
So we are young, but isn’t that great! Being young, we see the 
world in its most current state. We understand the needs of 
today because we are today. We work harder because we have 
no old laurels to fall back on. We speak kindly because the old 
Sethia systems were abolished long before we began and everyone 
we interact with demands commands and deserves respect!  
We are bold because… who wants to be meek? We are not ashamed of 
trying and failing and trying again… life would be miserable and 
black and white if we didn’t. New models are better more energy 
efficient and environmentally conscious models …. We take the 
effort to be colourful and light for those who want that and the 
effort to be heavy and hard hitting for those who want that…  
In a world where people spend millions to be ‘holistic’, why would 
we ever choose to be one sided? Let’s face it... Parsi Times is Young... 
Young is always hot! And hot gets all the attention!
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Guarantee yourself a hot, young and attention savvy advert in our 
Special Saal Mubarak Issue (due to release on 10th of August, 
2013) (022) 66330405 (Mon-Fri) / advertise@parsi-times.com
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Dear Readers, 
A prediction of extraordinarily heavy rainfall that failed to be delivered 
in time, rivers of plastic and garbage obstructing rescue missions, 
laughable and shameless political plugs and a brave yet un-strategized 
rescue mission have compounded the trouble for residents and pilgrims 
who are caught in the tragic weather conditions in Uttarakhand. The 

Zoroastrian Community in India. 

We cannot control the weather, but we can contribute to creating better conditions 
before or after a force of nature attacks like this. Start with some concern and understand 
more about what and how families not unlike yours and mine, faced the storm and the 
consequences of governing bodies that fail to improve.

them and lend our fortunate hand to those in need. For those of you who argue that we 
should not extend beyond helping our own Community, building respect for the world 
around us and empathy within us is better than all the money a Community can possess. 

Freyan
(freyan@parsi-times.com)

An Appeal For Uttarakhand 
Indian Red Cross Society seeks the generosity of the general 

public for funds for its relief and rehabilitation endeavors 
in Uttarakhad where torrential rains have played havoc to 
thousands of lives and property worth crores of Rupees.

Though consignments of relief materials have been 
dispatched and Red Cross members are working round 
the clock, much more relief needs to be provided and later 
rehabilitation.

Your contribution by cheque/demand draft may kindly be 
issued in favour of either Maharashtra State Branch, Indian 

Red Cross Society  or Bombay City Branch,  Indian Red Cross 
Society and sent to :               

The Hon. Secretary,                               The Vice Chairperson,
Maharashtra State Branch,                   Bombay City Branch,
Indian Red Cross Society,         Or         Indian Red Cross Society,
141 S. Bhagat Singh Road,                         141 S. Bhagat Singh 
Road,
Town Hall Compound,                        Town Hall Compound,
Mumbai 400 001.                                   Mumbai 4000 001.

Tel. (022) 22661524/22644641/22644030
Donations are exempt under Section 80(G) of the Income-Tax 

Act, 1961.
Your generosity will go a long way in mitigating the 
suffering of the victims which is the need of the hour.

Mrs. Homai N. Modi                                     Dr. (Ms.) C.J. Batliwalla
Hon. Secretary                                         Vice Chairperson
Indian Red Cross Society,              Bombay City Branch.
Maharashtra State Branch.                       

NOTICE
180th SALGREH OF M.J. WADIA 

AGIARY. LALBAUG
The Muncherji Jamshetji Wadia Agiary 
is celebrating its 180 Anniversary on 
Roj Behram Mah Bahaman Y.Z. 1382 on 
Wednesday 3rd July, 2013. Jashan will be 
performed at 10.30 am and Aiwisrutherem 
Gah Machi at 07.30 pm. All are cordially 
invited. 
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On 22nd and 23rd of 

June an exhibition was 
conducted to create 

awareness regarding Vulture 
conservation by Dr. Percy 
Avari, Dr. Kazveen Umrigar 
and Mr. Dhun Karkaria. 
The N. M. Wadia Charities, 
permitted the use of Malcolm 
Hall making the event a well 
attended one. A total of nine 
panels depicting the Vulture’s 
biology, ecological role, and 
reasons for its decline and 
efforts for its revival were 
displayed. 

Dr. Percy Avari (who 
has worked in a Vulture 
captive breeding facility in 
India), Dr. Kazveen Umrigar 
(a wildlife veterinarian) 
and Mr. Dhun Karkaria (an 
expert interpretation artist 
and designer) felt intensely 
about this issue and aspired 
to make a positive difference. 

They got together and 
designed a travelling 
exhibition which can be 
taken around and set up 
at different locations. 
A donation from the 
Erach and Roshan Sadri 
Foundation, UK, provided 

means to create these 
panels that they 
are now taking 
around different 
Parsi colonies 
and Baugs and 
displaying them. 

A lot of 
visitors came 
from not just 
within the 
Baug premises 
but also from 
nearby areas 
like Goregaon and Andheri. 
Sunday being a holiday saw 
more footfalls than Saturday. 

People took their time to read 
all the information provided 
in the panels and commented 
positively in the visitor book.

Very informative.
Such little is known 

about Vultures that this 
exhibition was an eye 

opener. Hope for 
Vulture revival at the 

earliest

Excellent highly informative. 
Thank you now I know so 
much more about Vultures 
and their unfortunate faith. 
Every Parsi needs to know 
this information. A job well 

done guys.

Lot of effort has gone into spreading 
awareness about the Vultures by the 
team. They have gone deep to study 
the preservation of the Vultures in 
India, congratulations. Keep up the 
good work. Wish them all success in 

their endeavours. 

.
w

. ..
Lecture on “Nine Knot in the 

Wand of Atharvan Zarthushtra”

NOTICE

By Dr. Meher Lovji Pavri.
On 3rd July, 2013

 At Karani Agiary in Cusrow Baug 
6.15 pm onwards.
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Sir Cowasjee Jehangir 
Colony Recreation 
C e n t r e ( S C J C R C ) 

executed a series of various 
Community & Society 
Development Initiatives on 
its premises for the general 

of the Colony’s residents, 
members of the CJ Club and 
neighbouring residents.

These series of activities commenced 
with a Jashan ceremony which was 
conducted on Saturday June 8, 2013 
(Mahino : Dae, Roj : Ashishvang), which 
was attended by several people of all 
ages, the ceremony was followed by 
refreshments and snacks for all. Later 
in the evening a ‘Coming Together: 

Players  & Members Meet 
- Celebration Party’ was 
held for all participants 
in various activities and 
member’s of CJ Club, 
which was followed by 
a complimentary dinner. 
The purpose was to come 
together and celebrate 
the Recreation Centre’s 
stupendous success 
in conquering several 
All Parsis Tournament 
Championship Titles – 

Cricket, Football, Volleyball, Throw-
ball, Caromm & Table Tennis, which 

Athletics, Monsoon Games, Treasure 
Hunt, etc. time after time over the past 
many years.

It was raining volleyball on 
Sunday 23rd June at Salsette. 
Team SPY had organized a 

Direct Volleyball Tournament 
for the Community members 
of Salsette after an interval of 2 
years.  

out amongst themselves to be 
the winners. It was once again 
great to see participation across 
age groups from 16 year olds to 
45 plus bonding together on an 
otherwise lazy Sunday morning. 
Each team played against the 
other in the league matches over 
a best of 3 sets and although the 

of 5, the same was reduced to best 
of 3 as the matches were fought 
long and hard and extended well 
beyond the typical Sunday Dhansak 
lunch time.

led by Kaizad Asundria and Arzan 
Jokhi and after a tough 3 setter, Kaizad 
and team eventually prevailed 20 - 
22, 21 - 16, 21 - 15. What was very 
encouraging to see was that Kaizad 
and team were considered to be 
the weakest at the beginning of the 
tournament but eventually turned out 
at the tops. Kaizad was outstanding 

and excellently supported by Porus 
Bhatporia with the other team members 
also chipping in. It only proved that 
apart from individual brilliance, it is 
always teamwork which eventually 
matters and is the difference between 
winning and losing.

Team SPY continues to organise 
different events for the Community 
members and coming up next is a 
Treasure Hunt which promises to be 
even more exciting. Watch this space 
for more.Contd. on Pg. 14

The team of Dadar Parsee 
Colony Gymkhana 
(DPCG) ‘Cannon 

Kings’ became Champions in 
the recently concluded Zarine 
& Yazdi Daruvala Charitable 
Trust Mumbai Billiards 
League 2013, held under 
the auspices of  BSAM. The 
team comprised of Malcolm 
Kapadia (Capt.), Khushrove 
Mody, Khushroo Amroliwalla, 
Rushad Patel, Navroze Vania 
& Marzban Amroliwalla. In 

Kings’ overcame their 
opponents the ECC ‘Macho 
Daves’ quite convincingly, as 
DPCG were given a strong 
start by Rushad Patel against 
the formidable Farhad Tengra, 
followed by an equally good 
second game by Navroze 
Vania, with a match- winning 
break of 62 (the highest in 

Sunil 
Jain, leaving a comfortable 
third game for Marzban 
Amroliwalla against veteran 
Kaizad Mehta. During the 
tournament there was useful 
contribution by Malcolm 
Kapadia, the captain and by 
Khushrove Mody in the last 
match during the league stage. 

However, during the play offs 
it was only Rushad, Navroze 
and Marzban who each in 
their own way contributed to 
the eventual win. There was 
an outstanding performance 
by Navroze Vania with a 
beautifully constructed break 
of 64, when he outplayed 
Mahesh Jagdale of ECC, which 
enabled DPCG to qualify for 
the play offs in addition to 
outstanding performances 
against seasoned players like 
Vishal Madan and Chandu 
Kansodaria in the knockout 
stage.  Young Marzban 
Amroliwalla overcame 
Nikhil Ghadge of Matunga 
Gymkhana during the league 
stage. However, he had a 
tough game and a narrow 
escape, in the pre-quarter-

Sanchit of MCF, 
where he managed to scrape 
through to victory by just 1 

in the last game, having to 
score 200 points against his 
seasoned opponent of Park 
Club, Sanjiv Bijlani’s 180 
points, he kept his cool, though 
playing under pressure and 
won the game at 200 plays 
136, with useful breaks of 38 

and 24. But without doubt, the 

was none other than Rushad 
Patel for his victory against 
the much superior and skilful 
Farhad Tengra, who just could 
not get his game going.

A princely purse of Rs. 
1 lakh was the prize money 
on offer. The Chief Guest 
for the evening was Ms. 
Meher Bativala, sister of our 
sponsor Ms. Zarine Daruwala. 
Jaiveer Dhingra of P. J. Hindu 
Gymkhana was adjudged the 
‘Player of the Tournament’, 
for his consistent performance 
with a century break. Young 
Marzban Amroliwalla was 
awarded the ‘Most Promising 
Player of the Tournament’ for 
his exemplary performance, 
always playing the last 
pressure games, both during 
the league stages and the play-
offs. He has also been the All 
Parsee Billiards winner in 
2010 and 2011 and the Snooker 
runner-up in 2011. 

All matches from the play-
off stages were conducted in 
the Billiards Hall with top notch 
facilities, at the Dadar Parsee 
Colony Gymkhana, who have 
been hosting the League for 

the past 3 consecutive years. 
The tournament was ably 

BSAM. Tournament Director 
Mr. Daraius Mehta. We thank 
the President Mr. Yezdi 
Langrana, Vice President Mr. 
Farokh Tamboly, Mr. Ronnie 

Daruwalla BSAM Managing 
Committee member & Billiard 
Secretary, the Trustees and 
Managing Committee and the 
Billiards Sub-committee of the 
DPCG for their unconditional 
support for the sport.
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On Sunday, 16th 
June 2013 at Banaji 
Atashbehram Hall 

where, in spite of torrential 
rain during the day, over 100 
ex-YCZA members and their 
spouses and children attended 
and some took part in a lively 
Talent Competition.  

The Judges were renowned 
stage artists Roshan and Dinyar 
Tirandaz and eminent Lawyer 
Gool Maneck Kotwal (all 3 ex-
members of YCZA).  The 1st 
Prize was awarded to three 
talented sibblings of the Driver 
family (the proud parents being 
Roxanne and Aspi Driver) – 
Dinaz, Dilnaz and Ervad Farzad.  
Other prize-winners were 

Roshan Satarawala, Goolrukh 
Khambatta and Khorshed 
Mistry.  Ex-YCZA members 
Adi Mehta and Firdosh Tolat 
entertained all present with 
melodious Harmonica recitals.  

Marazban Mehta and his 
musicians kept the audience 

entertained and gave musical 
accompaniment to the Talent 
Contest participants. Vispi 
Tamboli took photographs at 
the event, gratis.

Members of the ‘60s   – Aspi 
Billimoria and Rusi Garda  –  
have kept in constant touch with 

their contemporary ex-YCZA 
members through monthly get-
togethers.

The event concluded with 
a brief but heart-warming 
address by Ervad Nadir Modi 
who, among other things, said 
that the Young Collegians’ 
Zoroastrian Association, which 
started over 60 years ago, was 
a long-standing proof of the 
fact that when Parsis – young 
or old – get-together with the 
sincere determination to do 
good for the Community in any 

bountifully. 
The ex-YCZA members 

parted after enjoying a 
delicious dinner catered by 
Ervad Nariman Dalal.  The 
event was compered by Zarine 
Commissariat.

The YCZA was formed as 
far back as 1952 by two 
young Professors of Jai 

Hind College – Prof. Nadir 
A. Modi and Prof. Khurshed 

C. Sheriar (who later 
became Vice Principal of 

this College).  Since the last 
few years the Alumni has 

regular basis.  

Rushad Dhanidaduna could 
not have asked for a better 
initiation into the Zoroastrian 

faith. His Navjote was held on the 
27th of May at Cama Baug it was 
performed by 6 Dasturjis including 
his playmate and elder brother Yazad 
Dhanidaduna, who became a Navar 
just a week ago on the 21st May. And 
to top it all, his Grandfather Ervad 
Noshirwan Sahiyaar, Panthaky of 
Daman Agiary was leading the group 
of Dastoorji’s during the ceremony. This was a memorable evening made to perfection 

to grace this unique occasion.

- By P.T. Reporter Khushroo P. Mehta

From the small town 
of Vadodra comes 
the spectacular 

news that young Baman Tadiwala 
cleared his S.S.C examination with a 
breathtaking 99.01%. He tells us that he owes 
his success to his parents-Tanaz and Percy. He 
also participated in The Cassini Scientist for a 
day contest of NASA.
Nazneen Irani from H. 
R. college of Mumbai 

passed her T.Y.B.Com. with an amazing 82%.
She also maxed accounts. She tells us that she 
owes her success to her family and her school, 
Avabai Petit. She participated in May Queen 
2010 and won best hair. A  perfect example of 
beauty with brains. 

(Photo courtesy: Vispi Tamboly)
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‘Keep talking, keep dancing, 
keep eating! ‘ - (Zeba Kohli, 
Fantasie Fine Chocolate) the 
lesson of the day at Comida 
and Fantasie Fine Chocolates 
debut workshop!

22nd June, 2013, brought 
the city’s aspiring 
chocolatiers under one 

roof, to ‘make chocolate their 
pleasure’ just as Zeba Kohli of 
Fantasie Fine Chocolate makes 
it hers.

At about 2.30 pm the 

eager learners that had come 
to learn the art of chocolate 
making. You could see the 
sheer excitement in them and 
that passion to learn. The class 
comprised of 19 attendes of all 

does. She started by asking 

gain from the class, 
and re-assured them 

‘enriched mind, body 
and soul.’

‘This is a chocolate 

enriched mind, body 
and soul.’ - said 
Zeba of Fine Fantasie 

Chocolate.
T h e 

g r o u p 
learnt the 

of chocolate 
a n d 
chocolate making, 

of chocolate there 

chocolate one can 

the actual cocoa 

class, or shall I say a 

on their  face. 
People made 
chocolate lollypops 

chocolate rocks, they learnt 

raisins.

fast pace, and something she 
spoke about too. 

What is Organic Chocolate? 
“Any chocolate that is 

explained.

imparted about 
chocolate and 
c h o c o l a t e 

thank the people 

helpful staff and 
of course. Zeba 

of Fantasie Fine 

Chocolate for putting together 

forget – and a class that had 

- exclaimed Zeba Kohli of 
Fantasie Fine Chocolate.

About Comida
Comida, the Portuguese name for food, is the coming 

more.

‘Food is our common 
ground, a universal 

experience’ 
James Beard

P.T. Reader Mrs. Billamoria

P.T. Reader Delna Peer

Zeba Kohli of Fantasie Fine Chocolate and Comida 
(From the left) Roxanne Bamboat, Zeba Kohli, Nicole Madon 

and Maya Bhogilal Goyel

‘Keep talking, keep dancing, keep eating.’
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I met Ms. Maharukh 
Adajania during my recent 
trip to Jalgaon and was 

very fortunate to get a very 
warm welcome from her and 
I was made comfortable at her 
house, during my stay there. 
Ms. Maharukh is the First 
Lady President of the Jalgaon 
Zoroastrian Trust, right from 
the day of its formation in 
1987; formed with bench 
strength of around 60 Parsis. 
Here are excerpts of a small 
chat with her:
P.T.: Hello! Ms. Adajania, 
Thank you for the hospitality 
you and your family have 
shown me. Please share with 
us a few things about your 
family and what brought you 
all here?
Ms. Adajania: It’s a pleasure 
to have you here with us. 
The Adajania family has been 
living in Jalgaon since 1945. 
Originally we were 

basically business oriented 
and took to farming too. Today 
my son Mr. Rustam takes care 
of the farms and I am busy 
with promoting Community 
activities amongst Parsis.
P.T.: So, how did it all start for 
you and what was the scenario 
way back in 1987?
Ms. Adajania: In the 80’s 
the Jalgaon Municipal 
Corporation was distributing 
land free of cost for the purpose 
of religious celebrations of 
every Community. I was 
always concerned when I 
saw the Lagans & Navjotes 
performed out in the open 
at the small compound or 
the enclosing area adjoining 
the houses owned by Parsis, 
whenever there was an 
occasion amongst the families 
living here. This is when I 
came up with the idea of a 
Community Hall. My friend 
Ms. Hutokshi Pesuna 
supported my idea and we 
went ahead with.
P.T.: That was indeed a great 
move. How well did it go 
for you and what were the 

challenges faced?

Ms.Adajania: We being 
women, the outlook of 
others towards us is mostly 
discouraging and even 
in this case there were 
objections and rejections by 
some Anjuman members. 

ourselves we moved ahead 
with the construction of the 
hall on the land provided by 
the corporation. This took 
us three years and the hall 
was completed at the cost of 
around Rs. Three Lakhs then. 

through donations, and added 
up with the extra hard work 
of local Parsis who organized 

show for the fund collection. 
Finally it was topped up by 
contributions from friends 
and families.
P.T.: What does this hall 
consist of and how has it been 
brought in use over the years?
Ms. Adajania: The opening 
Jashan of the Dadgah 
room, which is a part of 
the Zoroastrian Hall was 
performed by four respected 
Mobeds, two of whom were 
specially invited from Surat, 
namely Late Ervad Jehangirji 
and Fardoonji Turel. Since 
then the Dadgah Aatash is 
brought in use each time the 
Community get-together is 
organized. During the last 23 
years of its existence, this hall 
has been of great use to the 
Jalgaon Parsis and around 
10 ceremonies of Lagan/

Navjote have been performed 
and various other receptions 
have also taken place here. 
The main Parsi celebrations 
include the Annual Day 
celebrations of the Trust, both 

the Navroz celebrations; along 
with a Community Gambhar 
held once in two years.
P.T.: That’s phenomenal. 
Do you use this hall for any 

Ms Adajaniiia:ia: We being

The Jalgaon Diaries continue as 

P.T. Reporter Khushroo P. Mehta speaks to Ms. Maharukh Adajania.
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Stress 

Tolerance:
Evaluate the scope 

and trend of the career 
you want to get into. 
You need to critically 
analyze the future 
scope, demand – supply 
and potential of that 
career option in India 
a n d abroad.

Future Scope:
Evaluate the scope 

and trend of the career 
you want to get into. You 
need to critically analyze 
the future scope, demand 
– supply and potential of 
that career option in India 
and abroad.

Family Support:
It generally takes 

longer to settle in an 
offbeat career than in a 
conventional one. Hence it 
is very important to have 
the necessary parental 
and family support before 
plunging into an offbeat 
career. Have an open and 
healthy discussion with 
your family regarding 
the pros and cons of that 

Are you bored of conventional careers such as engineering, medicine, chartered accountancy and management? Then it 
is time to think outside the box and consider an OFFBEAT career? Let your PASSION meet PROFESSION … 

Choosing an unconventional or offbeat career is slowly becoming a new trend in our society. 
But, before getting into an offbeat career, here are some factors that you should consider:

Famiiilyllylyly SSSSSSSupupupupport:

You can take it from us that 
Journalism is an exciting 

more options in the form 
of factual easy to read 
and interesting articles by 
P.T. Writer Farzad Minoo 
Damania. Farzad is a young  
yet experienced Career 
Counsellor and Corporate 
Training Specialist actively 
involved in conducting 
career seminars, counselling 
sessions, life skills training 
and more. 
You can connect to Farzad 
through contribute@parsi-
times.com or visit him 
at http://farzadminoo 
damania.blogspot.in

Offbeat careers to consider:
Adventure Sports Instructor

Chocolatier
Sommelier or Wine Steward

Pet Groomer
Radio Jockey or Disc Jockey 

Fortune Teller
Wedding Planner

Wellness and Spa Expert
Conversationalist (Environment, Forest, Wildlife)

Photographer (Travel, Fashion, Wildlife)
Game Designer

Career Counsellor
Content Writer

Sports Manager
Beauty or Hairstyling Professional

Elder Care Specialist
Blogger (Travel, Food, Education)

Trainer (Fitness, Yoga, Aerobics)
Tattoo Artist

Critic (Food, Cinema, Art)
Illustrator

Restaurateur or Hotelier
Sound Engineering

Acting, Directing and Cinematography

StuStStutu

you wannt to geet into.
You neeed to crritically
analyze the future
scope, ddemand – supply
and pottential oof that 
career option inn India
a n d abbroad.

Youu
zee 
ndd 
of 

diaa 

Con

Monetary Aspects:
You also need to look 

into the monetary and 
commercial implications. 
You should check whether 
this career will provide 
the necessary growth in 

in future.  Also, offbeat 
careers do not have a 
regular pattern of income, 
so you need to plan your 
investments, lifestyle and 
living accordingly. 

Groom your Passion:
Passion alone cannot give you success. You need to undertake necessary training or courses 

and adaptable approach in your career, since you will have to 
continuously deal with changes in preferences of public, unknown 
economic conditions and new technological advances.

So, why not move away from the regular stereo-type and 

careers. Stand out from the rest!!!

Sttrereressssss 

ass o alo e ca ot g v

aa

ccccccccccc
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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.

The food culture in 
Mumbai is very 
relevant. With 

uncountable restaurants 
already battling it out to 
survive and with new places 
cropping up every month it’s 
hard to tell which restaurants 
are really worth your money. 
In fact, most shut down before 
they even take off. However 
from the recent lot of newbies 
we have encountered this 
one seems to show promise 
of great things - food wise of 
course!

The White Owl is the new 
kid on the culinary block. 
Located at India Bulls Centre 
in Lower Parel this bistro-
bar is creating quite a stir. 
We had heard whispers of 

their excellent bar keep who 
churns out fabulous drinks 
and of their delicious menu 
and eager to experience these 
goodies, the Parsi Times taste 
team booked a table this week.

The decor and ambience is 
very distinctly different from 
any bar in the city. There is a 
slight sense of randomness in 

the decor with 
no particular 
theme but it 
all seems 
to come 
t o g e t h e r 
a n d 
s o m e h o w 

notice is that this is a rather 
chic joint with a smart trendy 
crowd. Almost as if you were 
in some hip fashionable bar in 
New York City. It’s got a laid 
back vibe and the more time 
you spend there, the place 
starts to really grow on you.

However delightful the 
reminisce of New York we 
weren’t there for that. For us, 
as always, it’s all about the 
grub! The menu lists enough 
options to choose from with 
starters or as they term them 
‘small plates’ salads, mains, 
sandwiches, desserts and 
of course a tempting drinks 
menu. We are in the mood for 
anything too strong but after 

a long tedious day at work, 
sangria sounded perfect. We 
order both their red and white 
wine based sangria and both 
were delicious. It’s surprising 
because this is one of the 
easiest drinks to make it’s 
wine and fruit, but somehow 
most places end up serving 
you fruit punch instead of 
a delicate cocktail. A 

well made 

drink is always a 
delight.

The paprika 
beef skewers 
served in stout 
were like eating 
soft kheema rolls fresh off the 
sigri. Only these were tender 
and adequately spiced and 

starter and we could have 

and chips are usually a main 
course but the White Owl 
offers it up as a starter and 
we are so glad they do. This 

chips I’ve eaten in the city and 
I’ll tell you why. Most places 

will serve you over fried, oily 

Half the time I feel like I’m 

This one was adorable little 
pieces of perfectly fried golden 

a superb tartar sauce on the 
side. A pity this is a starter and 
not a main dish. 

I always enjoy a well 
made salad and apart from 
the done to death Caesar 
salad and Greek Salad it’s 
refreshing to try new ones. I 
know a lot of you think salads 

means nothing 
but ‘ghaas 
phoos’ but 
let me assure 
you when the 
‘ghaas’ is tossed 
in a light tasty 
dressing and 
served with 
ample well 

it is a dream. So light and 

radish salad was one of our 
favourites.

By this point the food 

so we decide on one main 
dish but are torn between the 
baby lamb chops with tomato 
risotto or the stout marinade 
tenderloin steak with brown 

butter and scallion mash 
potatoes. A tough call but since 
we sampled the beef skewers 
we opted for the baby lamb 
chops but with a side portion 
of that beautifully described 
mash potatoes. I have to say 
the brown butter and scallions 
made this one of the creamiest 
and most delicious plate of 
mash I’ve had. The simplest 
dish made at home multiple 
times but a joy to eat when 
it’s made just right. The baby 
lamb chops were served on a 

oil risotto which was cooked 
well and for once not an over 
cooked mushy risotto. The 

everyone’s favourite but they 
have made it slightly cheesy 
and it pairs very well with 
the meat. The lamb of course 
is soft and melts off the bone 
making it a yummy main 
course.

We’re stuffed at this point 
but decide to take a break 
before we attack dessert. 
Though eventually we ended 
up with just one. We are 
not really chocolate fans so 

g

with 
lar
it 

you fruit punch instead of 
a delicate cocktail. A

well made 

Contd. on Pg. 14

The White Owl
Lobby, Tower 2 B, One India Bulls Center, 

Senapati Bapat Marg, 
Lower Parel, Mumbai.



Lifestyle
SATURDAY,  JUNE 29, 2013

10

A good week all in all. You will find joy and romance in your 
love life this week. Emotionally you will be content and know 
what decisions to make. Career wise you will be manifesting 
what you desired in the past. Something you struggled for will 
bear fruit. Advice - It’s time to take the leap of  faith in all your 
endeavours. You have the support of  all the natural elements.
Lucky dates - 1, 2 and 5th July 2013.

Emotionally you will be in control of  your thoughts and 
actions. A good week to carry out plans with your loved one 
or for your relationship. Career wise it’s also a good week. 
You will be granted a wish of  some kind. A happy place to 
be in this week. Advice - Do not overdo yourself. Take care 
of  your health.
Lucky dates -  29th June, 1 and 3rd July 2013.

You will fight courageously and with zeal to make your 
relationship work. This will pay off  this week. Your love life 
will improve. Career wise you will be in a place which brings 
you real happiness. You may make a decision which makes 
you emotionally satisfied. Advice - Be a go getter. You have 
the universe cheering for you this week..
Lucky dates - 29th June, 4 & 5th July 2013.

You are going through a low this week emotionally. You just 
don’t feel like making the first move to sort out any issue. 
Career wise you are restraining g your own self. Placing 
limitations where there should be none. Advice - Nurture your 
emotions. Become one with your true self. Stay away from 
excess or temptation.
Lucky dates - 30th June, 3 & 5th July 2013.

You may find opposition from a few around you in terms of  
your love life. Your partner may not agree to a particular idea 
of  yours and hence their may be tiffs. Carrier wise this week 
brings you new thoughts and actions to work on. Advice - 
Unleash your creative side. Know that you are a good leader 
as well as a good worker.
Lucky dates - 29th, 30th June & 3rd July 2013.

This week will see you drifting back in your past. 
Remembering pleasant memories. Career wise it’s a taxing 
week. You will not get the required stuff  to carry out your 
projects easily. Obstacles at work are foreseen. Advice - 
Derive love and hope and answers from your family. Your 
loved ones will help you this week.
Lucky dates - 29th June, 3 & 5th July 2013.

With regards to your emotional life, your intuition will guide 
you this week. Keep listening to this inner voice. Career wise 
you will find yourself  lost in a  space wherein you don’t know 
what the next step should be. Advice - The universe will 
unravel happiness to you if  you just believe in it.
Lucky dates - 29th June, 2 & 3rd July 2013.

YA god balance of  emotions would be established this 
week. Marriage may be on the cards. A happy week with a 
loved one is indicated. Career wise this week may leave you 
disappointed as something you desired will not materialise. 
Advice - Look to nature to heal you. Enjoy in the abundance 
of  natural products. 
Lucky dates - 29th June, 2 & 4th June 2013.

You will drive your love life with accuracy and precision. 
Clear cut decisions will be made by youths week. Positive 
ones. Career wise it’s a superb week. Travel may be on the 
cards. An excellent week where in everything falls in place. 
A victory of  kinds is also indicated. Advice - Make the most 
of  this week. The stars are smiling at you. However, be 
compassionate.
Lucky dates - 29th June, 2 & 4th July 2013.

Stars, Angels and higher 
Spirituality 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

The rains always 
make your hair 
frizzy and curly. 

People get put off in 
even styling their hair 
in this weather. The 
best thing to do in this 

your hair’s natural 
texture. Work with 
how your hair wants 
to Move around, but 
encourage it into a 
more well-mannered 
appearance. You may 
need to take a little 
more care of your hair 
to prevent frizzy hair 
in high humidity.

Use a strengthening 
shampoo if you 
shampoo your hair 
often. This is help the 
hair against getting 
weak. Changing your 

shampoo every few weeks always works for your hair.
Condition for longer. Keep your conditioner on your 

hair for longer 
than usual. 
Maybe a few 
minutes extra 
would help 
make your hair 
softer and keep 
it in control. 

Smoothen it 
out. Smoothing 
serums, as well 
as leave-in 
condit ioners , 
coat the hair, 
reducing frizz. 
Some of these 
products are 
heavy and can 
weigh your hair 
down too much. 

so people who 
have thick hair 
use a leave in 
cream. And 
people with 

thickness use 
a peanut size 
amount of a 
serum. 

Don’t scrub. 
When your 

towel drying your hair make sure to not use your towel 
like a pumice and scrub your hair. Towel dry your hair 
by just damping out the excess moisture. 

This will help cut your frizz and make your hair more 
manageable. You’ll have to live with the movement but 

and softer.

Swiftkey
I don’t think I can work 
without Swiftkey. It is 
an app which replaces 
your normal Android 
Keyboard with an 
intelligent keyboard. It 
learns as you type, helps 
you correct spelling 
mistakes, automatically 
adds words to the 
dictionary and also 
predicts your next 
word. It tracks your own 
personalize writing style 
based on whatever you 

type on the keyboard, your messages, your emails, 
facebook or twitter and prompts you when you are 

giving you a different typing experience. It’s inbuilt 

33,000 keystrokes, corrected 16,000 typos, completed 
or corrected 6,000 words and predicted 3,000 words 
since I started using it.
You need to pay a small price for Swiftkey, but for 
all that it does, I would not mind paying twice as 
much for it. After all 10 million users in 38 countries, 
with multi-language support, cannot be wrong!

Joining the 
Parsi Times 
pages with 
some fun, 
interesting 
and quirky 
things to 
do online, 

is Yazdi Tantra. A Chartered 
Accountant by training, 
Computer Consultant by 
Profession, Entrepreneur 
Developer by hobby and 

Look up his latest blog www.
ConsumerResources.in for 
some useful resources, and 
on-lyne.blogspot.in for some 

Mousakka
Ingredients:
2 large brinjals (sliced 
and fried)
Oil, Salt
750 grams mutton 
mince (cooked)
2 large fried onions
½ cup tomato 
sauce
½ cup stock
6 sliced boiled 
potatoes
½ kg. sliced tomatoes
Salt & pepper
1½ cups ready white 
sauce
½ cup grated cheese
Directions:
Arrange the mince, 
brinjal slices, tomato 
slices and potato slices 
in alternate layers in 
a deep oven proof 

dish, the 
t o p m o s t 
being the 
b r i n j a l s . 

Top with fried onions.
Pour the white sauce 
over the layers allowing 
it to reach the bottom 
of the dish.  Top with 
grated cheese. Place in 
a pre-heated oven at 
160 degrees Celsius for 

serving. Serve with 
toasted brown bread.

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!

Coca Cola 
was originally 

Green.
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Mumbai based postgraduate professional, Parsi girl 
30 years old. Is seeking alliance with a Parsi boy 

between the age of 30 years to 35 years, 

settled in life.
Please do reply with DOB, Place, Time, 

Photograph on shwbride13@gmail.com

AVA  Shroff, daughter of Roshni & Roeinton, sister of Spitaman [Karachi, Pakistan] tied the knot with ARSHAD  Contractor, Son of Freny & Rumi, brother of Jeeshan in Ratlam-MP [India] on June 03, 2013.
Find the love of your life through our Lagan Lounge. Contact: advertise@parsi-time.com

Leaving a lasting legacy is 
no accident but requires 
one to lead a legacy 

driven life. In his new book, 
A Legacy Driven Life, author 
Adil Dalal provides leaders 
and all individuals with a 
blue-print and a tool-kit for 
creating their own profound 
positive legacies.

Leaving a legacy is not an 
afterthought or an accident; 
it requires one to live a 
legacy driven life. Leonardo 
da Vinci, Abraham Lincoln, 
Mahatma Gandhi and other 
great personalities although 
physically mortal, have 
become immortal in our 

hearts and in our minds and 
have converted their dash 

legacy. One does not have to 
be rich, famous, or powerful 
to live a legacy driven life - 
everyone can and should be 
leading a legacy driven life 
– this book gives you a blue-
print to do so practically and 
effectively.  This book also 
includes amazing stories of 
individuals like Rob Bryant, 
Tom Cunningham, Sherry 
Unwala, Billy Billimoria and 

Izzy Gesell, 
who are 
living an 
extra-ordinary 
legacy and have successfully 
converted their dash into 

A “legacy” provides the 

and acts as a “north star” and 
a “lighthouse”, keeping us on 
a steady path through the ups 
and downs of life. 

When asked about his 
motivation to write about 
this topic, Dalal said, 
“This book is very unique 
as it provides a step-by-
step formula of creating a 

“gold-standard” legacy by 
utilizing the V-Factor™ or 
the immense energy which 
comes from using the Power 
of Visualization™. The hope is 
that collectively we can live a 
legacy of higher purpose and 
mission as human beings and 
leave a meaningful legacy for 
future generations consisting 
of positive thoughts, positive 
words and positive actions”.

A Legacy Driven Life
Parsi Times takes a look at Adil Dalal’s 
pioneering new book that provides an 
innovative approach and a practical road 
map to designing an enduring legacy. 

To read about Community members 
Sherry Unwala and Billy Billimoria and 
many others in Adil’s new book A Legacy 
Driven Life or to order it, visit www.
pinnacleprocess.com/a-legacy-driven-
life.html or the author’s page, www.
OutskirtsPress.com/alegacydrivenlife.

OOPs!!!
Please note that the winner of age group 5-8 in the P.T. 
Summer of 2013 - Contest for Kids (22nd June 2013; Issue 
No. 9 Volume 3) is 7 year old Aliza V. Bhathena. Parsi Times 
apologizes for misprinting her age as 11.
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Mehrzaad Mogrelia
A student of K. C. College 
currently studying 
Chartered Accountancy. He 
is interested in swimming 
and has competed at the 
All Parsi Level. His other 
hobbies are reading and 
playing the guitar. He 
has been involved with 
the Rotaract Club of K. C. 
College with the Board 
for the last 3 years and 
currently is a member of the 
Students Council.

A TRAVELOGUE - Part IV

If you are a regular Parsi Times Reader you are probably familiar with Mehrzaad  Mogrelia  a regular 
P.T. writer. Recently he visited Iran and very graciously offered to put his experience down on paper for us. 

Enjoy the continuation from last week.

The next stop on this 
journey was Esfahan. 
Before that we stopped 

in Shiraz to visit the Quran 
Gate. We climbed up about 
51 steps so that we could get 
a view of the entire city. There 
was also an ancient cave on the 
top. It is said that the Derwishes 
used to come to stay inside the 
cave for forty days so that they 
can pray to God. They used 
to live on one almond a day 
but they could drink water as 
much as they wanted. After 
that we drove to Esfahan. It 
was about 300 kms to Esfahan 
from Shiraz. On our way we 
visited the ancient city of 
Pasargad. This was the capital 
of Persian Empire back then, 
but due to its long distance 
from the centre of the empire, 
V the capital was shifted from 
Pasargad to another city which 
was nearby. The tomb of Cyrus 
the Great was situated in 
Pasargad. Though Cyrus was a 
rich and famous king, his tomb 
was very simple. It took 16 
years to complete constructing 

his tomb. His wish was that his 
tomb would be very simple so 
that the other people would 
not be jealous of him and also 
so that he could utilise most of 
his wealth for the prosperity 
of his kingdom and its people. 
After leaving Pasargad, we 
continued to drive towards 
Esfahan. Esfahan can be 
termed as the ‘Garden City 
of Iran as there were gardens 
and trees built at intervals of 
10 kilometres. The city 
of Esfahan encouraged 
cycling among its people 
by providing bikes for 
free. This was done to 
reduce the usage of cars 
among people, especially 

arrived at Part Hotel to 
rest for the night. For 
dinner, we were given fast food 

breaking the shackles of the 
bland Iranian food. Most of us 
were happy to see pizzas and 
burgers for dinner followed by 
2 scoops of ice creams. 

went to the Fire Temple. The 

comparatively smaller than 

that of Shiraz. The Mobed over 
there accepted all the ‘sukhars’ 

on he prayed a ‘tan darosti’ for 
all of us and wishing us good 
luck and prosperity, He then 
explained to us about the Fire 
temple and said that the holy 

since 700 years, but due to the 
less number of Zoroastraians 
who come, there was not 
enough sukhar to keep the holy 

After offering our payers at 

Nagsh-e-Jahan Square. Since 
buses and cars weren’t allowed 
to enter that square, we had 
to walk the entire day on the 

the square was Chehel Sotoon 
Mosque. The ceilings and walls 
of the mosque were painted 
with the ‘Meenakari’ style of 
architecture. Hence, there was 

a bit of Indian design 
given to the mosque. 
Then we visited the Ali 
Qapur Palace. After that 
we had lunch in Bastani 
Traditional Restaurant. 
Reading the name of the 
restaurant reminded me 
of the Bastani Restaurant 
at Princess Street. Some of 
us hoped that we would 
get Bastani’s chicken 

pattices but that wasn’t to be 
so. The thing that surprised 
me the most was the 7 foot tea 

kettle kept at its entrance 
and I wondered how the 
ancient kings must be 
pouring tea into cups? 
After sightseeing on the 
square,  we were given 
free time for shopping. 
Walking along the 
shopping streets, we 
came across a carpet shop. 
One of the people liked a 
carpet so much that she 
asked the price of the 
carpet. The salesman answered 
2,800. The lady thought it 
must be 2,800 riyals   so she 
became very happy, but the 
next moment as soon as the 
salesman said 2,800 dollars the 
lady almost got a heart attack. 
That was a hilarious scene. 
After shopping, we went back 
to the hotel to rest.

The next morning we had 
to drive about 320 kilometres 
to our next stop- Yazd. Yazd is 
one of the major cities of Iran 
and the biggest city of Yazd 
Province with a population 
of about half a million. In 
Yazd, we visited the Dakhma 
of Yazd. The Dakhma was 
being taken care of only 1 
‘Shahriyaari’ as they call the 
Dakhma keepers. The man was 
80 years old and he was the last 
of the Shahriyaari left.

To see the main Dakhma, 
we had to climb up a steep hill. 
Upon reaching the Dakhma, 
we saw that there was a huge 
pit dug up in which the remains 
of the bodies were kept. First 
the bodies were laid in a circle 
outside the pit, the Vultures 
then would come and eat the 
carcass, then whatever was left 
of the body was buried in the 
pit. The most surprising fact 

was that the Dakhma had been 

After visiting the Dakhma. 
After visiting the dakhma, we 
visited one of the oldest cities 
where our ancestors used to 
live - Fahadan. The houses 
were made of strong wood 
and had endured the disasters 
throughout the ages and some 
of the houses were as good as 
new. Around the city, there 
were caves built where the 
people used to keepe their 
domestic animals in order to 
protect them from the wild 
animals. Finally we checked 
in at Hotel Dad International 
where we rested for the night.

The next morning we 
visited a couple of Fire Temples 
in Yazd and also visited some 
Zoroastrian villages. What 
was surprising to see that 
there were more Fire Temples 
in Yazd than Zoroastrians 
themselves as most of the 
Zoroastrians had migrated to 
other cities like Tehran for a 
better life. On chatting with 
some of the local Zoroastrian 
families and individuals there, 
here is what they have to say 
about the life now (after the 
revolution) and then (before 
the revolution).

So its bedrood (goodbye) for now.
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Mobed Shahriyari:
He had studied the Avestas in Mumbai to become a 
Mobed. Later on he migrated to Iran and he worked at 
the University of Tehran as a Chief Accountant until the 
revolution took place. After the revolution, he came to 
Yazd and since then he has been practicing as a Mobed 
in a Fire Temple for the past 30 years. Here are some of his 
views: “The atmosphere during the time of revolution was 
very chaotic. I particularly remember that my father and I were 
forced to convert to Islam, but we followed the teachings of Ahura Mazda 
and never converted to Islam. Before the revolution, Iran was a peaceful 
country where all people lived in harmony. After the revolution, there has 

Muslims, but the Parsis have stuck to their own way of life and follow the 
teachings of Ahura Mazda”.

Boman:
He is a 21 year old who is studying MBA in Persian Language 
from the University of Ardakan. Here are some of his views: 
“I do not know anything about the revolution as I was not 
born at that time, but my father told me that they had to 
hide in a dungeon below the ground when there were riots. 

forming their own small Community and living in harmony.”

Sheermadi Family:
“We weren’t much involved when the 
revolution took place but after the revolution, 
the Zoroastrians have lead a quiet and peaceful 
life in Iran”.

Bahman:
He is a resident of Mirza Village in Yazd Province. He works 
for the German Consulate in Iran and is one of the very few 
people who knows English very well.  He has been to India 
thrice as his father lives in Mumbai. Here is what he has to 
say: “During the revolution, my grandfather and father had 

migrated to India. My grandfather had been buried at the 

to Iran and since then I am living in Mirza Village and looking after the Fire 
Temple here.”
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liquids. Why be prone to waterborne 
diseases and viral infection

If  there’s any disturbance and 
infection in the digestive tract, consult 
your doctor immediately. Avoid regular 
food and milk and live on a regimen 
of  thick buttermilk with methi seeds 
added, cooked bananas with powdered 
green elaichi and jaiphal or just make 
a meal of  apples or rice and curd, or 
curd with bananas. ‘Sabudana’ can 
be soaked in water and later cooked 
on a slob flame to a thick creamy 
consistency adding a little salt and 
sugar. A paste of  tulsi and ginger 
before meals takes care of  stomach 
digestive problems at bay and so is 
coconut water which is indispensible in 
the treatment of  cholera (vomiting and 
purging) Garlic a powerful antiseptic 
for stomach aches improves digestion 
too and aids patients suffering from 
chronic intestinal disorders such as 
persistent diarrhea while ginger is a 
good tonic for the intestines. In fact, 
ginger, pepper, hing, soonth (dry ginger 
powder), turmeric, dhania and jeera 
enhances your body’s digestive powers 
and improves immunity. Fresh lemon 
juice and fresh orange juice (preferably 
crushed in hot water) gives relief  in 
fevers and also eliminates putrification 
of  food in the stomach. Leaves of  
bitter neem juice help combat fungal 

infections and fever. Pomegranates 
serve as Nature’s antidote in diarrhea, 
dysentery and coughs while a 
decoction of  tulsi leaves, peppercorns, 
lime and honey is beneficial in malarial 
fevers along with medicine. A drink of  
amla powder, lemon and ‘khari sakker’ 
can cure the most acute bacillary 
dysentery. Steam inhalations with Vicks 
balm or a few drops of  eucalyptus oil 
and a tablet of  Vitamin 1C’ along with 
soups made from dark green leafy 
vegetables helps to combat colds and 
infection in the upper respiratory tract. 
A warm poultice of  ajmo seeds on 
the throat and the back is a valuable 
aid in respiratory problems. To a big 
tablespoonful of  honey add a little 
turmeric powder, cinnamon powder, two 
to three tulsi leaves, ginger powder and 
slowly gulp down the mixture touching 
the throat. Taking this concoction, two 
to three times a day takes care of  an 
irritable throat. 

As far as possible and as much 
as you can always resort to natural 
remedies first but if  you have contacted 
infection then wiser counsel prevails 
that you resort to a course of  tablets 
your family physical advices you. 

Pouring and roaring, bouncing 
and smashing, sloshing and slashing, 
swashing and swirling, surging and 
whirling, gushing and gurgling, I love 
the rains. 

Contd. from Pg. 23

regular programs or meetings as well?
Ms. Adajania: Yes! We do. I arrange a meet on every Behram 
Roz, when the Dadgah Aatash is active and we perform a 
Humbandagi too. This Dadgah room is open for the full day 
on Behram Roz each month. I voluntarily organize for religious 
lectures and refreshments to get people busy and attracted 
towards the meetings. I too deliver religious lectures at times 
and then we have a round of Q & A.
P.T.: How do you now manage the annual maintenance and 
upkeep of the Zoroastrian Hall?
Ms. Adajania: The Jalgaon Zoroastrian Trust members 
contribute individually towards the funds required annually 
for repairs and alterations to the Zoroastrian hall. We maintain 
a strict record of our annual income and expenditure and also 
perform an audit report. I have all the records with me. I would 
like to specially mention, that however small a Community we 

generations are capable enough to take care and maintain well 
the Parsi Properties of this place without any external help.
P.T.: Finally, what do you feel about all the work that you have 
done for the Jalgaon Parsi Community and how would you like 
that to be replicated in other small towns of India as well, where 
the Parsi strength is diminishing?
Ms. Adajania: It’s been a period of great satisfaction and honour 
to have led the Community and taken my dream ahead in service 
of this small Community at Jalgaon with equal challenges in all 
these years. I would surely like to encourage all fellow Bedins in 
other small towns of India to come forward with such activities 
and thereby save the rich Parsi culture which is imbibed within 
us for generations now. The only point of caution being that one 
should be ready for initial repulsions towards their good deeds 
from the fellow members itself, however as time goes by things 
fall in line. So be focused and do not let anything discourage you 
to go away from your goals in life. Have a strong will power 
always.

Contd. from Pg. 7

the gadget. Medical reason 
was the best as all diamond 
merchants do not want to die 
early. I had to convince one 
and a horde would insert 

shop and my trick worked. 
Even the customers tried. At 
a restaurant even the kitchen 
staff came to insert their 

Surat there was a queue to 

it for each and every had to be 
tested.. The children enjoyed 
and they called their friends 
to try too. Sometimes it went 
like this;

“Aaaarrrreee oh Vinu 
maasi, oh Mamtaben, 
aaarrreee oh Haren kaka jaldi 
aavo. This man from foreign 
has a gadget that tells you if 
you will go to London. If lal 
batti you go if green you don’t.  
I am going, call Mansi kaki 
also.” And there was chaos. 
This was in a village. Some 
village urchins even tried to 
snatch the gadget from me. 

Youngsters wanting to make 
a career in the UK thronged 
me. I am so glad that since all 
the time the red light glowed, 
no one suspected. As per my 
gadget, everyone in the village 
will go to London. May be 
they will realise later. This 
went on for several weeks and 
I covered many villages but 
the green light never glowed. I 
was disappointed as I ran out 
of excuses to make the people 

gadget. After one more day 
and another part of Surat city, 
I decided to stop. 

whose DNA matched the 
Royalty. I was disappointed. 
What will I tell the Deputy 
High Commissioner? The 

I wanted to return home and 
give a report of my failure. 
I checked out of the hotel 

this time. The plane was 
surprisingly full, all seats 
taken. Suddenly a thought 
came to my mind. I have 

checked on so many people in 
Gujarat and in neighbouring 
villages, but some of them 
were now in Mumbai. I need 
to check there too. I got the 
gadget out and looked at it, 
turning it all over to see how 
it worked. I read the secret 
coading behind it and then 
I don’t know what made 

gadget. Instantly the green 
light glowed! Wow, I checked 
again if it was really green and 
it was....

“Oh yyeeeaaaaahhhhh” 
An involuntary deafening 
scream came out of me. I just 
screamed, raising my hands. 
All passengers turned to see 
me, some standing up to look 
at me as to why I screamed. 
The airhostess and the purser 
ran towards me from either 
side of the isle. 

“Are you all right sir?” 
They asked with worry 
written all over their face.

 I gave them a “Royal 
smile.” 

Contd. from Pg. 15

This sole purpose of this 
get-together was to recognize, 
appreciate  & acknowledge all 
the participants for their hard-
work and dedication. The 
Recreation Centre is grateful to 
all of them for their tremendous 
contribution in establishing 
CJ & further sustaining it’s 
growth & development.

The Recreation Centre 
is most thankful to Mr. 
Noshir Rusi Mehta, 
Municipal Corporator, 
Mrs. Anaita Mehta, Ex-
Municipal Corporator, Mrs. 
Pervin Homiar Daruwalla, 
Vice President, Minority 
Committee, Mumbadevi 
Taluka and Miss Amy 
Daruwalla who all came 
forward to conduct a camp 
at our premises, in order to 
reach out and provide Senior 
Citizens with the ID Cards.

The purpose of this 
drive was to enlighten the 
elders, make them aware of 
the subsidies, concessions 

cognizance to their present life 
circumstances and provide 
with an advantage card to 
elders, so that they could 

concessions on a variety 
of Government subsidized 
schemes and initiatives. 
Ninety Two (92) Senior Citizen 
ID cards were accordingly 
distributed on Sunday 
23/6/2013 to the residents 
of the colony, neighbouring 
residents.

The Recreation Centre is 
also thankful to Mr. Arun 
Dudhwadkar, Municipal 
Corporator and his team of 
co-ordinators who all came 
forward to conduct a camp at 

our premises, in order to reach 
out & provide the Community 
and Non-Community people 
with Aadhar Cards. This was 
a special three day exercise 
undertaken between Thursday 
20/6/2013 till Saturday 
22/6/2013 and beautifully 
executed with the help of 
Government People and 
Machinery at our Recreation 
Centre. One Hundred and 
Fifty Eight people from the 
colony and nearby locality 
got to enrol and submit their 
applications.

The Recreation Centre 
would especially like to thank 
Mr. Mehernosh. T. Zaveri, 
President, SCJCRC and Mr. 
Paurasp Daruwalla, Event Co-
ordinator, for their hard-work 
they put in to make these 
events a success.

Contd. from Pg. 4

Contd. from Pg. 09
we skipped both the 
chocolate based dessert and 
even though their seasonal 
mango cheesecake is highly 
recommended the green 
apple and raison pie caught 
our attention. The crust is 
wonderful and warm and the 

take on a traditional apple pie 

and it’s served with ice cream 
and a drizzle of possibly toffee 
or caramel. It was a lovely 
end to our meal and now I’m 
convinced green apples really 
do make all the difference.

The real highlight at The 
White Owl is that it’s more than 
just another bar or restaurant, 
it is a micro brewery. Which 

means as soon as their licence 
kicks in (very soon we hear) 
they will start brewing their 
own beer. So along with your 
meal you’ll be sampling some 
very different and funky 

wait but till then we’re very 

happy to go back again just for 

n chips... no the pie!! Well, you 
know what we mean!
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The newspapers over 
the world are full of 

was as short as your pet 

researchers as they cannot 

no one can say what was a 

w a s 

and you have been approved 

M 1 6 
a n d 
t h e 

have not done that and we 

and surely has descendants 

P.T. Reader Marzban Ardeshir

w a s 

M 1 666 
a n d 
t h eh e 

have not done that and we 

fffffff

Contd. on Pg. 14
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ALL PARSI PRIVATELY OWNED BIKES AND CARS FOR SALE PLACE YOUR CLASSIFIED OF 20 WORDS MAX AT ONLY RS.50/-

CLASSIFIED ADVERTISEMENTS : ` 10/- Per Word  ::  ` 15/- per CAPITAL WORD  ::  Maximum of 40 words 
::  Miniumum Charge ` 150/-  ::  Box Size 45mm x 50mm  ::
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Riyaz Homi Buhariwala
Wing Commander Riyaz Homi Buhariwala
On graduation from the Elphinstone College, 
Mumbai, and completion of his NCC “C” 

the Indian Air Force, in 1990. On being selected, he commenced 

of a strategic resonance squadron and also as an instructor 

Citrine is a powerful healing 

of translucent colors from 

to be used to attract wealth 
and abundance.

wealth into places where 
businesses are conducted.
TIP - People running their 
own business should place 

North direction of their 
homes or work place.

By Kermeez Shroff

Listing An Approaching Event Is Free!
Submit information by post/delivery to 
102, Vikas Building, 11 Bank Street, 
Fort, Mumbai-1, E-mail: contribute@
parsi-times.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 from Monday to Friday 
between 10 a.m. to 5 p.m. on 66330405.

Solo Show by Nayanjeet Nikam at 
Gallery Art and Soul, Worli. Show 
till 1st July. For further details visit: 
www.galleryartnsoul.com

Solo Show

Yesterday’s 
failures can lead 
to tomorrow’s 

success.

Dr. Shernaz B. Avari, 
practicing Naturopath, 
with her youthful energy 
is a walking talking 
manifestation of healthy 
living and Parsi Times is 
thrilled to introduce her 
to our readers. Through 
this column, she will 
enlighten us about various 
medicinal values, yoga, 
natural skin care and 
other therapies to help us 
live a better life!

During monsoon, 
the stomach 
yearns to have 

some hot and spicy 
food and snacks. Crispy 
fried items are tempting 
if  made at home 
occasionally but not from 
open food stalls infested 
with flies and mosquitoes. 
Avoid meat as it is difficult to digest and 
there is greater risk of  contamination. 
Also discard all leftovers lying in the 
fridge for days together. Flag off  the 
day with a steaming hot cup of  ‘chai’ 
adding herbs like pieces of  ginger, 
cardamom, mint leaves, lemon grass 
and a few tulsi leaves. If  your day starts 
with a cup of  hot coffee, so be it. Warm 
beverages suit well this season. 

For breakfast hot porridge adding 
wheat bran, honey and chopped 
dry fruits (dry fruits are ideal in this 
season) or muesli or cornflakes with 

mixed dry fruits. Hot ‘rava’ kheers, 
fresh chapattis with pure cows ghee, 
buttered toasts, omlettes and akooris, 
grilled sandwiches, and occassionally 
bhajias, vada pavs and samosas.  Corn 
‘bhuttas’, are ideal snacks to munch. 
With the climate beckoning you to 
have more food, do not be tempted to 
overeat as the body finds it harder to 
digest food during monsoons. Fish out 
of  troubled waters and avoid eating fish 
as much as possible. Eat all seasonal 
fruits but not chilled and certainly not 
on an empty stomach. Bowls of  hot 
soups are always welcome. All leafy 
vegetables and fruits eaten with their 
skin on should be washed thoroughly 
and then soaked in salt solution or 
a pink purple solution of  potassium 
permanganate. You can add a couple 
of  grains of  potassium permanganate 
to your boiled and cooled water. 

The housefly is the main menace 
at homes. Swab floors, kitchen 

platforms and dining table 
with concentrated phenyl 
after cleaning them up 
thoroughly. Keep a fly—bat 
handy at home and spray 
mosquito repellants. There 
should be no negligence 
in covering foodstuff  and 

Contd. on Pg. 14

Acess Bars Class
Spiritual Healing Class on Sunday, 
30th June 2013 from 9.00 am to 5.30 
pm at Hotel Karl Residency, Lallubhai 
Park Road, parallel to the railway 
tracks, Andheri (West), Mumbai 
400058.
Register now with: Certified Bars 
Facilitator: Pervez Daruwala +91 
9819127764, parvezd309@gmail.com

W E Interactive Workshop
Workshop for Women Entrepreneurs, 
Professionals and Executives on 
Saturday, July 6th, from 5.00 pm to 
8.30 pm at PRG Hall, Della Tower, 
Dadar Parsi Colony. For registration 
e-mail: wzccindia@on-lyne.com or 
call WZCC office, at 022-23532522 / 
32968175.

NAME ...  Vahishta N. Gotla

I WORK AT... Tata Asset Management 
Company

I WORK AS... H. R. Trainee

THAT BASICALLY MEANS... ‘Being Human’ working for 
people

MY WORK DAY BEGINS WITH... A few good thoughts, 
words & deeds

I LOVE THIS ABOUT MY JOB...  The way in which I have to 
deal with people

I WISH THIS WOULD CHANGE ABOUT MY JOB...  Nothing 
“I just love it”.

I HAVE BEEN WORKING HERE FOR... 6 months

I HEAD TO OFFICE AND HEAD BACK HOME AT THESE 
TIMES…  9.00 am - 6.30 pm

SOME OF THE THINGS THAT MAKE UP MY WORK DAY… 
The learning which I get each day which help me to 

enhance my skills

SOMEONE I THINK HAS AN INTERESTING JOB IS… Only 
me.
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Mr. Fali Nariman is a man whose dignity 
can be sensed the moment you sit 
to talk to him. He is a self employed 

more precise. A man of intelligence, he 
has acquired a degree in B.SC (Hons) and M.SC.
Around 7 years back he was harassed by a few people due to 
property issues and it was then that he decided to study law 
and thus acquired a LL.B. degree too. He loves philosophy and 
philosophical books and is also member of the Theosophical 

to the Old Age Home because of being unable to walk. 
But nothing seems to put him off. He has decided to take up law 
again and continue helping the needy with his profound knowledge 
once his health comes back on track and he back on his feet. We 
wish him luck!

Name : Fali Navroji Cooper
Age :  74years.

Oldies Goldies

An Old Age Home is viewed in so many different ways. 
Sometimes it is about ‘care’ and sometimes it is sadly 
about people who have not been cared for. At the end of 
the day some people are too busy with Life to remember 
those who sit there day and night. But we cannot forget, 
that the residents of so many Community centric Old Age 
Homes have been the ones who have made it possible 
to stand tall and be proud to be Zoroastrian, building our 
reputation and good standing with the entire nation. Within 
its walls we find stories of courage, perseverance, love and 
intelligence and we cannot wait to share them with you. Join 
Parsi Times as we venture into this Sanctuary of wonderful 
memories and dreams and introduce our Oldies Goldies to 
you week after week.

You can register for your 
Aadhaar Card at Central 
Bank of India, Mumbai 

from 10.30 am - 3.30pm 
till December 2013. Please 
carry your original and 
Photo copy of passport/ 
light bill/ electric bill/ pan card for proof of residence. 
Please note it is not necessary to be an account holder of 
Central Bank. 


