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Wishes from...02
A New Year Message
for My Humdeens

Homage unto our beloved 
forebears,so noble, sincere and 
brave.
Always eager to help others,Ahura’s 
blessings they did crave.
Piously they safeguarded – our 

scriptures lofty and dear.
Pure in their thoughts, words and deeds,they possessed a 
conscience clear.
Yielding to none, they persevered and became renowned 
far and near.

Now coming straight to our present, the so-called 
“progressive” age.

a sordid stage.
We must wake-up and address those issues that have 
sullied our fair image.

Yearn we all must, yet again – our past glory to restore.
Every sincere effort we must make,as did the Parsis of 
yore.
Acrimony, debates, controversies – these negative traits 
must stop.
Rigorous attempts must be made,to once again reign at 
the top.

From the collection of,
Ervad Khushru Nariman Panthaky
Principal, M F Cama Athornan Institute,
Andheri, Mumbai.

Dear Readers, 

New Year is a week away. Most of us will squeeze our eyes extra tight with 

behavior and spread love as we walk around the house and our Community 
neighborhood. Grudges are put aside as families and friends come together 
to celebrate the religion we are proud to be born into.

To plan that extra special day, Parsi Times is happy to bring you an extra special Special Issue!

For those of you who use these moments to dwell on religiosity and all things soulful, our articles 
will capture your hearts with their simple language and their profound thoughts. For those of 
you who host gatherings, show off your Parsi-panu with our delectable menu. For those of you 
who are visiting homes of family & friends, dress your best with our saree draping and fabulous 
make-over tips. For those who believe in the freshness and blessings each New Year promises, 
articles of aspiring and unleashed creativity, will assure you of abundant opportunity and better 
living. If you are broke, busy or working on this auspicious weekend don’t grumble... Parsi Times 
breaks down a list of Parsi Bhonu under Rs.100/-, generous discount coupons and very very fun 
contests to win some goodies and freebies! Our advertisers and partners have loaded the Issue 
with such awesome discounts and deals that I personally can’t wait to share them with my family. 
Their ads may range in size but when it comes to generosity to invest in Parsi Times and wish 
our Community, each one stands out. Please do spend time 
browsing through their awesome deals and celebrations 
tailored especially for the Zoroastrian Faith followers! 

All this and more wrapped in delicious, glossy goodness of 
our artistic pages and happy aura, will have you enjoying 
this New Year, as best you can!

As you wish your loved ones and hug those close to you, 
the Parsi Times team feels blessed to be able to partake in 
your lives and also to be able to wish you all a very happy, 
healthy and prosperous year ahead. May you be blessed with 
opportunities for change, growth and undiluted happiness!

Freyan

(freyan@parsi-times.com)

From musical personality Marazban Mehta comes an innovative Monojat that 
gives you a chance to sing along with your family or simply hum in praise of 
Zoroastrianism. All you have to do is remember the tune for ‘bar bar dekho’ 
(from the popular China Town soundtrack) and belt out these lyrics to it!
Enjoy Marazban Mehta’s composition as it brings you in tune with those 
around you! For the young generation.... If you don’t know the tune get your 
oldies involved!

Let’s do some Zoroastrian Karaoke

Rahejo Hali Mali
Doodh Ma Jem Saakar Bhali
Divas chhe Mubarak Aaj No
Enjoy Karjo Sau
Zarthostio, Iranio, Oh Parsio…

Haaji Haa, Parsio Hasta Rahejo 
Sadaa
Karta Rahejo Masti Majah
Rahejo Sau Khush Khushal
Zarshosti Tokham Jaalvi Raakhjo
Madad Karse Khuda
Zarthostio, Iranio oh Parsio…   (2)

Haa ji haa, Bhalai Naa Kaamo 
Karta Rahejo
Daadar Ne Yaad Tame Karta Rahejo
Karjo Neki Naa Kaam
Sukhi Sukhiyara Rahejo Sau,
Baal Bachchao Saath
Zarthostio, Iranio oh Parsio…   (2)

Hanji 
Haa, 

Controversy Tame Karta Naa
Ek Mek par, Kaadav Uchhalta Naa
Karjo Sampi Ne Kaam
Bharat Tatha Pardes Ma Chhe
Parsio Nu Naam
Zarthostio, Iranio oh Parsio…   (2)

Composed by: Mr. Marazban Dara Mehta

Check out P.T. 
Special Discounts 
and Vouchers on 

Page 16 and enter 
our super contests 
on page 33, 35, 52, 

58, 61, 84
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For a woman, giving 
birth to a child is one 
of the most wonderful 

and rewarding experiences 
in life but are changes that 
occur in their bodies such 
as loose skin, stretch marks 
and a sagging bust, which 
cannot be reversed naturally, 
no matter how seriously 
one diets and exercises 
afterwards. 

“Some women do 
everything they can to get 
their pre-pregnancy shape 
back, but what they see is 
loose skin everywhere,” says 
Dr. Rustom Ginwalla, Plastic 
and Cosmetic Surgeon at the 
D. R. S. Medical Centre. 

A little help from your 
Plastic Surgeon, known 
popularly as the ‘Mommy 
Makeover’ can! Typically, 
this consists of breast 
surgery, a tummy tuck or 
Vaser Liposelection. 

Aparna (name changed) is 
a believer. The Mumbai mom 
of two kids, started working 
out soon after both her 
deliveries, and returned to 

her pre-pregnancy 
weight, but says, 
“My stomach didn’t 
look any different.” 

There was loose hanging 
skin which had a wrinkly 
look- “I still couldn’t get 
into certain tight jeans and 
short tops”. She had been 

working out for over a year 
after her second child, and 
still hadn’t got the shape she 
wanted.

Aparna’s Gynaecologist 

told her the loose, stretched 
skin needed tightening, 
and referred her to a Plastic 
Surgeon. Aparna visited 
Dr. Ginwalla and was 
recommended a breast 
augmentation as well as 
a tummy tuck, because of 
the lasting effects of breast-
feeding her children.

She had her surgery in 
March. “It was easier than 
my C-sections, and after a 
month, I was back in the 
Gym.”

And the results? - “It’s 
better than I had expected,” 
she says. “I’m very happy, 
we go out a lot more, and 
even my husband’s very 
happy. He says I look the 
best that I’ve ever looked in 
my life.”

While some family 

members were opposed to 
the surgery, Aparna thinks 
it’s a matter of personal 
choice. “I have noticed that 

and I can wear whatever I 
want.”

Before a Mummy 
Makeover, however, a 
patient should know her 
future plans: It is preferable 
to complete her family 
before undergoing these 
procedures.

The commonest procedure 
is the Tummy Tuck, which 
involves removing the loose 
skin over your abdomen 
and tightening the muscles, 
if required. This is usually 
accompanied by some form 
of fat reduction from the 
sides and back using Vaser 
Lipo, leaving you with a 
fabulous waistline. 

Vaser Liposelection is 

an advanced procedure that 
uses gentle ultrasonic energy 
to target fat only with no 
damage to blood vessels, 
nerves and connective tissue, 
reducing the associated pain, 
bruising and saggy skin. 
Dr. Ginwalla is the pioneer 
of  Vaser Lipo and Vaser 
Hi-Def body contouring in 
Mumbai and says that the 
procedure promotes smooth 
results, rapid healing and 
is a safer alternative to 

the harsh techniques of 
traditional liposuction. 
“It’s Liposelection 
because Vaser technology 
selectively melts down 

fat is then removed 
permanently by gentle 
suction. This causes 
excellent shaping and 
contouring,” promised 
Dr. Ginwalla. “Moreover, 
Vaser causes the skin to 
shrink very well, helping 
to shape the waist and 
love handles.” 

After breast feeding 
is over, the bust also 
undergoes involution, 
and may result in sagging. 
This is treated by Breast 
Augmentation, either with 
Silicone Implants or even 
Fat from your own body, 
which feels natural and 
leaves no scars.

Under-eye dark circles 
are treated with your own 
Natural Growth Factors to 
reduce the pigmentation and 
hollowing out under the eyes 
caused by long nights staying 
up to look after the baby. 
These Growth Factors also 
known as Stem Cell Serum/
activators are even used to 
treat Hair thinning and loss.

Aparna, the Mumbai 
Mom, says: “The way I look 
at it, it was one month out of 
my life. Now I can be happy 
forever! It’s a good trade-
off.”

The majority of moms 
being made over are pleased 
with their results. “We see 
Mommy Makeover patients 
often, usually in the late 
Twenties to Early Forties 
who are young, active 
and just want to get back 
their pre-pregnancy shape 

Ginwalla.  His motto is ‘From 
Flab to Fab, with Maximum 
Gain and Minimum Pain!’

Find out how a Mummy 
Makeover can change your 
life by calling 022 22839636/ 
9819409636 or www.
designerbodz.com.
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16 Vouchers

Show your college ID and 
this cut out and get

1+1
Buy a coffee and dessert 

combo and get the 
second free.

 Or

for a table of 4 people & more.



17



18



19



20



21



22 Praying with...

Noshir H. Dadrawala

One often hears 
Parsis say that they 
are proud of their 

religious roots. However, try 
asking the average Parsi on 
the street what it means to be 
a Zarathushtrian (a follower 
of Prophet Zarathushtra) 
and you are likely to draw a 
blank. At best, you are likely 

and stereotyped message 
of, “Good Thoughts, Good 
Words and Good Deeds”. I 
do accept that these Principles 
are the main pillars of the 
faith and perhaps no other 
Prophet has articulated or 
emphasized this more than 
Asho Zarathushtra. However, 
can one possibly imply that 
other faiths are not based on 
these three Principles? 

To cut a long story short, 
there is more to the religion 
than the clichéd, “Good 
Thoughts, Good Words and 
Good Deeds”. 

There are many reasons 
(religious, historical, social 
and economic) to make one 
feel proud being a Zarathushti. 
However, what inspires me 
most is the timeless and ever 
relevant message of Asho 
Zarathushtra. He preached his 
message of leading a positive 
and productive life in an age 
we call “prehistoric”. And, 
yet, over the centuries, his 
message continues to remain 
fresh and relevant.

It is said that Zarathushtra 

Mazda on Roj Dae-pa-Meher, 
Mah Ardibehest. According 
to the Zarathusht Nameh, 
the Prophet asked Ahura 
Mazda a question (the very 

answer that he received from 
Ahura Mazda
an excellent summary of 
what is expected of a good 
Zarathushti.

The question was, “Who 
is the best person among all 
people in the world?”

Ahura Mazda answered, 
“He who walks on the path 
of Asha (Righteousness); is 
charitable; is just; reveres Fire; 
Water and is kind even to 
animals”.

There is nothing pagan 
about a Zoroastrian praying 
before the Waters or a Fire. 
In fact, Zoroastrians have 
worshipped the Good and 
Wise Lord Ahura Mazda 
through the medium of Fire 
since pre-historic times. 

as the symbol of ‘Light’ and 
‘Life’. It dispels darkness and 
ignorance and has the inherent 
quality to animate or bring to 
life the various creations of 
Ahura Mazda. 

Doctrinally, Ardibehesht 
Ameshaspand or Asha Vahishta 
(Best Righteousness/Best 
Truth/Holiness) presides 

also perceived as the living 
embodiment of Ahura Mazda’s 
Truth and Righteousness.

The Fires burning in our 
Agyari and Atash Behram 
are no ordinary matchstick 
Fires. They are consecrated 
Fires (Ijaila Atash) which, 
doctrinally, are regarded 
as conscious living entities, 
worthy of our reverence and 
worship. This, of course, 
is without prejudice to the 
fact that Ahura Mazda is the 
ultimate Spirit/Divinity 
we worship through the 
consecrated Fires.

Zarathushtra appears to 
have received the Revelation 
from Ahura Mazda for ten 
years. All the mysteries and 
secrets of this universe were 
revealed to him.

Finally, the Amesha Spentas 
gave Zarathushtra a message:

Bahaman: Look after and 
be kind to animals.
Ardibehest:  Revere Fire.
 Shehrevar: Use metals 
wisely (not for destructive 
purposes).

Revere the 
earth.
Khordad: Revere the 
waters.
Amardad: Look after the 
plant kingdom.
In the message of the 

Holy Amesha Spentas one 

of “ecology” and “living 
in harmony with Nature”. 
Scientists advise us today 
to protect the rain forests, 
not to pollute the waters etc. 
Zarathushtra taught it to us 

thousands of years ago.
Humata, Hukhta Havrashta 

(Good Thoughts, Good Words, 
Good Deeds) are Three words. 
Actually, Zarathushtra’s 
teachings could be summed 
up in just one word - “Asha”.
“Asha” stands for:

“Truth” (as opposed to 
falsehood),
 “Righteousness”,
“ ” (or living 
in harmony with the Laws 
of Nature) and 
“Purity” (in thought, word 
and deed).
The Colophon to Yasna 

asserts: “There is but one path, 
that of Asha. All other paths 
are false”

In the Hoshbam we 
pray, “Through the best 
righteousness, excellent 
righteousness, O Ahura 
Mazda, may we catch sight of 
Thee and may we come near 
Thee and attain Thy eternal 
friendship.”

According to this prayer 

very crack of dawn that he/
she aspires to know and 
understand Ahura Mazda 
and the only way he/she 
can achieve this ultimate and 
sublime goal is by walking 
on the path of truth. And, in 
doing so, the devotee earns 
Ahura Mazda’s ‘friendship’. 

This is yet another feature 
of the religion that is most 
appealing. Ahura Mazda 
is not a God to be feared 
but a Divinity that can be 
befriended. 

From a religious point of 
view, Parsis consider poverty, 
suffering and want as an 

poverty, want, disease and 
human suffering is not only 
a religious duty and part of 
Parsi culture, but an act of 
spiritual merit, depriving ‘evil’ 
of sustenance. If Christ asked 
his followers to love their 
neighbours, Zarathushtra 
asked his followers to attain 
happiness by making others 
happy.

Many religious traditions, 
directly or indirectly, have 
looked down upon wealth 
and its acquisition. Orthodox 
Christians believe “it is easier 
for a camel to pass through the 
eye of a needle than for a rich 
man to enter the Kingdom of 
Heaven”. Hindus consider 
wealth as “Maya” (illusion) 
which leads to bondage. Parsis,
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on the other hand, consider wealth to 
be fundamentally positive, provided it 
is acquired through righteous means 
and used for righteous purposes.

A Zarathushtrian is not required 
to practice celibacy in order to attain 
salvation. In fact, getting married at 
the appropriate time and raising a 
family is itself an act of spiritual merit.  
A Zarathushtrian is not required to 
renounce the world and lead an ascetic 
life. In fact that would be considered a 
sin. Life is a gift of Ahura Mazda and is 
meant to be enjoyed, not endured.

Zarathushtis follow an ancient 
calendar, which is full of meaning and 
relevance for day-to-day living.

the Zoroastrian calendar are dedicated 
to Ahura Mazda and His Amesha 
Spentas. The Amesha Spentas represent 
at one level a Divine quality of Ahura 
Mazda and at another the guardian of 
a good creation. For example, Bahaman 
is Vohu Mana or the Good Mind and 
also the Guardian Angel of animals. 
Ardibehest is Asha Vahishta or Truth 
and presides over Fire. 

Let us look at the chart below:
Hormuzd - Good Spirit
Bahman - Good Mind
Ardibehest - Best Truth
Sherevar - Divine Power
Spendarmad - Piety
Khordad - Perfection
Amardad - Forever (eternal) 
 

teach us how we may lead our life.
Begin in the name of and dedicate 
all, work to Hormuzd or God;
Do all work using Bahman or the 
Good Mind;
Do it with Ardibehest or Truth;
And you will attain Sherevar or 
Power;
To power you must add 
Spendarmad or Piety and Humility;
And you will get Khordad or 
Perfection;
Which will last for Amardad or for 
eternity.
Asho Zarathushtra essentially saw 

life as a struggle between the forces of 
‘good’ and ‘evil’. Man’s duty is that of 
a spiritual warrior (Rathestar)
at the physical, social, ethical and 
metaphysical level.

At the physical level, all forms 
of impurity and pollution are seen 
as a manifestation of evil. A good 
Zarathushtrian, therefore, always aims 
for purity and cleanliness.

At the social level, all forms of 
poverty, want, human suffering and 

evil.
At an ethical level, every good 

Zarathushti must guard himself/
herself against the demons of wrath, 
greed, envy, and other vices.

Finally, every good Zarathushti 
should battle the forces of evil at a 
metaphysical level through the power 
of Avestan manthras and other tarikat 
(spiritual disciplines).

The Pahlavi Dinkard recommends 5 
virtues, which every Zarathushti must 
cultivate.
1) Truthfulness

The true value and beauty of 
Zarathushtrianism lies in its simplicity 
and positive outlook to life. 

The religion enjoins happiness 
for every one and assets that true 
happiness comes to those who seek 
happiness for others.

God is not a Divinity to be feared, 
but a friend. One is not expected to be 
‘God-fearing’. Rather one should strive 
to become, ‘God-friendly’!

Zarathushtrianism does not reserve 
even one day in a year for fasting. 
God is not to be pleased by remaining 
hungry. The only fast recommended is 
fast from sin.

It is a religion, which is pro-life 
and pro-happiness. It recommends a 
golden mean path - Neither fasting nor 
gluttony. Neither celibacy nor lechery.

Indeed, despite its antiquity, 
Zarathushtrianism has and will always 
remain ageless and relevant for all 
times to come.

It is not just a religion – it is a way 
of life and we need to live it, each day 
of our life.



Dining with...24
Perzen Patel is the @
BawiBride. Bawi by 
birth and foodie by life, 
Perzen believes that great 
moments are born out of 
great opportunities.

This is why when she 
got married and realised 
she had no idea how to 
make her Bawa favourites 
for her man, she decided 
to start the Bawi Bride 
blog (www.bawibride.com) 
documenting her journey 
of cooking everyday Parsi 
food to feed fellow foodie 
souls. 

Through the Bawi Bride 
blog, she hopes to leave 
back a legacy of Parsi food 
traditions for the next 
generations of Bawi Brides 
to follow - something 
they can Google this time 
around.

OUR MENU

It is that time of  the year again – 
Parsi New Year. 

Parsi New Year as we all know 

is a time for celebration and an 
opportunity to feast on some good 
Parsi food in the company of  friends 
and family. “What should we eat” is 
the question on everyone’s lips when 
charting out celebration plans – more 
so even that what we should do or 
where we should go.

Newly weds have it especially 
tough as this is the time when family 
and friends expect a dinner party at 
home – some good Parsi food but 
not the typical Sali Marghi and Pulao 
Dal are regular demands from all my 

friends. That’s why this year I put 
together a contemporary Parsi menu 
that has a touch of  old traditions 
with some new twists to keep those 
tastebuds zinging.

Without further ado, the menu at 
my house this New Year’s is:

Beetroot Relish with Sariya

Nano Kheema Kebabs

Surf & Turf Pulao

Basa in Coconut & Coriander  

chutney baked en papillote

Lagan nu Custard Pots

Beetroot Relish with Sariya Nano Kheema Kebabs
An adaptation on my Grandpa’s traditional 
recipes, these kebabs go great as starters. Crispy, 
meaty yet succulent – what’s not to love?

 : ½ kg mutton kheema, 
2 tbsp ginger garlic paste, 1 brun 
bread (if brun bread is unavailable 
replace with 3 slices of bread), 1 
bunch coriander, ½ bunch mint, 
2-3 spicy green chillies, 1 egg, ½ 
tsp turmeric, red chilli and garam 
masala powders, salt to taste and oil 
for frying

Wash the mutton kheema 
making sure to remove all excess 
liquid
Soak the bread in water until 
soft and then squeeze until all 
the water is out 
Finely chop the coriander, mint 
and chillies or give it a quick 
mix in the mixie to make a rough 
paste
Mix the kheema, bread, herbs 
and masalas until everything is 
mixed well. Make sure to only 
add the egg and semolina when 
you are ready to fry the kebabs. 
If the batter continues to be a bit 
runny, add some breadcrumbs 
and semolina to thicken the 
paste. 
Roll into 40 small balls. Heat up 
the oil in a kadhai until it is very 
hot. Fry until golden brown.

Perzen Patel
Bawi Bride

This recipe has been passed 
down to me by my Mamaiji and 
is a perfect mix of old and new. 
While it goes great on some 
crackers with cottage cheese, on 
new year I am serving it with 
some crispy sariya. This is an 
interesting twist to those that 
expect every Parsi meal to start 
with some gajar achaar and 
sariya. 

 ½ kg beetroots, 1 
small onion, 1 cup red wine or 
balsamic vinegar, ½ cup water, 1 
tsp English mustard, 2-3 cloves of 
garlic, 2 cloves, ½ stick cinnamon, 
½ tsp black pepper, ½ capsicum, 
salt and pepper for seasoning

Wash and boil the beetroots 
until they are partially 
cooked. 
Roughly chop ½ the beetroot, 
capsicum and garlic. Give it 
a quick blend in the mixer 
along with the cloves and 
cinnamon stick until it 
becomes a smooth puree.
Finely chop the other ½ batch 
of beetroots
In a heavy bottomed pan, 
sauté some onions until they 
are soft. 
Add in all the ingredients 
and place over medium heat. 
Bring to boil until the liquid 
reduces (about 40 minutes)
To reduce the liquid a bit 
more remember you can 

acts as a thickening agent. 
Once the relish is ready, cool 
and then pour into a glass 
bowl for serving
Serve with some hot sariya 
for a starter that will leave 
your guests wanting more
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Surf & Turf Pulao

In Australia, a surf and turf 
refers to food from the sea and 

the farm. I’ve adapted that concept to our traditional 
Pulao to create a layered rice dish that tantalizes the 
tastebuds. Succulent prawns coated in green basil & 
coriander chutney coupled with spicy, tangy tomato-
based kheema this Surf and Turf Pulao will leave 
your guests wanting more.

 
For the Rice: ½ kg rice, 6 -7 bay leaves, 12 – 15 cloves, 
salt to taste and saffron
For the Green ‘Surf’ layer: 350 gm prawns, ½ lemon, 
2 tsp cumin seeds, 1 tbsp ginger garlic paste, 3 green 
chillies, ½ bunch coriander, mint and basil leaves 

For the Tangy ‘Turf’ layer: ½ kg kheema, 1 cup pasta 
sauce, 1 onion, 1tbsp each of turmeric, red chilli and 
garam masala powders

First soak the rice and marinate the kheema with 
the masalas
Make a dry chutney by grinding all the herbs, ginger 
garlic, cumin and lemon until it is a rough paste

add in the prawns and green chutney. Sauté on 
medium heat with the lid closed until the prawns 
are cooked (about 10 minutes)
In another heavy bottomed pan, sauté the onions 
until it is soft. Add in the kheema and the pasta 
sauce. Cook on medium heat (without the lid) 

until the kheema is cooked.
Finally in a tapela, cook the rice with bay leaves, 
cloves, salt and water
Once the prawns, kheema and rice are cooked, the 
layering must begin
To layer, apply 2 tbsp of oil in a thick bottom 
vessel. Put a layer of white rice, then add the 
kheema. Add another layer of rice (you can make 
it yellow with some saffron mixed with hot water 
or keep it white). Next, add a layer of prawns 

Optional: Garnish with some boiled eggs and fried 
cashew nuts or keep it simple with some chopped 
coriander.

 Lagan nu Custard Pots!
No Parsi feast is complete without a big plate 

of some Lagan nu Custard. Rich, sweet and 
tantalizing, your Bawa and non-Bawa friends 
alike will fall in love with this traditional dessert 
(adapted from Katy Dalal’s original recipe). Need 
more reasons? Well it’s also easy to whip up, 
economical and can be served hot or cold and with 
or without icecream. Parsi New Year or not – this 
custard is a hot favourite at my home!

 5 eggs, 1.5 litres milk, 1/3 tin condensed milk, 
300 gm sugar, 1/2 teaspoon cardamom and nutmeg, 
1 tsp vanilla essence, handful of boiled and sliced 
cashews/almonds/pistachios (optional)

First, bring the milk to a boil in a large non-
stick pan. 
Once the milk has boiled, remove from the 
heat and stir in the condensed milk & sugar. 

is the time to taste the milk. If you feel you 
need more sugar, add some in. 
Now comes the fun part - you have to keep 
stirring this for a good 15 minutes until 
sugar is melted, the milk sticky and ivory 
in colour. Remove from the gas and cool.
While this is happening, in a steel 
bowl beat the eggs, vanilla essence,   

nutmeg and cardamom until frothy
Stir this mixture into the cooled milk. If 
the milk is too hot, your egg is going to get 
scrambled so don’t rush this step! Once it’s 
all mixed, grease small ramekins or a big 
baking dish if you don’t want individual 
portions and por the batter in
Put the dish in a pre-heated oven and bake 
until golden (atleast an hour on about 220 
degrees celcius). Garnish with the nuts and 
pop it back in the switched off oven.
Chill and serve - it tastes best the next day 
once the custard is set.

Basa in coconut & coriander chutney baked en papillote
This is an easy twist on the traditional Patra ni 

Machchi with a very fancy sounding name that is 
sure to impress the guests while keeping cooking 
effort at a minimum. It does require you to make a 
green chutney but that can be easily made a day prior 
to avoid hassles on the cook off day. I use Basa here 
only because it is easily available and is boneless. 

take the effort to buy some Surmai or Rawas or even 
Pomfret if the budget permits. 

½ fresh coconut 
chopped into pieces that can be put in the grinder, 

½ bunch coriander leaves, 7-8 green chillies, 2 full 
garlics (about 17 cloves), 2 tbspjeera, ½ cup white 
vinegar, 1 tbsp sugar

Grind the coconut and garlic cloves adding water 

Add in each ingredient one by one ensuring 
everything is ground properly – there is nothing 
more unsightly than biting into a chunk of garlic 

that did not get minced properly. 
Empty into a bowl and refrigerate.

3 -4 hour prior to cooking
Taking a strip of baking paper, add some chutney 

more chutney and wrap into a neat parcel
Bake it in a preheated oven while your guests are 
enjoying the starters for about 20 minutes

Serve fresh and let your guests be surprised 
by the tasty green parcel on their plate
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28 Celebrating with...
Wishes fr om our Priests

What you would wish for the Community this New year?

Firdosh Pavri,
Godavra Agiary
Youngsters should marry within the fold. We should have more faith and belief in our 
Religion.

Er. Aspi K. Rao,
Sethna Agiary

Youngsters should learn to follow the tenants of our great religion.

Pervez B. Karanjia,
Sodawaterwalla Agiary
Youngsters should be encouraged to become Mobeds. We should have young children 

Panthakies in tending to our Fires. Trust funds should be strong enough so there is that 
much needed enthusiasm in everyone’s work.

Minoo Behrameadin,
Banaji Atash Behram
All of us should remain happy and achieve all the success we ever dreamt of.  Also be safe 
and healthy for the coming years.

Adil Bhesania,
Wadia Atashbehram
Unity in our Community. Helping everyone in our Community and being together as one 
Community.

Jal Katrak,
Saher Agiary
All small kids start coming to the Agiary. People believe in our Religion. The youth visit the 

Viraf K. Pavri,
Batliwalla Agiary
People should be more aware of the reason why and how all our prayers are done. 

especially the Muktad prayers.

Kaizad Kotwal,
Boiwala, Anjuman Atash Behram

Hoshang N. Bajan,
Boiwala at Mithaiwalla Agiary

to our Aatash Sahib.

Ervad Dalli Kanga,
Badnera

Ervad Darayus Karanjia, 
Igatpuri

Ervad Tehmotan Karanjia,
Igatpuri

Parsi Times reached out to our Priests across India as well as certain parts of Mumbai. 
We bring you their wishes for this New Year.
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Please don’t spit! Please 
don’t spit! Please don’t 
spit!... BEST buses and 
their paan munching 
passengers may well 
become your worst 

nightmare

ups and downs of convertible ownership in an exclusive P.T. test.

So, saved up a bit of 
money have you? Want 
a fancy executive saloon 

that will envelop you in 
luxury every time you set 
foot in it? But wait! You have 
always lusted for something 

slightly sportier, haven’t you? 
At some point of our lives, 
most of us have looked at a car 
and wondered what it would 
take to someday own one. All 
of us have that one ‘Hero Car’ 
                                                 

Whatever you do to 
Cyrus Dhabhar, you just 
can’t slam the brakes 
on his passionate and 
unbridled enthusiasm 
for automobiles. Chief 
Correspondent for Auto 
India Magazine, Cyrus 
shifts gear to include 
Parsi Times Readers into 
his world of all things 
on wheels! All car and 
bike enthusiasts can live 
vicariously through his 
column as he travels across 
the globe, seeking out the 
best in class machines.

Catch more of 
Car Crazy Cyrus on twitter 

@cyrusdhabhar

A convertible is bound to 
attract attention. Even 

from the ‘gher ni gangas’

Donna graciously agreed to give the Mini her paw of 
approval. If she could speak we are sure she would 
say “No need to poke my head out of the window in 

this one.”

Zip Zap Zoom....

No roof = a million miles of sky. But you might 
be target practice for an over enthusiastic 
crow. Luckily we weren’t bombarded even 

once. 

A convertible will always 
be the centre of attraction 
if you drive it in rush hour 

to wave back at those 
awestruck kids.
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Water on the interiors!!! 
A crisis moment for most 

eccentric Parsis

we would give our arms and 
legs for don’t we? And for a 
large number of us, this car 
will most likely be a sports car 
or a convertible of some sort. 
But are they practical? Is it 
worth driving a fancy sports 
car or a soft-top convertible 
in a country like India? We 
asked Mini India to lend us a 
Mini Cooper Convertible for a 

what it feels to drive around 
in India’s cheapest available 
convertible. Would it attract 
a lot of attention? Would 
someone spit into it? Would 
a bird take a dump on the 
pristine leather upholstery? 
Would we actually be able 
to enjoy the car with the roof 
down? What if it rained? The 
questions kept on coming and 
after a few days of…umm…..
research, we came up with a 

So, yes, you could technically 
enjoy a convertible in India. 
The crowds tend to love it, 
no one spit into it and no one 

However, considering how 
protective us Parsis get with 
our cars, it is best if these 
are kept as a weekend toy or 
something to be enjoyed on 
an occasional basis. If only we 
found a Mr. and Mrs. Cooper 
to pose with our Mini Cooper, 
that would have been quite 

Send us your automotive 
queries on:

and Cyrus Dhabhar will 
answer them for you.

Do you love your 
Wheels more than 

your Wife?
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By P.T. Editor
Freyan Bhathena

You can catch Meherzad 

perform with the NSPA this 

week itself! August 14th 10a.m.-

11a.m. at Borivili Station and 

August 16th 9a.m.-10a.m. at 

CST(V.T.) Station. 

Other performances by the 

artist will be featured on Parsi 

Times Facebook Page.

Music is a strugglers’ 
world. Most often 
than not it calls for 

a huge amount of conviction, 
a blinding passion for music 
and a willingness to put 
everything else on the back 
burner. 

The other day I met 
musician Meherzad Udwadia 
whose journey is one that 

is a musicians’ alone.
Meherzad was born and 

brought up in Dubai where 
he played the drums and was 
part of the school singing 
scene.

Bitten by wanderlust and 
under private circumstances 
he left for India at the age 
of 16. Here he had only his 
degree and his love for music 
to guide him. Between family, 
friends and working at a 
call centre, Meherzad wrote 
songs and lyrics to direct his 
creative energy away from the 
madness. 

He had always wanted 
to take music seriously and 
commendably put himself 

vital Trinity College of 
London Music Grades, 2nd 
and 5th Western Classical 
Practicals while juggling 
a call centre job 
and a home 
of his 

own. A self taught guitarist 
he spent his free time sans TV, 
putting his own words to tune.  
He moved around Mumbai 
city and met a lot of the music 
circuit, even working with 
Maven, a popular group. 
Over 2009-10 he recorded 

songs that scream of struggle 
and are set to good tunes. 
There is no particular style 
that you get from Meherzad 
at this point in his musical 
journey, so when he calls it 
Universal Music I guess you 
can universally accept that the 
genre is no genre but a spread 
of soul,  western classical and 

a few. His personal favorites 
include Michael Jackson, 
Morris Mouse and System of 
a Down, Apex Twin, Square 
Pusher.

There was a point in his 
life where Meherzad travelled 

places to play and learn music 
but his story there on is clear 
indication that Meherzad 
found a lot of himself while 
he played and learned in Goa, 
Manali and even Varanasi (A 
silly decision to go there, he 

admits in retrospect). In 
Manali he was gifted 

a Digiridoo, the 
Australian wood 
pipe traditionally 
played by the 
Aboriginals of the 

c o n t i n e n t . 
Meherzad 

w a s 
q u i c k 
t o 
p i c k 
u p 
t h e 

instrument which requires 
huge amounts of lung power. 

Meherzad struggled 
with his creative passion. 
He longed to sing and play 
and yet back in Mumbai was 
bound to a desk job to earn 
his living, a predicament 
faced by many passionately 
creative people. But while the 
rest of the world revels in 
day dreams and ‘what ifs’ 
Meherzad decides to 
take a plunge. 

There was a 
turning point, 
he admits. 
‘I was so 
fed up of the rat 
race. I just w a n t e d 
to sing. I didn’t care. In Goa 

people had paid to watch 
me even on the roads and so 
I thought why not take the 
chance in Mumbai? 

Meherzad turned up one 
day at Churchgate station with 
his backpack and his guitar. 
He surveyed the crowd. The 

vendors could beat him, the 
police could harass him or 

even worse, he could face the 
prospect of people rejecting 
his music in the maddening 
rush to get to work. 

What Meherzad 
discovered is a refreshing 
thought for us all. Music does 
wonderful things to everyone. 
Meherzad was not only left 
unharmed but managed to put 
a smile on the faces of passers 

by and a gait to the 
step of commuters. 
Some even 
d r o p p e d 
money in 
his hat, 

o f f i c i a l l y 
signaling the 

onset of his career as a 
“busking” street artist. 
At the end of the day 500 

Rupees richer, Meherzad 

able to play, people were 
appreciating it and he could 
even survive. 

He continued for a few 
days and then shifted his skills 
to Bandstand Bandra where a 
more contemporary crowd 
enjoyed his tunes during their 
evening walks. 

But for the regulars at 
Bandstand,  the novelty of 
Meherzad was bound to wear 
off. Soon the daily income was 
not able to sustain him and 
Meherzad was dejected after a 
very long time. He was about 
to give up on his dream and 
rejoin the corporate world he 
had struggled so hard to leave. 
Destiny, with its wonderful 
way of showing up, came 
through for him, when he was 
at Churchgate station on his 
way to meet a friend. He came 
across a young man playing 
the guitar not unlike what he 
had been doing a few weeks 
back. But the difference was 

by stands that shouted out the 
words NSPA(National Street 
Performers Association.)

‘Wait a minute... What did 
you say....I can perform for the 
NSPA and get permission to 
play at stations and heritage 
sites and earn a staple income 
from it??’ Meherzad couldn’t 
believe how this discovery 
had prevented him from 
succumbing to the corporate 
world  and giving up on his 
love for music yet again. 

Since that day months ago 
Meherzad Udwadia can be 
seen along with other artists 
or performing solo, slowing 
down bustling footsteps at 

station 
platforms or collecting a 
curious crowd as he serenades 
people walking through 
parks. 

You cannot miss this 28 
year old. His life and his music 
are written on his face as 
loudly as they are proclaimed 
through his lyrics. 

He is mildly tattooed 
and his 23 facial piercingly, 
including a very painful 
looking lip rings and looped 
earrings make him look 
the part of every mother’s 
nightmare and every rocker 
chicks ideal musician. He 
towers above the crowd at the 
height of six foot plus but his 
lyrics melt him into the crowd 
with their relevance and their 
soul. 

Something that struck me 
about Meherzad is the purist 
nature of his life. Instead of 
being just another self taught 
guitarist who hung with the 
right crowd to get the gigs he 
took the hard way, self funding 
himself through Trinity, 
adding immense credibility to 
his skills and putting food on 

while practicing non stop. For 
a 28 year old in today’s world, 
his circumstances have led 
him to lead a basic life with 
hardly any TV and media 
infringement, a survival 
space that probably ironically 
gave him a lot more space for 
creativity, simply because he 
had nothing else to deter his 
focus. That’s what probably 
makes him a disciplined 
writer. 

Try a simple experiment, 
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switch off the phone, tv and 
Internet and within a while 
you will go from madness to 
mad creativity... Meherzad 
didn’t have to make that 
choice, it was thrust upon him. 
That his creativity and his 
conviction are strong are the 
deliberate decisions he took 
alongside... The decisions that 
seperate the mediocre from 
the potentially extraordinary. 
Meherzad is a musician who 

struggle of the creative 

against soul survival, the 
unreasonable reasons to live 

and a lyric on his lips. His 
conviction can take him places 
just as well as his lyrics can...  
We hope to continue to be in 
awe of it. 
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CRUSADERS AGAINST 
CORRUPTION 
In our country today, 

a person who hasn’t been 
sucked into the vicious circle 
of corruption, be it the briber 
or the person accepting the 
bribe. These are unfortunate 
times indeed, where even a 
poor man is not spared and has 
to pay a bribe for something 
as petty as getting the death 

issued. Everyday, the 
news channels across 
the country have 
a new scam to 
report. We 
hear about 
s u c h 
i s s u e s 

constantly and cringe when 
we hear them. But then what 
do we do about it? Most often 
the answer is a resounding 
and astounding ‘NO’. 

But as they say, it is only in 

courage and hope and our 

dynamic Mr. Dara Gandhy 
and his organization PCGT 
Here is a hard to miss, 
exclusive interview of Mr. 
Dara Gandhy with Parsi 
Times.
P.T Reporter: Firstly, it’s 
great to meet you sir. Please 
give our readers an insight 
into your life.
Mr. Dara Gandhy: I was 
born and brought up here 
in Mumbai. I belonged to a 
joint family and lived at Keki 

Manzil, an iconic bungalow 
at Bandstand near Shahrukh 
Khans’ ‘Mannat’.  I went 
to the Cathedral and John 
Connon High School, clearing 
Senior Cambridge (SLC) in 

B.Com degree from 
S y d e n h a m 
College after 
which I 
joined my 
f a m i l y 
b u s i n e s s 
at the 

Chemould Art Gallery. We 
still have our retail framing 
shop at Princess Street called 
Chemould Frames. After 
joining the family business, 
we went into collaboration 
with a Belgian company 
known as Sepulka Brothers, 
who helped us start a picture-
framing factory as they had the 
technical knowledge that was 
required to make the frames. 
All my life I have worked as 
I found international trading 
very interesting in a variety 
of subjects. But the last twenty 
years of my working life 
excited me the most as we 
largely dealt with synthetic 
rubber and plastics. It is a 
lesser-known fact that our 
company was fundamentally 
responsible for converting the 

Indian Auto Tubes market 
from natural rubber tubes 
to Butyl tubes that ensured 
substantial fuel economy 
and better safety. Promoting 
the product in the various 
road transport corporations 
in the country is what led to 
the entire shift in the market 
towards Butyl tubes. I then 

retired and joined PCGT 
right from its inception in 

2002.
P.T Reporter: PCGT 
has always strived 
towards creating more 

transparency and 

governance. 
Please tell us 

something 
a b o u t 

y o u r 
most 

memorable and successful 
cases.
Mr. Dara Gandhy: One 
of successful cases that we 
fought was against CIDCO, 
where low cost housing was 
given away for other luxury 
purposes. The Bombay High 
Court ruled in our favor but 
CIDCO took the matter to the 
Supreme Court, where one of 
the judges even after ruling in 

Court, watered down the 
judgment thus lowering the 
penalties. Another successful 
case of ours was where we 
prevented the construction 
of a mammoth commercial 
complex at Mahalaxmi Race 
Course. The Bombay High 
Court ruled in our favor 

stating that nobody can build 
anything on open land without 
the courts’ permission. 
P.T Reporter: How do you 
pick and choose the cases that 

Mr. Dara Gandhy: While 
taking up new cases we have to 
be extremely careful. Initially, 
we consult our lawyers and 
other esteemed members of 
the board about the case. We 
also have to consider whether 
it’s a cause that is in the 
interest of the public or not. If 

that we do is marshal our 
facts, so that there is no scope 
of error on our behalf as the 
court penalizes absurd PIL’s.
P.T Reporter: You have 
been associated with PCGT 
for a long time. So, how would 
you say has the organization 
evolved throughout the years?
Mr. Dara Gandhy: The 
organization has grown quite 
a bit throughout these years 
though. People who are of 

absolute integrity have joined 
our cause and have proved 
to been an asset. Funding 
remains a holdback and a 
major concern of ours because 
of which we have a small staff. 

To pay these staff members is 

space is given free of charge to 
us but we do have to pay the 
outgoings like the electricity 
bill etc. A few corporates do 
support us, but we need much 
more than what they provide 
to take our cause further.
P.T Reporter: What 
interested you to come and 
work with PCGT?
Mr. Dara Gandhy: The 
simple reason behind me 
joining PCGT was being able 

of the M.R.A i.e. The Moral 
Re – Armament Movement 
is that moral standards are 
the key. It accepts people 
of all religions and follows 
simple but great values like 

Mahafrin Mehta

Public Concern for Governance Trust or PCGT was founded 
by a few concerned and upstanding members of the society 

Julio Reibeiro, Ex-Commissioner of the Mumbai Police and 
highly respected Dr. Anand with a view to mobilize public 
opinion, increase public participation and activism towards 
promoting honesty, transparency and accountability in 
governance.These modern day crusaders have a vision to 
make India a value based, equitable, corruption-free, 
just and compassionate society. Their organization was 
established on the principles of The Moral Re – Armament 

cause.
For Mr. Gandhy, his age, which is 86, is simply a number. He 

“Mr. Gandhy is an extremely involved and active member 
of the organization, who contributes tremendously towards 
the same. He is an exceptionally knowledgeable person. 
He is the prime mover & shaker of PCGT”says Mrs. Nandini 
Sardesai, Professor of Sociology, St. Xavier’s College, Jai 
Hind College & K. C. College.

India. Meet  Mr. Dara Gandhy a gentelman involved with making all these right more accessible to 
us everyday. P.T. Writer Mahafrin Mehta  sits down with Mr Gandhy to discover the story behind this 

modern day crusader for Rights

Contd. on Pg. 36
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etc. and PCGT wanted these 
same things. I was retiring 
when I was asked to join, 
I immediately agreed, as it 
seemed like a worthwhile 
cause to me.
P.T. Reporter: Fighting 
against a major issue like 

so?
Mr. Dara Gandhy: Political 
issues are something that we 
steer clear off. We mainly take 

faced any political threats as 
such.
P.T. Reporter: What 
would you suggest as way 
of understanding the sale of 
land? Can the Community 
emulate it, when it comes 
to the land that the Trusts 

the time?
Mr. Dara Gandhy: As far 

thing that you should do is 
check the ownership of the 

Trust then see what the Trust 
Deed allows. If there is any 
action taken outside the deed 

in court, if necessary. 
P.T. Reporter: What are the 

Mr. Dara Gandhy: 

ensure enactment of laws 
and policies, which promote 
honesty, transparency and 

One of them is the promotion 
of the RTI (Right to Information 

program and people attend 
our RTI workshops in high 

of ours is ‘Corruption 

corruption at the grass root 

faces in his routine life. We 
try to interest the youth into 
working with us and towards 

where eminent speakers are 

urge to them to raise their 

they are our future. ‘Kuch 

institutions too. 
P.T. Reporter: Parsi youth 

can put to good use. What 

youth, encouraging them to 
join PCGT?
Mr. Dara Gandhy: 
Nowadays, young people 
shirk from hard work, which 

they get any manual work 
they should take it up. Dignity 

we should learn. At PCGT, we 

from time to time who come 

Internships are a good way for 

us.
P.T. Reporter: You must 

your journey with PCGT How 

Mr. Dara Gandhy: I 

when he comes to know of 
something wrong happening 

them not do so and they listen 
to him. This has happened a 

has listened to him. He has 
helped put out the word for 

foreign countries too. Many 

up these issues.
P.T. Reporter: Internet 
is used as a medium of 

creating awareness amongst 

tune are you with that?
Mr. Dara Gandhy: 

essential role in promoting a 

information regarding us 
displayed. People can sign 
up with us as supporters 

in other social media 

P.T. Reporter: The 
Dalai Lama once said, 

war. What is your formula 

Mr. Dara Gandhy: I 
feel that at an early age 

made to understand to 

looked upon as a normal way 
of life. 
P.T. Reporter: What are the 

Mr. Dara Gandhy: The 
primary issue that the people 

implementation is lacking. As 

the running of the BMC is 

concerned with. The richest 

uses outdated technology to 
repair roads, which cannot 
withstand the harsh monsoons 
leading to the creation of 
potholes. It takes 6 months to 
repair a small stretch of 300 
mts, which is not done.
P.T. Reporter: In our 

the mainstream media it is 

us your take on that.
Mr. Dara Gandhy: My 
personal opinion is that we 

Community. Of course, we 

interest of our Community. If 
we simply take into account 
what is right instead of who 
is right, then the situation will 
sort itself and nothing will 
go out of the Community. 

issues going mainstream is 

Trusts too; this is when the 
Principles of the M.R.A. and 

mainstream.
P.T. Reporter: What does 
Community mean to you?
Mr. Dara Gandhy: The 
Parsi Community means a 
lot to me. I regard myself as 

attracts me the most to our 
religion is the worship of 
natures elements like earth, 

should go out to others also. 

more open Community. I also 
feel that it is quite sad when 

for marrying someone of 
another religion, we should 

Community. We also need to 
progress with the time.
P.T. Reporter: Are there 

working with you at PCGT?
Mr. Dara Gandhy: Apart 
form me Mrs. Rashna Master 
is the only parsi working at 
PCGT I am the only Parsi 

This is not something that 

what we look for in person 
who wants to work with us 

standards. 
P.T. Reporter: Do you 
follow our Community issues?
Mr. Dara Gandhy: Not 

few mainstream issues like 

P.T. Reporter: What do you 
like to do in your spare time?

Mr. Dara Gandhy: I read 
a lot. Western and Indian 
Classical music is also 
something that I am quite 

western classical music, I 

music. Indian concerts and 
recitals are something else that 
I also enjoy witnessing in my 
free time. 
P.T. Reporter: How is your 
health doing at this age?
Mr. DaraGandhy: At 86 years, 

pulse had started to weaken. 
Apart from that, I had a mild 

fatty foods and also go for 
routine medical check ups.
P.T. Reporter: Is there any 
message that you would like 

Mr. Dara Gandhy: As I 
said earlier, we should think 

the nation when issues arise 

Also, think of what is right 
instead of who is right and 

Community to follow these 

outlook towards life.

Athletic....smart....funny 
and free! Mahafrin 
Mehta is a girl on a 
mission. This law student 
has been passionate 
about writing since a 
young age. 
With her magnetic 
persona and witty words, 
she’ll win your hearts. 
This column is certainly 
one to watch out for!

Contd. from Pg. 34
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Pateti is one of those rare days when I make it  a 
point to take an off from work and try to spend 
with my cars. Till evening I will be working on 
a race car project and then post evening will be 

spending time with my family.
I bought my 1st car on Pateti four years ago so 

that is always a happy memory for me.

Cyrus Dhabhar

I intend to celebrate it with my mother and brother as always we 
will go to the Fire Temple in the morning, and spend the rest of 

the day together. We might also go out for a movie or dinner in the 
evening.

I consider this a very auspicious occasion and every year my family 
and I look forward to it. I go to the Fire Temple almost every day 

but on this day I make it a point to go twice. I wish everyone a 
happy and prosperous Pateti Mubarak.

Minoo Jokhi

Honestly speaking, every day is the same, in terms of newness, 
opportunities and celebration. So for me it’s the same. It’s nothing 

that I would do on that day, which I would generally not do on any 
other day, e.g. praying, I do every day, expressing gratitude, I do 
every day, good food - I do every day, work - I do every day.. All 

this comprises every day of my life. Parsi Times is welcome to come 
any day and spend time with me.

Since I always look in now and here, I don’t consciously collect 
memories. I wish all Parsi Community, become noble, generous 
towards their maids, servants, cooks, colony watchmen, laundry 

men, dhobis, vendors who come on the door step. Instead of 
squeezing them, please be graceful with them, instead of often 

cutting salaries, give often increments and bonus. Uplift the poor, of 
course do it within your means, but if needs to stretch a little bit to 

do it, please do so... Stretching is good for your health...

Mickey Mehta

Viraf Patel

I plan to spend this Pateti on the sets of my new TV show 
‘Ek Boond Ishakq’ which is going to start on Life OK soon, I 
decided to be a good professional and not ask my bosses for 
a leave so I’m going to take some sweets with me to work to 

distribute among my production team.
As a kid I used to live in Pune in Mody Colony and every 
year. The environment would be extremely festive. Every 

house would have a rangoli and a toran outside their house 
which always looked so beautiful. As a kid my parents always 

entrusted me with the job of running to the sweets shop to 
check whether the sweets ordered were ready or not. The 

most exciting part of this festival was poking my nose into all 
the mithai dabbas to see what others had sent home for us, 
and of course the cherry on the cake was all the new clothes 
we got to wear. Also there was a youth group in Pune that 

usually used to organise a play or some kind of entertainment 
for such occassions which was always a treat. Now I live in 

Mumbai and spend most of my time in front of a camera. But 
I wish this trade mark style of Parsi celebrations continues 

and more of this kind of celebration keeps coming up.

Printed and Published by Cyrus M. Shroff on behalf of Kersi Jamshed Randeria, From 102, 
Vikas Building, 11 Bank Street, Fort, Mumbai - 1.

Printed at Dangat Media Private Limited, Mehra Centre, Marwah Estate, Saki Vihar Road, 
Mumbai - 400 072. Editor: Freyan Bhathena. ::  Contact Nos.: 66330404 Advt.: 66330405.
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by Ervad Farzad Aspi Driver“We the wearers of the 

white crown shall 
never forget the responsibility 
that comes to us and shall 
always be worthy of this 
great achievement of being a 
Navar/Maratab.”

Ever since I became a 
Navar last year, my mother 
repeatedly says, “I am doubly 
blessed.” One day I asked her, 
“Mum, why blessed twice 
over?” She sat me down and 

from a Behdin I became an 
Osti when I married your 
father. And now I can proudly 
say that I am the mother of a 
Zoroastrian Priest.” And her 
face was radiant with pride. 
I remember that day very 
well. Seeing me dressed in my 
priestly regalia with the guraj 
in my hand made her cry tears 
of joy.

I became a Navar in the 
Diwali vacation. The day 
school reopened, I wore my 

crisp dagli and spotless pagri 
and went to school. It felt great 
when everybody called me 
“Ervad Sahib.”

That is when I realized how 
fortunate I was being born in 
an Athornan family. Very few 
boys get that chance and I was 
one of them. I decided not to 
let this golden opportunity 
pass. I was one of the very 
few chosen to be a messenger 
of Ahura Mazda. To teach 
the laity the message of Good 
Thoughts, Good Words and 
Good Deeds.

I was once told, “Son, 
respect this white crown on 
your head for even kings will 
bow down to you!”

Gosh! The power of this 
safed taj! With power and 
position comes responsibility. 
I understand the responsibility 
this pagri has given me. As the 
wearer of this white crown 
I have to walk the path of 
righteousness and lead a good 

life.
Mobedi as a profession 

should be encouraged. 
Young Athornan boys should 
become priests for the sheer 
pleasure of serving the 
Almighty. I eagerly await 
the day when on becoming a 
Maratab, I can stand besides 
the Atash Padshah in the 
sanctum sanctorum of an 
Agiary to perform the Boi 
Ceremony.

“Jah sudhi maathapar ai safed 
pagri rehse ane sharir ma dam 
rehse, mobedi kadi khalas nai 
thase,” is my belief.

May God Almighty shower 
his blessings on the Mobed 
clan and the entire Zoroastrian 
Community.

In the month of May, the Rustom 
Baug Association had held an Essay 
Competition for the young Navars 
and Martabs. Master Farzad Driver 
was one of the three children who 
stood First in this event. The above 
piece is his entry.

Kids! 
your 
chance 
to win 
some 
kharcha 
pani for the 
weekend! Come 
with me to Pg. 58!
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Khushnuma Dubash

Parsi thy name is foodie. 
Gastronomica or the art 
of eating good food is 

what we are well known for. 
The most important element 
of any celebration of ours has 
to be hands down-food. The 
most soul stirring thing on 
planet earth is a good aroma 
of dhansak or patra ni macchi 
or machi no saaas from our 
kitchens. After all there is no 
sincerer love than the love of 
food. It transcends boundaries 
through your palette and 
makes u reach the depths of 
happiness. Happiness which 
touches thy heart. We have 
long been known as some 
of the brightest and best 
people around. Ever 
wondered why? After all 
the best people are those 
that love their food and we 
unmistakably do. At the 
end of the day hunger is the 
best sauce in the world.

Today let us go through 
a few basic elements which 
makes that favourite dish 
of ours ask for more and 
moreish. Ingredients which 
have stood the tests of time  

and enriched our cuisine in a 
lip smacking way every time 
.Let us walk down that oh so 
familiar lane of our  all time 
favourite foods.

Its Sunday –Dhansak 
Day. This all time favourite 
“aapri” speciality manages to 
make our tummies growl with 
hunger as its fragrance lingers 
in our house. While our 
mothers are cooking up 
a storm .I set to wonder 
what is it that makes it so 
special, so lip smacking, so 
mesmerising? Let us take 
a sneak peak at the secret 
ingredients for this dish.

Our favourite masala for 
this is -Mangal masala. Sitting 
bright and 
masala 
red 

a t 
G r a n t 
Road.  The in 
house brand of the ever so 
famous Motilal Masalawala. 
It started way back in 1912 
and revolutionised the way 
masalas,pickles and papads 
were only made by women 
of the household. Their 
forefathers started the legacy 
from a small store in Mumbai 
and today they have a large 
retail chain spread over the 
length and breadth of our 
country .Not only in India but 
they have their mark all over. 
Their export business being 
their largest source of revenue 
.They pioneered consumer 
packs in ready mix masalas. 
Today they have the largest 
range of ready mix products 
in the world. The  USP of 
the store was that provisions 
which were available when 

and this very consistency 
in approach suits the third 

generation clients very well.
It is joked 

that Parsis 
ce lebra ted 
navjotes, 

weddings and even baby 
showers here at motilal 
masala.. The perfect analogy 

to describe the store is, 
“Motilal is to Parsis, 

what Bhuleshwar is 
to the Gujaratis.”.

Now let 
us move to 
a n o t h e r 
all time 
f a v o u r i t e 
saas ni 
macchi. That 
perfect blend 
of sweet and 

sour.What is 
it that gives 

it this perfect 
tinge? It is none 

other than our 
E.F.Kolah vinegar.
This legacy house of 

pickles and aachars started 
way back in 1885.Way back 
when even Bombay did not 
exist but this awesome pickles 
and vinegers did.There is 
something so special in this 
fermented liquid that it never 
fails to give that must needed 
boost to any drink that it mixes 
into.Our yummy wedding fair 
begins with the gajjar meva nu 
aachar which Ef Kolah exports 
all over the world.

Among Indian vinegars 
the most interesting by far is 
the dark and complex tasting 
barrel matured sugar-cane 
vinegar made by E.F.Kolah 
& Sons of Navsari since 1885 
We use sarko in our  cooking, 
perhaps a link to 
t h e 
m a n y 
s o u r 

We use vinegar (sarko) as a 
base and pickle for all sorts 
of pickles Particularly well 
known  is the lagan nu achaar, 
a carrot and dry fruit pickle, 
that is served with crisp 
puffy fried sago papads at all 

served at the lagan-nu-bhonu 
. Sweet with a back of the 
mouth heat that strikes later, 
the carrots are crunchy and 
the raisins burst between your 
teeth with sweetness. There 
is also the Bafenu, a classic 
Parsi pickle made with a 
whole ripe Alphonso mango, 
and generous doses of the 
famed cane vinegar produced 
in Navsari by Kolah’s, the 
pickle is sweet, slightly hot 
and resembles a concentrated 
mango curry more than a 
pickle. They also do some 
unique non vegetarian pickles 
like the Tarapori prawn patio, 
dried Bombay Duck pickle 

Kolah’s is their vinegar of our 
choice. 

After all we live to eat 
and what better luxury then 
unearthing the secrets of our 
lip smacking cuisine. So here’s 
to a good new year’s meal. Till 
then Bon appetite!
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P.T. Writer Roxanne Bamboat

Mumbai is great for discovering new food and different cuisine. This 
beautifully bustling metro has dozens of Khau galli’s or eat streets 
and either a Sandwich or Bhel or Vada Pav stall on almost every 

street corner. Of course we can’t leave out the thousands of restaurants in all various 

favourites. However the point to note is that all these favourites are comfortably 

Celebrations Fine Confectionary
This is one of my best discoveries this year. 
Celebrations does a number of things well 
but my God are those puffs delicious! The 
Chicken Sausage one is lovely with a cheese 
sauce like base but my personal favourite is the 
BBQ Chicken which has beautiful caramalised 
onions in it. Rs. 80 for either puff.  Celebrations 
also has my latest favourite dessert which is a 
Cinnamon Bun drowning in delicious philly 

immensely satisfying dessert.

Grub Corner
This little snack shop tucked away in one of the 
busy by lanes of Fort Mumbai, Grub Corner 
serves up a range of yummy grub. Cutlets, 
Puffs, and Sandwiches are just part of their 
menu but the winner for me is their Omelette 

perfect Poro Sandwich. At Rs. 22 a sandwich 

lunch.

Ideal Corner

Parsis as well. However apart from their Pulao 

spicy Salli Kheema. Rs. 90 buys you a hot 

or Pao this minced meat with potato crisps is 
perfect.

Theobroma
With multiple outlets across the city, Theos  
is the perfect restaurant to get wholesome 
snacks and some brilliant desserts. Most of 
their stuff sits under the Rs. 100 range but the 
best sellers are their Brownies sold between 
Rs. 50 - 75 and their Banoffee High which is a 
sinfully good dessert and just under a 100 bucks!

Cafe Zoe
This one is a really hard pick because everything 
in Cafe Zoe is fantabulous but a special mention 
to one of their outstanding side dishes which 
is cutely called “Smashed Potatoes” Buttery, 
creamy and made with lots of love, this Rs. 100 

Britannia
Obsessed with the British royal family and the 
universal go to place for Parsi food, Britannia 
has come a long way in its 100 year run. Mostly 
over priced in my humble opinion but they do 

no fuss but so damn tasty and for that simple 
reason it makes this list.
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Parsis were amongst 

On 15 July 1783 a son 

not the greatest Zoroastrian 

a museum)

father lost all interest in the 

to China as a partner of his 

young man of eighteen years 

home safely with all his 

lost almost half his fortune 

On his return trip his ship 

W e 

person, as 
an astute 

that the sum total 

Dara M. Khodaiji



43

fell short of Sir Jamsetjee Jeejeebhoys 
contributions.

Jamsetjee said, “I sought neither 
public Honours nor private applause” 
yet honours came his way.  It was 
only natural.  Jamsetjee Jejeebhoy was 
created a Knight Bachelor by Letters 
Patent on 2nd March 1842. On 14 
April, Sir Jamsetjee was presented The 
Freedom of the City of London. Queen 
Victoria held Sir Jamsetjee in high 

esteem for his charities of unrivalled 
cosmopolitan nature. Therefore, she 
created him a Baronet on 24 May  1857. 
He achieved greatness and he had 
greatness thrust upon him.

On 14 April 1859 at 2 o’clock in thee 
morning Sir Jamsetji Jeejeebhoy passed 
away casting a pall of gloom over the 
city, over the country. There ne’er was 
a Knight like Sir Jamsetjee Jeejeebhoy.

Ervad Jehangir Dalal, 
Belgaum

halimali ne reh,tech, duva che. Amen!!!

Ervad Hoshang Jehangirji Dalal,
Hubli Agiary
Maru valu parsi kom, aajthi nau varas tame sarve ne, tan mun dhun 
thi Mubarak hoje. Sada sukhi reho ane aabad rejo. Apre 1383Yzd 
varas kadya Hindustan ma, sugar ni milk philosophy follow kari, Parsi 
kom nu naam unchu rakhyu che,ave pachi avta saal ma hali mali ne 
raye,aapru parsi kom nu naam, sada humesha na mate unchu rakhsu. 

rehi temuch reh, e’ humari duva.
Parsi Times ye je Parsi kom mate, seva aapi che te mate, hu Parsi Times 
na, Dadar Hormuzd thi duva karuch ke aai navu saal tamune sarvane 
pun Mubarak thai.

Wishes fr om our Priests
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Zara Lakdawala is the 
perfect 18 year old with 
height, class and poise. 

She is currently studying 
and shall be whooshing off 
overseas for higher studies in MBA in a 
few years. We all know how much we 
disconnect from our roots once we pick 
up trends that are set outside. So we 
decided to give her a makeover that she 
shall cherish and keep her connected to 
her heritage forever. What better time 
than “Aapru” New Year .
We chose a beautiful saree from her 
personal collection that made her look 

saree. All Bawi girls love the day when 

many girls who have made it into a 

turning into a second Navjote these 

of your life when you grow from a girl 
to a lady.

using silver shadow and contoured 
the eye with black giving it a dramatic 

powder that stepped up the look to the 
next level.  Obviously the look is not 
complete without highlighting kajal 

the hair with a dash of mascara to 
make them look fuller. 

blended it with an extra luster creating 
nude gold to give it a saucy pout. 

the lipstick to last longer unless you 
get hungry and eat your lips out. The 
cheeks are natural peach with a creamy 
blush to give her that natural glow.  
We gave her a retro Buffon  hairstyle but 
let her hair down straight blow dried 
towards the back. And highlighted 
the do with a tiara feeling Swarovski 
crystal headband with crystals at the 
back too.
By the end of it she looked like she 
could model as the brand ambassador 

makeover brings a smile to your face 
and do try the look out with similar 
shades from your kit. You need not 

you could get the similar look using 

similar shades. 

we took her pictures. And it would be 
great to shoot your pictures once you 
try out the look. Send us your pictures 
and be a part of our next edition of the 
PT makeovers. 
On behalf of the entire team at Arshis 
Javeri – Makeup, Hair & Styling we 
wish all our Readers and followers 
a very HAPPY NEW YEAR. Keep 
following us on Twitter - @ArshisJaveri 

simply log on to www.arshisjaveri.com

Arshis Javeri

The Modern Traditional
So you want to dress classic but yet 
celebrate being young! P.T. finds the 
perfect look for Zara, a blend of the 
traditional and modern. And who 
better to orchestrate a special issue 
makeover than makeup magician 
Arshis. 
No need to wait for mummy to 
drape you. Parsi Times presents 
Saree draping for dummies!

This shoot was co-ordinated 

by  P.T. Reporter Friya Pavri
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Now that the length is set, fold this gently over your 
shoulder to take it out of the way so that you can 
concentrate on the pleats and front. Start folding 
the pleats. Fold the pleats 6-7 times, continuously 
adjusting each one to stay in a straight line and 
look neat. Not one pleat, should pop out from the 

bottom of the Gara, making it 
look tacky. 

Neatly tuck these pleats into the 
petticoat and pin them from the inside so 
that they stay in place. Remember to keep 
the petticoat slightly tight because once you 
 tuck the pleats it loosens slightly, 
especially with a heavy saree like the Gara! 

The front is done, so now you 
can put the pallu back down 

and begin adjusting it to look 
neat. Take the top end (closer to your neck) 
and tighten it across your chest and place the tip 
tucked in the back. This has to look tight yet be 
comfortable enough for you to move. You should 
pin the back to add to the structure. 

Now leave that and pick 
 up the other end of the Gara, 
the pallu end. Make rough pleats and wrap 
the saree around again toward your left so 
that your pleats fall from back to front over 
your right shoulder. Make sure you only 
throw over enough to create the final pallu 
length that you want. Usually people prefer a 

mid-thigh length. 

It is advisable to put on your make up before hand. 
After you wear your blouse, your petticoat and 
your shoes begin by tucking the Gara into 
your right side above your hip and back. 
Make sure your length is not too high or low 
for the shoes. Keep checking in the mirror 
throughout the process to make sure the 
length is constant and not up and down 

everywhere.  

Arshis Javeri is an internationally 
studied makeup artist and 
specializes in fashion makeup, 
MNC trainings and workshops. His 
bridals have become a sensation 
among the Parsi and Irani brides in 
the last three years. A globe trotter 
and hardcore shopaholic by nature 
he plays his magic with colour and 
style for premium makeup brands, 
fashion weeks, corporates and 
editorials.

www.arshisjaveri.com

Wrap it all the way around (toward your left) 
tucking it in along the way. Stop when you come 
full circle. 

If you are going to use the Gara as a Chero 
(to cover your head) in the Agiary or for 
prayers, you have to make sure you leave 
that back length free so that you can pick it 
up and cover your head later!
Don’t forget to put it over your head before 
you enter the Agiary! 
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When my neighbour 
told me she was 
planning her 

wedding next year I asked her 
if she had booked the Baug, 
she said no, if she had started 
any planning and again she 
said no but when I asked about 
the caterers I got a prompt 
“Haan haan Tanaz booked che,” 

“. One would imagine the 

to be bride makes when her 
engagement is announced is 
to friends and family or to a 
wedding planner but in our 

most brides call is Tanaz 

say NO ONE hasn’t heard of 
her or know who she is. In fact 
not only is she famous within 
our Community but is even 
known to most non Parsi’s as 
the Queen of Parsi wedding 

you will see Tanaz and her 
army of servers orchestrating 
what is the quickest and 
tightest dinner services ever. 
In fact, this sort of disciplined 
dining service will put most 

restaurants to shame.
She credits a huge part 

of her success to her parents 
saying they already did the 
ground work and established 
Godiwalla Caterers and she’s 
just taken it forward. They 
started with a little canteen 
in Cusrow Baug in 1969 
and slowly got involved in 
Wedding and Navjote food 
catering. Her mother Freny 
was the more interactive of her 
two parents and would always 
ask for feedback and mix with 
the customers. What today we 
call the “PR side” of business 
is what her mother was great 
at. Her father however was 
more reserved and Tanaz 
thinks she’s a perfect mix of 
both.

One would imagine 
because it was already a 
business that things fell into 
Tanaz’s lap and that it’s 
another case of following 
in with the family business- 
that couldn’t be any further 

her parents at 21, running the 
business on her own has been 

Tanaz has no regrets. “I do it 
because I love it, I get a high 
from my job” says the soft 
spoken caterer, though agrees 
that things are getting tougher 
these days. From labour laws, 

maintaining good staff 
and the general business 
of running such massive 
catering events is not 
getting any easier. Despite 
any set back or obstacles 
she’s adamant that she 
loves what she does. How 
can she not? Food is such 
a personal integral part of 
people’s lives and to be able 
to share that part on one of 
the most important days of 
their lives is nothing short 
of special. 

“I’ve seen so many 

the menus that people 
are ready to cancel the 

she chuckles. Maybe Tanaz 
at some point will introduce 
pre-wedding catering 
counselling services! It just 

goes to show how seriously 
we Parsis take our food! 

playing mediator more than 
caterer but she’s happy to be 
involved in the process. Tanaz 
admits that her strong quality 
lies in the fact that she can 
cater a menu as elaborate and 
fancy as possible or a regular 
menu depending on what the 
couple wants and of course 
how much they are willing 
to spend. It’s interesting that 

she brings this up because 
I’ve heard whispers of some 
pretty exotic items on her 
Patru’s including things 
like lobster. For me I’m torn 
between thinking that items 
like these have no business 
on a traditional patru and they 
are so far from Parsi food that 
they don’t belong at all. Then 
again there is my curious 
food obsessed side that thinks 
there is nothing wrong with 
innovation and applauds her 
ability to push the envelope. 
Tanaz’s take on this is very 
simple. She likes to create new 
dishes and she aims to please 

the same things sometimes 
certain clients would like 
fancy items or what some 
would term outlandish items 
and it’s a case of delivering 
and giving the client what 
he wants. In fact most of her 

the clients themselves.  One 
client wanted a pink themed 
wedding so asked for the 
paneer to be coloured pink, 
another wanted to introduce 
a Sundae which she happily 
obliged with. Whether it 

should be on the menu or 
shouldn’t is immaterial. “It’s 
their day and they should get 
what they want.” She insists. 

that and I’m surprised at her 
ability to constantly please 
her clients.  However even 
with popular inventions like 

the real winner on her menu is 
the Saas ni Macchi and the Sali 
Murghi. Two classic favourites 

that are must haves on almost 
every client’s menu, weather 
they have deep pockets or 
modest budgets. No client is 
displeased with the menu and 
food she delivers. To do that 
repeatedly is impressive.

Rome wasn’t built in a 
day and neither was this 
Godiwalla Empire. What’s 
really interesting is that all 
through the years Tanaz has 
never done any advertising or 
marketing for her brand. It’s 
all based on her reputation and 
word of mouth referrals from 
previous clients. “Customer 
is King” Tanaz says, “It’s 
something my mother taught 
me” and she follows that till 
today. She’s always open 
to criticism or feedback and 
admits that a job well done is 
more important than any ad in 
a paper.

Tanaz credits a lot of 
her success to her team. 
It’s a well oiled machine 
that works perfectly with 
everyone working in sync. 
Her team consists of loyal 
and conscientious people 
who she’s grown up with 
and considers them her 

family. Through the years 
she’s worked out a system 
which works for them. No 
one questions things, every 
challenge is accepted and no 
task is too small for anyone. 

come from up north and 

maintain labour through the 
years for the most part she’s 
earned their respect and they 
have hers.  

She fondly remembers a 

trip she took with her staff 
to one of their native villages 
up north somewhere near 

see how and where they lived. 
What she thought would be 

turned out to be much further 
in the middle of nowhere. 
Scared stiff, thinking she was 
in no man’s land it dawned on 
her that this is how far people 
come just to earn a decent 
wage. Of course what she 
thought would be a regular 
yet interesting trip turned out 
to be the most over whelming 
experience of her life and as 
I sit across her listening to 
her narrate how beautifully 
they welcomes her into their 
village I can see just how 
moving the entire experience 
was. With everyone offering 
their mud thatched houses 
for her to stay in, to randomly 
pressing her feet to make sure 
she’s comfortable, and each 
house insisting she come to 
their house and serenade 
her with mithais, all these 
gestures made her realise just 
how many families in this 
little unknown village survive

P.T. Food Critic Roxanne is inspired when she chats with Tanaz Godiwalla. In her in depth conversation with the cheery 
and soft spoken lady, Roxanne learns about her life, her loves and everything that makes this much seen and seldom 
heard Caterer the master chef of our celebrations!

Roxanne Bamboat
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based on her business. It is incredibly humbling I’m sure for her to realise how 
many lives are dependent on her but at the same time I can’t help but think what 
a beautiful gift to be in a position where directly or indirectly you are helping and 
touching so many lives. 

To handle a staff of nearly 300 people, cater to multiple events in a day during 
season time and ensuring that everything moves smoothly and the clients go 
home happy, is exhausting. The months we consider Lagan Navjote peak season 
time really takes a toll on her and she insists that in the other months or off season 
time she relaxes, unwinds and recharges her battery.

April - October is what she calls My Time where she doesn’t take on any 
catering functions at all. She’s an avid yet curious traveller who makes it a point 
to travel during her off time. She usually visits her sister who is in Oxford England 
however also makes sure she visits new places. Though she’s seen most of the 
world her current wish list includes South America and Japan! Which she is very 

Though her love for travelling and discovering the world is how she likes to 
spend her holiday time, Tanaz has another project which is very special to her. 
Many years ago she bought a plot of land in Nasik and today has cultivated her 
very own vineyard. They do not grow grapes for wine, in fact they grow export 
quality table grapes for regular consumption and the entire vineyard is a labour 
of love. It’s a place Tanaz goes to unwind and thoroughly enjoys cultivating her 
grapes. The land in that area is barren and not much grows but it’s extremely 
favourable for grapes so instead of just sitting on the land she thought it best 

constant attention Tanaz enjoys the entire process. Her plans go much further 
than just grape cultivation. She would like to very soon create a party deck where 
she can invite people to come to her vineyards, stay the weekend and host parties 
where of course she will be more than happy to cater the event!  

At this point I very worriedly inject I hope she has no plans to retire soon and 
she laughs at me. “No not yet, I love what I do too much to shut shop just yet” she 
says. Though eventually her plan is to retire and shift her entire catering to Nasik 
at her vineyard. Again, read as change in Parsi wedding and Navjote functions- 
we will as we all know go any distance for good food! 

From Parsi food catering, travelling the world and now her own vineyard 
Tanaz Godiwalla seems to be enjoying her life and handling her businesses with 
ease and élan. For someone who’s reputation is magnanimous, I was expecting to 
be very intimidated but the more we spoke and more I asked about her work and 
her life I realised I was less intimidated and more inspired. Tanaz is extremely 

up to me but that I got to see a glimpse of such an amazing personality. She’s the 
epitome of the phrase “there is no substitute to hard work” and I think Tanaz is 
a wonderful role model. As a child I feel even though we don’t out rightly say it, 
we are always trying to make our parents proud. I think Tanaz is a great daughter 
that has made her parents proud and I can tell she wishes they were here to share 

to herself, and she probably doesn’t even realise how much of an impact she has. 
Tanaz is an entrepreneur, a woman that makes me sit up and think that the world 
really is my oyster and if she could do it at such a young age and carry on the 
legacy, I most certainly can do anything! 
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Parvez J. Daruwala

OErvard Dr Ramiyar 
Karanjia 

Dr. Pestonjamasp 

Dr. Pestonjamasp:

Dr. Pestonjamasp:

I am suitably impressed!

I second that. I recollect one 
such very stirring drama about 
the landing of the Parsi refugees at 
Sanjaan and seeking permission 
from King Jadav Rana. The little 
ones had received a standing 
ovation from the gathering. 

I thank Dr Mrs Parizad H 
Pestonjamasp for her valuable 
time for this interview and more 
so for her efforts at inculcating 
love for and knowledge about our 
dear faith, amongst our colony 
children. May more and more 
children, from other colonies too, 

like her.  Kshnothra Ahurae 
Mazdao.

Dr Parizad H Pestonjamasp tells Parsi Times about the Religious Classes she conducts for children at Cama Park. 

From left to right: Aafrin, Tushna, Jenine, Jerusha, 
Nasha,Dr Parizad Peston Jamasp, Friya,Murzi

Seated are : Manaz, Spina and Khusnaaz



55

Every picture has a story 
so does the person who 
clicks it .Today we’re 

going to unravel the story of 
photographer Farah Gherda. 
She is currently aspiring 
to become a commercial 
photographer in Mumbai, 
but the road to such artistic 
careers has never been an easy 
one and neither is hers. Parsi 
Times caught up with her to 
get an exclusive sneak peek 
into her world.

Farah was born and brought 
up in Calcutta where she got 
her under graduate’s degree 
in Mass Communication 
and Videography from 
Xavier’s College Calcutta. 
Initially she wanted to try 
her hand at cinematography 
for which she even made 
a bunch of documentaries. 
However, over the years she 
discovered her true calling 
was photography and decided 
to go after her dreams at 

full speed. Her passion for 
photography is what brought 
her to Mumbai where she 
enrolled in Shari Academy of 
Professional Photography and 
Digital Imaging for a 2 years 
Master Craftsman Diploma 
course.

Her passion for 
photography was encouraged 
by her amazing family who 
supported her throughout her 
career.  As a child she always 
admired her father who was 
an amateur photographer 
himself and bought Farah her 

she loved looking at pictures 
or taking pictures of just about 
anything. As she grew older 
her love for all things visual 
became the fuel to her passion. 
She admits her career path is 
not exactly an easy with all the 
competition and expenses but 
is totally determined to make 
it.

 She believes anyone 
who wants to become a 
professional photographer 
and has the passion for it 
should just take a leap of faith 
and go for it, “Click pictures, 
show them to everyone you 
can and just get out there and 
promote yourself, get some 
formal training if you can” 
is her advice to the younger 
generation of aspiring 
photographers.

Her main inspiration 

comes from a famous quote 
by Odiesius that says “Each 

a photographer, the picture 
talks about the one who shot 
it as much as the subject”. 
Looking at pictures and 
deciphering the story behind 
them is one of her favourite 
pass times. In her free time 
she also likes to click pictures 
for herself on her own terms, 
“When you click pictures on a 
professional level you have to 
cater to the clients wants which 
might not always be on par 
with your own hence curbing 
ones creative freedom.”  Her 
favorite kind of pictures are 
graphic ones with lots of lines 
and colors. 

part of taking a picture is 
deciding what to take a picture 
of, but that isn’t much of a 
problem for this girl. She gets 
her inspiration 
from all 
a r o u n d 
whether it’s 
architecture, 
candid people, 
marriages and 
even abstract 
things. Her 
f a v o r i t e 
s u b j e c t 
however is 

and constant 
change makes 

for beautiful pictures 
which Farah loves to 
capture. But none of 
this would be possible 
without her camera who 
she considers her most 
prized possession. 

She has big 
plans to go 
abroad and travel 
the world and 
at the same 
time learn more 
about photography 
from some of the best 
photographers in the 
world. She hopes to become 
a successful commercial 
photographer with her 
own studio to display her 
work. Until then she’s more 
than happy to display her 
work at exhibitions held by 
the Photographer Gild of 
India (PGI)   

Kaizene Mistry
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Mehran Felfeli This article elucidates on investments options and strategies which you should consider during the 

In your early 20’s you may have a 
challenging time imagining life 15, 30 
or 40 years from now. You would be 
more concerned about paying your 
bills or savings money for weekend 
parties or buying your dream gadget. 
But believe me, this is the best time to 
create the discipline for saving and 
strategically investing so you enjoy 

no time you would be showered with 
other responsibilities like wedding 
expenses, dream home or having a 
baby, etc. 

is laying a foundation for future 

will build you a solid nest egg when 
you leave the workforce.
You have a longer horizon for 
investing because of many earnings 
years ahead of you; hence you are in a 
better position to consider investing in 
higher-yield, higher-risk instruments. 

Strategies
Maximize Capital.
Investment horizon should be very Long 
(20-30 years).
High risk tolerance.
(how much risk you feel comfortable 
taking).
Recommendations:

Begin with PPF (Public Provident 
Fund) for 15 years. Sec 80 (C) tax 

SIP (Systematic Investment Plan) for 
10 years into top blue chip equity and 
mid cap funds in India with over 5 
years - 10 years track record.
Invest into recurring or cluster 
deposits (safe investments) to save for 
a larger expense in the near future.

much cheaper), but please give all 
information true and correct to avoid 

accumulating and investing towards 
your retirement and long-term 

couldn’t start saving earlier, it’s not 
too late.
If you’re between 35 and 55 years, 
you are probably earning enough 
to live more comfortably now than 
when you were younger, but as I said, 
responsibilities are your shadows and 
you would be increasingly concerned 
about funding your retirement, 
paying for your children’s education 
or planning for a world trip on your 
50th birthday. While you still have 
time in your investment horizon 
to be able to recover from a market 
downturn, you don’t want to have 
your entire portfolio in aggressive 
instruments. At this phase you need 
to allocate 30%-40% of your money 
into safer avenues.
Because your investment horizon 
is somewhat shorter than when 

twenties, you should also focus 
on medium-risk and low-risk 
instruments, while still maintaining a 
healthy percentage of investments in 
higher-risk instruments. 
Strategies
Capital Growth as well as preserving it
Investment Horizon should be for 10-15 
years
Risk Tolerance should be balanced.
Recommendations

Pay off your liabilities to ensure you 
are debt free sooner than later.
Continue PPF.
SIP’s should continue.
Invest in Equity Mutual Funds
Buy fundamentally sound blue chip 
stocks.
At 50 years of age you should be debt 
free.
Invest in Tax free bonds and 
debentures.
Invest into safe company deposits.
Invest in Debt Mutual Funds.

Hopefully by this point your hard 
work and discipline of saving and 
investing should begin paying off. At 
this stage you should have attained 

balance, you should have effortlessly 
funded your child’s education and 
built your retirement corpus. 
As retirement approaches, your 
investment horizon shrinks and 
so does your risk appetite. In 
other words, the closer you are to 
retirement, the less chance you want 
to take with your investment options. 
You are more concerned now about 
protecting your investments. In 

utmost priority and you should not 
have in excess of 20%-30% of your 

investments into high risk products.
Strategies 

Preservation of Capital
Investment Horizon Short (Immediate 
or soon access to Funds)
Risk Tolerance should be very Low
(how much risk you feel comfortable 
taking).

Recommendations
Company deposits.
Bank deposits.
Ultra safe debt mutual funds.
Senior Citizen/postal Schemes.

when you are young you work for 
money because by the time you retire 
money will work for you. Plan your 
investments now and live “majja noo 
life”.

Mr. Mehran Felfeli
mehran@ethix.net.in * www.ethix.net.in

Whilst we stride through every phase of life,  Winds of changes we often strife,

Our youth blossoms while we grow, Seeds of responsibility we begin to sow,

Investments we make from every penny earned, Mistakes we make but lessons are learnt,

It’s not about how much money we make, But how much we save from what we take,

Invest early, for money loses its worth, And retire gracefully on this heavenly planet called earth..

 ......Mehran Felfeli

Beginners: Investing in your 20s and 30s Retirement: Investing in your 50s, 60s and above

Matured : Investing in Your 30s and 40s
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This week you can win some spending 
money with a Parsi Times Peramni of Rs. 

1,001/-.
Just colour in the trace here in the most creative way you 
can think! Use your imagination and enjoy yourself! 
Add your name, contact details and address to the page 
and cut it out of the Parsi Times. 
Carefully place this page in an envelope and mail it to 
Parsi Times, 102 Vikas Building, 11 Bank Street, Fort and 

Our P.T. Teacher will check your creativity and reward 
you. We will announce our three winners in our 24th 
Issue! 
Hurry! Entries will be accepted in written, emailed 
format only. See ALL CONTEST DETAILS on Pg. 79 for 
submission details.

yIt’ss kkiiddddyy ttiimmee.....

ekkk you can win some s ws ws eeeeis me spespennyoyouu can  sommca inn sosomman iwin dndinndin ng ng ihiisss wwThThiThiihhi
h a Parsi Times Peramni ohh h aa Pwithithoneney wwitwitmoonm iPaa irsi T ramTTimes PeraTimeses of Rsfof RRRs.R  mm

001/011/1/-1 01 000011

ThiThTThT
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This week will see you feeling stagnated in your love 
life. Boredom may be setting in. You are on the look 
out for something that is missing. Career wise your 
decisions are hampered due to past setbacks. Advice 
- do not get confused between several choices. Have 
a one track mind.
Lucky dates -  10th, 14th and 15th August 2013.

Your love life may see transformation for positive 
reasons. The journey may not be very hunky dory. 
Career wise you will listen to your inner intuitive voice 
and be guided. Advice - celebrate with your loved 
ones when you achieve something.
Lucky dates -   10th, 11th and 13th August 2013.

A fun week with a loved one. However there are 
chances of  ego clashes. Career wise things will 
look very gloomy to you as you will fi nd setbacks in 
your way. Advice - meditate and clear your mind of  
negative energies.
Lucky dates -  12th, 14th and 16th August 2013.

You will be in a dazed and confused state with 
regards to your love life this week. Making decisions 
may seem impossible. Career wise there will be some 
opposition which you will most defi nitely overcome. 
Advice - start seeing the cup Half  full not and vice 
verse. 
Lucky dates -  10th, 12th and 16th August 2013.

There will be ego clashes this week with a loved one. 
One of  you would be dominating the relationship. 
Career wise you would want to fi nd shortcuts and get 
done quickly. Please avoid this. Advice - everything 
in life needs nourishment and nurturing and time to 
grow positively. 
Lucky dates -    10th, 15th and 16th August 2013.

You will make devious related to your relationship with 
practicality and precision. You will somehow have a 
much clearer picture of  your love life this week. 
Career wise you will see growth and abundance 
coming your way. Advice - take care of  you health. 
Do not take stress.  
Lucky dates -  11th, 12th and 14th August 2013.

Romance will be in the air for you. Single people 
may fi nd someone special. A soulful emotional week. 
Career wise there will, be opposition from colleagues 
or a difference in ideas may lead to a bit of  struggle. 
Advice - it’s the end of  a very bitter period for you. 
Sunrise is on its way. 
Lucky dates -  11th, 12th and 15th August 2013.
Heartbreak will be felt this week. Your relationship 
may not be going the way you wanted it to head. 
Career wise you are in state wherein you want to 
break free from the old and pursue your heart’s true 
desire. Go for it. Advice - be gentle, be kind to the 
emotions of  others. 
Lucky dates - 10th, 14th and 16th August 2013.

You feel low and tensed in your relationship. Your 
freedom is being constricted. You are constantly put 
in a spot in this week. Career wise it’s a good week 
as your worst nightmares will be done with a positive 
way out will be found. Advice - hassles may not be as 
heavy as they seem. Take one step at a time. 
Lucky dates -   10th, 15th and 16th August 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

Tata Sky 
Mobile

Many of us 
have a Tata Sky 
connection for 
their TVs. If you 
are using the HD+ 
version of the set 
top box, you can 
install the Tata 
Sky Mobile app 
on your Android 
devices. And what 
do you achieve? 

For starters, you need not search for your remote. 
Once you load the app, your mobile screen 
becomes your full function remote. Whatever 
you can do on your set top box remote, you can 
do from your mobile phone! Channel changing 
is easier because the Channel icons are visible 
when you browse through them. Very neat.
Besides, if you are on vacation, or at a different 
location and you  wish to record any of your 
favourite programs, you can do so from your 
mobile phone directly. Just ensure that your set 
top box is powered on, when you are away.
So  your mobile phone is now also your remote 
- what next?

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 

Ingredients:
1 kg. whole 
chicken with skin 
1 tablespoon 
ginger garlic paste
3 tablespoons 
honey
2 tablespoons brown 
sugar
50 grams butter
Salt & Pepper to taste
Directions: 
Smear the ginger 
garlic paste and 
salt over and inside 
the chicken. In a 
saucepan combine 
the remaining 
ingredients. Cool.

Marinate the chicken 
in the cooled sauce 
for 2-4 hours. Roast 
in a pre-heated oven/
vertical roaster for 40 
minutes Place on a 

Pour the drippings 
of the chicken over 
it. Serve with glazed 
carrots, sautéed 
cabbage and mashed 
potatoes.

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!

Honey Glazed Roast Chicken
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For this auspicious day 
of Pateti it would be 
a great idea to prep 

your hair beforehand 
and induce some 
softness and shine 
in it. The best 
way to do so is 

deep conditioning 
treatment a week 
before atleast so you 
add the softness 
required. The rains 
may have dried 
your hair out a little. 

The 2 ways of 
doing so are either 
going into a salon/

parlour and doing a 
protein or hair spa 
or if your going 
to do so at home 
then put a lot 
of an extra 
n o u r i s h i n g 
conditioner on 
your hair after 
you shampoo and 
wrap a hot towel 
around your hair for 
10 minutes and rinse it 
out with cool water.

Once the hair is softened 
it helps to keep your style 
lasting through the night. 
Hair that is slightly on 
the sensitized / drier 
side might frizz out 
faster.

Big out curl blow 
dries are always in 
fashion but inform your 
stylist to use some heated 

i r o n s      o r 

curling 
tongs to hold 

your style in this 

weather. 
For the people who 

don’t have the time 
to get their hair blow 
dried in a salon, here 
is a little secret on 
getting a frizz free 
style. Apply a little 
mousse on freshly 

washed hair and use 
y o u r 

drier to 
just blast 
your root 
area dry. 
After your 
roots are 

dry, tie a low loose ponytail 
and twist the hair at the back 
to a point where your hair 
becomes a bun. Use a big 
rubber band to tie the ends. 
Leave this for around 30 
minutes and open carefully 
for soft curls. If you have a 
fringe you might just have to 
style it in the front with your 
drier or irons.

Accessorize your style 
with a simple clip. This will 
help to give you height with 
your style or even hold it back 
for comfort and elegance.

Get gorgeous for Pateti

ITC has always been a warm and welcome member 

of each Parsi household.

Win some ITC goody bags by completing these  sentences.

1) The high end range of personal care products from ITC is 

called Fiama de _ _ _ _ _.

2) The ITC Atta brand is the highest selling brand for atta in the 

country! It is called A _ _ _ _ _ _ _ _ Atta.

3) The range of ready to eat products from ITC Comes under 

their popular brand Kitchens of _ _ _ _ _.

Hurry! Entries will be accepted in written, emailed format only. 
See ALL CONTEST DETAILS on Pg. 79 for submission details.
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Saal Mubarak
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NUPUR

Taurus :- 
21st April – 20th  May

Aries :- 
21st  March–20th April

Gemini :- 
21st May–20th June

Cancer :- 
21st June – 22nd  July

Leo :- 
23rd July–23rd August

Virgo :-  
24th August – 23rd September

shortage, but you won’t get money when you  need it the most. Do take care of your health. You will face problems 

will feel burden on your mind. Don’t change the job for small gains. Don’t start any new things on Wednesdays 
and Saturdays. Don’t lend money to anyone. Elders might face joint pains. Pray every day. Ladies will not get 
support from their partners. Ladies please spend money wisely, don’t indulge in shares or speculative activities, if 
possible invest in metals. Students will have to work hard this year.

your sweet talks. Promotions are on cards for employed people. You will be successful in Government related 
jobs in the month of November and December. Do invest your money in good options. Ladies will pass this 

it might earn them a name in future.

well. You will meet the person you like. Promotion and travelling abroad are on the card. Relation between husband 
and wife will be good. October-November will be crucial, your expenses will rise and you will lose night’s sleep and will 

involved in the charity work. Your stocked money will get released. During the year you will not have big illness, but 
you will be troubled by headache. You will get blessings and money from elders. Don’t start important work on Tuesday. 

for running pillar to post. Your important work might not get done. This year, situation at the planet is not good, 
due to which your family members and friends will misunderstand you. Financially also year is not good. Stay 
away from negative thoughts. Pray to God, it will give you strength. Though ladies might have good understanding 
with their partner, this year they might not understand each other’s problem. Students will not get results according 
to their expectations. They must try hard, otherwise might lose a year.

illness will trouble you. Your planets for the year are great, so be prepared for foreign trip, your efforts will 
lead you to greater gains. People in food industry will be successful. Don’t invest in shares, instead go 

successful in higher education.

This is a tricky year for you. If you will speak truth you will get tensed and if you lie, you will be in more trouble. 

save. Relations with your brother or sister will not be good. Social work will please you. Back pain and acidity 
will trouble you. Don’t speak about your marriage proposals. Ladies might not get person of their dream.
Students will have to work hard.
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Scorpio:-
23rd October – 22nd  November

Libra:- 
24th September – 22nd October 

Sagittarius :-
23rd November–22nd December

Capricon:-
23rd December – 20th January

Aquarius:- 
21st January – 19th February

Pisces:- 
20th February – 20th March

This year your good efforts will go waste. Your good deeds will turn bad. So, don’t do anything without thinking. 
Don’t expect anything from your work. Your work will not be completed on time. Married people will have 

good year, but you will have to face opposition if you are willing to marry person of your choice. You won’t get 

You might hurt somebody by your words; it might lead to strained relations. Concentrate on your work. Students 
who are in Management studies will do good.

This year you will worry a lot. You will be worried for your family. Problems will come and go.

help unexpectedly. If your birth planets are not strong, you might not be successful in court matters. You 
will be troubled due to Government work. Elders at home will need your special care. The year is not good 
for people who want to marry. Do take care of your health. High pressure and diabetics will trouble you.
Time seems unfavorable, only prayers will help you.

will be out of your reach. Partnership will be favorable for you. You will think too much about others. Don’t follow 
anyone’s advice, it might go against you. Cough and cold will trouble you often. Be aware of Government work 
during December and January. Don’t make mistake of taking anybody’s guarantee during this period.  Pregnant 
ladies are advised to take good care of them. Students who are in technical line will be more successful. This is a 
good year for study.

This year you will keep your family members happy. You will be able to start your work. You will be 
worried about others, you will get chance to go to foreign. By helping others, you will get blessings in return.

family member. The expenses will be more. Ladies who want to marry will get suitable life partner.

If you get chance to travel abroad for work, don’t leave it. Joint pains will trouble you and
sleep will desert you. Your lover will be upset with you. Marriage is on the cards. You will be mentally disturbed 

This year you will be constantly worried. You will be worried for your mother and home expenses.
Don’t take or give any money to anyone in September and October. If you have taken loan, lender will trouble 
you. Do take good care of your health. Be careful about your diet or you might put on height. Please note,
your dear one might not support you in your bad times. Don’t get fooled by the person who gives you promise.
People at work place might envy you and may damage you. Don’t take any hasty decision this year.
Nobody will follow your advice.
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We are all familiar with the 
7 Chakras in our body. 
We know that they are 

essential mechanisms for our vitality. 
They are aspects of our consciousness. 
We cannot see them with our physical 
eyes. They are wheels of light that glow 
and spread outwards- creating the 
aura. Chakras help us to understand 
the close relationship between our 
consciousness and our body, or what 
we call as the mind-body relationship. 

of ‘petals’ or segments around the perimeter of the chakra circle.
In this time of the Aquarian Age, when the shift ( movement of our 
axis into a higher dimension of positivity) of our planet has begun I 

Besides the 7 Chakras we know about, there are 5 more chakras that 
are our pathway to spiritual 
bliss.
Activation of all of these 
together lead us to a 
healthier & wealthier way of 
life. Each chakra is in charge 
of a particular task. It is our 
duty to cleanse them and 
meditate on them.

By P.T. Reporter
Kermeez Shroff

Kermeez Shroff
a Numerologist, Taro 
Card and Angel Card 

Reader writes about the 
various Chakras and 

how we can become one 
with ourself physically, 

mentally and spiritually.

Chakra Location
Corresponding 

Colour
Domain

EARTH STAR 6 inches below 
the feet 

BLACK 
Grounding and 
keeping us centered. 
It also contains the 
blueprint of our soul. 

BASE CHAKRA Base of the spine. Platinum Survival, instincts and 
responses. 

SACRAL CHAKRA 
the navel 

Pink Sexuality, creativity & 
relationships 

NAVEL CHAKRA The navel Orange Dynamism, will 
power, achievement 

SOLAR PLEXUS 
CHAKRA 

2 inches above 
the belly button 

Gold with 
rainbow lights 

Personal issues, 
fears, anxieties, 

empowering 

HEART CHAKRA Centre of the 
breastbone 

White 
Seat of all emotions. 
Skills, intelligence & 

understanding 

THROAT CHAKRA 
Base centre of 

the throat. 
( where you can 

feel a pulse ) 

Royal Blue 
Clarity of thought 
& speech. Balances 
right from wrong. Self 

THIRD EYE 
CHAKRA your brow. 

Crystal Clear 
( like a quartz 

crystal) or 
lavender 

Inner wisdom, 
intuition, logic & 

intellect. 

CROWN CHAKRA 
The very top of 

our head. 

Crystal Clear 
( like a quartz 

crystal)  or 
violet. 

Spiritual nature, inner 
communications. 

CAUSAL CHAKRA 

To the left side 
above the crown 
chakra. It exists 
in etheric form. 

White 

Manifestation of 
spiritual techniques. 
Centre of spiritual 

awareness. 

SOUL STAR 
CHAKRA 

A foot above the 
head or 12 inches 

above crown 
chakra 

Magenta 
Brings in spiritual 
energy from the 
universe. Vehicle of 

the inner voice. 

STELLAR 
GATEWAY CHAKRA 

15 inches above 
crown chakra. 

Gold 
energy.  Everything 
is one here. 
Timelessness has 

begun. 

Chakkar Kya Hai!
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All Contest
Details

We hope you are revelling 
in the winning spirit! All 
contests entries have to 

by the 22nd of August. 
Winners will be announced 
in the issue dated 24th 
August 2013. All winners 
and winning entries will be 
printed.

For All Contest Entries
Send us the answers with 
the cut out of the contest 

to:
Parsi Times, 102,
Vikas Building,

11 Bank Street, Fort,
Mumbai – 400001.

Or
Email us at:

contact@parsi-times.com
with your entries.

For any additional details
Call us on:

022 66330404/05.
(Monday-Friday

10.30 a.m. - 5.30 p.m.)

The P.T. Team. 
Design: John, Sharda, Geeta.
Content: Freyan, Friya, Kaizene, Khushnuma, Khushroo
Advertising & Administration: Maheringiz, Surendra, Jill
Support Staff: Sunil, Chandan
Thank all our writers, advertisers, printers, agencies and partners for their invaluable 
contributions to this Issue.  A special mention to Swati, Roxanne and Mr. Avari!
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Wishing all the Parsis & 
Parsi-lovers, along with 
their plants, birds, dogs, 

cats, turkeys, bikes, vintage 
cars, newly stocked bars and 
everything that goes along 

with them a very
Happy New Year! 

Over the years the motto 
I seem to have imbibed 
through my family and 

friends during this festive 
period is ‘Eat, drink & be 

merry!’ 
Thinking back on our family’s 
celebration of this occassion, 

there was one thing particular 
that I used to eagerly look 

forward to as a child (apart 
from the food)... This was 

back in my Mum’s hometown 
in Bharuch, Gujarat. I 

remember waking up early 
in the morning and running 

down to the courtyard where 
everyone in the house - my 
grand mum, parents, aunts, 

cousins & the dogs (who 
had to be tied up during this 
event) would lazily gather. 
And like clockwork, each 
year without fail, the Baja-
wallas would arrive in full 

splendor!! Armed with their 
big brass instruments, drums 

and cymbals they would 
perform a mix of popular 
tunes from Hollywood to 
Bollywood favourites and 

even some patriotic songs for 
about 20-30 minutes before 
moving on to the next Parsi 
house or locality. We would 

prepare some chai and sweets 
for them and thank them 

with some money for their 
time and entertainment! A 
beautiful tradition which 
thinking back, may have 

even subconsciously been an 
inspiration to me to try out 

the saxophone.
Unfortunately this New 

Year’s I will be away from 
my family as I’m attending a 
friend’s wedding in London. 

It seems to be that time of 
life for most of my friends 

anyway! But one thing is for 
sure... on New Year’s day, the 
horns will sound and we shall 
eat, drink and be merry! Wish 
all the Parsi Times Readers all 
the best for a wonderful New 

Year ahead.

Ryan Sadri

Wishing all Our Friends,

Well-Wishers

and

Fellow Zoroastrians a

Very Happy and Prosperous New Year
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Art, in many ways, Art and Life

Being Zoroastrian

Dadiba Pundole of the Pundole Art Gallery shares with  his views on life, 
religion and why he thinks art itself is a dying art in India.

If art doesn’t provoke, 

Contd. on Pg. 82
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 A fervent appeal to Parsi and Irani Charity Trusts 
and to Philanthropic and Charity minded Parsi 

and Irani Zoroastrians from
The Trustees of

DR.  DOSSIBAI & JEHANGIR RATANSHAW DADABHOY
CHARITY TRUST. 

The above Home since its foundation on 16.1.1978 and 
situated in the compound of Masina Hospital, Sant Savta 
Marg, Byculla, Mumbai-400027 is rendering yeoman service 
to the aged Parsi and Irani males and females who have no 
one to look after them. 

On the most auspicious occasion of the
Parsi New Year, kindly send your generous donations 

and receive the blessings of the lonely souls. 

For  DR.  DOSSIBAI & JEHANGIR RATANSHAW 
DADABHOY CHARITY TRUST

 Chairperson and Trustees 
Contact: 23721895

MAY THE FLAME OF FAITH BURN
AND NEVER FADE IN ZOROASTRIAN HEART

New Year, New Beginnings
When asked about how he’d like to see 

the Community go forward in the New Year, 
Dadiba says, “If we follow the three basic tenets 
of Humata, Hukata, Hvarstha (Good Thoughts, 

don’t need to do more. But, unfortunately, none 
of us put that to practice.” 

These words are also the greatest learning and 
teaching that he has imbibed from the Zoroastrian 
religion. In the coming year, the one thing that 
Dadiba hopes and prays for is — happiness. 

What a beautiful thought, indeed! As simple 
and basic as it may sound, happiness will always 
remain to be that all-encompassing and all-
embracing emotion that is required in every little 
area of our life, and art will be one of the greatest 
sources of such happiness. 

Meet Benaifer J. Mirza who adds 
her special style and experience to 
our Parsi Times pages. Benaifer is 
an independent lifestyle writer and 
content developer who is currently 
clearing her throat and prepping for 
a career in the Voice Over Industry 
as well! 
A whole lot of travelling, adventures 
and food are all built into her DNA. 

dessert recipes and Parsi Times is 
excited to feature her here.

Check out P.T. Special Discounts and 
Vouchers on Page 16 and enter our super 

contests on page 33, 35, 52, 58, 61, 84

Contd. from Pg. 81
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Pateti means 
family food and a 
whole lot of fun. 
No matter what 
the evening plan 
was it was a tradition 
to wake up to my father 
playing music from the 70’s 
and 80’s then get all dressed 
and go to the Agiyari and when 
I returned to overwhelming 
spread of dhadaar patio and 
ravo and many more goodies 
on the table. Shopping in the 
afternoon and natak in the 
evening. Epic fun! This year 
I have family visiting from 
overseas and we are celebrating 
the festival in the old school 
traditional way. Yay!

Arshis Javeri

New Year - a 
time for new 
beginnings & a 
time to celebrate 

& be grateful for all 
that we have! Navroze 

is very special to all Parsis 
everywhere in the world. This 
year, like every year we intend 
to spend Navroze with our dear 
families, relatives, friends & 
loved ones... & like all Parsis, 
we intend to eat, drink & make 
merry! Last year we spent New 
Year’s at our favourite Chinese 
restaurant Shanghai Club at The 
ITC Parel & our son Armaan 
who was only about 1.4 yrs old 
sat on a nice infant high chair of 
the restaurant with us all at the 
table & sweetly made the toast. 
“Let’s Eat!” he said, banging 
the cutlery on the table. A true 
Aryaan blood Parsi, I’d say! 
This year we plan to have a BIG 
Celebration at home, inviting 
our close family & friends. 
Parsi bhonu on the house from 
Tanaz Godiwalla & an open 
bar! We Parsis sure know how 
to celebrate, plus Armaan now 
being 2.3 yrs old, God knows 
what toast he’ll have in store 
from us.

Ronnie Daruwalla
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Hurry! Entries will be accepted in written, emailed format only. 
See ALL CONTEST DETAILS on Pg. 79 for submission details





Love animals with...86

Reluctant Writer

Today was like a red 
letter day in my life - I 
was looking forward to 

seeing an animal shelter - I had 
the usual expectations- animals 
kept until they die, lots of dogs, 
however even I was surprised 
with this Community - different 
species all together, no cages, 
cats walking among dogs, pigs 
and horses eating together- no 
boundaries, no segregation, 
no chains, no leashes, - I met 
a bunch of extremely happy 
souls.

I was destined to meet 
compassion in its purest form 
in a woman called Roxanne 
Davur (she insists on spelling 
Davur with an ‘U’ as her Dad 
did).

Staying alone with a 
menagerie of about 100 
vocal, very vocal animals, she 
appeared an epitome of care 
giving and compassion. She 
could have easily passed off as 

(considering her pedigree) 
but chose to instead brave the 
odds and care for animals, 
dedicatedly,  without batting 

She started the Terra Anima 
Trust in the year 2000 in Tamil 
Nadu, where she was located at 
that time.

Let’s travel back in time 
to discover how this lady 
happened!

Roxanne is the niece of the 
famous late Naju Davur (of the 
Parsi Gara Saris fame).

At the young age of 13, 
her father, Murzban Davur 
moved to Lonavala to his uncle 
Rustam’s bungalow. They 
dealt in paints. Her father and 
his wife Marlies, moved to 
Karjat in 1963, when Karjat 
had no phones or roads – the 
biggest building there was 
the Karjat Railway Station. 
Both her parents passed away 
in 1994 after having sold off 
everything they owned, except 
these 2 acres of property she 
now uses to shelter defenceless, 
scared, injured and abandoned 
animals.
P.T.: How do you decide which 
animal to shelter?
Roxanne Davur: I primarily 

look for elderly animals, blind, 
handicapped, with chronic 
injuries, no home, unable to 
survive in their fading years.

They have the right to 
live out their twilight years in 
comfort. Every puppy or kitten 
that comes here will have a 
home forever, but they need 
their own families. This place 
is boring. It still frightens me 
how many people after years 
of companionship from an 
animal want to get rid of them 
with age. In my opinion what 
goes around comes around...
so do not be surprised when 
you smell, are incontinent, are 
blind, feeble, lose your hair that 
your children ‘get rid ‘of you 
too.
P.T.: How did you start this 
Trust?

Roxanne Davur: When I 
met the Tehsildar at Karjat to 
enquire about my property, he 
said “You do have 2 acres here, 
but I won’t let you sell it... We 
need a Davur here again.” This 
was at the end of 2007. I walked 

but then liked the idea. I had to 
raise the money to set up again 
in Karjat on my land. For 3 years 
(2008 to 2010) I stayed at Neral 
with the families 
of Mehrwan 
and Hormaz 
Parbhu at their 
Keki Baug 
residence. Both 
the brothers and 
their families 
were like a 
dream come 
true, supporting 
all my efforts…. 
Then in 2011, 
I moved in lock stock and 
barrel to this-Probably Paradise 
Shelter at Takve near Karjat. 
P.T.: You’re Views On 
Zoroastrianism And The 
Current Scenario?
Roxanne Davur:  I don’t know 
where or how the concept 
of using, eating and killing 
animals for pleasure came up or 
crept into Zoroastrianism...??? 
I can understand and maybe 
comprehend when no 
alternative was available 
and a once in a while meat 
dish was served, but in 
today’s day and age when 
we are aware of the dangers 
and health hazards of daily 
meat and milk consumption, 
where everyone is aware of 
the cruelties perpetrated on 
sentient beings with feelings 
of joy and compassion which 
then turned to fear and terror? 
The primping of luxury of 
leather, silk and pearls as a 

fashion statement goes just 
so against my interpretation 
of Zarathustra’s teachings. 
Zarathustra’s words do say that 
we should aim to behave like 
a dog... ‘eat what is necessary, 
do our job and live for today.’ 
To kill for pleasure and excess 
and then condemn anyone 
who smokes, is  single or has 
a different life choice…… is 
hypocritical! A baby, carried for 
11 months in a mother’s womb 
is left to starve so that WE can 
drink more milk - is also ripped 
out of its mother’s womb so 
that WE can have softer leather 
to wear - : even at my age it is a 
concept that I cannot fathom or 
understand. (I turn 60 on the 6th 
of August 2013). And talking 
about dogs…Since when did 
Zarathustra mean Labradors, 
Dobermans and Alsations? The 
idea of breeding, buying and 
possessing specialized dogs as a 
pet is incomprehensible. There 
are no hobby or professional 

or sells another’s baby is 
just doing so many types of 
wrong...or the usual- let him 
have fun and sex is putting 
YOUR feelings and wishes into 
your dog as an excuse. Where is 

the accountability of the pups 
that are born? Or I supply him 
the best- food, trainer, walker, 
staff so now at what point is 
he ‘your’ dog? Animals are 
companions to humans…. Not 
toys nor possessions. 

“India has given our 
Community safety and 
possibilities - our forefathers 
built colleges, schools and 
hospitals - what have the last 
recent generations of Parsis 
done???...... I see them only 
living off laurels of the past.

Many Animal Welfare 
groups have been started 
by Parsis... but how many 
youngsters and middle aged 
actually support them today?

The buying, selling and use 
of any ‘sentient’ whether for 
consumption, entertainment or 
fashion is abhorrent and just 
so against our religion… today 
when we worry if there are 
no Vultures to complete OUR 
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funeral procedures...maybe this 
should be a lesson for us all!!!

We have a legal, moral and 
religious obligation to protect 
and nurture animals of all kinds 
especially the indigenous ones. 
We are not being generous 
or self serving. We OWE it to 
them.... We are their caretakers.
P.T.: Please tell us about your 
beautiful companions here!

Roxanne Davur: There is 
one horse, the in-house PR 
guy- A Thoroughbred aka 
‘Philospher’ now Big Mac, 16 
years of age. 4 ponies rescued 
from Matheran who transport 
ponies were carrying 4-5 gas 
cylinders to the town, for guests 
and tourist who never thought 

of their suffering. Soli, dumped 
with a broken shoulder, Pesi, 
who had a broken leg, BoJangles 
who is completely blind, and 
Bubba who was chronically 
lame.

The two donkeys, Meggie, 
the one eyed one eared and 
Bodo had been severely injured 
in an auto rick accident. 2 pigs 
- ‘BarbieQ’ sent after being 
caught for illegal slaughter and 
‘Esther’ after being rescued 
from drowning in a well.

There are around 60 dogs 
and about 18 cats all rescued 
or brought to safety including 
Coochie – Coo, the swiftest 2 
legged dog in any race. Deepa 
and Pumpkin also two working 
legs, Cara the last Ooty resident, 
Lady D, Mini Mali, Ambrose 
and his family of Lily, Bella, 
Elvis and Pricilla, Bear, the big 
cat, Sim and Tim the gunda 
guys, Virgo always on top of 
the cupboards, Tinkerbelle 
from the Andaman’s, Jack and 
Smudge two brothers, down to 
the two bottle fed kittens.”
P.T.: How and where can 
someone offer to help your 
cause?

Roxanne Davur: The Terra 
Anima Trust for Animal Welfare 
is available on Facebook as is 
Roxanne Davur. My email id 
is terraanima@gmail.com or 
terraanimarust@gmail.com or 
a visit to the Probably Paradise 
Shelter at Takve near Karjat. Or 
just pick up your phone and 
call me on: 09623081987.

As we left her place I could 
only thank God for having 
such compassionate and 

Community of Parsis. She 
certainly deserves a mention 
in our “Hall of Fame” with the 
likes of JRD Tata, Ratan Tata, 
Dadabhai Navroji, SP Godrej, 
Field Marshall Maneckshaw, 
Nani Palkhiwalla and countless 
others who always put the 
interest of others before 
self. And this lady more so 
because she has dedicated 
her life towards caring for the 
defenceless creatures of God’s 
“mute” creations.

She is a living torch to 

devotion - few can match.
Hats off to you Roxanne!!! 
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