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Tamarind: activates digestion and removes acidity, as it 
is an appetizing and gentle to the wall of the stomach 
and intestine is a repellent for toxins and a warrior for 
nausea.

Contest 

Your food your medicineAdvice

Ramadan Offers 

Oats soup

4:14            5:36              12:21          3:46           7:01               8:23

What color is the healthy lungs?

Spread the greetings of Salam (peace) 
amongst  people  

ingredients
  Kilo Meat with Bones 
 1 onion - shredded 
 3 cloves garlic - minced
 4 Tomatoes 
 1 salt tbsp. 
 water 
 2 Chili Pepper  
 ½ sweet pepper 
 ¼ groats - soaked
 1 cup oats 
 2 carrot - without cutting

Spices
 ½ tsp. ginger 
 ½ tsp. black pepper 
 ½ tsp. paprika 
 2 Dried Lime 
 2 stick cinnamon 

Ramadan at IMG a world of adventure
Enjoy a special ambience in the month of 
Ramadan at IMG World of Adventure with 
a general day ticket, buffet breakfast, 
Novo cinema ticket and more for 139 Dhs.

Prayer Timings
Wed10 Ramadan 

Fajr         Sunrise         Dhuhr         Asr         Maghrib         Isha

How to prepare
- stir onion, garlic with oil in a pot then add the meat, 
spices and stir well until is color change.

- after mixing and filtering, add tomatoes, carrots, 
tomato sauce and 2 cups of water then leave it on a 
medium fire for 20 min.

- take out the carrots only and grind it in the blender 
then put it back in the pot.

- put the oats, the soaked cereals and 2 cups of water in 
the blender until you get the thickness you prefer and 
put it in the pot.

- stir the soup and add cool and hot peppers and water 
depends on the thickness then leave it on medium fire 
until served time

DON’T MISS

issue 8

Express your feelings and thoughts towards Allah 
in a creative writing session with the founder of 

writing society, Amal Al Duwaila. 15 MAY
22 MAY

10:00 pm

Explore Mosques in the UAE 
Sheikh Khalifa Bin Zayed Al Nahyan Mosque
The mosques in the United Arab Emirates are important religious 
and cultural landmarks that were created with distinctive 
architectural craftsmanship and included religious and cultural 
centers that are rich in knowledge and principles of jurisprudence. 
UAE has taken care of the mosques by making it a beacon of 
worship.
The Sheikh Khalifa Bin Zayed Al Nahyan Mosque is located in the 
center of the city of Al Ain, and will become the largest mosque in 
the city. The mosque features four minarets derived from the 
architectural style of the minarets of the Great Mosque in Samarra.
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