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ORGANIZAXTON OF ARAB STUDENTS 
lewa State University Chapter 

Executive Conni ttee 
Talaat El-Tablawi © Said Assaf Salim Al-arseuk/” Ahmad, Tanin 

Yaster ef Cerenenies = Anir Al-Kiafaji 

af 
Appetizer: Huamus ~ Chickpeas tedieenere in Spanish) Pe 

Boiled, crushed and mixed in a sesame eleeresin (Tana 
Lenen is added fer flaver and the te oeler 

Main Dishes ToBene Steak er) Rib, Steak  ) Breaded 4 Arabian spices he 
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Kubbee (ege shaped) cru and specially processed wheat, 
* with seat, oniens argley inside it 

i Va 
fom? wt flat) ingredients as abeve 

» eat and tenatees sauce 

, tenatee sauce 

Arabian Salad: Lettuce, tenatee, raddish, parsley with Arabian dressing 
\ j plus yougurt 

Desert: \ BaklLawa - Arabian Pa npn 

Nien Ceffee and 
ae oo omoeg ee @eneae wo & 

Qoening «= Master ef Cerenenies 1 | 

Welcens - President of the Organizatien ef Avab \g tudents 

hts about the Arab Culture < Dr. & Salen ef oe Jeines 

Sengs and fusies Or. Ac Daghistant and his greu 

Arabian Dancing: Salwa and Sana’ pile 

Prizes: Seuvenirs frem the Arab ceuntries er 

Awards: ‘an ef the Year oe 
Outstanding senber 

Arab Yevie (15-20 uinutes) @r Dabka (an Arab Dance) 

Clesing Nenarks frem the Arable Class represented ty Dr. [. Satwuren 
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