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To brighten up this year’s back-to-school
season, X-cite by Alghanim Electronics,
Kuwait’s largest electronic retailer,

announced the launching of its exclusive offers
with amazing prices on all modern school sup-
plies, including stationery, laptops and tablets
from August 21 until October 8.

Thanks to X-cite’s wide selection of prod-
ucts, students will be looking forward to getting
back to school this year supplied with all latest
essentials available at the best prices possible.
Considered as Kuwait’s one-stop-shop, X-cite’s
showrooms are the ultimate destination provid-
ing students with laptops, tablets, printers and
accessories, along with many other products
especially provided for a well-ordered return
with the right back-to-school items suiting all
age groups, including teachers.

Apple products’ lovers can take advantage of
this promotion and get a new MacBook with X-
cite’s special students discount of 12%, or own a

premium Lenovo device available with a 20%
discount. Moreover, customers can benefit from
a 20% discount on HP Envy and HP Specter line
up, as well as a 30% off on HP Lhasa and OJ
Pro printers’ series. X-cite’s variety of special
offers dedicated for students includes as well a
10%discount on Amazon Kindle products and
Wacom devices. Additionally, the company is
granting its customers a 50% discount on
Microsoft Office and QuickHeal anti-virus when
bought with any PC. 

Through its customer-centric concept, X-
cite offers customers competitive quality and
prices to serve every segment, providing them
with the highest level of service, engaging with
them, and earning their trust through supporting
services and offerings. X-cite also enables cus-
tomers to shop from the comfort of their homes
through its free mobile app and shopping web-
site at www.xcite.com.

X-cite has established itself as a leading

brand in providing the latest products to cus-
tomers as it continues to build strong relations
with international brands in the electronics sec-
tor. Continuously seeking to satisfy the needs of
its customers, X-cite provides them with diverse
services that enable customers to experience
products and interact with them, and the service
of buy online and pick the product in store,
whether in their 27 showrooms or through the
website, designed to make online shopping a
fast and easy experience. X-cite also offers pre-
mium maintenance and purchase services at
most of its major showrooms throughout Kuwait
and other services such as free delivery and X-
care packages.  To stay updated on the latest
events, monthly promotions and offers, sub-
scribe to the daily newsletter on xcite.com, fol-
low X-cite’s social media channels on Instagram,
Twitter and Snapchat, @xcitealghanim, or
Facebook, XcitebyAlghanim, or visit the online
store at www.xcite.com

Exclusive offers and amazing prices 
from X-cite’s Back-to-School Season

LOYAC restores 
the homes of 
needy families

Within the framework of youth goals that cre-
ate a sense of community, LOYAC volunteers
have renovated six houses of needy families

within the Homes Program, which is sponsored by
Alghanim International General Trading and
Contracting Co. Yousra Al-Essa, Director of Community
Service Department at LOYAC, said: “27 volunteers
contributed to the restoration of six houses in some
areas of Kuwait. Students help promote the principle of
teamwork and our volunteer teams are a celebration of
different cultures. “

On the other hand, Deputy Chairman of the Board of
Directors of Alghanim International General Trading
and Contracting, Mohammed Fouad Alghanim, “The
work of LOYAC contributes significantly to the poten-
tial of our young academics and employs them to serve
the community. It reinforces the moral responsibility of
the individual and their sense of his value as a human
being through this type of initiative.”

“To achieve the objectives of Alghanim International
General Trading and Contracting Company and
LOYAC, we have developed a plan to renovate 20
houses for needy families in 2019, this comes as a social
and moral responsibility towards the Kuwaiti society as
Alghanim International Company is a Kuwaiti national
company working on community development.”

The Principal and Senior
Administrator of ICSK Senior,
Kuwait organized a training ses-

sion for the teachers on 22nd Aug, 2019
in the school auditorium. The resource
person for the training program was Dr
Sr Lydia Fernandes, Teacher Educator at
St Anns College of Education, Bangalore. 

Dr Sr Lydia also happens to be a
member in the World Council of
Education [California].  The program
commenced with a silent prayer. The
Principal of ICSK Senior, Dr V Binumon
extended a warm welcome to Dr Sr
Lydia. Sr Lydia began the session by
talking about self power. She spoke
about the two most important require-
ments of a Professional Teacher and
stressed on the fact that modeling is the
way of teaching and in futuristic educa-
tion. She also added that the EQ level of

a child unlike the IQ level could be
developed. 

Apart from these she stressed on
facts like ‘Procrastination is the thief of
time” and by building a positive self
esteem, treating problems as opportuni-
ties, building strong professional ethics
and obligations and loyalty towards
management. She counseled the teachers
to prioritize amongst themselves.

Yesterday the teachers were a sage
on the stage but today they are a guide
by the side. An interesting questionnaire
session was opened to all for further
comprehension and all queries regarding
better teaching were cleared. The Vice
Principal of ICSK Senior, Dr Sam T
Kuruvilla, delivered the vote of thanks
and the Principal Dr V Binumon present-
ed Dr Sr Lydia with a memento as a
token of love, gratitude and appreciation. 

ICSK organizes training 
for teachers

Brazilian Shrimp
and Fish Stew
Pickled hot cherry peppers are usually sold
jarred, next to the pickles or jarred roasted
red peppers at the supermarket. Haddock or
other firm-fleshed, flaky whitefish may be
substituted for cod. We prefer untreated
shrimp, but if your shrimp are treated with
sodium, do not add salt to the shrimp in step
2. Our favorite coconut milk is made by Aroy-
D. Serve with steamed white rice.

Ingredients
Pepper Sauce

4 pickled hot cherry pepper (3 ounces)
1/2 onion, chopped coarse
1/4 cup extra-virgin olive oil
1/8 teaspoon sugar
Salt

Stew

1 pound large shrimp (26 to 30 per pound),
peeled, deveined, and tails removed
1 pound skinless cod fillets (3/4 to 1 inch
thick), cut into 11/2-inch pieces
3 garlic cloves, minced

Salt and pepper
1 onion, chopped coarse
1 (14.5-ounce) can whole peeled tomatoes
3/4 cup chopped fresh cilantro
2 tablespoons extra-virgin olive oil
1 red bell pepper, stemmed, seeded, and cut
into 1/2-inch pieces
1 green bell pepper, stemmed, seeded, and cut
into 1/2-inch pieces
1 (14-ounce) can coconut milk
2 tablespoons lime juice

Preparation 
For the pepper sauce: Process all ingredi-

ents in food processor until smooth, about 30
seconds, scraping down sides of bowl as

needed. Season with salt to taste and transfer
to separate bowl. Rinse out processor bowl.

For the stew: Toss shrimp and cod with
garlic, 1/2 teaspoon salt, and 1/4 teaspoon
pepper in bowl. Set aside. Process onion,
tomatoes and their juice, and 1/4 cup cilantro
in food processor until finely chopped and
mixture has texture of pureed salsa, about 30
seconds.

Heat oil in large Dutch oven over medium-
high heat until shimmering. Add red and green
bell peppers and 1/2 teaspoon salt and cook,
stirring frequently, until softened, 5 to 7 min-
utes. Add onion-tomato mixture and 1/2 tea-
spoon salt. Reduce heat to medium and cook,
stirring frequently, until puree has reduced
and thickened slightly, 3 to 5 minutes (pot
should not be dry).

Increase heat to high, stir in coconut milk,
and bring to boil (mixture should be bubbling
across entire surface). Add seafood mixture
and lime juice and stir to evenly distribute
seafood, making sure all pieces are sub-
merged in liquid. Cover pot and remove from
heat. Let stand until shrimp and cod are
opaque and just cooked through, 15 minutes.
Gently stir in 2 tablespoons pepper sauce and
remaining 1/2 cup cilantro, being careful not
to break up cod too much. Season with salt
and pepper to taste. Serve, passing remaining
pepper sauce separately.

Easy pancakes 
The pancakes can be cooked on an electric
griddle set to 350 degrees. They can be held
in a preheated 200-degree oven on a wire
rack set in a rimmed baking sheet. Serve with
salted butter and maple syrup or with one of
our flavored butters: Ginger-Molasses Butter,
Orange-Almond Butter, or Pumpkin Spice
Butter.

Ingredients
2 cups (10 ounces) all-purpose flour
3 tablespoons sugar
4  teaspoons baking powder
1/2 teaspoon baking soda
1 teaspoon salt
2 large eggs
1/4  cup plus 1 teaspoon vegetable oil
1 1/2 cups milk

To Prepare
Whisk flour, sugar, baking powder, baking

soda, and salt together in large bowl. Whisk
eggs and 1/4 cup oil in second medium bowl
until well combined. Whisk milk and vanilla
into egg mixture. Add egg mixture to flour
mixture and stir gently until just combined
(batter should remain lumpy with few streaks

of flour). Let batter sit for 10 minutes before
cooking.

Heat 1/2 teaspoon oil in 12-inch nonstick
skillet over medium-low heat until shimmer-
ing. Using paper towels, carefully wipe out oil,
leaving thin film on bottom and sides of skillet.
Drop 1 tablespoon batter in center of skillet. If
pancake is pale golden brown after 1 minute,
skillet is ready. If it is too light or too dark,
adjust heat accordingly.

Using 1/4-cup dry measuring cup, portion
batter into skillet in 3 places, leaving 2 inches
between portions. If necessary, gently spread
batter into 4-inch round. Cook until edges are
set, first sides are golden brown, and bubbles
on surface are just beginning to break, 2 to 3
minutes. Using thin, wide spatula, flip pan-
cakes and continue to cook until second sides
are golden brown, 1 to 2 minutes longer.
Serve. Repeat with remaining batter, using
remaining 1/2 teaspoon oil as necessary.

Orange-Almond Butter

Ingredients
8 tablespoons unsalted butter, cut into 1/4-
inch pieces
2 teaspoons grated orange zest
2 teaspoons honey
1/4 teaspoon almond extract
1/8 teaspoon salt

To prepare
Microwave 2  tablespoons butter  in

medium bowl until melted, about 1 minute.
Stir in orange zest, honey, almond extract,
salt, and remaining 6 tablespoons butter.
Let mixture stand for 2 minutes. Whisk
until smooth. (Butter can be refrigerated
for up to 3 days.)

The TIES Center cordially invites
you to another session on the
Stories of Prophets today, August

29, 2019 at 7pm. In this class, we will
discuss why and how Pharaoh’s digni-
taries incited him to kill Musa (AS), his
response to that and the eventual conse-
quence. We will also examine the com-
plaints of Musa’s followers, how he com-
forted them, and their eventual response.

We will also discuss why the Pharaoh
will be consigned to the Hell-fire. Finally,
we will explore Allah’s assurances to
Musa (AS) and his followers, what Musa
(AS) said in seeking Allah’s protection,
and the significance of seeking Allah’s
help and protection always. Come and
learn more about the life and times of
Prophet Musa (AS) in a serene and
relaxed environment.

TIES announcement 


