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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 reserve only the right to ‘edit for quality’ and the right to not publish letters intended for 

Dear Editor 
I fully agree with Aspi 

Irani in his views Smacks of 
Populism in The parsi Times 
of saturday 2-2-13.

What these Trustees fail to 
understand is that spending  
Rs. 25 crores on a population 
of less than 40,000 and that 
too will reduce as time passes 
as our population is more of 
old people and young ones 
are less, is total foolhardy 
or unless they want to make 
more maal than they can eat 
and perhaps carry it with them 
after they die like the Pharoes 
of Egypt did.

Crematorium is the best 
and practiced all over the 
world. The Trustees must 
arrange for a presentation 
of this method as soon as 
possible and take urgent step 
to implement it, as that is the 
need of the hour.

The heating element of 
the crematoriun does not in 
any way come in contact with 
the corpse. The element heats 
upto 2000 degrees and there 
is a metal plate covering the 
element which heats upto 
1500 degrees and that reduces 
the dead body to ashes in 15 

minutes.
It is high time the don of 

BPP who has been reduced to 
minority as far as support of 
his co-Trustees is concerned, 
wakes up from thinking that 
all that he controls is not his 
personal property but Public 
Property.

A meeting of the total 
Parsi population must be held 
and voting must take place 
For or Against Crematorium 
and decision to be taken 
accordingly and not at the 
whims of Mistry & Co. who 
have absolutely no knowledge 
of our religion. He claims to be 

Andhon  main Kaana  Raja as 
you can fool ignorant laity not 
the intelligent.

I have a few questions for 
him if he is willing to take 
up the challenge and let him 
answer them to the satisfaction 
of the general public in simple 
language.
Thanking you,
Yours sincerely,
K. M. Billimoria

Dear Editor,
Normally, I avoid publicity 

and therefore never send 

Letters to Editors expressing 
my views on controversies, 
particularly religious to ‘tu 
-tu main main’ but  reading 
the two letters appearing in 
your weekly  of February 2, 
I thought let me share my 
agony at the divisiveness 
within the Community on an 
issue like disposal of dead. I 
appreciate what Homi Dalal 
has said about some Parsi 
using offensive   terms like 
Baap No Maal for what 
was a Resolution to allow 
use of Bunglees for offering 
obsequies. Such a statement, 
purportedly from a Scholar 
as said by Homi Dalal, shows 
insensitivity, immaturity as 
well as arrogance.  I have 
also read  a letter from Aspi 
Irani in the same issue but I 
differ with him on setting up 
an Electric Crematorium at 
Doongerwadi. Though it will 
not get permission from the 
statutory authorities, more 
importantly, many in the 
Community would not opt for 

to consider the sensitivities 
of the feelings of our fellow 
humdins. At present some 
do opt for cremation but then 
that is due to rigid denial 

of a workable alternative 
and blackmail of denial of 
sacraments. Our humdins 
seem to be ignorant of a better 
alternative called Promession 
which disintegrates the corpse 
in three days and is considered 
as most environment  friendly. 
Even theologically, it should 
not encounter opposition.

Let it be clear, 
Doongerwadi property and 
BPP funds  are nobody’s 
father’s property but belongs 
to the entire Community. 
Much of printers ink has 
been consumed on the issue 
of futility of  the proposed 
Aviary Project whose outcome 
nobody can guarantee. Even 
the gestation period will be 
considerable. My request to 
younger generation of our 
clergy, educated as they are, 
to consider the feasibility 
of one time investment in 
Promession at Doongerwadi 
which will optimize the 
use of land. The cost of 

Promession can be recovered 
from relatives of those opting 
for it and no subsidization 
be allowed. Simultaneously, 
even the present  practice can 
be continued for those who 

who cannot afford Promession 
cost.

Opposition to Aviary 
Project will continue since 
since BPP funds can not 
be spent recklessly on 
experiments with distinctly  
uncertain outcome. BPP 
Funds too are not property of 
anybody’s father. The Trustees 
are merely custodians and not 
owners of BPP Trust Funds. 
The issue is, should we still 
continue futile bickering 
or resolve the issue to the 
satisfaction of all stakeholders 
with no controversy. We have 
already spent large sums 
on litigation and insistence 
on Aviary may well  lead to 
further lining of pockets of 

Contd. on Pg. 23
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Jashan At 

Seth Cawasjee 
Maneckji 

Ashburner Agiary
A Jashan Ceremony will be 

performed at 9 a.m. 
on Saturdy, 

February 16, 2013 
Roj Ardibehast Mah Meher. 
All Parsi, Irani Zoroastrian 
are invited to celebrate the 
complete renovation of  our 

Agiary.

We love our readers and this V-Day we are going all out to serenade you silly! 
It is the time to celebrate love. Whether you are just a young couple strolling in the Baug or an old and 

seasoned duo celebrated 50 years and running! 
Parsi Times brings you contests (Pg 3 and Pg 13) and great offers (Pg 11) to celebrate 

the season of love! Kiss! Kiss! 

Mehrab Irani 
just written his 
first book 10 
Commandments 
for Financial 
Freedom and it 
is already into its 
second round of 
print. Catch this 
Money Management Marvel at a book stop near 
you next week onward. For more info contact www.
visionbooksindia.com.
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Young Lt. Commander 
Firdaus D. Mogal 
passed away on 

30-8-2010 while trying to save 
6 of his Naval Colleagues. 

not go unnoticed. He was 
postmostheusly awarded the 
Shaurya Chakra by President 
of India on 17/4/2012. Firdaus 
was a native of Mahuva, Dist. 
Surat. The Mahuva Parsi 
Anjuman resolved to honour 

his memory and therefore, 
on 26/1/2013 his photo 
unveiling ceremony was 
performed in Dadgah’s hall 
at Mahuva. In the presence 
of 200 Hamdins of Mahuva 
and nearby Anjumans, Er. Dr. 
Rooyintan P. Peer unveiled his 
photo after Jashan ceremony 
performed by 4 Mobed Sahebs 
of Navsari Malsar Behdin 
Anjuman’s Agiyary. 

Thereafter, all invitees 

gathered in the Manekwadi 
(a Community Hall of the 
Anjuman) along with leading 
citizens of Mahuva. Er. Dr. 

of supreme bravery and how 
Firdaus made a supreme 

of his 06 colleagues.
Retd. Prof. Dr. Hoshang 

Mogal (Late Firdaus’ uncle) 
has edited a small book to 
perpetuate his memory. 

Dr. Peer released this book 
entitled “Bhar Bapore 
Suryasta”. According to Dr. 
Hosang, the purpose of this 
book is to inspire our young 
generation regarding one’s 
duty and also to encourage 
them to join Defense Services 
of the country.

Well known Religious 
Scholar Shri Rusi Besania 
conducted the meeting in his 
own style and console the 
parents of Late Firdaus. He 
and Commodore Aspi Marker, 
N. M. Indian Navy (Retd.) also 
contributed in “Bhar Bapore 
Suryasta”. The book was 
distributed to all Anjuman 
members after lunch.

In the beginning Er. 
Dr. Peer was welcomed by 
Anjuman’s President Shri 
Hosi Bajina and explained the 

purpose of the event to the 
audience. The function was 
started with Hum Bandagi 
and ended with National 
Anthem, Jana Gana Mana.

By P.T. Reader, Dr. Hosang Mogal, Navsari.

The Mahuva Parsi Anjuman honours Hero Late Lt. Cdr. Firdaus Mogal. Parsi Times covers the somber event in his home town of Mahuva.

With the Blessings 
of Pak Dadar 
Ahura Mazda 

Ervad Ardavan Darius Solan 
of Karachi (Pakistan), age 10 
years studying in Class V of 
Bai Virbaiji Sopariwala High 
School (Karachi) underwent 
Navar ceremony on Roj 
Ava & Mah Amardad (25th 
December 2012).  He also 
underwent Martab ceremony 
on Roj Din Mah Amardad (8th 
January 2013) at the Cama 
Baug Agiary, Grant Road 
Mumbai under Punthakey 
Saheb Ervad Keki C. Ravji. 
Ardavan is the son of Persis 
and Darius Solan, grandson 

of late Osti Meherbai and 
Osta Bomanji Solan, great 
grandson of late Osti Putlibai 
and Osta Behramji Solan 
and great  Grandson of 
Late Mobed Saheb Cawasji 
and Osti Dinbai Solaina of 
Mumbai. 
Ardavan comes from a priest 
family, traditionally known 
as the Bhagaria or Bhaga 
Saheb Mobeds of Navsari. 
Along with his studies he 
also assist & perform various 
rituals & ceremonies under 
the guidance of Panthaky 
Saheb Kekobad Dastoor, of 
Wadia Adrian (Karachi).
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The beautiful Bai Hirabai 

Mulla Dar-e-Meher at 
Nagpur was witness 

to a Navar Ceremony after 
a yawning gap of more than 
four decades. Young Arshan 
Bhatena was initiated into 
priesthood on the 1st of 
December 2012 under the 
guidance and tutelage of 
Ervad Sohrab Bharucha and 
Ervad Keki Panthaky. 

Arshan had taken 
residence at the Agiary since 
21st November and worked 
very hard at learning all the 
‘kriyas’ and prayers with 
Ervad Keki Panthaky who had 

Mumbai for this landmark 
event. He along with Ervad 
Sohrab Bharuch overlooked 
all the preparations for the 
Navar Ceremony and it’s 
preceding days, thus making 

it possible to have a ‘Navariya’ 
in residence at Nagpur. Up 
until now all ‘Navariyas’ 
would go to Mumbai for 
initiation as the facilities are in 
place there and the expenses 
are also less. For this credit 
also must be given to Arshan’s 
parents, Dinshaw and Kaneef, 
who steadfastly refused to go 
to Mumbai and insisted on the 
ceremony being done at their 
own Agiary. 

Arshan had been studying 
for this event with zeal for 
the past two years with his 
mentor, friend, philosopher 
and guide, Mrs Narges Desai, 
who teaches many a young 
children the prayers for their 
Navjote ceremony. Arshan 
with his keen intellect and 
deep interest has mastered the 
bulk of the prayers and many 
‘kriyas’ in this short span of 

time. 
His soft but strong 

voice resonated in the 
hall of the Agiary as he 
was initiated into the 
‘Mobedi’ profession. 
The ceremony was 
attended by many 
local Parsis with great 
pride and enthusiasm 
as this is quite an 
achievement for the 
tiny Parsi population 
of Nagpur. 

After the ceremony, Ervad 
Keki Panthaky addressed 
the gathering and told them 

importance of this event. 
Ervad Sohrab Bharucha, his 
gracious wife Dilnavaz, Ervad 
Keki Panthaky, his gracious 
wife Penn, and Mrs Narges 
Desai were all honoured with 

occasion.

A Navar… After 4 Decades! 
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On a lazy Sunday, the whole of Godrej Baug woke 
up and made their way across to Priyadarshini 
Park for the much awaited Annual Sports Day.  

The categories had been opened up to residents 
weeks in advance and players, families and friends 
turned up in large numbers for the many avenues of 
fun that the event promised to be! 

The 75 event splendor kicked off 10 am with an 
oath taking ceremony and was dotted with lunch 
and coffee breaks. 

In all the excitement the staple Dhansak Sunday 
meal was not forgotten and a much needed lunch 
break found everyone enjoying the catering by Mr. 

Hoshang Velati who was 

busy serving and interacting with the crowds. 
Participants included the mighty old and the 

merry young and watching the parents help their 

enchanting! 
Once the athletics ended with the exciting Relay 

Race and Tug of War, Chief Guest Mr. Firdaus 
Shroff and his lovely wife Mrs. Gulshan Shroff 
were felicitated. They distributed prizes with much 
enthusiasm. 

Mr. Firdaus Shroff  is a sports consultant and 
also the father of Indian tennis star Kyra Shroff & 
Under-13 National football player Porus Shroff.
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Join us as we celebrate the moments that make the Godrej Baug Annual Sports Day a day looked forward to each and every year. 

A special congrats to the 
Tug Of War Winning Team 

: Tehmtan Dumasia, Purazad 
Fouzdar, Pearl Boga, Kashmira 
Pavri, Roxane Bhesania, Feryuz 
Patel, Ryaan Dadyburjour And 

Kayannush Dumasia.  
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Was Sanjay a Parsi?
The question 
recently arose in 

connection with the letters 

Mrs. Maneka Gandhi in 

Sanjay Gandhi. Maneka’s 
claim that Sanjay was a Parsi 

High Court on two grounds. 
Firstly, (a) that Sanjay was a 

(c) of Section 2 of the Hindu 
Succession Act, 1956 which 

mean any child, one of whose 
parents is a Hindu and who 

the Community to which such 

Sanjay’s parents, Indira, was a 
Hindu, this part of the 
judgement prima facie 

The second reason 
given is that Sanjay 
never underwent 
Navjot ceremony “to 
christen him a Parsi” 
and since the marriage 
of Mrs. Indira Gandhi 
was according to the 

Vedic rites. Sanjay 

Hindu parents. This 
is erroneous and 
is the result of the 
failure to  keep in 
mind the distinction 

and a Zoroastrian. 
Apparently none 
of the leading 

the attention of the court. If 
the case goes higher it would 
provide a rare opportunity 
for the Supreme Court to 
pronounce authoritatively on 
this vexed issue, as also the 
validity of the proposition 
that children of Parsi fathers 

Parsi mothers – “aliens” – can 

admitted into the religion, 
whereas children of Parsi 

excluded. One cannot help 
asking: Why this invidious 
discrimination on the ground 
of sex? Why this unfair 

of the Privy Council, made in 
a different age and clime, that 

in racial claims maternity is of 
no importance would appear 

provisions of the Constitution.

accept the reasoning  that the 

argument carried no weight 
with Justice Beaman who 

doing a thing… As long as 
the cardinal dogmas of the 
religion itself have remained 

is as much the duty of every 
pious Zoroastrian today to 
make converts as it was in the 
remote past.”

Law apart, it must not 

that the alleged 
custom against 
conversion had 
its genesis in 
the compulsion 
which operated 
when Zoroastrian 
i m m i g r a n t s 
landed in India. 
At that time 
their chief care 

to maintain 
the purity of 
their own faith. 
Any attempt at 
proselytizing in 
those days would 
have invited 
reprisals, and 

suicidal.

Spiritual or Mundane?
At a time when the 

phenomenon of depletion of 

alarming, is there any reason, 
spiritual or mundane, to 
adhere to a custom when the 
rationale which sustained it in 
the past no longer survives? 
No one is pleading for 
indiscriminate or promiscuous 

strict safeguards and proper 
screening to ensure that 
conversion to Zoroastrian 

genuine religious convictions 

materialistic or extraneous 

funds of Parsi charities than 
the tenets of Zoroaster is 

pronouncements have 
unequivocally laid down 
that converts to Zoroastrian 
religion can not avail of the 

religious institutions which 

Parsi Zoroastrians.

upon admittance into the 
Zoroastrian religion of 

fathers – call them Juddins or 

motives and conviction there 

is pointless and smacks of 

institution to which he must 

religion of Zoroaster which 
he called upon all mankind to 

“This is not religion, it has 
nothing to do with religion, 
it is essentially distinctly 
irreligious; it is pure 
unadulterated oriental caste.”

The Parsi Community has 
proven its mettle in the past 

anyone. But it cannot afford to 
rest on its laurel nor permit the 
ghosts of the past to construct 
its growth and progress. Let 
not posterity record the sad 

great Community dwindled 
and ultimately disappeared 

and foresight to vitalize and 
work out the future of the 
Community in keeping with 
the tenets of the Zoroastrian 

irrational customs and the 
narrow practices of the past.

Thus in course of time the 
expression “Parsi” acquired 
more a racial than a religious 

Community. There is no such 
thing as “Parsi religion”. The 
expression is as meaningless 
as the expression “English 
religion” or “Japanese 
religion”. A Parsi Zoroastrian 
after his conversion to Islam 
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Sometimes there are words that need to live on in print. Soli J. Sorabjee is not only the 
former Attorney General of India but an eloquent and wise writer. 

Common sense and brutal frankness are laced into this article ‘A Parsi like a Poet is born, 
not made  which made for front pa e readin  in the imes of India 

Sunday Review of July 15th 1984.
Parsi imes is proud to reproduce here Part  

of the article.
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The Chikoo may be brown and boring from the outside but one 

(l-r) Mr. Soli Arsiwalla, Founder 

Member, Rotary, green man Prakash 

Mirchandani, Jt. Hon. Secretary, The 

Bombay Presidency Radio and Mr. 

Gayomard Panthaki, President, Rotary. 

Prakash Mirchandani shares with his 

Rotary Club and Radio Club fellow 

members and the Mumbai Community 

the importance of going green.

The festival is a joint effort 
between The Maharashtra 
Tourism Development 

Corporation (MTDC) and the 
residents and lovers of the heavily 
Community populated Dahanu. 

Dahanu is most famous for its 

sweet, ripe aromas at harvest hour. 
This seaside town also houses an 
impressive count of skilled Warli 
artists who use the art form that 
uses rice paste to spawn elaborate 
sceneries in the form of multiple dots, 
dashes and triangular shapes. 

There is a sizeable Zoroastrian 
population that has affected the milieu 
of Dahanu, in a most positive manner. 
Zoroastrian or not, Dahanu-ites love 
their town and who could argue. The 
coastal town attracts visitors every 
season for its breezy seaside calm. 
The Chikoo Festival just adds to the 

Chikoo! Chikoo! Chikoo! 
Visit the Chikoo 

on the 9th and 10th 
of February (this 

weekend!!!)

One attraction at the festival: The Chikoo Safari is 

a short distance along orchard lined roads to reach a 
chikoo farm.
Observe the chikoo pluckers go about their daily chores 
with such ease as to amaze you.
The dexterity with which the workers climb the trees 
while doing a balancing ACT between the 10 to 15 
foot bamboo pole and a rope tethered to a bucket 

their keenness of eye to spot the fruit which is ready to 

these  chikoos.This is followed by the arduous process 
of washing the plucked chikoos to remove their rough 
skin, stalks and excess latex which would otherwise 
spoil the quality of the fruit. Grading chikoos of varied 
sizes, shapes and colour is also an integral step before 
packing for marketing. You can take part in any or all 

The 1st All Zoroastrian Powerlifting 
Championship will be held on the 24th 
of February at the Dadar Parsi Colony 

Gymkhana.
The event hopes to revive an interest in 

Powerlifting, a sport whose history is resplendent 
with Community names. Ironically Powerlifting 
which has dwindled within the Community 
walls has taken on greater precedence in the rest 
of the Indian and Global Community as part of 
a strong and serious Gym regiment. 

Come this Sunday, the DPCG will host 
sportsmen and women in multiple categories of 

Powerlifting. Squats, Deadlift and Benchpress 
for men and Bench Press for the Ladies.  The 
participants will battle it out for the top three 
spots in their respective weights categories and 
there will be one ultimate winner who will be 
crowned  ‘CHAMPION of CHAMPIONS’

A demo by the National Powerlifting 
Champions in both Male and Female Catagories 
and a special appearance and body building 
exhibition by Mr. India is bound to be a must 

More exciting news on the power lifters For more info check out the advertisement on Pg. 24

Weight and Watch this space!!!
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To Ask is the most 
powerful tool to get 
what you want - the 

exact things you want! ‘To 
Ask’ is to get! My ex-colleague 

always told me – “Parinaz 
unless you ask for it, you 
will never get it.” And she 
was right! Unless you don’t 
ask, the Universe will never 
present it to you. Asking is 
the beginning of manifestation 
process. Ask the Universe for 
what you want through your 
thoughts, words, and feelings 
and see the manifestation 
of your wants, dreams and 
desires. 

Never confuse wanting for 
asking. Wanting doesn’t mean 
you are asking for it. Wanting 
is the beginning of wanting. 
Wanting is wanting and asking 
is a step further, wanting your 
real desires. 

Do you know what you 
want? Most people will answer 
a yes to this simple question, 
because what they want is 
what they THINK they want 
and not precisely what they 
want. I asked my friend, “what 
do you want in your life?” She 
replied, “I want loads of wealth 
and success.” But this still 
covers a very general term of 

important, like wealth must 
include precise values like 2 

maid and a cook and jewellery 

worth Rupees Five Lacs. And 
success as in a best 
selling writer 
with the New 
York Times 
Bestsellers 
etc. This is 
how precise you 
should be while setting 
your goals or putting 
forth your desires 
to the Universe. 
Such precision will 
direct your mind 
and energies into 
achieving such 
goals. 

The Universe 
doesn’t understand 
a confused state of mind. 
Unless and until you are not 
clear of what you want, no one 
can help you attain what you 
want. The next step is to ask 
the Universe for it. The clearer 
you are about what kind of life 
you want, the Universe will 
work accordingly.

Meditate. Simply focus 
on your breath for 5 minutes 
everyday. This clears your 
mind of unwanted thoughts.
Make a list of things you 
accurately want.
Writing down your desires on 

p a p e r 
in a 

precise 
manner will give 

you a sense of 

it will also make 
a easy way for 

the Universe to 
manifest them.
Begin what you 

want with the 
sentence, “I 
am thankful 

and grateful for 
............” Read it as many times 
as possible in a day. 
Write a story of your life – 
the way you want it to be. 
One day, it will become your 
reality. Mention details of 
what you want.  

Visualization is also a 
technique to ask. You have 
to mentally picture yourself 
enjoying the things you want. 
It’s a process whereby you 
imagine scenes of what you 
want. For example: If you 
want a job. Imagine that you 

are applying for a suitable 
job. Picturise yourself 
going for the interview and 
everyone is impressed by 
your skills and the job is 
yours! Imagine the offer 
letter. And the secret is to 
imagine using your body 
as well. Don’t imagine 
too far. Use your physical 
body as the person in the 

imagination. For instance, 
when you are receiving the 
offer letter, receive it with your 
hands and don’t duplicate 
yourself far away. Take it right 
here where you are sitting.  

positive sentences beginning 
with ‘I am’ or ‘I have’ but 
never use past or future tense. 
They are one of the strongest 
methods to ask from the 
Universe. 

Always! Always Thank 
the ALMIGHTY for what you 
have and who you are in this 
moment.

Vague, confused and 

manifestations. 
‘How’ will follow ‘what’! 

want, the ‘hows’ will follow 
you. Ask what you want 
because you deserve all that 
you want and much more but 
not less than what you want! 

Discovering herself is a big 
part of the life mission for 
Parinaz Billimoria. To be 
able to do so, this pretty 
Mumbai girl buries herself 
in Self-Awareness books 
and has taken courses 
on Colour Therapy and 
Chakra Healing.
A spiritual girl, she admits 
that her passion lies in 
demystifying the secrets to 
a beautiful life through her 
soulful words and some 
loving gyaan that she has 
gathered over the years. 
Writing is not a choice of 
words but the decision of 
her emotions.
Parinaz has also completed 
Law, Business Management 
and Diploma.

As the title suggests 
all the male species 
residing in India, or 

in sheeps clothing. Our 
women folk have to be on 
guard 24 x 7 - pepper sprays, 
shotguns and a sharp knife, 
in case of an emergency 
requiring a “bobbitisation” 
arises out of the blue. They 
must compulsorily undergo 
vigorous training in martial 
arts before they step out on the 
street again. Going shopping 
or to work or just to the movies, 
they need to carry a checklist 
of self-defence weapons of 
choice or at least the few 
mentioned above... so they can 
have a sense of security and an 
iota of assurance of returning 
home safely. Also they should 
have a vernacular education to 
help the cause of their safety...
as well as be well versed, 
religiously to pop the correct 
mantra and beg for mercy 
in case they are threatened 

with rape,  or any other form 
of harm to them physically. 
Another suggestion for them 
to comply is that they should 
step out only with their dad or 
brother or husband and desist 
from befriending any 
other male species.

These Gems Of 
Wisdom, have been 

and fast since the 16th 
of December 2012. The 
Blackest Day in the 
entire history of Bharat 
or India. I do not mean 
the year 1947 (when we 
gained our independence 
from the British), what I 
am referring to is ever 
since our sub continent came 
into being, geographically... 
let’s ALL collectively hang 
our heads in shame for such 
a dastardly crime coming to 
pass in our living lifetime... I 
don’t know, but somehow I 
feel responsible that this could 
happen in my lifetime in my 

country. Nirbhaya, I want to 

will not go waste for your 
country! We will rally till the 
Laws of our land are changed! 
Till the perpetrators of the 

crime against you are hanged. 
Till no other girl / woman in 
this Country has to suffer the 
same fate as you, physically 
and mentally. It is going to 
be a long drawn out process, 
I know Nirbhaya, but it will 
occur. We will have to revisit 
our thinking processes, we’ll 

have to rid ourselves of blind 
faith and respect for our Baba’s 
and Muni’s and our bunch of 
elected representatives... and 
stand up to tell them what 
they really are... Fakes And 

Sinners of the highest 
order! Whom we have 
permitted to play with 
our sentiments, over the 
ages. We’ll have to revisit 
our electing process for 

we accept from potential 
representatives of 
Governance, to pledge 
our votes to them in 
return. We have to rid 
ourselves of our greed for 
TV sets, Cattle and Free 

Nirbhaya... 
this will happen! Once the 
“common man” and the rural 
populace fall in sync with the 
urbanities -  we will realize 
our faults and move into a 
desirable scenario of being 
able to respect our women folk, 
have honest representatives 

in the Government, and 
people of integrity to 
enforce the rule of law!!!   
Inspite of the collection of 
our lawmakers who have 
been consistently making a 
mockery of our laws, inspite 
of their conceit and arrogance 
that stems from the heady 
mix of power and delusional 
thinking... We your brothers 
and sisters and parents 
vow to take your cause and 
the cause of our Country’s 
women folk to the next level.

Not anymore are the 
women of y/our Country 
going to soft pedal being 
violated by the males. On 
my part I will seek to ensure 
that this letter is published 
by the media in all the Indian 
languages across the Country. 
God bless you Nirbhay, 
please RIP!!!... Your country 
is with you even in death.   
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The Women Graduates 
Union has a rich lineage. 
The 90 plus year old 

institution has been working 

toward bettering the life of 
the Indian woman long before 
Womans Lib became the 
rage. The organization was 

Indian Federation 
of University 
W o m e n ’ s 
Association and 
I n t e r n a t i o n a l 
Federation of 
University Women 
in the 1920s and 
continues to play a 
prominent role not only 
locally but nationally and 
internationally coming to 
the aid of women and 

society in general. 
Last Saturday the Women 

Graduates Union held their 
Annual Scholarship Awards 

where they presented 
scholarships worth over 4 lakh 
to deserving college goers. 
The girls will use the funds to 
further their studies in a range 
of subjects strengthening their 

ahead. 

This Valentines all roads lead to Veda, as it promises to give the 
most romantic setting where you can pamper your loved one 
through a specially designed set food menu which is sure to 

tantalize your taste buds. 
This elaborately designed menu includes-
One special spirited shot as a welcome drink, followed by a glass of 

Indian wine of your choice, 1 veg/non-veg soup, veg /non-veg platter, 
veg/non-veg pre-platted main course, choice of desert, chocolate/
cream liquor shots or choice of spirited coffee or tea. 

VEDA, The Palladium, 2nd Floor, Sanapati Bapat Marg, Lower Parel, Mumbai 
Contact Number- 022-43326666, 43326601

13th 

and 14th 

February 

2013

The WGU members are all charming ladies who juggle households 
and their social responsibilities with ease. Giving your time to a 
good cause is a great idea and joining Women Graduates Union 
is a great way to do it! For more info check out: http://www.
womengraduatesunion.org.

the function. Counselling 
& Guidance – English and 
personality development 
classes for school drop-outs. 
Outreach programmes for the 
underprivileged, a very useful, 
apt and active Consumer and 
Civic Affairs Cell, computer 
classes for young and old, a 
study centre for Municipal 
school going children and the 
Behramji Lalkaka Balwadi for 
pre-school children are all part 
of the WGU’s progressive and 
up to date concepts of power 
to the woman!

Some other projects that 
keep the Women Graduate 
Union members busy are 
managing the clean and 
pristine hostel for working 
women, which Editor Freyan 
Bhathena got to poke her 
nose into while attending 
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It’s that time of the 
year when the streets 
of Kala Ghoda area in 

South Mumbai become a 
kaleidoscope of colour.  For 
nine days visitors here are 
submerged into a colourful, 
vibrant, energetic and 
creative world. It’s the annual 
Kala Ghoda Arts Festival 
celebrating culture, dance, art, 

walks, workshops etc. The 

and sometimes whacky art 
instillations and dozens of 
stalls setting various things, 
not to mention an entire 
section dedicated to food 
stalls. The best part of this art 
and culture festival is their 
scheduled workshops. From 
musical performances, theatre 

performances, 
m o v i e 
s c r e e n i n g s 
and multiple 
workshops the 
festival offers 
s o m e t h i n g 
for everyone. 
Every year 
there are shows for stand 
up comedy acts, literature 
workshops, clay modelling 
workshops, puppeteers, book 
readings, and even various 
activities for children. The 
festival is in its 15th year, 

w e l c o m e s 
e v e r y o n e 
and is free 
of charge. It 
has ofcourse 
grown over 
the years 
and become 
h u g e l y 
s u c c e s s f u l 
and attracts 
a l m o s t 
1 5 0 , 0 0 0 
people from 
all over the 

city to 350 events it hosts 
during these nine days. The 
festival is entirely for the 
public to encourage and bring 
awareness about the arts. 
Any funds that are raised 

from the festival go towards 
the maintenance and upkeep 
of the area. In fact, several 
heritage buildings have 

The main pulse of the 
festival is Rampart Row which 
hosts all the stalls, visual 
art instillations and doubles 
up as a walking plaza. The 
David Sasson 
Library is where 
the literature 
festival is held. 
Kitab Khana is 
for childrens 
literature. The 
Prince of Wales 
Museum (Now, 
C h h a t r a p a t i 
Shivaji Maharaj 
Vastu Sangra-

halaya) garden 
ground is where 
the children’s 
workshops are 
held. The Asiatic 
Library steps for 
music con-certs, 
Westside store for 
Food workshops, 

Coomara Swami 
Hall (CSMVS) for cinema, 
Artist Centre and Cross 

Maidan for visual arts, these 
are just some of the locations 
which are all part of the 
festival.

Every year I visit the 

Our very own Roxanne Bamboat is lost in revelry in the vibrant atmosphere of the Kala Ghoda Festival in Mumbai. She 
reports on how the annual festival has a space for all things creative and urges you to come dabble in culture over the 
weekend, if you haven’t already!

OOOurOurOOur very own Roxanne Bamboat is lost in revelry in the vibrantt t  atmtatmata mmmoosphere of the Kala Ghoda Festival in Mumbbbai.ai.ai.ai.a ShShShShShSheeee e 
reports on how the annual festival has a space for all things creaatiitivtivitive and urges you to come dabble in culture over tthhhe

then the magic will return a year later. For all those 

experience something fun and not mundane here is 
your chance!

The PR agency Communiqué that handled Kala Ghoda PR for 2013 was started by local Mumbai girl Sharlene 
Batlivala.  Sharlene speaks to  Parsi Times about their long standing association with the Festival.  
“Communiqué PR is surely proud to be associated with a festival as prestigious as the Kala Ghoda 
Arts Festival 2013. Year after year, this iconic festival leaves a mark on every Mumbaikar and as a 

company; it gives us immense joy to be promoting it. The Kala Ghoda Arts festival is a mecca for talent, both old and new and being an active 
member of the promotional team, it enables us to give the people who are a part of KGAF 13’ the publicity that they deserve. It also enables 
us to ensure that the festival is covered by every medium in the media be it TV, Radio, Print, Online etc.”

Roxanne Bamboat is a 
pint sized girl who enjoys 
reading movies travel 
and is obsessed with 
food. She expresses her 
love for all things edible 
in her food blog http://
www.thetinytaster.com A 
freelancer in her profession 
she’s able to spend most of 
her time sampling the city’s 
food offereings and reviews 
them as well as shares a 
few of her favourite recipes. 
More often known as The 
Tiny Taster, she’s decided 
to take the world by storm - 
one plate at a time.
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One really interesting highlight of the 
Kala Ghoda Festival was the Heritage 
Walk with Farzana Contractor on the 
7th of Feb. Farzana, of Upper Crust fame 
spoke of Public Dining History through 
Irani Cafes and their emergence. She 
also highlighted street food in Mumbai. 
Giving her company was the dashing 
Parvin Dabbas.

Starbucks marks its debut at Kala 
Ghoda Arts Festival 2013 with a hilarious 
act by sculptor Arzan Khambatta! 

As Arzan took the stage and chatted 
about the people he meets in his dailiy 
life and comedy as a new career path 
for himself, the crowds cheered him on!  
Providing ample support in the crowd 
was the evergreen Waheeda Rahman, 

resplendant Brinda Miller, jovial couple Seema and Jaideep 
Mehrotra, Tanuja Padwal, Tarana Khubchandani and many 
more! From 15 year olds to 60 year olds, the crowd was in 
splits! The act was opened by young talent Sonali Thakker. 

celebrate its astounding success than to tie up with the face 
of Mumbai’s culture scene, The Kala Ghoda Arts Festival 
2013. The Starbucks store has been designed keeping Indian 
tradition, our culture and rich heritage in mind, this is very 
evident with the interiors as Elephant shaped chairs, Indian 
motifs don the much loved coffee house.  
Starbucks initiative was always to do something unique, 
something that every coffee lover would appreciate, 
something that would entertain the regular Starbucks 
customer in a different way, and undoubtedly, theatrical acts 
at KGAF 13 were the best way to go!

festival and sit through the workshops that 
interest me or stroll through enjoying the 
rest of what the festival has to offer. This 
year is a little different apart from enjoying 
the festival I’m on the festival committee 
with my cousin Nicole Madon organising 
this year’s food workshops called Appetite 
for Change. Nicole has been working with 
the Kala Ghoda team for three years and the 
food workshop is her brainchild. Each year 
we invite a number of chefs from various 
restaurants to come and do a small live demo 
showcasing some of their signature dishes 
and then present a small tasting sample to 
the audience. This year the response for our 
small workshop has been phenomenal to 
say the least. With restaurants like Sanchos, 
Olive, Le 15 Pattisiere, Zeba Kohli from 
Fantasy Chocolate and Vicky Ratnani from 
Aurus participating has turned out to be a 
very successful workshop and we couldn’t be 
happier. I enjoy food, learning about it and 
eating it!
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Stars, Angels 
and higher 
S p i r i t u a l i t y 
are all part of 
being Kermeez 

Shroff.See what the week holds in 
store for your root number. To get 
your root number add the digits of 
your birth date, till you arrive at a 
single digit number. eg. 25-3-1988. 
take 25 only- add 2 and 5 = 7. You 
will hence read number 7. Enjoy!

9819221480 
kermeezshroff@yahoo.co.in

ars AngelsSta

A good w
eek ahead. Your relationship w

ill reach the 
stars and you w

ill have a very com
patible w

eek w
ith 

the one you love this w
eek. G

ood new
s em

otionally 
m

ay be in store. C
areer w

ise it’s a fabulous tim
e to 

start w
hat you truly desire. A labor of love. D

raw
 

energy from
 past m

em
ories w

hich m
ade you strong.

Lucky days – 12th, 14th & 15th Feb 2013.

Em
otionally you will withdraw from

 that which m
ay have 

given you happiness. It’s a tim
e for contem

plation. You 
m

ust walk this path alone. Career wise you will look 
forward & have a positive outcom

e for the future. G
ood 

things are in store. Be around that what m
akes you feel 

happy. You need your energies to be charged positively.
Lucky days – 12th, 14th & 15th Feb 2013.

You w
ill have the strength to m

ake your em
otional 

life turn good. It’s a good tim
e em

otionally. You m
ay 

learn som
ething new

 about your loved one. C
areer 

w
ise it’s tense tim

e as pending issues don’t seem
 to 

get resolved. Be a little traditional, use tried & tested 
w

ays this w
eek.

Lucky days – 10th, 12th & 14th Feb 2013.

A new journey is about to be em
barked on by you 

em
otionally. G

ood positive forces are with you so just go for 
it this week. Career wise you will face disappointm

ent as 
som

ething you hoped for will not com
e through. However 

don’t m
iss seeing what you have. M

editate, contem
plate 

, search for the answers within & you shall be victorious.
Lucky days – 9th, 10th & 15th Feb 2013.

You w
ill be served Justice in your em

otional life. Even 
if a relationship com

es to an end be rest assured 
that it’s for your good. C

areer w
ise your energies are 

blocked this w
eek 7 you w

ill not be able to express 
yourself through w

ork to the fullest. D
o not keep 

feeling chained or helpless. Stay positive. 
Lucky days – 12th, 13th & 14th Feb 2013.

Loneliness can be difficult. H
ow

ever this for you w
ill 

turn positive as it w
ill be a new

 aw
akening. Let tim

e 
take its course.  C

areer w
ise you w

ill receive help or 
guidance m

ost likely from
 your ow

n intuition as to 
w

hat to do. H
ave faith & courage in every step you 

take and you shall succeed.
Lucky days – 9th, 10th & 11th Feb 2013.

Em
otionally you w

ill be on a high. As you w
ill have 

w
on over the heart of your loved one. You w

ill feel 
richly rew

arded in your relationship. C
areer w

ise it’s a 
slow

 w
eek & you seem

 to be disinterested in the field 
you are in. Follow

 your heart. Take tim
e, think a lot 

and them
 m

ake your decision.
Lucky days – 10th, 11th & 14th Feb 2013.

Em
otionally not a very good week. You will feel lonely & 

threatened in som
e way. You m

ay experience heartbreak. 
This m

ay take a toll on your health. Please be cautious. 
Career wise you are slowly & steadily getting where you 
want to be. W

hen you have choices to decide from
 be wise, 

think extrem
ely calm

ly & you will find the right answer.
Lucky days – 12th, 13th & 14th Feb 2013.

Justice w
ill be served you and you can be rest 

assured that this w
eek w

ill stabilize your em
otional 

side. C
areer w

ise it’s a positive w
eek. You can take 

your go-getter attitude far w
ith you as you w

ill see 
results. Be w

ary of people w
ho w

ould try ill practices 
to bring you dow

n.
Lucky days – 12th, 13th & 15th Feb 2013.

Remember the Milk
This is one of my favorite 
task managers. You can enter 
the tasks by date and time, 
give priority to each task by 
assigning colors and best of 
all, you can manage your 
tasks from anywhere - your 
phone (there is a version 
each for android, ipad and 
blackberry phones) or your 
computer.
You can manage your tasks 

of tasks is easy and so is getting reminders - by Email, 

In short, it is the best way to manage tasks - Never 
Forget the Milk or anything else again!

Joining the 
Parsi Times 
pages with 
some fun, 
i n t e r e s t i n g 
and quirky 

things to do online, is 
Yazdi Tantra. A Chartered 
Accountant by training, 
Computer Consultant by 
Profession, Entrepreneur 
Developer by hobby and 
Trainer in his leisure time. 
Look up his latest blog www.
ConsumerResources.in for 
some useful resources, and 
on-lyne.blogspot.in for some 
more interesting Tech Stuff.

yazdi@on-lyne.com

Having a fringe can be 
multi faceted. almost 
every girl has toyed 

with the idea of getting a 
fringe and if she hasn’t already 
gone all the way she’s most 

long as your hairline is good at 
the front (i.e. not cows lick or a 
widow’s peak) then everyone 
and anyone can suit a fringe. 
Finding the right cut may be a 
case of trial and error though. 
It’s about getting the right one 
for your hair type and face 
shape and this is different for 
everyone.

to hide that massive forehead 
or even a small forehead for 

can be irritating, like, they 
may keep falling over your 
eyes, but you can control it by 
clipping it up too. 

For the more matured 
woman a fringe can also 
minus 5-10 years to your look 
depending on the suitability 
and style of the fringe.

fringe straight by blowdrying 
it everytime they shampoo 
their hair or even curling it up 
and leaving it natural.

If your face is round it does 
not necessarily mean you are 

automatically slim down your 
face to make it look longer. If 
your sceptical about whether 
it will suit you then there is 
a way to see what a fringe 
will look like on you. First 
leave your hair loose and in 
a low side parting, sectioning 
off the front quarter of your 
hair. Place it across to the side 
of your face on the opposite 

ends with a tong and keeping 
the curl intact, pin it just 
above your ear so it is tucked 
under your hair, creating the 
illusion of a fringe with the 
top section. Move it about to 
get it in a realistic position and 
you should get a good idea of 

how a sweeping fringe would 
frame your face.

If your still not sure invest 

time investment and a long 

lasting never growing fringe. 
You get these in real hair 
even so they will completely 
blend 100% with your natural 
hair. You can get these for 
anywhere between Rs. 200-
2000. Depending on what 
quality you go for.

To maintain your fringe 
you will probably need to just 
swing by your salon to get it 
trimmed to keep it in place. 
Most good hairdressers and 
your regular stylist wouldn’t 
mind you dropping in for 
just a fringe trim and should 
generally do it for free. 

learn how to trim it yourself; 
any good hairdresser will give 
you a quick lesson in how 
to do this with some sharp 
scissors.

Doing different styles of 
fringes is my favorite thing in 
the whole world. Try asking 
your stylist about how you 

fringe.

Ingredients:
125 grams butter
2 tablespoons cocoa
1 heaped cup castor sugar
2 eggs

1 teaspoon baking powder
¾ cup chopped walnuts
Directions:
Microwave the cocoa and 
butter for 30-40 seconds. 

powder. Beat the sugar and 
eggs, till thick and creamy. 

walnuts. Pour into a well-
greased pan. Bake in a pre-
heated oven at 160 degrees 
for 20-25 minutes.

Walnut Brownies

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!
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We caught up with 
Confectionaire 
extraordinaire 

Ayushi Shah (icing 
on Top) at the Kala 
Ghoda Festival to get 
some Vday spirit going. 

Ayushi swears her 
Miniature goodies will 
have you swept into 
the season. These tiny 
drops of  heaven range from Cakepops to, Cakelettes, 
Tarts, Whoopie pies and Cookies. Icing on Top has the 
perfect solution for gifting your special someone or treating 
yourself  this Valentines Day.

For Ayushi Shah customization is key as she plays 
with flavours and shapes to bring to you a 
variety of  unique desserts. She can make 
special hampers, assorted cookie boxes 
and mix and match her flavors.   Ayushi 
recommends the Champagne Mousse 
with Strawberry, perfect for the season 
of  love. 

What sets apart Icing on Top 
is the fact that all these desserts 

are eggless that 
stems from Ayushi’s 
Jain upbringing and she intends to stick 

to her formula of  an all vegetarian 
kitchen. Yet another attractive feature 

of  her delicious creations is that 
the absence of  egg is not evident 
in any of  her creations be it the 

cookies, cakepops or tartlettes!

***Cut out and email this coupon along with your entry and contact details to Parsi Times, 102, Vikas Building, 11 Bank Street, Fort, 
Mumbai 400001.
You could also email us at contribute@parsi-times.com (subject: ‘Icing on Top Love’) or shoot us a private message on PARSI TIMES PAGE 
on Facebook. 
Contest closes15th Feb. Winners and winning entries printed in 16th Feb, 2013 Issue.

 For the base: 250g Oreo cookies - crushed, 50g 
soft butter, For the filling: 200g white chocolate, 100g heavy 
cream, 150g whipping cream - unsweetened, 250g strawberries 
- finely sliced, 50ml champagne - chilled, 50g castor sugar, 
Garnish: White chocolate flakes, cocoa powder - to dust

 
1.  Marinate the strawberries in the castor sugar for 2 hours. 
2. Crush the Oreo cookies, mix with some butter, Line the base 
of a 9” loose bottom tin with the mix and bake at 180 degrees 
Celsius in a preheated oven for 7-8 minutes. Remove and cool. 
3. Finely chop the white chocolate. Melt it in a 
microwave, taking care that it does not burn. 
4. Boil the cream, whisking it gently. Add to the 
melted white chocolate and whisk till combined. 
Do not over whisk or it will curdle. Let it cool for a few hours.  
5. Whip the cream with the chilled champagne, till you have soft speaks.  
6. Fold the white chocolate mixture with the whipped cream, till combined.  
7. Layer half the strawberries on the base, taking care to 
drain the sugar well, or else you will have a soggy base. 
8. Pour half the champagne mousse on the strawberries. 
Smoothen, the top, layer with remaining strawberries. 
9. Top with remaining champagne mousse and smoothen top again. 
10.Garnish with chocolate curls, and dust some 
cocoa powder. and refrigerate until set (6-8 hours). 
11.To demould: Run a warm knife through the edges, and demould.
FINAL STEP: Serve cold on your hot date!

Champagne Mousse with Strawberries

Ayushi Shah
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Equilibrium, Tao Art Gallery’s 
13th Anniversary Show is 
currently running at the Art 
Gallery right up until the 
8th of March 2013. Catch 
the instillation of Arzan 
Khambatta and the works of 
other famous Indian artists 
on display.

P.T. is proud mamma 
to Delaveen Tarapore, 

our P.T. Team member 
who recently bagged the 
Special Recognition Award 
in the B.M.M. Department 
of Lala Lajpat Rai College 
of Commerce. This honour 
comes Delaveens’ way 
because of her work in 
organizing the contingent 
for the Vivekanand Inter 
College Festival and 
many other activities she 
manages to juggle with 
her hectic college schedule! 
Way to go! 

The All Parsees Rink Football entertainment continued 
with the tournament held in Bharucha Baug by Vahishta.
Shroff. 13 teams from across Mumbai suburbs and 

central areas took part. Physical prowess and brilliance on the 
court enhanced the evening! Nariman Sports stepped in to 
sponsor the event. 

unexpected turn, the winner being declared by… can you 
believe it… a coin toss! 
In the end  Cama Park Captain Farzad Wadia had the honour 
of collecting the trophy on behalf of his team! Behram Baug 
stood second. Karrl Siganporia from Behram Baug was the 
best player scoring a hat-trick in one of the matches. 
At the prize distribution organiser Vahishta Shroff was seen 
distributing the accolades! 
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Worried about 
your fancy 
gadget being 

stolen? Parsi Times brings 
you this valuable piece of 
info on how to track down 
your life-line! 

Each mobile carries 
a unique IMEI i.e. 
International Mobile 
Identity No. To get this 
number… dial *#06# 
from your mobile. The 
number will pop up on 
the screen.
Now it is important that 
you save this number 
anywhere but on your 
mobile! 
In the unfortunate 
circumstance that your 
phone is stolen, save 
yourself a trip to the cop 
station and simply mail 
your IMEI No. to cop@
vsnl.net. 
Your Mobile will be 
traced within next 24 hrs. 
via a complex GPRS and 

web system. Even 
if the number has 
been changed the 
handset will be 

found!

y
if the number h
been changed th
handset will b

found

VASAI  PARSI COLONY RESIDENTS ASSOCIATION (WELFARE)
C/o Mrs Banoo Damania,B/101,  Serene P Jeejeebhoy Bldg, 

Bhabola Chulna Rd, Vasai (W) + Tel: 0250-238482

A P P E A L

Our welfare association, for the last few years is performing 
the following activities by helping/serving the needy Parsis/
Iranis  (residing in Vasai Taluka i.e. Naigaon to Virar).  

stationery (once a year)

to old aged homes, orphanages and medical centres who 

(once  a year)

has helped our association in the past and anticipate that 
the same response is meted out now and in future, so that 
we will be able to perform better and serve the needy to 

commodities and medicines soared tremendously that even 

.Hence this appeal to kindly donate generously for the above 

above address.

Please note that our association is very small and we do not 
have reserved funds to utilize for the above causes because 
as we receive the donations we make use of the funds on a 
pro-rata basis for the whole year.

BANOO  DAMANIA
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The Lockhorns

H i d d e n 
in this criss-

crossing network of 
passageways is the name 

of the well-known Community 
personality shown in the picture. 

Select a starting letter and trace this 
name with a continuous line. At no time 

may any letter or passage be re-used.

UCVFRLS   RT   KCUCFS 

VX  RFFYTRDX, 

VFOCRL   V   QCUS 

HCUTRTLCXL   DXC

Today’s clue:   F equals L

SNEAKY CHEAKY
One letter stands for another in this 
substitution game. Replace it and 

saying of the week! 

  A B E 

 L L S C K 

 A W  Y G 

 A N O U R

  O P S 

Mutt

SOLUTION (2-2-2013)

SOLUTION (2-2-2013)
BAWAJI BHEJA FRY

Coconut has long been part of  
chastity and purification rituals, and 
many Pacific peoples hang coconuts 
in their homes for protection. Eating 
coconut is said to increase diversity 
and open one up to positive spiritual influences. 
Coconut milk is sacred to the Greek goddess of  wisdom (Athena), as 
well as Ganymede, the youthful cupbearer of  the gods. 
Coconut oil & coconuts are widely used in witchcraft. Mainly in 
purification spells.
Just before breaking a coconut say – “ I clam you durability”. This will 
bring purity & strength in your life. By Kermeez Shroff

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

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

 To use leftover butter icing, add to every ½ cup of icing an equal amount of maida, a little baking powder and one egg. Add a few chopped nuts. 

Beat well, add a little milk if the mixture is too thick. Bake in small greased patty thins at 1500C in a pre-heated oven for 20 minutes. Powder dry mint leaves and keep the powder in an air-tight container. Use this for garnishing salads, ‘dahi-vadas’, The green of the powder makes the dish look more appealing.
pioneers as far as India is 

Soli Irani.

Contd. from Pg. 2

VDay Poem....
By P.T. Reader 

Armin Dutia Motashaw
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The annual Kalaghoda 

with fun activities. 
From stalls to workshops, 
theatre dance and movies, for 
10 days this arts festival has so 
much to offer. After patiently 
studying the schedule one of 
the workshops has pipped 
my interest. A workshop on 
quick and affordable desserts 
by Delna Pali, owner of The 
Teapot Cafe.

With a quick on the spot 
registration I was seated 
among eager housewives, 
amateur cooks and other 
fellow food enthusiasts. 
Delna kicked off 
her workshop by 
introducing herself 
and giving us a peek at 
her impressive resume 
for such a young 
baker. The humble and 
very lovable Delna, 
patiently answered 

at her about baking 
and even divulged 
a few cooking secret 
tips. The focus of the 
workshop was on 
quick and affordable 
desserts so she 
emphasised on how 
you can get creative 
with easily available 
store bought ingredients. 
Some of the ones she 
demonstrated were Tiramisu, 
Rocky Road (everyone’s 
favourite), Strawberry Tart 
and a Chocolate Tart. She also 
brought some lovely treats for 
the audience to sample.

The workshop was fun 

and interactive 
with her pulling 
up audience 
members to help 
participate and 
make the dishes. 
Her mum who 
is a Cordon Blue 
graduate and a 
repute Chef in 
her own right 
was Delna’s 
helper who also 
gave away a lot 
of interesting and 

fun tips on what to do and not 
to while baking. They even 
played a fun round of guessing 
games with the audience 
after sharing some trivia and 

the lucky 
few who 
a n s w e r e d 
c o r r e c t l y 
won gift 
v o u c h e r s 
from The 
Teapot Cafe.

It is 

very evident 
that Delna is 
p a s s i o n a t e 
about food and 
baking seems to 
be her favourite 
hobby. Some 
chefs guard 
their recipes 
with their life 
but Delna is 
more than 
happy to 
share and 
e n c o u r a g e d 

the audience to ask more 
questions and shared so many 
of her recipes including how 
to make a tart base and even 
a fun quick recipe for a one 
minute sponge cake !

The one minute sponge 
cake is a recipe discovered 
by her friend Bennifer who 
graciously came up on stage 
and shared it with the audience 
and I have to say the idea of 
baking a cake in a mug in a 
microwave is pretty unusual 
and very cool!! Delna had 

another workshop scheduled 
in the week on Healthy 
Snacks but unfortunately I 
couldn’t attend due to my 
own commitments at the 
festival. However, those who 
went had a great time and are 
thrilled with more cooking 
tips and recipes given by the 
pros. Workshops like these 
are not only fun but very 
informative and a real help 
for those who enjoy cooking. 
We look forward to more such 
demonstrations from Delna 
and her mum. Till then a 
trip to her Teapot Cafe is 
very much in order.

Roxanne Bamboat is a 
pint sized girl who enjoys 
reading movies travel 
and is obsessed with 
food. She expresses her 
love for all things edible 
in her food blog http://
www.thetinytaster.com A 
freelancer in her profession 
she’s able to spend most of 
her time sampling the city’s 
food offereings and reviews 
them as well as shares a 
few of her favourite recipes. 
More often known as The 
Tiny Taster, she’s decided 
to take the world by storm - 
one plate at a time.
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The Teapot Café
15-A, Homi Modi Street, Just Past Bombay House, 

Fountain. Contact: 22654030
Business Hours : Mon-Sat 9.30am-7pm


