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Ooredoo Kuwait screened the exclusive pre-
miere screening of the popular movie
Avengers Endgame in collaboration with

VOX Kuwait. Ooredoo customers, guests, and
employees attended the screening for free. Free
passes were rewarded for those who won social
media competitions. Winning customers and staff
enjoyed the premiere of Avengers Endgame before
it was premiered in Kuwait and the region. 

Ooredoo and VOX Kuwait have established a
strategic business relationship with a focus on
mutual objectives that focus on entertainment.
Kuwait has witnessed a substantial growth and
increase in demand in Kuwait due to the rising pop-
ularity of cinemas. The launch event ran in parallel
with Ooredoo’s core values of caring, connecting,
and challenging. 

This was highlighted by Senior Director of
Corporate Communications at Ooredoo Kuwait,
Mijbil Al-Ayoub who said:  “We believe that the

collaboration with VOX Kuwait is significantly
important due to the high demand for entertainment
in Kuwait that is increasing especially amongst mil-
lennials. Thus Ooredoo Kuwait has been proudly
partnering with VOX Kuwait which provides cus-
tomers with the best and most innovative movie
experience.” 

Al-Ayoub further highlighted Ooredoo’s ongoing
efforts in partnering with reputable entertainment
providers such as VOX Cinemas. “Partnering with
VOX Kuwait will enhance Ooredoo’s efforts in pro-
viding customers with the best possible experi-
ence,” Al-Ayoub concluded. It is worth mentioning
that Ooredoo created a number of competitions and
invited the winners to the premiers of several
movies such as Spider Man: Into the Spider Verse,
Us, and The Pet Semetary in collaboration with VOX
Cinemas Kuwait. Ooredoo also placed the logo of
Avengers Endgame on its external screens at
Ooredoo Tower, in the heart of Kuwait City. 

Ooredoo screens exclusive premiere 
of Avengers Endgame at VOX Kuwait

LOYAC signs 
agreement with 
Dasman School

In the framework of the joint and fruitful cooperation in
enhancing the role of youth and developing their skills,
a memorandum of understanding was signed between

LOYAC and LOYAC Academy of Performing Arts (LAPA)
in cooperation with Dasman Bilingual School in Qibliya
school in the presence of LOYAC’s Chairman Fare’a Al
Saqqaf and the executive head of Dasman School Adel Al-
Sane’. The two sides will work to assure the active partici-
pation of Dasman School graduates at LOYAC and LAPA’s
activities in addition to the volunteering programs in the
community service.

Celebrate Ramadan
at Jumeirah Messilah 
Beach Hotel & Spa 

The countdown to the holy month of
Ramadan has begun and Jumeirah Messilah
Beach Hotel & Spa is delighted to invite all

residents and visitors to celebrate this special
month with family and friends. Break your fast
with our sumptuous buffet featuring a wide vari-
ety of Middle Eastern favorites as well as interna-
tional delicacies. The hotel welcomes guests to
share the ceremonial breaking of the fast with
loved ones in the relaxed, family-friendly setting
of the Ramadan tent at the Garden Cafe and at the
largest ballroom in Kuwait, Badriah ballroom.

From sunset, guests can enjoy a plentiful array
of Middle Eastern specialties and beverages. The
daily culinary Ramadan celebrations at Jumeirah
Messilah Beach Hotel & Spa are presented in
style in the relaxing ambience of the family-
friendly Ramadan tent. The Ramadan Tent at
Garden Cafe, which can accommodate up to 350
guests, is decorated in warm and inviting colors
and features extensive buffet options for this holy
month. Guests can enjoy Iftar and Ghabka with a
lavish selection of hot and cold mezze, fresh sal-
ads, mixed grills, tajine, lamb, pasta and dishes
that will melt your heart, paired with Middle
Eastern desserts and Arabic-inspired drinks, while
enjoying a spectacular Oriental band for live
entertainment. 

For larger groups wishing for a unique Iftar or
Ghabka experience, the lavish Badriah Ballroom
provides a luxurious venue which can accommo-
date up to 700 guests. The buffet presents vari-
ous interactive cooking stations including falafel,
shawarma, grills and more, with a wide selection
of refreshing fruit juices and traditional Ramadan
beverages. All dessert enthusiasts can indulge in
the extensive dessert buffet offering a sweet sym-
phony of Arabic and international desserts per-
fectly prepared by our professional team while
enjoying the live Andalusia tunes of the Tabla and
Oud players.

Georges Akar, Director of Sales & Marketing,
Jumeirah Messilah Beach Hotel & Spa, said,
“Ramadan is different this year at Jumeirah
Messilah Beach Hotel & Spa. We invite everyone
to celebrate the spirit of Ramadan with family and
friends, while relishing a live oriental band with
the most authentic dishes to make your holy
month full of special moments.” The Ramadan tent
can accommodate parties for private or corporate
Ghabka bookings. Create unforgettable memories
by celebrating traditional Ramadan festivities with
loved ones at the Jumeirah Messilah Beach Hotel
& Spa. 

NOTICE

TIES cordially invites you to our last Tafseer class (Divine
Wisdom from the last testament) before Ramadan on April
29 (today), at 7pm in which we will focus on verses 3 and 4

of Surat Al-Hashr (The Gathering). In this class, we learn why
Prophet Muhammad (PBUH) expelled the majority of Jews from
Medina, where they went, what Abdullah Yusuf Ali’s said about

that, and what practical lessons we should learn from that. We will
also discuss the evil consequences of rebelling against Allah
(SWT) and Prophet Muhammad (pbuh), the gravity of lying
against Prophet Muhammad (PBUH), what Abdullah bin Salaam
(the most educated Jew in Medina) told Prophet Muhammad
(PBUH) before embracing Islam, and how he described the
Prophet (PBUH). We will also discuss types of hypocrisy, the char-
acteristics of a hypocrite, and the significance of obeying Allah
(SWT) and his messengers. 

According to recent surveys con-
ducted in the Middle East and other
major international markets, con-

sumers of red meat value highly the fresh-
ness of the meat, apart from the taste and
tenderness of the product. It is therefore
not surprising that the average customer’s
perception of imported meat is that sourc-
ing meat from so far away can affect the
freshness and quality of the product. But
according to Meat & Livestock Australia
(MLA), that’s just not right. 

In answering a media query on this top-
ic, Nick Meara, the International Business
Manager for MLA (MENA) said: “State-
of-the art technologies in Australia ensure
that Australian Lamb and Beef is packed
fresh and chilled to very low temperatures
so it can be delivered to supermarkets in
the Middle East in just a matter of days,
and is stil l as fresh as the day it was
packed.” Strict measures are taken at all
stages of the supply chain including dis-
patch, where the Australian Government
authenticates the process at every step. 

Cartons of meat are loaded into refrig-
erated containers at very low tempera-
tures, which are then inspected and sealed
under the Australian Government supervi-

sion. The container is not reopened until it
reaches its destination and the low temper-
ature is controlled and monitored through-
out the delivery process, ensuring the con-
sistent freshness of the meat until it reach-
es shelves in Middle East supermarkets.

An Australian government report
affirms, “Australian red meat is now not
only accepted but demanded, right
through from whole fresh lamb carcasses,
from housewives, to supermarkets and
hotels in every GCC country, right through
to first and business class plates on the

major airlines of that region. Demand will
now spread through North Africa. Middle
Eastern airlines are going to play a major
role in opening up these markets to the
Australian farmers.”

Vacuum packed Meat
An important factor to consider in the

delivery of meat is how it’s packaged dur-
ing the entire process. Australia employs
the latest technology and know-how
when it comes to packaging of meat, and
one of the commonly used and recom-
mended methods is vacuum packing. This
type of packaging involves removal of air
and oxygen from the package before
sealing it.

Fresh Australian Lamb and Beef is
vacuum packed to maintain freshness
and quality, prevent bacterial growth and
ensure an extended shelf  l i fe . This
process supports natural aging, and so
en route to the consumer, Australian
Lamb and Beef wet ages to retain its nat-
ural moisture and flavor while further
developing its tenderness.

Australia’s long history 
of safe meat exports

For many decades, Australia has been a
trusted supplier of healthy, delicious and
Halal Lamb and Beef to the Middle East.
MLA stated that the Australian livestock
and meat industry is “committed to food
safety, integrity, and traceability, and con-
tinues to be a world leader in maintaining
high safety and health standards.” The
Australian red meat industry and all levels
of government have worked together to
develop stringent standards and systems,
designed to ensure the integrity and trace-
ability of the product. 

These measures include the Livestock
Production Assurance (LPA), an on-farm
food safety and quality assurance program
that assists ranchers in recording and
declaring the food safety of their livestock.
The National Livestock Identification
System (NLIS) consists of electronic ear
tags and centrally managed database pro-
viding individual identification and trace-
ability from farm to plate, thus giving cus-
tomers the confidence in knowing where
their meat originated from and the entire
life cycle of the animal.

Meara also added, “The Middle East
market is very important to us and we are
committed to providing the region with the
highest quality of Australian Lamb and
Beef. The demand for a fresh product has
increasingly been echoed by customers in
the region and Australia is proud to be a
leader in the delivery of meat that is fresh

from farm to plate. Our year on year
increase in the exports of Australian meat
to the region is a testament to the confi-
dence and trust customers have for the
quality, freshness and taste of Australian
meat”

Halal to the bone
MLA states that when Muslim cus-

tomers buy Australian meat, they can be
confident that it is not only fresh but also
guaranteed Halal. Australia has one of the
strictest Halal Programs in the world. The
Australian Government Authorized Halal
Program (AGAHP) is undertaken in collab-
oration with the Australian government’s
department of Agriculture & Water
Resources, and Australian Islamic
Organizations. Together they enforce the
best practices of production standards,
which have contributed to the worldwide
recognition that Australia’s Halal program
is amongst the most rigorously enforced
Halal systems’ in the world.

One of the important Halal requirements
is that animals are treated properly their
entire life and that they have easy access
to food and water and are free to roam.
Australia, with its natural environment and
world’s highest animal welfare standards,
easily meet these requirements.
Additionally, all processing facilities in
Australia employ only registered and
trained Muslim slaughtermen. All slaugh-
termen are practicing Muslims’ and comply
with their religious slaughter training
based on Shari’a principles.

Master Chef Tarek Ibrahim, the first
master chef from the Middle East, in sum-
ming up his opinion about Australian Halal
meat said, “I have personally been to
Australia and seen firsthand the way ani-
mals are raised and the Halal process that
is being followed. As a Muslim, Halal meat
is very important to me and in my 30+
years of experience travelling the world, I
can confidently say that the Australian
Halal system is second to none.”

Australian meat valued by Middle East consumers 


