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Garbage
problem
By Isabel Ovalle

T

he challenge of waste management
is global, and Qatar is no stranger to
it, with its residents generating over
871,000 tonnes of domestic waste in
2012. The maximum of daily waste registered
last year reached a peak of 2,620 tonnes, a
number that the year before did not surpass
2,443 tonnes.
The Ministry of Environment informed
that in 2011 the domestic waste collected
reached 811,543 tonnes. A simple equation
reveals that the amount of domestic waste
produced in Qatar, like the country’s population, has increased. The garbage generated in
local homes grew in over 7 percent from 2011
to 2012, when the number of collected tonnes
was of 871,608.
Engineer Mansoor Saleh Bu Mattar Al
Muhannadi, Manager at Waste Treatment
Centre of the Ministry of Environment,
explained that the Ministry of Municipality
and Urban Planning -General Cleaning
Project- is responsible for the collection of
domestic garbage.
“The waste is delivered to the new transfer stations, under the management of the
Ministry of Environment, to later be moved to
the new Domestic Solid Wastes Management
Centre (DSWMC). The centre has its own
facility to separate waste,” he clariﬁed.
Qatar has only one landﬁll for domestic
waste located in Mesaieed, in the Southern
side of the country. “The landﬁll is the ﬁnal
destination of domestic wastes, around 800
tonnes per day, and bulky waste, around
10,000 tonnes per day, of private sectors. The
Rowadet Rashed landﬁll is for construction
waste and used tires,” said the ofﬁcial from
the Ministry of Environment.
The new integrated Domestic Solid Wastes
Management Centre is the ﬁrst plant in the
Middle East and the only one in the GCC,
stated the expert, while adding that the centre
has started producing electricity.
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How to make a difference
“The integrated domestic solid
waste management center in
Mesaieed is operating since October
2011 and is now self efﬁcient. The
power supply has been disconnected
from the electricity grid, moreover,
the excess of the power produced
by DSWMC will be in Qatar grid
in the near future,” predicted Al
Muhannadi.
In this dirty context, Sustainable
Qatar, a young volunteer organisation, has grown into a public forum
where environmental issues are
discussed. The association was recognised as an ofﬁcial observer during COP18 by the UN Framework
Convention on Climate Change.
The organisation was founded ﬁve
years ago and currently the number
of members keeps growing and
counts on Qatari speakers, presenters and attendees, including a local
bee apiary expert and researcher on
the Qatar Whale Shark project.
Around 50 people attend every
meeting where discussions on environmental issues relevant to Qatar
are addressed. In addition, the
organisation is a founding and board

The real hero in Qatar
is Al Suwaidi Paper
Company that picks
up and recycles
paper from many
ofﬁce buildings and
residential areas at
no or little cost.

member of Qatar Sustainability
Network (QSN) and receives numerous requests and inquiries for capacity building and collaboration.
Sustainable Qatar’s tagline is: Yes,
you can make a difference in the
world, one person at a time. This, the
organisation has emphasised, rings
particularly true in local waste management. “It is easy to hide behind
missing infrastructure and criticize
Qatar for not having in place what
seems obvious. But if recycling does
not happen here, we‘re all to be
blamed for it, at least partially,” the
volunteer organisation said.
According to the group, current
market research in Qatar does not
support the need for recycling.
Nevertheless, the group considers
that with a bit of determination
everyone can be part of the solution
“which requires leadership and personal initiative.”
This volunteer organisation considers that “the real hero in Qatar
is Al Suwaidi Paper Company that
picks up and recycles paper from
many ofﬁce buildings and residential areas at no or little cost. Lucky
Recycling recycles all metals, while
Qatar is also building capacity for
plastic and tire recycling from both
commercial and residential streams.”
Sustainable Qatar admitted that
recycling is a challenge here and
more services and infrastructure are
needed. Ultimately, the group pointed
out: “The majority of the Western
expat community, highly educated in
environmental issues, often chooses
to disregard this basic knowledge
while living in Qatar. Dropping off
recyclables at the few public places
in Qatar seems inconvenient. If we do
not support these efforts that provide
critical data for market research and
the need for recycling, it won’t ever
happen and nobody else but us can
The Peninsula
be blamed for it.”

Sustainable Qatar considers that the first step in waste management is waste
reduction. Clearly, everyone can make a difference through personal choices
on a daily basis. These are some of their recommendations:
•

Making decisions to reduce waste is easy if we stop and think. Everyone
can choose to go shopping with a reusable bag to eliminate the use of
plastic shopping bags.

•

Separating different waste streams that do get recycled (paper, plastic,
metals) and composting. Simple things like these add up and the cumulative benefit is a reduced impact on the environment.

•

Additional suggestions to reduce waste include the use of biodegradable catering and party tableware like paper plates and wooden utensils
instead of plastic and the use of green cleaning products that are less
harsh to our personal health and on the environment. These products are
available here and biodegradable.

•

It is personally rewarding when a seed to an initiative takes root, including
in an office environment, which can be surprisingly easy to implement.
Keeping the environmental impact to a minimum by eliminating single-use
plastic water bottles, recycling office paper and printer cartridges can be
done today.
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PEC honours top achievers

School ofﬁcials with
winning students.

T

he Annual Prize
Distribution
C e r e m o n y
of
Pa k i s t a n
Education Centre (PEC)
was recently held to fete
the students who bagged
top three positions in their
classes in the 2013 annual
examination.
The toppers from KG to
class VIII were awarded
prizes and merit certiﬁcates in the ceremony.
Principal, Nargis Raza Otho was the
Chief Guest at the event. During the
annual 2013 examinations, 446 students out of 457 of the KG section were
promoted to the Junior Wing.
In the junior section, 764 students
out of 800 were declared successful,
and 467 students out of 552 of the Boys
Wing got through the examinations,
whereas, 398 out of 426 students of the
Girls Wing passed their examinations.
Speaking on the occasion, Otho

congratulated all the position holders and their parents. She highlighted
some of the achievements of students
in the curricular and co-curricular
activities in the session 2012-13.
She said that keeping parents and
stakeholders abreast of the happenings in school has become essential in
these days.
Therefore, the school Newsletter has
been modiﬁed and will be published
regularly. She also talked about an

action plan to launch IGCSE classes
at PEC.
“With the kind support of the
Ambassador, Syed Hassan Raza, who
is also the Chairman of the board of
governors of PEC, the school administration aims to continue its efforts
to improve the curriculum to equip
our students with 21st century skills.
Therefore, renowned educationists
from Roots School System and other
premier institutions from Pakistan will

be consulted,” she said.
Vice Principal, Boys Wing, Rana
Nasim Ahmed, Vice Principal, Girls
Wing, Afshan Shahid, Vice Principal,
Junior Wing, Farzana Safdar,
Headmistress, KG Section, Qamar
Zehra Naqvi, Admin Ofﬁcer Ahsan
Rasheed, Head of Art and Culture
Department Tasneem Javed, parents
of the winning students, teachers and
students attended the event.
The Peninsula

DPS-MIS organises
investiture ceremony

T

o entrust the newly appointed senior wing
Prefectorial Council of 2013-14 with powers and responsibilities, an ‘Investiture
Ceremony’ was held in DPS Modern
Indian School recently. The new enthusiastic leaders of grade XI and XII were elected after a rigorous campaign, interviews and voting in a fair and
democratic environment.
The programme was graced by the Chief Guest,
Mansoor Al Khater, Chief Strategy Ofﬁcer, SBD
(Strategy of Business Development) OOREDOO,
members of DPS-MIS Management Committee
Harish Kanjani, Director Administration, Azim
Abbas, Director Transport & Security, Sonny
Varghese, Director Public Relations, other distinguished guests, proud parents and aspiring leaders.
The programme began with the recitation of
verses from the Holy Quran by Master Ahamed
Yaseen (VIII-I) and rendered in English by Maria
Khan (VIII-D).
The air, thereafter, rang with the pulsating notes
of the school song of DPS-MIS Doha, sung by the
melodious middle school choir, wherein the ideals,
aims and aspirations of the school were reﬂected.
It was followed by a melliﬂuous instrumental
music composition by High School students which
had rhythmic waves of melodic outpouring.
Principal Asna Nafees, in her address, held the

audience transﬁxed with impeccable rhetoric.
She said: “One shouldn’t step on others’ toes but
carve a niche to bring a difference.”
She congratulated teachers and the parents who
helped students explore their talents and readied
them to face the world with extraordinary leadership skills.
Abbas congratulated students on their success
and emphasised the need to uphold the school
motto ‘Higher, Stronger and Brighter’.
The elected members were decorated with sashes

and badges by Al Khater. It was a spectacular
moment to see young parliamentarians taking oath
to abide by school rules to fulﬁl their duties according to their portfolios to the best of their abilities.
With new responsibilities on their shoulders,
newly appointed Head Boy Vatsal Vimal Patel and
Head Girl Farah Khan made their maiden speeches
as they took charge of their duties and assured all
of their commitment to serve before self, with a
difference!
The Peninsula
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Ofﬁcials of the Anti Smoking Society at the press brieﬁng.

World No Tobacco Day celebrations

A

nti Smoking Society, a voluntary forum of social workers,
has announced a number of
activities in connection with
World No Tobacco Day celebrations of
World Health Organisation (WHO).
Celebrations will start with an interschool painting competition to be held
at Ideal Indian School on Friday at
8am.
Competitions shall be conducted
category wise on the topic smoking
or health and each school can send
ﬁve students each in all the three categories. As entries are accepted only
through schools, a detailed circular has
been sent to schools, ofﬁcials said.
Every year, on May 31, WHO and
partners mark World No Tobacco
Day, highlighting health risks associated with tobacco use and advocating
effective policies to reduce tobacco

consumption.
The theme for World No Tobacco
Day 2013 is ‘Ban tobacco advertising,
promotion and sponsorship’.
Amanulla Vadakkangara, the
founder and CEO of Anti smoking
society, explained that the society is
striving hard to execute various awareness programmes among the low and
middle income groups who are vulnerable to the consumption of tobacco
products.
Mohammedunni Olakara, Global
Chairman, M P Hassan Kunhi,
Chairman Qatar Chapter, Dr
Abdul Rasheed, President, Davis
Edakkulathur, Executive Director,
Sanjay Chapolkar, Coordinator for
students activities and Abdul Fathah
NIlambur, Coordinator for activities in
labour camps attended the press briefing.
The Peninsula

Qatar sparkles at Toastmasters meet

T

he District Toastmasters Annual Conference was held in Dubai,
which Qatar, with more than 50 Toastmasters, attended and brought
back accolades. Shubha Anupindi of Division E, Qatar, got elected
as Lieutenant Governor, District 20, for Education and Training for
2013–2014. This is the second most important leadership position of District
20 and Saquib Raza Khan got elected as Division Governor for Division E,
Qatar.
Narsimhan Ravi of Dukhan Gavels Club was adjudged champion of
International Speech Contest, along with Bhargavi Mantha of Oasis Gavels
Club, who bagged the ﬁrst place in the Table Topics Speech contest.
Treasa Maria of KEF Gavels Club won the second place in the evaluation
contest and Sayeem V S of KEF Gavels Club bagged the third place in the
humorous speech contest.
Koka Prasad of Qatar Toastmasters Club won second place in the
International Speech Contest for Toastmasters. Cyril Anand of International
Advanced bagged the third position in the evaluation speech contest.
Area 28 Governor Nasimudheen Hameed and Area 18 Governor Najeeb
Abdul Jaleel were awarded for their outstanding leadership and contributions
to the Toastmasters Fraternity in Qatar.
Manju Madhu Santhosh of KEF Toastmasters Club and Thomas Joseph of
Qatar Toastmasters Club bagged awards for the best newsletters and websites.
The Peninsula

Total organises HSE Forum

T
Ofﬁcials and participants at
the HSE forum.

Mazda to get new showroom

N

ational Car Company (NCC) will be ofﬁcially
opening the new Mazda showroom at 6.30pm
on Thursday. The 2014 MY New Mazda 6 sedan
will be unveiled during the ceremony.
Sheikh Ahmad bin Nasser Al Thani, President Director
of NCC, said: “We strongly feel that the opening of the
new showroom will be a turning point in reinforcing and
enhancing Mazda’s brand presence in Qatar. The futuristic showroom and the next-generation product line from
Mazda, along with class-leading customer service, will
provide Mazda customers with a most satisfying buying
and ownership experience. We welcome all to attend the
opening ceremony and make it a grand success.” The
1,500sqm showroom is at Al Nasr Street and will be open
seven days of the week.
The Peninsula

otal E&P Qatar recently
launched its 4th bi-annual
Health, Safety and Environment
(HSE) Contractor Forum in
Movenpick Tower and Suites. The aim of
the forum was to discuss HSE plans and
objectives for Total’s contractors for the
year, exchange knowledge about HSE best
practices and review Total’s performance
with regard to safety.
The forum was attended by QP representatives, al khalij operators, as
well as contractors from the Marine,
Construction, Field Operations and
Logistics ﬁelds.
The Peninsula
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Fugu menu at Nusantao
brings extreme dining to
Four Seasons Hotel Doha

F

our Seasons Hotel Doha
is given epicureans in the
Middle East a reason to sit on
the edge of their dining seats
with the launch of its most dramatic
dining experience yet — a special fugu
menu at its signature Pan Asian restaurant Nusantao: Sea Kitchens.
The promotion, which will run from
June 2, features a selection of fugu
dishes, including Tora Fugu Sashimi,
Tora Fugu Nigiri and Tora Fugu
Prepared Three Ways, all served by
the only man in Qatar licensed to do
the job — Nusantao’s Chef de Cuisine
Toshikazu Kato.
“This is one of those times when a
meal can truly be considered a transcendent experience,” says Simon
Casson, Regional Vice President and
General Manager, Four Seasons Hotel
Doha. “There are very few places in
the world where the fugu ﬁsh can be
eaten outside Japan and we are quite
privileged to have one of those very
special chefs licensed to serve it right
here in Qatar.”
There’s a reason why eating fugu
(Japanese puffer ﬁsh) is so special. Or
that any chef licensed to prepare and
serve it is required to sample a bit of

Toshikazu Kato
the dish before presenting it to his
patrons. It’s the seal of conﬁdence in
his ability to safely serve this extraordinary dish.
While the ﬂesh of the ﬁsh is nontoxic and considered the ultimate
delicacy in Japanese cuisine — prized
for its sweet taste and unique texture
that is described as “cushiony” and

“pleasantly chewy” — much of the ﬁsh
such as its eyes, blood, liver and intestines contain a poison called tetrodotoxin that is 1,200 times more potent
than cyanide.
It takes years of intense training
and an extremely tough written and
practical exam under the most stringent laws for a chef to be certiﬁed to
prepare and serve fugu. Today, Japan is
the only country in the world to offer
chefs training and testing required for
legal certiﬁcation.
Japanese law stipulates that fugu
can only be exported after it has been
cleaned and stripped of its toxic parts,
so it will arrive in Doha inside specially packed, sealed containers ready
for preparation by Chef Kato.

He says it is a rare honour and one
that he relishes. “I ﬁrst tasted fugu
when I was 18 and I was hooked. I
spent many years training under the
best chefs in Japan and spent hours
watching the ﬁsh being prepared at
Tokyo’s famous Tsukiji Fish Market
before taking the required qualiﬁcation
exam. It’s exhilarating to be able to give
my guests a meal they will truly never
forget. People who eat fugu do it for the
taste no doubt, but they do it more for
the thrill. And as the chef creating the
dish, you are part of that thrill every
time you send out a plate.”
The special menu will be available
at Nusantao: Sea Kitchens from June
2, with individual dishes priced at
QAR120 or QAR150.
The Peninsula

Special slimming programmes
on offer at B/Attitude Spa

B

/Attitude Spa is offering natural slimming programmes
that stimulate dramatic fat
and weight loss and cellulite
reduction in problem areas for men
and women.
Detoxifying Wrap stimulates a
reduction of fat cells in the targeted
areas with the help of active ingredients of a mask applied on the skin.
Progressive results are achieved with
regular treatments every three days
and by following detox diet guidelines developed by B/Attitude Spa
experts. Flat Stomach, B&T and
Anticellulite “Roll Out” programmes
include a massage of the problematic

area with a special cream whose fatreducing effect is enhanced with a
30-minute targeted training with a
private trainer.
The main focus of the LPG treatment is directed to the problem areas,
but the entire body is treated for 35
minutes to stimulate general circulation and eliminate toxic matters.
Results vary from each person,
however, on average, changes can be
noticed and measured after six to 12
sessions.
B/Attitude Spa has special promotions for slimming programmes
throughout May and June.
The Peninsula

Hilton Doha named best 5-star new hotel

H

ilton Doha has been honoured with the Platinum award for best
5-star new hotel for 2012, awarded by Mena Travel Awards. The
event was held in Dubai.
“It is an honour to be voted as the number one new hotel in the Middle
East and North Africa,” said Andreas Jersabeck, General Manager, Hilton
Doha. “This award comes as a result of hard work and commitment of the
Hilton Doha team who live Hilton values and ensure that every guest feels
The Peninsula
cared for, valued and respected.”
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Certain chronic pain
may raise suicide risk
By Andrew M Seaman

B

ack pain, migraine and other types of chronic pain
without a known physical cause — and therefore
little prospect for relief — were associated with
an increased risk of suicide in a new study of US veterans. But the researchers, who analysed data on about
ﬁve million patients in the US Department of Veterans
Affairs Healthcare System, found no link between suicide
and arthritis, neuropathies or non-migraine headaches.
Dr Mark Ilgen, the study’s lead author, said the ﬁndings jibe with what he and his colleagues expected to
see based on their own experiences and past research.
“I think we had the expectation that certain conditions
- such as migraine and back pain - would be especially
problematic when it came to suicide risk,” Ilgen, from
the VA Ann Arbor Healthcare System in Michigan, said.
That’s because of differences in the origins, intensity and
treatability of various chronic pain conditions, he said.
For example, there are treatments available for
chronic pain brought on by arthritis, which is caused
by joint inﬂammation. But fewer options are available
for psychogenic pain - a diagnosis that literally means
“originating in the mind” with no known physical cause.
“My sense is that the level of pain that they’re seeing in
arthritis is not as severe and debilitating as what people
are seeing in the back pain group and psychogenic pain,”
said Dr David Marks, a psychiatrist and pain medicine
physician at the Duke University Medical Center in
Durham, North Carolina.
Past research has focused mainly on links between
chronic pain and so-called suicidal behaviors, such as suicidal thoughts and attempts, according to the researchers. For their study, Ilgen and his colleagues write in
JAMA Psychiatry that they wanted to look at possible
links between speciﬁc pain conditions and completed
suicides. They used data on 4,863,036 patients receiving
care in the VA health system between October 2004
and September 2005 and then looked to see how many
with a chronic pain condition killed themselves between
October 2005 and September 2008. Over two million
people were diagnosed with arthritis and about 1.1 million
people were diagnosed with back pain, which made those
conditions the most common. Only about 18,000 people
had psychogenic pain, which made it the least common
condition. About 5,000 people committed suicide over the
next three years. After taking into account the patients’
ages, sex and other physical and psychiatric conditions,
the researchers found that back pain, migraine and
psychogenic pain were the only chronic pain conditions
linked to suicide.
Back pain was linked to a 13 percent increased risk of
committing suicide, compared to people without chronic
pain. Migraines were linked to a 34 percent higher suicide risk and psychogenic pain was linked to a 58 percent
increase in risk. As far as how important these conditions
are as risk factors for suicide, Ilgen said they “wouldn’t
be at the top of the list, but they still matter.” The ﬁndings also cannot prove these conditions are what caused
the patients to commit suicide. And Ilgen noted that the
ﬁndings may not apply outside this speciﬁc population.
“I think the results probably generalize reasonably well
to middle-aged males in the general population. If you
want to apply the results to women, that’s a little bit
more challenging,” he said.
Marks, who was not involved in the new research, said
that despite the fact that only a minority of the people
with chronic pain actually killed themselves, the study
beneﬁts doctors. “It points out to pain providers that
pain is a signiﬁcant risk factor for suicide that needs to
be screened for and taken into account,” he said.
SOURCE: bit.ly/11fDWOF JAMA Psychiatry, online May
Reuters
22, 2013.

Check young kids for motor
delays, say paediatricians
By Genevra Pittman

D

octors should regularly screen babies
and young children for delays in motor
skill development — including trouble
sitting, standing and speaking — at
well-child visits, paediatricians said.
In a clinical report, an American Academy
of Pediatrics (AAP) panel said diagnosing and
treating those problems early on may ultimately
improve kids’ outlook and help families gain
additional support.
“Identifying children with delays and motor
abnormalities, theoretically or hopefully would
set them on a better trajectory,” said Meghann
Lloyd, who studies motor development at the
University of Ontario Institute of Technology in
Oshawa, Canada.
Lloyd, who was not involved in the new report,
called it “a really big step forward for the ﬁeld.”
Dr Garey Noritz and colleagues on the AAP’s
neuromotor screening expert panel lay out the
skills that a child should have developed by ofﬁce
visits at ages 9, 18, 30 and 48 months.
For example, a 9-month-old baby should be
able to roll to both sides, sit well without support and grasp objects. At 18 months, that child
should be able to walk, sit and stand on its own.
Paediatricians should also ask parents openended questions about their child’s development
and watch the child play for signs of delays or
loss of motor skills at well-child visits, the panel
said.
On a general exam, it recommended that doctors measure head size and look at children’s
muscle tone, reﬂexes and eye movements.
The US Preventive Services Task Force, a
government-backed expert panel, said in 2006
there wasn’t enough evidence to recommend for
or against screening instruments designed to
detect speech and language delays in young kids.
The task force does not have screening recommendations for motor delays in general.
“The AAP… recognised that we as a profession

weren’t necessarily doing a good job screening
for motor problems,” Noritz, from Nationwide
Children’s Hospital in Columbus, Ohio, said.
Cerebral palsy and muscular dystrophy are
two of the most common motor-related diseases
and could both be picked up and treated earlier
than they typically are now, according to Noritz.
He said families often refer to the “diagnostic
odyssey” involved in getting a deﬁnitive diagnosis
for a sick child.
“We’re hoping that people can get to a specialist more quickly and thus get diagnosed more
quickly, but that primary care clinicians at the
same time as they’re looking for a diagnosis, will
refer (kids) to therapy,” he said.
PROMOTING MOVEMENT
There is normal variation in how kids develop,
Lloyd said - so if a child is a couple of months
late to walk, for example, parents shouldn’t be
overly concerned.
But longer delays, or combinations of multiple
motor problems, are a good reason for a visit to
the pediatrician, she told Reuters Health.
“Other types of movements that don’t seem
right, like a tremor or a rigidity or some sort of
repetitive motor movement would be another
red ﬂag for me,” Lloyd added.
Typical motor delays that aren’t a result of
more serious underlying conditions are treated
with physical or occupational therapy.
Parents can bring their children to an early
movement program such as Kindergym to promote development of motor skills, Lloyd said,
regardless of other treatments and whether or
not they are delayed.
Having poor motor skills in general “sets you
on a trajectory for low levels of physical activity,
which of course is related to obesity,” she said.
“The prevention of these delays or the promotion of motor ability can actually impact your
health for your lifespan.”
SOURCE: bit.ly/cxXOG Pediatrics, online May 27,
2013.
Reuters

HOLLYWOOD NEWS
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op star Jennifer Lopez is reportedly planning
to marry artiste-beau Casper Smart because
she believes he is the love of her life.
“She calls him ‘love of my life’. She believes it,
she thinks he’s the one she’s been searching for
all these years. He may be younger, but she says
he is the most secure man she has ever met. He
constantly inspires her and lifts her up,” contactmusic.com quoted Lopez as saying.
“Jennifer knows a lot of people in her life don’t
approve of her marrying Casper, but she’s stopped
caring. She wants to be his wife,” the source added.
The 43-year-old was previously married to
Ojani Noa, Chris Judd and Marc Anthony. Lopez’s
ﬁve-year-old twins, Max and Emmie, who she had with Anthony, also
like Smart.
Lopez insisted that he’s a better father than their real father.
“Casper is devoted to her kids. He is a second father to them. Jennifer
says he’s much more playful and present than their own dad a lot of the
time,” the source said.

P

Jennifer Lopez to
marry Casper Smart?

ctress Keira Knightley’s accounts reveal
that despite being one of the highest-earning actresses in the world, she didn’t spend
much on herself last year.
Knightley’s ﬁrm - Kck Boo Ltd - banked £1.5m
through her ﬁlms and commercial deals with fashion ﬁrms, reports thesun.co.uk.
“Her biggest expenditure put through the books
was £41,000 on security, but she spent little else,”
a source said.
“Her travel costs were just over £4,000 and she
didn’t pay for a personal trainer, despite spending
almost £1,000 on one the year before. The accounts
also show that she did not shell out a penny on
clothes and makeup,” the source added.
“Pride & Prejudice” star, who married Klaxons star James Righton
at the beginning of this month, doesn’t seem to have spent much on her
wedding either as she had only 10 guests at her wedding.

A

Keira Knightley not big spender

inger-songwriter Usher Raymond IV has reportedly left reality TV
music show The Voice USA for his children because he no longer
trusts anyone to look after them.
The 34-year-old, who secured full custody of his sons, ﬁve-year-old
Usher V and Naviyd, four, after a lengthy battle with his ex-wife Tamika
Foster, said he no longer trusts anyone else with his kids after their
former nanny, Cecilia Duncan, ﬁled a lawsuit against him, claiming she
was unfairly ﬁred for asking for overtime pay.
“He’s at the point where he doesn’t trust anyone to take care of his
boys. Besides, he didn’t ﬁght so hard for custody just to hand them over
to a nanny,” contactmusic.com quoted a source as saying.
His fellow judges Blake Shelton and Adam Levine have tried to convince
him to stay on the show, insisting that celebrities are always in the ﬁring
line for people who use stars for their stack of cash.
“Blake told him that stars are always targets for people who think they
can treat celebrities like cash registers. But Usher is really steamed about
this lawsuit. He believes he’s always been generous to people who work
for him. If he has to leave The Voice to free up more time to be with his
kids, he’s ready to do it,” the source added.

S

Usher quits ‘The Voice’ for his kids
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he speed demons of Fast
& Furious 6 raced ahead
of the hard-partying
Hangover gang in a battle between two maleoriented movie franchises, setting up
the car chase sequel for a big holiday
weekend win at US and Canadian box
ofﬁces.
Fast & Furious 6 rang up an estimated $98.5m in domestic ticket sales
from Friday through Sunday and was
speeding toward $122.5m by the end
of Monday’s US Memorial Day holiday, distributor Universal Pictures
projected.
Comedy sequel The Hangover Part
III brought in $42.4m from Friday
through Sunday, according to studio
estimates, and was likely to ﬁnish
with $64m through Monday, after a
Thursday opening.
Last weekend’s box ofﬁce leader,
sci-ﬁ sequel Star Trek Into Darkness,
fell to third place with $38m through
Sunday and was headed toward $48m
through Monday.
The movies charged up the North
American box ofﬁce, putting ticket
sales on pace for a Memorial Day
weekend record. Receipts for all
ﬁlms could reach $323m through
Monday, according to Hollywood.com,

T

By Lisa Richwine and Chris Michaud
shattering the 2011 record of $276.3m.
“A perfect storm of hits led to this
incredible weekend with going out to
the movies proving itself to be the ﬁrst
choice for outside-of-the-home entertainment,” said Paul Dergarabedian,
president of Hollywood.com’s box ofﬁce
division.
The sixth installment of Fast &
Furious blew past pre-weekend forecasts for $80m in domestic sales over
four days by nearly 50 percent. The
ﬁve previous ﬁlms grossed $1.6bn
combined.
Set in London, the new ﬁlm stars
Vin Diesel as Dominic Toretto, a nowretired professional criminal who
reunites his crew with US Diplomatic
Security Service agent Luke Hobbs,
played by Dwayne Johnson. The group
works to take down a criminal outﬁt
of mercenary drivers scattered across
12 countries.
The new movie built a massive
online fan base with more than 34 million “likes” on Facebook. It cost $160m
to produce.
“To do this again, and have critics
rave which is so unusual for this type
of ﬁlm ... that’s unbelievable,” said
Nikki Rocco, president for domestic
distribution at Universal Studios, a
unit of Comcast Corp.
“And it’s really extraordinary that
49 percent of the audience is female.

EXTENDED HANGOVER?
The Hangover Part III, meanwhile,
brings the hard-partying saga to a
close. The third movie takes friends
played by Bradley Cooper, Ed Helms
and Zach Galiﬁanakis back to Las
Vegas for a new round of escapades as
they hunt for the elusive and eccentric
Mr. Chow, played by Ken Jeong.
The third installment looked likely
to miss forecasts for sales of at least
$70m including Thursday sales of
$11.8m. Time Warner Inc’s Warner
Bros. and Legendary Entertainment
produced Hangover Part III for $103m,
according to the Box Ofﬁce Mojo
website.
Dan Fellman, president of theatrical
distribution for Warner Bros, said that
while the ﬁlm “underperformed just a
little bit,” the big weekend numbers all
around were a good sign, and Hangover
III was the second-largest opening ever

Older females really love the ﬁlm,” she
noted, adding that its appeal is “very
broad and very diverse.”
Fast & Furious 6 added $177m in
international markets, bringing global sales through Sunday to $275.5m,
Universal said.
With the franchise showing no
signs of slowing, Universal has already
announced the Fast & Furious 7 release
for July 2014.

Reuters

for an R-rated ﬁlm with $64m projected through Monday.
“The market expanded enormously
this weekend,” Fellman noted, “so we
expect we’ll be getting some of the Fast
& Furious fans in the next week.”
The weekend’s other new nationwide release, animated family ﬁlm
“Epic,” landed in fourth place with
$34.2m through Sunday and an estimated $44m through Monday.
Epic, released by News Corp’s 20th
Century Fox studio, tells the story of
a teenage girl who discovers a battle
between good and evil taking place
deep in the forest. Colin Farrell, Josh
Hutcherson and Beyonce provide
voices for the characters. The 3D
movie, which cost $93m to produce,
is the ﬁrst new family ﬁlm to reach
theaters since The Croods debuted on
March 22.
Third-place ﬁlm Star Trek Into
Darkness dropped 46 percent from
its debut a week earlier. Global sales
through Sunday neared $260m,
according to distributor Paramount
Pictures, a unit of Viacom Inc.
In ﬁfth place, blockbuster superhero
movie Iron Man 3 from Walt Disney
Co’s Marvel Studios earned $19.4m
through Sunday. Its cumulative global
sales topped $1.1bn, Disney said, the
ﬁfth-highest total of all time.

Fast & Furious leads Hangover’
in big-budget movie battle

MOVIE
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meesha Patel will be seen playing
a dark character in her forthcoming ﬁlm Shortcut Romeo, and
says playing the negative role was an
exhausting experience for her.
Susi Ganeshan directed crime thriller
also stars Neil Nitin Mukesh and Puja
Gupta.
“During shoots I used to get both
mentally and physically drained. For
every scene, I had to bring the demon
in me, which is not my personality in
real life,” Ameesha said in an statement.
After reaching home, “I used to be so
exhausted that I didn’t have the energy
to do anything,” she added.
Kaho Naa...Pyaar Hai actress, who
played positive roles in hits like Gadar
Ek Prem Katha and Honeymoon Travels
Pvt Ltd, found it tough to be bad in front of the camera.
“This was the most challenging role for me. This ﬁlm has a mix of emotions, it has adultery, blackmailing, love and passion,” said the 37-year-old.
Shortcut Romeo is a remake of Ganeshan’s super hit Tamil ﬁlm Thiruttu
Payale and it is slated to release June 21.

A

Shortcut Romeo drained
Ameesha physically, mentally

ctress Prachi Desai, who will
soon be seen in Sanjay Duttstarrer action ﬁlm Policegiri, says
although her co-star won’t be there for
promotions, she is conﬁdent about the
ﬁlm’s good business.
Currently, Sanjay is in jail to serve his
remaining jail term in the 1993 Mumbai
bomb blasts case. Prachi believes his fans
will deﬁnitely watch the ﬁlm.
In Policegiri, produced by T P Aggarwal
and his son Rahul and directed by K S
Ravikumar, Sanjay plays a tough yet
charismatic police ofﬁcer.
“I have to say that everyone (ﬁlm’s
crew and the cast) will do their best. It’s
unfortunate what has happened. We do
understand that but, at the same time,
we are doing our best. I am sure there
are people who love him (Sanjay) for what he is,” Prachi said here in an
interview.
“They are still going to go to the theatre (to watch Sanjay’s ﬁlm
Policegiri) no matter whether he goes to their cities to promote the ﬁlm
or not,” she added.
Prachi further said she “just believes in the love the people have for
him (Sanjay)”.
Meanwhile, Prachi is excited about her look in the ﬁlm. After being
seen in ultra-modern look in her last release I, Me Aur Main, this time
her character is more “colourful” and “approachable”.
“There is no particular look, but we have tried our best to keep it as
young and colourful and as approachable for people,” said the 24-year-old.
“I am just happy experimenting with looks and with Policegiri, I guess
I am getting a chance to do that again.”
Slated to release July 5, Policegiri also features Prakash Raj and Om

A

Prachi conﬁdent Policegiri
will do good business
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WINNER
Stuffed Mushroom Caps
Ingredients:
• 18 large fresh mushrooms
• 3 tbsp ﬁnely chopped celery
• 1 tbsp butter
• 1/2 cup ﬁnely chopped apple
• 2 tbsp dry bread crumbs
• 2 tbsp ﬁnely chopped walnuts
• 1 tbsp crumbled cheese
• 1 tbsp minced fresh parsley
• 2 tsp lemon juice.

Method:
Remove stems from mushrooms; set caps aside. Chop
the stems.
In a smallpan, fry chopped mushrooms and celery
in butter.
In a small bowl, combine the mushroom mixture, apple,
bread crumbs, walnuts, cheese, parsley and lemon juice.
Place mushroom caps on a greased baking sheet;
stuff with the mixture. Bake at 375° for 15-20 minutes
or until mushrooms are tender. Serve hot.
Lakshmi

• 2 tsp fresh lemon juice
• 1 tsp white vinegar
• 1/4 cup extra-virgin olive oil
• 1/4 cup crème fraîche
• 2 tsp crème fraîche
• 2 tsp ﬁnely chopped shallot
• 2 tsp minced fresh chives
• 2 small Belgian endives
• Thin crackers, for serving

RECIPE CONTEST

Method:
Bring water, 1 teaspoon salt, and the bay leaf to a boil in a
medium saucepan. Reduce heat, and simmer for 5 minutes. Add
half the shrimp, and cook until opaque, about 1 minute. Using
a slotted spoon, transfer shrimp to a plate, and let cool. Repeat
with remaining shrimp. Cut into 1/2-inch pieces.
Whisk together lemon juice, vinegar, and remaining 1 teaspoon
salt in a medium bowl. Pour in oil in a slow, steady stream, whisking until emulsiﬁed. Whisk in crème fraîche. Fold in shallot, chives,
and shrimp. Cover with plastic wrap, and refrigerate for at least
30 minutes (and up to 4 hours). Just before serving, separate
endive leaves, and thinly slice crosswise. Fold endive into shrimp
mixture. Serve on crackers.
Kavitha

Coriander Pockets/
Kothimbir Vadi

Theme Nights:
Sundays - Surf Seafood Night dinner buffet
The theme for this
@ QR 260
week is Dumplings.
Tuesdays - Asian Flavours dinner buffet @ QR 225 (Send in your recipe with
Thursdays - Phoenician Night dinner buffet
ingredients in metric
measurements). Winner will
@ QR 235
receive a dinner voucher.
Saturdays - Turf Steak Night dinner buffet
To claim your prize
@ QR 250
call
44557837.
Mondays, Wednesdays & Fridays
International buffet dinner @ QR 195
Friday Brunch: 12:30pm - 4pm at QR 275 OR
QR 250 with soft drinks
Saturday Brunch: 12:30pm - 3:30pm at QR 250 OR QR 225 with soft drinks

Ingredients:

Crispy Vegetable Cutlets
Ingredients:
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•
•

100 gm green peas blanched and crushed
200 gm cauliﬂower blanched and chopped
100 gm elephant yams blanched and chopped
2 potatoes boiled and mashed
1 onion grated
6 cloves of garlic, minced
1/2 inch piece ginger minced
3 green chillies minced
1 tsp red chilli powder
2 tbsp fresh coriander leaves chopped
1 tsp ground turmeric
1/2 tsp cumin seeds
Salt to taste
1 tbsp Vinegar
Rice ﬂour
Semolina
2 eggs beaten
Oil for deep frying

Method:
Heat the 3 tbsp oil in pan over medium ﬂame and fry minced
garlic, ginger, cumin seeds and grated onion till golden brown.
Stir, add the ground turmeric, green chillies, red chilli powder
and sauté for a minute.
Add cauliﬂower, elephant yams, green peas and mix then continue to sauté for three minutes.
Add mashed potatoes and mix well.
Cook well till it becomes dry and add the vinegar, chopped
coriander and salt to taste.
After cooling the mixture, make small balls and pat into desired
shapes. Dust the balls in rice ﬂour, dip in beaten egg (optional),
roll in semolina.
Now heat oil in deep frying pan, and deep-fry the cutlets till
golden brown.
Drain on paper napkin.
Serve hot with a tomato sauce & Green chilli chutney.
Poonam Nitin

Shrimp Salad Canapés
with Endive
Ingredients:
•
•
•
•

2 cup water
2 tsp coarse salt
1 dried bay leaf
1 pound medium shrimp, peeled and deveined, tails removed

For Dough
• 2 cup gram ﬂour
• 1/2 cup sooji ﬂour
• 1 tsp turmeric
• 1 tsp salt
For Stufﬁng
• 3 cup chopped coriander
• 1 cup grated fresh coconut
• ½ cup green peas
• 1 ﬁnely chopped onion
• 2 tbsp groundnut powder
• 1 tbsp poppy seeds
• 1 tbsp chilly garlic ginger paste,
• Lemon juice of ½ lemon,
• 2 tsp sugar
• Salt for taste
• Oil for deep frying

Method:
Mix gramﬂour, sooji ﬂour and salt. Add water gradually to make
soft dough.
Knead it well by applying oil. Let it rest for 10-15mins.
Heat a pan and fry grated coconut on low ﬂame till it turn light
brown.
First roast poppy seeds and then chopped onion on low ﬂame
till it turn brown.
In a bowl add coriander, grated coconut, poopy seeds and rest
of the ingredients.
Mix it well. Stufﬁng is ready.
Make small lemon sized balls of the dough and roll out
Place as much stufﬁng as you can on the poori, spread it
vertically.
Take both edges and bring it to centre
Close remaining 2 edges so that stufﬁng won’t come out.
Deep fry it.
Similarly one can also roll big size poori, ﬁll stufﬁng and deep
fry it. Let it cool for some time. And before serving cut into desired
size pieces.
Serve hot with green chutney or tomato-chilly ketchup.!
Anjali Pimple

Bread Pakoda
Ingredients:
To Be Mixed Into A Paneer Stufﬁng
• 1 cup grated paneer
• 1/4 cup grated carrot
• 1/4 cup boiled and lightly mashed green peas
• 1/2 tsp chilli powder
• 1/4 tsp turmeric powder

Peninsula Plus
PO BOX 3488, Doha,
plus@pen.com.qa,
editor@pen.com.qa

• 1 tbsp ﬁnely chopped coriander
Salt to taste
To Be Mixed Into A Smooth Batter
• 3/4 cup gram ﬂour
• 1/3 cup water
• 1/4 tsp turmeric powder
• 1/4 tsp chilli powder
• A pinch asafoetida
Salt to taste
Other Ingredients
• 4 whole wheat bread slices
• Oil for deep-frying

Method:
Divide the stufﬁng into 4 equal portions and keep aside.Place a slice of bread on a
clean, dry surface and spread a portion of the stufﬁng evenly over it.Place another slice
of bread over it, press lightly and cut it diagonally into 2 equal pieces.Repeat with the
remaining ingredients to make 2 more pieces.
Dip each piece in the batter till it is evenly coated from all the sides, slide in hot oil
and deep-fry on a medium ﬂame till the pakodas turn light brown in colour and crisp
from both the sides. Drain on absorbent paper.
Amna

Cheeselings
Ingredients:
• ½ kg ﬂour
• 500gm cheddar cheese grated
• 100gm unsalted butter
• ¼tsp baking powder
• Salt to taste
• Oil to deep fry

Method:
Sieve the ﬂour and baking powder together and mix well.
Mix the butter, a little at a time, with the ﬂour to form a crumbly mixture.
Add the cheese and mix well. Add water, a little at a time, to make a stiff dough.
Divide the dough into 6-7 equal portions and roll on a ﬂoured surface into a circle about
1/4 inch thick. Use a pizza cutter to cut the circle into thick strips in one direction and
then in the other direction so that you end up with small diamond shapes. Heat enough
oil to deep fry and fry the cheeselings till golden.
Drain on paper towels and store in air tight tin or box when cold.
Naeem Pervaiz
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How to make the perfect Poached Eggs
By Gilad Edelman

T

he poached egg is a delicious
and elegant treat, as pleasing to the eye as it is to the
tongue. Yet it is also the Boo
Radley of the egg family: seldom seen,
frequently misunderstood, wrongly
feared. I’m less concerned with the
mistakes that people make poaching
eggs than I am with the mistake of not
poaching eggs at all. If you’re already
poaching at home, you’re doing something right.
I’m not sure why so many people ﬁnd
poached eggs intimidating, but it’s a
shame, because if you can boil water
and crack an egg, you’re 90 percent
there. Perhaps it’s the name. Everyone
knows what boiling, frying and scrambling mean, but poaching sounds forbiddingly exotic. (It comes from the old
French poche, meaning “pouch,” which

refers to the way the white envelops the
yolk.) Perhaps people are scared off by
the idea that you have to create a little
whirlpool in your saucepan before adding your egg. (That technique works,
but it means you can only cook one egg
at a time, and it’s totally unnecessary.)
Or maybe it’s the vicious circle in
which egg-poaching anxiety creates
a market for superﬂuous poaching
devices, the existence of which perpetuates the idea that poaching eggs is
hard. Unless you’re insufferably uptight
about having eerily round, symmetrical
eggs, those contraptions are a waste of
kitchen space.
Probably most egg-poaching failures
are caused by boiling, rather than simmering, the water. A strong boil will
obliterate a fragile, shell-less incoming egg. Instead, the egg, once deployed,
should hang lazily in the water, undisturbed. It should not be buffeted by

Yield: 2 main-course servings or 4 appetizer servings
Time: 15 minutes
Ingredients
2 ounces goat cheese
2 English mufﬁns, split, or four 1/2-inch slices
of ciabatta
Four 1/4-inch slices of fresh tomato
2 tablespoons plus 1/2 teaspoon balsamic vinegar
Salt
1/4 cup plus 2 tablespoons extra-virgin olive oil
1/2 teaspoon Dijon mustard
1/4 teaspoon maple syrup
Black pepper
4 large eggs, cold from the refrigerator
1/2 cup arugula
Sriracha sauce for serving (optional)

bubbles. Take care also not to ﬁll the
pan too full of water — about an inch
and a half should do. If the water is
too deep, the dense yolk will plunge
toward the bottom of the pan, trailing
the white behind it like a comet.
Many recipes rightly call for putting
the ﬁnished eggs in cold water to stop
the cooking and wash off the vinegar.
(Do add vinegar to your saucepan; it
helps the white coagulate.) There’s
an even greater beneﬁt to this step:
After the eggs have cooled off for 30
seconds or so, you can ﬁsh them out of
the water with one hand and, with the
other, pick away any stray or stringy
strands of white. This will take your
eggs into the upper echelon of aesthetic
reﬁnement.
Once you’ve got the technique down,
you’ll start noticing all kinds of situations that cry out for the addition
of poached eggs. They’re great atop

Eggs Edelman
Method:
Heat the oven to 400 degrees F. Spread the goat
cheese on the English mufﬁns or bread slices, and
top each with a tomato slice. Bake until lightly
browned, 5 to 7 minutes.
Meanwhile, put 1 1/2 inches of water in a large
saucepan with 1/2 teaspoon of the vinegar and a
large pinch of salt. Bring to a boil over high heat.
While the water is heating, combine the oil, the
remaining vinegar, the mustard, and the maple
syrup in a small bowl or measuring cup. Season
with salt and pepper and whisk to combine. Fill a
separate medium bowl with cold tap water.
When the water comes to a boil, reduce the heat
to medium-low so it simmers gently. Crack the ﬁrst

a crunchy salad, served with sautéed
leafy greens, or poached in soup broth
or tomato sauce (as in shakshouka).
The most prominent vehicle for
poached eggs in the US is surely eggs
Benedict, whose savory decadence is
unparalleled on brunch menus. I must
say I ﬁnd ultra-rich Hollandaise sauce
to be over the top; like Brian Wilson’s
production on “Pet Sounds,” it overpowers an otherwise delicate pleasure.
Anyway, who wants to go to the trouble of emulsifying egg yolks and butter
before breakfast?
But I can’t argue with eggs Benedict’s
toasted English mufﬁn foundation: The
mix of gooey yolk and crunchy bread
is irresistible. Here I suggest swapping
out the Hollandaise in favor of goat
cheese and a mustard vinaigrette, for
a lighter but assertive combination that
showcases the egg, rather than drowning it in richness.

egg into the water from as close to the surface as
possible. (If you’re afraid of burning yourself or
breaking the yolk, you can break the egg into a
small bowl and then slide it from the bowl into the
water.) The white will drift away from the yolk; pull
it back by dragging a slotted spoon across the surface of the water. Repeat with the remaining eggs.
Cook the eggs for about 4 minutes, then transfer
them to the bowl of cold water with a slotted spoon.
(If they stick to the bottom of the pan, dislodge
them with a spatula.) Let the eggs cool in the water
for 30 seconds, then pull them out with your hand
or a slotted spoon and remove any unappetizing
strands of white.
Divide the arugula among the toasts, then top
each with one of the poached eggs. Drizzle the eggs
with vinaigrette and Sriracha sauce, if you like, and
serve immediately.
WP-Bloomberg
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Lenovo goes gaming as Toshiba brings bling
By Rich Jaroslovsky

S

ay what you will about
Microsoft’s Windows 8, it has
certainly inspired personalcomputer makers to shake up
their offerings.
We’ve seen PCs that bend, PCs that
slide, even PCs that convert to Android
tablets. Now come two more, one enormous and the other compact. Each in
its own way tries to redeﬁne what a
Windows-based computer can be.
Lenovo’s 27-inch IdeaCentre Horizon
Table PC can be used as a standard, if
gigantic, desktop computer. It comes
with a wireless keyboard and laser
mouse, and a hinge that props it up at
a comfortable viewing angle for productivity applications.
But the real fun, and the Horizon’s
reason for being, happens when you
collapse the stand and lay it ﬂat on a
tabletop. Suddenly, Windows 8 is gone,
replaced by a Lenovo — designed multiuser interface called Aura, and the
Horizon becomes a digital game board.
The computer comes with nine
games pre-installed, including Air
Hockey and Monopoly. More are
available through a partnership with
Electronic Arts and Ubisoft, and
it can also run games written for
Google’s Android mobile operating
system, thanks to a technology called
BlueStacks.
It has three kinds of game controllers: A pair of strikers for the hockey
game, joysticks that attach via suction
cups, and digital dice for traditional
board games.
The Horizon weighs about 18 pounds,
making it luggable if not exactly portable, and the screen has a battery if you
want to set it up for a quick session of
Texas Hold ‘Em and don’t have a power
outlet handy.
As a PC, the Horizon is full-powered,
with a choice of Intel’s Core i7 or i5
processors, one-terabyte hard drive
and eight gigabytes of random-access
memory.
Lenovo is currently selling the
Horizon via its website at $1,849 (in
US) for the i7 version and $1,699 for
the i5; it says those prices will fall to
$1,599 and $1,499 when it hits Best Buy
store shelves in June.
The Horizon isn’t cheap, but it’s a
fun and ﬂexible take on the concept of
the “family computer.”
Toshiba has long had a reputation
for delivering solid, unﬂashy laptops.
Now it has decided to bring the bling,
with the pricey, tricked-out Kirabook
13.3-inch notebook.
It’s ultra-thin, ultra-light and built
around Intel’s Core i5 and i7 chips.
Seven tenths of an inch thick and
2.66 pounds — less than the 13-inch
MacBook Air — it comes with eight
megabytes of memory and 256 gigabytes of solid-state storage.
With its magnesium alloy body, the
computer is nice to look at, though the
design — with two rounded corners

and two squared-off ones — may be an
acquired taste for some.
The really gorgeous aspect of the
Kirabook is the screen, with a resolution of 2560 by 1440 pixels that works
out to 217 pixels per inch. Imagine taking the dazzling Retina display from
Apple’s full-sized MacBook Pro and
transplanting it to the lightweight
MacBook Air, and you’ll begin to get

the picture.
The Kirabook’s screen is almost
too nice, if that’s possible. The subpar
appearance of some Windows programs
and web content that weren’t designed
to be viewed at such high resolutions
is annoying. But that can’t fairly be
blamed on the Kirabook.
With that beautiful display and nicesounding Harman Kardon speakers,

Toshiba aims to go upscale with the
Kirabook. My enthusiasm, though,
was dampened by problems with my
i7-equipped review unit.
One was the extraordinarily noisy
fan, which had a tendency to kick on
soon after boot-up and periodically
thereafter. Another was the battery; though it’s supposed to last for
six hours, it sometimes plunged from
nearly full to zero while the computer
was asleep overnight.
Toshiba says it hasn’t received other
such complaints, and it may have just
been bad luck that I got a defective unit.
Still, it deﬁnitely detracted from the
premium experience the company was
attempting to deliver, as did a touch
screen that proved a smudge magnet
despite its alleged ﬁngerprint-resistant
coating.
Then there’s the price. The basemodel Kirabook costs $1,600 (in US),
but doesn’t come with a touch screen,
which I consider to be required for
Windows 8. The touch screen adds $200
to the price, while my test model, with
the Core i7, is $2,000.
It’s a nice machine, but for that much
money you expect more, and you should
get it.
WP-Bloomberg
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Serving your Guest :

Maa

Water

Sha’i ah’mar

Red Tee

Sha’i Haleeb

Tee with milk

Hoy en la Historia
May 28, 2004

Qah’wa/Gahwa

Cofee+ Arabic cofee

1-Ma Zha Tuhib An

What do liketo drink: tee , kofee,
or juice?

Tashrab : Shai, Qah’ wa,
aw, Asseer?

Baby Blues

by Jerry Scott and Rick Kirkman

The last span of the Millau
viaduct in France, the world’s
highest road bridge, was
completed. It soars 270m above
the River Tarn
1991: Rebels entered the Ethiopian
capital, Addis Ababa, ending the
17-year rule of the Marxist government
1998: Pictures from the Hubble
Space Telescope revealed a planet
outside our own solar system
2000: Alberto Fujimori was relected
president of Peru amid claims that the
voting had been rigged
2008: A 380m-year-old fossil fish
provided the oldest-known example
of a mother giving birth to live young
Picture: Getty Images

Hagar The Horrible

Zits

by Chris Browne

© GRAPHIC NEWS

ALL IN THE MIND
Can you find the hidden words? They may be horizontal,
vertical, diagonal, forwards or backwards.

by Dennis Young and Denis Lebrun

ACACIA, ASPIDISTRA, ASTER, AZALEA, BEGONIA,
BLUEBELL, BOUGAINVILLEA, BUTTERCUP, CARNATION,
CHRYSANTHEMUM, CYCLAMEN, DAFFODIL, DAHLIA, DAISY,
EDELWEISS, FOXGLOVE, FUCHSIA, GARDENIA, GERANIUM,
HIBISCUS, HYACINTH, HYDRANGEA, IRIS, JASMINE, LILAC,
LILY, LOBELIA, LUPIN, MARIGOLD, NASTURTIUM, ORCHID,
PEONY, PRIMROSE, PRIMULA, ROSE, TULIP, VERBENA, VIOLET,
WISTERIA.
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CROSSWORD
1
7

8

9

10

2

3

4

5

6

11

12

13

14

15

16

17

18

20

19

21

24

25
29

22

26

23
27

30

31

33
37

CROSSWORDS
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34

35

38

36
39

41

40

42

47

28
32

43
48

50

51

54

44

45

46

49

52

53

55

56

57

58
59

60
61

62

ACROSS
1 Like areas where
cattails thrive
7 Much ado about nothing
15 Descriptive of this
puzzle’s grid
17 Its symbol is AA on
the New York Stock
Exchange
18 Volt/ampere
19 Potting material
20 Whom Uncle Sam wants
21 Go commando?
23 Jack Kerouac’s last
novel
24 Long-running NBC
staple, for short
25 Stevedores, say
28 Good name for an
investment adviser?
29 Secret supply
31 Mount in Exodus
33 “Put it there” indicator
36 Novelist Grey
37 Complete set of 12
shapes formed by this
puzzle’s black squares

41
42
43
47
48
49
50

52
53
54
58
59
60

61
62

Game piece
Oaf
Runs
Run-___
Hatcher of a
“desperate” plot?
Call to a calf
2011 Grammy-winning
song by Jay-Z and
Kanye West
To be in France?
Twirled
Like this puzzle’s
37-Across
A monomaniac has it
Sports venue
What a wide receiver
or an Oscar broadcast
might do
Milk source
Gambler’s stake

DOWN
1 One sweep of a hand:
Abbr.
2 Breed of cat, goat or
rabbit

3 Phylicia of “The Cosby
Show”
4 Block
5 Haw’s partner
6 Verb from Popeye
7 Dispatches
8 Bird claws
9 Like arts taught at
Hogwarts
10 Studio that made nine
Astaire/Rogers films
11 Soccer great Hamm
12 What framed Roger
Rabbit?
13 Pie-in-the-sky
14 Flat land
16 Many a gym locale
22 J and No
25 Future D.A.’s hurdle
26 Repeated Laura Petrie
line on “The Dick Van
Dyke Show”
27 Economy-___
30 Neutrogena target
32 Mariner’s org.
34 Radio tower, for one

HYPER SUDOKU

35 Pioneering jazz standard
of 1917
37 Former Ford
subcompact
38 “Hamlet” castle
39 Electric shaver brand
40 Commercial prefix with
Clean
41 Donald or Daffy Duck
44 Encroach
45 “Row, Row, Row Your
Boat,” e.g.
A D U L
J O N A
A C E V
S
D O H
E M E R
P A L A
T H E D
S A N S

T
H
E
H
A
G
U
E

L
E
N T
I M
C E
E
A
A D
D O
G A B
E I G H T M E
T H E D O W
H A L T
E I
A V I V
S P
N E D S
T O

A
R
U
S
H
B
M
I
N
A
G
A
T

46 “Row, Row, Row Your
Boat,” e.g.
51 Bone-muscle connector
52 Singer James
53 Penniless, in Pennington
55 Hawaiian goose
56 It’s between Kan. and
Tex.
57 “Let’s get goin’!”

M P
I E
R A
G
A R
L E
L E
A N
N
M
O U
C T
H T
R
E

A
S
K
O E
D W
D
S
S H
T O
A D
T
U P
T R
E E
S P

M
A
Y
O
R

S
H
O
N
E

A
A
R
O
N

K
N
I
F
E

E
D
I
F
Y

A C K
R I E
R A Y

How to play Kakuro:
The kakuro grid, unlike in sudoku, can be
of any size. It has rows and columns, and
dark cells like in a crossword. And, just like
in a crossword, some of the dark cells will
contain numbers. Some cells will contain two
numbers.
However, in a crossword the numbers
reference clues. In a kakuro, the numbers
are all you get! They denote the total of the
digits in the row or column referenced by the
number.
Within each collection of cells - called a run
- any of the
numbers 1
to 9 may be
used but,
like sudoku,
each
number
may only be
used once.

YESTERDAY’S ANSWER
Cartoon Arts International / The New York Times Syndicate

How to
play Hyper
Sudoku:
A Hyper Sudoku
Puzzle is solved
by filling the
numbers from 1
to 9 into the blank
cells. A Hyper
Sudoku has
unlike Sudoku
13 regions
(four regions
overlap with the
nine standard
regions). In all
regions the numbers from 1 to 9 can appear
only once. Otherwise, a Hyper Sudoku is
solved like a normal Sudoku.

L
H
A
S
A

EASY SUDOKU
Easy Sudoku Puzzles
Place a digit from 1 to 9 in
each empty cell so every
row, every column and
every 3x3 box contains all
the digits 1 to 9.

YESTERDAY’S
ANSWER
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SHOWING AT VILLAGGIO & CITY CENTER

Ishq In Paris
(2D/Hindi) – 2.30pm

TEL: 444933989

444517001

1

0730 Spanish League

Ladies And Gentleman (2D/Malayalam –
5.00, 8.00 & 11.00pm

MALL

15

0915

The Legend of Sarila
(3D/Animation) – 2.15pm

0930
1000

Fast & Furious (2D/Action)
– 4.00, 6.30, 9.00 & 11.30pm

1400

2

1600

Fast & Furious
(2D/Action) – 2.30, 9.00 & 11.30m

1800

3

1815

Street Dance All Star (2D/Comedy)
– 5.00 & 7.00pm

1830
1900

Fast & Furious (2D/Action)
– 2.30 & 11.00pm

2100

1

2200

Ladies And Gentleman (2D/Malayalam) –
5.00 & 8.00pm

Osasuna V
Sevilla
Short
Programme
Omni Sport
Squash British
Open Womens
Final
English Sports
News
Coppa Italia
Final Roma V
Lazio
English Sports
News
Short
Programme
The Football
League Show
Basketball Nba
San Antonio @
Memphis
Boxing Froch V
Kessler
Npower

15:05 Auction

The Legend of Sarila
(3D/Animation) – 2.30pm

Hunters

15:30 Auction Kings
16:00 Ultimate

2
Fast & Furious (2D/Action)
– 4.00, 6.30, 9.00 & 11.30pm

16:55
17:50
18:45
19:40

LANDMARK
Fast & Furious (2D/Action)
– 2.30pm

20:05
20:35
21:00

Street Dance All Star
(2D/Comedy) – 5.00 & 7.00pm

Survival
Gold Rush
Mythbusters
Sons Of Guns
How Stuff
Works
How It’s Made
Auction
Hunters
Storage
Hunters

9:00
10:00
10:30
11:00
11:30
12:00
12:30
13:00
14:00
14:30
15:00
16:00
17:00
17:30
18:00
19:00
19:30
20:00
20:30
21:00
22:00
22:30
23:00

Al-Nakba
News
Inside Story
News
The Stream
News
Artscape - The
New African
Photography
NEWSHOUR
News
Inside Story
China Rising
NEWSHOUR
News
The Stream
NEWSHOUR
News
Letter From My
Child
News
Inside Story
NEWSHOUR
News
The Stream
Al-Nakba

10:05 Wildwives Of
Savannah Lane

11:00 Animal Cops
12:20
12:50
13:15
13:45
14:40
16:30
17:25
17:50

Phoenix
Wildlife SOS
Dolphin Days
Dolphin Days
Animal Precinct
Wildwives Of
Savannah Lane
Dogs/Cats/
Pets 101
Chris Humfrey’s
Wildlife
Chris Humfrey’s

3
The Great
Gatsby (3D/Drama) – 9.00pm
11:05 Animal

Iron Man (3D/Action) –11.30pm

12:00
14:00
15:00
16:00

The Legend of Sarila
(3D/Animation) – 2.00 pm

18:00

1

19:00

Fast & Furious (2D/Action)
– 4.00, 6.30, 9.00 & 11.30pm

20:00
21:00

Fast & Furious
(2D/Action) – 2.30pm

QF RADIO 91.7 FM ENGLISH PROGRAMME BRIEF
LIVE SHOWS

2
ROYAL
PLAZA

Star Trek Into Darkness
(3D/Action) – 5.00pm
Street Dance All Star
(2D/Comedy) – 7.30, 9.30 & 11.15pm
Star Trek Into Darkness
(3D/Action) – 2.00pm
The Legend of Sarila
(3D/Animation) – 4.30pm

Airing Time

The Great
Gatsby (3D/Drama) – 8.45pm

Programme Briefs

SPIRITUAL
HOUR

6:00 – 7:00 AM

A time of reﬂection, a deeper understanding of the
teachings of Islam.

RISE

7:00 – 9:00 AM

Rise, a LIVE 2-hour morning show hosted and
produced by Scott Boyes. It discusses a wide array of
topics from Weather, News, Health tips, Sports News
and interactive bits with the callers.

INTERNATIONAL NEWS

1:00 PM

INNOVATION

4:00 – 5:00 PM

The latest news and events from around the world.

12:35 Wizards Of
15:45
16:10
16:35
17:00
17:45
18:55

CORNERS

6:00 – 7:00 PM

3
Iron Man (3D/Action)
– 6.30 & 11.30pm

Fugitives
Lion Army
Hooked
Speed Kills
Shane
Untamed
Animal
Fugitives
Kingdom of
The Oceans
Hooked
Speed Kills

A LIVE 1-hour weekly show hosted and produced
by Scott Boyes. The show talks about all new and
exciting technological advancements in the ﬁelds of
Medicine, Agriculture, Engineering, Astronomy and
more.

19:20

Waverly Place
Jessie
Shake It Up
Dog With A
Blog
Austin And Ally
Suite Life On
Deck
Dog With A
Blog
A.N.T. Farm

Corners, a LIVE 1-hour show that airs Tuesdays and
Thursdays presented by Laura Finnerty and Nabil Al
Nashar.

12:00 Men In Black

04:55 Firestarter
11:05 Bonanza:
Under Attack

12:35 The Wilby
Conspiracy

14:20 A Star For Two
15:55 The Tenth Man
17:30 The Initiation Of
Sarah

19:00 Shadows And
Fog

20:25 Born To Win
22:00 Pulp

07:00 Doctor
Zhivago-PG

10:05 Cimarron-FAM
12:30 Jailhouse
Rock-PG

14:05 The Charge
Of The Light
Brigade-FAM

16:00 Elvis: That’s
The Way It Is-

18:00 Three Daring
Daughters

13:00 Vickery’s Wild

II-PG

REPEAT SHOWS

FASHION

10:00 – 11:00 AM

Fashion is a 1-hour weekly show hosted and produced
by Laura Finnerty.

14:00 Bushwhacked16:00 While You Were

LEGENDARY
ARTISTS

8:00 – 9:00 PM

The show tells the story of a celebrity artist that has
reached unprecedented fame. Throughout the episode the
artists’ memorable performances/songs will be played to
put listeners in the mood.

18:00 The Smurfs-PG
20:00 The Romantics22:00 Slums Of

Sleeping-PG15

Beverly Hills

14:45
16:15
18:00
20:00
22:00
23:30

Ride
Dragon Hunters
Blue Elephant 2
Crab Island
D’Fenders
Vickery’s Wild
Ride
Blue Elephant 2

16
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