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The Diplomatic Women’s Committee
held a luncheon in honor of the new-
ly appointed Ambassador of

Republic of Chad, Mrs Batoul Zakaria, to
the State of Kuwait. The purpose of this
invitation was to acquaint her with other
lady ambassadors and the wives of ambas-
sadors of the African republics accredited
to the state of Kuwait and to the Board of
Directors of DWC.

In the presence of DWC chairperson,
the ambassador of Kyrgyz Republic Mrs

Samargiul Adamkolova and the Advisor of
the Committee Madam Narjis Al Shatti,
elaborated the role of the Committee in
establishing a bridge of friendship and
cooperation considering all aspects
between the Diplomats in Kuwait and the
Kuwaiti community in all its institutions. At
the end, they wished the newly appointed
ambassador a blessed stay in her second
home of Kuwait and hoped for great suc-
cess in her work as an ambassador in
Kuwait.

DWC luncheon for new Chad Ambassador 

CBK celebrates 
labor workers 
during Eid Al-Fitr

In line with the social programs launched
by the Commercial Bank of Kuwait to
celebrate the holy month of Ramadan and

Eid Al-Fitr, the Bank celebrated Eid Al-Fitr
with cleaning and construction workers. The
Bank presented gifts to the workers at their
work sites. This initiative comes within the
framework of comprehensive social respon-
sibility programs dedicated to providing
assistance to various groups in society. 

Amani Al-Wara, Deputy General
Manager of the Corporate Banking sector,
said: “this campaign is increasingly impor-
tant because it takes care of the cleaners

and construction. They are worthy of care
and attention due to their role in building
buildings and protecting the environment.
We at CBK also feel we have a duty to
strengthen ties between the bank and vari-
ous segments of society.” The workers in
turn expressed their great thanks to the
family of the Commercial Bank of Kuwait,
praising its role in providing material and
moral support to the often neglected parts
of society. 

Incredibly rich and impossibly smooth,
flourless chocolate cake is elegant,
refined, and universally beloved. But

recipes for this intense, deeply chocolate
dessert typically require complicated tech-
niques. Our take on this indulgent cake
minimizes fuss without sacrificing flavor or
texture.

We began by gently melting chocolate
and butter in the microwave before incor-
porating the remaining ingredients. In the
absence of flour, we called on eggs for
structure, cornstarch for body, and water
for a moist, smooth texture. Vanilla and
espresso powder underscored the choco-
late flavor and deepened its impact.

Ensuring a crack-free surface was as
easy as straining and resting the batter
before tapping out bubbles that rose to the
surface. Baking the cake in a low oven pro-
duced a perfectly smooth top. This cake
needs to chill for at least 6 hours, so we
recommend making it the day before serv-
ing. An accurate oven thermometer is
essential here. We prefer this cake made
with 60 percent bittersweet chocolate; our
favorite brands are Ghirardelli and
Callebaut. To slice, dip a sharp knife in
very hot water and wipe dry before and
after each cut.

FLOURLESS CHOCOLATE CAKE

Ingredients 
Servings: 10-12
Start to finish: 1 hour 45 minutes (Plus at
least 6 hours to chill)
12 ounces bittersweet chocolate, broken
into 1-inch pieces
16 tablespoons unsalted butter
6 large eggs
1 cup (7 ounces) sugar

1/2 cup water
1 tablespoon cornstarch
1 tablespoon vanilla extract
1 teaspoon instant espresso powder
1/2 teaspoon salt

Preparation 
Adjust oven rack to middle position and

heat oven to 275 F. Spray 9-inch spring-
form pan with vegetable oil spray.
Microwave chocolate and butter in bowl at
50 percent power, stirring occasionally,
until melted, about 4 minutes. Let choco-
late mixture cool for 5 minutes.

Whisk eggs, sugar, water, cornstarch,
vanilla, espresso powder, and salt in large
bowl until thoroughly combined, about 30
seconds. Whisk in chocolate mixture until
smooth and slightly thickened, about 45
seconds. Strain batter through fine-mesh
strainer into prepared pan, pressing
against strainer with rubber spatula or
back of ladle to help batter pass through.
Gently tap pan on counter to release air
bubbles; let sit on counter for 10 minutes
to allow air bubbles to rise to top. Use
tines of fork to gently pop any air bubbles
that have risen to surface. Bake until edges
are set and center jiggles slightly when
cake is shaken gently, 45 to 50 minutes.

Let cake cool in pan on wire rack for 5
minutes; run thin knife around edge of pan
to loosen cake. Let cake cool on rack until
barely warm, about 30 minutes. Cover cake
tightly with plastic wrap, poke small hole in
top, and refrigerate until cold and firmly
set, at least 6 hours or up to 2 days.
Remove sides of pan and slide thin metal
spatula between cake bottom and pan bot-
tom to loosen, then slide cake onto platter.
Let cake stand at room temperature for 30
minutes before serving.

A flavorful, flourless chocolate
cake without all the fuss

The perfect snack:
Yogurt, fresh fruit and

crunchy granola

Creamy Greek yogurt, fresh fruit and crunchy granola
make a delicious and wholesome start to the day or
a great afternoon snack and layering them in a glass

makes this simple combination feel like a special occasion.
Greek yogurt makes the creamiest parfait, but there’s

no rule against using another kind of yogurt. You can use
regular yogurt, but since it is thinner than Greek yogurt
(extra liquid has been drained from Greek yogurt so that
it’s really thick and creamy), the layers may not stay as well
defined. We like the color contrast between plain (unfla-
vored) yogurt and the fruit, but if you use sweetened or
flavored yogurt, skip the honey.

YOGURT AND BERRY PARFAITS

Ingredients 
Servings: 2
Start to finish: 10 minutes
Prepare Ingredients:
1 cup plain Greek yogurt
1 tablespoon honey
1 cup raspberries, blueberries, blackberries, and/or sliced
strawberries
1/2 cup granola
Gather Cooking Equipment:
Small bowl
Whisk
Two 8-ounce glass tumblers
1/4-cup dry measuring cup
1-tablespoon measuring spoon

Preparation 
In small bowl, whisk yogurt and honey until smooth.

Spoon one-quarter of the yogurt-honey mixture into each
glass. Top with 1/4 cup berries, followed by 2 tablespoons
granola. Repeat layering process with remaining yogurt,
berries, and granola. When you’re done, you should have 2
layers of yogurt, berries, and granola. Serve within 15 min-
utes or granola will start to become soggy.

Acookie in a skillet? We admit this
Internet phenom made us skepti-
cal until we tried it. Unlike making

a traditional batch of cookies, this treat-
ment doesn’t require scooping, baking
and cooling multiple sheets of treats; the
whole thing bakes at once in a single skil-
let.

Plus, the hot bottom and tall sides of a
well-seasoned cast-iron pan create a
great crust on the cookie. And this treat
can go straight from the oven to the table
for a fun, hands-on dessert or you can
slice it and serve it like a tart for a more
elegant presentation. What’s not to like?

We cut back on butter and chocolate
chips from our usual cookie dough
recipe to ensure that the skillet cookie
remained crisp on the edges and baked
through in the middle while staying per-
fectly chewy. We also increased the bak-
ing time to accommodate the giant size,
but otherwise this recipe was simpler and
faster than baking regular cookies. Top
with ice cream for an extra-decadent
treat.

CHOCOLATE CHIP SKILLET COOKIE

Ingredients 
Servings: 8
Start to finish: 1 hour
1 3/4 cups (8 3/4 ounces) all-purpose
flour
1/2 teaspoon baking soda
12 tablespoons unsalted butter
3/4 cup packed (5 1/4 ounces) dark
brown sugar

1/2 cup (3 1/2 ounces) granulated sugar
2 teaspoons vanilla extract
1 teaspoon salt
1 large egg plus 1 large yolk
1 cup (6 ounces) semisweet chocolate
chips

Preparation 
Adjust oven rack to upper-middle

position and heat oven to 375 F. Whisk
flour and baking soda together in bowl.
Melt 9 tablespoons butter in 12-inch
cast-iron skillet over medium heat.
Continue to cook, stirring constantly,
until butter is dark golden brown and has
nutty aroma, about 5 minutes. Transfer
browned butter to large bowl and stir in
remaining 3 tablespoons butter until
melted. Whisk in brown sugar, granulated
sugar, vanilla, and salt until incorporated.
Whisk in egg and yolk until smooth with
no lumps, about 30 seconds.

Let mixture stand for 3 minutes, then
whisk for 30 seconds. Repeat process of
resting and whisking 2 more times until
mixture is thick, smooth, and shiny. Using
rubber spatula stir in flour mixture until
just combined, about 1 minute. Stir in
chocolate chips. Wipe skillet clean with
paper towels. Transfer dough to now-
empty skillet and press into even layer
with spatula. Bake until cookie is golden
brown and edges are set, about 20 min-
utes, rotating skillet halfway through
baking. Using potholders, transfer skillet
to wire rack and let cookie cool for 30
minutes. Slice cookie into wedges and
serve. 

A cookie in a skillet? Sure, 
you’re skeptical but try it


