being in the kitchen, watching ingredients come together
into meals that filled our home with warmth.

Culinary tourism was a family tradition, and

on a trip to Thailand | discovered the dish that
would stay with me forever. My mom, fearless
as always, ordered hers extra spicy, coughing
and laughing her way through it with tears in
her eyes. | promised to recreate it for her with a
gentler balance. Ever since, Tom Kha has been
more than just soup; it’s a memory, a tradition,
and my favorite dish.
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Ingredients =

Aromatic Paste % N | \ TR RO

« 3 kaffir lime leaves (/ Tk §\ 7oy \ \\\\

» 35g galangal, sliced st /" )}

* 1 sprig lemongrass, sliced N,

» Coriander stems (from a small bunch) ll 7 "7 /

* Pinch of Thai vegetable bouillon (or substitute with ,, y,
chicken/vegetable bouillon) / g

* 1 tbsp rice vinegar =

* 1 tsp fish sauce
* 1 tsp white sugar
* Red chili, to taste

Soup Base

* 1 sprig lemongrass

» 359 galangal, sliced

* 6 garlic cloves, thinly sliced
» 2 pearl onions, thinly sliced
e 2 cans coconut milk

* 300ml water

* 2509 peeled shrimp

* 4 crabs, halved

* Olive oil for cooking

e Juice of 1lime

Noodles
* Thin rice noodles, portioned for serving

Garnishes

* Fresh coriander leaves

* Spring onion, finely sliced
e Cherry tomatoes, chopped
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Method

Prepare the Aromatic Paste

* In a blender, combine kaffir lime leaves, galangal, sliced lemongrass,
coriander stems, bouillon, rice vinegar, fish sauce, sugar, and chili. Blend
into a smooth, fragrant paste. Set aside.

Cook the Shrimp
* Heat 1 tbsp oil in a skillet over high heat. Sauté shrimp for about 5 minutes,
until pink and opague. Remove and set aside.

Build the Soup

* In a large pot, heat the remaining oil over medium heat. Add garlic and
pearl onions, cooking until fragrant. Stir in the aromatic paste, extra chili (if
desired), and the remaining galangal. Cook for 2 minutes.

e Pour in the coconut milk and water, then add the lemongrass stalk. Stir
in the shrimp, crab halves, and a handful of coriander leaves. Cover and
simmer gently for 10 minutes.

Preparing noodles
* Place rice noodles in a heatproof bowl. Cover with boiling water and soak
for 5-7 minutes, or until soft and translucent. Drain and set aside.

Assemble & Serve
* Divide the noodles among serving bowls.
e Ladle the hot Tom Kha broth with shrimp and crab over the noodles.
e Finish with a squeeze of lime juice and garnish
with coriander leaves, spring onion, and cherry tomatoes.
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Palestinian Musakhan
Chicken with Sumac & Onions

Fedaa Hamdallah Abd Al Qader
Supervisor

Commercial Bank of Kuwait

Musakhan is a traditional Palestinian dish with a special place in our hearts.
Its roots go back to the villages, where it was prepared during the olive
harvest season. The harvest usually arrives in November, in the chill of winter,
when the richness of olive oil warms both body and soul.

| can still remember the scent of freshly pressed oil straight from the olive
mill — its sharpness in the cold air, families waiting in line to press their olives,
and the excitement of tasting the season’s first oil. Even just that aroma is
unforgettable.

Musakhan is more than a meal; it is a symbol of
generosity and togetherness. In Palestine, a large tray
of Musakhan overflowing with bread, onions, sumac,
and chicken has always been a sign of joy and blessing.
To this day, no major celebration or gathering feels
complete without it. Its fragrance evokes memories

of home, land, and olives, filling you with warmth and
belonging. Eating Musakhan means living a story — one
that carries Palestinian heritage, identity, and pride.
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Ingredients Jalaoll

* Olive oil - generous amounts, the foundation of this dish

e Chicken - whole or cut into pieces

* Onions - 2 kg (quantity depends on number of servings),
chopped into cubes

* Taboon bread - the traditional choice; alternatively,
saj bread can be used for wraps or rolls

* Sumac - the essential spice that gives Musakhan its deep color and tangy
flavor; ideally use high-quality, natural sumac that is not artificially dyed

e Pine nuts or almonds - toasted in olive oil, for garnish

e Seasonings - salt, cumin, and black pepper
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Method
adyyhil
* Chop the onions into cubes. Sauté in a generous amount of
olive oil until softened. Stir in the sumac, mixing continuously G Ul o 6 48lg AunA ;8 Laknig wlicAo I Jnul &) e
to prevent sticking. .QLD.UJJH‘OJ_C ULO_CJ illc |LilJ_JJ_U|@OQ 0 |Q.JLQLD.§Q JJQJ

Sear the chicken with a little of the prepared onion mixture,

clUaacigogain Uos sl Jndldnla ¢ 118 so pladl Lo e
then boil it with salt, pepper, cumin, bay leaves, and optional 2259 ' 7 i O B a0 e

spices until cooked through. Remove from the stock. Roast gl Jols alodl o wluhollastal @o eloall glutg clodloun)
until golden and crisp, basting with some of the onion-sumac Julallaslnl o opoll (8 oo eloallani gl acig Lt §jgg g4
mixture for flavor. Alternatively, you can roast the chicken with 69 Jnl s o elaadl 591 iAol gl . glowl &o Jndl dnla o
the onion mixture in the oven until it’s fully cooked and reaches " .ugﬂcmjl ol Ll Jonalg el ploed Gin ool

the desired color.

Prepare the Bread: Lightly dip each piece of taboon bread into OB declgguaan J el gros pn) Sy

the chicken stock, just enough to soften (not soak). Arrange 999 0ponoliaat i ppmiyjelioanle wiey Js yoaig bad
the bread rounds in a baking tray, layering with the onion- lasgselaallniglanc
sumac mixture. Repeat until all the bread is layered. Place the J9qioJl Luin jollol nonodl pginl o dusly duos (g e
chicken pieces on top. @il gl gl sl JAil Al olais Lle Ualw gundl oAd)

Sprinkle generously with toasted pine nuts or almonds.
Serve hot, either in the traditional layered style over bread
or as modern variations: wrapped in saj bread, rolled into
sandwiches, or prepared as Musakhan Fatteh.
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Tomato Risotto with Chicken

Abdulrahman Al Saleh
Manager Premium Sales

Kuwait Finance House

My love for food began at the age of twelve, inspired by Jamie Oliver’s show
on Kuwait TV’s Channel 2. Since then, I've explored thousands of recipes,
always believing that food, like perfume, has the power to transport us to
memories and emotions. To me, a true cook is one who imagines flavors
before they exist, blending ingredients into something new. This passion led
me from fine restaurants to street food stalls, and even campfire cooking — all
in search of recipes that feel truly my own.

For years, | created sandwiches and dishes that | felt belonged more to
casual dining than fine restaurants. But after experiencing kitchens that value
authenticity and artistry, | began to imagine recipes that could stand among
them. The one | share with you today was born from that vision.

gour O
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Ingredients

Chicken Stock for the Risotto

* 1 whole fresh chicken (approx. 800 g)
* 1 onion

e 2 celery stalks

* 1 carrot

e 2 garlic cloves

* Fresh herbs (rosemary, thyme)
* 1 bay leaf

* 1 cinnamon stick

* 1tsp black pepper

* 1tsp salt

* 1 tsp dried coriander

Risotto

* 200 g Arborio rice

* 150 g sun-dried tomatoes, chopped
 1/2 yellow onion, chopped

» 2 garlic cloves, sliced

* 1 tsp bell pepper paste

* 1 tbsp olive oil

* 1 tbsp butter

* Fresh rosemary

e Salt and black pepper, to taste
* Parmesan cheese, grated

Smoked Chicken Livers

* Fresh chicken livers

* 1 tbsp olive oil

* |talian seasoning

» Salt and black pepper, to taste

* Apple wood chips (for smoking)

» Homemade hot honey, for finishing
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Method

Chicken Stock for the Risotto

* Clean the chicken and remove any excess fat or impuirities.

» Place the chicken in a large pot with the onion, celery, carrot, garlic, and herbs.

* Add the bay leaf, cinnamon, black pepper, salt, and dried coriander.

» Cover with water and bring to a boil. Skim off any foam that rises.

* Reduce the heat and simmer gently for 40 minutes. Strain and reserve the stock
for the risotto.

Risotto

* In a pan, heat the olive oil. Add the onion and garlic and sauté until softened.

« Stir in the chopped sun-dried tomatoes and bell pepper paste, followed by the
spices.

* Add the Arborio rice and toast lightly, stirring to coat the grains.

* Add the butter, then gradually pour in the hot chicken stock, stirring frequently
until the rice is cooked through.

* Finish with grated Parmesan cheese

Smoked Chicken Livers

* Marinate the chicken livers with olive oil, Italian seasoning, salt, and black
pepper.

* Heat a skillet and sear the livers for about 2 minutes on each side.

* Smoke the livers briefly using apple wood chips
for added depth of flavor.

* Drizzle with homemade hot honey before serving.
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Meet the Judges

Honoring the experts who helped select the
very best creations.

Chef Khaled AlBaker (Chef KB)

Co-founder of Ventri Group, the team behind restaurants like Young Po, Roto,

Ruby’s, and Dragon Bun. Chef KB has over a decade of experience and a
degree from Johnson & Wales.

Chef Danna Al Tourah

A culinary enthusiast and certified chef, Chef Danna has over 16 years
experience in the F&B industry as Executive Chef & Chef Consultant.

She is an alumna of The Natural Gourmet Institute based in NYC. She has
worked with numerous restaurants regionally, and now serves as Executive
Chef to Tatami Japanese and Neo Eatery.

il apal @il
Chef Ahmed Al Gharabally

eghnoll 6ila 6l
Ms. Dana Al-Mutawa
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Ms. Dana Al-Mutawa

A seasoned professional with extensive experience in the food & beverage
industry and the agricultural sector. She has successfully managed Sadeer
Farm, one of the largest producing farms in Kuwait, specializing in cultivating
fruits, vegetables, and rare flowers. She has a proven track record in
implementing innovative agricultural techniques, expanding product lines,
and establishing strategic partnerships.

Chef Ahmed Al Gharabally

The Head Chef and Director of the Research and Development Department
at Young & Dragon Ban, known for his innovative approach to modern cuisine
and his passion for bold and creative flavors.
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With sincere thanks to Tavola for their

sponsorship and valuable contribution
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