
Ingredients: 
For the Chicken Burgers:
1 1/2 lb ground chicken meat 
2 scallions, chopped
1 cup shredded cheese 
1/4 cup mayo
1/2 tsp salt
1/2 tsp pepper

For the Avocado Corn Salsa:
1 large avocado, sliced
1 ear of fresh corn, husks and silks
removed
1/8 cup chopped fresh cilantro
1/2 tbsp olive oil
salt and pepper to taste
1/2 lime, juiced

Method:
Place the chicken into a medium mix-

ing bowl. Add shredded cheese,
chopped scallions, mayo, salt and
pepper and mix everything well.

Using 1/2 cup as a measure, scoop
the chicken mixture and form round
shaped patties.

Using outdoor grill or a grill pan,
cook the patties about 5 minutes on
each side, until cooked through.

While the burgers are grilling, pre-
pare the Avocado Corn Salsa.

Using a sharp knife, remove the
kernels from the corn cob.

Place the corn kernels, sliced avo-
cado and cilantro into a medium mix-
ing bowl. Drizzle with olive oil, lime
juice and season with salt and pepper.
Mix well.

Serve this Avocado Corn Salsa
atop the Chicken Burgers.
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Shivadham organises
Arangetram-2018

Shivadham School of Dance organised
Arangetram 2018, the first performance
by students at Melpathur Auditorium,

Guruvayur on July 15, 2018. The students of
the school, hailing from Kerala and Tamil
Nadu, performed Bharatanatyam with their
Guru Ms Manjumithra Sarath. Shivadham
School of Dance is a leading Indian dance
academy based in Kuwait dedicated to the
promotion and propagation of various Indian
dance forms. 

The founder and director Ms Manjumitra
Sarath is a well-known exponent of Indian
classical dances. She has undergone intensive
training under the legendary dancers Guru
Smt. Rama Vaidyanathan, Guru Smt
Perumbavur Geetha Padmakumar, Guru. Smt
Kalamandalam Ajitha Ravikumar, Guru Sri
Thrissur Janardhanan, Guru Sri T P Balan and
Ms Meera Sreenarayanan. She was awarded
the ‘Kalathilakam’ title consecutively in various
youth festivals of Kerala till the age of seven-
teen. Under the auspices of Ms Manjumitra, the
Shivadham School of dance has staged many
classical dance productions in Kuwait. She has

choreographed enormousdance dramas and
other varied forms of art too. Over the last five
years, the academy has established a reputa-
tion for excellence in emotive performance and
innovative choreography gaining accolades for
their technical perfection exhibited by its stu-
dents. It is a pavilion for the kids to mould and
polish their rhythm and pace. 

Ms Manjumithra Sarath hails from

Edappal, Kerala. After marriage she shifted to
Kuwait where she started Shivadham School
of Dance. Now it has four branches in various
areas of Kuwait. She did her MA in English
Language and Literature, MBA in Human
Resource Management and B. Ed in English
and Commerce. She is a faculty in the depart-
ment of English at The Indian Community
School (Senior), Kuwait.

Burgan Bank offers 
free ice-cream 

Welcoming the warmest season of the year, Burgan Bank in collabora-
tion with Moo Milk Bar is inviting all customers to have a free ice-
cream on of July 19, 2018. For customers to avail the exclusive offer,

all what they have to do is visit Moo Milk Bar, that is located in Mubarak Al
Kabeer Street in Kuwait City and present any of their Debit or Credit Cards to
get their free ice-cream.

Chicken Burgers 
with Avocado 
Corn Salsa

Ingredients: 
1 packet of hot dogs 
1 medium onion chopped 
1 green bell pepper chopped 
1 large jar of prepared spaghetti sauce
2 cloves garlic grated
1 tsp dried basil
1 tsp dried oregano
1 tsp sugar- if needed
red chili flakes to taste
salt and black pepper to taste
2Tbs canola oil

Method:
Cook pasta in well-salted water according to package direc-
tions. Drain and set aside in a colander. In the same pot, you
cooked the spaghetti, heat 2 Tbs canola oil and saute onions
and bell pepper with a little salt over medium heat.

When onions begin to soften add garlic, black pepper, dried
oregano, dried basil and red chili flakes. Saute for another 2
minutes. Next, add the cut up hot dogs and saute for 2 minutes.

Next add jar pasta sauce, sugar (if needed) and adjust salt.
Simmer with lid on for 15-20 minutes on medium-low heat.
Finally, add cooked pasta and toss well in the sauce for 2-3
minutes. Garnish with onions and peppers. Enjoy.

Ingredients: 
150ml double cream
1/2 tsp vanilla extract
40g icing sugar
3 scoops vanilla ice cream 
2 peaches cut into wedges
75g raspberries
1 tbsp almond flakes, toasted, to serve

For the sauce:
75g raspberries
1 tbsp caster sugar
1 lime juiced

Method:
Put a sundae glass or bowl in the freezer
to chill. To make the sauce, put the rasp-
berries, sugar and lime juice in a blender,
and blitz to a puree, loosening with a
splash of water if necessary. Set aside.
Meanwhile, whip the cream with the
vanilla and icing sugar until it holds its
shape, then transfer to a piping bag fit-
ted with a star-shaped nozzle, if you like.

Neatly layer balls of ice cream, peach
wedges, raspberries, raspberry sauce
and cream, finishing with a big swirl of
cream on the top. Scatter with the toast-
ed almonds and serve straight away with
two spoons.

Summer Vegetable
and Sausage Lasagna

Ingredients:
1 small zucchini, sliced crosswise º-inch thick
1eggplant, sliced crosswise º-inch thick
1 red, orange or yellow bell pepper, cored, seeded
and cut into 6 pieces
3 tablespoonsolive oil
3 links uncooked turkey sausage 
Salt and freshly ground pepper to taste
1Ω cups pasta sauce
2 large eggs
1 16-ounce container ricotta
Ω teaspoon dried basil
1 teaspoons dried oregano
Ω cup shredded Parmesan cheese, divided
6 no-cook lasagna noodles 
1Ω cups shredded mozzarella, preferably fresh 

Method:
Preheat the oven to 375 F. Preheat the grill to
medium. Brush the eggplant, zucchini and peppers
with the oil and season them with salt and pepper.
Grill the vegetables for about 4 minutes on each
side, until they are nicely marked and tender, and
grill the sausage for about 10 minutes, turning it
so that is cooks evenly. Cool the vegetables until
you can roughly chop the vegetables, put them in
a bowl, pour in the spaghetti sauce, and toss to
combine. When the sausage is cool enough to
handle, crumble it and stir it into the bowl with the
vegetables and sauce.

In a medium bowl, beat the eggs lightly. Add
the ricotta, basil, oregano, 1/3 cup Parmesan
cheese, and season with salt and pepper, and stir
to blend. Spread all 6 of the lasagna noodles with
even amount of the ricotta mixture. Place 2 noo-
dles into the bottom of a8 or 9-inch square bak-
ing pans, covering the bottom. Layer over 1/3 of
the chopped vegetable mixture. Then evenly layer
1/2 cup of the mozzarella over the vegetable mix-
ture. Repeat until you have three layers. Sprinkle
the top of the lasagna evenly with the remaining
Parmesan.

Cover the lasagna with tin foil. Bake for 25 min-
utes, then remove the foil and bake for another 20
to 25 minutes until the lasagna is bubbly and
slightly browned on top. Let the lasagna sit for at
least 10 to 15 minutes before cutting, so that the
pieces hold together better.
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