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AHoue, we can do o little;
together we can do so much
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The SIX VIBRANT COLOURS represent the different
components of women's empowerment: their sense of self-
worth; their right to have and to determine choices; their right
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have the power to control their own lives, both within and
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ability to influence the direction of social change to create a
more just social and economic order, nationally and
internationally.

The CALM FACE makes the woman look empowered,
while the TREE signifies her growth.
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Smt. Sima Haldar
W/o Sh. P C. Haldar
1970

PSWWA has completed fourteen years and is well on its way to step into its

fifteenth year. These years in our lives are usually years of learning, excitement
and wide-eyed wonder. One has the energy and the confidence to face life's
odds fearlessly. The experience of IPSWWA is not much different. When it was
suggested that | should give an interview, | was in a fix as | am a very private
person. Then | found a way. | decided to talk about something to which we are all

so attached.

IPSWWA will add another year this December. Our heart fills up with
exultations and fragmented memories that flash through, reminding us of moments
of joy and dismay that most senior members experienced as we journeyed with
IPSWWA from its birth to this day.

Having been involved with its activities since the beginning, the initial baby
steps of this association are still etched in my mind. That is the reason why | have
chosen to present a recollection of IPSWWA's journey when asked to speak about
myself. This is about what we do together and also a little about what we do for

others.

IPSWWA's eventful voyage has been possible as we have always had and
continue to have young members joining who bring in enthusiasm and fresh ideas.
| must thank these younger members for their immense contribution in bringing the
organization this far. The constraint of resources has been more than

compensated by their enthusiasm and spirit fo succeed.

Right at the outset, the fledgling organization had set for itself a set of goals -
one of which seemed a bit ambitious given its resources. But this objective was
also the one that all of us then felt was inescapably important, i.e., doing
something meaningful for society. We have since been working on this - slowly and

steadily, apart from providing a social platform for wives of both serving and



retired IPS officers in Delhi. In a way, our association resembles a mini-India, with its
underlying harmony amidst its diversity and plurality.

In the fourteen years of existence, our efforts to be socially relevant have
taken us to places like Safdarjung Hospital and various orphanages to distribute
mobility aids like wheelchairs and winter requirements like blankets, etc. IPSWWA's
initiatives to help economically weaker communities and to extend help to girl
children for pursuing their education have been widely appreciated. There was
an internal awareness program on 'Drugs and Domestic Violence' in 2009. Such
programs have immense value in spreading awareness and should be organized
more often. Collaboration with specialized agencies and reputed NGOs should
also be considered.

Our CPOs have also been an immense support in our journey. All the major
CPOs organized the IPSWWA Mela in 2009 and again in 2016, which raised funds to
support the activities of the organization. We have also adopted 'Prerna’, a school
run by NSG where we extend help to deserving students both financially and in
kind, including woollen items handknitted by our members. Another landmark
activity has been the launch ‘Pravah’, the annual publication which highlights the

organization’s activities.

Though these may seem modest and limited achievements, these simple activities
have created and nurtured a community of wives of IPS officers in the last fourteen
years. We should be proud and happy that the organization has reached this
stage by navigating patiently and without deviating from its objectives despite
constraints and occasional obstacles.

The future of IPSWWA, undoubtedly, is in able hands. A much greater

responsibility now rests on the shoulders of the present and future generations to

—eoaggpos—

‘A strong woman knows
y she has strength enough w,(
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take the good work ahead.

for the journey, but a
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I[PSWWA

Smt. Surekha Mathur
W/o Sh. Rajiv Mathur
1972

IPSWWA-Indian Police Service Wives Welfare Association
A truly most womfe:fu[ organisation

Where one can see talent so rare
Carefully blended with tender loving care
There are meetings , talks and the cultural programmes are a treat
Where people of all ages once a month meet
Also helping with scholarships to promising students and Medical equipment
to children small,
Programmes on Stress Management, Health and Hygiene proved an incentive
to all,
The melas were filled with fun galore
With handicrafts, tambola, lucKy dip, saris, clothes, mouth-watering cuisine,
Jjoy rides and more
Here, both the CM and PM's spouses relaxed after the Commonwealth games
A moment of pride and pleasure - where happiness and fame reigns
Started in 2008 uniting all CPOs
1 pray in stature and progress it grows.

i _,!.1;_%‘ ‘, B‘?\' D
7 ﬁ' o




MANIFESTATION-
THE POWER OF POSITIVITY

Smt. Livieen Bhagat
W/o Sh. Arun Bhagat
1961

t was February of 1986 and we lived on the first floor at D-1-81, Bharati Nagar. Spring

was in the air and | was rushing around, getting ready for lunch on the lawns of the
Roshanara Club. Just as | was leaving, my carpenter, who had been working at
home, stepped up and said, “Bibi, tussi meinu Rs.3,300 deney hai” (ma'am you have
to give me Rs.3,300). Already late, | told him absentmindedly that | would pay him
once Ireturned. He said that he would wait forme.

Once | got into the car, my husband looked at me and asked how | would pay
him as being a Sunday, all banks were closed and there was hardly any money in the
house. | answered that the universe works in strange ways and everything would fallin
place.

As we sat down at the Club, our host Mr. Juneja got tickets for all of us as soon as
Tombola was announced. Being afraid of numbers, | reluctantly took the pink ficket
and began playing, as did 300 other people. | slowly began crossing out numbers
unfill there were none left and realized that | had won the Rs.3,000 bumper prize. | was
ecstatic! Now came the time for the lucky ticket. | scribbled my name on the ticket
and put it in the large glass bowl. And guess who won the Rs.300- prize too! Here |was
with exactly Rs.3.300- in my hand. On returning, sure enough, the carpenter was
waiting for me under a tree. | got off the car, walked straight up to him and said,
“Sardarji, thwaday paisay” (Sardarji, your money) and handed him the money.

This is among the many personal experiences in my life which have led me to
believe that words manifest into reality. OQur thoughts are a powerful medium and can
form a creative force in our lives. | have often found that positive thoughts attract
happier outcomes, especially when we think selflessly. Maybe it is our good intentions
that we tend to think of as manifestation. As Shakespeare famously said, “Words
without thoughts never to heaven go”. | would like to share a few other occasions
when | found the power of manifestation to work for me.

We had been posted to Tehran and | was busy packing my personal
belongings as | had to leave on a 3 am Air India fight to Mumbai and then onward.
The winter evening felt even colder as almost everything in the house had been
packed up. My brother and sister-in-law, who were visiting me, insisted that |



persuaded as it involved dancing. We soon reached the venue, where travel
brochures were being sold at the entrance for a lucky draw. My sister-in-law was
puzzled as | purchased three travel brochures which came at a pricy Rs.50- each. |
chuckled and said what fun it would be if Iwon all three prizes.

It was a memorable evening with lots of dancing, after which a drum roll
signalled the start of the lucky draw. After all the consolation prizes were announced,
the draw began with the third prize, a Sheaffer pen set. | felt a thrill as | heard my name
being announced and ran up to collect my prize. Hardly had | reached my seat
when | heard my name being announced again. | had won the second prize, a
Pashmina shawll Hearing my name being announced for the third time for the grand
prize of the evening, a trip for two to Bangkok, was surreal. In my sense of fairness, |
decided to forgo the second prize after hearing the groans & shouts of ‘not again’
from the crowd. My brother and sister-in-law were gifted the tickets to Bangkok. The
Sheaffer pen set was duly presented to my husband Arun once | reached Tehran. It
truly was an evening toremember.

Another time, | was sitting under a Lemon tree at C-231 Bapa Nagar enjoying a
balmy winter morning. It was the December of 1993. Suddenly, my ex-helper came
rushing towards me while carrying her daughterin her arms. She was distraught as she
informed me that her husband had vanished from the house. She had come to me as
she felt | could help her since she had seen me praying quite often. She kept asking
me when he would return. Without missing a beat, | told her that he would return on
March 27, 1994.To this day, | do not know where those words came from. Anyway, the
words had been spoken and the lady was suitably assuaged. | gave her enough
money to last for three months and asked her toreturnif she needed more.

It was the first week of April 1994 when the helper came to meet me once more.
This time she looked visibly happy and was carrying a box of sweets. | stared at her in
disbelief as she told me that her husband had returned on the precise date | had told
her. I stil wonder how that date had come to my mind. The only explanation | have for

it is manifestation.

“Think POSITIVELY
you will never lose
because POSITIVITY
always wins”




RELEASE OF THE MAGAZINE

ol 5k

WA DAY




RETHINKING EDUCATION
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“No one can truly succeed in life without proper eduction”

Dr. Shabnam Mir
W/o Sh. A.G. Mir
1994

he world is moving towards interdependence. Today, politics is intersectional,
economics is global and research is interdisciplinary. Our education systems, too,
are moving towards a more holistic approach. Societal perception of education,
however, still seems to have divisions. Facts are expected to be scientific and
emotions artistic; sciences are expected to be objective and social sciences
subjective. It is about time we rethink our perception and along the way, develop

better approaches to education.

Qur understanding of all human functions,
physical or cognitive, is evolutionary. But, there is one
cognitive function that poses the biggest challenge

to evolutionary scientists around the globe -

Imagination. Why do we imagine? Conventionally,
imagination was understood to be an ability developed as a consequence of our
other abilities. But today, the more we understand imagination, the more we
understand that itisn't a consequence but a prerequisite. Imagination lies at the core
of every field - academic or artistic. It was our imagination that created language.
Engineers use theirimagination to develop a blueprint for the project they're working
on. Art presents its marvels of imagination through various forms, from Leonardo Da

Vinci's paintings to Mozart's compositions.

This ubiquitous nature of imagination is the tie that binds education together.
No matter how divided the nature of education is, there is something fundamental to
every subject that you study and that is imagination. Scientists and painters are not
that different after all. Newtonimagined a force that makes mass attract mass before

he could scientifically prove the existence of gravity. Michelangelo let hisimagination



run wild before painting the roof of the Sistine Chapel. The ability to imagine is, thus, a

prerequisite fo human evolution.

While we rethink education, we also have to rethink the way we divide abilities.
Students grow up studying an array of subjects. But sooner than later, they are pushed
towards specialisation. The important perspective-building years of a teenager are
spent developing an isolated way of thinking. Students pursuing subjects like physics
and maths are taught to be objective and to believe in fundamental principles and
rigidity. On the other hand, students studying psychology or history are taught to be
subjective, are taught that the world is filled with more opinions than facts. What both
types of students aren't taught is that beyond objectivity and subjectivity, both fields
require you to imagine. A physics student needs a developed imagination to
understand how a mechanical pulley works or derive net force on an object. A history
student needs a developed imagination to theorise different periods in our history

and fo understand the different historical circumstances that have led to the present.

Education needs to bolster a holistic thought process in students. The students
of today are going to be the leaders of tomorrow. The ability to understand different
perspectives and cater to them appropriately is fundamental to being a leader. Our
isolated and alienating nature of the educational system hinders that ability. Not only
do we need to build systems that teach holistic thinking approaches, but we also
need society to appreciate all abilities equally. All subjects aren'tjustinterdependent,
but also similar in their cognitive importance. While moving towards an
interdependent world, maybe we can also move towards an educational system
that develops interdependence in different ways of thinking. And maybe one day,

there will be children growing up studying a brand new subject itself - ‘Imaginology’.
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IPSWWA'’s support to PRERNA,
the NSG school for special children
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HUES OF LIFE

One fine noon, I was asked to define

Of all the colours, I'd seen till my prime
Which one hue, was I most akin to

Was it red, pink_or green; was it ochre or blue?

The confab and query seemed a bit infantile Smt. Prifi Singh
But I paused and pondered, then answered with a smile. W/o Sh. ?gg:‘)av Singh

When muscles were stronger and mind more agile

I could climb every tree and run a fast mile

Tmﬁtfge tﬁmugﬁ erts and swim in deep seas

Fly like a butterfly and sting [iKe a bee

T?i'z colour of my zfe was a healthy bright pink

And from that fountain of youth, I tﬁmgﬁf I'd forever drink,

ut the fountain ran dry and life went a

7 if’mﬁlém{ came KnocKi T:? friemfs( said 3oo%e
Joy was elusive and pg ed hide n seek.

gZZom all pervasive, Jjobs most@r bleak

The sun still rose daily, but never for me

So pink turned to blue and life looKed dreary.

g" £ I made peace with blue and embraced my new [ife
&-e- / But fate foiled rr:fy lans and struck [ike a Knife
k. " Obituaries looke jémi[iar and faces therein
( ?V{l;/ emotions went numb, as tears wet my sKin
ith alarming frequency, I began wearing white

And the colours cﬁange;f again, without an invite.

As the loss of my loved ones made me ruminate
The agnostic in me finally KnocKed on faith’s gate
W And slowly the noises, fell silent and mute

~ As God came calling in a cowherd’s old flute
_Sooen the whites turned to ochre, and ochre to red
' psoul felt so nourished and spirit well fed.

Now I love gardening and have a thumb green
With brown on my gloves and flowers umpteen
As I look at the sKy which has just shed some rain
A rainbow appears, as if to explain

That [iﬁz’s not one colour, that just never fades
It’s myrfac{ in nature, so embrace every s de.
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LAND OF THE RISING SUN

Smt. Seema Agarwal
W/o Sh. Naveen Agarwal
1986
Whiie Japanis known as the land of the rising sun around the world, for India, it is
our eastern most state of Arunachal Pradesh that receives the first rays of the
sun every day. And its enthralling beauty, vivid landscapes, lofty mountains and clear
blue skies beckon one to this Himalayan abode.

Having lived for three decades in the lap of the Himalayas in Kashmir, Ladakh
and Upper Jammu, this was not likely to be a new experience. | was curious to see
another 'Switzerland of the East' as | had so far known only Gulmarg to have been
nicknamed so. And so began my journey to Ziro in Lower Subansiri district of
Arunachal.

ks -
(23 Ry o

Arunachal has forlong remained the only state in India without any airport, the
nearest route being from Dibrugarh in Assam. | was happy to see a monumental
replica of Lord Jagannath Temple in Dibrugarh and paid my obeisance to the deity
on way to Ziro. After a three-hours drive through tea gardens and across
Brahmaputra, its tributaries and other small rivulets we entered Lower Subansiri district.
Near its border we made a brief stopover at the ITBP Mess. The officers there were very
courteous. My husband recalled his joint operations with ITBP near the border as SSP
Leh during 1993-94.

Then followed another three-hours drive on a road partly bumpy and partly
smooth. The construction work on the road was in progress and wherever complete, it
was unparalleled in quality for any hill road. Finally, we reached Ziro, the
headquarters of the district where my son-in-law Dr Sachin Singhal is posted as the
District Superintendent of Police.



The next week B
was full of adventure
and sightseeing.
Boatinginlakes, trekking
through lush green
forests, climbing up the
hills, having fun in =
entertainment parks e
and moving along
innumerable meadows,
grasslands, pastures,
bamboo plantations,
kiwi shrubs and paddy
fields. Places near Ziro
are a delight for any
tourist. No wonder it is Caiiiie
called the ‘Switzerland
of the East'.

The people residing in
Arunachal are native tribes.
i They are simple, easy going
and music-loving. The
Apatani tribe in Ziro are
worshipers of the Sun and the
Moon. There is also a huge
natural rock Shivling. We
were fortunate to perform a
Rudra Abhishek ritual at the
holy site.

From Ziro we went to ltanagar, the capital of Arunachal. The Police Officers
Mess there is very well maintained, with the personal efforts of Mrs Rachna Golcha,
wife of DGP Arunachal. Itanagar has a thriving market and a nicely laid out Indira
Gandhi Park which is worth visiting. A railway station at Naharlagun has come up
recently. | was thrilled to learn from Principal Secretary Dr Sharat Chauhan that an
airport is coming up at Itanagar as well as Ziro and will become operational during
2022 itself.

The best season to visit Ziro is from August to October. This land of the rising sun,

our own Switzerland, is undoubtedly a must-see for all nature lovers, tourists and
visitors.
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CRYSTALWARE AND HOW TO
CLEAN AND CARE FOR IT

Smi. Devayani Medhekar
W/o Sh. Rajan K. Medhekar
1975
Ccndleiight dinner under glittering crystal chandeliers with wine flowing into
sparkling crystal glasses and the soft glow of silverware with Johann Strauss's 'Blue
Danube’, in the background -the mood is set for a romantic dinner! That's home
décorwith aroyal flqir!

Be it Waterford, Orrefors, Bohemian, Swarovski or RCR, to name a few — crystal
always evokes a feeling of grandeur, quiet elegance and style. Chandeliers, stand-
alone bowls, vases or figurines remain every neighbour's envy and owner's pride.

Meticulously crafted by skilled artisans, these exquisitely carved ornamental
pieces are sheer silvery-white brilliance with theirincandescent sparkle.

However, owning these masterpieces is not enough. It isimportant to know the
difference between glass and crystal. Not all glassware is crystal but all crystal is high-
quality glass that contains a higher lead crystal.

GUIDELINES FORBUYING CRYSTALWARE

The higher the lead content, the greater the clarity, sparkle and heaviness of
the crystal. The ring is determined by the weight, size and shape of the crystal, e.g. a
heavier bowl does not resonate as much as a delicate crystal. The cut too is typical,
smoother and more precise than glass.

Crystalis 10to 24 percent lead.
Lead crystalis 24 to 30 percent lead.

Fulllead crystalis 30 to 33 percent lead. |

Lead above 36 to 70 percent sparkles in the sunlight.

Lead adds weight, density, soffness and above all, clarity and reflective quality
to the glass.

CARING OF CRYSTALWARE

. Remove stickers from crystalware by blowing hot air on them. A soft

cloth dabbed with a nail polish remover willremove the gumresidue.

Fill new crystal decanters and pitchers with a room temperature solution
of 50% vinegar or citric acid and 50% water. Allow to stand for 24 hours
and thenrinse with warm water before use.



= Wash crystal vessels with mild detergents before serving food or beverages in
them.

e Do notstore food or beverages in crystal containers for a long time.

CLEANING OF CRYSTALWARE

Hand-wash crystalware in warm water with
a solution of 1 oz of mild liquid detergent and 1/4"
cup of white vinegar. Line the sink with a towel and
wash each piece separately. Rinse with warm
water and dry with a soft lint-free cloth to prevent
water spofts.

Though ammonia adds lustre to the crystal, it
is corrosive. Substitute it with white vinegar.

Decorative crystals, stemware and
dinnerware require specialized hand wash
cleaning. Crystal chandeliers, lamps and figurines
will sparkle if wiped with a soft lint-free cloth
dampened in a warm water solution of 10z of mild
liquid detergent and 1/4" cup white vinegar.

REMOVING STAINS FROM CRYSTAL

® Mineral deposits on crystal caused by tap water can be removed by wiping it
with a soft lint-free polishing cloth dabbed with vinegar.

e Vinegar also aids in removing stubborn stains if added to soapy water when
hand washing crystal.

STORING OF CRYSTAL

Store crystalright side up orin the original pack.
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MY TURKISH DELIGHT

Dr. Madhu Mary Minz MD
W/o Sh. Solomon Yash Kumar Minz
1997

Turkey had been on my bucket list for a very long time. Visiting Istanbul, the capital
city of Turkey, was an enthralling and enriching experience. The place offers a
cultural amalgamation - Asian, European and Middle Eastern flavors along with
magnificent ancient buildings which have a European influence with an element of
Asian spirituality and the grace of Islam.

On the first day, we ftook a
walk around Sultanahmet Square or
the Hippodrome of Constantinople
which used to be a place for
celebrations, gladiator games and
e official and religious ceremonies
_ during the Byzantine rule. Later, we
went for the Bosphorus cruise in the
Bosphorus Strait. It was a memorable
evening with mouth-watering Turkish delicacies, folk music, belly dancing on board
and the backdrop of palaces of the Ottoman sultans along the coastline.

The following day, we decided to unfold the magical pages of the history of
Turkiye (Turkey). We started with The Hagia Sophia which was built as a Greek
Orthodox Christian patriarchal cathedral in 537 AD, then converted into a mosque
and now also houses a museum. The luxurious interiors, towering pillars and walls
decorated with mosaics narrate the grandeur of the Byzantine style. Even though The
Blue Mosque has been under renovation for many years, we could marvel at the
stunning blue-tiled grand interiors.

Next on the agenda was the Topkapi Palace museum which was the main
residence and administrative headquarters of Ottoman sultans in the 15th and 1é6th
centuries AD. Thirty sultans ruled from the Topkapi Palace for nearly 600 years of the
Ottoman reign. It manifests
the extravagance of the
Ottoman empire with
ornate architecture and an
extensive imperial
collection of gifts, books,
manuscripts and historical

artifacts. The mesmerizing -3 ! - tﬁﬂf’l..m
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one of the largest cut
diamonds in the world - the
“Spoonmaker's Diamond" or
Kasikci ElImasi (an 8é6-carat
diamond that is surrounded
by a double row of 49 smaller
diamonds) and the emerald
Topkap! Dagger, both of
which are my favourites.

We had a sumptuous lunch at Khorasani Restaurant with dishes such as mezze
platter, doner kebab and an enormous flatbread. Thisrestaurant is bustling with locals
and tourists, with rows of open eating joints on the cobblestoned pavement with an
aroma of fresh Turkish food and the piquant fragrance of spices in the air. The
ambiance takes you back to an Ottoman Sultan's kitchen.

After the delicious meal, we went to visit the Dolmabahce Palace which
offered another mélange of European and Ottoman architectural styles. It was home
to 6 sultans from 1856 to 1924 and spread over an area of 45,000 m” with 285 rooms, 46
halls, 6 baths and 68 toilets! It is extensively decorated with 100 kg of gold, crystals,
brass, mahogany and expensive stones like Egyptian alabaster, Marmara marble,
Hereke carpets, oil paintings and Bohemian crystal chandeliers.

In the evening, we visited Taksim Square and Istiklal Street. Taksim Square
is the heart of modern Istanbul and a hub of hotels and restaurants, bus terminails,
metro subway and age-old framways. Istiklal Street is the commercial hub that offers
an elegant mix of international chains like H&M and ancient old retailers. We could
not resist the temptation of entering Ali Muhiddin Haci Bekir (established in 1777),
which is known to be the oldest confectionery still in existence in the country with its
unigue recipes forlokum and candy.

AnIndian dinner at the Musafir restaurant and a stroll on the lively and pulsating
streets brought us to the end of an unforgettable day.

On the next day, we visited The Grand Bazar, which is one of the largest
and oldest covered markets in the world dating back to 1461 AD, with 61 streets and
4000 shops. It was vibrating with a flurry of enthusiastic animated shoppers and the
bawling of shopkeepers amidst an array of gaudy colourful Turkish lamps, jewellery,
embroidered shoes and purses, Turkish ceramic utensils, evil eyes, carpets and an
endless display of souvenirs.

Lunch was planned at another enchanting wonderland — a restaurant under
the Galata bridge. This famous bridge has made ifs place in many travel magazines
and Hollywood movies for the right reasons. It offers a fascinating view of fishermen
fishing in arow, shipsin Bosphorus Strait, seagulls, jellyfish in the water and chirpy diners
at the posh yet traditional Turkish restaurants.

The lovely afternoon brought us to the end of a surreal trip, making it one of the

best places | have visited.
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GRATITUDE: THE MUST-HAVE ATTITUDE

Dr. Gauri Seth

Wj/o Dr. Deepam Seth
1995

Every now and then, my first thoughts on getting out of bed are, “l didn't get

enough sleep” or “I'm looking terrible” or “There's too much work to finish in too
little time". | know I'm not alone - it's quite natural to go through one of those bleak
phases when our energy wanes and enthusiasm dies; when we feel we're not
beautiful enough, wealthy enough, thin enough or successful enough. And once we
get trapped in comparisons - what we have and what we don't, it becomes an
exhausting cycle that always ends with the same nagging doubt - “Maybe I'm not
good enough!".

On tough days like these, what really works at times is a simple strategy of falling
back on a power within all of us- the power of gratitude. In sharp confrast to those
burdensome "l| don't" statements, gratitude reminds us of what we do have. Being
grateful can turn a bad day into a good one and can be one of the most exciting and
powerful antidotes to pessimism and self-pity.

Gratitude, as they say, is ours for the
taking, but not to be taken for granted. As
we get older, we often get schooled in our
mistakes and focus more on what is
missing, inadequate or painful. Sadly, with
our routines getting busier, we have slowly
given a go-by to the small, thoughtful

gestures that make life more enjoyable,
more meaningful and more rewarding.
Each one of us has so much to be grateful for; our teachers, our parents, our children,
our homes, our friends; the listis endless.

Gratitude helps us to accept that the world is imperfect and that we are, too -
and that's okay! It turns what we have intfo enough. To my mind, gratitude is a gesture
that enncbles both the giver and the receiver. A genuine expression of gratitude
makes life more purposeful and pleasant and makes society more caring and
sensitive. These are the tiny sources of strength one picks up by being just a little kind, a
little thoughtful and alittle giving.



Being grateful doesn't happen
overnight! It's a practice we have to
nurture every day. Much like the things
we take for granted, its impact usually
shows up in ways that are not so !
apparent- like taking time to savour
each moment with aloved one or tuning
into your favourite old song on the radio.

| have in my living room something
| call the ‘Happiness Jar'. It's nothing
fancy, just an old-fashioned glass jar with
a few colourful strings tied around its rim. The idea is that all of us at home, sometime
during the day, write a little note about anything that made us smile and put it in the
jar. These could be simple things like the fragrance of jasmine flowers while taking a
walk, precious time spent with friends, or an encouraging text from a colleague. And
on aday when|I'm down and out, reading a few notes from my Happiness Jar reminds
me of the wonderful things happening around me, giving me the succour and
strength to carry on.

Happiness, the sheer joy of being alive, is always within ourreach. The happiest
people are the ones who find gratitude from within. All we need is an attitude of
gratitude. It creates happiness because it makes us feel complete; it is the realization
that we have everything we need, at least at this moment.

—soaggres—

“Gratitude makes sense
of our past,
brings peace for Today,
and creates a

L al

vision for Tomorrow”
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AWESOME ASSAM

Smt. Sumita Dutta
W/o Sh. Rupak K. Dutta
1981

P ost-pandemic has seen therise of a new phenomenon - revenge tourism',
Like typical ‘travel-crazy Bengalis’, we too decided to explore Assam.
Thanks to dear Praneeta Jha, who guided and helped us on our ‘Discover
Assam’ trip!

We landed at Jorhat, which is an Air Force base and a city of tea
gardens. After freshening up, we ate lunch at the Circuit House, where we
foodies first discussed and decided on the menu for dinner! Thereafter, we
headed to visit a tea garden. The view of the lush green rolling hillsides with
thick tea bushes was quite enchanting. The tea factory tour fo understand how
leaves reach from the bushes right info our tea cups was very educative. The
trip would have remained incomplete without actually sipping the tea
produced in that garden at the planter's bungalow. This is where we heard
numerous tales about the Tea Garden, British times and other titbits of general
knowledge!

The next day we left for MAJULI, the world's largest freshwater island.
Unfortunately, little is known about it and fortunately, it still remains untouched
and unspoilt. The ride on the ferry in which we could drive up in our cars was
amazing. The ferry ghat was like a bustling 'haat’. We enjoyed the local
‘'Singharas' (Bong Samosas) and other
mouthwatering delicacies. The unique 'Jhaal Muri’
at Maijuliis to-die-for!

The Brahmaputra is called mighty and rightly &
so. It's huge, like a sea and at times you can't even 3
spot the otherend of theriver.

Maijuliis a quaint sleepy greenisland withalot 4
of history. It's here that the brave Ahom rulers of ==
Assam took shelter during the onslaught of the
Mughals.

There are numerous Vaishnavite ‘Mutts’ in pristine locations. Each of the
serene and architecturally outstanding Mutts has highly knowledgeable gurus.
Another highlight is the mask-making industry on this island. We picked up a
few of these local handicrafts on our trip.

@D




The next day, we left for the high
point of our trip-the Kaziranga Rhino
sanctuary. The guesthouse was simply
unimaginable-plush and
comfortable, with great hospitality
and an excellent mess.

Kaziranga has a lot of activities
of tourist interest, including music and
dance shows in the evening which
showcase the culture of the
northeastern region. The delight of
snacking on delicious Assamese
delicacies at roadside shacks is

something we will never forget.

The early morning elephant safari
was an out-of-the-world experience.
We left around 4:30 am to reach the
elephant boarding point before sunrise.
Thereafter, the elephants started out for
the jungle together and then fanned
out into different directions. That
elephantride in the nippy early morning
with the backdrop of the rising Sun and
the tall grass of the jungle dotted with
rhinos and deer grazing peacefully,
peacocks and birds chirping, was an
unforgettable and memorable
experience for all of us.

The frip ended on a divine note 8
with a visit to the Kamakhya Temple at #
Guwahati. It's supposed to be an
extremely pious and 'Jagrat' temple. |
had taken along list of demands which | had to ask from Kamakhya Devil

Another noticeable feature during my trip was that the Circuit Houses in
most locations were extremely good, well furnished with great hospitality and
excellent food. Furthermore, | found the people of the state extremely simple
and tourist-friendly.

Even though it was a short five-day trip, it encapsulated Assam's main
tourist attractions, culture, handicrafts and culinary delicacies. | found Assam
to be a wonderful state, as wonderful as my dear son-in-law, who also hails from
Assam!

‘Awesome Assam’, indeed!

—onggges
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TO BE THE WIFE OF AN IPS OFFICER
IN THE DISTRICT

W/o Sh. Kalyan Rudra
1960

eing an IPS officer’s spouse brings with it diverse and rich experiences. One such
hilarious anecdote which has stayed with me is narrated below. The year was
1972, in a place called Rohtak in the State of Haryana, Kalyan, my husband was the
SSP of the district. We had a decent house, big enough for an entire family. Kalyan
had an extended office at home as well. However, he was always out on duty for
something or the other, as Rohtak was a busy district, politically as well as with regard
to the level of crime. A lot of smuggling. dacoity etc. occurred regularly. Incidentally,
we were there for five years, a long tenure, which broke all records in terms of
longevity of tenure.
It was a usual lazy morning , not much activity was happening. My sons —
Kaushik and Rithwik were small notschool going yet. They were being entertained by

our helpers, Jagadish and called Prakasho.
To me, this seemed a golden opportunity for me to polish my driving skills, which

until then was actually based more on theory than on practice. To be fair | was taking
regular driving lessons from one devoted driver Tilak Raj, a typical Haryanvi. Tilak was a
good -hearted man, and completely devoted to Sahab and the family, he could not
say 'No' to his 'Bibi Ji'. So there we were, | was at the wheel of our fiat car and he was
sitting next to me- just in case something went wrong ! I went about driving at a slow
speed on the road in front of our house — back and forth, and after a while, | thought |
had enough practice for the day and it was time to get back to the kids.
Unfortunately, this is where the frouble started- out of nowhere, four cyclists, cycling
at a very slow speed, appeared in front of my car. While | was already slow, | slowed
down even further, but there was another problem- we were close to our entrance
gate and | needed fo take a turn to enter. To my horror, the cyclists were coming
closer. Tilakraj kept saying meekly - “Bibi Ji brake Lagaiye™ - but | panicked and in that
state the inevitable happened. The car gently brushed against one of them. Two or
three cyclists fell down on the road, which was even more upsetting, but before |
could do anything, Tilak Raj sprinted out of the car and started scolding them. He was
making a simple point —"Can't you see madam is learning to drive, why couldn't you
move out of the way?2" This was so bizarre!ll | wanted to hide behind the wheel out of
embarrassment. There was also the apprehension of Kalyan getting to know about
the incident. Thankfully, with God's intervention and blessings, none of the cyclists was
hurt. The cyclists quickly went about their way, confused and embarrassed in equal
measure. That was the end of my driving practice for the day, month, and year! While
I subsequently went on to learn driving and consider myself to be a safe driver today,
the foundations of my driving skills were ironically established on that fateful day in

Rohtak. —vpggpe—
@
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SUN DRIED SAVOURIES

Smt. Charu Lata Aggarwal
W/o Sh. P N. Aggarwal
1981

So[cr heat has been used for preserving food since time immemorial. Folklores

recount the methods of preserving foods in one way or another in accordance
with the local and cultural traditions. The idea was to preserve the food for longer
while keeping it fit for consumption. Though there are various ways of preserving food,
Sun drying is said to be one of the oldest methods of preservation. The idea was to
eliminate the water content in the fruit and vegetables, thus preventing bacteria,

yeast or fungi from growing on them.
Drying as a method of preservation has numerous advantages. Food

becomes lightweight and easy to carry due ftoits reduced water content. Dried foods
are tasty, nutritious, lightweight, easy-to-prepare and easy-to-store and use. The

nutritional value of food is only minimally affected by drying.
Most of us in India have witnessed our grandmothers and mothers practicing

some or the other form of the natural drying process, whether it is chillies or raw
mangoes being converted into pickles or delicious potato chips, papads, kachri,
mangodi, vadi, tilori etc. being made at home. Sun drying is a popular method of




cooking even in highly modernised kitchens of our global world, as it imparts a

unigue flavourto food items.
The best part about sun drying is that it is relatively low cost, has a low

investment process and is environment friendly. But the method of sun drying is a
labour-intensive method which involves a lot of people in the process. Also, the sun
drying process is slightly risky as it relies heavily on unpredictable weather conditions.
Breezy, sunny days work best for sun drying. These days, it has become convenient to

check the weatherforecast beforehand.
Sun drying is an easy process if practiced with caution and care. There is no

end to the creativity and imagination that can be brought in while using sun dried

products during cooking.
During the Covid lockdown, | dared to plan a small venture - ‘LADYFINGERS’,

which is an year old now! We make hand made sun dried products / savouries - Aloo
papad, Aloo chips, Sabudana papad, Aloo lachchha, Rice papad, Rice kachri,
Jawe/Seviyan, Atta seviyan, Moong dal mangodi, Urad dal vadi, Tilauri, Chana
papad and many more items. | keep trying to get authentic recipes from my elders,
who very lovingly guide me in making these products. We aim to protect/revive old
dyingrecipes/ cuisines, which may otherwise be lost with passage of time.

—soggper
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EOOK REVIEW

MADAM “MADAM SIR”
SIR | by Manjari Jaruhar

W/o §h. Ajay Agarwal

Minjari Jarubag f | . !
1966

"MADAM SIR" is a beautifully penned autobiography by Manjari Jaruhar, the
first woman IPS Officer of Bihar Cadre. A remarkable woman, she successfully
balanced her professional and family life as she crossed several milestones in her
career. Though she hailed from an affluent family of Binar, Manjari had her share of
disappointments and struggles. "MADAM SIR" It is the story of a woman who
converted herchallenges into opportunities and finally emerged as a winner.

Smt. Shashi Agarwal

In her book, Manjari has described the nitty gritties of life as a woman Police
officer. Since the Police service is predominantly for men, she had to face a lot of
challenges. Initially, male officers carried the impression that women officers
couldn't work as hard as men and wouldn't be able to undergo the tough fraining,
but Manjari proved them wrong with herinteligence, devotion, honesty and hard
work. She never hesitated in taking tough decisions when required, which is an
essential requisite of a Police officer. Her competence and leadership changed the
opinion of her senior officers, who started holding her in great esteem. She handled
all her assignments with courage and resilience. Herrelentiless efforts to give her best
to her profession and the needs of others are unparalleled.

Manijari was full of empathy for others, a hallmark of a good leader. During her
various postings, she consciously reached out to help the widows of police
personnel who had lost their lives while on duty. She helped them in getting a job
and in becoming financially and emotionally strong and independent. During her
posting at National Police Academy in Hyderabad, some probationers were
emotionally disturbed because of family bondings, the tough training schedule and
various other reasons. With her motherly traits, she was able to mentor and counsel
them to have a positive approach and complete their training at the academy.

Manjari is a remarkable woman and a role model for aspiring women IPS
officers. With her undaunting character, she has proved that NOTHING IS
IMPOSSIBLE. Another noteworthy quality, | found in her is that she maintains
excellent interpersonal relations. In her book, she has made a mention of all her
friends and the officers who were instrumental in helping her. To date, she keeps in
touch with all of them. She even acknowledges the role of her domestic help
Agnes, who looked after her children like a mother so she could handle her
challenging assignments.

"Madam Sir' is an extremely readable and engaging account of Bihar's first
lady IPS officer. Manijari's story is very inspiring and a morale booster for the reader. |
y enjoyed reading the book. R L




EOOK REVIEW

“THE VELVET GLOVES”

Iry Balakrishna Kamath

[ LA

Smi. Aditee Padsalgikar
W/o Sh. Dutta Padsalgikar
1982

A spy novel is always an interesting read, especially if written by a former
inteligence officer. Mr Balakrishna Kamath has managed to do just that in his
impressive debut with The Velvet Glove'. Hitherto unknown in literary circles, this book
is his first attempt and has already gone into reprint. Professionally a very competent
sleuth, Mr Kamath has proved beyond doubt that he can work wonders with the pen
aswelll

In'The Velvet Gloves', MrKamath draws from his vast professional experience to
weave a fictional spy story. The protagonist, Yashwant Godbole, is pulled back into
the world of espionage on the last day of his service. Circumstances force this hero to
come back ('from the cold') and take up an important assignment for the country. As
the suspense grows and the plot unravels speedily, Yashwant Godbole suffers a
personal loss, highlighting the human side of intelligence officers as they walk the
tightrope between duty and regular family commitments. ‘Intelligence is not an easy
game to play’, the author subtly articulates.

The Velvet Gloves' is aracy novel with a compact and gripping plot, written in
an engaging style that the reader finds difficult to put down. It gives an insight into the
world of espionage and effectively brings out the officers' commitment to keeping
the country safe. In several instances, Godbole has to take difficult but important
decisions on the spot, balancing the risks with the safety of his team and, above all,
the interests of his country. Since such situations are generally not known to the public,
the readerlearns to respect and admire the intelligence community for the sacrifices
they make forthe country.

The novel underscores the need for better cooperation amongst international
communities in order to combat terrorism actively. Though it appears initially that the
Indian agency and the foreign entity are working at cross purposes but finally, it is their
joint effort that producesresults.

The Velvet Gloves' has caught the imagination of readers as well as the
producers of digital media. There is an active proposal to turn the book into a web
series on the OTT platform. After the success of his first novel, MrKamath has published
asecondone - 'The Shadow of Aces', which has also been acclaimed by readers and
critics.
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PATHISHAPTA PITHE

Bengali pithe / Aromatic sweet crepes with a generous filling of fresh
tender coconut, date palm jaggery and soft sweetened cottage cheese
o - -

Smit. Sima Haldar
W/o Sh. P C. Haldar
1970

Some recipes take you back to your childhood days. Their aromas unlock
memories of a happy, festive time with all the hustle and bustle in the household.
Holiday seasons saw a flurry of activities at home with my Ma, the many aunts,
brothers and sisters, all being festive-busy. I remember many golpos (stories) being
told and retold, along with a great variety of sweets & savories, admist laughter and
mirth. Joyoustimes!

Ma made delicious, lip smacking, perfect Pathishapta Pithe with a knowing
glint in her eyes... that she had everybody’s heart at the end of the spoon that
devoured the Pithe to the last bit. | must admit that this is not a recipe that can be
made on the go. A little bit of time and planning is required. But when one is making
precious memories... why hold back! Go ahead and plan this recipe for yourselfand

your family.
RECIPE
INGREDIENTS Yield : Approximately 20 Pithes
Forthestuffing
+ Khoya (Cottage Cheese) 250gms
+ Narkol (Freshly grated coconut) 1no.
+ Khejur Gur (Date Palm Jaggery) 250 gms.
s "~  ForthePithe (crepe) Batter
F + Maida (All purpose flour) 250 gms
+ Semolina (Suji) 2tbsps
+ Milk 1cup

* Note : The semolina needs to be soaked in half (1/2 ) cup of milk
overnight foraminimum of 5 hours

__ Forthecustard (Rabri)
« Milk 1litre
* Powered Sugar 200gms



f Ty,
PROCEDURE

Forthestuffing

)

Heat a heavy bottom utensil, add the grated coconut and dry roast it until fragrant. Add
the khoyaand stir fora little time. Then add the khejur gurand stir continuously until the
jaggery melts with the rest of the ingredients. Let the ingredients loose a little bit of
moisture. (Note: It will come off the sides of your utensil). Remove it from the heatand let
itcool toroom temperature.

Forthe Pithe (crepe) Batter

Take the soaked semolina and add to that maida and the rest of the milk. Give it a good
stir. Let this mixturerest fora bit.

Forthe custard (Rabri)

Boil alitre of milk along with the powdered sugarand condense it to half itsvolume. Once
done, letitcool.

Proceduretobringitall togetherinthecrepes.

Use a thick-bottomed pan. Heat it with a little neutral-flavored oil of your choice. Pour
one ladle of the batter. Remember that the crepes have to come out thin. Flip the crepe
backand forth until both sides are cooked. Take it out ona plate. Put1tsp of thestuffingin
the middle of the crepeand roll it. This is the first Patishapta that's made. Make the rest of
the Pathishaptas this way and arrange them on a plate. Once you are ready to serve.Pour
the rabrion the Pathishaptas.

Enjoy !




VARAN PHAL OR CHAKOLYA
OR DAL DHOKLI

A one dish comfort food for all seasons, a hlgh Smt. Aditee Padsalgikar
protein meal by itself, asit is basically Arhardal and roti! W/o Sh. Du:T;JSF;adsolgikcr
INGREDIENTS

Forthedough

« 2-4cupsofwheatflour

» Red chilli powder

+ Ajwain

« Salt

- Oil

Forthedal or varan

(varan means cooked dal in Marathi)
» 2cupsArhardal

» Pinchof Haldi (Turmeric)
» PinchofHing (Asafoetida)
» Mustard seeds

» Curryleaves

» Dryred chilli

» Tamarind paste

* Jaggery

» Garlic

» Goda masala (Available in the market.
Alternatively, one can use a pinch of
garam masala along with jeera powder
and dhania powder)

« Oil
METHOD

Wash and soak the arhar dal and then prepare the dough. For the dough, add all
the dry ingredients mentioned above - wheat flour, salt, red chilli powder, ajwain and oil.
Start kneading thedough by addinga little waterata time. The dough should be kneaded
stiff like we knead for Puris. Brush the kneaded dough with some oil and let the dough
rest for15 mins.

Drain all the water from the soaked arhar dal. In a big kadhai or pan, add the oil.
Once the oil has heated, add the mustard seeds, curry leaves, garlic, red chilli, turmeric
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and hing. Add thedal and roast it well. Add 5 cups of waterand bring it toa boil.

Once the dal comes to a boil, add goda masala and let it cook. Then add the
tamarind extractas per taste, a little bit of jaggery to balance the tartnessand let it simmer
fora bit. Then add salt. While the dal is cooking roll out the dough like a big roti. The roti
should not be very thin. Cut it into small diamond shaped pieces. Add the diamond
shapedrotistothedal and let them cook.

Garnish with coriander and chopped tomatoes. Serve piping hot with a dollop of
ghee. Adding anothertadkaof finely chopped garlicand green chilli isoptional.

ALUCHI WADI (31c[dl 9S1)/(PATRA IN GUJARATI)

Knownas Colocasiain English and Arbi in Hindji, the leaves of this plantare used in
Maharashtra to make a dal (a popular preparation in Maharashtrian weddings) as well as
a kind of pakora! Gujarat and Maharashtra have many food items in common like
shrikhand, bakarwadi, khandvi or suralichi wadi to name a few. Patra or aluchi wadi is
another food item!

Easy to make with common kitchen ingredients, these can be prepared in
advance and stored in the freezer and fried and served as a snack or side dish whenever
required.

INGREDIENTS

» About15-20 fresh Colocasia leaves(whole)

» For the masala, there is no proportion as such. All the ingredients are to be

mixed together.
» Besan - thequantityshould beenough toapply on the leaves
» 1-2tbsprice flour (thiswill add to the crispness)
« Salt
 Chilli powder
» Apinchof Garam Masala
e Tamarind juice

+ Asmall piece of jaggery (optional, to balance the tartness of the tamarind)




METHOD

1. Wash and dry the leaves and put them on the counter. Cut the stalks and slice off
the middle vein, taking care not to tear the leaf. Flatten the other veins if any, by gently
usingarolling pinover them.

-4 Place the first leaf with the stalk towards you and smear the besan paste over it,
then put the second leaf on top stalk away from you and again apply the besan paste
generously. In this manner, one can stack 8-10 leaves one on top of the other while
applying the besan paste on each leaf.

3. Thenroll the leavesas tightlyasyou canand put theroll inagreased pan. Steam ina
pressure cooker, without the whistle (like idlis) for 20-25 minutes. Once the rolls cool
down, they can bestored in a containerand kept in the freezer.

4. For serving, let the rolls thaw. Then cut them into small discs and deep fry them.
Forthe calorie conscious, they can beshallow fried.

Garnish with some fresh coconutand servewarm.




' FRIED ARBI

W/o Sh. Balgiji Srivastava
1988

m Smt. Madhumita Balgiji
3

| INGREDIENTS

! B 1/2 kg

gel « Ol 1 table spoon
a8 + Salt to taste

¢ Turmeric 1/2 tea spoon
Red Chilli powder 1/2 tea spoon
Coriander powder 1/2 tea spoon
+ Garam Masala powder 1/2 tea spoon
+ Jeeraand Ajwain 1 table spoon
+ Garlic (optional)

METHOD

1 - Wash thoroughly the Arbi with skin and pressure cook it .

G e \ A e

2- Switch off the gas after the first whistle and give 10 minutes of standing time.

3- Remove the skin & dice the Arbi into desired shape.

4- In a pan pour mustard oil , add Jeera , Ajwain and the other spices . Add Arbi and
\ the other mentioned condiments. Fry it till golden brown.

5- Add chopped coriander and green chilli & serve .

-
-
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" GUCHHI KI CHIT
(MOREL MUSHROOM)

Smt. Simer Preet Lu

W/o Sh. Tajender Singh Luthra

1990
1- Soak 4-5 big size pieces of guchhi in warm water for half an hour.

2-  After half an hour wash these pieces of guchhi atleast 4-5 times, by
squeezing them each time.

3-  Heat 2 table spoons of ghee in a pan. Then fry the squeezed guchhi

in the ghee till an aroma comes out of them. This will take

approximately two minutes.

4-  Add half a teaspoon of turmeric powder. Stir for few seconds.

5-  Grate one-fourth of a small potato.

6-  Add water (gucchi should be dipped in it-approximately one cup).

7- Add one small potato cubes (big size cubes). Also add salt to taste,
red chilli powder to taste (one-fourth of a teaspoon) and one
teaspoon of coriander powder.

8- When the boil comes, cover and lower the gas to minimum and cook
till the guchhi is soft and cooked.

9-  Sprinkle handful of chopped coriander leaves and one-fourth

teaspoon of garam masala.

Before serving add one-fourth cup of boiled milk.

Serve hot with rice or chapati.

Enjoy!
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FRUITY SABUDANA ICE CREAM

Smt. Navita Arya
Wj/o Sh. Rajesh Arya
1994

Servings: 5cups

INGREDIENTS
« Half a cup of sabudana
« Two cups of Chopped fruits (apple, grapes, cheeku, kiwi,
pomegranate, peeled orange, banana) ‘
« Two cups of Ice Cream (can be of the same flavour or one cup
each of two different flavours)

@ wMETHOD

1. Soak a half cup of sabudana for 3 to 4 hours.

2. Boil the soaked sabudana and immediately strain sabudana
from the water.

3.  Put the drained sabudana in ice-cold water. Then strain it
again. Make sure that the sabudana pearls don't stick to each
other.

4.  Take the ice-cold sabudana and two cups of chopped fruits,
and add two cups of ice cream. “
Enjoy fresh fruits and ice cream with sabudana.

It will give you a taste of faluda ice cream with fruits!

T
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DIWALI SWEETS & SAVOURIES

4
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Smt. Devayani Medhekar
W/o Sh. Rajan K. Medhekar
1975

Diwali, the festival of lights, comes everyyearand brings with ita lot of excitement,
gaiety and a fun-filled atmosphere. There is plenty of sharing of sweets and bursting
crackerswith familyand friendsas they celebrate thevictory of good overevil, of light over
darkness, of Rama's victorious homecoming to Ayodhya after 14 years in exile, of Lord
Krishna'sdefeat of Narkasura...

Thisyear's Diwali held a special significance and meaning as we faced darkness of
the worst kind due to the pandemic. But where this is darkness, there is light tooand so is
hope. Diwali brings with it the message that there is light at the end of the tunnel. As we
battled bravely with the pandemic, there were somevictories too. Sowith Diwali this year,
we celebrated the hope of abetter tomorrow with Sweetsand Savouries!

Best wishes, dear friends, for a happy and healthy year ahead with my homemade
sweets & savouries! Just sharing asweetand savoury below: '

_ HOME MADE DIWALI SWEETS & SAVOURIES
#% 7 JAGGERY KHAJURIAS

®

’?J i‘ - INGREDIENTS:
« Wheat Flour- 1cup
. ]a.ggery— 2.cups
7T « PureGhee - little tosmoothen
—--3’”(._:6 * . C_ardajmgm_Pawder— 1tsp
* Gheeforfrying
METHOD:
Do e

» SoakJaggeryin little water

» Then heatand cool thoroughly

« Thenstrainthedissolved Jaggery

» Mixwheat flourand little gheeinabowl
* Rubthegheeintothe flourand blend them well

» Add thestrained Jaggery waterand mix

» Knead the mixturewell till it is of asoft consistency - soft enough to roll flat
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» Keepaside forio minutes i

" . Then make small balls of dough and roll th\:ut sllghtly thickon a flat marble

orawooden board e

Pl ot
» Then cut into a diamond shape with a curved edge cutter like the one we use to
cut Shakarpara or Ghujia

» HeatGheeinaKadhaiand fry Khajurias

WHEAT CHAKLIS
INGREDIENTS
« WheatFlour: - 4 level Katoris /Cups
« TurmericPowder-  Yatsp
* Red Chilli Powder-  2tsportotaste
« Asafoetida- Yato1/2tsp
» CorianderPowder-  1to1%tsp
¢ Cumin Powder- 1to Yatsp

+ Salttotaste
« Ajwainpowderorseeds - Y2 tsp

* Sesameseeds - 1tsp
Grind to paste

» Ginger- 1tsp
« Garlic- 1tsp

» Green Chillies - 2 Nos.

Strain the liquid of this ground paste into the wheat flour along with the other
spicesabove.

METHOD

» Putthewheat flourin a cloth and tie the cloth tightly and steam for 20 minutes
by placingitinavessel inacooker

* Remove from the cookerand cool the steamed wheat thoroughly
» Beatthesteamed wheatintheclothand thenopenand sieve thoroughly
+ Oncetheflourissieved then,add theabovespicesand knead

» Putallittle of the kneaded dough into the Chakli maker and immediately make
the twisted round curlsonabaking sheet

» Then frythemin hotoil, fouratatime

Formore of my Recipesgotomy Blog :

https://www.devayanipradhanmedhekarskuking.blogspot.com
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A Strong Woman
is one who feels deeply
and loves fiercely
Her tears flow just as abundantly
as her laughter.....

A Strong Woman
is both soft and powerful
She is both practical and spiritual.....

A Strong Woman
in her essence
is a gift to the world.....
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D



. CISF




IPS WIVES" WELFARE ASSOCIATION

WWW.IpSwwa.com



