
JANUARY 2023                                                  PAGE 1

Globally Recognized  Editor-in-Chief: Azeem A. Quadeer, M.S., P.E.

JANUARY 2023  Vol 14, Issue 1

HEALTH
Page 30

KITCHEN SAFETY TIPS
P-40

JOKES
P - 52

VEHICLE RECALL
P-36

ISLAM IN QATAR
P-26

URDU SECTION 
P 46-52

Movies P 43-45

HSNT Event
Page 7,8

1 United States Dollar 
equals

82.75  Indian Rupee

87.50 Afghan Afghani 

103.16 Bangladeshi Taka

132.13 Nepalese Rupee

226.55 Pakistani Rupee

RECIPES
P-32

What was Pelé’s 
net worth?

At the time of his 
death, Pelé’s net worth 
was around $100 
million, according to 
Celebrity Net Worth 
but most of his money 
was made after he re-
tired from football. He 
debuted professionally 
at age 15 with Santos 
FC in 1956 and scored 
in his very first match. The following year, he 
was the top scorer overall in the entire Brazil-
ian professional league. He was quickly called to 
play for the Brazilian national team and at 17, 
he became the youngest player to play in, as well 
as win, a FIFA World Cup in 1958. Pelé and the 
Brazilian team would go on to win again in 1962 
and 1970.

Cristiano Ronaldo 
signs reported $200 
million-per-year deal 
with Al Nassr
Cristiano Ronaldo has put pen to paper on a $75 
million-per-year contract with Al Nassr FC, who 
play in the top-flight of Saudi Arabia.

Previous reports claimed that Ronaldo would be 
paid $207 million per season. 
New reports claim that Ronal-
do will be guaranteed $75 mil-
lion per year for his on-field 
services, with the potential to 
reach a sum in the neighbor-
hood of $200 million through 
commercial agreements with 
the club.

Ronaldo, 37, was a free agent after agreeing to 
terminate his contract at Manchester United 
and it was believed he could head elsewhere in 
Europe to try and wrack up more records in the 
UEFA Champions League, but he didn’t receive 
any “serious offers” to continue his career in 
Europe.

The Indian rupee ended 2022 as 
one of the worst-performing Asian currencies 
with a fall of 10.14%, its biggest annual decline 
since 2013, as the dol-
lar rocketed on the U.S. 
Federal Reserve’s aggres-
sive monetary policy 
stance to tame inflation.

The rupee finished the year at 82.72 to the U.S. 
currency, down from 74.33 at the end of 2021, 
while the dollar index was headed for its big-
gest yearly gain since 2015.

The only other Asian currency to fall more 
than the rupee was the Japanese yen which 
was set to close 2022 down over 12% against 
the dollar.
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We at Charminar Connection profusely thank the 
Publisher of Asia Times Azeem A. Quadeer and his 
staff for bringing out this very informative 
magazine every month and enlightening us with 
news and entertainment for our reading pleasure , 
and we wish the readers a 

Very Happy New Year
may  the new year bring you all the joys 

you wished for  
 

Editor Charminar Connection  
Pervaiz Baig

NEW YEAR MESSAGE
From Basheer Ahmed, MD 

The New year is always a time 
to reflect on the previous year 
and celebrate the arrival of a 
new one. May the new year 
bring for you and your family. 
joy, happiness, and prosperity. I hope each day of the 
coming year is filled with success and blessings from 
God.

We should start new year with dreaming big, believ-
ing in yourself, setting goals, and determination for 
achieving what you wish for. You can accomplish 
anything you set your mind to in 2023.

Thomas Jefferson said “I like the dreams of the future 
better than the history of the past. Barack Obama 
said that “Change will not come if we wait for some 
other person or 
some other time”. 
We are the only one 
who can bring the 
change. Contribute 
in the American 
dream to build an 
inclusive diversified 
community.

We need to make effort to build a more humane, a 
kinder and a more rational world and keep the secu-
lar democracy alive. We all need to participate with 
sincere efforts. It will take time, effort, and energy 
and I am hoping that the future generation will con-
tinue this goal.

We must play a major role in bringing Peace and har-
mony in this troubled word and Pray to God for our 
dream to come true.

How we define faith, trust, hope, confidence, and an 
attitude. Please see the forwarded stories I gathered. 

Once all villagers decided to pray for rain. On the day 
of prayer, all the people gathered, but only one boy 
came with an umbrella. That is faith.

When you throw babies in the air, they laugh because 
they know that you will catch them. That is trust.

Every night we go to bed without any assurance of 
being alive in the next morning, but we still set the 
alarms to wake up. That is hope.

We plan big things for tomorrow in spite of zero 
knowledge of the future. That is confidence.

On an old man’s shirt was written a sentence “I am 
not 80 years old; I am sweet 16 with 64 years of expe-
rience. That is attitude.(From anonymous source)
The New Year comes and goes, but we hope the rela-
tionship we build will last a lifetime. I hope your holi-
days are restful and restorative. Happy New Year to a 
year of good health, lots of love, and plenty of joy.

M. Basheer  Ahmed M.D

HOUSE OF NIZAM -SAN ANTONIO 
HOSTED GULLU DADA EVENT

Family of Mir Wajid Ali & Sakina Wajid, Owner, House of 
Nizam in San Antanio, Texas organized event for Adnan 
Sajid Khan of Gullu Dada fame from Hyderabad. Around 250 
people attended and enjoyed the program on December 22nd. 
Scrumptious Hyderabadi zabiha halal food was served.
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Mohammed Abdul Waheed 
was recognized for his Community Service 
Award from Hyderabadi Association of North 
Texas. He was one of the founding members of 
HSNT with Dr Basheer Ahmed and established 
the organization in 1991. His vision was to bring 
a community together and by helping vulnerable 
families in India by providing an education. His 
culture and his roots were very important when 
he came to America in 1969. He came to serve his 
community and provide  to help many deserving 
individuals in India.
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The vibrant Hyderabadi community 
of DFW metro area came together on 
Dec 17th to celebrate an evening filled 
with music, food & fun. 
Hyderabad Society of North 
Texas (HSNT) organized their annual 
“Shaam e Hyderabad event at Crystal 
Banquet, Plano. Around 
500 people attended and enjoyed 
the event. 
Adnan Sajid Khan of Gullu 
Dada 
fame came in for a special perfor-
mance from Hyderabad. He has per-
formed in more than 20 movies 
that have been made in the Hyder-
abadi Daccani language. Most 
of his movies completed 50 days in 
theatres. He was supported on stage 
by Atif Siddiqui and Faiz 
Hashmi for a hilarious perfor-
mance. Adnan also showcased his 
singing skills in other appearances  

The evening’s main performer 
Arsalan Rabbani treated the 
audience with a mix of Sufi music, 
qawwalis and Bollywood classics. 
Zark entertainment provided superior 
quality audio for the event  
Arsalan performed Tajdare Haram by 
Atif Aslam while playing Harmonium 
This amazing event’s success reflects 
the leadership 

of President Mohammed Abdul 
Hameed, who led this event from the 
front to its completion. 
He was well supported by his team
Mr. Zeeshan Farooqui 
Mrs. Rahat Arifuddin 
Mr. Mir Hadi Ali
Dr. Aasia Ali
Dr. Abdul Rahiman
Dr. Anjum Rahiman
Mr. Ayaz Qureshi
Mr. Mohamed Abdur Rahman
Mrs. Munawar Rahman
Mr. Mohammed Arifuddin
Mr. Mohammed Shawkat
Mr. Azeem Abdul Quadeer
Mr. Sattar Khan
Mr. Imran Khan
Mr. Mohammed Mansoor Ahmed
Mrs. Raazia Munawar 
Professional pictures from Bombay 
studio can be viewed at
www.hsntdfw.com once uploaded 
in the next few days
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Salman  Farshori 
was honored by “Person of the 
Year” award for his 
invaluable com-
munity service. 
Mohammed Salman 
Farshori is a global 
Social Impact and 
Inclusion leader, recognized for 
his passion for diversity, inclusion, 
Justice, and social impact. He has 
successfully led award winning 
business diversity groups at local 
and national levels and his efforts 
have been instrumental in tak-
ing Asian American nonprofits in 
the US to new heights. A recipient 
of the Dallas Business Journal’s 
Minority Business Leader award, 

Immigrant Journey Award, Asian Chamber of 
Texas’s Diversity Leader Award and US Presi-
dent’s Volunteer Service Award.  
 
He has been invited to lead strategy sessions, 
diversity conversations and moderate panels 
multiple times at the White House. 
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Congratulations to Att. Khalid Hamideh on his visit to Umrah

At an event in Fort Worth, from Left: Khaja Mujibuddin, Azeem A. 
Quadeer, Mohammed Muntajib Uddin, Mohammed Ali, Mikael Ali and 
Mohammed Tariq Ali 

Jum’ah Khutbah 23 Dec by Br Abu 
Muhammad at Islamic Center of Euless
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Mohammed Layeeq

Manager, Jeddah, KSA
966 50 807 1242

www.Asia Times US

Telangana NRI Forum Cup 2022’’  Cricket Tournament, jointly organ-
ising with Jeddah Premier League (JPL) 24 Teams, 75 Matches and 1 
Champion  
 
The opening ceremony held  on Thursday 15th December 2022 @Istarah 
Jeddah. All team captains and players were introduced, and many Jed-
dah community members attended.  
 
Thanks to all JPL members for organizing wonderful tournaments for 
our community...!!! 
 
TelanganaNRIForum 

Arab leaders in Saudi Arabia for 
Chinese leader Xi’s visit

Gulf Arab leaders and others in the Mideast 
met Friday in Saudi Arabia as part of a state 
visit by Chinese leader Xi Jinping, seeking to 
firm up their relations with Beijing as decades 
of U.S. attention on the region wanes.

Before a joint meeting with Xi, representatives 
of the Gulf Cooperation Council met in a sum-
mit helmed by Saudi Crown Prince Moham-
med bin Salman, further signaling his control 
of a kingdom still overseen by his father, the 
86-year-old King Salman.

Among them was Qatar’s ruling emir, Sheikh 
Tamim bin Hamad Al Thani, whose coun-
try now hosts the FIFA World Cup and has 
largely restored ties to its Arab neighbors after 
a yearslong boycott. Bahrain’s King Hamad bin 
Isa Al Khalifa, whose island nation still has 
strained relations with Qatar, also attended.

Prince Mohammed made a point in his open-
ing remarks, aired on state television, to ap-
plaud Qatar for its hosting of the World Cup. 
He also could be seen warmly greeting Sheikh 
Tamim before the meeting, something un-
thinkable only two years earlier amid the 
boycott.

The GCC includes Bahrain, Kuwait, Oman, 

Qatar, Saudi Ara-
bia and the United 
Arab Emirates. 
The leader of the 
Emirates, Sheikh 
Mohammed bin 
Zayed Al Nahyan, 
did not attend, 
instead sending the 
ruler of the emirate 
of Fujairah, Sheikh 
Hamad bin Mo-
hammed Al Sharqi. 
Kuwait’s crown 
prince and a repre-
sentative of Oman’s sultan also attended.
Xi’s visit comes as China relies on the Gulf 
Arab states, particularly Saudi Arabia, for bil-
lions of dollars in crude oil imports to power 
his country’s economy. While the U.S. still 
maintains bases across the region and stations 
tens of thousands of troops, Gulf Arab nations 
feel Washington’s attention has shifted else-
where after the end of the wars in Afghanistan 
and Iraq.

They also want to maintain relations with 
China even as U.S. officials believe they face a 
growing threat from China in Asia and Rus-
sia as Moscow wages its monthslong war on 

Ukraine.

During Xi’s visit, Saudi officials have said deals 
had been signed between Riyadh and Beijing, 
including some involving Chinese technology 
company Huawei on cloud-computing, data 
centers and other high-tech ventures. The U.S. 
has already has warned its Gulf Arab allies 
about working with Huawei over spying con-
cerns.

Xi and King Salman also agreed to hold meet-
ings between the two countries’ leaders every 
two years, the state-run Xinhua news agency 
reported.
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Medical Beds, wheel Chairs and 
other equipment loaned FREE to 
underprivileged people in 
Hyderabad, India
You use it until you are free of illness
Contact: 
Mr. Ateeq 995 120 7710 (Hyd)
Mr. Azeem: WA# 00 1219 588 1538

Offers
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Sania Mirza of U.P. on the flight path to be 
India’s first Muslim woman fighter pilot

Sania Mirza on path to history as she could be-
come India’s first Muslim woman fighter pilot if 
she successfully completes all required courses 
If all goes well, Sania Mirza, daughter of a TV 
mechanic hailing from Mirzapur district’s Jaso-
var village in Uttar Pradesh, might become In-

dia’s first Muslim woman 
fighter pilot after she 
cleared the prestigious 
National Defence Acad-
emy (NDA) examination 
with an overall rank of 
149. After the declaration 
of results, many reports 
claimed that India will get 
its first Muslim woman 
fighter pilot, which forced 
the Indian Air Force 
(IAF) to put the facts in 
perspective through a 
statement which categorically stated the chances 
of Ms. Mirza becoming an IAF fighter will 
depend on her completing successfully multiple 
courses which she will undertake in the acad-
emy during the next four years.
“Assuming that the young woman received join-
ing instructions for NDA, it would take four 
years from now for her to be commissioned as 
a pilot in the IAF. During these four years, she 
will have to successfully complete the desig-
nated training for the flying branch and have the 
aptitude and merit to make it as a fighter pilot,” 
the statement issued by the IAF read. The IAF 
extended best wishes to Ms. Mirza for her suc-
cessful future and hoped her dreams come true.

Ms. Mirza, a student of Guru Nanak Girls Inter 
College, was the district topper in the U.P. 
Board’s Class 12 examination. After the NDA 
result was announced, Ms. Mirza told local 
mediapersons that she wants the younger gen-
eration to get inspired by her, like how she was 
inspired by Flight Lieutenant Avani Chaturvedi, 
who was among the three women inducted into 
the IAF as combat pilot. Ms. Mirza appeared in 
the NDA examination held on April 10 this year. 
She is one of the two women selected in flying 
branch and will join the training course in Pune 
on December 27.
MAYANK KUMAR
THE HINDU
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IFTEKHAR SHAREEF PAGE

Adnan Sajid (Gullu Dada) last week with myself 
& Aftab Baig of Monty’s

US Congressman Chuy Garcia & Iftekhar Shareef

Mrs & Mr Iftekhar Shareef in Arizona

Iftekhar Shareef with his cat Winter a 
Ragdoll

Myself with Imtiaz Ishaq chairman Telangana State 
Minority Finance Corporation along with former 
Chairman TS finance corporation Syed Akbar Hussain

Myself with Mohammed Soheil owner of 
Soheil Hotel , Malakpet, Hyderabad

Right Pic:
Iftekhar Shareef with Home 
minister of Telangana 
State Janab Mehmood Ali 
along with Kopulla Eshwar 
Telangana State Minister of 
Minority Affairs

Below Pic: Adnan Sajid 
Khan (Gullu Dada) event in 
Chicago

Mohammed Azharuddin former 
India’s cricket captain

Hanumanth Reddy ATA founder with Kalvakuntla Ka-
vitha & Iftekhar Shareef
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UCCA hosts Grand Musical Christmas 
Banquet in Chicago

Asian Media USA ©

Chicago IL: A glittering evening replete with 
stirring melodious carols, dance presentations, 
inspiring remarks and uplifting yuletide ser-
monette marked the Grand Christmas Banquet 
celebrations organized by United Christian 
Cultural Association [UCCA] on Friday, De-
cember 16, 2022 at the Cotillion Banquet in 
Palatine, Illinois that drew a large gathering of 
families Illustrating the spirit of Christmas with 
interludes of beautiful strains of Christmas car-
ols presented by Tollywood’s blockbuster music 
director Anup Reuben that elevated the festive 
merriment.

This Grand Christmas celebration was strikingly 
enhanced by the presence of Ambassador Som-
nath Ghosh, Consul General of India and were 
joined by a host of community/business leaders 
representing all major faiths complemented by 
a large presence of families who converged to 
celebrate the grand pre-Christmas banquet.

The evening encompassed mesmerizing musical 
performances presented by Tollywood’s block-
buster music director Anup Reuben and his en-
semble who enthralled the guests with uplifting 
Christmas carols and musical hits. He presented 
a new genre of music, a fusion of the traditional 
Christmas songs transposed with upbeat melo-
dies. Anup Reuben energized the entire evening 
with his zestful music and was later collectively 
honored and blessed by the clergy.

The evening celebrations set off with the inter-
faith lighting of the Christmas Candles led by 
Ambassador Somnath Ghosh, Consul General 
of India – who in his remarks - said

Christmas festival manifests joy, peace and 
fosters fellowship with each other in the spirit of 
goodwill and love. Ambassador Somnath Ghosh 
outlined the history and applauded the role of 
Christians in contributing to help build modern 
India.   Ambassador Somnath Ghosh expressed 
his profound appreciation to the UCCA leaders 
for inviting him to the Christmas celebration 
program and complimented them for hosting 
such a grand festivity.

Dr. Heyer Devarapalli, Founder Chair of UCCA 
welcomed the gathering and said UCCA has 
been in the forefront taking initiatives in host-
ing medical camps, charitable drives and other 
humanitarian work to help fellow human beings  
– which he said represents the spirit of Christ-
mas and Christianity. Dr. Paul Heyer Devarapal-
li acknowledged and thanked the fellow board 
and directors for their unstinted cooperation 
in hosting this grand Christmas banquet and 
showcasing the community’s strength of unity 
and its growing significance. 

Earlier, Keerthi Kumar Ravoori welcomed the 
gathering and introduced the chief guest Am-
bassador Somnath Ghosh, Consul General of 
India and later joined by UCCA leaders hon-
ored the ambassador by presenting a silk shawl 
and flower bouquet by UCCA’s women leaders. 

Raju Enoch Pasumarthi, UCCA President 
thanked the gathering of the families by unit-
edly celebrating Christmas and added that 
UCCA is geared up to announce an exciting 
series of summer programs for the community. 
Emmanuel Neela, UCCA Vice President recog-
nized some of the prominent telugu community 
leaders. While Vasanth Charles proposed a vote 

of thanks. Satish Dadepogu unveiled UCCA’s 
plans for hosting a summer cricket tourna-
ment in partnership with the Illinois Cricket 
Association. Pastor Zadda Chakravorthy deliv-
ered a Christmas sermonette. Youth presented 
a Christmas Nativity play directed by Deena 
Pasumarthi and performed by Tina Devarapallli 
and Sharon Dadepogu. Ms. Angel Varghese 
made a special dance performance.

 The Christmas candle light ceremony was 
led by Havilah Devarapalli, Margaret Charles, 
Saritha Pasumarthi, Ujwala Neela and Persis 
Dadepogu. The event was eloquently emceed 
by Margaret Charles. Several community lead-
ers were acknowledged at the evening including 
Ajeet Singh, Madan Pamulpati, Sreenivas Bo-
panna, Nick Verma, Subbu Iyer, Mahesh Kakar-
la, Sheshu Reddy, Hemachandra, Ramakrishna 
Nuna, Naresh, Khurram Syed, Nageshwari 
Cherikonda, Malati Domaraju, Vijay Ravoori, 
Rahul Viratapu.

 In closing UCCA President Raju Pasumarthi 
honored, Chicago community’s pastors Rev. 
Dr. David Vidyasagar, Rajamani Gounu,  Mrs. 
Subhadra Vipparthi, Victor Omega, Mathew 
Vattiprolu, Zadda Chakravorthy and Madhukar 
Bushi.

The evening celebrations concluded with the en-
tire hall luminous with candlelights while sing-
ing the traditional carol “Silent Night” which 
was followed by the serving of the festive dinner.

Photographs by: Asian Media USA
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Illinois Association of Highway Engineers. Dec 
6th, 2022 L-R Najim Hyderi, President CEP 
Engineering Corp; Martin McManamon, 
Commisioner Highways; Engr Ameer Khan, 
Construction Manager CEP Engineering Corp

Engr. Ameer Mohammed Ali Khan, MS 
Construction Manager, CEP 
Engineering Co. Illinois 
President All Saints’ Alumni Association 
of North America. (ASAANA) 
President, K W Foundation and Trust. 
Hyderabad, TS. 
Vice Chairmen, Consultant Civil Engi-
neering Association, Chicago, IL 
Member, American Society of Civil 
Engineers (ASCE)
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HAPPY BIRTHDAY TO 
ROSHAN
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Shakeelullah Khan honored by friends before leaving for Umrah

Mohammed Ghouse and Shakeelullah Khan

MAS-ICNA Convention 2022 McCormick 
Place, Chicago  26th to 28th December 2022

Sadia Gul Covert 
election victory
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Another successful event 2022 Christmas Musical Program by Mohammed Hafeez in Chicago

Abbas Jamal
Fareed uddin 

Sabiri

‘Veer Baal Diwas’ was observed in the Embassy of 
India in Washington DC

‘Veer Baal Diwas’ was observed in the Embassy 
of India in Washington DC on 26 December 
2022 in presence of Indian Diaspora and stu-
dents. 

All attendees paid tributes to the unparalleled 
sacrifices made by Sahibzade- the beloved sons 
of Sri Guru Gobind Singh Ji. A digital exhibi-
tion on the lives of Sahibzades, Baba Ajit Singh 
Ji, Baba Jujhaar Singh Ji, Baba Zorawar Singh Ji 
and Baba Fateh Singh Ji was also mounted on 
this occasion.

Speaking at the event, Charge d’Affaires Ms. 
Sripriya Ranganathan highlighted the various 
initiatives implemented by the Government of 
India which have facilitated commemoration 
of sacred festivals of Sikhism- including open-
ing of Kartarpur Sahib Corridor; celebration of 
550th birth anniversary of Guru Nanak Dev ji 
across the world; the commemoration of 400th 
birth anniversary of Guru Teg Bahadur ji - with 
a special commemorative coin and postage 
stamp being released by the Hon’ble Prime 
Minister to mark Guru Teg Bahadur’s 400th 
Prakash Purab; and bringing back three ‘Holy 
Swarups’ of the Guru Granth Sahib Ji from Af-
ghanistan with full honour in August last year. 

The inaugural commemoration of ‘Veer Baal 
Diwas’ is taking place in India and across the 
world, as the country celebrates the Azadi Ka 
Amrit Mahotsav signifying 75 years of India’s 
independence. Hon’ble Prime Minister of India, 
Shri Narendra Modi had announced on the oc-
casion of the Prakash Purab of Sri Guru Gobind 
Singh Ji on 9th January 2022 that 26th Decem-
ber will be observed as ‘Veer Baal Diwas’ every 
year.

Washington, DC
December 26, 2022
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Mr K.M. Akif passed away in 
Chicago. He was 76
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Xi Jinping urges steps to ‘protect’ lives as
 China battles COVID wave

Chinese President Xi Jinping urged officials on 
December 26 to take steps to protect lives in his 
first public remarks on COVID-19 since Beijing 
dramatically loosened hardline containment mea-
sures this month.

Having mostly cut itself off from the rest of the 
world during the pandemic, China is now experi-
encing the planet’s biggest surge in infections after 
abruptly lifting restrictions that torpedoed the 
economy.

Studies have estimated that around one million 
people could die over the next few months. Many 
in the population are now grappling with short-
ages of medicine, while emergency medical facili-
ties are strained by an influx of undervaccinated 
elderly patients.

“At present, COVID-19 prevention and control in 
China are facing a new situation and new tasks,” 
Mr. Jinping said in a directive, according to state 
broadcaster CCTV.

“We should launch the patriotic health campaign 
in a more targeted way... fortify a community line 
of defence for epidemic prevention and control, 
and effectively protect people’s lives, safety and 
health,” Mr. Jinping said.

Hospitals and crematoriums across the country 
have been overflowing with COVID patients and 
victims, while China’s National Health Commis-
sion on Sunday announced it would stop publish-
ing daily nationwide infection and death statistics.

The decision to scrap the daily virus count comes 

amid concerns that the country’s blooming wave 
of infections is not being accurately reflected in 
official statistics.

Beijing has admitted the scale of the outbreak has 
become “impossible” to track following the end 
of mandatory mass testing, as people are now not 
obliged to declare test results to authorities.

And last week, Beijing narrowed the criteria by 
which COVID-19 fatalities were counted — a 
move experts said would suppress the number of 

deaths attributable to the virus.

The winter surge comes ahead of two major public 
holidays next month, in which millions of migrant 
workers are expected to travel to their hometowns 
to reunite with relatives.

Authorities are bracing for the virus to hit under-
resourced rural areas hard, and on Monday called 
for the guaranteed supply of drugs and medical 
treatment during New Year’s Day and the week-
long Lunar New Year holiday, which begins Janu-
ary 21.

Explained | What is the threat from global CO-
VID-19 rise?  

The ruling Communist Party and State Council 
issued a notice calling on officials to “ensure the 
smooth and orderly adjustment and transition of 
epidemic prevention and control measures”.

In recent days, health officials in the wealthy 
coastal province Zhejiang estimated that one mil-
lion residents were being infected per day, while 

the coastal city of Qingdao predicted roughly 
5,00,000 new daily infections and the southern 
manufacturing city of Dongguan eyed 2,50,000 to 
300,000.

Unofficial surveys and modelling based on search 
engine terms suggest that the wave may have 
already peaked in some major cities, including 
Beijing and Chongqing.

A poll of over 1,50,000 residents of the south-
western province of Sichuan organised by disease 

control officials showed that 63 percent had tested 
positive for COVID, and estimated that infections 
peaked Friday.

Only six COVID deaths have been officially re-
ported since Beijing unwound most of its restric-
tions earlier this month.

But crematorium workers interviewed by AFP 
have reported an unusually high influx of bodies, 
while hospitals have said they are tallying multiple 
fatalities per day, as emergency wards fill up..

The main funeral service centre in the southern 
metropolis of Guangzhou postponed all ceremo-
nies until January 10 to focus on cremations due 
to the “large workload”, according to a notice 
published online Sunday.

China’s censors and mouthpieces have been work-
ing overtime to spin the decision to scrap strict 
travel curbs, quarantines and snap lockdowns as a 
victory, even as cases soar.

AFP
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Viewpoint: When Hindus and Muslims
 joined hands to riot

A hundred years ago, colonial Bombay 
(now Mumbai) was convulsed by one of 
the most unusual riots in Indian history. 
Hindus and Muslims fought together 
on one side, joining hands against other 
groups. Historian Dinyar Patel writes 
about the lessons that moment holds for 
today’s India.

The riots of 1921 - or the so-called Prince 
of Wales Riots - are all but forgotten now 
in Mumbai. But, in these polarised times, 
history provides important lessons about 
religious intolerance and majoritarianism.

The violence that unfolded involved an 
Indian Independence hero, a future British 

monarch, and a tottering Ottoman sultan. 
It was fuelled by disparate ideologies and 
goals: swaraj (self-government), swadeshi 
(economic self-reliance), prohibition, and 
pan-Islamism.

The lawyer who fought for women’s suf-
frage in India The singer who preached 
nonviolence to bandits

In November 1921, the Prince of Wales, 
the future Edward VIII, began a spec-
tacularly ill-timed royal tour of the Indian 
empire.

India was then in the grips of Mahatma 
Gandhi’s non-cooperation movement, the 
biggest threat to British colonial rule since 
the rebellion in 1857.

Under the banner of “Hindu-Muslim 
unity”, Gandhi had joined forces with the 
Khilafat movement, led by Indian Mus-
lims. They worried that after the Ottoman 
Empire’s defeat in World War One, Great 
Britain would depose its sultan, whom 
they regarded as the legitimate caliph of 
Islam.

While ushering in a remarkable moment 
of communal fraternity, Hindu-Muslim 
unity raised fears of majoritarianism 
among smaller minority groups: Chris-
tians, Sikhs, Parsis and Jews. Gandhi said 
they had nothing to fear. “The Hindu-
Muslim entente does not mean that big 
communities should dominate small com-
munities,” he declared.

The Prince of Wales, for his part, naively 
hoped that his visit would rouse loyalist 
sentiments and take the steam out of Gan-

dhi’s movement. In response, the Indian 
National Congress resolved to welcome 
the prince to Bombay with a hartal or 
strike, and bonfires of foreign-made cloth, 
a symbol of Britain’s economic imperial-
ism.

On the morning of 17 November 1921, a 
significant number of Bombay’s residents 
defied the strike and attended the prince’s 
arrival by ship. Many of these well-wishers 
were Parsis, Jews and Anglo-Indians.

India’s hidden massacre

Why is India’s wealthy Parsi community 
vanishing?

Despite Gandhi’s directive to remain non-
violent, Congress and Khilafat volunteers 
reacted with rage. Homai Vyarawalla, who 
became India’s first female photojournalist, 
was a young witness to these events.
When I interviewed her in 2008, she 
recalled Parsi schoolgirls staging garbas 
- a traditional dance - to welcome the 
Prince of Wales. But in the following days, 
Vyarawalla observed pitched battles on 
Bombay’s streets. Rioters used the marble 
stops of soda bottles as lethal projectiles. 
They targeted Parsi-owned liquor stores, 
hurling stones and threatening to burn 
them down.

Gandhi had tried hard to include prohibi-
tion in the non-cooperation movement, 
urging Parsis, who had a dispropor-
tionately large stake in the liquor trade, 
to voluntarily close down these shops. 
As violence shook Bombay, Hindu and 
Muslim rioters singled out liquor stores 
as symbols of Parsi economic dominance 
and their resistance to nationalist politics. 
They threatened to burn down one Parsi 
residential building with a liquor store on 
its ground floor, relenting only when the 
store owner emptied his stock into the 
street gutter.

Parsis and Anglo-Indians were not simply 
innocent victims. Many of them joined 
the fracas, wielding lathis or bamboo 
sticks and guns. They assaulted individu-
als dressed in khadi, the homespun garb 
of Gandhians, and yelled “Down with the 
Gandhi caps”. Congress-aligned Parsis or 
Christians could be targeted by both sides.

Gandhi swiftly reacted to the violence, 

bringing together leaders of 
various communities to broker 
peace. On 19 November, he 
launched his first-ever hunger 
strike against religious rioting, 
vowing to abstain from food or 
drink until the violence abated.

Was Mahatma Gandhi a racist?

His tactics worked: by 22 
November, Gandhi was able to 
break his fast, surrounded by 
Indians of various communi-
ties and political persuasions.

But the Prince of Wales Riots 
shook him to the core. “We 
have had a foretaste of swaraj,” 
he declared with irony. He bitterly noted 
that the riots had validated smaller mi-
norities’ fears of violent majoritarianism.

And so, as Bombay recovered from the 
carnage, Gandhi feverishly worked to 
regain the trust of these minorities. He in-
structed Congress and Khilafat volunteers 
on the importance of minority rights and 
worked out reparations. Majority commu-
nities, Gandhi declared, had a sworn re-
sponsibility to uphold minorities’ welfare. 
At meetings and in Congress publications, 
he yielded significant political space to 
minority representatives, who voiced their 
misgivings about Gandhian tactics and 
their worries about majoritarian impulses.

Most remarkably, Gandhi steadily replaced 
the slogan of Hindu-Muslim unity with 
a new one: “Hindu-Muslim-Sikh-Parsi-
Christian-Jew unity”.

It was an unwieldy phrase, but it did the 
job, helping convince smaller minorities 
that they would have a place in indepen-
dent India.

At least 58 people died in the riots, while 
over one in six liquor establishments in 
Bombay were attacked. For the Prince 
of Wales, the riots marked an ominous 
beginning to his tour. Elsewhere in India, 
he was greeted with strikes or threats of 
assassination.

But Gandhi’s steadfast diplomacy is the 
reason the riots are now forgotten. He 

dissipated the spectre of majoritarianism, 
ensuring that the riots did not permanent-
ly scar Bombay.

Herein lie some lessons for today. Com-
munal violence, as the Prince of Wales 
Riots demonstrated, is largely a political 
construct.

It is not the product of ancient, unbridge-
able religious differences. In 1921, the 
political mood impelled Hindus and Mus-
lims to fight together against other com-
munities. Only a few years later, after the 
collapse of the Congress-Khilafat alliance, 
Hindus and Muslims engaged in even 
bloodier skirmishes against one another.

There is another lesson. Majoritarianism 
is a fickle, unwieldy thing. Its underlying 
calculus can shift and fragment in unpre-
dictable ways, just as it did on Bombay’s 
streets in the 1920s.

Perhaps that is why Gandhi went to such 
lengths to foreswear majoritarianism, 
instead stressing tolerance of even the 
smallest of minorities.

A hundred years ago, he issued a prescient 
warning: if the majority unites today to 
oppress others, then “tomorrow the unity 
will break under the strain of cupidity or 
false religiosity”.
Dinyar Patel is the author, most recently, of a biogra-
phy of Dadabhai Naoroji
Yahoo News
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Islam in Qatar 
explained ahead of FIFA World Cup

DUBAI, United Arab Emirates (AP) — Qatar is 
a Muslim nation, with laws, customs and prac-
tices rooted in Islam. The country is neither as 
liberal as Dubai in the United Arab Emirates 
nor as conservative as parts of Saudi Arabia. 
Most of its citizens are Sunni Muslim.

Qatar’s most powerful clan originates from the 
Arabian Peninsula’s landlocked interior, where 
the Wahhabi ideology was born. Its national 
mosque is named after the 18th century reli-
gious figure, Mohammed Ibn Abdul-Wahhab, 
who spurred the ultraconservative interpreta-
tion of Sunni Islam known as Wahhabism.

Visitors to this mosque and others in Qatar are 
asked to dress conservatively, with men cover-
ing their knees and women preferably don-
ning loose-flowing robes known as abayas and 
headscarves.

Unlike Saudi Arabia, where adherence to Wah-
habism led to strict segregation of unmarried 
men and women, banned women from driving 
and kept concerts, cinemas and even yoga off-
limits for decades, Qatar has long sponsored the 
arts, allowed women to participate in high levels 
of governance and encouraged tourists to feel 
at ease in the country. It also permits the sale of 
alcohol in licensed hotels and bars.

As fans travel to Qatar for the FIFA World Cup 
this year, here’s a look at how Islam is practiced 
in the country:

ISLAM IN QATAR
Mosques in Qatar amplify the Muslim call to 
prayer five times a day on loudspeakers, includ-
ing at dawn and dusk.

It is common to hear Muslims use phrases such 
as “alhamdulillah”, which means “praise be to 
God” or “thank God,” and “Inshallah,” which 
means “if God wills it.” The traditional Arabic 
Muslim greeting of “as-salamu alaikum,” means 
“peace be upon you.” References to God, such 
“ya Allah” and “Allahu akhbar,” can be heard in 
times of tribulation or celebration.

Muslims believe God revealed the Quran to the 
Prophet Muhammad. He is not only considered 
part of a long line of major prophets, including 
Moses and Jesus, but is also considered the last 
prophet in Islam.

Islam is a monotheistic religion with belief in 
only one God. Muslims believe the Quran is a 
continuation of the core values of the Torah and 

Bible.
Qatar’s laws are rooted in Islamic Shariah law, 
but also includes civil laws.

TABOOS IN QATAR
Most Qatari women wear the modest head cov-
ering or headscarf, known as hijab, and the long 
black robes known as abayas. Qatari men dress 
in traditional long, loose white garments known 
as a “thoub” — pronounced “thuwb.”

In general, tourists are expected to dress in a 
way that is sensitive to Qatar’s norms, includ-
ing avoiding public displays of affection such as 
kissing, even between married couples. Trans-
parent clothing and skin-baring is reserved 
strictly for pools and beaches.

Some Muslim women also prefer not to shake 
hands with men to whom they are not directly 

related. In greetings, 
it is customary to al-
low women to initiate 
handshakes if they 
choose.

While alcohol is per-
mitted at hotel res-
taurants and bars, it is 
illegal to consume it in 
general public spaces. 
Though it might be 
somewhat tolerated 
during the World Cup, 

it is otherwise not allowed to be openly drunk in 
public. At the World Cup, alcohol will be avail-
able in certain public “designated areas”.

Drugs are also strictly prohibited in Qatar, as is 
homosexuality and crossdressing. World Cup 
organizers have told The Associated Press that 
anyone, regardless of their sexual orientation, 
can come “without fear of any sort of repercus-
sions.”

TOLERANCE FOR OTHER RELIGIONS

Qatar’s laws punish “offending” Islam or any of 
its rites or beliefs, as well as committing blas-
phemy against Islam, Christianity or Judaism.

The circulation of texts that provoke religious 
strife or contain material that defames one of 
these three religions is a punishable offense. The 
government closely monitors and censors web-
sites, newspapers, magazines and books if they 
display content deemed as derogatory of Islamic 
values.

Authorities generally permit various faiths to 
practice privately, but proselytizing for any 
religion other than Islam may result in a prison 
sentence. Hotels and stores, however, display 
Christmas trees and decorations in December.

The only religions registered in Qatar to have 
their own places of worship are Islam and Chris-
tianity, according the U.S. State Department.
AP - By AYA BATRAWY
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Novak Djokovic and Rafael Nadal kickstart their 2023 campaigns in Adelaide and Sydney respectively, with the superstar veterans and great rivals eye-
ing up yet more Australian Open glory.

PELE 
1940-2022



JANUARY 2023                                                  PAGE 28
CHARMINAR CONNECTION
FOUNDED BY MIRZA PERVAIZ BAIG
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Meri Kahani

Idris BenTahir
In my around-the-world flight, a major (navigator) asked 
me why were we queried or had to fill forms in the Long 
Rooms in Australia, Malaysia, India, Pakistan (twice: 
Rawalpindi and Karachi on the same day), Tanzania, 
Ghana, and walked Scot free in the US (3 landing in Cali-
fornia, Hawaii, American Samoa), Thailand, S. Vietnam, 
Spanish Canary Islands, etc.? I told him to wait for my 
answer.

As we were approaching an air base in Nova Scotia (the 
Maritimes in Canada) the loadmaster came up with 
declaration forms. It was a Sunday and we had to take 
everything we purchased on the trip to the Long Room. 
The Customs officials were very mad as they had to work 
on the weekend and stamped our forms and told us to 
get out. I had never seen such long faces of my comrades 
light up as the clam shell was shut and the 4 engines of the 
aircraft roared. Everyone shouted, Hurray. I turned to my 

major friend with: John, the British have been here too to 
teach us bureaucracy!

This perhaps is a short answer for the Tanzanian lady as 
Aga Khanis are good people readers. When they need 
you, they use you. 

I’ve had very good relations with many East African Aga 
Khanis but found all of the relationships were self serving. 
One by one they broke off. I have also a book written by 
Daftari, a good public relations piece given to me by an 
Aga Khani, who left his Federal Government position 
to work for his Hazir Imam. He was with him when PM 
Justin Trudeau spent his holidays on that island owned 
by HH the Prince Aga Khan you mentioned. My moniker 
for him is Aga’s Secret Servant (ASS). His wife told me she 
doesn’t believe in the Hereafter. There was a Parliamen-
tary Ethics Inquiry about the Prime Minister holidaying 
with the Prince.

I don’t care if they get all the jammy jobs: Alberta’s 
Lieutenant Governor, Supreme Court Justice, et al., but 
don’t announce as another Muslim appointment. The Aga 
Khani Ismailis have nothing to do with Islam . They are 

an esoteric group quite self-serving. 
And this was the reason for Idi 
Amin ousting them from Uganda 
for raking the country of its wealth 
and transferring it overseas. Idi Amin used to say that 
these folks’ bodies are in Uganda, but their wallets are in 
London.

There are about a thousand Aga Khanis in Ottawa, about 
1 per cent of the Muslim population, and own $1B worth 
of real estate. I don’t care about their good fortune but 
don’t abuse the good name of Islam . 

A Shi’a Iranian Professor told me once that the Aga 
Khanis are Shuthar Murgh (Ostrich). You ask them are 
you Shuthar (camel)? No they would say, Murgh (chick-
en). Are you Murgh? No, no we’re Shuthar. Let them be 
Chicken Shuthars.

I. Ben-Tahir

Ottawa, Canada

On My Way to 
Hyderabad

Idris BenTahir
It was April 1968, I was on an African airline flight, on my 
way to the one and only visit to my native country, Hyder-
abad. A young lady asked me if she could sit next to me. 
She began with what were my beliefs on smuggling.

I told her what I had learned from my father that smug-
gling was a Western concept; Islam was for free trade as 
caravans laden with goods plied the world, trading back 
to times immemorial.

I had a long layover in Bombay (now Mumbai) for my 
flight to Hyderabad so she offered to show me the city. 
Very kind of her to take me to her family home for lunch. 
It was her first visit also from Tanzania where she lived 
with her young family. I also learned she was Aga Khani.

She wrote me on every occasion Eid, New Year, etc., 
always reminding me that she had met me on a flight to 
Bombay.

In 1972, I was on an around-the-world RCAF Global 
Re-supply mission with a stopover in Dar es Salam, 
Tanzania’s capital. It was a one-horse town then, 50 years 
ago, similar to Darwin, Australia. One Hotel Kilimanjaro, 
one night club Simba, one restaurant run by AGIP (an 
Italian petroleum exploration company), one swimming 
pool where all the North American and European women 
congregated, etc.

One evening a senior officer in our entourage, who had 
trained the Tanzanian Air Force pilots on his previous 
tour of duty, offered to take us to an Indian shop where 
we could buy anything and had to pay nothing. What I 
inquired. No, the Indian owner would give you a list of 
bank accounts in Canada, USA, UK or Europe and one 
just sends a cheque for the amount one incurs. It was an 
amazement that the capital of that poor country was be-
ing pilfered and syphoned in that way by the Asians.

The American and European ladies around the swimming 
pool the following day told me the same story they pur-
chased everything from an Indian store using the same 
mode of payment.

I phoned that lady I had met on my flight to Bombay, and 
found out that she had a different name than what I had 
known her by, and I was also informed that she had gone 
to New York. Upon my return to my base in Canada, I 
found a letter from her that she was indeed in New York 
with her daughter, recuperating from some personal sur-
gery. Next letter after a few months came from Toronto, 
less than 100 miles from my air base, CFB Trenton in 
Ontario.

One weekend I had gone to Toronto to visit a base there 
and called her, who was living in a sprawling apartment 
on Don Valley Parkway, then a high-end area (maybe not 
now). She prepared a sumptuous dinner for me, and after 
the dinner, she told me she had to go to the Mosque. I of-
fered to drive her and her daughter to the Mosque. When 
I arrived at the Mosque, as a courtesy I offered to walk her 
to the door; she said abruptly “We don’t allow Muslims in 
our Mosque”. That’s the last time I saw her.

But I learned a lot about East-African -Asian Aga Khanis. 
In 1972 also Idi Amin kicked the Indians out of Uganda. 
Karim Aga Khan, the Living Imam for the Aga Khanis, 
visited Ottawa and asked the then Prime Minister Pierre 
Trudeau if he would accept some 6,000 of his followers 
as refugees. Now there are about 10 times that number in 
Canada.

At the beginning they integrated well with the Sunni and 
Shi’a Muslims in Ottawa of necessity that I’m aware of. 
Then it became apparent that they were seeking their own 
distinct identity. All the Order-in-Council appointments 
made by the Prime Minister’s Office (PMO) were going 
to Muslims: Senators, Citizenship Court judges, members 
of different Agencies, Boards, Commissions, etc. Most to 
Aga Khanis.

When a Sunni approached for assistance, they told the 
person they are Shi’a. When a Shi’a sought help, they are 
Ismaili. To the Bhora Ismaili they were Aga Khani Ismaili 
Imami Shi’a Muslims. How can one win?

There are about 100,000 Muslims in Ottawa, mainly first 
generation, struggling to keep their head above water, 
majority just surviving. The Aga Khanis own chains of 
hotels and motels, and other money-making ventures. 
They never offer any help to the poor.

Only in Canada the Aga Khanis have an embassy which 
has won several architectural laurels, but where is their 

country? They operate a Global Centre for Pluralism in 
Ottawa too. When a Canadian asks them of their good 
fortune, they say, they are blessed.

On an Eid al Milad un Nabi one year held on the Par-
liament Hill, where they had invited all the Muslim 
countries’ High Commissioners and Ambassadors, they 
recognized only the Israeli Ambassador. The Arab heads 
of Missions walked out.

The Ambassadors of Egypt and Iran, and Pakistan’s High 
Commissioner, formed a committee and informed the 
government and the Aga Khani community’s president 
that such behaviour will not be tolerated. Besides he had 
asked a rabbi to bless the food being served. Touché.

Once I confronted an Aga Khani couple that they were 
duplicitous as they were pretending to help Palestinians 
while dallying with Israel. We are friends with everyone 
was their response. I mentioned a friend of everyone is a 
friend of none.

One honest Ugandan Indian lady named Shamim, told 
me that Idi Amin was a gentleman, he let us go after what 
we did to his country.

I saw an Aga Khani gentleman on TV and asked someone 
from Uganda if he knew him. He is not one of ours, he 
must be from India or Pakistan, was his curt reply.

Wonderful for those who claim discrimination by the 
dictator, Idi Amin.

I’ve had many Aga Khani friends from India and Paki-
stan; they have been absolutely, amazingly fantastic. I 
would rather again forget the lady I met on the flight of 
the African airline as it never happened, for Muslims are 
not allowed in her Mosque. Sorry for the diversion from 
my solo trip to Hyderabad. Maybe, next time I’ll tell you 
my fantasy journey to the Fairyland of the Nizams.

I. Ben-Tahir

Ottawa, Canada
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Here’s What Will Happen to Qatar’s Billion Dollar 
Stadiums Now That the World Cup Is Over

An exterior detail general view taken 
on March 23, 2022 in Doha, Qatar, of 
shipping containers at the Stadium 
974 a host venue for the Qatar 2022 
FIFA World Cup. It is the first built in 
World Cup history that was meant to 
be torn down, making it the first ever 
temporary world cup stadium. Credit 
- Photo by Matthew Ashton—AMA/
Getty Images

The men’s soccer world champion-
ship ended in Qatar on Dec. 18 with 
one of the most thrilling finals in the 
league’s 92-year history. It was a night 
of heart-stopping drama that went 
into overtime, and then some, ulti-
mately ending with the coronation of 
Argentina as world champions. For 
Qatar, a gas-rich gulf nation with big 
ambitions and little in the way of a 
soccer tradition, it was a star-studded 
coming out party, marking its entry 
on the world stage by showing off its 
political and sporting event prowess. Qatar spent 
some $220 billion over 12 years getting ready to host 
the championships, shelling out $6.5 billion to build 
seven of the most technologically advanced stadiums 
in the world, and to renovate another. An untold 
number of migrant laborers imported to do the work 
died in the process. But as the athletes pack up their 
trophies and the last of the fans trickle home, what 
happens to the stadiums now that the party is over?

Giant sporting events are often memorialized by the 
white elephants they leave behind, massive stadi-
ums that cost hundreds of millions in construction, 
require millions more in annual maintenance, and 
are rarely—if ever—used again to their full capacity. 
Cape Town’s 2010 World Cup stadium has become a 
cherished local landmark, but the occasional concert 
and $4-a-person tours are not enough to fund its 
constant repairs. Eight of the 12 stadiums built for 
Russia’s 2018 World Cup, spread across a country 
with a population of 143 million spanning 11 time 
zones, are faring a bit better by hosting local soc-
cer teams and sporting events, but none of them are 
likely to recoup the cost of investment.

- ADVERTISEMENT -

The smallest country to host the World Cup since 
Switzerland in 1954, Qatar now has a surplus of 
very expensive stadiums on its hands. The country’s 
compact size—the farthest distance between two 
stadiums is 34 miles (55 km)—was a boon for super 
fans eager to pack more than one game in a day, but 
now that the fans have all gone, it seems like overkill. 
The total seating capacity comes to 426,031, nearly 
100,000 seats more than the entire native population 
of Qatar. Even with the country’s 2-million migrant 
labor workforce factored in, there are enough seats 
for one out of every seven residents.

Read More: Thousands of Migrant Workers Died 
in Qatar’s Extreme Heat. The World Cup Forced a 
Reckoning

Nonetheless, Qatar’s Supreme Committee for De-
livery and Legacy, the government body in charge 

of organizing the World Cup, has pledged that its 
stadiums will not meet the same fate as those of pre-
vious tournaments, promising to implement “inno-
vative legacy plans to ensure our tournament doesn’t 
leave any ‘white elephants,’” according to a statement 
by the Supreme Committee’s Secretary General 
Hassan Al Thawadi. Some of the stadiums will be 
dismantled and recycled. Others will be downsized, 
and some transformed into residential and shopping 
destinations.

But before Qatar brings out the sledgehammers, it 
has another party coming up: the 2023 Asian Foot-
ball Cup, which will likely be held in early 2024 to 
spare fans and players the scalding heat of a Qatari 
summer. China was to be the original host, but it 
relinquished the rights earlier this year in order to 
pursue its zero-Covid policy. Qatar will also host 
the 2030 Asian Games, and is bidding for the 2036 
Olympic Games, which will be awarded in 2025. If 
successful, the Olympic bid could see some of the 
stadiums remodeled to suit different sports’ de-
mands.

One stadium, at least, won’t make it that far. Ras 
Abu Aboud’s Stadium 974, which is made up of 
974 recycled shipping containers (it’s not a random 
number—that’s Qatar’s international dialing code), 
will be completely dismantled and shipped to a 
still-yet-to-be-decided-upon country in need of a 
second-hand sports stadium. The world’s first fully 
demountable covered football stadium, 974 could 
provide a template for low-impact sports arenas, do-
ing away with white-elephant syndrome entirely. The 
surrounding area will be converted into a waterfront 
business district.

The rest of the stadiums will have their capacities 
reduced by up to a half. Those excess seats, some 
170,000 in total, will be donated to underdeveloped 
countries in need of sporting infrastructure, ac-
cording to a statement by Ali Dosari, the Supreme 
Committee’s director of installations, “allow[ing] the 
culture of soccer to be promoted and to a greater 
extent the love of sport throughout the world.”

The organizers are also hoping that the World Cup 

will spark a bit more soccer culture in Qatar as well. 
Qatar owns the Paris Saint-Germain soccer club, 
where the final’s rivals, Lionel Messi and Kilian 
Mbappé, play when they aren’t on their national 
teams, but enthusiasm for the domestic Qatar Stars 
league is less pronounced, drawing crowds that 
rarely exceed 1,500. Nonetheless, local football clubs 
Al Rayyan and Al Wakrah will move into the Ahmad 
Bin Ali stadium, where the USA faced off against 
Wales on Nov. 21, and the Zaha Hadid-designed Al 
Janoub Stadium, respectively.

Not surprisingly, the Education City stadium, which 
is where most of Qatar’s universities and research 
facilities are located, will serve students and faculty 
from nine different universities and 11 schools.

The top tier of the tent-like Al Bayat stadium, which 
hosted the opening match on Nov. 20 as well as the 
U.S.-England game on Nov. 25, will be removed and 
converted into a five-star hotel and shopping center. 
A sports medicine hospital is planned for the pitch-
side lower levels as well. Al Thumama stadium will 
get a similar treatment—refurbished with a sports 
clinic and hotel—while continuing to host as-of-yet-
still-unspecified sporting events.

Lusail City’s Fabergé egg of a stadium will be com-
pletely transformed into a community hub and 
residential area, home to shops, schools, cafes, and 
medical clinics. The upper tier, with views over the 
spires and construction cranes of Qatar’s nascent ar-
chitectural wonderland, will be turned into outdoor 
terraces for the venue’s new residents.

Khalifa International stadium, which was built by 
Qatar’s former Emir, Sheikh Khalifa ibn Hamad Al 
Thani in 1976 as an independence gift for his people, 
is the only stadium that will be left as is, ready to 
host matches and big tournaments as Qatar doubles 
down on its ambition to become an international 
sporting destination. If it does, that $6.5 billion 
stadium spending spree would have been well spent. 
If not, well, Qatar will join several other well-inten-
tioned members of the International White Elephant 
Club.
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HEALTH
Fight Health-Robbing

 Inflammation!
with 7 Simple Steps

Science has proven that chronic, low-
grade inflammation can turn into a silent 
killer that contributes to cardiovas cular 
disease, cancer, type 2 diabetes and other 
conditions. 

The fact that three out of five people 
around the world die from a disease linked 
to inflammation raises serious red flags.

Thankfully, there is plenty you can do to 
fight back.

The experts at the renowned Harvard 
Medical School have just published Fight-
ing Inflammation—the Special Health 
Report that clearly exposes the threat that 
chronic inflammation poses to your health 
and well-being and reveals the medical 
and lifestyle steps you can take to protect 
yourself.  

Give us the word, we’ll send you a copy of 
Fighting Inflammation, which reveal the 
highly effective, evidence-based strate-
gies you can use to dampen low-grade 
inflammation BEFORE it has a chance to 
compromise your health.
Step #1: Eat to beat inflammation. Harvard 
experts warn that many “anti-inflamma-
tory diets” are not grounded in science.  

In this Special Report, you’ll discover the 
three best diet choices—plus essential food 
“do’s and don’ts” to help suppress inflam-
mation levels. 

Step #2: Get moving! Fighting Inflam-
mation reveals how much aerobic exer-
cise (surprisingly little!)it takes to lower 
inflammation levels—and how too much 
exercise may actually provoke an inflam-
matory response. 

Step #3: Manage your weight. Discover 
the simple strategies to help you zero in 
on reducing abdominal fat—the kind that 
produces pro-inflammatory chemicals. For 
example, you’ll learn surprising no-pain 
secrets to help reduce sugar in your diet. 

Step #4: Get enough sleep. Inadequate 
sleep not only robs you of energy and pro-
ductivity it also elevates inflammation—
which is especially hazardous to heart 
health. Fighting Inflammation reveals 4 
simple steps to help you get a healthier and 
more refreshing night’s sleep!

Step #5: Stop smoking. Kicking the habit 
can result in a dramatic reduction in in-
flammation levels within just a few weeks, 
experts say. Even if you’ve tried to quit 

before, the steps revealed in this Special 
Report can help you succeed!

Step #6: Limit alcohol use. When it comes 
to inflammation, alcohol can be either 
your friend or foe. Find out in this Special 
Report why a little alcohol may be helpful 
and how much is over the line for keeping 
inflammation in check.

Step #7: Conquer chronic stress. Chronic 
stress can spark the development of 
inflammation and cause flare-ups of prob-

lems like rheumatoid arthritis, cardiovas-
cular disease, depression and inflamma-
tory bowel disease. Fighting Inflammation 
reveals 10 powerful ways to help lower 
unhealthy stress. 

Whether you’re aiming to prevent cancer, 
heart disease, diabetes, dementia, or other 
conditions connected to chronic inflam-
mation, the sooner you incorporate these 
seven steps into your life, the better!

Controlling Your Blood Pressure
Controlling Your Blood Pressure is a pow-
erful presentation that reveals how — no 
matter what your age — you can gain and 
maintain the protective benefits of lower 
blood pressure.

High blood pressure can jeopardize your 
health and rob you of your independence. 
Hypertension doubles your risk of heart 
attack and stroke and increases your risk 
of vision loss, kidney failure, and demen-
tia.

Discover the steps and secrets to lowering 
your blood pressure now!
New from Harvard Health Publishing, this 
course gives you the tools to build cardio-
vascular wellness by lowering your blood 
pressure and adopting strategies to keep 
it low. The course is impactful, engaging, 
and effective.

You’ll find even small changes can pay big 
and lasting dividends. Did you know there 
is a remarkably easy diet plan that can 
lower systolic blood pressure 11 points in 
just 8 weeks? Or that just moderate exer-
cise can end the need for blood pressure 
medication? Or that one simple change 
can halt dangerous “part-time” hyperten-
sion for good?

In Controlling Your Blood Pressure, you’ll 
learn how to bring blood pressure into a 
normal range by adopting basic lifestyle 

changes — from eating smart to easing 
stress. You’ll get tips for weight loss, for 
choosing a blood pressure monitor, and 
for finding the best and safest medications.

Guidance you can trust. Changes you can 
make. Success you can measure!
More than ever, you need to know where 
information is coming from — espe-
cially when it’s your health. Controlling 
Your Blood Pressure comes to you from 
Harvard Medical School, the nation’s top-
ranked school for medical research. In the 
course, Harvard doctors share strategies 
for addressing hypertension’s causes and 
show you how to use today’s advances to 
your greatest advantage.

You will be introduced to specific, yet 
simple, lifestyle changes that will help you 
achieve a lasting reduction in your blood 
pressure numbers. The instruction is clear, 
concise, and uncomplicated.

You’ll learn the best procedures for an ac-
curate baseline test. The doctors will reveal 
two home monitors you should avoid...
three taboos before a test...and the one 
important step that is often overlooked.

Of course, you’ve heard of “white coat” 
hypertension, but did you know about 
masked hypertension? You’ll find how to 
unmask this dangerous condition. You’ll 
find why, after age 65, women are at great-
er risk for high blood pressure...the seven 

risk factors you can control...
and six important tests your 
doctor may suggest.

And you’ll welcome how 
easy it is to make strides 
without sacrifice. You’ll be 
introduced to several easy 
and enticing eating plans 
that offer lean, minimally 
processed foods, packed 
with nutrients, but not calo-
ries. You’ll find how to in-
corporate the three minerals 
essential to successful blood 
pressure management...
and 15 smart low-sodium 
substitutes.

You’ll get guidance for the 
most helpful exercises and for maintaining 
motivation. You’ll master effective tech-
niques to manage stress and improve sleep.

And the course offers an impartial, frank 
assessment of today’s expanded array of 
medications to help you make the safest 
and smartest choices to meet your goals.

The good news is that what’s gone up can 
come down. You can lower your blood 
pressure. You can safeguard your heart and 
your health. And you can do it now!

You’ll want the doctor to take your blood 

pressure!
As you apply these simple proven strate-
gies, you’ll not only feel the difference, but 
with every blood pressure reading you — 
and your doctor — will see the difference.

This breakthrough learning package is 
loaded with illuminating slides and videos, 
interactive quizzes, charts, worksheets and 
more. This is a course that will set you on 
course for renewed cardiovascular health 
and dramatically reduced risk of heart 
attack, stroke, and age-related illnesses. 
Don’t wait. Invest in yourself! Order Con-
trolling Your Blood Pressure now!
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RECIPES
SHRIMP SCAMPI

Ingredients
1 lb. Large Shrimp, shelled and deveined
2 Tbsp. Olive Oil
1 Package Alouette Garlic & Herbs Soft 
Spreadable Cheese (6.5 oz.)
1/3 Cup Milk
3 Cups of cooked Rice
4 Plum Tomatoes, sliced and warmed
1 lb. Asparagus, trimmed and cooked
Salt and Pepper to taste

Instructions
1. Thread shrimp onto skewers.

2. Brush lightly with oil and season with 
salt and pepper.

3. Grill over medium heat for 3 to 4 
minutes per side. Cooked shrimp will be 
opaque throughout.

4. Blend Alouette Soft Spreadable Cheese 

and milk. Microwave to 
warm the sauce mixture.

5. Divide rice onto 4 plates.

6. Arrange tomatoes and 
asparagus on rice.

7. Place shrimp on rice and 
vegetables.

8. Top with sauce.

Pasta Calabrese
Ingredients
16 Fresh basil
1 Tbsp. Unsalted butter
1 lb. Cooked linguini
2 Tbsp. Olive oil
1 Medium onion, chopped
1 pin Crushed red pepper
1 jar (24 oz.) Classico® Riserva 
Marinara Sauce

Directions
Heat olive oil in large skille over 
medium-high heat. Add onoins 
and saute for 5-10 minutes or 
until translucent.
Add Classico® Riserva Marinara 
Sauce to the skillet along with 
about a dozen basil.
Bring sauce to a low boil and then 

lower heat to simmer.
Whisk in butter until melted.
Serve on top of cooked pasta, 
and garnish with remaining 
basil leaves.

Chrissy’s Apple Crumble Chex™ Mix
A comforting and delicious snack mix 
inspired by your favorite fruit crumble 
dessert. Start by baking cinnamon oat 
clusters. Then toss with sweetly spiced 
Apple Cinnamon Chex™ cereal, crunchy 
apple chips and lightly salted almonds.

INGREDIENTS
1 cup old-fashioned oats
1/2 cup all-purpose flour
1/3 cup packed brown sugar
1 teaspoon ground cinnamon
1/4 teaspoon fine sea salt
1/2 cup cold butter, cut into pieces
2 teaspoons water
4 cups Apple Cinnamon Chex™cereal
3 cups apple chips
1 cup lightly salted, roasted almonds

PREPARATION
Heat oven to 350°F. Line 15x10x1-inch 
pan with cooking parchment paper. In 

medium bowl, add oats, flour, brown 
sugar, cinnamon and sea salt; mix well. 
Use pastry blender to cut in butter, until 
mixture looks like coarse crumbs. Stir 
in water until mixture comes together. 
Spread out evenly in pan; press down 
slightly on mixture to hold together.
Bake 10 minutes; stir gently. Continue 
baking 10 to 13 minutes or until mixture 
is light golden brown. Cool completely on 
parchment in pan, about 1 hour. Carefully 
break into small clusters.
In large serving bowl, mix cereal, apple 
chips and almonds; stir in clusters. Store 
in covered container at room temperature.
TIPS
Try this as a delicious topper to your 
favorite yogurt. You may need to break up 
the apple chips a bit before topping.
Adding water to crumble mixture helps all 
ofthe dry, flour mixture come together be-
fore baking. Watch crumble during baking 

for excessive browning around 
edges. Mixture will continue to 
bake in pan during cooling.
Make this a caramel apple 
crumble by drizzling with your 
favorite caramel sauce right 
before serving!

NUTRITION
1/2 Cup Calories 190 (Calories 
from Fat 90); Total Fat 11g 
(Saturated Fat 3.5g, Trans Fat 
0g); Cholesterol 10mg; Sodium 
130 mg; Total Carbohydrate 
20g (Dietary Fiber 1g, Sugars 
8g); Protein 3g

% Daily Value: Vitamin A 4%; 
Vitamin C 2%; Calcium 6%; 
Iron 20%;

Exchanges: 1 Starch, 1/2 Other Carbohy-

drate, 2 Fat

Carbohydrate Choice: 1

Double Layer Pumpkin Cheesecake
A great alternative to pumpkin pie, espe-
cially for those cheesecake fans out there. 
Serve topped with whipped cream.
Ingredients
2 (8 ounce) packages cream cheese, soft-
ened
½ cup white sugar
½ teaspoon vanilla extract
2 eggs 
1 (9 inch) prepared graham cracker crust
½ cup pumpkin puree
½ teaspoon ground cinnamon
1 pinch ground cloves
1 pinch ground nutmeg
½ cup frozen whipped topping, thawed
DirectionsStep 1
Preheat oven to 325 degrees F (165 
degrees C).

Step 2

In a large bowl, combine cream 
cheese, sugar and vanilla. Beat 
until smooth. Blend in eggs one 
at a time. Remove 1 cup of batter 
and spread into bottom of crust; set 
aside.

Step 3
Add pumpkin, cinnamon, cloves 
and nutmeg to the remaining batter 
and stir gently until well blended. 
Carefully spread over the batter in 
the crust.

Step 4
Bake in preheated oven for 35 to 40 
minutes, or until center is almost 
set. Allow to cool, then refriger-

ate for 3 hours or overnight. Cover 
with whipped topping before serv-
ing.
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Experts raise concerns as Nigeria limits cash withdrawals
CHINEDU ASADU
December 7, 2022·2 min read
ABUJA, Nigeria (AP) — Experts on Wednesday 
raised concerns over a new policy announced by 
the Central Bank of Nigeria that heavily limits 
withdrawals of money in a push for a cashless 
economy.

The monetary policy, which applies to ATMs, 
banks and cash back from purchases, follows 
the launch of the West African nation’s newly 
designed currency notes to control the money 
supply.

The central bank limited weekly over-the-coun-
ter cash withdrawals to 100,000 naira ($225) 
for individuals and 500,000 naira ($1,124) for 
corporations, with a processing fee required to 
access more.

When the policy takes effect in Jan. 9, ATMs 
will no longer dispense Nigeria’s high denomi-
nations of 1,000 naira ($2.25) and 500 naira 
($1.10) while withdrawals from ATMs and 
point-of-sale terminals also will be limited to 
20,000 naira ($45) daily.

“In compelling circumstances, not exceeding 

once a month, where cash withdrawals above 
the prescribed limits are required for legiti-
mate purposes, such cash withdrawals shall not 
exceed 5,000,000 naira ($11,236) and 10,000,000 
naira ($22,471) for individuals and corpora-
tions, respectively,” said Haruna Mustafa, the 
bank’s director of banking supervision.

Policymakers say the withdrawal limits and 
recent monetary initiatives from the central 
bank would bring more people into the banking 
system and curb currency hoarding, illicit flows 
and inflation.

But analysts worry that with digital payments 
often unreliable in Nigeria, the initiative could 
hurt daily transactions that people and busi-
nesses make.

“The policy is intended to cause discomfort, to 
move you from cash to cashless because they 
(the central bank) have said they want to make 
it uncomfortable and expensive for you to hold 
cash,” economic analyst Kalu Aja said.

“That is a positive for the CBN (because) the 
more discomforting they are able to achieve, the 
more people can move,” Aja said.

In Nigeria, the majority of people work in the 
informal sector — mainly activities outside of 
the legal framework and government regulation 
such as farming, street and market trade, and 
public transport. The economy is heavily depen-
dent on this sector, and cash is usually preferred 
for transactions because many lack bank ac-
counts.

Only 45% of adults in Nigeria have accounts 
with regulated financial institutions, accord-
ing to the World Bank. In the absence of bank 
accounts, point-of-sale terminals have emerged 
as one of the fastest-growing areas of financial 
inclusion in the country.

Through the withdrawal limits, the central bank 
is “directly attacking” such agency banking ser-
vices and “people will essentially begin to hoard 
their money,” said Tunde Ajileye, a partner at 
Lagos–based SBM Intelligence firm.

“It is not going to drive people to start to try do-
ing electronic transactions. On the contrary, it 
is going to move people away from the financial 
institutions,” he said.

In this photo released by the Nigeria State House, Nigeria’s central bank governor, Godwin Emefile, left, presents the newly designed currency notes 
to Nigeria’s President Muhammadu Buhari, right, during a launch in Abuja, Nigeria, Tuesday, Nov. 22, 2022. Nigeria has unveiled newly designed 
currency notes that the West African nation’s central bank says will help curb inflation and money laundering. (Sunday Aghaeze/Nigeria State 
House via AP) (ASSOCIATED PRESS)
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Shivnarine Chanderpaul chief guest
 in ACL awards night

Shivnarine Chanderpaul chief guest in ACL awards function, says Wasim 
Akram most difficult bowler he faced & Virat Kohli best batter of this era

By Ajit Bezbaruah

Atlanta, December 23, 2022:

In a glittering and fun-filled evening on December 17, 2022, at the Lanier 
Technical College auditorium, Cumming, GA, in the presence of ICC’s 
latest Hall of Famer and former West Indies skipper Shivnarine Chand-
erpaul, the Atlanta Cricket League organizing committee gave away the 
winners’ trophies for ACL 2022. In October 2022, the West Indies Run 
Machine, Chanderpaul, was inducted into the USA Cricket Hall of Fame. 
This is the first instance in history that a cricketer has been inducted in 
the USA Cricket Hall of Fame, first in the world, and the international 
body in such close proximity. USA Cricket Hall of Famer and multi disci-
pline coach, Mr. Jatin Patel, was also present during the event. Patel, who 
has been an integral part of USA soccer and cricket with various roles 
during his career as a coach, referee, official, administrator, assigner, men-
tor and many other roles at scholastics and academics level for youth is 
also a Professional Sports Performance Analyst accredited by Internation-
al Society of Performance Analysis of Sport (ISPAS) and holds Advance 
Sport Performance & Analysis Diplomas (Soccer) a global reputation in 
Football world of FIFA and Olympics.
It is a matter of great pride for the team which under President Revanth 
Kundoor successfully completed the 2022 season, the annual event held 
after a two-year break due to the pandemic. This year’s tournament saw 
participation of 2660 players, who played for 150 teams in an event that 
spanned 18 months and matches were played in seven grounds in Atlanta 
Cricket Fields. The event happened in three categories, T12 (12 overs 
game which we name Spring KO), and two main Leagues T20 (20 overs 
Championship) and F15 (15 overs and 9 players). Apart from this we 
also organize a Kids Camp and two charity tournaments in T20 and F15 
format which is called the Superbash. This event also saw sponsorship 
coming in from fifty reputed companies in the US with Codeforce 360 
the main league and banquet sponsor, KNAV for kids’ camp, Jet Learns 
for spring knock-outs, and Paramount Software for Charity Superbash 
League.

Well known for his unorthodox 
batting stance, Chanderpaul ex-
pressed his happiness to be part of 
the grand celebrations of the annual 
Atlanta Cricket League event where 
the families and friends of all team 
members, officials and trustees 
took part.
During the event Chanderpaul also 
answered to many queries from 
fans where he said that the former 
Pakistani legend Wasim Akarm 
was the toughest bowler he faced 
during his career. And to another 
query on who is the best batters in 
the current generation, Chander-
paul named the ex-Indian skipper Virat Kohli as his first choice to a huge 
applause from the crowd. While giving some useful tips to the youngsters 
Chanderpaul said that “focus, hard work, determination and dedication” 
are the only virtues that can help them achieve their goal.
Congratulating the organizing committee for putting up such a grand 
show with such huge participation and an event that was successfully held 
for such a long duration, he said, “It is amazing what you are doing here 
to popularize the game in this country and take the game to the next level. 
I wish you all the success in all your future endeavors.”
Founder, Trustee and Banquet Chair of ACL Mr. Mahesh Pawar said, “We 
are extremely glad and thankful that Mr. Shivnarine Chanderpaul and Mr. 
Jatin Patel graced the ACL award ceremony with their honorable pres-
ence. They both are legends in their own field and so to be able to interact 
with them it is a great motivating factor to all the players of ACL and all 
the youngsters present here.”
The list of other trustees who made this event possible are Venu Pisike 
(Founder and Trustee), Venkata R Parupalli (Chairman & Trustee), Vi-
kram Sudini (Trustee), Kiran Manchikanti (Trustee), Rakesh Gandavar-
apu (Trustee), Karun Krishnaswami (Trustee), Anj Balusu (Trustee), Gopi 
Koganti (Trustee), Raj Kada (Trustee) & Parthiban Bhoopathy (Board 
Member).
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The Indian companies belonging to Gautam Adani, 
the world’s third-richest man, have soared in value at 
breakneck pace. Some of Adani’s listed companies—such 
as Adani Green Energy, Adani Enterprises, and Adani 
Transmission—have seen their shares rise over 1,000% in 
the past five years.

One significant engine of this growth has been Adani’s 
closeness to prime minister Narendra Modi, which has 

raised allegations of cronyism. Adani has won a slew of 
government contracts in energy and infrastructure. His 
companies mine coal, produce power, and transmit it. 
They run ports and airports. They’re setting up giant solar 
farms. In each of these sectors, Adani’s firms are among 
the largest players, if not the largest.

The contracts aside, though, vast volumes of taxpayer 
money, both as debt and investment, have also fueled 
Adani’s rise. So much, in fact, that the question asks 
itself: Has Adani become so big that his companies can-
not be allowed to fail, lest they set off shock waves in the 
economy at large?

India’s LIC is heavily invested in Adani’s companies
Despite the expansion of Adani’s companies, private 
investors have been relatively wary of putting their money 
into Adani stocks. The government, though, has had no 
such hesitation: specifically, the 66-year-old Life Insur-
ance Corporation (LIC), which is majority-owned by the 
government, and manages more than $500 billion (41 
lakh crore rupees) in assets. Over 50 million customers 
pay premiums for LIC’s insurance products. In Indian 
public life, few brands are more trusted than LIC.

Over the last two years, LIC’s investment in five of the 
seven listed Adani Group companies—Adani Enterprises, 
Adani Green Energy, Adani Ports, Adani Total Gas, and 
Adani Transmission—has increased to $9.5 billion. These 
holdings account for 4.6% of the total market cap of these 
five companies as on Sep. 30. This is nearly five times 
the volume that mutual funds have invested in the same 
stocks.

In September 2020, LIC’s exposure to these five Adani 
companies stood at $889 million, or 1.24% of LIC’s equity 
assets under management. But a spike in stock prices and 
increases in shareholding have multiplied that value—to 
$3.9 billion in 2021, and now to $9.5 billion or nearly 8% 
of LIC’s total equity assets.

“The stake [held by LIC] is quite high, considering a lot 
of Adani group companies are not really cash-flow rich. 
Some of them are not even profitable,” Amit Kumar 
Gupta, founder of the equity research company Fintrekk 
Capital, told Quartz. “Some of the companies like Adani 
Green Energy are futuristic and heavy capex businesses... 
It is a bit of a risk, having so much from one group of 
companies, because it could have a domino effect, if there 

is a negative development of any kind with respect to the 
debt position.”

How the Adani Group affects LIC’s fortunes
To be sure, LIC’s stakes in the companies of the Reliance 
and Tata groups are larger. But those are older, more time-
tested conglomerates. The Adani Group’s rise has been 
much more recent. Perhaps for that reason, LIC stands 
to gain the most—but also lose a lot—from swings in 
Adani stocks.

Shares of Adani Enterprises, the group’s flagship en-
tity, have risen over 2,500% in five years. In the last five 
months, it has acquired controlling stakes in firms across 
several sectors, including IT, airports, and the media. But 
if these debt-driven ventures do not pan out, LIC’s stakes 
would shrink in value, potentially making it harder to 
fulfill policyholders’ insurance claims.

The Adani Group took over the operations of Ahmedabad 
airport in November 2020.
The Adani Group took over the operations of Ahmedabad 
airport in November 2020.
Already, LIC has taken a huge hit after listing a 3.5% stake 
in itself in May this year. Adverse market conditions and 
high inflation have wiped out $17 billion of its market 
value, making LIC one of the biggest wealth losers in Asia.

India’s state banks are widely exposed to the Adani Group
The Adani Groups growing appetite for expansion also 
raises risks for Indian banks that are already grappling 
with bad loans.

In the 2022 fiscal year, the Adani Group had a total net 
debt of nearly $20 billion. Out of this, loans from state-
owned banks comprise 21%, including Bank of Baroda 
and Punjab National Bank, down from 55% in 2015-16. 
Nearly 40% of the loans from public-sector banks—a 
share that adds up to $2.3 billion—originate from the 
State Bank of India. Loans from private banks comprise 

11%, down from 31% in 2015-16. (The rest of the debt is 
in the form of corporate bonds and Adani’s equity capital 
program.)

Although the share of loans from public banks to the 
Adani Group has dropped over the years, it doesn’t dispel 
the cloud of worries over the banks’ balance sheets. India’s 
overall “bad loan” ratio, which measures the extent of 
default on loan repayment, is one of the highest among 
comparable countries, at 5.9% as of March 2022. Part of 
the bad loan problem, critics argue, stems from easy lend-
ing to cronies, who run businesses that are often less than 
creditworthy.

“Despite the worries around [the Adani group] being 
overleveraged, banks have been favoring Adani,” Sonam 
Chandwani, a managing partner at KS Legal & Associ-
ates, told Quartz. “They should be cautious, because if 
the group ever goes into a default cycle...it could wreak 
havoc.”

The Adani Group’s Mundra port in Gujarat is the largest 
commercial port in India.
The Adani Group’s Mundra port in Gujarat is the largest 
commercial port in India.
The Adani Group’s collapse will hurt the man on the street
That kind of collapse isn’t out of the question. Rating 
agencies and financial experts have already flagged risk 
factors and how the group can spiral into a debt trap. 
CreditSights, a subsidiary of Fitch Ratings, highlighted in 
August that Adani Group is “deeply overleveraged” and 
may lead to the “default of one or more group companies.” 
The group also suffers from “high key-man risk”: the 
absence of robust managers below Adani himself.

“The risk is so high that Indian banks as well as some in-
ternational capital bond market investors are considering 
limits on credit to one group, which can become a chal-
lenge for the conglomerate,” Abhishek Dangra, a senior 
director at S&P Global, said in an August 2022 report.

In a 15-page note responding to the CreditSights report, 
the Adani Group argued that its net debt-to-EBITDA ra-
tio—a metric that measures a company’s total obligations, 
including debt and other liabilities—has declined to 3.2 
from 7.6 over the last nine years. A net debt-to-EBITDA 
ratio of less than 3 is considered healthy. The lower the 
ratio, the higher the probability of the firm successfully 
paying off its debt.

“The general anxiety is around the rate at which Adani’s 
companies are growing and along with the acquisitions 
across multiple sectors, the question that comes to every-
body’s mind is whether the group will be able to digest 
the same,” said Amit Tandon, the founder of Institutional 
Investor Advisory Services, a Mumbai-based firm.

Tandon believes the picture around the Adani Group’s 
growth will become clearer “three-four years from now.” 
But Chandwani worried: “If the Adani group’s bubble 
bursts, the Indian stock market may experience a ripple 
effect.”

A massive default by one or several of Adani’s companies 
will rock not just the equities markets but India’s economy 
overall, given how deeply and widely the firms are embed-
ded in the country’s infrastructure. The taxpayer will be 
hit, additionally, by her indirect exposure to the group, 
through LIC and the state-owned banks. A bailout would 
limit the damage. That too would be funded by the public 
exchequer, but it would be unavoidable if the government 
decides that the Adani Group has indeed grown too big to 
be allowed to fail.

For IndIa, the adanI Group Is GrowInG too bIG to FaIl
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Important Recall Info That MAY Affect 
Your Vehicle

What is a recall?

When a manufacturer or the National Highway Traffic Safety Administration (NHTSA) determines that a vehicle creates an unreasonable risk to 
safety or fails to meet minimum safety standards, the manufacturer is required to fix that vehicle at no cost to the owner. That can be done by repair-
ing it, replacing it, offering a refund (for equipment) or, in rare cases, repurchasing the car.

What should I do if my vehicle is included in this recall?
If your vehicle is included in this recall, it is very important that you get it fixed as soon as possible given the potential danger to you and your pas-
sengers if it is not addressed. You should receive a separate letter in the mail from the vehicle manufacturer, notifying you of the recall and explaining 
when the remedy will be available, whom to contact to repair your vehicle, and to remind you that the repair will be done at no charge to you. If you 
believe your vehicle is included in the recall, but you do not receive a letter in the mail from the vehicle manufacturer, please call NHTSA’s Vehicle 
Safety Hotline at 1-888-327-4236, or contact your vehicle manufacturer or dealership.

Thank you for your attention to this important safety matter and for your commitment to helping save lives on America’s roadways.

NHTSA Recall ID Number 
: 22V905
Manufacturer : Hyundai 
Translead
Subject : Loose Brake 
Pad Retaining Clip May 
Damage Tire
Make Model Model Years
HYUNDAI TRANSLEAD 
DRY VAN TRAILER 
2020-2021
HYUNDAI TRANSLEAD 
REEFER TRAILER 
2020-2021
NHTSA Recall ID Number 
: 22V918
Manufacturer : Prevost Car 
(US) Inc.
Subject : Inoperative 
Engine Stop Button
Make Model Model Years
PREVOST X3-45 
2017-2018
NHTSA Recall ID Number 
: 22V925
Manufacturer : Ford Motor 
Company
Subject : Fuel Tank 
Paint May Peel and Result 
in a Fuel Leak
Make Model Model Years
FORD E-350 2022-2023
FORD E-450 2022-2023
FORD F-59 2021-2022
NHTSA Recall ID Number 
: 22V926
Manufacturer : Polestar 
Automotive USA, Inc.
Subject : High-Volt-
age Battery May Overheat
Make Model Model Years
POLESTAR POLESTAR 
1 2020-2021
NHTSA Recall ID Number 
: 22V928
Manufacturer : Ford Motor 
Company
Subject : Improperly 

Secured Side Impact Sen-
sors
Make Model Model Years
FORD BRONCO 
2021-2022
NHTSA Recall ID Number 
: 22V929
Manufacturer : General 
Motors, LLC
Subject : Passenger 
Air Bag May Deploy with 
Child in Seat
Make Model Model Years
CHEVROLET EQUINOX 
2023
GMC TERRAIN 2023
NHTSA Recall ID Number 
: 22V930
Manufacturer : General 
Motors, LLC
Subject : Fire Risk 
after Seat Belt Pretensioner 
Deployment
Make Model Model Years
CHEVROLET BOLT EV 
2017-2023
NHTSA Recall ID Number 
: 22V932
Manufacturer : Airstream, 
Inc.
Subject : Entry Door 
Window May Detach
Make Model Model Years
AIRSTREAM BASE-
CAMP 2017-2022
NHTSA Recall ID Number 
: 22V933
Manufacturer : Airstream, 
Inc.
Subject : Overhead 
Galley Cabinet May Detach
Make Model Model Years
AIRSTREAM INTER-
STATE 2022-2023
NHTSA Recall ID Number 
: 22V934
Manufacturer : Lightning 
eMotors Inc.

Subject : High Volt-
age Battery Packs May Fail
Make Model Model Years
LIGHTNING EMOTORS 
FE4 2021-2022
NHTSA Recall ID Number 
: 22V935
Manufacturer : Mercedes-
Benz USA, LLC
Subject : Insufficient-
ly Attached Dashboard
Make Model Model Years
MERCEDES-BENZ S500 
2022
NHTSA Recall ID Number 
: 22V936
Manufacturer : Mercedes-
Benz USA, LLC
Subject : Loss of 
Steering Control
Make Model Model Years
MERCEDES-BENZ 
AMG GLE53 2022
MERCEDES-BENZ 
AMG GLE63 2022
MERCEDES-BENZ 
GLE350 2021-2022
MERCEDES-BENZ 
GLE450 2021-2022
MERCEDES-BENZ 
GLS450 2022
NHTSA Recall ID Number 
: 22V937
Manufacturer : Mercedes-
Benz USA, LLC
Subject : Rear Axle 
Differential Housing May 
Crack and Break
Make Model Model Years
MERCEDES-BENZ 
AMG G63 2022
NHTSA Recall ID Number 
: 22V938
Manufacturer : Mercedes-
Benz USA, LLC
Subject : Center Con-
sole May Open in a Crash/
FMVSS 201

Make Model Model Years
MERCEDES-BENZ 
AMG GT 63 2019
MERCEDES-BENZ 
AMG GT53 2019
NHTSA Recall ID Number 
: 22V939
Manufacturer : PACCAR 
Incorporated
Subject : Suspension 
Tracking Rod Brackets May 
Fail
Make Model Model Years
PETERBILT 320 
2015-2023
PETERBILT 520 
2015-2023
NHTSA Recall ID Number 
: 22V941
Manufacturer : Hyundai 
Motor America
Subject : Coolant 
Leak in EPCU May Cause 
Loss of Drive Power
Make Model Model Years
HYUNDAI KONA 
ELECTRIC 2021
NHTSA Recall ID Number 
: 22V950
Manufacturer : Honda 
(American Honda Motor 
Co.)
Subject : Damaged 
Tire Bead
Make Model Model Years
ACURA TLX 2022

NHTSA Recall ID Number 
: 22V896
Manufacturer : Volvo 
Trucks North America
Subject : Air Tank 
May Detach
Make Model Model Years
VOLVO VNL 
2022-2023
NHTSA Recall ID Number 
: 22V900

Manufacturer : KTM North 
America, Inc.
Subject : Wiring Har-
ness Damage May Cause 
Engine Stall
Make Model Model Years
KTM 1290 SUPER DUKE 
R 2020-2022
NHTSA Recall ID Number 
: 22V901
Manufacturer : Volkswagen 
Group of America, Inc.
Subject : Missing 
Weight Capacity Informa-
tion/Part 567
Make Model Model Years
AUDI A3 2023
AUDI RS3 2023
AUDI S3 2023
NHTSA Recall ID Number 
: 22V902
Manufacturer : Nova Bus 
(US) Inc.
Subject : Non-Stan-
dard Color Lighting May 
Distract Drivers
Make Model Model Years
NOVA BUS LFS 
2010-2021
NOVA BUS LFS ARTIC 
2009-2012
NHTSA Recall ID Number 
: 22V903
Manufacturer : General 
Motors, LLC
Subject : Running 
Lights May Not Deactivate/
FMVSS 108
Make Model Model Years
BUICK ENVISION 
2021-2023
CADILLAC CT4 
2020-2023
CADILLAC CT5 
2020-2023
CADILLAC ESCALADE 
2022-2023
CADILLAC ESCALADE 
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HOLIDAY SHOPPING SAFETY TIPS
Neighbors watch out for neighbors! If you 
will be staying home or traveling, help 
keep an eye out for suspicious activity and 
report it to your local law enforcement. 
This makes communities safer.
Let someone you trust know when you’re 
traveling. Have them watch your house 
and retrieve any newspapers and collect 
your mail. If you are going to be gone 
long, contact your United States Postal 
Service and put your mail on hold.
When out shopping, stay vigilant! Park in 
a well-lit area.
Avoid shopping alone! Consider shopping 
with friends or relatives so everyone looks 
out for each other.
If you are shopping with children, coach 
them on what to do if they become sepa-
rated. Make sure they know their first and 
last name, have contact phone numbers 
memorized and teach them about 911.
Do not leave packages in plain view in 
your vehicle. Lock your vehicle and place 
all your merchandise in the trunk.
If you place packages in your vehicle and 
plan to go back inside for more shopping, 
please consider driving away from your 
current parking spot and park somewhere 
new, so no one knows what valuable items 
you just left unattended.
Remember where you parked and be sure 
to locate your keys prior to going to your 
car. Prior to getting into your vehicle take 
a look inside and around before entering.
Be cautious of strangers approaching you 
for any reason. Many thieves will use 
different methods to distract you with 
the intention of taking your money or 
merchandise. Consider Instead, volunteer-

ing or donating to a charity.
Keep a secure hold on your purse. When 
approaching or leaving your vehicle, be 
aware of your surroundings.
Keep your home safe! Set lights on timers, 
giving the impression the house is not 
alone. Make sure to close all blinds and 
lock all entry points such as windows, 
sliders, and all your doors.
Celebrate responsibly by planning ahead. 
Even if you’ve had only one drink, play it 
safe and designate a sober driver or use a 
ride-share service to get home. If you plan 
on drinking, don’t plan on driving.
Don’t use a debit card. Many people like 
using a debit card due to convenience or 
as a budgeting tool, but debit cards lack 
the same consumer protections that credit 
cards do. Should your account be compro-
mised, you can be responsible for a greater 
share of the loss than if you had used a 
credit card
Be wary of online deals that are too good 
to be true. Do your research on whoever 
you are buying from.
If an online seller asks you to wire pay-
ment, be suspicious. Many times fraud-
sters will advertise a great deal on a high 
dollar item, but will only accept a money 
wire transfer. Once the money is wired to 
an account, it is very difficult to recover it 
if later on it turns out you were the victim 
of fraud.
Only do business with vendors who use 
secure websites.
Keep an eye on your credit cards at all 
times. A common tactic of fraudsters em-
ployed by a legitimate company is to take 
the card you present as payment, swipe it 

through the legitimate pay-
ment system, and then swipe 
it again through their own 
collection device. Your credit 
card information can then 
be used by the crook for 
their own purpose or sold to 
other crooks.
Guard your identity the 
same as you would your 
pocketbook. Criminals not 
only want your money, they 
want your identity. With it, 
they can use it to get credit 
and make purchases while sticking you 
with the bill. Your information is valuable 
and can be sold to other criminals as well.
Be suspicious of people claiming to be 
from your credit card company who need 
to “verify” information. If you get a phone 
call from someone claiming to be from 
your credit card company asking you to 
verify Personally Identifiable Information 
be careful.
The caller could be a scammer who is 
gathering information that will later on 
help him steal your identity. If you feel 
there is some legitimacy to the callers 
questions, terminate the call and call back 
the company using a phone number you 
know is legitimate. You can find these 
numbers on your credit card statement or 
the company’s website.
Monitor bank statements for suspicious 
activity. With increased activity during the 
shopping season, it is easy for a bad guy 
to slip in a few unauthorized transactions 
without you knowing it. Monitor bank 
and credit cards regularly for suspicious 

transactions and question anything that 
does not look legitimate regardless of the 
amount. Most financial companies offer 
online access to your account and you can 
monitor transactions in real time.
Limit use of free Wi-Fi. Don’t use free 
wireless networks, such as those in coffee 
shops, when you shop online. Fraudulent 
Wi-Fi hotspots are too easy to set up and 
are often disguised to look like legitimate 
services offered by reputable companies. 
Bad guys use these fraudulent sights to 
capture your data or install malware on 
your device. Waiting until you have a 
secure connection at home or using data 
from your own personal cellular plan is a 
good way to eliminate this type of opera-
tion.
Stay informed by following the Los 
Angeles County Sheriff ’s Department 
Headquarters social media pages and your 
designated patrol station to help keep you 
up-to-date on crime trends and safety tips.

Holiday Home Food Safety Tips
Enjoying food with family and friends is 
one of the highlights of the holiday season 
and while everyone wants to join in to help, 
too many cooks in the kitchen can result in 
an increased risk of food poisoning. Food-
borne illness can cause severe and even 
life-threatening illnesses. Easy-to-do, safe 
food handling practices protect everyone in 
the family from getting sick.
Here are some tips to avoid common 
kitchen blunders when preparing meals, 
buffets and even homemade food gifts this 
holiday season. Tweet this
 Share the Gift of Home Food Safety This 
Season
Follow these simple steps to properly handle 
food and reduce your risk of food poison-
ing:
Defrost carefully. Never allow foods to 
defrost at room temperature, on the counter 
or in warm water. Defrost food only in the 
refrigerator, in the microwave or in a cool 
water bath with water that is changed every 
30 minutes. When defrosting food in the re-
frigerator, remember to cover raw meat and 
place it on the bottom shelf so juices won’t 
drip onto other foods. When defrosting 
food in the microwave, cook it immediately 
afterward.
Wash hands before, during and after food 
preparation. Proper hand-washing may 
eliminate a large percentage of food poison-
ing cases. Remember to wash hands when 
switching tasks, such as handling raw meat 
and then cutting vegetables. Wash hands 
thoroughly in warm, soapy water for at least 
20 seconds.
Keep kitchen surfaces clean. Use hot, soapy 
water to wash countertops and surfaces, 

cutting boards, refrigerator door handles 
and utensils. After cleaning, keep it clean by 
avoiding cross-contamination.
Use two cutting boards. Dedicate one for 
raw meat, poultry and fish and the other 
for ready-to-eat foods, such as fruits and 
vegetables. Make it easy to remember by us-
ing color-coded cutting boards, one for raw 
meats and one for ready-to-eat foods.
Employ different utensils for different tasks. 
Use separate spoons and forks to taste, stir 
and serve food.
Resist temptation.When baking, avoid 
eating foods containing raw eggs such as 
cookie dough or cake batter. Raw eggs may 
contain harmful bacteria that can lead to 
food poisoning.
Buy and use a food thermometer. It is the 
only reliable way to determine the doneness 
of your food and ensure that food is cooked 
to proper temperatures. (Do not rely on 
“clear juices” to tell that the turkey is done.)
Refrigerate food within two hours of serv-
ing.This helps to prevent the growth of 
harmful bacteria that can lead to food poi-
soning. This is especially important when 
serving buffets. Use a refrigerator thermom-
eter and make sure it’s set at below 40°F.
Download the Kitchen Safety Checklist. 
Ensure your kitchen is ready with the tools 
and resources you need before the big event.
Are Your Guests at High Risk for Food 
Poisoning?
While you should always practice safe food 
handling, some guests might be particularly 
vulnerable to food poisoning, including 
older adults, pregnant women, young chil-
dren and people with weakened immune 
systems. This may mean taking special 

precautions and keeping certain high-risk 
foods off the menu.

Whether you’re bringing a holiday dish 
to the party or preparing the holiday feast 
yourself, it’s important to practice safe 
food handling and keep in mind the needs 
of those who may be vulnerable to food poi-
soning. Tweet this
Take special care during the holidays to en-
sure that vulnerable guests avoid high-risk 
foods, such as raw or under-cooked eggs, 
raw or unpasteurized dairy products, raw 
fish or shellfish, raw or rare meat or under-
cooked poultry.

Joy to the Leftovers
Holiday meals often bring leftovers. Perish-
able food should not be left at room tem-

perature for more than two hours. Refriger-
ate or freeze leftovers within two hours of 
serving or throw them out. In hot weather, 
when 90°F or above, toss within one hour of 
serving. Use an appliance thermometer to 
check that the refrigerator is cooling to 40°F 
or below and the freezer is 0°F or below.

Store leftovers in shallow containers (2 
inches deep or less). Remove turkey from 
the bone and store it separately from the 
stuffing and gravy. Slice breast meat; legs 
and wings may be left whole. Use turkey 
within 3 to 4 days; stuffing and gravy 
within 1 to 2 days. Reheat leftovers to 
165°F.
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RIAZAT BUTT
December 13, 2022·5 min read
LAHORE, Pakistan (AP) — No menu. No deliv-
ery. No walk-ins. Advance orders only. Explana-
tions and instructions while you eat.

Welcome to Baking Virsa, a hole-in-the-wall in 
the eastern Pakistani city of Lahore described as 
the country’s most expensive restaurant for what 
it serves — household favorites like flatbreads 
and kebabs.

It attracts diners from across Pakistan and 
beyond, curious about the limited offerings, the 
larger-than-life owner, and the rigid, no-frills 
dining experience that sets it apart from other 
restaurants in the area.

The windowless space opens out onto Railway 
Road in Gawalmandi, a neighborhood crammed 
with people, vehicles, animals, and food stalls. 
Restaurants belch out smells of baking bread, 
frying fish, grilling meats, and opinionated spic-
ing into the early hours of the morning, when 
preparations begin for breakfast.

Lahore is a culinary powerhouse in Pakistan 
and, for years, Gawalmandi was famous for hav-
ing a pedestrian area with restaurants and cafes.

Many of Gawalmandi’s original communities 
migrated from Kashmir and eastern Punjab 
province before partition in 1947, when India 
and Pakistan were carved from the former Brit-
ish Empire as independent nations. The mix of 
Hindus, Sikhs and Muslims enriched Gawal-
mandi’s commerce, culture and cuisine.

Some upscale parts of Lahore used to see Ga-
walmandi as “virtually a no-go area,” said Kam-
ran Lashari, the director-general of the Lahore 
Walled City Authority. But a makeover more 
than 20 years ago helped pull in the crowds and 
turn it into a magnet for diners.

“We had street performers. President Per-
vez Musharraf sat in the street with people all 
around him. The prince of Jordan also visited. 
Indian newspapers reported on Gawalmandi,” 
Lashari said.

Restaurants in the neighborhood tend to be 
cheap and cheerful places.

And then there is Baking Virsa, where dinner 
for two can quickly come to $60 without drinks 
because drinks, even water, are not served. By 
comparison, a basket of naan at the five-star 
Serena Hotel in the capital, Islamabad, sells for a 
dollar and a plate of kebabs is $8. In Gawalman-
di, one naan usually costs as little as 10 cents.

There are five items in Baking Virsa’s repertoire: 
chicken, chops, two types of naan, and kebabs. 
Owner Bilal Sufi also does a roaring trade in 
bakarkhani, buttery, savory, crispy pastry discs 

best enjoyed with a cup of pink Kashmiri chai. 
Everything is available for takeaway but must be 
ordered days in advance, even when dining in.

It is not a restaurant but a tandoor, a large oven 
made of clay, the 34-year-old Sufi tells people. It 
has been in the same location for 75 years, serv-
ing the same items for decades.

Sufi says he is only doing what his father and 
grandfather have done, detailing his marinade 
ingredients, cooking methods, meat provenance 
and animal husbandry. His sheep are fed a diet 
of saffron milk, dates and unripe bananas.

He also tells people how to eat their food. “Pick 
it up with your hands! Take a big bite! Eat like a 
beast!” he urges them.

There is no salad, no yogurt, and no chutney, he 
tells a potential customer on the phone. “And if 
you ask for these you won’t get them.”

Sufi has run Baking Virsa for more than three 
years, taking over from his father Sufi Masood 
Saeed, who ran it before him and his grandfa-
ther Sufi Ahmed Saeed before that.

“In Pakistan, people think the spicier the better,” 
said the third-generation tandoor owner. “Ev-
erywhere in Pakistan you’ll have sauce or salad. 
If you have those on your taste buds, will you 
taste the yogurt or the meat?”

The meal arrives in a sequence.

First, Sufi presents a whole chicken, for $30, fol-
lowed by mutton chops at $12.50, 
then a kebab, which costs $8. Sufi 
says one kebab is enough for two 
people. A female diner asks for a 
plain naan with her chicken but is 
told she can’t have it until she gets 
her kebab.

Her companion asks for a second 
kebab but is declined.

“All our kebabs are committed,” 
Sufi tells him solemnly.

Another diner wants the mutton-
stuffed naan but is told she can’t 
have it as it wasn’t part of the 
telephone order made three nights 
earlier.

Dinner comes on plastic plates 
atop plastic stools to a soundtrack 
of tooting rickshaws and other 
street life. Neighbors complain 
that the SUVs and sleek cars with 
Islamabad license plates block 
their doorways. Nobody moves 
their vehicles.

Sufi is unapologetic about everything. If he 
doesn’t get the quality of meat he wants, he won’t 
serve it. He’ll cancel the order and return the 
money to customers.

If there aren’t enough orders, he won’t open on 
that particular day.

“It isn’t necessary to open every day,” he says. 
“We need to fulfil a minimum quantity for the 
recipes, that’s 10-12 people.”

He insists on his customers knowing what they 
eat, where it comes from, how it’s made — and 
“why it tastes so different.”

Baking Virsa, like the properties surrounding it, 
has no gas or running water. There is little to no 
street lighting on Railway Road. Any illumina-
tion comes from traffic, homes, and businesses. 
Away from the lip-smacking aroma of food, 
there is the occasional whiff of sewage.

Lashari, the city official, laments the “decay and 
disorder” that blights Gawalmandi and other 
traditional neighborhoods like it. He says they 
have a lot of commercial, residential and tour-
ism potential but need an urban regeneration 
program.

Sufi, unperturbed by his very basic surround-
ings, has no intention of changing anything.

“Baking Virsa is a legacy,” he says. “I’m doing 
this out of love and affection for my father.”

Exclusive dining: Pakistani hole-in-the wall dishes up faves
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Safety
28 BASIC KITCHEN SAFETY TIPS
Make sure all wires, cords and 
plugs on your appliances are 
not frayed and that the plugs 
have 3-prong grounded con-
nections. This would include 
coffee makers, toasters, blend-
ers, microwaves, mixers, etc.
Don’t use extension cords. You 
can obtain a junction box that 
has built-in GFI (ground fault 
interrupters). This will allow 
you extra plug in space and 
the GFI will kick in if there is 
a power shortage. Helps avoid 
water/electrical shock acci-
dents.
Get rid of any appliance that 
is broken or damaged. New 
ones are very inexpensive these 
days. If a new one would bust 
your budget, try garage and tag 
sales (just make sure you’re not 
buying somebody else’s broken 
appliance).

Put a childproof lock not only 
on the cabinets with your medi-
cines and cleaning supplies, but 
also your oven.

Don’t leave the kitchen with 
pots & pans cooking on the 
stove. Make sure to turn off 
burners as soon as you take the 
pot off.
Avoid wearing inappropriate 
clothing while cooking. That 
means loose sleeves and sweat-
ers.
Keep dish towels, pot holders 
and oven mitts away from the 
stove.
Keep matches and lighters in 
high places where curious little 
hands can’t reach them.
If using candles in the kitchen, 
don’t leave the room (or home) 
while they’re burning. Make 
sure they are in a safe place and 
are in flame proof containers.
Check furniture, curtains, dish 
towels, etc. to be sure they are 
not blocking heaters or vents.

Keep a fire extinguisher in or 
near the kitchen, but not near 
the stove or the heater.
In case of a grease fire, salt and/
or baking soda will help if you 
do not have a fire extinguisher.

Keep emergency numbers handy – 911 is easy to remem-
ber, but phone numbers to Poison Control might take 
longer.
Scalding is one of the most common injuries in the kitch-
en. Make sure to turn pot handles away from the front of 
the stove and away from little curious hands.
Scalding can occur from hot steam as well. Be careful 
when lifting lids from hot food (including opening that 
hot bag of microwave popcorn)!
Handling Knives: (a) Always cut away from your body 
when using a knife. It can slip and cut you, (b) Always use 
a cutting board, (c) Protect your counter tops, (d) Keep 
blades sharp, (e) Keep knives clean (including handle) – 
slippery handles can cause injuries, (f) Don’t put knives in 

a sink of soapy water – they may not be seen and accidents 
can occur, (g) Wash and dry carefully keeping sharp edge 
away from your hands, (h) Always lay them flat, never on 
the back or edge, (i) Don’t attempt to catch a knife as it 
falls – better it hits the floor than cut your hand, (j) Wash 
knives with warm soapy water after each use.
Be sure appliances are unplugged before touching sharp 
edges (blenders, can openers, mixers, etc.).

Never stick a fork in a toaster to retrieve trapped toast – 
you may get shocking results.
Always be sure the blender is unplugged before touching 
the blades.
Be careful about sharp edges: scissors, broken glass, potato 
peeler, etc.

Never ever, ever leave cooking foods unattended – not 
even for a minute.
Casualness causes casualties – don’t answer or talk on the 
phone while cooking – you can be distracted and injuries 
can result.

Clean up spills immediately – wet floors are slippery when 
wet.
Keep the kitchen floor clear or toys and other items.
Be certain that walking areas are always clear of toys and 
other items.
Keep young children out of the kitchen while cooking.
Always use a step-stool to reach high places.
Store cleaning supplies and all chemicals in a safe place. 
Use safety latches.
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Grand wedding Dr.Nawab Ibrahim tanusia trade Commissioner of India tunsia business Council.. 
Sister Marriage...Guest . Kabeer Khan, Janki rajgopal, Khaleeq ur Rahman, Mateen Mujaddady, 
Irshad hussian, Ramachandran Reddy Tdcc, Irfan Mohiuddin hrc member TS, Srinivasa Rao hrc 
judge AP, Mohib Baig, Abdur Rahman, Fathe Affan,Moshin Ahmed, Sayeed Haroon, Azhar Khan@ 
king’s kohinoor

Janab Vizarat 
Rasool Khan 

saheb - A great 
Visionary

Mohammed 
Khaleequr 
Rahman 

It is nine years that we lost 
a legend, an icon, a vision-
ary, a leader, an educationist Janab Vizarat 
Rasool Khan saheb. My heartfelt tribute to the 
visionary departed soul on the Founders Day of 
Shadan Institute of Medical Sciences.

Janab Vizarat Rasool Khan saheb is known 
more as an educationist. He had set up a string 
of 56 minority institutions, including 18 engi-
neering, five pharmacy and four medical col-
leges. The first B.Ed college in the Shadan group 
was established in April 1988 and first engineer-
ing college in 1995. He established first Muslim 
medical college and hospital for Girls after 
independence in India...

His legacy is being ably carried forward by his 
dynamic sons led by Sarib Rasool Khan bhai.

We miss Vizarat uncle today and pay tribute to 
him for his services and the contribution to the 
society and the nation.

Haazaron saal Nargis Apni benoori pe roti hai..
Badi mushkil se hota hai Chaman me deedawar 
paida...

May Allah swt raise his ranks in Jannat ul 
Firdaus Aameen

TOP: Marriage ceremony of former Nri Riyadh FedEx Mohammed Abdul Raheem Akram’s 
daughter with Mirza Haroon Baig son of Mirza Ishaq Baig at MN Function Palace, Sayeedabad, 
Hyderabad where large no of Nris from Saudi Arabia, USA attended.
In the picture architect Mir Mohsin Ali, Abdul Rahman Saleem Sahab, Dr.Abid Moiz Sahab, Ab-
dul Qayyum Maqfi Sahab, Ghouse Arsalan  bhai and others.
Report by Mir Mohsin Ali
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Telangana MLC Mirza Riyaz-ul-Hassan Effendi, Zaheer Bin Saleh (Urooj) 
and others during a “Pad Yatra” in Old city Hyderabad

: Janab Farrukh Shahryar at Umrah
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List of Bollywood films of December 2022

 
                        IN

T
E

R
N

A
T

IO
N

A
L

 P
A

G
E

S
  

         
IN

T
E

R
N

A
T

IO
N

A
L

 P
A

G
E

S

Cirkus Story: Two sets of identical 
twins separated at birth, end up in the same town 
at the same time, years later. The confusion and 
misunderstanding that ensues throws their lives into 
a tizzy.
Cirkus Review: A square and B square are the names 
of the twins, who are later christened as Roy (Ran-
veer Singh) and Joy (Varun Sharma) by the two dif-
ferent couples, who adopt them. Thus, unknowingly 
putting in place a recipe for disaster and confusion 
that is bound to play out when these four boys grow 
up and bump into each other. That’s precisely the 
one-line story (if we can call it that) of this Rohit 
Shetty film that’s supposed to be a comedy of errors 
but is abysmally low on that ingredient.
Set in the picturesque green hills of Ooty and care-
fully created colourful and unreal set pieces that 
look like a theme park, ‘Cirkus’ is based in the late 
60s or early 70s era, as the film desperately tries to 
pay a tribute to the cinema of the time. Many classic 
Bollywood numbers pop up in the background at 
every given opportunity and the only thing louder 
than the yesteryear costumes of the actors, is their 
acting. It’s an all-out slapstick comedy but the prob-
lem is not that, as Bollywood has seen several films 
in that genre that have taken the audience along 
with it for a joyride. It also includes some films from 
Rohit Shetty’s stable.
Collectively, barely a scene or two manage to evoke 
the kind of laughter we are used to experiencing 
in a Rohit Shetty film. Sample this, our hero Roy is 
immune to high voltage shocks and his showstop-
per act at his ‘Jubilee Cirkus’ is to dramatically make 

two live wires kiss 
each other, with 
his bare hands. But 
everytime he does 
that his judwaa 
bhai experiences 
a massive elec-
tric shock and so 
does anyone who 
touches him. All 
is well with him 
once the act is 
over. If you can 
get past this, then 
you’d perhaps have 
a little less dis-
comfort in sitting 
through the rest of 
the plot that involves caricatures, good actors wasted 
in stereotypical characters, unfunny dialogues, and 
situations that literally go nowhere. The screenplay 
offers nothing fresh in terms of comedy and punch-
lines and suffers from abject repetition.
Ranveer Singh tries to do his best in portraying both 
his characters, but sadly both the parts lack enough 
conviction. Deepika Padukone’s cameo in the song 
‘Current Laga Re’ is a highlight that comes as a true 
respite. Varun Sharma’s comic timing is criminally 
wasted here and, in the end, it’s upto the ever-so-
dependable Johny Lever (as Polson bhai) to bring 
in some much-needed organic laughter. The ace 
comedian creates more rib-tickling moments in his 
few minutes of screentime than the entire cast put 

together. Pooja Hegde looks resplendent in her som-
bre role of Roy’s wife Mala. Jacqueline Fernandez 
steps in to add the glam quotient as Roy’s girlfriend 
and does just that. Sanjay Mishra once again takes 
one for the team in a role that isn’t funny, but the 
actor makes up for the lack in the writing and the 
missing punchlines, which is a recurring problem of 
this unfunny mess.
‘Cirkus’ is a busy film filled with a battery of charac-
ters put together with a purpose to make us laugh, 
but is far from that. Entertaining the audience with 
slapstick comedy and drama is a tightrope that Rohit 
Shetty has successfully walked before but this time 
he seems to have tripped several times along the 
way.
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BOLLYWOOD ACTORS NOW AND THEN
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Govinda Naam Mera
Story: Govinda Waghmare (Vicky Kaushal), a struggling cho-
reographer, is wedged between his marriage to Gauri (Bhumi 
Pednekar), who dominates and insults him at every opportuni-
ty, and love for dancer girlfriend, Suku (Kiara Advani). But his 
problems snowball and life turns into a roller coaster ride when 
Gauri is found dead, and he becomes the prime suspect.

Review: Set in Mumbai, the movie quickly establishes Govinda 
Waghmare’s (on his birth certificate, his name is misspelled 
as Govind A Waghmare) backstory of how he and his mother 
Asha (Renuka Shahane) inherited ‘Asha Niwas’ and are now 
owners of this bungalow worth Rs 150 crore. Cut to their cur-
rent dispute over the same property with Asha’s husband’s first 
wife Charulata (Veenam Naair) and her son Vishnu (Akshay 
Gunawat). Not only that, but Govinda is also juggling his wife 
Gauri, who wants a divorce but demands two crores in ex-
change, and his girlfriend Suku, who wants to marry him. Most 
of the time, we know what will happen before Gauri is found 
dead and Govinda is charged with her murder. But by this 
point, the film is fully loaded with fun, drama, oodles of sus-
pense, and a quirky murder mystery.

Writer-director Shashank Khaitan sets out to deliver an entertaining mix 
of comedy and mystery, in this 90s style thriller. The premise is light-
hearted, with just the right amount of humour and unexpected twists 
and turns. When new characters (like six-pack Sandy and his father) are 
introduced in the film, they bring their own drama with them. For the 
most part, the film’s breezy vibe and back-to-back hilarious lines keep 
you entertained. The first half is filled with laugh-out-loud moments, but 
it also slows down in places and the repetitive jokes (such as “My name 
is Govinda, not Govind”) become stale. However, the latter half is crisper 
and more enjoyable.

Vicky Kaushal is outstanding in a never-seen avatar that is reminiscent of 
a quintessential masaledar 90s Bollywood hero. He imbues Govinda with 
the right amount of energy and comic timing. Kaushal’s dance perfor-
mances to some famous songs—like Bang Bang, Kajra Re, Radha Teri 

Chunri—as well as his dream sequences, are hilarious. Bhumi performs 
earnestly as the domineering Gauri, but her complicated relationship 
with Govind could have been developed more. Kiara Advani plays Suku 
admirably and with the zeal that her character demands. Renuka Shahane 
as Govinda’s paralysed, wheelchair-bound mother is a pure dramebaaz. 
Amey Wagh, who plays their lawyer Kaustubh, and Trupti Khamkar, as 
their housekeeper Manju, are both naturally funny characters.

Both the upbeat songs, Kyaa Baat Haii 2.0 and Bijli will get you grooving. 
The film’s background score (John Stewart Eduri) is designed interest-
ingly and blends in with the story’s tone.

Right from Vicky and Kiara shaking a leg to the track Pappi Jhappi to 
donning matching outfits, everything reminds you of the madness and 
quirks of the 90s comedies. Govinda Naam Mera is definite crowd-pleas-
er that entertains with ample laughter, confusion and comedy.
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On the lighter side....
“Don’t be afraid of the dog,” said the lady to Little Johnny, 
who was delivering her groceries.

“You know the old proverb, ‘A barking dog never bites?’”

“Yes,” replied Little Johnny. “You know the proverb. I 
know the proverb. But does your dog know the proverb?”
-------------------------------------------------------------
Why did the superhero flush the toilet?

Because it was their doo-dy!
-------------------------------------------------------
As the storm raged, the captain realized his ship was sink-
ing fast. He called out, “Anyone here know how to pray?”

One man stepped forward. “Aye, Captain, I know how to 
pray.”

“Good,” said the captain, “you pray while the rest of us put 
on our life jackets - we’re one short.”
---------------------------------------------------------------
A man had just got his car stuck in a during a drive in the 
country and he needed help getting it out. So he walked 
until he found a farm and asked the farmer for help. The 
farmer agrees to help the guy out. So he takes a horse out 
of the stable and leads him to the car. The farmer then ties 
a harness around the horse and the other end to the car.

The farmer yells, “Pull, Sandy!”

The horse just stands there.

The farmer yells, “Come on now, pull Twister!”

The horse once again just stands there.

Finally the farmer yells, “Ok dangit, PULL RANGER! 
You’re just standing there!”

Finally the horse springs forward and with all the strength 
he has he pulls the car out of the ditch and onto the road-

side.

The man thanks the farmer many times, but before leav-
ing the farmer why he yelled out names of horses that 
weren’t there.

The farmer just smiles and replies, “Oh, you see Ranger 
there is completely blind and a lazy horse. He wasn’t going 
to pull if he thought he was the only one trying.”
---------------------------------------------------------------
The test I gave my math class covered everything we’d 
studied all year -- fractions, percentages and portions of 
whole units.

But maybe I could have explained things better. To the 
question “What portion of a foot is six inches?”

One student answered, “The toes?”
------------------------------------------------------------
What branch of the military accepts newborns?

The infantry.
---------------------------------------------------------------
I adopted a 9 month old female Chihuahua; after a two 
week struggle for dominance she won leaving me some-
what perplexed.

After going over the training events step by step an 

epiphany graced me with a large dose of reality.

“If one wishes to train a dog he must first be smarter than 
the dog.”
--------------------------------------------------------------
When I look at chocolate, I hear two voices in my head.

The first one says, “You need to eat the chocolate.”

The second one says, “You heard. Eat the chocolate.”
----------------------------------------------------------
I asked my wife when her birthday was.

She said March 1st.

So I walked around the room and asked again.
----------------------------------------------------------------
Her: Could you loan me ten dollars please?

Him: What did you say?

Her (a bit louder): Could you loan me twenty dollars 
please?

Him: I thought you asked for ten!
------------------------------------------------------------
You know that you’re a really boring person when some-
one steals your identity and then tries to give it back.
--------------------------------------------------------------
Why was a new born puppy mad at his mother?

He felt that she gave him a licking for no reason.
------------------------------------------------------------
Little Johnny: “Having a farm is really hard work.”

Billy: “It’s an ant farm Johnny, all you have to do is super-
vise.”
-------------------------------------------------------------
Where do you find lost silverware?

Answer: At the fork in the road.


