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presents

A unique project by Grammy Nominated tabla/percussion maestro Pt. SUBHEN
CHATTERJEE & his band KARMA presenting some of R.D. Burman's immortal
compositions (Indian classical /semi classical /folk to Pop music) with a unique
WORLD /FUSION MUSIC soundscape which has never been tried before.
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Presiclents Adadess

THIS year marks the ten-year anniversary since the formation of the Bengali Association
of South Florida (BASFL). I can remember ten years ago, when my two daughters were
just 10 and 13, and actively participated in the events, by dancing and singing in the local
cultural program and volunteering in the events. In those days, a group of Bengalis decid-
ed to create the association so that the next generation (and the ones after that) would be
able to learn about and embrace Bengali culture. My husband and [ joined BASFL for those

exact reasons.

THIS YEAR MARRS THE TEN-YEAR ANNIVERSARY SINCE THE FORMA-
TION OF THE BENGALI ASSOCIATION OF SOUTH FLORIDA (BASFL)

IN the past ten years, we have seen growth and changes within this association. but the
primary purpose of the organization has not changed. We still aim to educate the young
Bengalis about their culture and traditions, and in turn to educate local Floridians from
other cultures about the Bengali culture. BASFL continues to enthusiastically encourage
cultural activities to facilitate understanding between Bengali and American cultures.

SINCE this organization is and will always remain non-profit, we want to make sure we
extend a big thanks to the members of BASFL, whose funds make the events that we host
possible, along with the local businesses who contribute to our organization and the Cul-
tural Division of Broward County, who have supported us financially for the past five
years.

| would like to convey my gratitude to my team, BASFL Executive Committee 2017 for all
of their hard work and cooperation throughout this year in making every event success-
ful.  also want to extend thanks to the members and volunteers who have consistently
provided their time and effort. year after year. into organizing these events for everyone to
enjoy. In particular, I want to acknowledge those who have contributed to and helped
publish this year’s Saikatey magazine. And of course, the cultural program you will see
today would not be possible without the community's local talented participants.

| wish you all a Shubho Durgotsav and Shubho Bijoya. Sincerely.

Suniti Bhattacharya
BASFL President 2017
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The Tales Of The Kaash

SUMMER'S scorching screams drowned in the advent of the rainy songs of the Monsoons.

She gave them memories of Kalboishakhi, the fallen unripe baby mangoes, devoured,
beneath the shady trees, their rain soaked bodies shivering, hidden from the prying eyes.

THE hymns of the summer rains lost themselves in the melodies of the monscons. The
marshes, the bogs, the ponds, the slouching rivulets of rural Bengal swayed, twirled,
pranced and pulled a jig to her pitter patter chants. And, when overwhelmed and tired,
they dreamed about the sunnier days.

HOWV | DREAM ABOUT THE "<STC*Y =", THE WET GRASSY
MEADOWS OF RAASH!

MONSOON felt it was time to leave. She left her presents, in the brimming waterbodies and




the submerged banks. Her retreating beats
rejuvenated the silty riversides, the tall
grasses awakened, nodding to the con-
cealed notes. It's time for those annual
extravaganza, the white army of the bushy
tailed, to officially acknowledge the newly
sprouted days of a fresh Autumn in

THE GRASSLAND WAS RAIN
SOARED, AS WAS EXPECTED
THAT TIME OF THE YEAR. AND IT
\WAS SPLENDIDLY WHITE WITH
THE BLOOMING RAASH.

rural Bengal

HOW I dream about the "BICNT 99", the wet
grassy meadows of Kaash!
Bibhutibhushan Bandhyopadhyay and
Satyajit Ray have immortalized a visual-
ization. Two young souls, scampering
through the meandering alleys of miles
and miles of Kaash. Apu & Durga, the epito-
me of sibling love and affection. They
conquered life’s struggles, smiled through
rough times of misery, poverty and
ailments. They had nothing, but they were
happy. Because they had each other.

00 you remember how they ran, wild and
free? Excited at the thought of getting a
glimpse of a passing goods train, following
it's faint whistle enchanted, like the travel-
ers do the North Star. The rain had stopped
for the morning. and they ran. The grass

land was rain soaked, as was expected that
time of the year. And it was splendidly
white with the blooming Kaash.

THE tall bunches of grass, colonizes the
lowlands and the hearts of a Bengaliat a
comparable pace. The reward for missing
them so ardently year round, is the sight of
an annual white grandeur. Then, many of
us, dream of running wild spirited and
free, unhindered by worldly obstacles. in
the fields of Kaash. Towards the path of
emancipation, towards Muktil

AND we fantasize before, and when heady
with the exhilarating vision of chancing
upon their bountiful sight, we dream after,
embarking on a year long wait. A wait for
ancther Autumn, when Apu, Durga and [
will play hide and seek among the caress-
ing blossoms of beckoning Kaash, sprinting
like a newborn doe, our feet getting wet
and muddy in the silted banks of the river
of unadulterated happiness. Maa's footfalls,
soft and certain, bejeweled with her
IA-BH- IS, would be sounding

around.

BENGALIS, the world over, would riseina

state of electric euphoria.

By - Sulagna Muknerjee Basu




The Boxen Philosophen

IT has been almost a year since the death of
the greatest - Cassius Clay - Muhammad
Ali. He dominated our imagination when
we were growing up.

Here is one of the most enchanting anec-
dotes [ have heard in many years. Thisis
from my friend. Soumya Chakravarti to
Sabyasachi Bhattacharya, both eminent
physicists, who were classmates in Presi-
dency and then in UChicago (University of
Chicago). Both of them now split their time
between India and US. Sabyasachi was the
Director of Tata Institute of Fundamental
Research and turned down several offers
of Vice-Chancellorship to focus on teaching
and research.

YOU may not remember this, but in the
mid-70's Ali was in a way our neighbour in
Hyde Park (the area where the University
of Chicago campus was situated). He lived
just north of the UChicago campus,
between 5lst and 47th Streets. Our friend
Akeel Bilgrami (then a Philosophy grad
student, now a renowned philosopher at
Columbia University) once took the U

[T HAS BEEN ALMOST A YEAR
SINCE THE DEATH OF THE
GREATEST - CASSIUS CLAY -
MUHAMMAD ALI. HE DOMINAT-
ED OUR IMAGINATION WHEN
\WE WERE GROWING UP.

campus-shuttle (bus) and it drove by Ali's
‘mansion’. The African American driver
stopped when he saw Ali in the driveway
with his young daughter and waved to
him. An excited Akeel insisted to get off
there and meet Ali, and the driver let him
off and sort of endorsed Akeel with a ges-
ture to Ali. Akeel walked in and had a long
and wonderful adda with Ali. Ali took
Akeel inside his large red-brick home,
introducing his wife Veronica, "Meet
Veronica, my third wife, man she's the
greatest!" Akeel suddenly had this idea and
asked Ali if he would agree togivea




talk at the Philosophy colloquium at UChicago. Ali consented. He even chose the title:
“Intoxications of Life". Akeel was able to persuade the Philosophy Department and on the
day of the colloquium went to pick up Ali with a friend in the friend's VW Beetle. Ali was
dismissive: "You university types, you think of big things all day and drivearound in a
beaten-up Beetle. Go ahead, I'll follow you in my Mercedes"Ali arrived to a packed audi-
ence and gave an enchanting and joyful talk, according to Akeel. Gayatri Spivak (visiting
UChicago then, now a Professor of English at the Columbia University) thought he looked
like a giant tree planted in the floor of the podium. Towards the end of the talk Ali dwelled
on Death. "We'll all get there', he said. "You'll get there too', Ali said suddenly, singling out

ALI WAS DISMISSIVE: "YOU UNIVERSITY TYPES, YOU THINK OF BIG
THINGS ALL DAY AND DRIVE AROUND IN A BEATEN-UP BEETLE. GO
AHEAD, I'LL FOLLOW YOU IN MY MERCEDES."

at random and embarrassing an elderly person sitting up front in the audience. Much to
the glee of the grad students, it was Donald Davidson, the star philosopher recently
acquired from Princeton.

THIS, of course, was pre-Parkinson Ali. Wish | had been present at his colloquium.
- Soumya
By - Neptune Srimal




Shifl

ONE very peculiar day in Spring, [ woke up
saying, “It's finally today! It's finally today!”
So I went about my morning routines and
went to school. The reason today was
special was that today was a field trip to
this exciting Science Lab they had recently
opened for school kids. It was supposed to
be 4 hours away to the north -west of
where our school was. So we were sup-
posed to ride the school bus. What was
more exciting was that this was our first
un-chaperoned trip.

AFTER a very long bus ride to the middle of
now here, we approached a small ware-
house. “That's it?" [ thought. At first glance,
it was not very impressive, but when we
entered the seemingly run down place, it
was super high tech. The elevator was
even more high tech.

WHEN we arrived at the research facility,

we started looking at the awesome gadgets,

gizmos, formulas, and potions. The tour
guide, who was one of the scientists in the
lab, explained what they were

working on. He explained that this was a
testing facility for the NASA where the
scientists were experimenting on how men
could adapt themselves to different condi-
tions in different planets. It was all very
futuristic. We asked a lot of questions.

BY the time it was lunchtime my throat was
parched. [ reached for a bottle of

NO,” SAID BOB, “I GUESS IT
ACCIDENTALLY SPILLED".

\WAIT, WHAT???? THE “WATER"
\WAS SHAPE-SHIFT FORMULA
X93827

water and drank it. Something was weird
about it. My perspective of the room
seemed to change. Everything seemed
larger than usual. To my horror, | realized |
had transformed into a cup. A little later,




a graduate student working in the science
lab picked me up and said, “What is this
empty cup doing here? Bob, did you put the
X9382 in here?”

‘N0, said Bob, ‘] guess it accidentally
spilled”.

WAIT, What???? The “water” was shape-shift
formula X93827

AS if my situation wasn't bad enough, the
student cleaned the bench top and threw

“S0 IT WAS ALL A DREAM,” | |

SAID TO MYSELF SOFTLY.
“WELL, 'M SURELY NOT
DRINRING ANYTHING FROM
THAT LAB.”

me into a trash incinerator.
"Noooooooa!” | screamed while falling. [ was
knocked unconscious.

THEN, I transformed into a hovercraft and
glided over the smooth snow, Sometime
later, | reached a snowy forest and trans-
formed into a snowy owl. [ flew around,
and eventually found a cave A horrible
blizzard came out of the blue. | promptly
decided to go inside the cave. "This is a
no-brainer,” I said.

OUT of the blue, [ suddenly heard a shrill
metallic screech and closed my eyes. |

SOMETIME LATER, | REACHED A
SNOWY FOREST AND TRANS-
FORMED INTD A SNOWY DWL |
FLEVV AROUND, AND EVENTUAL-
LY FOUND A CAVE. A HORRIBLE
BLIZZARD CAME OUT OF THE
BLUE. | PROMPTLY DECIDED TO
GO INSIDE THE CAVE. “THIS IS A
NO-BRAINER,” | SAID.

woke up to the sound of my alarm, "Soit
was all a dream,” | said to myself softly.
“Well, I'm surely not drinking anything
from that lab.

By - Shirsho Banerjee, 10 years




Game Faels !

! BASKEIBALL - James Naismith invented the game of basketball at the age of 30 in 1891,

BASEBALL - Abner Doubleday invented the game known as baseball in Cooperstown, NY
during the summer of 1839

I DODGEBALL - Augustus Hogerson from Africa invented the game in1832.

LAWN TENNIS - Major Walter Wingfield invented a version of real tennis that can be played
outdoors on a lawn, in the year 1873,

l VOLLEYBALL - William G. Morgan was the inventor of volleyball originally called “Min-
tonette’,

SNOOKER - Sir Neville Francis Fitzgerald Chamberlain created snooker in the year 1875.

| BADMINTON - Invented in India in a version called ‘poona”, British army officers learned the
game in 1870. In 1873, the Duke of Beaufort introduced the sport at his country estate from
which the game derived its name.

Compiled By Ayaan Saha, 8 years




EACH loss of near and dear one makes you
realize, time is fleeting. [try to hold as
many memories as possible from the
memory lane and write them. She was my
Aunt In-law, the older sister of my Mother
In-law. Sova Sen was born in a middle
class family in Central Kolkata in 1924. Her
father, Nripendra Nath Sengupta. a physi-
cian lived a very modest life taking care of
the poor and indigent and often not getting
paid for his services. Mother Kanak Lata,
an accomplished housewife, took care of
their three daughters and four sons.

Sova was the oldest sibling and certainly
the pillar to the extended family. To me, she
symbolized the image of an independent

| TRY TO HOLD AS MANY
MEMORIES AS POSSIBLE
FROM THE MEMORY LANE
AND WRITE THEM.

| swornar..

She was
exceptional
in myriads
of ways.
She took
college
education
when for
women, this
was rare.
She pur-
sued acting
and excelled
1n times
when
acting was

not consid-
ered tobea
respectable profession for women. In her roles in
movies and plays, her performance is resounding
to this day. She was a mentor to many budding
artists. In my recent trip to NABC, Aparna Sen
mentioned how she was welcomed into acting
and provided opportunity to grow by Sova Sen

and Utpal Dutt.
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| vividly remember when she came to meet
me just before my marriage. It was special
as she was accompanied with her brother,
niece and daughter. Very soon she invited
us to watch her play. Every time we went
to Kolkata, | would wisit her. She loved to
entertain visitors with the special Bengali
delicacies. Several occasions we dined with
her husband Utpal Dutt, an intellectual in
its truest sense.

SHE floated the theatre group, People's Little
Theatre and played or directed famous
plays like Titash Ekti Nodir Naam, Angar,
Barricade and many others. She had roles
in many Bengali movies. She wrote her
autobiography, a life lived well.

Her son, Udayan went to Germany and
came back with a medical degree. He did
come back to serve his country, Her
daughter, Bishnupriya, heads the theatri-
cal studies in Jawaharlal Nehru Universi-
ty. On my last visit, she was pointing to
the pictures of her deceased son who had
an untimely death after suffering for sev-
eral years. From the balcony of the house in
Tollygunge, her mind drifted and she mut-
tered lines from her play, pointing towards
the far intersection. It was a path she
travelled so far. yet she had much to
achieve.

OHE was amazing with her routine, exercise
and diet. She was invited to events all the
time and was very active in her social life.
Dressed dignified yet as a simple Bengali
Lady, | would see her go. Yoga was her
passion and eating healthy was always on
her mind.

SHE inspired her daughter and gave her

THE LOSS OF SOVA SEN IS A
REALIZATION THAT ONE GENER-
ATION IS DISAPPEARING.
VWHILE HER GENERATION IS
DISAPPEARING, SHE HAS MADE
OUR WORLD A MUCH BETTER
PLACE TO LIVE IN.

the best education and opportunities to
train overseas so she could develop her
acting skills and intellect. To her grand
kids, she would give them all children
literature Bengali folk tales, poems. | still
have some of those, given to my kids. To
her great grandkids she presented Charlie
Chaplin videos.

SHE was very caring and would write
letters to the grand kids to inspire and
support them. To her, family came first.
Before passing away, she told her daughter
not to cry on her death as she had lived a
full life and lived well. She donated her
body to Nilratan Sarkar Medical College

for medical research.

THE loss of Sova Sen is a realization that one
generation is disappearing. While her
generation is disappearing, she has made
our world a much better place to live in.
Mashi, you will always live in our hearts
and minds. You have inspired us and will
always continue to inspire us in the years

S ShE By - Lina Sengupta
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THE TALES OF POREMON ISLAND

I wanted to share the story of my recent encounter with a very amazing island called the
Pokemon Island. This island had very exotic Pokemons like Riow] and Picachu. There
were also people who helped them. Let me describe the island as [ saw it.

This island had lakes, fields, battle grounds, gym and a league. The water surrounding
the island had boats, speed jets and a secret place to catch Pokemon. One of the island was
called the Picachu Island. This island had the exotic Picachu City and Bwesel Lake. In the
middle of the Pokemon Island was the Pokemon Robot where all the mechanical
Pokemons lived. They also had an energy generator to run the mechanical Pokemons.

The Pokemon Island also had a mega cave. This is where the Mega Pokemon and other
Pokemons lived. They also had a surprise guest, which was Ma Durga. She comes there
every year. The Pokemons dress up in traditional
dresses and perform puja. Ma Durga blesses them
and wishes them the best for the year.

As [ was enjoying my time at the Pokemon Island,
[ heard a distant voice. The voice kept calling my
name. As [ responded to the voice, | realized [ was
sleeping. | saw all of this in my dream. [ was very
sad that my sister woke me up and I lost all my
Pokemons. However | decided to write all of this
down. This helped me freeze my dream of the
Pokemon Island. I hope you enjoyed the memories )

for o i of
irg3

oo el
m
At '%zl'ﬁq

By - Abhinav Krishnan, 8 years

of my dream of the Pokemon Island.
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MEMDRIES are never black and white. They are a kaleidoscopic blend of life's myriad hues,

The sweetness and the sour. The black and the red. Colors, for me, form the mementos of

such memories.

WHILE Tk
STARTED |

EL

0 DOZE OFF, | WOULD STRAIN MY EARS TO CATCH

LD NEIGHBORHOOD OF SOUTHERN ROLRATA §

JINGLES OF

HE BELLS OF A PASSING HAND PULLED RICRSK

LY
THE
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| vividly remember the spongy white
rossogollas, the ones from Chaitanya
Dadu's mistir dokan (sweet shop). While
the old neighborhood of southern Kolkata
slowly started to doze off, | would strain
my ears to catch the jingles of the bells of a
passing hand pulled rickshaw. And post
dinner time, my maternal grandma would
send the house help to Chaitanya Mistanno
Bhandar, an ancient, small and non-de-
script sweet shop, that stood at the corner
of my mamarbarir para (the alley of my
maternal grandparents home), and made
fresh rossogollas every night. Spongy and
warm, with a hole in the center, we used to
dig into the earthen containers they came
in, the sugar syrup rolling down our palms,
the earthy smell of those melt in the mouth
delicacies. We would dig in for more.

AS | PEERED DOWN THROUGH
THE RAILINGS, THE PINR BLOS-
SOMS OF THE OLEANDER TREE
AT THE CORNER OF THE COURT-
YARD WOULD GREET ME.

| remember how the morning sun pierced
through the filigreed walnut wood parti-
tion and created golden hued patterns on
the walls. The creamy white balustrades of
the old balcony glistened, while the moss
green parapets would be alive with the
resident pigeons gurgling about their day.
They would suddenly decide to fly off,
noisily beating their wings and landing on

the dark alcoves at the far end of the
L-shaped balcony. As 1 peeked down
through the railings, the pink blossoms of
the Oleander tree at the corner of the court-
yard would greet me.

MY afterncons would be colored by the
sunlight streaming in through the 'khilan-
(stained glass patterns on doors) of the
baitak-khana (living room) door, while we
would play on the checkerboard floors and
wait for the man with the most lucrative
blue box, the man who called out "Kulfi,
Malai....".

THE almost forgotten memories of the
tomato red "royak’ (an outside uncovered
sitting area in the front of old houses,
where mostly the menfolk would hang out)
of our paternal and maternal grandparents’
homes, where the world seemed to happen.

AS we rode to my paternal grandparents’
home, the journey would give me painted
memories of the hyacinth covered ponds,
the colorful spot billed ducks quarreling
for "geri-guglilclams/mussels) on the sides.
The tall Toddy palms lining the ponds,
would capture my fancy. Rabindranath
Tagore talked of their standing on one foot,
while dreaming about penetrating the
farthest clouds.

S0 many summer evenings, Thamma
(paternal grandmother) and us would
spread a multicolored "shotoronchi’ and sit
on the red balcony floor, and stare at the
clumps of Toddy palm trees, while slender

bodied, scantily cladded men, the Toddy
tappers, climbed those tall trees with swift
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dexterity, earthen pots on their waist and a
rope bound around their feet. We would
learn about the "forbidden’ drink those
tapped palm sap would yield and wonder
why anyone would go through so much
trouble for some juice!

WE would peek up to the sky, through the
green plantation shutters of my paternal
grandparents’ bedroom, every time we
heard the piercing calls of the Shonkho
Cheel (scouting raptor) while they circled
the waterbodies for food.

THE peekaboo of Ma's shonali gol aloo bhaja
(golden tinged, circular cut fried potatoes)
from the folds of fulke white luchi (deep
fried breads), the maroonish beckon of the
intensely tongue tickling mix of spices that
made those otherwise boring boiled eggs on
the local trains more interesting, the green
of the receding paddy fields and banana
farms, the yellow rustle of Baba's child-
hood prize books, the multicolored mix of
my siblings Hot Wheels collection and the

| GIVE MY RALEIDDSCOPE
ANOTHER CHURN, HOPING IT
WILL BRING FORTH THE
STORY OF ANOTHER SLEEPY,
SMALL TOWWN, THEIR EERIE
STREETS LINED WITH DIMLY
LIT LAMP POSTS.

white smoothness of my maternal grand-

ma’s rarble topped dining table. The paint-

ed memories that come out of the slightest
turn of the kaleidoscope,

30, when the world dozes off, I sit with my
kaleidoscope and think of the times when
my brother and | would lie in bed at night
and listen to the eerie splashing of Taal
(toddy palm fruit) dropping off the tree into
the pond. [ give my kaleidoscope another
churn, hoping it will bring forth the story
of another sleepy, small town, their eerie
streets lined with dimly lit lamp posts.

By - Sulagna Muknerjee Basu
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Hello Ma Dunga, Bye Bye Mahisasu

Hello Ma Durga we have summoned you
To say bye bye to Mahisasur.

The fight has started and the tension is on.
You are the best. needless to mention on.
From swords to arrows you will perish him,
And the deepest darkest evil within.
After ten days of battling, victory is yours,
And the celebrations for 10 days is ours.
Saying bye to you on Dashami is here,

But with a smile [ will wait until next year.

By - Rayan Kha, 9 years
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Aaditya Mitra, 75 years

[vanka Ghosh, 6 vears
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FLORIOA LANDSCAPE

MY interest in painting started
when | was very young. With
encouragement from my parents
and teachers [ was able to continue
my interest through my school

WITH ENCOURAGEMENT

FROM MY PARENTS AND
TEACHERS | WAS ABLE TO
CONTINUE MY INTEREST
THROUGH MY SCHOOL
AND COLLEGE DAYS.

and college days. [ never had any
formal training but learned from a
lot of I.u—:t:l]:l!:—}] admired




MY preferred medium is watercol-
or, an unforgiving and hard
mediurm. All during my working
life, | painted off and on. starting

| TEND TO FOCUS ON SUB-
JECTS THAT EXPLORE THE
RELATIONSHIP BETWEEN
NATURE AND THE
MAN-MADE WORLD.

the process all over again after
every break. | tend to focus on
subjects that explore the relation-
ship between nature and the
man-made world. | am a past
Signature Member of Miami ‘Water
Color Society

By - Subrata Basu

MONASTERY IN SIHHIM, INDIA
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My Spanish Expenience

SPAIN has inspired art for many thousands of vears. Some of the earliest examples are the
cave paintings of Altamira dating back 35000 years. Pablo Picasso and Salvador Dali,
some of the mast influential artists of modern times. came from Spain The iconic cathe-
dral, the Sagrada Familia in Barcelona, was designed by the renowned Spanish architect
Antoni Gaudi. So naturally, as an adrmurer of art. | also found Spain to be very inspiring.

MY painting depicts the unique
isolation of a small town in
northern Epain. The ald build-
Ings from centuries Fﬂ:—:ﬂﬂ:i pave
the way to what appears to be
the edge of the civilized world

MY PAINTING DEPICTS

THE UNIQUE ISOLATION
OF A SMALL TOWN IN

NORTHERN SPAIN.

WHILE the blue gray color
scheme [ used creates a gloomy
aI_TT'.l:JHEJl'LEn—r. [ feel it adds 1o the
intrigue Tr:—](']itl[]r‘l.‘-.l]]‘l,", a paint-
ing has the sharpest quality at
its focal point. but in this depic

tion, the focal point 1s hazy, soit
lH:—L"-"H:". ORI h_:lr' vit—."i.-'.ri—rr':i Lo use
Lheir imagination Lo interpreat
what they see and how they
feel. It al=o helps to realistically
portray depth and space in the

compasition

By - Driptaa Chakraborty, 13 years




MINAKSHI'S journey from
India to the United States
is a trajectory bounded by
artistic search for identity
and tradition. 3he holds a
degres in Fine Arts with
h("."fl( b =t Hﬁ(! [::J]T'.Flli—:“l.i—."'l:] I'lF.']'
postgraduate degree at the
Fashion Art Institute of
Dallas, Texas Minakshi
has had 20 solo painting
exhibitions and 71 group
painting exhibitions
throughout India, China
and USA

DELIVERANCE = Painting by
Minakshi De

GODDESS Durga symbolizes

"i' ' divine forces and "Shakti”

.,
x against the negative forces

of evil and wickedness.

' . - i . T
Lot Ay or posilive energy, use
1 gyl ppcall ¥ J
i
g s i
W

&

=he protects devotees

A
] oy
¢
L~
—

. from the evil power,

Durga represents Lthe
influence of creation, preservation. and destruction in the world,

THE word "Durge’ in Sanskrit means fort, or place which is difficult to overrun. Another
meaning of Thirga’ may be derived from the Sankrit word "Durgatinashini” which liter-
ally translates into "the one who eliminates suffering” The trident ar “trishul” is a symbol
of three qualities: Satwa or inactivity, Hajas or activity, and Tamas or non-activity. God-
dess Durga is the remover of all three types of miseries: physical, mental and spiritual

GODOESS Durga is usually depicted in & red sari. The color red symbolizes action as She
destroys evil and protects mankind from pain and suffering.
By - Mingksh [ha
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SHREYA campieted her bachelors degres in
Visual Arts and [lustration (BYA) from The
Govt College of Art & Craft, Kolkata (CL

THE DIVINE LOTUS

Technique | Mix Media on Pastel Paper
Medium | Uil Pastel & Pencil Colar,

A very elegant painting in radiant shades of
blue and yellow has been illustrated where
diwine Mother Goddess Dharga is embraced
with a blooming lotus from her naval Also she
iz seen holding lotuses in her ten hands. The
Lotus'is depicted as the symbal of hirth.
treation, cosmic renewal, sternity, purity, and
wiadom. [ts unfolding petals suggest the
ertpansion of ones soul,

THE ‘#stras fram her hands have diffused in as
form of design matifs throughout the maga-
zine o give a feel of the festive mood.

MERCEDES BENZ ILLUSTRATION

Technique | Spray Paint on Poster Board
Medium | Paster Colar.

THE illustration was inspired fram a real
car. The challenge was to use the spray
paint technique to give a realistic, glossy,
and saturated feel to the painting. [t took
me a month of patience and tremendous
hardwark to give a crisp finish ta thiz art
work to bresthe hife using spray gun and
brush,

J¢
T e

THE precise fesling that [ had experienced
while pamntmng this car 1z to be cherished

FDIE".? 8T

By - Shreya Saha G




Breathtaking Badlands

IN southwestern South Dalota, there exists
a barren land that stretches for 244000
acres. What makes it unique is its land-
scape, There are pockets of small hills.
ravines, rock formations like buttes, hoo-
doos, and pointed pinnacles scattered
among grasslands or prairie lands. Howev-
er, what will catch your eve immediately
are the colorful bands on these rock forma-
tionz. It will remind you of a slice of 2
vanilla cake with bright red strawberry
filling. And if you look closely, you may see
fossils of ancient animals hiding in these
bands, This is the Badlands National Park
of South Daketa

YOU MAY SEE FOSSILS OF
ANCIENT ANIMALS HIDING IN
THESE BANDS. THIS IS THE
BADLANDS NATIONAL PARR
OF SOUTH DAKOTA.

THERE wras _
once a shal ; ﬂ..
low sea 75 iﬁ.’ "4 ’:'J ' __ prs

million years 5%

ago that _‘é’m“ _ﬁ"
stretched Ty
from the Gulf
of Mexico to
Canada and
western lowa &
Lo western -
Wiyoming.
Eons passed
and some-
thing hap-
pened. Conti-
nental plates
collided into
gach other
causing the s G S T B
:Ea_n:d belnw the & o i = ::_p. 'I"':_ T = Cw =
water to

rise The water e
retreated and T BINTED PRRACLES

drained away

leaving behind rermains of dead animals in a bed

30




of sedimentary rocks. It was warm and
humid and there was a lot of rainfall. A
dark and wet subtropical forest developed.
It wras there for millions of years. Eventu
ally. the climate cooled and dried. The
savannah replaced the dark subtropical
forest. It then became the grasslands which
is the present landscape.

HEAVY rainstorms through ages, eroded the
sedimentary rocks creating ravines, buttes
and hoodoos and expesed colorful bands of
fossilized soil. The lowest blackish layer is
the Pierre Shale which was formed 75
millicn years ago. It contains fossils of
marine
animals
like
& Ammo
nite. The
riext
layer
above is
vellow
in color
and is
known
as the
Yellow
*  Mounds.
: This
process
of ero-
sicn 1s
#  con-
e Linuing
! . Lol
R today

FOSSILITED TURTLE

THE LOWEST BLACKISH
LAYER IS THE PIERRE SHALE
WHICH WAS FORMED 75
MILLION YEARS AGD. IT CON-
TAINS FOSSILS OF MARINE
ANIMALS LIRE AMMONITE

THE Badlands is full of flora and fauna.
Today, it is a place too dry Lo support trees
but too wet to be a desert. That is why
Badlands National Park has a mixed-grass
prairie that contains tall grasses such as
prairie cordgrass and short grass such as
buffale grasses. Badlands protects many
species of animals. [t is home to bison,
bighorn sheep, pronghorn (antelope),
mountain goat, black footed ferrets and
prairie dogs.

NIGHTS at Badlands are exciting too. On a
clear night, thousands of celestial objects
reveal themselves. You can see the Polaris,
the North Star. You can see various con

T[S HOME TO BISON, BIG-
10RN SHEEP, PRONGHORN
ANTELOPE), MOUNTAIN
G0AT, BLACK FOOTED FER-
AETS AND PRAIRIE DOGS

3l



ON A CLEAR NIG
THEMSELVES. YL

T, THOUSANDS

U CAN SEE THE POLARIS, THE NORT

JF CELESTIAL DBJE

CAN SEE VARIOU

PAAIRIE GRASS

S CONSTELLATIC

LTS REVEAL
1 STAR.YOU

NS SUCH AS THE B

G DIPPER.

stellations such as the Big Dipper. Through a telescope you can see the brown stripes of
Jupiter and the rings of Saturn. But that's not alll You can see the glorious Milky “Way,
satellites and shooting stars. [f you are lucky, you may also get to see the Aurora Borealis

or the Morthern Lights.

BADLANDS is 2 wonderful place to explore and learn. There are many activities todo as a
farn:i|_',.r. It Vol are wunc]t—:ring where to £33 11 the summer next vear, go ko South Dakota

and visit Badlands.

By - Shreyan Singha, 10.5 years




SO0UTH of snow-covered peaks of the mighty
Himalayan range are beautiful landscapes.
Golden sun rays in the morning and after-
T -.f_ﬂil.'l,:-!r‘ an the LU nlain 1::1—!:—:‘-:5 and
spread all over the landscape below them;
to our human imagination this is the
heaven where Gods and Goddesses live.

VWHAT i=
there in the
land
bevond
heavenr
Hell? NO. It
iz heautiful
and
charming in its own ways. Landscape,
people, and religion.

THE area is bounded by the two highest
mountain ranges in the world: Karakorum
Range to the north, and Himalayan Range
to the south and south-west. Between
Lh-il.*rn :-'.I.:-lntj ].H'.]a]-q}: and ?;-Jn.*-:liar ranges,
The Sindhu {Indus) river flows fram
south-east to the north-west. Valleys there

hawve been
curved by
Sindhu and

itz tributaries

10 go there,
one may fly to
Leh, the cam-
tal and the
largest city of
Ladakh. A
really easy,
but boring
choice Better
choices are -l

Manali-Leh APPROALHING 1031 LA FROM SONMARG
Highway via

Hohtang Pass or Srinagar-Leh Highway via Zoji
[..'.-:l — & dee: [I:'lﬂlf_.E‘ |::IE'I:':..'-] Lisa l.:lf ](.J'-.M-:—.‘-r E:-r".:':’:.‘-]hl]'l'l,'!,.' []f
blocked roads due to landslide. As one approach-
es Zoji La, a slow transition from a heawv-
en-on-earth toa wonder-land of cold desert
starts. Beautiful views of the road te Zoji La and
the Sind Valley below Zaoji La are mesmerizing
Surmmer days are pleasant as well




A'E: O

contin-
ues
further,
the
Kargil
War
Mermorial
emerges
on the left - a reminder of the wictory of the
Indian Armed Forces in 1999 against invad-
ing Pakistan. The Indian flag flatters in the
deep-blue sky and the saffron colored

HARGIL VAR MEMORIAL AFT
LEFT OF THE HIGHAY

monument contrasts against rugged gray
walls of bare mountains behind it The
presence of the Indian Armed Forces is
noticeable everywhere in Ladakh, They
are there to protect civilians as well as to
guard against potential invasions from
neighboring Pakistan and China Their
eves are focused on you. Throw a salute to
thermn, they will ack nowledge it with a nod
but still their eyes will be focused on you

I‘.—' f';
e

MYSTIC VIEW OF THE HIBAALAYAN AANGE FRBM PERSI LA DN
A CLOBOY Divy

AS one continues towards the heart land of
Ladakh, Kargil on the bank of river Suru
comes first. From here take a detour to
Zanskar, the area enclosed between the
Himalayan and Zanskar ranges [f you
take this detour, put your sest-belt on and
relax. you are laking a day-long mild
roller-coaster ride Enjoy it. A word of
caution - it may make you feel very sleepy
if yow are relaxed, otherwise tired and ..,
but views are gorgeous

JUST before Pensi La, climb the view-tower
for a magnificent 360° view of Zanskar and

Himalayan ranges surrounding you,

FIRRSHA MONASTERY

AT the day's end, vou will reach the
unspoiled and least-visited Zanskar Valley.
Stay at Padum. Don't expect Wik or good
cell phone signals here But you will meet
very nice welcoming friendly people,
Ample rain and snow fall make this big
valley very beautiful. Big monasteries on
the mountain-sides overlook the valley
Thiey are easy Lo identify. | found the ene in
the picture from about 10 km away. Many
trekking routes start or pass through the
Padum area.

LEH i= one day’s drive from Kargil On the
way you get good views of river Suru and
Zanskar-Sindhu ‘sangam’

SURLI RWER AN HARGIL FREM RIGHWAY

ELﬂE]i-I-P!EEHEt‘ CRANE
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DNCE +ou are at Leh. you are in the center
of Ladalkh. To the north is Nubra V&”E}r
via 18,380 ft high Khardung La_ to the east
15134 km long. high grassland, saltwater
Tso Pangong at 13,940 It elevation, to the
south-east is the Tso Moriri at 14634 ft
elevation, and to the south is Zanskar

A VIEW OF 134 AW LONG, SALTWATER T30 PAKGONG SHARED BY
INOUA AND CHINA SURFALE ELEVATION 1513 940 FT

AT Leh, you are surrounded by beautiful
snow-peaked mountain ranges. green
pases below bare mountain-faces of many
colors, trekking trails, old monasteries,
Japanese built Shanti Stupa, and a market
- should | call it Pashmina market. Pres-
ence of many ATMs easze vour cash prob-
lem for buying real Pashmina products
starting at K= 50k or so.

EACH monastery offers excellent views, but
r:—:]igji:-u:s rituals, paimntings on the walls,
deities, and decorations are very different
in each. Thetemples of monasteries in
Zanskar valley are open only during
praver hours, but temples of the tour-
ist-friendly monasteries around Ladakh
are open to public all day. Even they have
gift-shops and restaurants with interna-
tional food. including pizza and pasta. on
the memu.

LADARH, the land bevond heaven, is like nio
other place on the Earth. One should con:

sider a trip there. It will be a journey not a

Ciaegm o SN .

TS0 HIRGAR N THE MORNING (DM THE WAY TO 750 MORIRT)

destination, because views are unique,
beautiful, and different in each location.
Take it easy at this high-altitude land of
Lhin air as oXYgen 15 loss due o lack of
vegetation. ‘Walle, at your own pace, as
much as you can, because the best view
might be only a few steps away.

By - Dilip Sarkar
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A Toueh

LAST summer we visited three beautiful
parks in the Midwest, namely Mount
Rushmeare, Yellowstone and Grand Teton
Mational Parlk, If you have been 1o these
Farks you don't need to read any more.
please do something more productive. If
vou have not, it may be worth reading
betore vou visit these places. These are in
three beautiful US states — South Daketa,
Montana and Wyeming.

S0UTH Daketa has two important monu-
ments, one Mount Eushmore National
Memarial and the other ene Crazy Horse
Memorial Historian Doane Robinzon first
conceived the idea of carving the likeness
of great people into the granite stone of
Black Hills of South Dakota to promote
Londrism. S[,:l.:tph::-:‘ Caubron E:{:-rg] LB was
commissioned to carve the facesof four 115
Presidents. He along with his assistants,
funded by the federal government, began to
carve these 80 feet height faces of four
great Presidents namely, George Washing-
ton reprezenting the symbaol of indepen-
dence and [ounding father, Thomas Jeffer

MOUNT RUSHIALRE MATHIMAL MEMBRIAL

son as the symbeol of idealiem and Love of
Liberty, Abraham Lincoln for altruizsm and
inseparable unity and Theodore Roosevelt
representing the soul of America. The
project was finally finished by his son
1941

THE Crazy Horse Memorial. a 563 feet sculp-
ture, is a tribute to abrave WO Indian
Chief, named Crazy Horse. At the request
of the Lakota chief, Henry Bear, the bast
sculptor of the year 1947 Mr. Korczak Zill
kowski was commissioned in 1946 He was
advised by the Indian Chief not Lo accept

36



any federal grant or any private denation
He started seulpting this enormous task of
carving the 543 feet high and 641 feet wide
monument over the mountain. He started
single-handedly and continued until his
death. The head of the Crazy Horse 15 87
feet high which has been completed
recently by his children upon his death
He wras supported morally as well as
phyvsically by his wife throughout this
period. [t is worthy to note that the project
is being done by support from the Indians

and donation from wvisitors only. The work
of the Crazy Horse is still in progress and
is now being conducted by the children

and grandchildren of Mr. Korczak Zill-
kowski

FROM Mount Rushmore we traveled across
the Badlands to the Yellowstone Mational
Park which is located in the US states of
Wyroming, Montana and Idaho. It spans
2468 square miles, comprising of lakes,
rivers canyons, mountain ranges and half
of world's geothermal features. It isthe
largest mega-fauna location in the United
States The famous Old Faithful geyvser

shoots out thousands of gallons of steaming
waler aporox iI:r;..'-:IH|_',r every o0 minutes TU
was established as the first national park

in the US, in 1872 by US Congress and
signed into law by President Ulysses S
Grant. [t is also believed to be the tirst
national ;:ler'iq in Lhe waorld,

10 rriles south of Yellowstone, is the 480 sq.
miles of the Grand Teton National Park
which includes the 40 mile long beautitul
Teton mountain range and the Jackson
Hole Valley. The human history dates back
to 1,000 years and some of the rocks in the
park have been dated nearly 2 7 billion
years, oldest rock found in the US. The
Teton National Park is a popular destina-
tion for mountaineering, fishing, hiking
and skiing. If you love nature, this isthe
mast wonderful place to be in.

MB : part of information obtained from
Wikipedia

By - DOr, Asish Basu
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Stuffed Bell, Pepper

INGREDIENTS

Bell peppers | {preferably
red, green and yellow),
chopped into half and
deseeded

Fotato | 1 medium size
boiled and smashed
Ground Chicken/Chopped
Shrimp/Chopped Paneer
100-150 grams

Onion, | 1 medium sized
finely chopped

Tomato
and chopped
Garlic Cloves
finely chopped
Green Chillies
chopped
Curmnin Seeds | 1teaspoon
Red Chilli Powder | 1
LERspoon

Cumin Powder 1
Leaspoon

(Garam Masala 1
teaspoon powder

| small deseeded
Jtod,

2. finely

Tomato Ketchup | 1 table-
spoon
Sugar | 1 leaspoon

Salt as required

Olive 01l |2 tablespoon
Coriander Leaves | 1
Li—]iﬂeq;t;u:_m ch .'"Jpped
Mozzarella Cheese (op-
tional} | 2 tablespoon

grated

METHOD

For the f].l.l.lng
step 1

Heat cil in & pan. Add
cumin seeds and let it
splutter,

Step 2

Add chopped onion. Let it
conk for a few minutes,

Step 3

Add chopped garlie, green
chillies and chopped toma-
Loes,

Step 4

Mow add the chicken or
shrimp. lf you want togo
with paneer then add it
after all the spices and
L.EL[:"H:IJ;}.

Step 5

Add red chilli powder,
cumin powder, garam
masala powder and tomata
ketchup and stir,

Step &

Meowr it's time Lo add sugar.
salt to taste and cortander
leaves and mix them nicely.

Step 7

The filling is ready. Turn off
the flarme and let it cool down.

To make the stuffing

1. Chop the bell peppers into
half and then deseed them to
make enough room for stuff-
irg.

2, Fill each pepper upto its rim
with the filling.

3. Now sprinkle some grated
mozzarella cheese and
::hq*.-pp&-.’] coriander leaves

4. Preheal oven at 170 :Jeg:‘eﬁﬁ
and bake the stuffed bell
peppers ina baking tray for
10-12 minutes

B, Mow ralish YOLIT LInigLe
delicious evening starter,

By - Mayurl Paul
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Palok Paneen Pasand

INGREDIENTS —

Fresh Baby Spinach
(Palak) | 200-250 grams
(about 7 to 9 oz spinach)
Paneer { Tolu | 200-250
grams{about ¥ to P oz
panesr or coltage cheese)

Green Chilies | 1or2,
chopped
Garlic Cloves | lor2

small to medium . chopped

(eptional)

Ginger | ¥ inch . roughly
chopped

Water | 3cupsof for
blanching spinach

Water | 3cupsof forice
bath

Onion | 1small to
medium sized , [inely
chopped

Tomato | 1small or

medium sized , chopped
Garlic Cloves | 4to5
small to medium . finely

chopped

Cumin Seeds | ¥
LEasEson

Turmeric Fowder | %
Leaspoon

Kashmiri Red Chilli

Powder | ¥ Leaspoon
Asafoetida | A pinchiop-
tional)

Garam Masala Powder

Ya or V2 teaspoon

Bay Leaf | 1small to
medium

Water | Vacup or add as
required

Butter [ Vegetable oil {
Olive 01l | 2 tablespoon

Kasuri Methi Leaves (Dry
Fenugreek Leaves) | ]
teaspoon

Salt | As required

Garnish

A few teaspoons of butter
for topping (optional)

METHOD
Stap 1

Rinse the palak or spinach
leaves very well in run-
ning water

Step 2

Boil 3 cups of waterina
pan. Add the spinach
leawves in the hot water.
Close with a lid and let the
leaves sit in the water for
2-3mins.

Step 3

Strain the leaves and imme-
c'Ji.‘-ﬂE*|1|.r put them in icecold
water. Leave them for twao
mins to preserve the green
colour of the spinach.

Step 4

Then drain the ice cold

water. Add the spinachina
blender or grinder with
:‘:l‘t-::-m;-(-xﬂ ginger, ga rlie and
green chilies,

Step §

Make a smooth puree Keep
it aside.

A0}




Step 6
Heat cil or butter in a pan. If using butter.

melt it in a low flame making sure that it
does not turn brown,

Step 7

Add the cumin seeds, bay leaf and asafoeti-
da (optional) and let them splutter.

Step 8

MNow add the finely chopped onions. Sauté
till the onions become golden.

Step 9

Mext add the finely chopped garlic. Saute

till the raw aroma of garlic goes away.
Step 10

After that add the chopped tomatoes and
sprinkle some salt to soften the tomatoes,

Step 11

Once the lomatoss are softened and the ail
iz releazing from the sides of the mixture
add turmernic powder and red chili powder,
Stir the mixture very well

Step 12
Mow add the spinach puree and stir well
otep 13

Add about 1f2 cup water or as required.

Stir again. Simmer for 4-7 minutes until
the spinach is cooked. Season with salt. The
gravy will also thicken by now.

Step 4
Stir and add garam masala powder
Step 15

Stir again and then add the paneer (cottage
cheess) cubes. You can lightly fry the
paneer or tofu before adding them into the

gravy, if you prefer.

Step 15

Stir gently and simmer for 1-2 mins on a
lowr flame till the paneer cubes become soft
and succulent. Now turn off the flame,
(Garnich with a teaspoon of butter and
enjoy it with rotis, naan or jeerarice.

By - Mayurl Paul




Aachani Murgh Masala

INGREDIENTS —

Fresh Boneless Skinless
Chicken Th i;_]hi—: | Chicken
Breasts | 200-250 grams
fabout 7 to 9 oz chicken),
medium sized pieces

Onion | 1 mediurm size.
finely chopped
Tomato | 1small to

medirm size , chopped
Ginger Garlic Paste | 1
tablespoon

Green Chillies | 2or3
choppedican add more or
less according to your
spice level)

Yogurt | 1f2ecup

Mango Pickle | 1f2-1
tablespoon (you can add
maore if you like)
Fenugreek Seeds | 12
Leaspoan

Fennel Seeds | 12
teaspoon

Black Union Seeds |
Kalenji | 12 teaspoon
Whaole Red Chilies | 2dry
Bay Leaf | 1

Kashmiri Red Chili
Powder | 1teaspoon
Turmeric Fowder | If2
Leaspoon

Salt | As required
Butter [ Vegetable cil /
Olive Dil | 12 cup

METHOD
Step 1

Heat cil or butter in a pan.
If using butter, melt on a
low tlame ensuring that it
does not turn brown,

Step 2
Add fenugreek, fennel.
onion seeds, bay leaf and

dry red chillies and let
them splutter.

Step 3

Add the F1r|E|_1.r i?hﬂgh[ﬂ_‘]
onions. Sauté till they
become golden.

Step 4

Add ginger garlic paste
and stir till the raw aroma
Qoes AwWay.

Step 5

Add chicken pieces and
saute till they turn light
br::ﬂ.';i'n

otep &

Stir in tomatoes, red chili

powder and turmeric
powder

Step 7

Cnce the tomatoes have
softened and oil starts
:'e]i—:r.a:‘-:ing. simmer in low
heat. Mix in yogurt and
mango pickle Cover with lid
and cook for 5-10 mins. You
don't need to add water as
the chicken will release
enough water

Step 8

After 10 mins if you find
that the chicken is cooked
and the gravy has thick-
ened, turn off the flame, else
cook the chicken a little bit

manre,

Garnish with butter and
coriander leaves and serve

hot
By - Mayuri Paul
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INGREDIENTS -

Prawns | 1lb

EIHH]:_: ||'THT||: ]H I {_:EII sl ]
Paanch Phoron @ /4 tsp
Cnion  1small
Ginger linch
Garlic | 34 cloves
Poppy seeds | 1Thsp
Mustard seeds | 1 Thsp
Green Chali + 3-4
Turmeric powder  1/2tsp
Mustard sl | 2-3 Thsp
FJ'::IU I (_]E_HJI_\._.,']'I F:::l! H-H."]li]"‘ig

the coconut

METHOD

Stepl

Scrape the tender cocomut.
otep 2

Clean the prawns and add
some salt and turmeric

otep 3

Heat wok and add mus
tard cil to it. Shallow fry
|I"I'.—"‘ ]J]T—]W s Hnri TEITIOE,

Step 4

In the same oil, add little

I ~ 1

~4 f : B 7
"fL 1”1"'1’1', |!1"..-'.L
UULALRY U U WA

panch phonon and slit

l;_]r'[-."i-![ | |'|J | | i.E‘.H.
Step 5
In the meantime. make s

paste of onion, garlic,

ginger, mustard seeds,

poppy seeds and the tender

coconut that vou scraped
earher and add the mix-
ture to the oil. Add some
salt. turmeric. green chil-
lies, and a little water if
required.

Step &

After cooking the mixture
for 23 mins, add the

prawns toit
Stap 7

After sbout 2 mins, switch
off the tlame and put the
whale mixture inta the

coconut shell
Step 8
Seal the coconut properly

with flour dough so that
stearm cannot escape,

_—

T SNIETE

Step 9

Preheal oven to 350°F ar
180°C and bake the coranut
for abeourt 40-45 mins.

Step 10

After 45 mins switeh off the
oven and let it rest for 5-10
mins Serve hot with rice.

By - Debarat) Deb
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Thakun Bati Sty Kosha Mangsho

INGREDIENTS -

Mutton | 500 gms
Cnion | 1big. thinly sliced
Potato | 2 medium sized
(cut into halves)
Ginger | linch
Garlic | 4-5cloves
Tomato | 1 (pureed)
Green Chili | 3-4
Turmeric Powder

Kashmiri Red Chilli

Itsp

Powder | 1tsp
Coriander Powder | 1tsp
Bay leaf | 1

Whole Garam Mazsala 4
cardamom, 4 cloves, 1 inch
cinnamon) made into
powder

Ghee 1 Tosp

Mustard Qil | % Thsp
Salt & Sugar | According
Lo taste

Hol Water  As necessary

METHOD

Step 1

Grind the ginger, garlic
and green chili into a fine
paste.

Step 2

Marinate the mutton with

the paste (ginger-gar-
lic-green chili), some tur-
meric powder, some salt
and | Thap of mustard oil
far 1-2 hours.

Step 3

Heat a wok, add mustard
oil and fry the boiled pota-
toes with some salt and
turmeric. After the pota-
Loes Lurn golden yellow,
take them out of the wak
and keep them aside.

Step 4

Now in the same wok, add
the sugar, bay leaf and
sliced onions and fry till

the onions are golden
brown

Step 5

Add the marinated
mutten, give it a good mix

and let it cook for 5-7 mins.,

Step 6

MNow add the pureed
Ltomato, coriander powder
and =salt to the routton and
cook till il cozes out. Then
Pressurs cook the mutton

with some hot water for 3-4
whistles (or more if needed)
Lill the mutton is completaly

cooked.
Step 7

In the meantime, take a pan,
heat the ghee in it and add
the powdered garam masala
toit

Step 8

Open the pressure cooker,
add the potatoes and the
ghee-garam rmasala mix to
the mutton. Close the lid of
the pressure cooker and
wait for another 10-15 mins
so that the ghee-garam
masala flavour is infusad.

Step ¢

Serve hot with whate rice,
pulan, roti, paratha or luchi

By - Debarati Deb
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INGREDIENTS -

Khoya lcup
Condensed Milk | 1fZ2 cup
All-purpose flour 112
CUp

Oil | 2tsp

A pinch of salt

Sugar  11/Zcups of
‘Water | 1oup
Cardamoms | 2-3
Cardamom Fowder | 1/4
Lsp

Cloves | 10-15

Cal | for frying

METHOD
For the filling

Put the khova, condensed
[Tl |“.'i. HT'I(J l:'.r".:l.'-'uht-.'r:i. '::H]":JH'
mom ina wok and stir
continuously on low flame
till it becomes peda like
consistency. Switch off the
H."J]'I'.[-.' .'-J:nri I]'.F.’II":.L"! .1-:rT1i-L” ﬂrﬂ_.
balls from the khoya
mixture and put it aside
for some time

For the I:lnugh

Take the all-purpose flour,
add the cil and a little salt
and make adough. Let it

The dough should

rest for 20 mins.
not be Ltoo s :-FI..

MNow make small
balls f:'t;-rn the

I.]'C 3L[H}'I ¥ ][l. It I‘] ]
them in the shape
of a poori or luchi.
Add the khoyain
Ll"l[-." ITl Id( ]]F‘ l:':l[- HH(:':I.
]"C:ll |H‘:J ':J':H]IJJI -'-]II.'.J
fold it neatlsy.
Secure the dump
ling with a clove
Fry them aver
medium heat till
golden brown. '-‘u"t.- Y

[ . :".' r..' n
For the sugar \\I"h‘
syrup:

N lh;*l.ﬁt

Boil | cup of water with 15 cups of sugar. Add the carda-
moms and make a syrup which is thicker than gulab jarmun
SYrup, Add the fried :‘J'.:lm_r:ling:a in Lthe :—:v:‘up.‘-:n.:] lat them

rest. After 5 mins take them out and serve hot

ou can also store them in an air tight container for 4-5 days.

By - Debarat) Deb




Mango Dol

PREP TIME - 10-15 minutes
COOK TIME - 20-45 minutes
SERVE-10

LEVEL OF COOKING - Moderate
TRSTE - Sweet

INGREDIERTS -

Kezar Mango Pulp 1 tin (850
grr)

Low Fat Matural Yogurt
(2% Preferred) 34 of 2 1b
owreetened Condensed
milk 1tin ( 397 gm/ Pre-
EE“I'T'E‘:! Br';—lnd T"‘IE".L“I.F' {:Hr'
nation)

Evaporated Milk 1 tin (350
ml [Preferred Brand Mestle
Carnation)

Eli[.'['!d MHI]H:J (:L,[':'_:IE'T 'FI::II'
garnishing

METHOD
Step 1

Blend together yogurt.
condensed milk, evaporat
ed milk and mango pulp
till well mixed in a blender

Step 2

Tr.=.| ﬂ":]fi—]]" | riko P=Bi |
oWen sa F’E" E’]H.":.-ﬁ
beowl.

Step 3

F“'reh-:—?a L oven Lo
2500

Step 4

Place the glass bowl in
oven and set the tem-
perature between 300 C-350
C. Bake for 30-40 mins mazx.

Step 5

Cool and chill in a refrigera
tor

Step &

Decorate with diced mango slices

and serve chilled

By - Malini Sarkar
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Send Gifts
to India

Giftstolndia 24+, 7 'vem
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w3VWoodlands

._"‘ Pure Vegelarian Soulth Indian Cuisine

Preferred Caterers
Bharat / Nikhil

Tal: 954-740-3221 = Fax: 954-749.3241
4816 N. Univarsity Dnve « Lauderhill, FL 33391
WWW.Woodiandsus.com
woodlandscuisinefdgmail.com
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Give your child an academic

advantage in school and beyond!

Kuman helps your child become  better lzamer:

Ihe Kumon Method helps children ades 3 through high school advance their
math and reading skills

Many of our students are stutying shove émde level

har over 50 years, Kumon has benefited millions of kids arund the world

- =

Schedule a free Parent Orientation today!

We have been in Coral Springs, Florida since 1997!

It has been most rewarding 1o have Program Completers
who went on to successhul careers
atter graduating from college with confidence and happiness

Kumon Math G Reading Center of

CORALSPRINGS - TOWN CENTER %

10280 West Sample Road, Coral Springs, FL 33065
954.775.2177 « kumon.com/coral-springs-town-center

- WE MAKE YOUR
SMART KIU

BRICGVWARD

COUNTY

F L O R

Funding for this event is provided in part by the Broward County Board of County Commissioners as recommended by the Broward
Cultural Council and Greater Fort Lauderdale Convention & Visitors Bursau




\TERING + EVENT PRODUCT%

RECOGNIZED AS FLORIDA’S PREMIER WEDDING CATERER
(305) 504 3688 | (954) 977 5434 | (561) 249 7168

WWW.MADRASCATERING.comMm

INDIA GRILL+BAR| MADRAS [ ;ﬂ;;;‘MADF{AS

‘'] CATERING + EVENT PRODUCTION ==t
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JEWELERS

ﬂ I4T3A M. Unoversity Dv. Sunrise, FL 33351
995-1 SOF 1000 E-In!u;i:pﬁi-EwH-Eru-umll
@-J.Iw#.psrmﬂn TR.COmM

& PUJA HUT

3444 M. University Dr.
Sunmrise, FL 33351

354 507 2000
www indianpujahut.com




Apotex is everywhere.
Making a difference. One life at a time,

Mo Che TE Erpact E‘,F_'!'I-th'.' phanmacdutical (oMo army B the aorkd,
Apnlex wirs built on g viseon 1o provide pffordabde heslifsens 1o
petiEnts eround the ginge - anid we remaln committed 1o that Boal
Wth oeer SO0 prodiucls and another 300 In desss amssnt, we - touch
liveg- i e 120 counirizss wilh our exprarsive partfolio
ar soans & wine range of therapeutic classes and
desivery systems. A3 o kEader in Bal, we areg
atively wirsing I0'develop & broad portialio
of bigsimilars. We're guick to adapt and
oS 1o lead We are Apolex - yaue
partner im quality and serwice,

APOTEX
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