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ALBAYAN: “NATIONAL WITH WORLDWIDE HORIZONS”



BAYAN SCHOOL NEWS

"In implementation of the vision of the rational government and with the interest and vigorous follow-up of the Supreme Council 
for the Development of Education and Training headed by the Deputy Prime Minister and Chairman of the Supreme Council for 
the Development of Education and Training His Highness Sheikh Mohammed bin Mubarak Al Khalifa to enhance the role of the 
Bahrain Teachers College regionally and internationally and to improve educational outcomes in the Kingdom of Bahrain. We 
would like to extend our best congratulations to Director General of School Affairs at the Ministry of Education and Chairman of 
the Board of Directors of the Bahrain Teachers College, His Excellency Dr. Muhammad Mubarak bin Ahmed, on the conclusion 
of a memorandum of understanding between the Bahrain Teachers College and the American Boston University to offer a 
master’s program in educational leadership from the College of Education at the American Boston University through the Bahrain 
Teachers College to expand the scope of the partnership between College and various international higher education institutions. 
We also extend our sincere thanks to the member of the Board of Directors of the Bahrain Teachers College, the member of the 
International Advisory Board of the American Boston University and the head of the educational committee at Bayan Bahrain 
School Sheikha Aseel bint Khalifa Al Khalifa for her support and interest in these fruitful educational projects between the college 
and the American Boston University, and to the members of the Board of Directors of the Bahrain Teachers College, including 
Contributes to enhancing the role and status of education in the Kingdom of Bahrain, so that it resonates with the most 
prestigious international educational institutions.
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BAYAN SCHOOL NEWS

"
Don’t forget to follow our instagram account @bahrainbayanschool

Primary school students at Bayan Bahrain School celebrated the occa-
sion of the Gergaoon. Where the students wore folk clothes for this occa-
sion, they also sang folk songs and chants in the presence of a folk band 
in an atmosphere full of joy and happiness. Gergaoon, our beloved 
students have returned to you with love, affection and pleasure. Rama-
dan Kareem.
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"
Don’t forget to follow our instagram account @bahrainbayanschool

The Bahrain Bayan School had the pleasure of hosting authors Alumni 
Muna Rabieh, Budoor Khalaf and Tufool. The authors read aloud to our 
Primary and Preschool students as part of the World Book Day celebrations. 
We would like to thank the Authors for taking the time to come read to our 
students and our Library Department for organising the event.



BAYAN SCHOOL NEWS
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"
Don’t forget to follow our instagram account @bahrainbayanschool

Kind kl youm is an initiative by our 2022 seniors which they started back in 2019 
to spread acts of kindness. One of their activities this Ramadhan is the Grga3oun 
recycling activity, where they are collecting and re-packaging Grga3ouns and 
giving it out to kids for Eid. They would love to teach the younger Bayanies how 
to give back to the community in contribution with the PA. If you would like to join, 
register in the link in our Bio. Wednesday 20th, 1pm to 3pm in stallion hall.
If you have extra Grga3oun, you can bring it in tomorrow or the same day.
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RAMADAN RECIPES!
TRADITIONAL DESSERTS

How to make

Fattoush
Ingredients:
2 loaves pita bread
Extra virgin olive oil
Kosher salt
2 tsp sumac, divided, more as 
needed
1 heart of Romaine lettuce, 
chopped
1 English cucumber, cut in half, 
seeds scraped, then chopped or 
sliced into half moons
5 Roma tomatoes, chopped
5 green onions (both white and 
green parts), chopped
5 radishes, stems removed, thinly 
sliced
2 cups chopped fresh parsley 
leaves, stems removed

Break the pita bread into small bite-size pieces. Heat 3 tablespoon of olive oil 
in a large pan until shimmering, and add the pita bread. Fry briefly until 
browned, tossing frequently. Using a pair of tongs, transfer the fried pita chips 
to a plate lined with paper towel to drain.  Season with salt, pepper and sumac.
In a large mixing bowl, combine the chopped lettuce, cucumber, tomatoes, 
green onions with the sliced radish and parsley. Drizzle dressing on top

Vinaigrette/Dressing:
Juice of 1 lemon or 1 ½ limes
1/3 cup extra virgin olive oil 
1 to 2 tablespoons pomegranate molasses, 
Salt and pepper
1 tsp sumac
¼ tsp ground cinnamon
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RAMADAN RECIPES!
TRADITIONAL DESSERTS

How to make

Lentil Soup
Ingredients:
1 tablespoon olive oil
1 medium white onion, diced
2 medium carrots, diced
5 cloves garlic, peeled and minced
6 cups vegetable stock 
1 1/2 cups red lentils, rinsed
2/3 cup whole-kernel corn
2 teaspoons ground cumin
1 teaspoon curry powder
zest and juice of 1 small lemon
fine sea salt and freshly-cracked 
black pepper

Sauté the veggies. Heat oil in a large stockpot over medium-high heat.  Add 
onion and carrots and sauté for 5 minutes, stirring occasionally, until the 
onions are soft and translucent.  Add garlic and sauté for 1 more minute, 
stirring occasionally, until fragrant. Simmer. Stir in the vegetable stock, lentils, 
corn, cumin, curry powder (plus saffron and cayenne, if using) until combined.  
Continue cooking until the soup reaches a simmer.  Then cover and cook for 
15 minutes, stirring occasionally, until the lentils are completely tender.
Blend Using either a hand blender or traditional blender, puree the soup until 
it reaches your desired consistency. Season. Stir in the lemon zest and juice until 
combined.  Taste and season the soup with a generous pinch or two of fine sea 
salt and black pepper, as needed.Serve. Serve warm.
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Al Liwan Spring
Festival

alliwanbh
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THINGS TO DO IN
BAHRAIN

You can head over to Al Liwan Spring 
Festival this weekend and enjoy a 
range of fun activities and amazing 
food! Check it out from 8:30 pm to 1 
am.
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The Avenues

theavenuesbh
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THINGS TO DO IN
BAHRAIN

Throughout the Holy month of Ramadan 
visit The Avenues-Bahrain and partici-
pate in “Our Gathering at The Avenues- 
Bahrain” TV show. Get the chance to win 
up to BD 1,500 cash & valuable prizes 
daily from 9:00-11.30pm!
Location: Gate - 1, Dome



Sofitel Bahrain Zallaq Thalassa Sea & Spa
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RAMADAN OFFERS!
Iftar Destionations - Hotel Edition

Ramadan Tent - Layali Al Zallaq
Grander than ever, the award-winning Layali Al Zallaq Ramadan Tent is back with ‘Mag-
nifique’ surprises for everyone. The Ghabga offer is available from 9.30pm to 12am on 
weekdays and 9.30pm to 1am on weekends and is priced at BD22 net per person for 
food only. Drinks will be served à la carte. Children aged six to 12 receive a 50% discount 
and children under the age of six dine for free. Ladies can experience magical Ghabga 
evenings every Monday from 9.30pm to 1am with the dedicated weekly Ladies Night at 
50% off. If you are a hubbly bubbly lover, enjoy the Hubbly Bubbly Night every Tuesday 
from 9.30pm to 12.30pm with one free sample per table.
GO: Call or WhatsApp 3888 5789 for more details or to make a reservation.



Iftar Destionations - Hotel Edition
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RAMADAN OFFERS!

Gulf Hotel Bahrain Convention & Spa

Ramadan Tent - Khaimat Al Khaleej
Gather with friends and loved ones to enjoy the Khaimat Al Khaleej tent as Ramadan 
returns. Delightful cuisine awaits in this Ramadan tent, with live entertainment, all your 
favourite live cooking stations and more to enhance this very special time of the year. The 
Iftar offer is available from sunset to 8pm at BD21, and the Ghabga offer is available from 
10pm onwards at BD19 on weekdays and BD21 on weekends. Ladies get a 50% discount 
on Tuesdays for Ghabga celebrations, and members of the Gulf Hotel Prestige Club get 
a 20% discount throughout the month.

GO: Call 1771 3000 for more information or to make a reservation.



RAMADAN OFFERS!

Four Seasons Hotel Bahrain Bay

Ramadan Tent - Khaimat Al Khaleej
Iftar (sunset to 8pm) is BD32 net per person (includes food, house water, 
Ramadan juices, Arabic coffee and Moroccan tea). Children under six years 
dine for free, while children aged six to 12 years are charged BD16.
Ghabga (9pm to 2am) is BD34.5 net per person with children under six 
dining for free and those aged six to 12 years charged BD17.
Call 17 115-000
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Iftar Destionations - Hotel Edition
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HOPE YOU ENJOYED
THIS WEEK'S INFO BOX

Looking forward to your feedback!
Email: muneera.mohamed@bayanschool.edu.bh

Bayan on Call: +973 33244244

Admin:  +973 7712 2244

Media:  +973 3943 0707


