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With nearly US$600 billion in 
foreign reserves, several major 

state-led development programs being 
implemented, or in the pipeline, and 
an increasingly investment-friendly 
approach, Kuwait is well placed to 
attract foreign direct investment 
(FDI) and trade in the coming years. 
Though the country has slashed current 
spending in the wake of low oil prices, 
nevertheless capital expenditure has 
continued unchanged and is projected 
to grow in the years ahead.

Moreover, the Kuwait Direct 
Investment Promotion Authority 
(KDIPA), which was established in 
2013 as part of a revamping of the 
country’s FDI framework, is offering 
incentives to encourage the private 
sector to take up a significant chunk 
of the capital expenditure either 
directly or in the form of public-private 
partnerships. In fact, in 2015 and early 
2016, several multinationals seized the 
opportunities presented by KDIPA’s 
new investment framework and the 
prospects look bright for even more 
activity in the future.

Despite the recent revival in oil 
prices, the low oil price scenario that 
existed since mid-2014 has had a severe 
impact on government spending 
and the authorities are keen to wean 
the economy from its over-reliance 

on income from oil exports. The 
government is increasingly looking 
to diversify through a process of 
privatization and industrial expansion 
especially in its petrochemical 
industries. With industry's contribution 
to the GDP currently standing at just 
around 9 percent, the Director-General 
of the Public Authority for Industry 
(PAI), Mohammad Al Ajmi, recently 
announced that Kuwait plans to boost 
its industrial output by 25 percent in the 
coming years.

In line with this strategy, 
Kuwait’s joint venture entity Equate 
Petrochemical Company, which brings 
together US-based Dow Chemicals and 
local firms Petrochemical Industries 
Company, Boubyan Petrochemical 
Company and Al Qurain Petrochemical 
Industries Company, announced 
in August that it plans to build a 
200,000-square meter industrial 
complex in Al Shuaiba. This facility is 
expected to support the operations 
currently being carried out by state-
owned oil producer Kuwait Petroleum 
Company (KPC). 

Existing facilities of KPC currently 
produce 1.8 million tonnes per annum 
(tpa) of ethylene, 825,000 tpa of 
polyethylene, 1.2m tpa of ethylene 
glycol and 829,000 tpa of paraxylene. 
The company announced in mid-

October that it had received approval 
from the Ministry of Commerce and 
Industry to set up a new subsidiary 
— Kuwait Integrated Petrochemical 
Industries (KIPI) — to undertake refining 
and petrochemical projects.

The new company, with a capital 
of nearly KD2 billion, is expected to 
execute major downstream projects 
including the green-field Al Zour 
Refinery complex and the Clean Fuel 
Projects. Al Zour Refinery is projected 
to have a refining capacity of 615,000 
barrels per day (bpd) and is expected 
to drive KPC’s strategy of increasing 

refining capacity of Kuwait up to 1.41 
million bpd. The new refinery complex 
is expected to be commissioned in July 
2019. According to KDIPA projections, 
the country’s petrochemicals output 
are also expected to increase from its 
current 7.57 million tpa to 10.54 million 
tpa by 2019.

Industrial expansion is particularly 
critical for Kuwait in light of analysts’ 
projections that oil prices are likely to 
remain in the $50 to $60 range in the 
near future. This price range along with 
the budget deficit in the last financial 
year and the projections for a repeat 

deficit in fiscal 2016-17 have left the 
government with little leeway other 
than to continue with its economic 
reform plans including reducing and 
restructuring state subsidies and 
accelerating efforts aimed at expanding 
non-oil sectors.

In addition to boosting industrial 
output, especially in the high-potential 
petrochemicals and plastics segment, 
the country’s five-year Kuwait 
Development Plan (KDP) 2015-2020, 
envisions a KD30 billion infrastructure 
development strategy that will target 
non-oil growth of 5-6 percent per 
annum in the coming years.

Several new projects being 
implemented or in the pipeline, 
including the KD160 million Al Naayem 
Industrial Zone, launched by the Public 
Authority for Industries last year 
for heavy industries, are expected 
to support increased industrial 
production in the country. Meanwhile, 
the Kuwait Industries Union (KIU) has 
also announced plans to release 1056 
industrial plots to kick-start industrial 
development in the country. 

Meanwhile, the government has also 
pushed through regulations, as part 
of its new FDI laws in 2013, which are 
expected to facilitate finding foreign 
tenants for the expanding industrial 
zones. 

Industrialization the way forward for Kuwait in 2017
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One of India’s most spectacular 
monuments will become newly 

accessible this year with the launch of 
a high-end resort in Hampi. When the 
14th-century capital of the Vijayanagara 
Empire was constructed, in what is now the 
southwestern state of Karnataka, it was one 
of the largest cities in the world. The ruined 
settlement’s dazzling temples, monuments, 
and public buildings—strewn across a 
landscape of giant boulders, banana groves, 
and rice paddies—have long been a must-
visit for dedicated Indophiles. The recently 
opened resort in a palatial, Vijayanagara-
inspired estate less than three miles from 
the UNESCO World Heritage site area offers 
visitors luxury and comfort. 
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People travel for various reasons. Some 
travel to experience new cultures, others 
to see new places and meet people.
Some travel for adventure, for sport, 
for rejuvenation or for a host of other 
reasons. In 2017, when you are making 
the travel plans and deciding where to 
go, think about what you would like to 
experience. Some vacation experiences 
are timeless—you truly don’t need much 
more than a comfortable resort, warm 
waters, or fascinating attractions: 
Tofino, in British Columbia, has a wild 
food scene; Honolulu will host its first 
arts biennial this year; and Málaga has 
amazing hidden museums. Technology 
and globalization can make the world 
feel small and allow you a glimpse into 
countries you may thoroughly want to 
explore. Take a look at the list for the 
best picks for your 2017 vacation.

Best Travel 
Destinations for 2017

A two-hour drive from Muscat, in the rocky 
contours of Oman’s Al-Hajar Mountains, is 

Jebel Akhdar, an area beloved for its astounding 
views, craggy wadis, and natural terraces. 
Come spring, a blanket of velvety pink damask 
rose blossoms shroud the hills with their 
romantic scent. From these blossoms, distillers 
produce soothing rosewater potions that 

are used in both spa treatments and cocktail 
menus. To best experience Jebel Akhdar, head 
to the recently opened Anantara Al Jabal Al 
Akhdar luxury resort which promises canyon-
view infinity pools and post-hike pampering 
treatments, the Anantara’s splashy suites, six 
restaurants, and amenities (like a cliff-side 
private meal), are unbeatable. 

Slicker than graffiti-laden Berlin and edgier 
than Munich or Frankfurt, this booming 

port town has always been one of Germany’s 
most intriguing cities. Recent years have seen 
the banks of the Elbe River morph into an 

architectural wonderland, with icons such as 
Zaha Hadid’s River Promenade reshaping the 
landscape. The Elbphilharmonie Hamburg by 
Herzog & de Meuron, a concert hall featuring 
an undulating glass structure on top of a 

midcentury brick warehouse, will welcome 
visitors for its inaugural performance on 
January 11, 2017. Not far away, The Fontenay, 
a stylish grande dame, will open its doors in 
summer. 

  Hamburg, Germany

  Hampi, India

  Jebel Akhdar, Oman
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Mabanee Building 1, 2nd Floor, Block 1, Ali Al Salem Street, Salhia (P.O. Box 5592, Safat 13056), Kuwait

Tel: 22450504, Fax: 22421361

Restaurants:

Confectioneries:
Caesars XPRESS (Sabah Al Salem) Tel: 25523065

Salmiya Tel: 25733044
Jahra Tel: 24577320/8
Satchi (Fahaheel) Tel: 23912137
Central Kitchen Tel: 24754573, 24754584
Shakahari  Tel: 25665754

City: 22411407
Fahaheel: 23910445
Rawda: 22550908
Jleeb Al Shuyoukh: 24318423

Qurtoba: 25323650
Jahra: 24554599
Hawally: 22616195
Mishref: 25395245

Qurain: 25423577
Surra: 25322841
Salmiya 2: 25642296
Qadsiya: 22549559

Kaifan: 24918695
Salmiya 1: 25736663
South Surra: 25214328
Jabriya Tel: 22251357

City (Chinese) Tel: 22431100
Satchi (City) Tel: 22476591
Dakshin Jleeb Tel: 24319191
Cinnamon Farwaniya Tel: 24728899
Egaila Tel: 22271278

Fahaheel Tel: 23920343
Indian Tel: 22411711
Farwaniya Tel: 24738777
Hawally Tel: 22616191/2
Al Salam Mall Tel: 22250089

Catering:
24754584, 22450504 Ext. 216/221

Home Delivery:
1832211

Caesars Group
Wishes  

all Our Patrons 

and Well Wishers 

MERRY CHRISTMAS
& HAPPY NEW YEAR

After years in Amsterdam’s shadow, the 
second-largest city in the Netherlands 

is stepping into the spotlight thanks to its 
burgeoning culinary and design scenes. Art is 
everywhere in this city—more than a thousand 
pieces, including sculptures by Picasso and 

Rodin, are scattered throughout Rotterdam. 
Be on the lookout for one of the newest 
pieces, Bobbing Forest, a surrealist installation 
of floating elm trees. The innovative, fun-
loving spirit of the city is best embodied by 
its upcoming attraction, RiF010, an artificial 
wave park where surfers will be able to show 
off their skills in the Steigersgracht Canal. 

  Seychelles

  Rotterdam, Netherlands

  Paros, Greece

This city on the western coast of Honshu 
has seen a boost in visits since a bullet-

train extension shortened the trip from Tokyo 
to just 2½ hours. Go for the old wooden 
teahouses of the Higashi Chayagai district, the 
beautiful samurai residence in Nagamachi, 
and the contemporary art museum. Then have 
your pick of sushi that is just as good as, and 
much cheaper than, what you’ would find in 
Tokyo. Try it at Sentori, Kagayasuke, or Omi-cho 
Market—a favorite of sushi master Masa. For a 
truly traditional experience, head to the Noto 
Peninsula and stay in a Japanese farmhouse, 
where you can forage for wild mountain greens 
and mushrooms and dine by an indoor fire pit. 

  Kanazawa, Japan

Kite surfers have long made a playground 
of the breezy beaches of Paros, and 

no wonder: this sunshiny isle is a Cycladic 
triumvirate of sandy shoreline, history, and 
culture. Last summer the island debuted a 
new airport, opening it to larger aircraft and 
more vacationers. And the fishing village 
of Naousa, with its boxy white architecture 
and seaside tavernas, is increasingly 
sophisticated—check in to the modern, 
adults-only apartments of Porto Naousa or 
the elegant Seven Santa Maria, where six airy, 

all-white suites (and a separate villa) come 
with a private boat and skipper for exploring 
the island’s secret coves. 

This 115-island nation off Africa’s eastern 
shore has some of the world’s most 

beautiful white sands—and lavish new 
resorts to experience a grand vacation in 
style. On the private island of Félicité, 
Six Senses Zil Pasyon is paradise for 
honeymooners, with five open-air spa 
pavilions and a plunge pool adjoining each 
of the 30 villas, which face the ocean. Later 

this year, Desroches Island’s sole resort will 
become a Four Seasons: guests can stay in 
an airy, eclectic-chic beach suite or one of 
11 palatial villas. Also ideal for families: the 
new Presidential Villa on Cousine Island.
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Greens: Nosh on greens. They resemble paper 
money, and who doesn't want more money 
next year? Everything from cabbage to kale to 
your salad mix applies here.

Black-eyed peas:  
Whip up a batch 
of Hoppin' John. 
This dish of black-
eyed peas and rice 
is customary for 
New Year's Day 
in the American 
south, where 
black-eyed peas are considered auspicious 
based on their resemblance to coins.

Cake:  Bake a coin into a cake. The second Greek 
tradition on our list, this involves a special 
lemon-flavored cake called a vasilopita baked 
with a coin inside. Whoever finds the coin gets a 
year of good luck. That, or a chipped tooth.

Pomegranate: Smash a pomegranate on the 
floor. In Greece, when the New Year turns, a 
pomegranate is smashed on the floor in front 
of the door to break it open and reveal seeds 
symbolizing prosperity and good fortune. The 
more seeds, the more luck.

Soba noodles: Slurp soba noodles without 
breaking them. In Japan, long buckwheat noodles 
symbolize long life, and are therefore lucky—but 
only if you eat them without chewing or breaking 
them. So get your slurping technique down.

Website: www.mughalmahal.com    |   Email: info@mughalmahal.com

Wishing All
Our Patrons

And Well Wishers

Thank You 
For Your Unswering 
Support & Loyalty

Grapes:  Eat twelve grapes at midnight. The 
Spanish and Portuguese eat twelve grapes as 
the clock chimes twelve times for midnight, to 
symbolize the twelve months of the New Year. 
Incidentally, eating grapes this quickly is not as 
easy as it may sound.

Ring-shaped foods: Seek out ring-shaped food 
for breakfast. Consider bagels or doughnuts 

for breakfast, which represent not only carby 
deliciousness, but also the year coming full circle.

As with final exams and the big game, the start of a new year has a tendency to turn even non-
believers a tad superstitious. All around the world, 1/1 is a day rife with tradition and symbolic 

ritual. In Japan, people clean their homes thoroughly on New Year's Eve lest the New Year’s god 
fails to pay them a visit. The Dutch make bonfires from their Christmas trees to expel the old and 
welcome the new. Many of the world's most persistent New Year's traditions revolve around eating, 
with certain foods acting as symbols of the eater's hopes and wishes for the future. Recurring 
themes here are foods that symbolize wealth, prosperity, forward motion, long life and other sundry 
nice things that might happen to a person in the coming year. If you would like to get yourself some 
good juju in the next 12 months, here are ten ways to eat for luck on New Year's Day.
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Ingredients
For the cupcakes:
1 cup (2 sticks) unsalted butter, room 
temperature, plus more for pans
1 1/2 cups all-purpose flour
1 1/2 teaspoons coarse salt
1/2 teaspoon ground cinnamon
1/2 teaspoon ground nutmeg
1/4 teaspoon ground cardamom

1 cup packed light-brown sugar
2 large eggs
1/2 cup whole milk

For the glaze:
1 3/4 cups confectioners' sugar
4 tablespoons orange juice
Food coloring (optional)

Directions
Make cupcakes: Preheat oven to 350 
degree C, with racks in upper and 
lower thirds. Lightly butter 48 mini-
muffin cups. In a bowl, whisk together 
flour, salt, cinnamon, nutmeg, and 
cardamom. In a large bowl, using an 
electric mixer, beat butter and brown 
sugar on medium-high until light and 
fluffy, 3 minutes. Beat in eggs, one at 
a time, scraping down sides of bowl as 
needed. With mixer on low, add flour 

mixture in 3 additions, alternating 
with two additions milk and beating 
well after each addition.
Transfer batter by heaping 
tablespoonfuls to cups. Bake 
until golden brown at edges and a 
toothpick inserted in center of a cake 
comes out clean, 15 minutes, rotating 
pans once. Let cakes cool in pans, 5 
minutes, then transfer to wire racks 
to cool completely.
Make glaze: In a bowl, whisk together 

juice and confectioners' sugar until 
smooth; add 1 to 2 drops food coloring 
if desired. Spoon over cakes that have 
cooled.

Ingredients
4 tablespoons unsalted butter, room 
temperature
3/4 cup granulated sugar
1 egg
2 1/2 tablespoons cocoa powder
3 tablespoons red food coloring
1/2 teaspoon vanilla extract
1/2 cup buttermilk
1 cup plus 2 tablespoons all-purpose 
flour
1/2 teaspoon salt
1/2 teaspoon baking soda
1 1/2 teaspoons distilled white vinegar

For the Chocolate Truffles: 
1/3 cup heavy cream
6 ounces bittersweet chocolate baking 
chips or bittersweet chocolate, finely 
chopped
Edible glitter or glitter sprinkles

For the Cream Cheese Frosting:
1/2 cup butter, room temperature
4 ounces cream cheese, room 
temperature
2 1/2 cups powdered sugar
1 tablespoon vanilla extract

Directions:
Red Velvet Cupcakes: Preheat oven to 
176 degree C and line a standard-size, 
12-cup muffin tin with cupcake liners. In 
the bowl of a stand mixer fitted with the 
paddle attachment, cream together the 
butter and sugar on medium-high speed 
for about 3 minutes, until light and fluffy. 
Add the egg and beat in on high speed 
until well-incorporated.

In a small bowl, combine the cocoa 
powder, red food coloring, and vanilla 
extract, mixing together to form a 
smooth, thick, red paste. Add to the egg 
mixture and beat in on medium speed 
until all ingredients are evenly combined 
and the red color is evenly dispersed. 
Scrape down the sides of the bowl and 
continue beating if necessary.

With the mixer on low, beat in half 

of the buttermilk, followed by half of 
the flour, until combined. Repeat with 
remaining buttermilk and flour. Increase 
speed to high and beat until smooth.
Add the salt, baking soda, and vinegar 
with mixer on low speed. Increase speed 
to high and beat for a couple minutes 
until totally combined and smooth.
Divide the batter evenly between 
the lined baking cups and bake in the 
preheated oven for about 20 minutes, or 
until a toothpick inserted into the center 
of the largest cupcake comes out clean.
Allow the cupcakes to cool in the pan for 
about 10 minutes, and then move to a 
wire rack to cool completely.
Chocolate Truffles: While the cupcakes 
are cooling, begin preparing the 
chocolate truffles. Place the cream in 
a small saucepan and bring to a rolling 
boil over medium-low heat, stirring 
occasionally. Put the chopped chocolate 
in a small bowl and pour the hot cream 
over, gently stirring until the chocolate 
has melted completely and the mixture 
is smooth. If the chocolate does not melt 
completely after stirring, microwave the 
mixture in 5-second increments, stirring 
between each, until it melts. Cover and 
place in the fridge to chill until firm but 
still scoopable.

Lay out a small sheet of parchment 
paper and put some edible glitter or glitter 
sprinkles in a small bowl. Divide the chilled 
chocolate and cream mixture into 12 equal-
sized scoops, placing each scoop onto the 
parchment. Roll each into a smooth ball. 
It may seem too firm, but the heat of 
your hands should eventually warm it up 
and make it easier to roll. Work gently to 
prevent the truffle from crumbling. Place 
each rolled truffle into the bowl of glitter/
sprinkles and roll around to coat. Return to 
the parchment paper.
Cream cheese frosting: In the bowl 
of a stand mixer fitted with a whisk 
attachment, beat the butter and cream 
cheese together on high speed for about 
5 minutes, scraping down the sides of the 
bowl as needed. Slowly add the powdered 
sugar on low speed until it is completely 
incorporated into the mixture. Beat in 
the vanilla extract. Increase the mixer 
speed to medium-high and beat for 
another few minutes, scraping down the 
sides of the bowl as necessary, until the 
frosting is light and fluffy.
Assembling the Cupcakes: Use a pastry 
bag fitted with the tip of your choice to 
frost the cooled cupcakes. Gently stick a 
cake pop stick into the center of one of 
the truffles, and stick the other end of 
the pop stick into a cupcake. Repeat with 
remaining cupcakes. Garnish cupcakes 
with a bit of edible glitter or glitter 
sprinkles.

         Celebrate 

New Year's Eve with
A toast to ring in the New Year is only half the fun without delicious desserts to add to your celebrations. 
Brighten up your New Year celebrations with a delicious array of creamy cheesecakes, bars, and cookies 

to share in the joy of the New Year with family and friends. 

   Ball Drop Cupcakes

 Spiced cupcakes with citrus glaze

For the Red Velvet Cupcakes (makes 12):






