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Dear Freyan, 
Accept my good wishes on the grand success of Parsi 
Times. ‘The letters to the Editor’ voices the different 
aspects and problems faced by our Community. It 
makes us retrospect and search for solutions which 
are lying deep within our subconscious mind. 
Innumerable questions that we wished to ask but have 
not dared to ask them for fear of not getting printed, 
are now spilling out in print. That is what an honest 
unbiased paper should be. ‘Live and let live’ dated 
18th March was fabulous! All the important aspects 
of the article by Mr. Nariman E. Mehta called for a 
celebration. ‘Intermarried couple’s children’s Navjote 
is denied; especially of intermarried Zoroastrians 
women.’ This point really touched me. Though after 
marriage, those Parsi women who continue wearing 
the Sudrah and Kasti, and have performed civil 
marriage, still they and later on their children, are 
barred from entering the Fire Temple. A woman, who 
is born through both Parsi parents, has every right 
to practice the Zoroastrian religion. Even the Indian 
constitution gives the fundamental right to practice 
one’s own religion. Then who are the others to put in 
their own conditions on the pretext of religion? We 
claim to be a sophisticated society, to whom other 

communities of the world look upon. Then why 
this gender discrimination and double standards? A 
Priest marrying a Non-Parsi has the right to perform 
the temple duties and even get the children’s Navjote 
done with pomp and style. Then what wrong has the 
innocent girl done by choosing her own life partner? 
If a man can, then why can’t a woman? We need to 
arise and awake to this brutal injustice that has been 
meted out to the girl child since times immemorial. 
Do print this and keep giving us many more mind-
boggling subjects. Wishing you all the best towards 
the expansion and prosperity of your efforts.
Thanking you, 
          
Mrs. Jaloo. P. Mistry

 

I have never been so ashamed. 
Will our religious mentors explain what apology 
we can offer to our near and dear non-Zoroastrian 
friends and that also in the 21st century with a 
changing social structure for not allowing them to 
pay their last respects to the dead? 
No amount of religious philosophy or explanation 
can justify the insult of exclusiveness that we in ict 

on them. At the very least, they should be able to 
view the dead after the prayers and before the body 
has been subjected to the Tower of Silence. 

A Zoroastrian.

 

This letter may be long but please publish it, as it 
carries a message to our Community. It refers to the 
two letters published recently in Parsi Times, one by 
Mr. Peshotan H. Patrawala citing bad experiences 
while attending a Ghambar and the other by Mr. 
Percy Mistry citing “Poon Nu Kaam” by attending 
them. 
It is a “Poon Nu Kaam” to attend the Six Religious 
Ghambars which occur every year. Their names 
and durations may be obtained from the Khordeh 
Avesta. The present day Ghambars are a ‘Poon Nu 
Kaam” for the sponsors, but does not qualify as such 
for the attendees, whose main intention is to gorge 
on free food, after standing a long period, breathing 
on the necks of diners and the diners themselves 
feeling uncomfortable with “Geedhras” peeping over 
their shoulders, discussing the items and sometimes 
quarrelling for seats. Where is the get-togetherness 

Dear Readers, 

 

 

 
 

 

 
 

Freyan
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and interaction here? People 
come, stand, dine and rush 
home saying, “Arre kaale kaam 
per javanu che” or some such 
other excuse. Most attendees 
may not know the rst name
names of persons in whose 
memory the Ghambars are 
sponsored.
The Ghambars in the 1950s 
at Alibag were very simple 
affairs wherein a simple menu 
of rice, dal, a side dish and 
chapatis was served. Despite 
this menu and distance, the 
Community in very large 
numbers attended and 
enjoyed them. The purpose of 
rich and poor dining together 
was thus served. Let today’s 
Ghambars have that menu 
and let’s see how many do 
the “Poon Nu Kaam” by 
attending them. There will not 
be a second Pangat. 
In present day Ghambars, 
where is the need for a lavish 
menu? Most of the food is 
wasted on the Patras, a crime 
and curse when so many 
Indians sleep with a hungry 
stomach. Can the Sponsors 
not restrict their expenditure 
and donate a larger sum 
to the following which is a 
better “Poon Nu Kaam”? That 
way, their donations will still 
serve the Community but in a 
better, larger and long lasting 
way than momentarily lling 
bellies only to be thrown 
down the drain the next day.
Some of those are (most of us 
are aware of them):
The Mumbai Doongerwadi. 
Believe the expenses in 
maintenance   exceed the 
donations received.
The Parsee General Hospital. 
Believe here too expenses 
are more than donations 
which have dwindled due 
to recession abroad. Let’s 
prevent it from going the Parsi 
Lying in way.
The Parsi wards in J. J. and 
Masina Hospitals which serve 
our poor. 
The Old Age Homes.
The Kathi Funds. Kathi is 
becoming very expensive day 
by day and it is the Kathis that 
mainly sustain our holy res 
for longer periods of time.
The Dasturjis of our 
Community. They are the ones 
who give a silent service to the 
Community getting meagre or 
no corporate perks. We should 
try and understand the efforts 
they put in their Nahans, in 

the consecration of Varasyajis 
and Dokhmas, in performing 
odd hour ceremonies like 
Nirangdin, bois and many 
other activities the most 
important being sustaining 
our Holy Fires through which 
we reach the Almighty. 
The helpers in our 
Atashbehrams and Agiaries. 
They clean them, and silently 
give support services to the 
Dasturjis and us, their clients. 
The Parsi ladies who make 
Sudrehs and weave Kustis. 
Their expertise should not die 
out.
Increase our numbers. The 
way Surat Parsi Panchayat has 
done. 
Increase the talent in our 
Community. We hardly 
have any reserved seats for 
admission to professional 
courses. 
The new Agiary in Navi 
Mumbai. This Agiary is trying 
to come up and should come 
up at least so that the young 
ones of about 250 and more in 
future, Parsis residing there, 
get attached to our religion 
and not go astray.
And there are many others. 
The sponsors of the Ghambars 
must surely be donating to 
some of the above but they 
can augment those charities 
through a drastic reduction in 
Ghambar expenses, thereby 
performing a better “Poon Nu 
Kaam”. 
Wasting money on things 
like lavish Ghambars costing 
lakh and maybe even a crore 
of Rupees, is self destructing 
for the Community in a long 
run. By donating, to the 
above, (requesting all rich 
also to do so), the Community 
will continue to remain self 
preserving and self sustaining. 
So, dear members of the 
community, the choice 
between self destruction on 
one side and self preservation 
and self sustenance on the 
other, are yours. Please 
remember one thing, nobody 
else will come to our rescue as 
the general false impression 
outside is, ‘All Parsis are very 
rich’. 

Soli D. Kanga

May I take your precious 
time in penning my anguish 
through this column on 

some able bodied men of our 
Community who have no 
inclination to search for jobs 
and rush to Charity Trust 
of ces seeking nancial aid 
with providing sob stories. 
The poor Trustees are carried 
away and provide nancial 
and food grain aids to these 
unscrupulous applicants not 
knowing that these people will 
misuse the bene ts. Whilst the 

nancial aid is used for their 
personal pleasures the food 
grains that they get for free are 
also sold off at a price to grocers 
or acquaintances. This is sheer 
disgraceful. It is my request to 
the Trustees of such funds that 
they be vigilant in scrutinizing 
such applications so that the 
deserving applicants may be 
bene tted.

Pesi Curshed Wadia

Many letters have been written 
in the Parsi and cosmopolitan 
press about the Dokhma 
system of disposal of the dead 
bodies.Let us examine the 
various methods for disposal 
of the dead. At present there 
are the following methods 
available:
1. The crematorium - Wood 
Fire or electric, the body is 
burnt in a couple of hours 
and the ashes then mostly 
scattered in the river or sea. 
This is the most practiced 
method in Mumbai.
2. The burial ground- The 
intact body is lowered into 
the earth and in six months 
time gets disintegrated and is 
merged with the soil which 
is returned back to the earth. 
Also known as Aramgah and 
is used by Parsis at Delhi, 
Agra and other places where 
the Dokhma system is not 
prevalent.

3. The Dokhma system; The 
body is placed in an open to 
sky circular walled well and 
exposed to the elements of the 
sun and the birds and vultures 
in particular. There are on an 
average 3 to 4 dead bodies 
placed for disposal every 
day and not a single vulture 
present. The rays of the sun 
and the solar panel hardly 
generate any high degree 
of heat to dispose of a large 
human body weighing in some 
cases 80 kgs or more. Intense 
heat of the stove is required 
to cook a small chicken and 
even if fully burnt, it is still 
not disposed off. Can you 
roast a chicken with the rays 
of the sun or solar panels? It is 
ridiculous to suggest that the 
bodies are disposed off! The 
reality as con rmed by people 
doing the work on a daily 
basis is as under:-
Multiple bodies continue 
to lie and rot for weeks and 
months. If the body is pushed 
into the central pit it is even 
worse because the rays of 
the sun cannot enter the pit. 
So when the stench of the 
bodies becomes unbearable, 
at regular intervals, the bodies 
are hacked into smaller pieces 
and accumulated in one 
corner. A large grave is then 
dug in the ground behind 
the Dokhma and the various 
pieces of multiple bodies are 
pushed into a mass grave 
and re-covered with earth. In 
actual effect, it’s a mass burial. 
This then is the third method 
available.
What then is the major 
difference between method 
no. 2 and method no. 3? In 
method 2 the full body gets 
an independent piece of land 
to rest in peace, whereas in 
method 3 hundreds of pieces 
of multiple different people 
are dumped together in an 

Exhibition N
Humata Hukhta 

Hvarshta presents
Come and be a part 
of a unique exhibition 
conceptualized by Cyrus 
Dastoor- a story of Asho 
Zarathushtra and many 
more. CDs, DVDs , stalls 
of glass beads torans, bead 
purses etc will be available. 
Join in at Albless Baug from 
5th April to 8th April. Open 
to ALL.  Contact- 65069313 

*********

 Youths on Own 
Union  (Y.O.U.)

SHEHZAD Presents Oldy-
Goldy Musical Variety 
Singing Programme by Mr. 
Viraf Daruwala and Mr. 
Kersi Kadodwalla.
On Tuesday, 10-4-2012 
at Sir J. J. School Hall 
(Gr. Floor). Entry fee. All 
Music Lovers are invited. 
Contact: 26744506

*********

Listing An 
Approaching Event 

Is Free! 
Submit information by 
post delivery to 102, Vikas 
Building, 11 Bank Street, 
Fort, Mumbai-1, E-mail: 
contr ibute@parsi - t imes.
com or Fax (66330406). 
Include details of event, 
dates, timings, address, 
telephone number and 
entry fee. Deadline for 
information is Wednesday 
12 p.m. of every week.  
Parsi Times is a weekly 
publication available on 
every Saturday, all over 
India. Listings are free 
but inclusion cannot be 
guaranteed due to limited 
space. For guarantee contact 
our advertising department 
on Monday to Friday from 
10 a.m. to 5 p.m. on 66330405.Contd. on Pg. No. 16
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A  funny chocoholic who 
can twist your intestines 
with laughter and sarcasm,  
Parsi Times Reporter, 
Kashmira Pavri, takes you 
through random nothings 
which can surely make your 
day!

On Saturday, 31st 
March, 2012, the 
Tata Theatre at 

the National Centre for 
Performing Arts (NCPA) 
was thronged with music 
enthusiasts, young and old, 
to witness a performance by 
the members of the Bombay 
Chamber Orchestra (BCO). 

As part of its Golden Jubilee 
Series, the BCO had invited 
world renowned violinist 
Farhad Billimoria from 
Germany as soloist, conductor 
Keiko Kobayashi from Japan 
and guest musicians from 
U.K. and Sri Lanka.

At the beginning Farhad 
Billimoria said, “It’s a real 
pleasure to be playing at the 
NCPA and especially with the 
BCO. But all this would not 
have been possible if it hadn’t 
beearhadn for one lady Ms. Jini 
Dinshaw who started all this!” 
And this was the ultimate gift 
of the Shishya to his Guru, 
as he was performing on 
this platform after 7 whole  
years. 

It was enthralling to be 
amongst all the talented 

musicians. The melodious 
harmony had everybody 
hooked on as the orchestra 
worked its way to a 
crescendo. The orchestra 
played evergreen and well 
known classics like Weber’s 
“Der Freischutz” and Max 
Bruch’s Concerto for Violin 
and Orchestra No.1 in G 
minor; and later some foot 
tapping numbers like Leroy 
Anderson’s “Plink, Plank, 
Plunk! 

Under the expert conduct 
of Keiko Kobayashi, the 
orchestra was booming 
with energy as it made the 
audience’s heart throb with 
joy, sadness, pity and every 
other human emotion that 
they could squeeze out of us.

Imagine a 32 year old Parsi, who travels the world, with his violin as company, maybe even his identity. He has performed solos and in 
orchestras on most of the world’s renowned stages and some of the best known names in the music world. His smiling, calm demeanor 
remains unfazed as his humble nature strikes even the most unobservant one in a theatre full of thunderous applause. This is Farhad 
Billimoria, a violinist who performed a solo as part of the Bombay Chamber Orchestra (BCO) at the NCPA.

Parsi Times :  

 

Parsi Times :
 

Parsi Times :  

 

Parsi Times :  

 
 

Parsi Times :
 

The Billimoria family have been 
associated with the BCO (Bombay 
Chamber Orchestra) since its inception.  
Parents, Bomi and Anita Billimoria were 
both pianists, while  daughter Dilshad played 

Dinshaw at the age of 11, which is considered quite late, by violin 
standards. Apart from playing the violin, he can also play the 

and BBC has made a documentary about them. To listen to them 
go to: http://www.youtube.com/watch?v=8ol9Xlsz0E4. Bomi 
Billimoria was a part of the orchestra. He played the Timpani.

MUSIC IN BLOOD

) s
d An

Bombay Parsee Association 
paid homage to Sir Hormusji 
Cowasjee Dinshaw Adenwalla 
on his 155th Birth Anniversary 
on Wednesday, 
April 4, 2012 by 
garlanding his 
statue at Veer 
Nariman Road 
(Near Bhikha 
Behram Well). He 
was the trustee 
of Adenwalla, 
Lonavala and 

Bombay Parsi Punchayats. 
Large number of Parsis were 
present there with great zeal to 
pay tribute to Mr. Adenwalla.
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MAST NAVROZE FOR THE PARSI WARD AT MASINA
The aged patients of the Parsi 

ward at Masina Hospital had a 
lovely Navroze this year.

A nice morning picnic trip was 
arranged for them. A round trip of 
Mumbai was met with a pleasant 
surprise by the senior patients of the 
Parsi Ward.  For a few of them, it 
was excitement beyond imagination 
as they had not stepped out of the 
hospital for a long time. The various 
changes in the city were beyond their 
imagination. The J.J. Flyover was 
met with a lot of sighs and surprises 
because for them they recollected the 
traf c jam at Mohammed Ali Road 
and Bhendi Bazaar every time they 
travelled to Fort, Colaba or C.S.T.
They began at the hospital and were 
taken to the Gateway of India and 
Apro Ratan Tata nu Taj Mahal Hotel.  
The beauty of the Queen’s Necklace 
still in their eyes, they passed Marine 
Drive with a lot of fond memories 
they shared of their youth. Stopping 

at Marine Lines Chowpatty, they even 
did their small prayer to Ava Yazad 
and remembered the days they would 
come and drop the Daar-ni- Pori and 

owers with sugar and rice grains in 
the waters with their families. Later, 
they were taken to the Worli Sea Face.  
For them, the Worli Sea Link was the 
highlight of the trip as they could 
never have imagined a bridge in the 
sea in their days. The beauty of the Sea 
Link had them coming out with a lot 
of “ooos” and “aaas.”  
Big thanks to Sharukh Shroff of 
Adventure Tours and Travels for 
sponsoring the bus journey without 
which they would have never seen 
the latest Mumbai developments and 
also thanks to Tanaz Kerawalla for 
the light snacks.  The patients had a 
wonderful Navroze.

Groom got bride..... chor got peramni
An unfortunate incident happened during a function at 
Albless Baug. At a celebration on the 2nd March, a bag 
containing cash gifts kept on a chair behind the couple 

photography shooting at a wedding reception. Even though 
an FIR has been registered unfortunately the celebrations 
were cut short by the horrible incident. Please always take 
care of your belongings, for this is easy prey to robbers.

Dear All, 
As we all know that our very own B. D. Petit Parsee General Hospital has 
just completed its glorious 100th Anniversary. Also the Hospital website, 
http://www.bdpetitparseegeneralhospital.org/ is worth a watch. 
Further, I don’t think that I need to tell you about the services rendered by us 
and provided by the B. D. Petit Parsee General Hospital. It’s been more than 
a 100 Years now. The B. D. Petit Parsee General Hospital has been a heritage 
for us. Its services are never questioned. It won’t be wrong if I say that “we 
don’t have to look into our pockets before entering a Hospital as Grand as The 
B. D. Petit Parsee General Hospital”. Everyone gets the best of the treatment 
against least possible charges. The B. D. Petit Parsee General Hospital is like a 
heritage to us and we all need to extend every possible help towards it, so that 
it continues the good services for the generations to come. 
Also, I would specially like to praise Mr. Petit Homa D. - President, Mrs. Petit 
Aban H. - Vice President, who has dedicated her entire life for the welfare of 
the Hospital. Mr. Mehta Hector H. - Jt. Hon. Secretary, Mr. Bhathena Zarir 
M. - Jt. Hon. Secretary for their continuous support, hard work and the zeal to 
provide nothing but the best possible hospitality to our Community. Due to 
your efforts a patient that once enters The B. D. Petit Parsee General Hospital 
never wants to come out of it. 
Special appreciation for Maj Gen (Retd.) ML. Malik, , Mr. 
Jal J. Adajania, General Manager (Fin. & Admn.), Mr. Farrokh J. Cooper, Accounts 

, Mr. Jehangir R. Dumasia, Billing Supervisor for their outstanding work 
and the strict discipline they follow. Their work encourages every member of 
the Hospital to make himself countable for the purpose he or she is serving. 
Donations to The B. D. Petit Parsee General Hospital will help us to avail the 
continuous and the best Healthcare services.
Making a Donation assures a full proof Community Health Investment. 
To make an online donation click here: 
http://www.bdpetitparseegeneralhospital.org/appeal_donor.htm 
The Parsee General Hospital has grown in service to become a pace-setter for 
medical treatment and a testimony to the foresight of the founders. (Website) 

(Rohinton H. Bodhanwalla)

AN APPEAL
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Mr. Todiwala’s Kitchen:  Since it opened in October 
2011, the signature restaurant at the Hilton  of London 

Heathrow Airport Terminal 5, has been bringing 
customers and hotel guests the same imaginative 
and sophisticated Pan-Indian cuisine of which Chef 

Cyrus Todiwala is known, in a relaxed, homely setting. 
Dishes use traditional cooking methods, classically British 

ingredients, melded with Cyrus and Pervin Todiwala’s rich Parsi heritage and 
the colourful avours and culinary traditions of the Subcontinent.  All ingredients used 
demonstrate Chef Cyrus’ commitment to the environment and sustainability.  Meat is 
sourced from animals respectfully reared by UK farmers, sh is chosen from sustainable 
stocks and all produce is seasonal and locally sourced.

(29th March, London)

When Lord Lieutenant 
of Greater London, 
Sir David Brewer 

CMG JP, was planning the 
luncheon to mark the start of 
the Queen and the Duke of 
Edinburgh’s Diamond Jubilee 
tour, he looked no further 
than to his Deputy Lieutenant, 
Cyrus Todiwala OBE DL. For 

Todiwala  is 
no other 
than the 
celebrity 
c h e f 
p a t r o n 
of Cafe 
S p i c e 

Namaste, the world-famous 
pan-Indian restaurant near the 
Tower of London which he 
has run with his wife Pervin 
for the past 16 years.

The luncheon, which was 
preceded by a champagne 
reception, was held at 
Waltham Forest Town Hall in 
East London. Todiwala, who 
oversaw the entire catering 
operation, prepared the items 
for the buffet for 160 people 
while also producing the main 
course for a sit down lunch for 
210. He had worked closely 
with Waltham Forest Council 
for over a year, planning the 
menus and other catering 
logistics. 

Todiwala assembled a 
brigade comprising some 
of London’s top chefs to 
help create other special 
commemorative dishes 
served at the lunch. They 
were Andrew Bennett MBE, 

Executive Chef of The Park 
Lane Sheraton, Paul Gayler, 
Executive Chef of The 
Lanesborough, Philip Corrick, 
Executive Chef of the Royal 
Automobile Club and Sarah 
Hartnett, Pastry Chef of The 
Park Lane Sheraton. Hartnett 
created a special dessert of 
petit fours shaped in the form 
of a crown.

Over 60 students from 
three catering colleges: 
Waltham Forest College, 
Westminster and Kingsway 
College and the University of 
West London helped in the 
kitchen and as waiting staff.

In the event, HRH the 
Queen and Prince Philip 
arrived early, and were soon 
tucking into Cyrus’ main 
course called the ‘Country 
Captain’– an Indian twist on 
the classic British Shepherd’s 
pie. It is one of the earliest 
examples of fusion cooking, 
and was fashioned by Cyrus 
from organic mutton from the 
Rhug Estate slow cooked in a 
variety of seasonal spices and 
topped with a cumin mash 
before being served alongside 
a vegetable tart. 

For her part, Pervin 
oversaw the service, working 
alongside the students and 
partner Event Company 

Moving Venue, 
represented by 
directors Dan 
Johnson-Allen and 
Matt Quarendon. 
Moving Venue 
provided the chef 
whites and waiting 
staff uniforms worn 
by the students

After the 
luncheon, Cyrus 
Todiwala said, ‘I 
am very happy 
at the way it turned out. It 
doesn’t get better than this. 
The students were absolutely 
fantastic, working like true 
professionals. In an event 
involving no less than Her 
Majesty the Queen and the 
Duke of Edinburgh, nothing 
can be allowed to slip. But 
everything moved like 
clockwork.

‘ A n d 
I must 
e m p h a s i s e 
the role 
played by 
Sir David, 
everyone in 
W a l t h a m -
s t o w 
Council, my 
chef peers and again, the kids 
in making everything come 
together. This was an honour 

for me and my 
wife Pervin, but 
one that must be 
shared with all of 
them as well as my 
staff at Cafe Spice 
Namaste.’

P e r v i n 
Todiwala said, 
‘The whole 
operation was 
superb and I was 
so pleased to see 
everyone enjoying 

Cyrus’ cooking, and the other 
dishes too. The backing of 
Walthamstow Council made 
so much of a difference, it 
must be said. And the fact 
that an Indian chef like Cyrus 
was asked to prepare the rst 
Diamond Jubilee meal says 
wonders for the culinary 
training available in India too, 
where Cyrus and I received 

our diplomas. It’s an honour 
for all Indians in the culinary 
teaching profession. In this 

Mr. 
20

H
c
a

Cy
Dishe

Café Spice Namaste: Set up sixteen years ago by 
Cyrus and Pervin Todiwala, both from Mumbai, Cafe 

Spice Namaste has 
been serving a range 
of Parsi and Pan-Indian 
dishes from Goa, North 
India, Hyderabad and 
Kashmir from its 
premises in a Grade II 
Ex-Magistrate’s Court 
on Prescot Street, East 
London. The restaurant 

uses the best seasonal produce s o u rc e d 
from Britain.  In 2011, i t 
won the Sustainable 
Food Award at the 
City of London 
Sustainable Cities 
Awards and has 
maintained its BIB 
Gourmand status for 
over 13 straight years.

Todiwala  
no othe
than th
celebrit
c h e
p a t r o
of Cafaa
S p i ccc
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CYRUS TODIWALA 
Cyrus Todiwala OBE is Proprietor and 
Executive Chef of Café Spice Namasté 
and Mr Todiwala’s Kitchen, both stylish 
pan-Indian restaurants that he set up 
and runs with his wife Pervin in London. 
A Parsi born and bred in Mumbai, Cyrus 
has been credited with introducing an 
innovative and fresh approach to Indian 
cuisine in addition to being a champion 
of sustainability and education and 
training in the workplace. He is also 
behind an eponymous range (Mr 

Todiwala’s) of award-winning pickles and chutneys and a 

an OBE in the 2010 Queen’s New Year’s Honours List for his 
services to the hospitality industry. He regularly appears 
on BBC Food and Drink, BBC UK Today, Saturday Kitchen, 
Channel 4’s Drop Down Menu, and the BBC World Service. 
You hear him on national radio stations such as BBC Radio 
4, BBC Radio 5 Live and Talk Radio. They have two sons, 
Hormuzd, a trained actor in London, and Jamsheed, a 
freelance furniture designer based in Mumbai.

way too, India is making its 
mark in the world.’

Today, Cyrus Todiwala 
will be recreating his ‘Country 

Captain’ dish for viewers of the 
popular British cookery show, 
‘Saturday Kitchen’ on BBC1. When does hair loss grow back?

Hair loss occurs due to 
several reasons. Does 
hair loss due to stress 

grow back? Also, is hair loss 
from the mother’s side?

There are many causes of 
loss of hair such as stress, 
poor nutrition, medications, 
thyroid dysfunctions, illness, 
fungal infections, hormonal 
problems and ofcourse 
hereditary.
Hair loss isn’t only from the 
mother’s side, it can be from 
anyone in your gene pool. 
Even an uncle for example. 
If your hair loss is hereditary 
then you can prolong and 
arrest future hair loss. If your 
hair loss isn’t hereditary then 
there are ways to arrest and 
regrow your hair.
Eat healthy foods full of 
vitamins for example, Vitamin 
E stimulates circulation. 
Good blood circulation 
in the scalp is important 
in keeping hair follicles 
productive. The ‘B’ vitamins 
contribute to melanin, which 
gives hair its healthy color 
and also stimulates blood 
circulation, massage is also 
bene cial. Massage stimulates 
circulation. As already noted, 

good circulation in the scalp 
keeps hair follicles active. A 
few minutes of daily head 
massage by hand while 
shampooing one’s hair or even 
a dry massage. The major stress 
that can affect us happens 
when our hair starts to fall off. 
In order to reduce hair loss, 
avoid getting too much stress. 
You can try de-stressing your 
self by whatever helps you. 
For me the best stress buster is  
listening to music. 
If your hair is long and 
experiencing hair loss and 
breakage then try keeping 
your hair shorter. It always 
works, as the heaviness of ur 
hair when it’s long makes it 
break, also the end will start to 
look unhealthy faster. The hair 
during hair loss isn’t getting 
enough nutrition, hence the 
hair starts to fall, in turn 
making the ends extremely 
dry.
So don’t stress and your hair 
will be at its best!

Lifestyle

Purveen Dubash is a chef with many knives in her pretty home 
kitchen cabinet.  From TV anchor to educator to author she is armed 
with culinary skills to put your tummy into a hypnotic state. We 
are proud to present to you her recipes which have the unique 
distinction of being not only simple to follow but yummy to taste!

Sardines and Brown Rice
Ingredients:
200 grams rice (washed and cooked)
2 medium thinly sliced onions
1 large chopped capsicum
1 bunch of spring onions ( nely chopped)
2 tablespoons butter
1 teaspoon dry mustard
¼ teaspoon garam masala
Salt (to taste)
400 grams sardines/tuna sh (in oil)

Directions:
In a large vessel, heat 
the butter and the oil 
(drained from the sh). 
Add the onions and let 
them brown. Add the 
rice. Stir continuously till brown. 
Toss the remaining ingredients in the 
prepared rice. Add two cups of water. Cook 
in the microwave for 10-12 minutes or over a 

ame till done.
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“Alone we can do so little; together we can do so much.” Our PT Reporter Khushroo P. Mehta takes you on a journey to the celebration of Oshi Khamin.

On a beautiful bright 
day at Uran, if at 8.30 
in the morning; you 

hear the voices of Irani women 
shouting…”Kersi O Kersi” at 
the Uran Agiary Compound… 
it’s no surprise, as it is the 
day of OSHI KHAMIN and 
the ve Irani ladies lead by 
Ms.Parido are calling out 
to the Caretaker trustee of 
Uran Agiary for help. I was 
blessed to be present there 
and the ow of events during 
the day gave me an ethereal 
experience amongst humans.
In conversation with a group 
of Irani ladies, I was given 
the information regarding the 
importance of the fest by Ms. 
Farah.  She said that this year 
the day chosen for the fest, 
incidentally felt on the 13th 
day after Navroze [Irani].This 
is an auspicious day in itself. 
It is Seezda Bedar [13th day] 
where in there is a wish for 
the year ahead to go good. 
This day is celebrated as a fest, 
which is an ancient tradition 
of Persian culture. The fest is 
celebrated at a place where 
there is the best of nature, i.e. 
there is a garden full of leaves 
and owers, water in the well 
and the place facing the sea. 
This is the place where wishes 
come true if the fest is held 
in the above manner after 
Navroze. At the Uran Agiary 
Gardens, this fest is held by a 
group of Irani women every 
year for the past many years. 
However in between due to 
the sad demise of two of their 
main leading ladies of the 
group, this year the fest was 
held after a gap of two years.
I spoke to the lady in charge 
of the entire fest this year, Ms. 
Parido Behram Dehmeri. She 
informed me that, today she 

is the only lady remaining 
out of the original 
group of ladies 
which started the 
OSHI KHAMIN 
fest at Uran. Over 
the years she has 
lost all her friends 
to the life cycle of 
nature, and today 
it is becoming 
dif cult for her 
to cultivate the 
same interest and 
enthusiasm in the 
new generation 
of Irani ladies. 
Her concern of 
not being able to meet to 
celebrate the fest on a yearly 
basis was shared by a few 
more ladies, who agreed that 
along with the changing times 
everything was turning out 

to be expensive and taking a 
voyage by sea from Mumbai 
to Uran was not possible for 
them at their age today.
Ms. Parido discussed the menu 
for the day of the fest with me 
in a very enthusiastic way. 
According to her there are 
two main dishes to be cooked. 
The rst one is called the 
“Oshemir”. This is the mixture 
in gravy form containing 
Rajma, Kabuli Chana, Masoor, 
Imli, Onion, Garlic, Fudino, 
Palak, Spring Onion, Suva 
and Betroot. The Indian spices 

added to 
this dish are 
jeera, haldi 
p o w d e r , 
d h a n a 
jeeru, chilli 
p o w d e r 
and pepper. 
Ms. Parido 
cont inued 
b y 
explaining 
that there 
is another 
v e r y 
important 
ingredient 

that goes into making this dish 
and that is the “Mire Breeza”. 
This is prepared out of maida 
no aato, kneaded and mixed 
with wheat our, rolled into 
roti rolls and cut into small 

and thin noodle- like 
strips. Meanwhile 
the rest of the team 
gathered around 
and as more ladies 
came in, making 
their count to around 
17; they all got ready 
to help. The cooking 
of the Oshemir and 
the preparations 
for the Mire Breeza 
were taking place 

together. The team 
spirit ew high 
amongst these 
ladies as they 
all got to work 
under the expert 
s u p e r v i s i o n 
of Ms.Parido. 
However, one 
lady stood 
out from 
the rest 
and she 
was Ms. 
Mahtab 
Yezdani . 
She had an 
expert pair of 
hands .The effort that she put 
in to knead the Mire Breeza 

our dough or the sharp and 
thin cutting of the strips to 
make them into noodles by 
a knife was worth a watch. 
Along with this uency at 
work, she sang many Irani 
folk songs and built a festive 
environment around. As the 
Oshemir was being cooked 
and preparations of the Mire 
Breeza to be added to it were 
on, many ladies joined in 
with Ms. Mahtab to a 
traditional dance and 
song sequence. There 
was joy and laughter 
around as in this way 
they got themselves a 
little relaxed to move 
on and continue with 
the food preparations. 
A few ladies also took 
break to go through the 
recent copies of PARSI 
TIMES which was also 
a part of this fest.
Once the OSHEMIR 
was ready, the nal 
ingredient Mire Breeza 
got added into the 
vessel of the cooked 
OSHEMIR. There is an 

ancient belief 
amongst the Irani 

ladies that while the 
OSHEMIR is cooked and 

Mire Breeza added to it, each 
lady has to add a handful 
of Mire Breeza by making a 
wish into the vessel. Eating 
the same later will ful ll their 
wish. Another belief is also of 
the Irani ladies to make small 
divas out of the our used 
to prepare Mire Breeza and 

oat them on the gravy of 
the Oshemir, making a wish. 
Later when the Oshemir is 
served and if they get a diva in 
their food plate with Oshemir, 
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their wishes will be ful lled. 
And each time their wishes 
turn out to be true and are 
ful lled they celebrate it with 
another fest.
It was around noon that part 
1 of their cooking efforts 
were done with and so the 
entire group of Irani ladies 
gathered, served them selves 
to a healthy Oshemir meal. At 
this point of time there was a 
curious intruder in the garden 
on the mango tree. It was a 
snake, which caught the eyes 
of all women gathered and got 
it self photographed too. I was 
happy to see that there was no 
panic amongst these women 
and they allowed the snake 
to move out on its own to a 
new unknown location in the 
garden. As the ladies had their 

ll and were ready for the 
next round of cooking, there 
was self discipline and good 
manners in every one of them 
as they washed and cleaned 
their plates before stacking 
them up on the racks again. I 
was informed that this was a 

rm part of their traditional 
culture.
Ms. Parido now gathered the 
expert ladies and got to work to 
prepare the “SEAROG”. This 

is the second part of the OSHI 
KHAMIN fest. She explained 
that there is a healthy mix of 
wheat our and Maida no 
aato going into the nal our 
dough, which is kneaded 
into uffy small doughs and 
rolled out on palms to give 
shape of a big Nan. Once 
ready this is shallow fried and 
dried out of oil in large trays. 
Before serving, the Searog is 
sprinkled with a nely ground 
powder of Badam and Pista. 
The two experts in the making 
of the Searog by rolling it 
so well on their palms were 
Ms. Parido and Ms. Mahtab. 
The other ladies took turns 
in frying them. Later all of 
them had a healthy bite of the 
hot and crunchy Searog with 
wishes and Irani folk songs 

lling the air. An atmosphere 
of traditional 
values at their 
best.
Ms. Parido 
took to the gas 
stove for the last 
time to prepare 
the special 
traditional Irani 
black sugarless 
tea. The fragrance 
and aroma of the 

lovely tea powder mix lled 
up the air. The Irani ladies 
took turns to ll up their mugs 
and glasses with Tea, which 
they enjoyed with another 
round of Searog.
As the fest and the food 
preparations were on the 
whole day, all ladies took 
turns to visit the Agiary and 
spend quality time in the place 
they adore and like the most. 
They have immense faith in 
the NHALLO AATASH as 
this Uran Agiary has been 
ful lling their wishes for years 
now. With all the hard work 
and cooking done, Ms. Parido 
and Ms. Mahtab dressed in 
their best to take a bow in 
front of the most revered 
Nhallo Aatash.
Finally it was time to wrap 
up and every lady started 

nding herself a container and  
a wrapping paper to carry 
back home the healthy and 
tasty food they all had worked 
upon all day. With greetings 
and loving hugs exchanged 
amongst all ladies, each one 
left for their homes with lots 
of pleasant memories of a 
wonderful day they spent 
amongst the best in nature. 

I will remember this day 
for yet another wonderful 
experience and witnessing 
the value of team bonding 
and team spirit in these Irani 
women, who made this fest 
successful and enjoyable in 
their own unique way. They 
were true entertainers to their 
own selves. A Salute to God’s 
greatest creation by a simple 
creature of his creation.

Our daughter and son, 
who work abroad, had come 
to Mumbai on their annual 
holiday. Naturally, like all 
Parsis, they too wanted to 
visit our Iranshah Atash 
Behram.  Instead of just a 
boring journey, we decided to 
enjoy in a different way.  We 
spent one day and night at 
Bordi and then one day and 
night at Udwada. 

Firstly, to avoid the traf c, 
instead of going via Western 
Express Highway, we went 
via Thane and took the 
Western Express Highway 
only at Ghodhbunder (Vasai 
Creek Bridge). On our way to 
Bordi, we had our breakfast at 
a quiet Shalimar Restaurant, 
just after Manor, instead of 
the oily, spicy and crowded 
Atithi Hotel at Charoti.  

Bordi Sanatorium was 
simple and, therefore, 
“GREAT”.  We enjoyed the 

atmosphere, the food and 
the most needed rest.  In 
the evening, we went to 
the beach and even swam 
during the High Tide.  After 
swimming, we took some 
lovely pictures of sunset, took 
a bath and visited our Agiary 
at Bordi. So, we had it all, rest, 
enjoyment and religion, all in 
one day itself.

On the next day, after 
having our breakfast at 
Bordi, we left for Udwada.  
Arriving at Sodawaterwalla 
Dharamshala, we were 
welcomed by Mek himself.  
He, very nicely, explained to 
us the rates for lodging and 
meals, etc. We immediately 
booked three rooms for 
2 2 3 7 persons.  Everything 
was transparent at the 
Dharamshala. After every 
meal, we were given the bill 
for our approval.

We spent the evening 
by visiting Iranshah 
AtashBehram and Pundole 
Agiary. Regarding the meals, 
we had Lunch, Evening 
Tea, Dinner, Cold Drinks, 
Ice-cream and even milk 
after dinner. There was so 

much choice, exibility and 

availability in the items of our 
food.  Mrs. Mek was a very 
generous and kind-hearted 
lady.

What we missed at the 
Dharamshala were a) the 
“shower” and b) TV. As 
per Mek’s explanation, that 
was as per the wishes of the 
donor who had renovated the 
Dharamshala recently. That 
was OK with us. We are not 
complaining at all.

On the next day, i.e. our 
Third Day, we had a nice 
normal simple breakfast 
followed by tea, coffee and 
milk too, as per our choice, 
visited Iranshah AtashBehram 
again, returned to the 
Dharamshala for checking 
out and left for Mumbai 
after paying the bill. There 
was no error or ambiguity in 
the bill because everything 
was transparent and clear as 

per what was discussed and 
according to what we had 
consumed.

We left Udwada with a 
smile on our faces and good 
memories, too.

On our return journey, we 
had lunch at Hotel Ahura, just 
before Charoti, and returned 
to Mumbai via Thane instead 
of the Western Express 
Highway.

The purpose of sharing 
our experiences with you 
was to encourage our fellow 
Zoroastrians to plan their 
trips nicely and properly so 
that they can actually enjoy 
their religious pilgrimage 
without fatigue, extravaganza 
or disappointment.

When things are so well-
managed, “Parsio ne chithra 
farwani su jaroorat chhe?”

Rustom A. Havewalla.

their wishes will be ful lled is the second part of the OSHI lovely tea powder mix lled nding herself a container and

POINT TO NOTE: It’s the message, not the messenger you might be mad at! 
Please Note: The opinions expressed in ‘Letters to the Editor’ are those of readers and contributors and do not necessarily express the opinion of our Publication. We 

any doubts and issues about the content of the letters, they are requested to contact the individual authors if his/ her details are mentioned.
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P. T. QUESTION OF THE WEEK

Has your life ever been touched by special needs children? Are you aware 
of the treatments and care required? There is a special exhibition this 
weekend of special needs children’s art work. Would you go in support?

Parsi Times chats with Community Members and asks for their unbiased take on important 
Community issues. We are proud to feature our unedited minds. Maybe their voices can be heard!

Hey there! Register your voice on contribute@parsi-times.com Just mail in your name,  age and contact number. 
Our questions can range from the serious to the sensational. Let us join hands in making a voice  today for our tomorrow!

Young 
& Free

Parveen Mistry, 40 years, Dadar Parsi Colony.
Yes it has, especially the spirit with which they face their dif culties that 
keep coming up in their lives. In our country, the awareness of the disability 
sector is still developing. People are still not sensitized to the cause. So if 
the government took a more active interest then more good work could be 
done and more people would be aware of it. And yes of course I would go 
in support.

Bakhtawar Ilavia, 51 years, Contractor Chawl. 
Yes of course. Whenever I come in touch with these children I get a different 
feeling. Yes, I am aware of the treatment and care required to a certain extent. 
I would go to support these children’s art work in any way possible.

Farhad Chichgar, 44 years, Godrej Baug.
No, my life was never touched by the special needs children. I don’t exactly 
know about the treatments. Yes I would surely wish to go for the exhibition 
along with my family.

Kashmira Vazifdar, 42 years, Khareghat Colony. 
I am a counsellor and I have been working with children and young adults 
with special needs for the past many years. We should emphasize on their 
‘abilities and not on their disabilities to make them productive members of 
the society’. I am de nitely aware of this exhibition as most of them are my 
students.

Jasmine Vatcha, 50 years, Gowalior Tank.
Yes it has been an important part of my life because I have been trained in 
helping these children and I have been working with them at school level 
and also other private organizations. I would love to support them.

Pearl Boga, 25 years, Godrej Baug.
My life has been touched by children with special needs. I used to have a 
separate building within my school premises which was only for challenged 
children. I have personally seen them interact with all other school children 
just like any normal person. I think if there is anything additional they need 
from us is our love and support. It is for people to not look down upon them 
as incomplete human beings. If there is a special exhibition this weekend, I 
would de nitely love to go.

Kaizeen Jehangir, 20 years, Churchgate.
Yes I have been touched by such children as there was one such student in my 
school. I am not completely aware of the treatment but I do know that they 
require extra care. Yes I would go for such a workshop if I get a chance to.

Taronish Elavia, 19 years, Dadar Parsi Colony.
Yes it has. I have visited a child diagnosed with cancer and also a growth 
degenerative disorder. Unfortunately, I am not aware of the treatments but I 
do know that cancer requires Chemotherapy. Yes I would love to go for the 
exhibition. But unfortunately I am in the middle of my nal (fourth semester) 
exams and I am committed to that.

Kerman Cooper, 20 years, Khareghat Colony.
In a way, nature is even handed: 3  of all children- across countries, races, 
religions and cultures- are ‘special’. They arrive on earth with their unique 
gifts but mainstream life has a little time for them and considers them a 
problem. Many schools are reluctant to admit children with disabilities, 
citing reasons such as lack of infrastructure and possible costs that could be 
involved. However, it is not as much a matter of cost as it is about attitude 
and the way they handle it. We should give these children equal education 
opportunities and it is important to include them in regular schools. There 
have been many instances of my life being touched by such ‘special’ children 
and I would do everything possible to help and support this cause.

Rayomand Birdy, 18 years, CJ Colony.
Children are the young minds that grow to become great leaders. However, 
their minds need to be nurtured. Let’s take out few minutes from our lives to 
make a difference in the lives of the special needs children. Let’s hold hands 
to help in making lives better. Help the young India. I will surely go to the 
exhibition for support.

Huafrid Billimoria, 16 years, Forjett Street.
Yes! My life has been touched by needs of special children. But just because 
they are disabled, you cannot treat them like outcasts. As growing up, even I 
had had writing problems (they call it disgraphia) and yet I passed my 10th 
with distinction and currently in FYJC. Special children to me don’t need 
anything. They just want to be treated as the rest. The treatment and care lies 
only in one word which is “Motivation”. Make the child believe that he can do 
anything he wants and achieve his goals. Yes I will surely go for the exhibition 
with just one motto and that is to motivate them in what they are doing.

Havovi Bhathena, 54 years, Dubai.
Yes, my nephew is a child with special needs. My nephew is a lovely child. 
He is lucky to have grown up in USA since there are extremely good facilities 
for these children and they are well accepted there. It is wonderful to see 
someone taking it seriously and treating them with dignity in Mumbai as 
well. If I were in India, I would have attended the exhibition. Till then I can 
read about it in your paper.

Old n 
Wise
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Zenobia came with the most excitement I have seen in a lady 
yet. As an insurance agent by profession and mother of two 
grown up kids she wanted to look fresh and vibrant. Arshis 
Javeri transformed her taking her back to the best days of her life. 

Arshis obliged gave her a look that she let go of as a young 
girl. YES YES YES...she was given long tress extensions. We all 
wish to have long hair at some point but have lost the enthusiasm 

or will to wait to let it grow.  
Arshis began with mattifying gel primer followed by his new 

favorite AVON’s Artistry foundation. After giving her a deep 
mauve shade for her eyes and a soft pink for her under eyes, he 
lightly lined her eyes with liner and used lengthening mascara.

As we mentioned earlier, Zenobia’s moment of truth was 
achieved when Arshis clipped on the extensions that matched 
her hair colour. 

Thrilled like a winning prom queen Zenobia could not stop 
smiling as her con dence boost to a different high.Arshis Javeri is obsessed 

with colour and art. This 
freelance makeup artist 
and hair stylist is a creative 
junkie who lives his dream 
of making people look 
gorgeous everyday. Arshis 
has studied at Makeup 
Forever Professionals in 
UAE and other places.

He is a trainer for an 
academy sponsored by Max 
Factor.

Bridal’s, Photo shoots, 
Makeovers, Stage shows, 
Portfolios and Editorials are 
his forte.

makeup@arshisjaveri.com 
www.arshisjaveri.com

THE PROFESSIONAL LOOK
FOR THE FACE:
Primer- Bobby Brown Mattifying Gel
Concealer- Make Up Forever
Foundation- Artistry by Avon
Powder- MAC
FOR THE EYES :
Eyeshadow- BH Cosmetics
Khol- MAC PowerPoint Eye Pencil
Liner- Shiseido Gel Liner (Smudge Into Upper And 
Lower Lid)
Mascara- RIMMEL
FOR THE LIPS:
Lipstick- Makeup Forever
FOR THE CHEEKS: 
Blush- Attitude by Avon
FOR THE HAIR:
Hair extensions- Dream Hair (London)

Arshis Javeri is changing the face of the  
Parsi Community. Literally!

This shoot was  

co-ordinated by  

P.T. Reporter 

Kashmira Pavri

Send 

in your 

pics to 

answerthis@

parsi-times.com
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Dokhmenashini is the 
religiously recognised 
system of disposal 

of the mortal remains of a 
Zoroastrian and the rituals 
and practices connected with 
it. The system upholds two of 
the basic tenets of Zoroastrian 
religion: Disposing the corpse, 
as quickly as possible with the 
least harm to the living as well 
as to other creations like earth, 
water, air and especially re, 
and allowing a safe passage 
and causing least discomfort 
to the soul of the deceased, 
which is preparing to go to 
the rst stage (avval manzal) 
of its journey into the spiritual 
world.

Dokhmenashini is 
designed to ensure theological 
correctness and spiritual 
forti cation bene cial to 
human beings and souls of the 
departed, as well as ecological 
safeguards bene cial to 
nature. It also takes into 
account the consequences of 
infection arising out of the 
putrefaction emanating from 
the corpse by harnessing the 
natural disinfectant powers 
of the sun and the wind. The 
system is simple. economical, 
ecological as well as natural.

The following four 
aspects form the basis of the 
Dokhmeanshini system: 1. 
An elevated open place (In 
Gujarati, an elevated place is 
referred to as dungar and open 
space with foliage is referred 
to as wadi.) 2. Exposure 
to carrions (birds of prey). 
3. Exposure to rays of the 
Sun, referred to as khurshed 
nagirashni “sight of the sun.” 
4. Being as far away from 
habitation as possible.

History of 
Dokhmenashini:

The Dokhmenashini 
system was not always 
identical to the way we see 
it today, though the above 
four considerations have 
always been ful lled. In 
Avestan times bodies were 
taken on mountain tops and 
secured to iron posts. After 
the carrion ate away the esh, 
the bones were either placed 
in special receptacles or holes 
in mountains, which were 
known as astodans.

As different religions 
developed and civilisation 
started advancing, circular 
enclosures were built within 
which corpses were kept. 
The present form of the 
consecrated Dakhmas with 
pavis have come up in the last 
about 300 years. 

In Iran the Dakhmas 
were extensively used, as 
we nd read in the mention 
of Dakhmas even in the 
Shahnameh, even before 
the advent of prophet 
Zarathushtra. Today we nd 
ruins of Dakhmas, which were 
in use till the 1960s, at several 
places in Yazd. 

In India, ruins of old 
Dakhmas are found in 
Surat and Cambay, dated 

in the 1530s. A Tower 
of Silence was built 

and consecrated at 
Cambay in 1535 

A.C. Ruins of a 
16th century 
Dakhma is found 
at Ankleshvar 
and a 17th 
century Dakhma 
at Bulsar. 

The Mumbai 
D u n g e r w a d i 

covers an area of 
about 22 hectares, 

within which the rst 
Dakhma  was built in 1727. 

Other Dakhmas came up in 
1756, 1778, 1832 and 1844. 
There are about 40 species of 
birds, 100 species of plants 
and 35 species of butter ies in 
the sprawling complex. 

In English the Dakhmas 
are referred to as Towers of 
Silence. It is a term coined 
less than 200 years back by 
an oriental scholar Mr. Robert 
Murphy who was well versed 
in Persian language. In the 
Persian language the word 
for silence is khamush which 
is also a euphemism for death 
and hence the term. 

The Banglis at Dungerwadi 
are used for rituals performed 
prior to and leading to 
Dokhmenashini. They came 
into existence after the 1920s. 
In the past there were Ravan 
ni Bangli in almost every 
Parsi locality till the beginning 
of last century, from where 
last rites for the dead were 
performed and then the dead 
bodies were taken to the 
Dungerwadi to be consigned 
in the Dakhmas. Later on 
Pavillions were constructed 
to increase the sitting capacity 
of people coming to pay their 
last respects.

The Sagdi is another 
small building in the 
Dungerwadi complex, where 
an unconsecrated re burns. 
In the past there was no 
continuously burning re at 
Dungerwadi. People used to 
get re from their homes in a 
Sagdi (an old type of wooden/
coal stove) and kept it till 
the death rituals were over 
and then took it back with 
them. When a permanently 
burning re was kept at the 
Dungerwadi, it too came to be 
known as the Sagdi.

Construction of a Dakhma:

The Dakhma is a 

consecrated religious 
institution. Its preparation 
is an elaborate process as 
follows:

Selection of ground: An 
elevated ground away from 
civilization is selected. It is 
sprinkled with taro by lettings 
cows graze there for a time, 
and then with water. A cloth 
curtain enclosure is prepared 
wherein 13 Baj dharna 
rituals are performed on that 
ground. these include Baj with 
invocations of Ahura Mazda, 
Sarosh Yazad, Bahman, 
Ardibahesht, Shahrevar 
Aspandad, Khord d and 
Amard d Ameshaspands, 
Ardafravash and Zamyad 
Yazad. A well is dug about 300 
paces from the site to provide 
water for the rituals and for 
subsequent use.

Laying of foundation: The 
foundation of a new Dakhma 
is laid with a new spade. This 
is known as the 
Kriya. The Mobed takes the Baj 
of Sarosh and digs the ground 
with a new spade. Then the 
labourers dig an 8 feet deep 
foundation.

A 
round of sutar (cotton thread) 
having 101 threads is washed, 
dried and placed in a metal 
tray (khumch ). 301 nails with 
the following speci cations 
have to be taken: 1 nail of 
1 Maund (1 Maund  37.3 
Kilograms) for the centre; 4 
nails of ½ Maund each for 
the 4 corners; 36 curved nails 
of 1/36 Maund each for the 
4 sides (9 nails on each side); 
260 nails of 1/260 maund for 
the Bhandar ( 8 rows of 32 
nails each and 4 nails between 
the Bhandar and the centre, 
at the mouth of each drains), 
coming to a total 301 nails of 
5 Maunds. The nails are rst 
washed with sand, then with 
gravel and nally with water, 
dried and then used.

Two Mobeds with the 
power of Bareshnum perform 
a B j and put the 301 nails 
in the ground in a proper 
formation and then and tie 
around them a round of sutar 
(cotton thread) having 101 
threads. 

Construction: After the 
is over 

the construction of Dakhma 
commences. First the circular 
structure is built, then pavis 
(furrows) are made and 

connected to the central pit 
(Bhandar). The ratio of the 
structure to the Bhandar 
should be of around 3:1.

Consecration of Dakhma : 

After the construction of 
Dakhma, it is washed with 
Taro, allowed to dry and 
then washed thrice with 
water. A p vi is dug outside 
encircling it. One or two pairs 
of Mobeds set up an Hindhola 
in the Bhandar, connect it 
with sutar thread to all the 
P vis in the Dakhma, and 
perform 3 Yazashne and a 
Vandidad daily for three days 
with the invocation of Sarosh 
Yazad. On the fourth day they 
perform a Yazashne with the 
invocation of Ahura Mazda. 
Then four Baj are consecrated 
with the invocation of 
Ahura Mazda, Aspandad 
Ameshaspand, Ardafravash 
and Daham Yazad.

Once the consecration is 
over, the Dakhma is opened. 
Outside the Dakhma a grand 
jashan is performed,. with 
dedications to Ahura Mazda, 
Aspandad Ameshaspand, 
Ardafravash, Daham and 
Sarosh Yazads, before a large 

gathering. The Tandarosti of 
the person sponsoring the 
construction of Dakhma is 
recited. Now the Dakhma is 
ready for use, in which, the 

rst body to be laid should 
preferably be of an Athornan 
child or a pious man.

A Dakhma is a consecrated 
institution, but once it starts 
being used it becomes riman 
(physically and ritually 
polluted). For both these 
reasons they are out of bounds 
for general public. 

ERVAD 
DR. RAMIYAR P.  KARANJIA, 
is the Principal of the 
Dadar Athornan Institute 
and the Sir J. J. Z. and 
Mullan Feroze Madressas 
(Institute for Indo-Iranian 
Studies). With a Masters 
and Doctorate in Avesta-
Pahlavi from Bombay 
University, he sheds 
light on the Zoroastrian 
religion, Iranian History 
and Spirituality via his 
courses, seminars and 
papers. He has addressed 
and educated people of all 
ages across the globe. The 
Author of a number of 
books, Ervad Karanjia has 
also worked as a research 
scholar with several 
prestigious Universities 
and Institutes in Germany 
and Moscow.
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ATTACKS ON DOKHMENASHINI

Some Europeans were repulsive to the system of Dokhmenashini, which in uenced the views of 
elite Zoroastrians who were in close social contact with the British. The Bombay Parsee Panchayat 
(BPP) Trustees of yore invited eminent scholars and personalities like Sir Monier Williams and the 
Prince of Wales to the Dungerwadi, explained the system to them and got their studied views in 
support of the system. 

Some Parsis however, in uenced by general European perceptions, have attacked the system on 
the basis of sensibilities in the last 100 years, and have demanded for an alternate system of disposal. 
In the 1920s, a ‘Parsi Cremation Society” was formed, which was promoted by Sir Dinsha M. Petit (II 
Bart.), Sir Dorab Tata, Mr. Ratan Tata, Mr.F.E.Dinsha and others. This group was vehemently opposed 
by Sir Jamshedji Jeejeebhoy, Dasturji Darab P. Sanjana and others. Sir Cowasji Readymoney, Sir Homi 
Modi and Sir Phiroze Sethna in the Municipality gave them due help. The Society was unsuccessful 
in erecting a crematorium. The Parsis celebrated this in 1923 by the performance of a Jashan.

In 1960s, some people describing the system as barbaric, alleged that vultures carried parts of 
limbs and esh of the corpses, strew it everywhere and pressed for a crematorium. This contention 
was totally discounted by ornithologists. The BPP Trustees squashed their move and had a very 
informative booklet printed which contained views of Dasturs and scholars in admiration of the 
system of Dokhmenashini.

Since around 2000, on account of the global disappearance of vultures, the Dokhmenashini 
system came under pressure. At that time The BPP had taken several corrective actions to tide 
over the problems created by the absence of vultures, as follows: (a) a herbal chemical was being 
sprayed over the corpses to helps them decompose faster. (b) An ozone generator was set up to 
reduce the smell of putrefaction. (c) Several solar concentrator panels were set up for effective 
concentration of sun’s rays. 

Though vultures are an essential part of the system, they are not an unavoidable part. In absence 
of vultures, a corpse may be eaten by other carrion like kites, and takes a longer period of about 
4 to 6 weeks to disintegrate. This is neither health hazard nor wrong from a religious viewpoint. 
Vendidad allows for a body to be kept in special enclosure for several days upto a month in case of 
inclement weather or any other problem. 

A corpse, just by Khurshednagirashni and the internal decomposition process sheds the wet 
putridity, in 4 to 6 weeks and the rest is then shifted to Bhandar, where lime powder is sprinkled 
over the bones. After 10-12 months, the bones are buried as dry nasa in the premises of Dungerwadi. 
This practice is erroneously referred to as burial by some, which is absolutely wrong. Burying the 
bones in receptacles called  after the esh is eaten by scavenger birds and animals is an 
ancient practice. In the present system, the Bhandar of the Dakhma and later the insulated pits 
premises of Dungerwadi act as .

Today about 13 solar concentrators are tted on the various Dakhmas in Mumbai to expedite 
the drying process. There are solar concentrators even at Poona, Navsari, Baroda, Valsad and 
Ahmedabad. For the Dakhmas in Karachi, Pakistan, a unique concept of having stainless steel plates 
within the Dakhma has been developed, which increases the temperature within the Dakhma, thus 
expediting the drying process. 

One must not be unduly emotional about the corpse being consumed by birds of prey, since 
the soul does not feel any discomfort when the body is being eaten. On the contrary it is happy as 
its animating life force (Ushtan), consciousness (Baodhangh) and other faculties are able to release 
themselves faster. The system of Dokhmenashini is thus integral to the progress of the soul and 
disintegration of ushtan, by it being merged with the wind and the Kehrpa with the rays of the sun. 
No other system affords this facility of disintegration.

After death, the soul requires the protection of Sarosh Yazad. This is easier to acquire if 
Dokhmenashini is done. In the Shahnameh, when Rustom Pahlavan was questioned by Akvan 
Dev whether he would like to die in the sea or on the mountains, he replied that if he dies on the 
mountain he would get bene t similar to Dokhmenashini and earn the protection of Sarosh Yazad, 
so he would prefer dying on a mountain.

The system of Dokhmenashini is an integral part of the Zoroastrian religion. It must be accorded 
as much importance as an Agyari or Atash Behram. It is not a mere custom or tradition like food, 
dress and language which can be 
compromised due to the progress 
of time and change of place. 

As weakness or ailment in a 
human being does not mean 
that the person has to be 
eliminated, so the weakening 
of a religious system does 
not entail that the system 
has to be discarded. The 
entire community should 
put together its resources to 
strengthen the Dokhmenashini 
system. If we decide to ignore 
the strengthening of this 
system now, or encourage 
other alternative systems, the 
system may die out. 

Contd. from Pg 12

Funeral Ceremonies: 

The following essential 
funeral ceremonies are 
performed at the Dungerwadi 
till the body is consigned to 
the Dakhmas. 

Sachkar: Almost 
immediately after the 
dead body is taken to the 
dungerwadi in a hearse, the 
Sachkar is performed. The 
word Sachkar comes from the 
Persian word saazkaar which 
means “to dress/ to prepare” 
Sachkar begins with the 

nal cleansing of the corpse 
with gaomez (bull’s urine). 
Nowadays mostly water is 
used to cleanse the corpse. 
Afterwards a clean Sadra and 
payjama is put over the dead 
body by a family member 
or a Dungerwadi attendant. 
The Kasti is then tied while 
reciting the kasti prayers. The 
body is then taken over to 
the marble slabs in the Bangli 
and prepared in a way which 
causes least contamination 
and occupies the smallest 
space possible. After Sachkar, 
a dead-body is not touched 
by anybody except the nase-
salars (and that too with ritual 
precautions) nor seen by Non-
Zoroastrians. This is to ensure 
the ef cacy of the Sachkar 
ritual. 

Sagdid: The word Sagdid 
means “sight of the dog”. It is 
the practise of making a dog 
see the corpse at particular 
times and intervals. It is 
done to remove non-physical 
putrefaction from the corpse. 
Sagdid during and after the 
Geh-Sarna is an integral part 
of the Paydast ritual.

Geh-sarna: The word Geh-
sarna comes from two words – 
Geh means Gathas and Sarna 
means chanting/singing. It is 
the recitation of the Ahunavaiti 
Gatha with the invocation of 
Sarosh Yazad. The Vendidad 
enjoins recitation of passages 
from the Gathas to contain the 
evil of contagion which rushes 
from the dead to the living. 

Paydast: It is the process of 
following the corpse after the 
Geh Sarna till it is consigned 
to the Dakhma. One has to be 
in pairs (and not threes) take 
the Baj of Sarosh (which is 
a simple modi cation of the 
Sarosh Baj), follow the corpse, 
pay one’s last respect and 

nish the Baj of Sarosh after 
the funeral attendant signals 
that the corpse is already kept 
in the Dakhma.

Khandias and Nasesalars: 

It is necessary to give a 
brief note on Khandias and 
Nasesalars who are very 
special people to whom 
Zoroastrians should always 
be grateful. they are in effect 
the upholders and custodians 
of the Dokhmenashini system. 
The word Khandhia means 
one who give shoulder (to the 
dead). Nasesalar means “one 
who has command over Nas  
(putrefaction).” The word 

 means “commander” 
and hence the word Nasesalar 
is a highly respectable term. 

The system of Khandhia 
and Nasesalars is prevalent 
where there is a higher 
frequency of death. In the 
past, Khandhias dealt with 
dead bodies but did not go 
into the Dakhmas, whereas 
Nasesalars were entitled to go 
into the Dakhmas after due 
ritual precautions. Nowadays, 
there is a very thin line of 
demarcation between their 
duties and the terms are quite 
loosely used. In places where 
the frequency of death is low, a 
Behdin may perform the duties 
of Khandia/ Nasesalar, after 
taking due ritual precautions 
and corrective steps before 
and after touching the corpse.

 This system of Khandhias 
and Nasesalars was in practice 
since the Avestan times. It was 
born out of the necessity to 
maintain health and hygiene 
as well as ritual purity of the 
people. It shows our religion’s 
deep insight regarding the 
phenomenon of death and 
concern for the living. 

After the Sachkar, none 
except the Khandias and 
Nasesalars are allowed to 
touch the corpse, and that too 
after due ritual precautions of 
taking the Baj of Sarosh and 
holding a paiwand “ritual 
connection” with another 
colleague. 

In Mumbai, the system 
of paid Nasesalar was 
introduced since 1830. Before 
that, the system was either 
voluntary or on a daily wage 
basis. When the Nasesalars 
temporarily or permanently 
wanted to relinquish 
service, they were given a 
Bareshnum. Nowadays they 
are administered multiple 
Nahans. Presently, the 
rules for ritual seclusion 
of the Khandias and 
Nasesalars are not as rigid 
as they were in the past.
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Cyrus II of Persia (old Persian-
Kurus), also known as Cyrus the 
Elder was born in 599 BC. During 

the lifetime of Herodotus (c.484BC – 
c.425BC) there were four tales oating 
around regarding the origin of Cyrus 
and his relation to Astyages (Ishtuvegu). 

The one which Herodotus supported 
was that Cyrus was son of Cambyses 
and Mundane, a daughter of Astyages. 

There is also a story that Astyages 
had a dream in which he saw a creeping 
vine. His astrologers interpreted it as 
indicating that his grandson, Cyrus 
would become the ruler of the whole 
of Asia. Astyages got scared and so 
he ordered a man of his household 
Herpagus, to take child Cyrus and do 
away with him. Herpagus passed on 
the order of the King to a herdsman 
Mithridatis whose wife Cyro persuaded 
him to spare the boy prince’s life and 
so, they brought him up as their own 
son. When Cyrus was 10 years old he 
was discovered and recognized by 
Astyages. Xenophon also recognizes 
Cyrus as the grandson of Astyages.  . 

Ctesias deny his relation to 

Astyages As per Ctesias, Astyages 
was quite attached to Cyrus 
and had kept him at his court. 

When Cyrus was at the court of 
Astyages, he conceived the idea of 
freeing his country from the vassalage 
of Media. He secretly communicated 
this idea to his father and started the 
campaign to obtain independence 
for Persia. The war for independence 
went on for three years. Astyages took 
part in the nal battle at Hyrba. He 
emerged victorious and the Persians 
retreated to Pasargadae which was 
situated at a considerable height. 

At Pasargadae, the womenfolk 
there, mothers, sisters, wives, all 
started taunting men for having 
retreated from the eld. This infuriated 
the soldiers. Stung by the taunts of their 
women, they, once more assaulted 
their enemy with such a renewed 
vigour that sixty thousand Medians 
were defeated. Great many were killed. 
Others ed the eld. Astyages too ed 
but was soon captured. The victory is 
thus recorded on the Annalistic tablet 
of Cyrus, “Ishtuvegu gathered [his 
forces] and marched against Cyrus, 
King of Ansan, but instead, the army 
of Ishtuvegu seized him by his hands; 
to Cyrus they delivered [him]. Cyrus 
[marched] against Ekbatana the royal 
city. Silver, gold, goods and chattels of 
the country of Ekbatana, they carried 
away, and he brought them to the land 
of Ansan.” Ctesias mentions that the 

captured king was treated 
well by Cyrus until his death. 

Cyrus adopted the title of 
the King of Persians. He made 
Pasargadae his capital city. 
(Today it is an archeological 
site and also Iran’s UNESCO 
World Heritage Site). Each 
succeeding Parsi King came 
to Pasargadae be crowned. 
In Pasargadae, it was a 
custom that each king on his 
accession to the throne was 
formally crowned, received a 
meal of gs and terebinths (a 
plant) with a cup of sour milk. 
Parsi kings, whenever they 
visited the city of Pasargadae, 
made it their custom to 
bestow a piece of gold worth 
20 Attic (of Attica-Greece) 
drachmas to each and every woman 
of that city for their brave behavior.

The conquest of Media is the most 
memorable event in the annals of the 
world history. It laid the foundation 
of the Hakhamni (Achaemenian) 
Empire. Achaemenian Empire was 
not only the most extensive empire 
in the ancient world but was also the 

rst empire known to the history. 
After the capture of the Median 
Empire, Cyrus went on to capture the 
Lydian Empire and eventually the 
Neo-Babylonian Empire. Either just 
before or just after the Babylonian 
conquest he led an expedition to the 
central Asia very successfully, where 
it is said, that without exception, 
he had brought every nation under 
subjugation.   The Medes accepted 
the sovereignty of Cyrus but not the 
Scythians who held out in some far 
off districts. Finally, three years after 
the capture of Ekbatana, Cyrus led his 
army across the Tigris and brought 
an end to all remaining vestiges of 
the Median Empire. Dr. Lawrence 
Mills asserts that “The capture and 
the occupation of Babylon by the Parsi 
Monarch Cyrus was not only a mighty 
event in the history of politics and 
war but its results, both, immediate in 
restoring the Jewish nation, and later in 
protecting and in uencing its worship, 
were well-nigh incalculable.” In the 
year 538 BC, after years of captivity, 
the rst massive movement of almost 
43,000 exiled Jews, left for Jerusalem, 
and for freedom. Cyrus ordered that 
5400 gold and silver vessels, taken 
away from Jerusalem and brought 
to Babylon by Nebuchadnezzar, be 
returned. He also paid for the building 
of their Temple in Jerusalem. He was 
totally free from all fanatical prejudices.

George Grote mentions in “History 

of Greece” that in times of Cyrus, the 
various tribes were inhabiting the vast 
lands between the Indus in the east, 
and the river Oxus and the Caspian 
Sea in the north, and the Persian Gulf 
and the Indian Ocean in the south 
and Mt. Zagros in the west followed 
the religion of Zoroaster, spoke in 
one of the dialects of Zend and had 
also something of the same character. 

The rich and the powerful kings 
were fearful of Cyrus eyeing their 
riches and their lands. One such king 
was Croesus, King of Lydia. He was 
the brother in law of Huvakshatra 
(Astyages). He was fabulously rich 
and had a powerful army too. In order 
to ensure his continued survival upon 
his throne, he came up with a brilliant 
strategy. He increased his military 
strength by forming allegiance with 
Amasis, the powerful and rich Pharaoh 
of Egypt and with Nabonidus king of 
Babylon.  He also roped in Sparta, the 
strongest military power amongst the 
Greek city states. Croesus had planned 
to invade Cappadocia along with his 
coalition partners. Cappadocia was the 
nearest Persian province to his own 
dominion. Eventually, he planned to 
strike at the Persian Empire before the 
Persians could consolidate their power. 
Cyrus was a brilliant strategecian. 
He rushed his army and attacked 
Lydia before the other constituents 
of the coalition could join him. There 
ensued a erce battle at Thymbra. 
It must be said, that there were no 
braver and more warlike people then 
Lydians but the Persians proved 
themselves superior and won a great 
victory. This victory helped stretch 
the Persian Empire right upto the 
Mediterranean. This ability of Cyrus 
to take the daring decision to leave his
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ON SPIRITUALITY
By Khurshed Mogrelia

My home did not have a helper, hence me and my sister had to do a lot 
work at home so that we could be of least help to our mother who works 
so hard from the early hours of morning till late evening. She religiously 
wakes up at 6 am and hence forward all day she is on her feet till about 10 
pm, when she has to more strength to do anything else but to sleep. She being a business woman 
as she runs her own beauty parlor, and also a very loving home maker takes care of every minute 
thing at home. So it was but natural for me and my sister to obey her and help her out. That’s the 
least we could do.
Doing this work made me realize there is so much spiritual enhancement when you work, only 
catch or clause being that you do it from the heart. That makes one soulful. A thought such as ‘let 
me water the plants, they can’t even talk out loud about their petty demands, as simple as some 
water. Let me keep some water out on the terrace in a bowl so that the birds could have a drink in 
this hot weather. ‘This is what counts; this is what makes a difference....’
It’s all in the head. Only a good thought will turn into good words, and only good words will 
enhance your good deeds..... This I was thought by my younger sister who told me that it all starts 
with our thoughts, if one has all the good words to shower, but inside he thinks dirty, then his 
good words are nothing but a sham..
Prayers do enhance your spirituality, but they must be accompanied with - GOOD THOUGHTS - 
GOOD WORDS AND - GOOD DEEDS. That’s where true spirituality prevails....

ON IR TUALITON SPIRITUA

NOTICE
F R O H A R   F I L M S’

Tele –Serial 
HUMATA   HUKHTA   HVARSHTA

on   Zoroastrian Religion, Culture and way of life

Frohar Films - presents ‘Humata Hukhta Havarshta’ –                                 
‘Suvichar Suvachan Sukarma’  on  ‘DD-11 Girnar  - (Ahmedabad- 

Doordarshan) on SUNDAY  – 8th  April,  2012 ( 12.30  Noon). 
(Please note the Change of Channel & Timings)

In this episode, Prof. Ervad Khurshed Sheriyar will speak on –
The Priestly Class of Parsee Community

Designed and Directed by Ervad Dr. Cyrus Dastoor.
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country for long marches 
to the far off hostile lands 
and to surprise his enemies 
with sudden attacks was 
something others kings 
did not dare to emulate. 

He earned the title “Cyrus 
the Great.” His greatness 
was the result of his policy of 
religious tolerance. There was 
no repression in his land. He 
did not destroy the intellectual 
assets o f the countries he 
conquered; neither books 
nor libraries nor did he try to 
destroy the culture of such 
countries. The subjects of the 
lands he conquered accept him 
and become his enthusiastic 
supporters. Even today he is 
an honoured name amongst 
the Jews. Cyrus was very 
sympathetic towards Jews 
who were also worshippers 
of one God. He is the only 
‘gentile’ to be honoured as a 

Messiah (a divinely-appointed 
King) in Tanakh (book of 
Hebrew Scriptures). His name 
is also mention in the Bible 
wherein it is recorded that 
the remnant of the Jewish 
population returned to the 
Promised Land following an 
edict of Cyrus to rebuild a 
temple there. This earned him 
the title “Restorer Cyrus”.. 

A clay cylinder, now 
known as Cyrus Cylinder 
was discovered in 1879. It is a 
declaration to the four corners 
of the world dealing with the 
Human Rights. This was a 
proclamation made just after 
he defeated Nabonidus, King 
of Babylon in the year 538 BC. 
In 1971 the General Assembly 
of the United Nations declared 
it as the rst declaration 
of the Human Rights.

Cyrus was the rst of the 
great Empire-builders.  He 
controlled his vast empire, a 

super- state, by establishing 
autonomous satrapies and 
appointing vassal kings to 
administer them.  They in 
turn paid him tributes and 
provided him soldiers for his 
armed forces. Today a modern 
version of these satrapies, 
called “administrative 
divisions”, is still in use. People 
of   many countries, races, 
and languages lived under 
the umbrella of his just and 
benevolent rule. Xenophon, 
the early 4th century historian, 
in his semi ctional biography 
“Cyropaedia” gives a glimpse 
of his character. He is portrayed 
as “an ideal ruler” trained to 
rule as a benevolent despot 
over his willing and admiring 
subjects.” His biographies 
are still read by those who 
study political science. 

Cyrus died in 530 or 
529 BC. There is a mystery 
surrounding his death. 
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Herodotus says he died 
ghting in a battle with 

Tomyris, the Queen of the 
Massagetae, a very powerful 
tribe of Scythians. Her rule 
extended over a vast area. 

Ctesias notes that he was 
hurt when the Indians were 

ghting on the side of Derbicae, 
somewhere near upper Oxus. 
He died three days later.

Xenophon however 
states that he passed away 
peacefully after returning 
home from his seventh and 

nal triumphant expedition. 
He was about sixty years old.

On the plains of Murghab, 
there is a majestic sepulcher 
which stands on seven tiers 

of huge stone steps. It is about 
eighteen feet high. This is 
believed to be the sepulcher 
of Cyrus the Great. There 
is a carved larger then life 
winged gure on one of the 
pilasters. This portrait is 
generally considered to be the 
portrait of the Great King. A 
cuneiform inscription reads 
“Adam Kurus Xsayathiya 
Haxamanisiya” (I [AM] Cyrus 
the King, the Achaemenid). 
As the name of his father 
in not mentioned there is a 
considerable difference of 
opinion about the identity of 
this king but most archeologists 
it is the tomb of Cyrus.

unnamed mass grave in such 
a horri c manner! The resting 
place is the bowels of the earth 
in both cases only the method 
is different and spine chilling!
Various views are expressed 
by our head priests and 
people swear by the Dokhma 
system as the best way of 
disposal of the dead but sadly 
the truth as mentioned above 
is vastly to the contrary. While 
it is true that our scriptures 
recommended this method, 
it was valid at a time when 
doongerwadi had hundreds 
of vultures waiting on the 
ring of the Dokhma wall even 
before the body was brought 
in. The reality is that there is 
not a single vulture and the 
bodies lie indisposed in a 
totally undigni ed manner. 
Even our Vandidad scriptures 
recommend that in the absence 
of scavenging birds a grave be 
made to lower the body. In 
any case what is happening 
today is that the body is 
lowered anyway but in pieces 
and mixed with other body 
parts. Why should a Parsi who 
has lived his life in a clean 
hygienic manner meet such an 
end is a question that has to be 
answered.  And if it is allowed 
at Delhi, Agra and elsewhere, 
why not in Mumbai? Only a 
few handful Parsis and over 50 
acres of land at our disposal, 
surely every Parsi deserves 
an independent enclosure 
rather than a mixed one that 
too in cut up form. This can 
be witnessed with powerful 
binoculars from the upper 

oors of a building called 
Titan Towers, off Nepean sea 
road. The circular Dokhma 
and the circular Godrej Baug 

Agiary can be seen quite close 
to each other from that height.
As far as denial of prayers for 
the rst four days and allowed 
thereafter is downright 
hypocrisy. In any case each 
human being of any religion is 
only judged by his good deeds 
on earth to earn his rightful 
place in heaven and does 
not rely on borrowed hired 
prayers of priests who are 
solely present for commercial 
lucre to nish the prayers.
A leading priest mentioned 
“let the law take its own 
course”. The reality is 
before us and Parsis in large 
numbers should wake up 
from their slumber and move 
the courts to get their rightful 
resting place in dignity on 
the vast lands which belong 
to the community and not 
get carried away by the 
priests and other Punchayat 
trustees who blackmail the 
community, when even the 
scriptures have prescribed 
burial, which is taking place 
today in a mass grave form, 
albeit clandestinely! I am told 
that quite a few of the family 
members of the trustees have 
opted for cremation earlier.
If the majority of the Parsis 
are still not wanting to look 
beyond their noses and 
not accept reality they can 
continue to opt for method no. 
3 as clearly and in great detail 
as described above. This is a 
pity when method 2, which is 
same as method 3, is available 
on the same Doongerwadi 
lands and is also validated by 
our scriptures. Finally, to each 
his own.
Yours faithfully,

Zarir J. Mohta

Contd. from Pg. No. 3



Advertising Rates - Subscription
SATURDAY,  APRIL 07, 2012

17
FULL PAGE

REGULAR (150 cc) 30 cm x 5 cc Rs.22,500.00
FRONT - -
BACK (150 cc) 30 cm x 5 cc Rs.37,500.00
CENTRE (150 cc) 30 cm x 5 cc Rs.30,000.00

HALF PAGE
REGULAR (75 cc) 15 cm x 5 cc Rs.11,250.00
FRONT (65 cc) 13 cm x 5 cc Rs.19,500.00
BACK (75 cc) 15 cm x 5 cc Rs.18,750.00
CENTRE (75 cc) 15 cm x 5 cc Rs.15,000.00

60 cc
REGULAR Rs.09,000.00
FRONT Rs.18,000.00
BACK Rs.15,000.00
CENTRE Rs.12,000.00

40 cc
REGULAR Rs.06,000.00
FRONT Rs.12,000.00

BACK Rs.10,000.00
CENTRE Rs.08,000.00

30 cc
REGULAR Rs.04,500.00
FRONT Rs.09,000.00

BACK Rs.07,500.00
CENTRE Rs.06,000.00

Parsi Times Strip Special
REGULAR Rs.04,500.00 Rs.03,000.00
FRONT Rs.09,000.00 Rs.07,500.00

BACK Rs.07,500.00 Rs.06,000.00
CENTRE Rs.06,000.00 Rs.04,500.00

Your Ad Space

In full colour @ 
Rs. 10/- per word & 

Rs. 15/- per CAPITAL WORD

FOR ALL REGULAR PAGES
We charge Rs. 150/- per cc

Note: all our Ads are in 
Full Colour

PLACE ADS ON 
The Front, Centre 

& Back pages
for the most ATTENTION

Front Page - @ Rs. 300/- per cc
Back Page-@ Rs. 250/- Per cc

Centre Page-@ Rs. 200/- Per cc

Is @ Rs. 50/- 
for a maximum of 20 words

fo
Fro
Ba

Cen

Technical Details

 Full colour printing 
 Offset Newsprint 

printing on Web offset 
machine 

 Weekly published every 
Saturday 

 Each issue contains  
English and Gujarati 
matter 

 Complimentary scheme 
ongoing 

 Size of printed page 
30 x 5 columns

 No of columns per page 
5 columns

 Column height 
30 cms

 Column width 
1 column  4.5 cms

 2 columns  9.5 cms
 3 columns  14.5 cms
 4 columns  19.5 cms
 5 columns  24.5 cms

Technical Details 
1. All advertising matter (ready for print) must reach Parsi Times by 5:30 pm on the Thursday 

 
Parsi Times. 

only for reference and future use. 
Parsi Times 

6. The management reserves the right to: 

not in spirit of the publication itself.













Live a little
SATURDAY, APRIL 07, 2012

23

SUDOKU

Mutt The Lockhorns

SOLUTION (31-3-2012)

SUDOKU

Sneaky Cheeky
SOLUTION (31-3-2012)

SOLUTION (31-3-2012)

FALI NARIMAN

in person

It usually takes more 
than three weeks 
to prepare a good 

impromptu speech.

Across
9 India’s Solicitor G  eneral (8,7)
10 Hone, grind or whet? (7)
12 With feet apart (7)
13 Decide there is something suspicious 

(5,1,3)
14 Our national language (5)
15 Wife of Premnath and Anarkali of 

Anarkali? (4,3)
18 In cricket, balls that pitch immediately 

under the bat (7)
21 Microsoft’s Bill ___ (5)
23 See 11 Down
25 Gujarat town home to an Atash Behram 

(7)
26 Aids (7)
29 Friendly understanding between 

governments (7,8)
Down

1 Noah used one of these (4)
2 Butter-like extract from African tree’s 

seeds (4)
3 Dire Straits frontman (8)

4 Angular projection (6)
5 Branch of army in which soldiers are 

6 A forked piece, part or support (6)
7 Surrounding atmosphere (8)
8 Has it coming to one as ancestral property 

(8)
11 Dn & 23 Ac

journalist Homai Vyarawalla who passed 
away recently (5,9)

15 One just starting to learn? (8)
16 The state of being plain and simple, in a 

way? (8)
17 Bills for goods supplied or services 

rendered? (8)
19 The border of the street (8)
20 Rent out again (5)
22

producing eggs? (6)
24 Great river (6)
27 George Bernard __: the famous 

playwright? (4)
28 Look for (4)

 To impart a smoky avour 
to home-made tandoori 
chicken cooked in an electric 
oven, place a piece of live 
coal on the chicken pieces. 
Then pour a tablespoon of 
oil over the live coal. Cover 
immediately and you have 

tandoori chicken at home 
without a tandoor.

 For minor burns in the 
kitchen a very effective 
and soothing remedy is 
the application of used tea 
leaves. It is better to keep 
the leaves (after straining 
the tea) till the cooking is 
done.

 To make Chinese rice 
quickly add one packet 
cooked Maggi noodles to 
double the quantity of plain 
rice. Add two Maggi cubes 
and any sliced vegetable 
(green peas/carrots). Serve.

2 1 8 7 9 5 6 3 4
5 7 4 6 3 1 9 2 8
6 3 9 8 4 2 1 5 7
8 4 7 5 1 3 2 6 9
1 2 3 9 6 8 7 4 5
9 6 5 4 2 7 3 8 1
7 8 6 3 5 9 4 1 2
4 9 1 2 8 6 5 7 3
3 5 2 1 7 4 8 9 6

3 4 2 9 6 5 8 1 7
1 5 8 7 4 2 3 6 9
6 7 9 8 3 1 2 5 4
5 8 7 3 2 6 9 4 1
4 9 6 1 8 7 5 3 2
2 3 1 4 5 9 6 7 8
9 6 4 2 7 3 1 8 5
7 1 5 6 9 8 4 2 3
8 2 3 5 1 4 7 9 6

WISDOM IS 
KNOWING 

WHAT TO DO 
NEXT-VIRTUE IS 

DOING IT …!!!
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Nilufer Shastri is a focused 
and soft soul. She works 
with precision and looks into 
each detail of her work with 
intelligence and thought. She 
has an extraordinary zeal for 
work. Sitting idle even for a 
minute is not on her agenda.  
She loves painting as she 

nds it soothing.
Nilufer is of a quiet 
disposition and has a pleasing 
nature.  She is lovable and is 

popular with her colleagues, 
some of whom take to her 
very adoringly.  She is also a 
pet of her Supervisor.

Nilufer 
graduated from S.P.J.               
Sadhana School which deals 
with special education for the 
special people of our society.  
At the graduation ceremony 
at which Jaya Bachan had 
come to distribute certi cates, 

Nilufer was most unhappy to 
leave school.  She was used to 
certain routine and she loved 
her school.
After leaving school, she 
joined Om Creations Trust 
full time. Now she is a 
contributing member at Om 
Creations working in the Arts 
Dept. She is so fond of doing 
work, that even in her spare 
time at home; she is always 
occupied with stitching, 
coloring or copy writing.
She is a lovable child who 
never likes to rest. To her 
work is worship. She is very 
proud to be a Parsi and 
openly professes this point.  
She loves scanning through 
the Parsi Times every 
weekend.

Vahishta Major loves drawing 
and painting and when her 
work is appreciated, she feels 
very con dent and happy. 
Vahishta’s ability of inferential 
and  abstract thinking enabled 
her to produce a painting, 
which brought out  the fantasy 
of her ‘Dream House’.
She loves to give speeches and 
on her graduation day she 
gave a “thank you speech” 
to an audience of 800 people 
including Dr. A. P. J. Abdul 
Kalam – no mean feat. Her 
dream is to work in a Corporate 

Of ce one day; hence she has 
started learning Excel and 
Word on the Computer. She 
likes attention, loves to be the 
centre of attraction and be in 
the limelight.
Vahishta is an extremely 
loving and affectionate young 
adult and enjoys being a 
leader
At Om, and if given 
responsibility, she carries it 
out with precision. She is very 
family-oriented and is always 

concerned about the welfare 
of all her family members, 
who she adores.

Baji Dinshaw is an 
orphan who hates 
working, but when 
it comes to painting, 
he forgets everything 
and immerses himself 
completely in his art. 
He does not have many 
friends and has a very low self-esteem and does not like criticism. 
Mr. Purvez Gandhi his guardian approached Om Creations to help 
Baji overcome his depression by being gainfully occupied.  We 
are glad that after joining Om Creations there has been a marked 
improvement in his mental state and he has taken to painting in a 
big way.  

Shares a collection of artworks
Friday 6th April 2012, 5.30 

p.m. onwards
at

1, Madhuli, Shivsagar Estate, 
Worli, Mumbai-18.

Tel.: (022) 24965798
www.galleryartnsoul.com

Works of art will be on display 
till Monday 9th April 2012.(Trisomy 21 or Down Syndrome is a chromosomal condition 

that is associated with intellectual disability)

It hurts when people do not take the time to be patient, 
understand and interact with Special Needs Children. Maybe it 
is the fear of not being able to understand them well or just not 
having the patience to truly see the unique personalities behind 
their differently abled demeanours.
Om Creations has helped many to come out from the label of 
Special Needs and be truly identi ed by their skills as artists and 
creators of beauty.
This week an exhibition in Mumbai city celebrates the shining 
stars. Parsi Times is proud to meet the truly gifted Parsis who 
take the stage with their clay and canvas at the Art Trisomy21. 
Their personalities outshine their hurdles and their art earns 
them respect!


