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The benefits of mint in a glass of lemon juice that helps 
calm the nervous system and activates the heart and 
circulatory systemContest 

Your food your medicineAdvice

Ramadan Offers 

Meat Samosa

4:08            5:32              12:22          3:45           7:07               8:31

Who is the founder of algebra?

Make sure to attend Azkar gatherings 
wherever founded 

ingredients
 samosa leaves 
 500 g Minced Meat 
 2 tbsp. vegetable oil 
 3 onion - chopped fine
 1 cup Parsley - minced
½ cup dill - minced
 2 tbsp. Tomato paste 
½  tsp. mixed spices 
½  tsp. black pepper 
½  tsp. cinnamon 
½ tsp. Turmeric Powder 
½  tsp. salt 

Free entry to Ferrari World
This offer gives you free access during 
weekends from 6 pm without paying the 
usual entrance fee, and choose the games 
you would like to try for fixed prices.
Ticket prices: Tickets for one game are 
AED 60 and AED 100 for all games.
Period: Thursday, Friday and Saturday 
from 6 pm to 10 pm throughout Ramadan

Prayer Timings
Sun 21 Ramadan 

Fajr         Sunrise         Dhuhr         Asr         Maghrib         Isha

How to prepare
1- In deep frying pan, add oil, meat and mix it all
2- Add garlic, tomatoes puree, herbs and salt then mix 
it and cook it for 7 minutes.
3- Add onion and cook it for 3 minutes
4- Add parsley and dill then mix it and leave it on a side.
5- When the meat cools down, stuff the samosa and line 
it in a baking tray that already pasted with some oil.
6- Coat the top of the samosa with oil then bake it in 
200c oven for 30 minutes
7- Roast the top of the samosa.
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DON’T MISS
A Unique Iftar awaits you at Cultural Foundation

with a session highlight UAE’s culture and traditions 
during Ramadan. 

AD Cultural 
Foundation  

6:30 pm 25 May 2019 
 

Look for 
Find the mobile phone in the 
picture 


