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In this month’s 

An-Nisa 
We’ve got an article on 

the local girls visit to an 
Army Field military Hospi-
tal. Sister Safeeyah shares 
her letter to the editor as 
she takes a break from Ra-
dio IMWS and An-nisa.

There’s a piece on the 
founder of the world’s first 
University.

And Safeeyah’s kitchen is 
powering on with a choc-
olate frappe and messy 
peri peri filo pastry.

An-Nisa is looking for 
contributors to the publi-
cation. Would you like to 
write for us? Share your 
ideas on an email to an-ni-
sa@imws.org.uk

Girls Army Day Visit 
 By Ammaarah Patel

On Saturday 30th July, young girls 
from Batley, Dewsbury and Huddersfield 
had the opportunity to visit 34 Field Mili-
tary Hospital in York.

This was an event offered to girls aged 
12-19 by the Army, and the IMWS wom-
en’s committee seized this opportunity 
and made it available to the girls in our 
community.

The main aim of the day was to gain an 
insight into a career in medicine with an 
Army flavour and  most of all, have fun 
with basic First Aid training, cooking a 
ration Pack, building a ‘Basha’ shelter, bat-
tlefield Ambulance Demo and a casualty 
race to finish the day.

We were introduced to several mem-
bers of the Army at 34 Field Military hos-
pital- the members spoke about their 
roles, positions and their lives. The girls 
also had the chance to ask any questions 
regarding how the army works and the 
benefits of choosing a medical career 
with the army.

We discovered that many members had 
managed to obtain various degrees in the 
medical field, after they had joined the 
army. We met surgeons and paramedics 
and saw how the equipment was used 
during an exercise or emergency.

The girls were also taught how to do 
CPR and how to wrap a tournequ and 
bandage  correctly. The skills we learnt 
were then put into practise when we had 
a stretcher race! We also managed to cre-
ate our own Basha for shelter from the 
rain and wind. The shelter was good as 
it provided us some protection from the 
wind and shade from the sun when we 
cooked our own food!

We were provided with Halal ration 
packs, which actually included a full days 

worth of nutrients and food. This includ-
ed a variety of foods including an All 
day Vegetarian Breakfast, pasta, Muesli, 
Chocolate Pudding, Cereal Bars and fruit 
pouches to name a few.  We were taught 
how to cook these ration packs with the 
only equipment the soldiers have in the 
field, and then enjoyed eating them!

We heard stories of how the team trav-
elled to Sierra Leone to help eradicate Eb-
ola and how the army has helped them to 
gain experience in medicine, fitness and 
team building. We had a really detailed 
insight into how 34 Field Military hospital 
functions and how many people, includ-
ing young girls started their entire medi-
cal career with the army.

The entire day was packed full off fun 
and knowledge. We all walked away feel-
ing welcomed by 34 field military hospi-
tal and appreciated how much time and 
effort they put in to organising the day. I 
for one will never forget this experience 
and I thank everyone at the Army for their 
hospitality and eye opening experience. 
And for the Women’s Committee in being 
pro-active and organising such events.

If you are interested in further days like 
this, please contact us at sisters@imws.
org.uk to join our mailing list.
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Cool down with a chocolate 
frappe and a messy peri peri filo 

For the Filo Thins
On a tray place a filo sheet, 
spread melted butter add 
another sheet spread melted 
butter and sprinkle caster 
sugar and bake in the oven 
till golden. 

For the Chocolate Frappe
In a blender add 3 heaped 
tbsp of chocolate powder, 
just under one whole glass 
of milk, and a tray of ice. Mix 
all of this in the blender only 
to crush the ice so when you 
drink the frappe you can 
crunch on small pieces of ice. 
 
For the messy peri peri filo 
you will need;
• a pack of filo pastry
• 1 tbsp oil
• 1 small chicken breast cut 
into tiny pieces
• ½ tsp or garlic paste
• half a jar of peri peri mild 
sauce or any peri peri sauce 
you like
• sprinkle of lemon and dried 

mixed herbs
• salt to taste
• handful of 
cheese.
• Melted butter

Method:
• In a pan 

heat the oil 
and add in the 
chicken and 
garlic paste 
leave to cook 
for 10 minutes 
with a little 
water then add 
in the peri peri 
sauce, lemon, 
herbs and salt 
and give it a good stir and 
leave to cook for another 10 
minutes. 

. Add in the cheese, stir and 
leave aside to cool. 

. Once cool take out a filo 
sheet lightly spread melted 
butter and fold in half add the 

mixture in the middle not too 
much just one spoonful and 
grab the corners of the filo 
and twist in the middle. 

. Continue to do this with 
the rest of the mixture.

. Cook in the oven at 150d 
till golden brown takes up to 
20 minutes. 

On Saturday the 13th of 
August I, Safeeyah, finished 
my show with guests from 
Dewsbury District Hospital to 
discuss the changes to chil-
dren’s services and the chang-
es at the maternity ward.  I am 
sad to have finished working 
as a volunteer presenter on 
Radio IMWS and I am also a 
little sad as I now write my last 
article for An-Nisa. 

I would like to thank every-
one at IMWS, especially Mo-
hammed Bhai from Paigaam 
and Shamim from the wom-
en’s committee for giving me 
the interview for this position 
and having trust in me to ac-

tually take me on. I would like 
to thank you all as I have had 
a wonderful year, it was one 
of the best experiences I have 
had so far, the environment 
was welcoming and I actually 
felt as though I was a special 
part of our wonderful com-
munity. 

As I write this letter I do 
feel sad because I have en-
joyed being part of the team 
although I was a volunteer I 
felt appreciated for my work 
and I just really enjoyed doing 
this kind of work and hope to 
come back some time in the 
future as presenter of Radio 
IMWS and Editor of An-Nisa.

I would also like to thank 
my father in law Abdul Aziz 
Daji as he is the one who 
gave me the little push to 
join IMWS. It was as though 
he knew I would enjoy this 
work and that I would be 
good at it. He also supported 
me with my first few shows 
on Radio IMWS when I was 
feeling nervous I would read 
out my shows to him and 
discuss what I wanted to talk 
about, he would then give me 
an honest opinion and from 
here I grew great confidence 
and then soon managed to 
have confidence in my own 
work and writing that I no 
longer felt that I needed to go 
through it with him.

I don’t know any other fa-
ther in law that would make 

time for his daughter in law 
and listen to a show that has 
been planned for one hour 
before she goes on air and 
even listen when she is live.

I have written out many 
recipes for the future An-Nisa 
and a few more articles so I 
hope you readers enjoy them.

I cant express how sad I am 
to be saying goodbye to a 
fantastic team. I wish you all 
the best and take care.

Lots of love from Safeeyah. 

Paigaam and Radio IMWS 
would like to thank Safeeyah 
for her dedication and hard 
work which has been an inspi-
ration. We are sure the future 
will open up time once more 
to contribute again. 

Dear All
Letter from Sister Sayeeyah 

cut & keep

EXCLUSIVE 

to An-Nisa!

This is my summer favourite the chocolate frappe its soft and fluffy and the ice gives it that 
coolness you need to cool down, but rather than the messy peri peri filo I love having it with 

filo thins. Now filo thins are crunchy and crispy and make a great snack and I make it from 
the left over filo sheets.

Safeeyah’s Kitchen
Recipes with a South Asian twist!

DID YOU 
KNOW?
An ostrich’s eye is 

bigger than its brain

Your foot has 
26 bones in it.

A duck cant walk 
without bobbing

 its head

Newborn babies can 
only see in black and 
white for the first few 

months

Birds need gravity 
to swallow

The most commonly 
used letter in the 

alphabet is ‘E’

Everyday is a holiday 
somewhere in the world
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A Muslim woman is 
known as the found-
er of the world’s first 
academic degree 
granting establish-
ment of higher edu-
cation, the University 
of Qarawiyyin in Fes 
Morocco.  She as the child of Mu-
hammed al-Fihri migrated along 
with her sister from the city of 
Kairolin located in present day 
Tunisia to Fes in Morocco. 

After Fatima and Miriam (her 
sister) inherited their deceased 
father’s fortune they supported 
to construction of masajids and 
educational institutions such as 
the Qariviyyih masajid. Another 
commission by Fatima in 841 us-
ing local building materials was 
the world’s first university which 
was completed in 859. The uni-
versity developed into an acade-
my for religious teaching, political 
discussion and natural sciences 
where students could take part in 
a variety of academic studies. 

 The University of Qarawiyyin 
was regarded as being a major in-
tellectual centre in the Mediterra-
nean that its excellent reputation 
even led Gerber of Avuvergne to 
study there. (Avuvergne late be-
came Pope Sylvester II). He has 
been given the credit of introduc-
ing the Arabic numerals and the 

“zero” to Europe. 

Al- Qarawiyyin is known today 
as the world’s oldest university 
and still continues to teach and 
grant degrees. In 2011 the Prince 
of Wales and his wife Camilla vis-
ited the university and said “One 
of the hardest things is to remind 
people of the great truth of tra-
ditional Islam” “I find a certain 
amount of ridicule has come my 
way but respecting other peo-
ples culture’s is the only way to 
achieve unity thorough diversi-
ty”. 

Fatima is an inspiring woman 
who is still a motivation to Mus-
lim women globally. Through 
the Eramus Mundus Fatima al-
Fihri programme a partnership 
between 20 universities across 
North Africa and Europe. The 
programme aims to enhances 
and promote dialogue and un-
derstanding between people and 
cultures thorough cooperation 
between Europe and Third world 
countries. 

Keep up to speed with what’s 
happening for sisters at the 
Al-Hikmah Centre by following 
An-Nisa and IMWS Women on 
Twitter and Facebook!

Fatima al-Fihri

Founder of the 
World’s first 
University

Dementia Friends 
Sessions

- Fun, interactive, one off sessions lasting 
60 minutes to learn a bit about Dementia

- If you would like to attend a session 

- Or, if you would like to arrange a session 
for your business or place of work 

then please get in touch using the 
contact details below.

zaynab.karolia@imws.org.uk 
01924 500555 and ask for Zaynab 

Sessions can be delivered at 
the Al-Hikmah Centre in Batley 

or at a place of your convenience.



         

Y´É{É{ÉÉà +ÉLÉùÒ lÉ¥ÉIÉà +à÷±Éà PÉe~ÉiÉ. £Ò±ÉÉà»ÉÉà£ù ~±Éà÷Éà{ÉÉ
H¾à´ÉÉ ©ÉÖW¥É “PÉe~ÉiÉ +à÷±Éà §É«ÉÉ{ÉH +àH±ÉlÉÉ” >{»ÉÉ{É
~ÉÉàlÉÉ{ÉÉ PÉe~ÉiÉ{Éà +÷HÉ´É´ÉÉ ©ÉÉ÷à, PÉùeÉ {É qàLÉÉ´ÉÉ ©ÉÉ÷à PÉiÉÒ
«ÉÖÎGlÉ+Éà +W©ÉÉ´Éà Uà. ©ÉÉoÉÉ{ÉÉ ´ÉÉ³ ùÅNÉà, HùSÉ±ÉÒ UÚ~ÉÉ´É´ÉÉ
©ÉÉ÷à ©ÉàH+~É Hùà, WÖ´ÉÉ{ÉÒ«ÉÉ Wà´ÉÉ H~ÉeÉ ~É¾àùà, ©ÉÉàhÉ©ÉÉÅ {É´ÉÉ
qÉÅlÉ ©ÉÚHÉ´Éà ~ÉùÅlÉÖ +àYÅNÉ ¡ÉÉà»Éà»É ùÉàHÒ ¶ÉHÉlÉÒ {ÉoÉÒ.

NÉÖWùÉlÉÒ{ÉÉ ©É¾ÉHÊ´É {Éù»Éä«ÉÉ+à ±ÉLÉà±ÉÖÅ Hà “PÉe~ÉiÉ HÉàiÉà
©ÉÉàH±«ÉÖÅ? B¥ÉùÉ lÉÉà eÖÅNÉùÉ oÉ«ÉÉ +{Éà ~ÉÉqù oÉ«ÉÖÅ ~Éùqà¶É.” +É
¾HÒHlÉ Uà Hà PÉe~ÉiÉ©ÉÉÅ HÉà> {ÉÉ{ÉÖÅ HÉ©É Hù´ÉÖÅ ~ÉiÉ HcÒ{É ±ÉÉNÉà
Uà. +{Éà ´«ÉÎGlÉ ±ÉÉSÉÉùÒ +{ÉÖ§É´Éà Uà. B©Éù ¡É©ÉÉiÉà{ÉÉ ¶ÉÉùÒÊùH
+{Éà ©ÉÉ{ÉÊ»ÉH ~ÉÊù´ÉlÉÇ{É{Éà ±ÉÒyÉà ¾ÉeHÉÅ qÖ:LÉ´ÉÉ ±ÉÉNÉà, oÉÉH
±ÉÉNÉà Hà©É Hà »{ÉÉ«ÉÖ+Éà©ÉÉÅ {É¥É³É> +É´É´ÉÉ ±ÉÉNÉà Uà. ©ÉÉ{ÉÊ»ÉH
ùÒlÉà ~ÉiÉ H©ÉXàùÒ +É´Éà Uà. «ÉÉq¶ÉÎGlÉ +ÉàUÒ oÉ´ÉÉ ±ÉÉNÉà Uà.
HÉ{É, +ÉÅLÉ lÉoÉÉ +{«É >{rÒ+Éà{ÉÒ KÉ©ÉlÉÉ +ÉàUÒ oÉ> X«É Uà.
Wà{Éà ±ÉÒyÉà ´«ÉÎGlÉ ¾lÉÉ¶ÉÉ{ÉÉà +{ÉÖ§É´É Hùà Uà.

+É~ÉiÉÉ »É©ÉÉW©ÉÉÅ ~ÉÅSÉÉ´É{É-»ÉÉc ´ÉºÉÇ{ÉÒ B©Éù ~ÉUÒ »mÉÒ +{Éà
~ÉÖ°ºÉ +à©É ©ÉÉ{É´ÉÉ ±ÉÉNÉà Hà ¾´Éà lÉÉà PÉùeÉ oÉ> NÉ«ÉÉ. {ÉÉàHùÒ
~ÉùoÉÒ Ê{É´ÉÞÊnÉ ©É³à +{Éà qÉqÉ-qÉqÒ Hà {ÉÉ{ÉÉ-{ÉÉ{ÉÒ ¥É{Éà ~ÉUÒ
lÉÉà PÉe~ÉiÉ{ÉÖÅ ±Éà¥É±É ±ÉNÉÉeÒ{Éà ¥Éà»ÉÒ W´ÉÉ´ÉÉ³É ~ÉSÉÉ»É ÷HÉ
Wà÷±ÉÉ LÉùÉ. PÉù©ÉÉÅ ´É¾Ö +É´Éà +à÷±Éà »ÉÉ»ÉÖ ~ÉÉàlÉà HÉ©ÉHÉW HùÒ
¶ÉHà lÉà©É ¾Éà´ÉÉ UlÉÉÅ »ÉÉà£É Hà ~ÉoÉÉùÒ ~Éù ´ÉyÉÖ ~ÉelÉÉà +ÉùÉ©É
Hù´ÉÉ{ÉÖÅ ¶É° Hùà Uà. WàoÉÒ ´ÉW{É ~ÉiÉ ´ÉyÉ´ÉÉ ±ÉÉNÉà +{Éà lÉà{Éà
±ÉNÉlÉÒ Ê¥É©ÉÉùÒ+Éà ~ÉiÉ ¶É° oÉÉ«É. @N±Éà{e©ÉÉÅ +É~ÉiÉà Xà>+à Uà
Hà +ÅOÉàXà 70-75 ´ÉºÉÇ{ÉÒ B©Éù ¾Éà«É UlÉÉÅ +àH±ÉÉ ¶ÉÉà~ÉÓNÉ
Hù´ÉÉ X«É, eÉàG÷ù{ÉÒ »ÉWÇùÒ X«É, ~ÉÉàlÉÉ{ÉÉ ©É{ÉÉàùÅW{É ©ÉÉ÷à
~ÉiÉ +É©É lÉà©É £ùlÉÉ ù¾à, PÉiÉÒ ´ÉÉù »ÉùLÉÒ B©Éù{ÉÉ qÉà»lÉÉà
»ÉÉoÉà ¾Éà±ÉÒ eà Hù´ÉÉ ~ÉiÉ X«É. lÉà©É{ÉÉ ¶ÉùÒù A~Éù PÉe~ÉiÉ
qàLÉÉlÉÖÅ ¾Éà«É ~ÉiÉ ©É{ÉoÉÒ +à÷±ÉÉ ¶ÉÎGlÉ¶ÉÉ³Ò ¾Éà«É Hà ~ÉÉàlÉÉ{ÉÖÅ
HÉ©ÉHÉW ~ÉÉàlÉàW Hùà +{Éà ¥ÉÒX{Éà §ÉÉù°~É {ÉÉ ¥É{Éà lÉà{ÉÉà L«ÉÉ±É
ùÉLÉà. +É ùÒlÉà qùàH ´«ÉÎGlÉ PÉe~ÉiÉ{Éà »´ÉÒHÉùÒ{Éà ±ÉÉSÉÉù ¥É{ÉÒ
WlÉÉà {ÉoÉÒ. 

+ÉW{ÉÉ »É©É«ÉHÉ³©ÉÉÅ »ÉÅ«ÉÖGlÉ HÖ÷ÖÅ¥É{ÉÒ ¡ÉoÉÉ PÉiÉÒ +ÉàUÒ oÉ>
NÉ> Uà. ´ÉÞyyÉÉà{Éà »ÉÉoÉà ùÉLÉ´ÉÉ +à »ÉÅlÉÉ{ÉÉà ©ÉÉ÷à ¥ÉÉàW°~É ¥É{ÉÒ
NÉ«ÉÖÅ Uà. ~ÉÉàlÉÉ{ÉÉ ´«ÉÎGlÉNÉlÉ Y´É{É©ÉÉÅ ´ÉÞyyÉÉà eLÉ±É°~É ±ÉÉNÉà Uà.
+É +ÅNÉà +àH »Él«É PÉ÷{ÉÉ XiÉ´ÉÉ Wà´ÉÒ Uà. 

+àH qÒHùÉ+à lÉà{ÉÒ ©ÉÉlÉÉ{ÉÉ ©ÉÞl«ÉÖ ~ÉUÒ, V«ÉÉùà ~Él{ÉÒ ~ÉiÉ
{ÉÉàHùÒ HùlÉÒ oÉ> l«ÉÉùà Ê~ÉlÉÉ{Éà »É©ÉX´ÉÒ{Éà »ÉÉùÒ »ÉNÉ´Ée´ÉÉ³É
+àH ´ÉÞyyÉÉ¸É©É©ÉÉÅ ©ÉÚH´ÉÉ{ÉÖÅ {ÉIÒ H«ÉÇÖÅ. qÖ:LÉÒ ©É{Éà Ê~ÉlÉÉ W´ÉÉ
lÉä«ÉÉù oÉ«ÉÉ. +¾Ó »ÉÉùÉ £à©ÉÒ±ÉÒ{ÉÉ §ÉiÉà±ÉÉ NÉiÉà±ÉÉ ´ÉÞyyÉÉà »ÉÉoÉà

ÊWÅqNÉÒ ~ÉÚùÒ HùÒ ±Éà¶Éà +à©É Ê´ÉSÉÉùÒ ©É{É ´ÉÉ³Ò ±ÉÒyÉÖÅ. Ê~ÉlÉÉ{Éà
©ÉÚHÒ{Éà qÒHùÉà-´É¾Ö ~ÉÉUÉ £ùÒ ùÂÉ ¾lÉÉ l«ÉÉùà ~Él{ÉÒ+à lÉà{ÉÉ
~ÉÊlÉ{Éà HÂÖÅ Hà lÉ¾à´ÉÉùÉà©ÉÉÅ lÉà+Éà ¥É¾Éù £ù´ÉÉ W´ÉÉ{ÉÉ Uà. +à÷±Éà
Ê~ÉlÉÉ{Éà PÉàù ±ÉÉ´ÉÒ ¶ÉHÉ¶Éà {É¾Ó. +É ¥ÉÉ¥ÉlÉ ¾Éà©É{ÉÉ »ÉÅSÉÉ±ÉH{Éà
H¾à´ÉÉ{ÉÒ ù¾Ò NÉ> Uà. (»ÉÉ©ÉÉ{«É ùÒlÉà »ÉÅlÉÉ{ÉÉà lÉ¾à´ÉÉùÉà©ÉÉÅ
©ÉÉ-¥ÉÉ~É{Éà ¥Éà-SÉÉù Êq´É»É PÉùà ±É> X«É +à´ÉÒ ¡ÉoÉÉ +É ¾Éà©É©ÉÉÅ
¾lÉÒ.) 

~Él{ÉÒ{ÉÉ »ÉÖSÉ{ÉoÉÒ ~ÉÊlÉ+à HÉù ~ÉÉUÒ ´ÉÉ³Ò +{Éà »ÉÅSÉÉ±ÉH{ÉÒ
+Éà£Ò»É©ÉÉÅ +à +ÅNÉà LÉÖ±ÉÉ»ÉÉà Hù´ÉÉ NÉ«ÉÉà. Xà«ÉÖ lÉÉà lÉà{ÉÉ Ê~ÉlÉÉ
»ÉÅSÉÉ±ÉH »ÉÉoÉà LÉÚ¥É ¾»ÉÒ-LÉÖ¶ÉÒoÉÒ ´ÉÉlÉÉà HùlÉÉ ¾lÉÉ. +à©É ±ÉÉNÉà
Hà lÉà+Éà ´ÉºÉÉâoÉÒ +àH¥ÉÒX{Éà +Éà³LÉà Uà. qÒHùÉ+à »É´ÉÉ±É H«ÉÉâ
Hà “lÉ©Éà +àH¥ÉÒX{Éà XiÉÉà UÉà?” l«ÉÉùà lÉà §ÉÉ>+à HÂÖÅ Hà,“¾ÖÅ
~É¾à±ÉÉ +àH +{ÉÉoÉÉ¸É©É©ÉÉÅ HÉ©É HùlÉÉà ¾lÉÉà, lÉÉùÉ
©ÉÉlÉÉ-Ê~ÉlÉÉ{Éà »ÉÅlÉÉ{É oÉ> ¶ÉHà lÉà©É {É ¾lÉÖÅ +à÷±Éà lÉà+Éà +É´ÉÒ{Éà
+àH U ©ÉÊ¾{ÉÉ{ÉÉ ¥ÉÉ³H{Éà qnÉH ±É> NÉ«Éà±ÉÉ Wà ¥ÉÉ³H lÉÖW
Uà.” lÉÉùÒ ©É©©ÉÒ{ÉÉà lÉÉà lÉÖ LÉÚ¥ÉW ´¾É±ÉÉà ¾lÉÉà. lÉà©ÉiÉà LÉÚ¥É
©É©ÉlÉÉoÉÒ lÉ{Éà AUà«ÉÉâ, lÉÉùÉ Ê~ÉlÉÉ+à §ÉiÉÉ´«ÉÉà, +ÉWà ¥ÉÅNÉ±ÉÉà,
NÉÉeÒ ´ÉNÉàùà lÉà©É{ÉÉ ±ÉÒyÉà W Uà. +É »ÉÉÅ§É³Ò qÒHùÉà ¶Éù©ÉÓqÉà
¥É{ÉÒ NÉ«ÉÉà, {ÉÒSÉÉ ©É»lÉHà HÅ>W ¥ÉÉà±«ÉÉ ´ÉNÉù SÉÉ±«ÉÉà NÉ«ÉÉà.

´ÉÞyyÉÉà{Éà »ÉNÉ´ÉeÉà HùlÉÉ ¡Éà©É +{Éà ¾ÖÅ£{ÉÒ W°ù ¾Éà«É Uà Wà +ÉWà
+ÉàUÉ »ÉÅlÉÉ{ÉÉà »É©ÉWà Uà. 
                    (´ÉÞyyÉÉ´É»oÉÉ +ÅNÉà ´ÉyÉÖ +É´ÉlÉÉ +ÅHà..)

    PÉe~ÉiÉ (´ÉÞuÉ´É»oÉÉ)  §ÉÉNÉ-1          
                                        -+ÉÊ¥ÉqÉ¥Éà{É ùÉW~ÉÖùÉ       


