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Dear Readers,

our

Freyan

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

in tone or expression. If anyone has any doubts and issues about the content of the letters, they are requested to contact the individual authors if his/ 
her details are mentioned.

Dear Editor,
This is in reference to the 

bold and very logical letter of 
Mr. Homi Dalal.  It is starkly 
realistic and exposes the 
hypocrisy of the majority of 
the priestly class, the so-called 
orthodox, and of the BPP, who 
support, rather pampers the 
bigots in order to garner their 
votes.  Their views, obsolete 
and archaic, are not even 
truly orthodox views because 
whatever they say and preach 
goes against the grain of 
everything that is Zoroastrian, 
against every lesson that 
Asho Zarathushtra taught us, 
against every law that he gave 
us.  Maybe it is their brand of 
Parsipanu, but it is nothing to 
do with Zoroastrianism.  The 
examples of the Talibanic 
dadagiri that Mr. Dalal cites 
are but just a couple of them.  
In recent years the goons of 

the Community have tried to 
play havoc trying to impose 
their brand Parsiism, and they 
would have been successful in 
doing so, if the saner section 
of the Community had not 
voiced their contempt for such 
acts.  

The plutocratic mindset of 
the clergy is very obnoxious.  
A Christian-born rich and 
famous non-Parsi can be 
initiated into Zoroastrian fold, 
having his Navjot ceremony 
performed by the most learned 
of the head priests, but such 

humble of the Community.  
Ditto, the Uthumna ceremony 
of the non-Navjoted VIP who 
was buried abroad can be 
performed in the bunglee, but 

ordinary Tehmul, Dorab, and 
Homi who is cremated. 

Frankly, most of us were 
happy that a step was taken 

in the right direction when the 
said Navjot was performed, 
but soon we were disappointed 
that it was the Navjot of the 
moolah and not the man.  
Such an act is travesty of 
everything Zoroastrian.

Dalal is right when he 
says that this fringe group has 
succeeded in trampling our 
basic and fundamental rights.  
This is because the entire silent 
majority is made up of learned, 
intelligent, even intellectual 
persons and they cannot come 
down to the levels of “handas” 
and their “handagiri’ as was 
done at Sanjan and at other 
places where the trinity of 
good thoughts, good words, 
and good deeds was blown to 
winds.

The worst of all the 
inhuman acts is to deny last 
rites to anyone who opts 
for the alternate method of 

Contd. on Pg. 4

How blessed Your Mother and Father might be,

To have brought forth a noble son like Thee,

O! Zarathushtra, my most revered one,

You are all mine, I’d share You with none.

Good Thoughts, Good Words, Good Deeds You preached,

I’m in awe of the religion that You did teach,

Sounds so simple to the ear,

Yet, perfectly followed by You and your peers.

You are the wisest instructor that I depend upon,

You are the hallowed one, I have full faith on,

“Cause if Mazda found You to be a perfect soul,

How could I not, then play my role?

I often close my eyes and see,

Your loving gaze looking down on me,

With heart and soul, I crave for You,

My Zarathushtra, shower Your blessings, as I stand in queue.

You are immortal, cause You live in my heart,

I’d never give You up, with You,  I will never part.

Ahura Mazda loves you,  and so do I,

Zarathushtra, I’d share You with none, “cause you are only mine.

Bless me, bless my loved ones each day,

Guide us, light up our pathway,

Share Your strength and Your wisdom too,

So that in Ahura’s kingdom, I can meet you soon.

That day, when I with Mazda do meet,

I shall see You too, and with happiness I will greet,

My two most beloved Friends I will behold,

As I will lovingly be hugged within their fold.

GULSHAN D. MORAWALA
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MATRIMONIAL ALLIANCE INVITED FOR MUMBAI 

BASED UNMARRIED 41 YEARS OLD BOY WORKING 

ON A SENIOR DESIGNATION WITH A REPUTED 

COMPANY FROM CULTURED WORKING GIRLS.

CONTACT: 9769762186

For a 25 year old Parsi Girl, willing to settle abroad.

Boy should be well settled in life

Contact : gulshan0088@hotmail.com

U.S.A. Citizen, Divorcee, 47 Parsi Male,

seeks Marriage alliance with Parsi Woman

Call 7738964766

or Email: yhrsarkari@gmail.com

DELKASH 
You can support your 
bones and health 
when you support 
the two lovely sisters 
behind the DELKASH 
Physiotherapy Clinic in 
South Mumbai. Sisters 
Dr. Delna Goghavalla and 
Dr. Kashmira Goghavalla 
opened the doors to their 
very own Clinic this week 
to help treat everything 
connected to physio-well-
being. The idea behind 
the Clinic is to reach out 
to more patients and 
be available at a more 
affordable rate to their 
existing clients. Their 
mantra: Doctors add 
years to life… we add life 
to years! 
For more check out their 
details on this page! 

GOLDEN STAR 
SEASON 
Get one Thali free against 
10 paid Thali coupons!
Dehati (Village) Rasoi 
Utsav at Golden Star till 
1st September. From 
the interiors of Gujarat 
& Rajasthan, Golden 
Star Thali presents a 
traditional Dehati (Village) 
Rasoi Utsav. Items served 
unlimited alternatively 
are: Rajasthani Kheer, 
Moong Dal Sheera, Mewadi 
Malpua, Mewa Lapsi, 
Kesar Puran Poli, Panki, 
Dal Dhokli, Gatte ki Sabzi, 
Rajwadi Khichdi, Batata 
Kaju Kismis, Ringna No 
Olo & Ker Sangri. Farsans 
Galore. 

AN IPAD APP FOR 
ALL ZOROASTRIANS  
Kety DadyBurjor has 

of her book for children 
Zarathushtra, the story of 

on the Ipad! Download it 
on the app store today! 
Type: Zarathushtra in the 
search engine.
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Bhopal Parsi Anjuman celebrated Parsi New Year on 

18th August 2013 by arranging a dinner party at Hotel 
Nisarg. President Bhopal Parsi Anjuman Mr. Rohin 

Gandhi organized tambola & party games to entertain the 
crowd. The dinner was ala cart with variety of dishes. A 
total of seven Parsi families attended it with a strength of 30 
members joining the celebration. Secretary of Anjuman Mr. 
Gav Dhanjibhai extended helping hand to one & all.

Contd. from Pg. 02
disposing off his/her mortal 

the indignity of their bodies 
lying and rotting for a long 
time till they are dehydrated 
and allegedly  burnt en masse.  

rightly so.   
The need of the hour is to 

go back to the basics.  To learn 
and listen to the teachings 
of our Prophet Saheb Asho 
Zarathushtra and refrain from 
building walls in minds of 
Humdins and breaking the 
Community into fragments of 

and dedicated leadership that 
the Community is lacking.  
Cry my beloved Comm!  
Dara M. Khodaiji.

Dear Editor,
The Mazdayasni 

Zoroastrian religion is the 
oldest faith which will exist 
in the presence of “Pak Shree 
Iranshah Sahebji” the Living 
God, with the blessings of 
the Lord Ahura Mazda. The 
miniscule Community should 
be proud of the Mazdayasni 
Zoroastrain faith for its 
high value and rich cultural 
heritage. But the mid and 
modern generation in today’s 
world has forgotten its value.

A sincere request to the 
Zoroastrians when they visit 
the holy place of worship 

at Udvada. To read the 
instructions on the two notice 
boards placed at the entrance 
of the gate. Many Zoroastrians 
do not read the notice board, 
due to over smartness and 
egos.

To let the Zoroastrians 
know the contents of the two 
notice board.
Notice Board 1:

Camera and Photo-
graphic instruments
Mobile and Pager
Torches and other lights
Eatables and Drinks

light
Baggage’s 

Not allowed inside the 
premises
Notice Board 2:

Maintain proper decorum
Cover head with caps and 
scarves
Dress respectfully
Wash hands after 
touching shoes
Perform the Kusti

Some revelations mentioned 
below:
1. Many Zoroastrians do not 

wear Sudreh and Kusti.
2. Do not perform Kusti.
3. Carry objectionable items 

which are not permissible 
in the sanctorum of the 
Atash Behram

4. Get non-Parsis inside 
the premises (clearly 
mentioned at the 
gate: Except Allowed 
Zoroastrians Parsis/ 

Iranis)
5. Do not follow the 

instructions set up on the 
notice board 1 and 2.
It is clearly mentioned that 

anyone infringing the above 
notice will be prohibited from 
entering the premises. In 
case, if the Mobeds, Boiwallas 
or volunteers prohibits the 
Behdins from entering the 
Atash Behram, the Behdins not 
able to accept their own fault 
thereafter to harm physically 
and indulge in the wrong 
arguments, create a scene 
which is unwanted. Leaned 
Behdins, it will be highly 

appreciated if the instructions 
are followed and decorum 
maintained at the holy place 
of worship.

Our learned Behdins visit 
the place of worship of other 
religions and beliefs, maintain 
complete decorum, than why 
decorum is not maintained 
at out holy place of worship. 
Leaned behdins, please 
introspect.
Pervez Kohinoor.

Dear Editor,

In response to the BPP 
Chairman Shri D. R. Mehta’s 
message in the BPP Review of 
August 2013 issue we support 
Sir Jamsetjee Jeejebhoy, Dr. 
Zuleikha Homavazir, Homi 
Dalal, Advocate Jehangir 
Gai and all others named in 
the same issue. We earnestly 
request and plead of you not 
to withdraw any of the cases 
mentioned therein.

We demand the resignation 
of Chairman Shri Dinshaw 
Mehta, Arnavaz Mistry and 
Armaity Tirandaz.
“Ushta-Te”
Rashid Khosravi.

Behind every successful 
photographer is his talented wife

Famous Press 
P h o t o g r a p h e r 
Rashid Dorabji 

Bamanbehram is all 
smiles as he celebrates 
his 45th Anniversary as a 
photographer. He started 
his career in 1968 with 
the famous evergreen 
music directors Kalyanji-
Anandji.

Rashid often gets 
nostalgic about how his 
mother Maneckbai who 

accompanied him to buy 

cost him Rs. 35 (very 
expensive in those days). 
He started photography 
as a hobby in his school 
days. Later his love and 
passion for it made him 
take it up as a career. 
Ever since then there is 
no looking back.

Rashid has been 
a Freelance Press 
Photographer with 
major publications 
across Mumbai. He has 
received three bravery 
awards from different 

organizations for 
rescuing human lives 
whilst on his photography 
assignments. He has 
also received three 
state awards from 
the Government of 
Maharashtra as a Press 
Photographer. He was 
also awarded by Lions 
Club, Giants Club and 
Rotary Club for best 
Photography. He is truly 
a man with heart of gold.

R a s h i d ’ s 
wife Armaity R. 
Bamanbehram the 
First Parsi Lady 
Videographer has also 
completed 32 years in 
her profession.

She has captured 
various precious 
moments for our 
Community and 
occasions like Weddings, 
Navjotes, Birthday 
parties, Wedding 
Anniversaries and other 
happy occasions.

Armaity and Rashid, 
the wife and husband 
team work together with 
their own professional 
equipment. They handle 
both Digital Camera 
in photography and 
HD Video camera in 
Videography. Although 
a seasonal business, this 
is their bread and butter.

Like they always say, 
“We have to work hard 
as we have no other 
source of side income or 
no monthly salary. This is 
our profession and not a 
side business.”

(L-R) Mr. Pankaj Jain, Mr. Rashid D. 
Bamanbehram, Police Officer Mr. Prakash 
Malve and Honorable Cabinet Minister for 
Rural Development Shri Jayant Patil veiwng 
paper cuttings and photographs taken by 
Mr. Bamanbehram since 1968.

(L-R) Shri Jayant Patil, 
Mrs. Armaity R. Bamanbehram  and 

Mr. Rashid D. Bamanbehram.

On 21st August the 
Mantaralaya Vruttpatra 
Chayya Chitrakar Sangh 
presented the “Yaggopal 
Singh Chaddha Trophy” 
to the famous Press 
Photographer Rashid 
D. Bamanbehram. He 
was felicitated at the 
Marathi Patrakar Sangh 
by Honble Shri Jayant 
Patil, Cabinet Minister 
for Rural Development, 
State of Maharashtra. 

(L-R) Mr. Arun Kulkarni (Preseident Mantralya 
Vrutpatra Chayyachitrakar Sangh), Shri Devdas 
Matale (President Marathi Patrakar Sangh), 
Shri Jayant Patil felicitating Mr. Rashid D. 
Bamanbehram.
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The unveiling of a 
unique 8 feet steel Asho 
Farohar concept was 

born out of having a strong 
desire of leaving a lasting 
impact on the 21.5 acre site of 
the Sri Vankateswara Balaji 
Temple, based in the 
West Midlands. The 
Temple has a multi 
faith concept and is 
surrounded by 7 hills, 
each representing a 
major faith in India. 
So far the Temple 
has consecrated and 
inaugurated the 
Buddhist and Christian 
Faith hill. The Christian 
faith hill was attended 
by the Arch Bishop 
of Canterbury, Dr. 
Rowan Williams. The 
Zoroastrian Faith Hill will be 
consecrated with unveiling a 
8 feet wide steel constructed 
Farohar made out of TATA 
steel and using local methods 

of fabrication on 28 September 
2013.  

The whole project is about 
bringing together different 
Communities in the backdrop 
of what it is locally termed 
as the Black Country. The 

Black Country is where the 
Industrial Revolution started 
in Britain over two hundred 
years ago. Today it is home 
for TATA steel, thus it is 

to be built locally using TATA 
steel, but to be built by a local 
British artist and friend Luke 
Perry. Luke is the Director of 
a public art company whose 
goal is to anchor Community 

values and civic pride in 
areas where people need 
to remember their heritage. 
Luke stated “This is one of 
the most exciting projects 
that I have been involved in 
as not only does it allow me 
to work with the wonderful 
people of the Balaji Temple 
but it also give us the 
opportunity to create 
what we believe to be the 

Farohar. I feel also that this 
commission has allowed 

me to embrace my own style 
of artwork in full”.

So far we have had no 
sponsorship from TATA, 
however we are committed to 
progress the project as initially 

Parsi Times is proud to bring you a great 

and now a Zoroastrian 
Zoroastrianism has 
made to the industry 

the 

The Parsi Faith Hill Project

designed. Using TATA steel 
is important because we want 
to impress upon the visitors 
to the Temple that we are 
based in the Black Country 
and that TATA is an integral 
part of it. We hope that on 
the day of the unveiling we 
have representation from the 
TATA family. My favourite 
Jamshedji Tata quote which 
encapsulates this project 
is “The Community is not 
just another stakeholder in 
business, but is in fact the very 
purpose of its existence”.

Once we have unveiled the 
statue after a short Zoroastrian 
prayer we will commence a 
cultural programme where we 
will celebrate the impacts of 3 
key Parsis have made not just 

in India, but also in the UK. 

celebrate the life and times of 
TATA’s founder, Jamshedji 
Tata and his contribution to 
industry and philanthropy. 
Then we will focus on 
Dadabhai Naoroji and his 
impact on British politics 
and also his commitment 
to the Indian Independence 
movement and acting as a 
mentor to Mahatma Gandhi. 

better know to the world as 

ever Asian rock star! We 
hope that key speakers attend 
to make this a memorable 
occasion not just for Parsis 
and Hindus but the whole 
Country.

For more details visit: http://parsihilluk.wordpress.com/

By P.T. Contributor Raaj Shamji
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After working hard day 
and night for my New 
Year Special Issue I 

My parents had also arrived 
from Lucknow so that the 
entire family can be together 
on my mom’s birthday on 

think of anywhere else but 
straight headed to Panchgani 
as lots was heard from my 
Parsi friends that there is no 
other heaven, beautiful and 

Panchgani is a quiet and 
small hill station in the Satara 
district of Maharashtra, lying 
very close to the twin town 

Mumbai, it took six hours for 
us to reach Panchgani, the 
best popular weekend retreat 

several photos on our road 
journey to capture the beauty 

place has to be beautiful as it 

when we reached 1,334 m 

I feel it is one of the most 
picturesque destinations I ever 

It  a favourite spot for many 

views of the Krishna River, 
the coastal plains, the dense 
canopies of lush vegetation 
over walkways will transport 
you to a fairyland – the one 
that you will never want to 

at the famous Mount View 
Hotel, which has nonetheless 
beautiful cottages to spend 

a deluxe room booked for my 
family during the peak season 
as Veerzad Khambatta, the 

handsome dynamic dude who 

advertiser and a very good 

thanks to his parents who 
welcomed us whole-heartedly 
and made all the lavish 
arrangements for our staying 
and her mom paid special 
attention for our meals as we 
wanted pure vegetarian food, 

to prepare but she offered 
a sumptuous Parsi lunch to 

sitting back in the room as my 
sister and I were enthusiastic 
to visit the beautiful points 

doubt about the ambience 
of the cottage where we can 
spend the entire day but we 

location itself would attract all 
nature lovers and they would 

Noshir Khambatta since 
1923 and later their sons 

worked hard for its expansion 
and in a span of 30 years 
they renovated this heritage 
property and also established 
another multi-cuisine 3-star 
Mount View Executive Hotel 
well-furnished with all the 

family is sole-handedly 
managing this business 
and by God’s grace during 
season time our bookings 

sons take personal interest 
to ensure a comfortable stay 

been instances when we have 
even washed vessels due to 
shortage of staff but there is 
no shame as this is our bread 
and butter and the same I 

not well-equipped but now 
we have nothing missing and 
include a games room, club 

Not only Parsis visit here but 
we witness 80% of the foreign 
crowd as well who enjoy our 

point, which is located atop 
a hill facing the Krishna 
Valley and by standing at 
its peak you get beautiful 
views of the glittering waters 

we further moved to view 
the most popular tourist 

attraction in Panchgani called 

said to be the second largest 
mountain plateau in Asia and 

large expanse of laterite rock 

offers views of spacious caves, 

Not only this, you can enjoy 
entertainment activities like 
horse riding, while children 
can play on mini rides, mini 

Not to forget, the food stalls 
here sell refreshing snacks to 

Enjoy a freshly roasted corn 
on the cob or a handmade ice-
cream cone in the chilling cold 
as you take in the breathtaking 

way to Mahabaleshwar you 
will come across Parsi Point, 
which offers enthralling views 
of Krishna Valley and the blue 
shiny waters of the Dhom 

to the beauty of Panchgani 
and we witnessed it at the 
perfect time of the year as the 

rainfall but the rolling mists 
which envelop the hillsides 

spreading wings in the sky 
like a free bird with the sport 

Mapro Garden is one of the 
rarest attractions and your trip 
is incomplete without visiting 

beautiful parks with colourful 

with multiple restaurants 
where you can indulge in 
fast foods like pizzas and 
sandwiches, along with the 
best strawberry concoctions 

fresh strawberries and cream 
in its simplest form to the 
most decadent milkshakes 
and juices all made with the 

ample stalls selling their wares 
– from jams, jellies, squashes 
to chocolate covered almonds 

view the process of making 
chocolate covered almonds 
here and purchase fresh baked 
bread straight from their 

seating options within the 
complex where you can relax 

PT Reporter 
Swati Kalra
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Panchgani is basically the 
place to pick up the freshest 
strawberries, gooseberries, 
raspberries and mulberries 
when they are in season and 
it attracts strawberry lovers in 
huge numbers that come here 
to treat themselves. Honey is 
also a good purchase as it’s 
available in its purest form. 
You can also stock up on fresh 
fruit jams, squashes, cordials, 
jelly sweets and freshly 
roasted lime or schezwan 
chana from the various outlets 
in the market. Don’t forget 
to taste the freshly made ice 
cream available in varied 

mulberry along with the ever 
popular fresh strawberry in 
shops in the market area.

After soaking up the nature 
around, you can wander in the 
market area or take a leisurely 
stroll in the town dotted 
with the British buildings, 
Parsi houses and marvel at 
the old world charm of the 
architecture. To experience 
this and much more, you can 
stay at any of the Parsi hotels 
as they have still kept the old 
touch alive. 

Another heritage hotel 
which tourists always 
appreciate in Panchgani is the 
famous IllPallazo Hotel, built 

in colonial fashion giving a 
British touch in the interiors. 
This is a family run hotel 
managed day to day by Kobad 
Davierwalla and wife Lily 
Davierwalla on behalf of the 
Davierwalla family. The hotel 
is maintained impeccably and 
they have made provisions 
for all the luxuries tourists 
would require. The ambience 
is awesome and has a lovely 
open air restaurant, a huge 

garden inside the premises 
as well.  IllPallazo appeals 
to the young and the young 
at heart and here along with 
Parsis you can also see a large 
cosmopolitan crowd who 
come from far off places to 
relax on a weekend. It offers 
luxury at an affordable rate. 

Also, you can plan a stay 
at one of the oldest Hotel 
Prospect built in 1912 which 
belongs to the Satarawala 
family. Merwan Javanmardi 
took over the charge in 1961 
and then later his son Shahram 
Javanmardi, brought about 
several changes to maintain 
it. Shahram says, “It is the 

it made this town a tourist 
destination. Earlier tourists 
only crossed this town to reach 
Mahabaleshwar to experience 

the pleasant climate. There is a 
factual story behind this town 
that in olden days, doctors 
recommended TB patients 
to visit Panchgani because 
its weather helps to cure TB 
illness and this is the reason 
for the town to have several 
sanatoriums.”  

Do not miss the amusement 
and fun at Velocity Resorts 
while heading to the Mapro 
Garden. Dorabh Dubash, 
the Managing Director pays 
special attention to every 
tourist and his staff assists 
each family personally so that 
they can enjoy every ride, get 

grab a bite at their restaurant 
with their kids. The entry fee 
is very nominal and it is paisa 
vasool full day entertainment. 

This trip gave me an 
opportunity to meet all my 
advertisers personally and 
it gave me a proud feeling to 
represent my paper in another 
town. A special thanks to my 
Editor, who has made me 
capable of gaining this respect 
and my entire PT staff without 
whose love and affection, I 
would not have been able to 
work for 2 years with so much 
dedication and passion.

Bus:
Mumbai to Panchgani is 237.8 
km  (149.00 miles). It takes 
about 4 hrs. to reach Panchgani 
from Mumbai by bus.

Car:
It takes approximately 3 hours 
by car if you choose the new 
Mumbai Pune Express way.

Train:
Panchgani does not have a 
railway station. Pune Junction  
is the nearest  station from 
Mumbai.

Route to Panchgani by Bus, Car or by Train

Lady: Is this my train?
 No, it belongs to the 

Railway Company.
Lady: Don’t try to be funny. I mean to 
ask if I can take this train to New Delhi.

 No Madam, I’m afraid 
it’s too heavy.

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

The Sadrah worn by the Parsi /
Irani Zoroastrians these two sacred 
undergarments are our spiritual apparatus 

giving us a sense of purpose and identity while 

leading  us to faith and devotion, piety and purity 
through prayers. 

It is the duty of every Parsi/Iranis to don 
the Sudreh and the Kasti after initiation into 
the Zoroastrian fold by means of the Navjote 
ceremony. This is done at 7 ,9, or 11 year. For a girl 
child it should be before she starts her menstrual 
period. In today’s jetpaced world, the parents of a 
girl child do not wait till 11 years for obvious reason. 
The word Navjote means that now a new offerer 
has come to pay his respects to the religion and that 
the child is now responsible for his or her actions.  
It is said that every moment ‘druj’ or “subtle 
putridity” out of the pores of our body and more 

so from certain parts. To restrict and neutralize this evil of ‘druj’, the 
Zoroastrlans wear the spiritual armor of the Sudreh and Kasti. This 
gives protection to our physical body and also reminds us of our faith 
and devotion to the Mazdayasni 
Religion. 

It is a very light white cotton 
vestment. It is stitched from 9 
white cotton pieces joined together 
as seen in the illustration which 
totals 9 seams. Each seam is said to 
mean something in the ethical and 
mystical symbolism of the religion. 
The stitching of the Sudreh is called 
TIRIs. 
No.1.

No2.This consists of the left and 

two seams sleeves remind us to 
follow the path of light as also the laws of polarity i.e. the good and the 
evil which coexist simultaneously in this world. Generally the right hand 

No.3

soul after a Zoroastrian passes away. It has one seam. 
No.4

the Sudreh for men and on the right side for women.

Zoroastrian context. Prophet Zarathushtra was the 9th descent—
from his father’s side — Spitman. The bells in Atash Behrams and 
Agiaries toll 9 times (baja) to ward off any evil energy that may 
have gathered around the Holy Fire and at the time of the bell tolls, 
we should mentally pray to ward off the evil thoughts or energy 
within us. According to Yasna 55, the human body is divided 
into 9 parts 3 physical, 3 mental and 3 spiritual, totaling 

liturgical text of the Zoarastrian faith. The  Hoshbam prayer,  

The Iran Shah Atash Behram was enthroned in Sanjan in VZ 90. When we 
are extremely happy, don’t we say that we  are  on Cloud 9?  When our 

ancestors 
left Iran 
due to 
r e l i g i o u s 
p e r s e c t i o n 
they recited 
the Atash 
Nysyish 9 times before the Holy Atash preserved in their homes. The 
Zoroastrians who sailed towards India numbered 1305 which equals to 
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by Avesta prayers. This is the Heaven 
on Earth Believe it or not! The natural 
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unsurpassed. 
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with her youthful energy 
is a walking talking
manifestation of healthy 
living and Parsi Times is 
thrilled to introduce her
to our readers. Through
this column, she will 
enlighten us about various
medicinal values, yoga, 
natural skin care and 
other therapies to help us
live a better life!
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Which is your 

GOD this New Year?

The question, ‘Does GOD exist?’ has been 
in limelight since ages. Religion says a yes, 
whereas Science, in many ways, opposes 

the fanatics. Well, the question still remains, 
‘Does GOD exist?’ and if you support the ‘yes’ 
group, provision of evidence is the ONLY 
criteria to let your answer stand accepted. 

Now, if I get in to such a thesis-resulting 
debate, I will need the whole of Parsi Times to 
lend me its space, obviously, which is logically 
not feasible. Hence, to make life simpler 
and, simultaneously, to share some gathered 
knowledge, I am not debating on the existence 
of the ALMIGHTY. I am writing this article for 
those who already believe that HE does. 

My point today, on the grand day of GOD 
and HIS DIVINITY, is all about the idea and 
concept of OUR GOD we all carry, and the 
relationship we share with HIM. 

I had read this somewhere: Christians are 
t o l d that if they do not visit the 

Church every Sunday, 
they will be punished 
for it. Most of the 
religions, 

t o d a y , 

are seeking help of fear, 
than love, to captivate 
people to follow 
religious customs.  I 
cried rivers when 
I had broken one of 
the GOD’S dictums. And 
my friend, who i s v e r y 
learned, bombarded me for believing in a GOD that punishes and takes vengeance 
for breaking HIS laws. 

We have always heard GOD as ‘punitive’ and ‘avenged’ rather than ‘loving’ 
and ‘kind’. It is very depressing to see this, and even more depressing to see 
ourselves following it blindly. 

W e try to mend and maintain human relationships, but what about 

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

W e e trytry to mend and maintain human relationships, but what about

concept of OUR GOD we all carry, and the 
relationship we share with HIM. 

I had read this somewhere: Christians are 
t o l d that if they do not visit the 

Church every Sunday, 
they will be punished 
for it. Most of the 
religions, 
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the most important and basic relationship – the relationship with GOD? I also 
hear people often saying that why is GOD doing mean things to 

them? Unfortunately, we don’t realize that it’s not GOD causing 
the trouble; it is OUR OWN beliefs about HIM 

and our relationship with 
Him that 

determines our 
life.

A GOD based on love, faith, 
integrity, benevolence, generosity, and compassion is a GOD 
that will provide you with strength and courage. GOD doesn’t punish; our 
actions do.  HE forgives, not only once, but as many times as you ask for it. The world 
feels that if GOD is not based on fears; sins no longer stand true, and then crimes will 
increase. We are talking about constructing an image of GOD that doesn’t punish, but at the same 
time, karma does its job beyond precision. If this is taught to out next generation, the world will be 
a better place to live in, beginning with your own home!

Today, take out ten minutes and take note of your answers to these questions – Which is your 
GOD? Is HE based on love or fear? Is HE a GOD that punishes, or is HE a GOD that forgives? If your 
answers are based on the negative part, you have a distorted relationship, not only with GOD, but 
also with yourself.  And now is the time to change it!

Happy New Year! Your GOD loves you; don’t forget HE also FORGIVES!! Enjoy and wish you 
lots of positivity.  

Which is your GOD this New Year??? 
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One of our favourite writers 
(and not only because he 
always brings sweets to the 

in!), the Reluctant Writer is 

Read between his lines and 

albeit not very reluctantly!

Gustad’s cab was 

Andheri ASAP” were the terse 

this passenger settled down in 

shouting into his cellphone 

In order to get that person 
to agree with his views , he 
would end the call saying, 

reinforced as you grow and 

idiot, I will be late for the 
inauguration” shouted the 

the corner of his lips 

continued -

can visualise 
ourselves – 
‘ e x t e r n a l l y ’ 

distance should be 
is directly in 
proportion 
to the 
size of o u r 

I f 
our ego i s 
s u p e r 
s i z e d 
then outer 
space is the 

to your daily routine of 
rising, brushing and rushing 
through your daily ablutions 
to dive into your daily rote 

life the way I have designated 

for each of you!”
The rude passenger was 

hyper ventilating by now, 

with The 

the passenger got off, threw a 

helpless as he  stood on the 
road surrounded by vehicles 

to earn their daily bread and 
put dinner on the table for 

you need to end up dead and 
exhausted at the end of every 

When you see yourself as 

a tiny 

Keep THIS size 

positivity

People who lose sight of their 

invariably, even distressing 
all the people whose lives 

on, as any disconnect activates 
the leveling forces of nature, 

plant, that is what will grow, 

Just then there was a 

I will pay you double the 

blustering fare was reduced 

“Kind words can be short and 
easy to speak, but their echoes are 
truly endless.”

- Mother Teresa - (1910-1997)
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the sorrow, but happiness 
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Many generations 
can boast of 
fond memories 

at Colaba’s beloved Cafe 
Mondegar. Mondy’s as 
it’s fondly referred to is an 
adorable old school styled 
cafe located at the start of 
the popular colaba causeway 
strip. Its walls have been 
generously painted by the 
Goan cartoonist Mario 
Miranda in his signature 
style and has been a unique 
trademark for everything at 
the cafe. From their T-shirts, 
signature plates and mugs 
all of them have the famous 
doodles on them. 

During my college time, 
Mondy’s was and still is a 
popular spot at night to 
go drinking and 
gorge on 

some 
delicious 
food while 
listening to 
great music. It’s one of 
the handful of places left in 

the city that has a n 
original old school jukebox 
which is still in working 
condition. Even today it 
attracts a crowd on most 
evenings and the weekend 
always has a waiting period 
to get a table. One would 
imagine this only attracts the 
younger college crowd but 
that’s just an assumption. The 
reality is that its universally 
loved by families (they have 
a slightly quieter AC room 

going folk, tourists, out of 
towners and almost anyone 
who just wants to enjoy good 
food, drink and a great vibe. 

Mondy’s has an extensive 
menu which is strategically 
placed under the glass on each 
table with ample to choose 
from. Continental, Chinese, 
Indian, Tandoor etc there 
is enough to please almost 
every whim and fancy. Their 
continental dishes are a hot 
favourite with many and even 
their Chinese food makes for 
great grub while enjoying 
a couple of drinks but my 
personal all time favourite is 
their breakfast menu.

They serve breakfast from 
7.00 am to 11.30 am and even 
though we sat down at 11.40 
am they were nice enough 
to serve us. The menu has 

for e.g., the Mondy’s special 
which is priced at Rs. 260 and 
gets you 2 eggs to orders, ham 
or bacon or sausage two pieces 
of any one, 2 slices of toast 
with butter and jam, fresh 
fruit juice and tea or coffee. 

offers like 
t h e 

e n e r g i s e r 

and le petit dejunier. The 
other items on order are of 
course eggs, whichever way 
you’d like them, akuri on 
toast, masala eggs, kheema 
Pav, Kheema Gotala with 
Pav, Pancakes, Baked Beans, 
French Fries, Garlic Toast, 
Chilli Cheese Toast and even 
French Toast.

Mondy’s holds some pretty 
special memories for me. I’ve 
caught a quick breakfast on 
many occasions before my 
college classes and sometimes 
even after, a big part of my 
surprise 21st birthday was at 
Mondy’s early morning when 
I went for birthday breakfast 
with my friends and in fact 
a lot of great work meetings 
have happened over breakfast 

when I did a review, I should 
focus on their breakfast.

Their freshly squeezed 
Watermelon Juice is the best 
way to kick off the breakfast 

and ours was refreshing 
as always. The 
great debate was 
whether to do 
eggs or not, I was 
very tempted 
with their Akuri 
but instead opted 
for the Kheema. 
Since we were 

missing the eggs 
we decided to get the 

Kheema Gotala which 
seemed like the perfect 

solution to the egg problem 
(gotala is when the kheema is 
cooked with egg).

The Kheema Gotala 
with soft buttery Pav was 
excellent. The mildly spicy, 
warm Kheema with crunchy 
onions was cooked perfectly. 
Its slight heavy so if you’re a 
mild eater chances are you’ll 
be full with just this one dish.

I’m a Pancake freak and 
no matter how many fantastic 
breakfasts options are in front 
of me I am always partial to a 
Pancake. I like mine thinner 
and more crepe like (which 
explains my love for chapats) 
and Mondy’s is one of the very 
few places in town that does 
thin Pancakes. In retrospect 
I should have opted for the 
Pancake Roll (which I usually 
do but slipped my mind this 
time) which is basically where 
the Pancake is stuffed with 
Banana and Honey or Apple, 
Cinnamon and Honey. The 
Pancake is huge and so if it’s 
plain like mine it can get a wee 

it really interesting and the 
Banana one is delicious.

The one thing we couldn’t 
resist ordering though it’s 
not a breakfast item or on 
the breakfast menu is their 
spicy Pork Sausages. These 

(you could opt for chicken) 
sausages and full of chilli and 
beautifully chopped pieces 
of garlic. The dish is more a 
starter but it’s spicy, greasy, 
oily and incredibly yummy! 

and it was too great a dish not 
to eat when we were already 

at Mondy’s. Of course it is 
spicy and slightly heavy so a 
chilled Lemon Ice Tea to wash 
the feast down was a cool end 
to our gluttonous breakfast. 
Mind you I skipped lunch that 

with my brunch.
Cafe Mondegar is simple 

wholesome food and a 
very relaxed and different 
ambience from any other 
restaurant and bar. Yes it can 
get very crowded at night 
especially on the weekends 
but breakfast lunch or even 
the evening is a great time to 
catch a snack or a meal. The 
staff is friendly and prompt 
and in all my years of visiting, 
the cashier and two or three 
men along with him behind 
the counter always say a polite 
thank you and wish you well. 
It’s a small gesture but one I 
remember over the years and 
much appreciate making me 
always want to eat here.

CAFE MONDEGAR
5/A, Metro House, Near Regal 

Cinema, Colaba Causeway, 
Shahid Bhagat Singh Road, 
Colaba, Mumbai - 400005.

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

CAFE MONDEGAR
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Laden with dark 
chocolates and sated by 
a breakfast of sinfully 

strawberry and cream laced 

Belgium to the city of Cologne 

Cologne is famous for its 

which makes it one of the 
tallest cathedrals in the world.  

glass windows are exquisitely 
beautiful. Like many other 

most are the three famous 

one modern; the shrine of the 

glass window.  
The Shrine of the Three 

when he was born. They 

Zoroastrian Priests.
The huge Gero Kruez 

of the oldest in its size.  It is 

The new stained glass 

The original stained glass was 
destroyed during the World 
War II. 

Cologne is also the home 
of the world famous Eau de 

the reason for this unusual 

a Carthusian monk made a 
wedding gift of secret formula 

Wilhelm Muelhens.  Muelhens 
started manufacturing it at 

the world famous brand name.
Cologne has a lot more 

railings of the bridge as a 

it here.  

mugs for which my better 
half almost blew her gasket 
because it added considerably 
to the weight of the luggage.  

down and if I had insisted 

second thoughts. Wisdom in 
hindsight they say. 

beautiful little town on the 

boarded a cruiser and sitting 

dinner at an Indian restaurant.  

After a nights rest and 

delectable goat cheese and 

green earth below and bright 

were in the Schwarzwald!  The 
Black Forest!

Switzerland.  Eyes glued to 

away. The ribbon of the 

the hikers and cyclists; and 

small eatery where we had 
a lunch of broiled trout with 

a german cider. 

famous cuckoo clocks.  

and a huge stuffed bear at the 
entrance warmly welcomed 
us.  We were taken to say to 
the clock section.  There were 
all sorts of clocks. Grandfather 

famous cuckoo clocks.  There 

and more affordable ones too.  
I bought one of these more 

a good discount.  
There were things here 

as well as earthenware and 

lot more.  My wife went on a 

of days ago she had told me in 
no uncertain terms what she 
thought about my intention of 

Now I had a few sarcastic 
things to say regarding her 

with the stuffed bear at the 
entrance.  I wished it were 

that the way to a man’s heart 
is through his stomach and a 

out to see the clock on the side 

which is a balcony. Behind the 

a nice lilting German tune 

lasts for about a minute 
and it holds the onlookers 
enthralled.  

in their colourful chalets with 

boxes on their windowsills.  

layers of chocolate and 

cream.  What a treat!  God’s 

or comments from my wife 
regarding my size. 

We rolled on to 
Schaffhausen and on to 

Cologne, Cruise & 
Cuckoo Clock Land
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Th e y s a y  
“Teaching is the 
profession that creates 

all other professions’’. Our 
Community is extremely 
blessed to have great educators 

for our dear special children. 
Parsi Times had a wonderful 
opportunity to meet Mrs. 
Roshan Irani who remediates 
differently-abled children. 

She tutors special children 
and remediates children 
with dyslexia and A.D.H in 
a homely classroom at Grant 
Road. What a wonderful way 
to touch lives and spread joy!
Parsi Times: When and 
how did you start teaching 
differently abled children?
Mrs. Irani: I started about ten 
years ago. I myself have twins 
and one of them is a special 
needs child. It was extremely 

to teach her and it was a lot of 
hassle taking her to the speech 

the like. I quit my job as a 
secretary at Castrol India and 
began training to be able to 
spend time with my daughter. 

teacher.
Parsi Times: Where did you 
gain the right knowledge for 
handling special children?
Mrs. Irani: I did B.Ed from 

lots of workshops and training 
programmes specially the 
Sound in Syllabus programme 
by renowned Sandhra 

Language Therapist from the 

Parsi Times: What are your 
teaching methods?
Mrs. Irani:
is building self-esteem. It is 
essential to build up their 

can they soar to great heights. 
Being kind and treating them 
with love works wonders.
Parsi Times: What is the most 
challenging part in your day to 
day activity?

Mrs. Irani: Being patient is 

essential to treat them kindly 
yet patiently even in the most 

with time you automatically 
become patient.
Parsi Times: What are the 
facilities given to such children 
in India?
Mrs. Irani: Government has 
recognized them as different 
and made provisions for 

part is in schools. Due to the 
large number of children in 
each classroom they cannot 
be paid personal attention and 
they quite often lag behind. 
This makes them the target 
of other children and they are 
mistreated. They are then often 
sent away to special schools 
destroying their self esteems 

Parsi Times: What are the 
changes you would like to see 
for differently abled children?
Mrs. Irani: I would like to see 
more awareness among the 
people for children. Research 
states that dyslexia if found 

a child cannot learn with ease 
indicates something. Proper 

testing can help start 
remediating at an early 
age helping them to be on 
par with everyone else. 
Remediation is after all 
the best treatment.
Parsi Times: What 
is your most 
important belief?
Mrs. Irani: 
C h i l d r e n 
s h o u l d 

remain in mainstream 
education and should 
not be shifted to special 
schools. Even if they are 
school dropouts they can be 
remediated and sent back 
to normal school. Here they 
are challenged and thus 
they will grow. In life at 
the end there is no special 
treatment so they should 
learn that from an early age.

Parsi Times: Is there 
any cure for Dyslexia?

Mrs. Irani: 
Remediation is 

the best method. 

generally helps. 
In A.D.H. you 
are prescribed 
homeopathy. 
A 

professional can help you very 
successfully.
Parsi Times: Lastly any 
message for our Community?
Mrs. Irani: I strongly believe 
that just as there are medical 

they should check children 

earliest. That is the best way to 

earliest is really essential.

Parsi Times: Thank you so 
much for your work and your 
words.

ng ‘Parsi’nessgngng ‘PaPararsrsisi’nenesessss

testing can help start
remediating at an early
age helping them to be on
par with everyone else.
Remediation is after all 
the best treatment.
Parsi Times: What
is your most 
important belief?
Mrs. Irani:
C h i l d r e n 
s h o u l d 

Parsi Times: Is there 
any cure for Dyslexia?

Mrs. Irani:
Remediation is

the best method. 

generally helps. 
In A.D.H. you
are prescribed
homeopathy. 
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2 Cups Tata – I – Shakti 
Unpolished Toor Dal.
2 Cups Desi Ghee
4-5 Tbsps Sugar
1 Tbsps Cheronji Nuts 
(Charoli)
3 Tbsps Sultanas 

(Kishmish)
½ Tsp Crushed Nutmeg 
And Seeds Of Green 
Cardamom.
1-2 Tsp Rose Essence (Opt)

4 Tbsps Maida
2 Tbsps Semolina (Fine 
Variety)
½ Tsps Salt
3 Tsps Ghee
For Maan
4 Tbsps Maida
3 Tbsps Ghee

1. Clean and wash the dal. 
Place in a pan, cover with 
water and cook till soft 
and dry. Mash thoroughly 
to a smooth paste. Add 
sugar and ghee and simmer, 
mixing all the while until 
sugar dissolves and mixture 
is thick. Cool. Mix in all the 
other remaining ingredients 

2. Now make “the dough” by 
mixing maida semolina and 
salt. Add ghee and rub to 
resemble bread crambs. Mix 
in water slowly to soft dough.

3. Prepare the “Lining “. Heat 
Ghee, add maida. Mix well 
in to a thick paste. Remove 
from heat.

4. Divide dough and lining in 
to 4 equal portions. Roll 
out each dough portion in 
to a round the size of half 
a plate spread the lining on 
top of each round. Place the 
rounds on top (one on top 
of each other and roll out, 
the size of a dinner plate. 

had been set aside) in the 
centre, pick up sides and 

cake with care. Dampen the 
edges so they do not open 
up.

5. Place the “Dal –Ni –Pori” on 
a griddle (tawa). Cook on 
a medium heat till evenly 

cooked on both sides. This 
can be done by lightly 
pressing the top of pori with 

cloth.
Variation
It can also be cooked in a 
frying pan or baked in a pre-
heated oven at 1900 C (3750 
F) for about 25-30 minutes.
(Tastes best when made with 
Tata I Shakti unpolished Toor 
Dal)
Serve hot. Makes Delicious Tea 
Time Snack when served with 
Foodina ni (mint) chai (tea).
(Dal – Ni – Pori can stay in 
refrigerator for at least a 
week).

(Purwali) “Dal –Ni-Pori” (Traditional Style) Makes 1 DAL STOUP
[Stoup is thicker than a soup and thinner than a stew]

CHICKEN LIVER PER SAALI

600 gms. Mutton                                                                                   
100 gms. Fresh & Crispy Barik Saali                                     
Salt to taste                                                        
Dry Apricots - 6/ 8 nos.    
2 Onions (medium size)                         
2 pieces of Ginger (about 1” each)
Garlic - 6 to 8 Cloves

Dry whole red chillis - 4 nos.
Cummin Seeds - 1 tablespoon
Tomato - 1 no. (medium size)
Worcestershire Sauce - 2 tablespoons 

(optional)  
Jaggery - grated  -  2 teaspoons
Vinegar - 2 tablespoons

 

Clean, wash and cut the mutton pieces into 1.1/2” size pieces.  Rub salt into 
mutton pieces and keep aside.  Soak dry apricots in one cup hot water for 15 
minutes.
Peel and fry chopped onions.  Peel ginger & garlic and grind with red chillis and 

Heat oil in a pan and saute chopped onions until they turn light golden brown.  
Add ginger garlic, red chillis and cummin paste, red chilli powder and turmeric 

 
Add mutton pieces and saute for 2/3 minutes.  Stir in 2 cups water and the 
apricots along with the water they were soaked in and bring to a boil.  Reduce 
heat, cover & cook until mutton is tender.  Add chopped tomato and cook on high 
heat for 2/3 minutes, stirring continuously.  Stir in Worcestershire sauce, jaggery 
and vinegar. 
 
Transfer mutton to a serving dish and garnish liberally with fresh and crispy barik 
saali and serve hot.

500 gms. Chicken Liver
2 tbsps. Soya Sauce
2 tbsps. Worcestershire Sauce
2 tbsps. Tomato Puree
1 tbsp. Tomato Ketchup
1 tsp. Chillie powder

1 tsp. Turmeric powder
1 tsp. Ginger-Garlic paste
to taste Salt
2 tbsps. Oil
1/4 cup Water
As required Saali to your heart’s content

 

Clean and wash the chicken liver and drain the water.

Marinate the liver in salt and ginger-garlic paste. Let it rest for 15 mts.

Now warm the oil in a non-stick pan and add the ingredients from nos.
two to seven and mix and cook for a while. 

Now add the marinated liver and water and mix well. Cover the pan with

In between remove the lid very carefully ( lid water must not fall in the pan)
and shake the pan from all side and slowly turn the liver pieces upside down.
Again cover the lid with the water and let the liver cook well.

Serve hot with the saali separately. Winners please contact the Parsi 

pm. Monday to Wednesday

from 11.00 am to 5.00 pm. Monday to Wednesday

Look Out For More Winner 
Annoucements Next Week

Masoor dal – 1 cup
Onion chopped – 1
Tomato chopped – 1
Chopped Spinach leaves – ½ 
bunch
Chopped ginger – 1 inch piece
Chopped garlic – 4-5 cloves
Asafoetida  [Hing] – a pinch
Green chilies – 1 slit

Red chily – 1 dried chily
Jaggery – 1 inch piece
Cumin seeds – 1 tsp
Red Chily powder – 1 tsp
Turmeric – ¼ tsp
Cumin powder – ½ tsp
Salt to taste

tbsp

Pressure cook the dal with a glass of water for around 5-7 
minutes. Add turmeric and salt to taste. Whisk the dal for a 
smooth texture.
In a small pan, add ghee, followed by cumin, hing, onion. 
Sauté the onion until pink and add the green and red chilies, 
ginger, garlic, tomatoes, jaggery, red chilly, cumin powders. 
Cook until it caramelizes & the ghee leaves the sides. Add the 
spinach, followed by the dal.
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Marriage may be on the cards. Your relationship will 
profit from some kind of  traditional values. Career 
wise it’s tense time, as you may find yourself  caught 
up in a situation you don’t like. Advice - Take help 
given to you by the universe. Be positive. Invest wisely. 
Lucky dates -  25th, 28th & 29th August 2013.

A good week all in all. You will work on your 
relationship and will see good results from that. 
Career wise a guide will assist you on to the right 
track and you will make the right choices. Advice - 
Slow and steady wins the race. Be tactful yet pure 
of  heart.
Lucky dates -   24th, 29th & 30th August 2013.

A positive week. Your relationship will mature and 
both of  you will live in emotional bliss this week. 
Career wise you are satisfied, however, there is a 
longing for something far better. Advice - Embrace 
what the universe gives you. Understand that you are 
being gifted. Gratefully receive and enjoy the gifts.
Lucky dates -  25th, 26th & 29th August 2013.

This week will see you taking your relationship forward 
in a positive light. You and your loved one will enjoy a 
week filled with enjoyment and luxury. Career wise you 
will set your mind on a task which you will feel connected 
to. You will nurture it well. Advice - Stick to traditions at 
times. Rules  are not always meant to be broken.
Lucky dates -   26th, 27th & 30th August 2013.

Your actions of  the past have laid a healthy foundation 
for your relationship. This week will see you building 
on further. Career wise you will have a fear of  the end 
results of  your actions. This may create unnecessary 
blocks. Advice - Do not get heartbroken over trivial 
matters. Always look at the cup half  full. 
Lucky dates -  24th, 28th & 29th August 2013.

You will be torn between choices to make concerning 
your love life. You will be in a constant daze with 
regards to your emotions. Career wise it’s a week 
filled with reasons to celebrate. Advice - Patience is 
the key to all your problems this week. Give things 
time to bear fruit. 
Lucky dates -  25th, 26th & 30th August 2013.

Single people will find someone to fall in love with. Try 
and find the line between attraction And love. Career 
wise you will charge through and gain victory over 
others. Advice - Do not stamp over peoples emotions 
to get you way. This won’t give you happiness. 
Lucky dates -  24th, 25th & 28th August 2013.

A tough week with a loved one awaits. You feel torn 
and unable to make any concrete decisions with 
regards to your love life. Stress will surround you. 
Career wise this week will be relaxed. You will find 
peace at work. Advice - All the elements are with you. 
You simply need to will for something.
Lucky dates - 26th, 27th & 30th August 2013.
You will triumph in your love life this week. In other 
words you will get what you want from your loved one. 
Career wise you will be misled and will find yourself  
in a sticky situation. Factors which you don’t have 
control over will affect your mental stability at work. 
Advice - Hard work is the key to your success this 
week. Focus and you will be unstoppable. 
Lucky dates -   24th, 27th & 29th 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

cupboard with the spoils of 
professional styling. Tushna 
Mehta has worked with 
the famous b:blunt hair 
professionals for a while and is 
ready to share her knowledge 
and passion for tresses!

Airdroid
Your Android on the Web! 
That’s what Airdroid is. Once 
you instal and load the app, 
go to your favorite browser 
as per the instructions and 
voila !  Your entire phone is 
visible and accessible on your 
computer screen. You can 
browse through the photo 

download them on your 
computer, move things from 
and to your computer easily 
and wirelessly. You can even 
look through your phone’s 

front and back cameras !
The best part is that you can dial your nos. and also send 
and receive SMSs right from your computer - although 
personally, I prefer using MightyText for that. 
With over 10 million users using the app, Airdroid is the 
preferred interface for your chosen Android device.

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 

Answer:

Due to loss of parallel 
axes of the two eyeballs.

Everyone loves hair thats Shiny & Sparkly! 
Everyone wants to glisten with light. No matter 
what your hair texture is, you can have healthy-

looking hair. Hair can be very fragile when wet, so 
brushing can induce frizz, split ends and breaking. 
Comb the hair instead when it’s wet.

Protect your hair while 
using heating tools, and 
try to use heat only when 
absolutely needed. This 
should keep your hair from 
becoming damaged and 
drying out. Serum is the 
magic touch for shine after 
your blowdry. Dont apply 
the serum too close to your 
scalp or it will make your 
hair look greasy or make it look oily rather than shiny.

Trim your hair regularly it’s the best way to keep 
away split ends as they could tend to make ur hair look 
dull and dry. Even if you are trying to grow your hair 
trim it regularly every 3 months and make sure your 
hair dresser takes off only ½ an inch to an inch.

After shampooing your hair rinse and condition 
it out with cool water. This will seal the cuticles and 
prevent frizz and dryness.  Try using a wooden comb 
to comb your hair through. Say 
NO to plastic brushes. They 
tend to cause static and 
makes the hair break and 
cause split ends. Curly 

hair - stay away 
from combs and 
brushes when 
the hair is dry 
for sure!! It will 
cause more 

than anything!! 
Serum added to 

curly hair when it’s 
dry will add more 
shine and cut a lot 
of frizz! Straight hair 

- Lucky you!! Straight hair has great natural shine, 

hair is damaged, improving the texture is the only way 
to get some shine into your hair. Treat the damaged 
area of the hair with some leave in conditioner and try 
doing a deep conditioning once a week, maybe at home 
or in a salon. All you need to deep condition at home 
is extra conditioner and a steamer. Shampoo your hair 
twice, towel dry to remove the excess water and apply 
your conditioner generously. Comb the conditioner 
with a wide tooth comb and leave it on for 5-10 minutes 
or if you have a hand steamer then steam it. Rinse 
thoroughly with luke warm to cooler water. Continue 
doing this once a week for 2 months and you will feel 
the difference! 

EXCELLENT  
TUTORIALS

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!

Ingredients:
1¼ cup sugar
5 tablespoons 
water
1¼ cup cocoa
150 grams 
butter
6 eggs 
(separated)
2 tablespoons icing 
sugar
Directions:

ingredients. Place in the 
microwave for a minute. 
Cool. Combine the cocoa 
and butter. Place in the 
microwave for a minute. 
Cool.
Place the yolks in a 
saucepan. Whisk with a 

rotary 
beater over steady boiling 
water till pale and thick. 

Add the cooled sugar, 
cocoa mixture and 
icing sugar. Beat till 
well combined. Cool 
completely. 
Whisk the egg whites 
till stiff. Fold into the 
chocolate mixture. Pour 
into ramekin cups. 
Refrigerate for 6-8 hours.

to comb your ha
NO to plastic 
tend to
makes the 
cause split 

Se
cur
dry
shin

Humans are the 
only animals to 

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

CLASSIFIED 
ADVERTISEMENTS 
: ` 10/- Per Word  ::  
` 15/- per CAPITAL 

WORD  ::  Maximum of 
40 words 

::  Miniumum Charge 
` 150/-  ::  Box Size 

45mm x 50mm  ::

WORD OF THE WEEK
“Viceroy”

 A person appointed to rule a 
country or province as the 
deputyof the sovereign: 
the viceroy of India. 

Almost new 
Office Electronics 

on SALE
Includes: Poly Com Systems, 

Imported Projectors.

For more info send
email to

with subject: 20130823



Classifieds
SATURDAY,  AUGUST 24, 2013

17
CLASSIFIEDS

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. 













Live a Little
SATURDAY,  AUGUST 24, 2013

23

Pervez Shivax Chavda
Raised in an artistic family with his father 
Shiavax Chavda an eminent artist and portrait 
painter and mother Khurshid a trained a Bharat 
Natyam dancer. From a very young age he was inclined to the 

a 3 year part time apprentice at Pheroze Kundaiwala and 
associates. There he gained hands on experiences on various 

with an extension service of the London Technical Board. Later 
he joined architect Nozer Talati as associate.

NAME ... Parvin Jamulla

I WORK AT... Delta  

I WORK AS... Sales Manager

THAT BASICALLY MEANS... Selling 
property and making deals.

MY WORK DAY BEGINS WITH... 
Follow ups of previous day’s work.

I LOVE THIS ABOUT MY JOB... 
Finding peoples dream homes.

I WISH THIS WOULD CHANGE ABOUT MY JOB...  
Nothing.

I HAVE BEEN WORKING HERE FOR…  7 years.

I HEAD TO OFFICE AND HEAD BACK HOME AT THESE 
TIMES... 7 am to 7 pm.

SOME OF THE THINGS THAT MAKE UP MY WORK DAY… 
Satisfied customers and making people get their dream 

homes.

SOMEONE I THINK HAS AN INTERESTING JOB IS… Me.

eliminating toxins on all 

aid in transforming negative 
emotions. Why is a person with 

squint eyes unable to 
see properly?
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Apple wood

A good 
teacher and 
a good pupil 
learn from 
each other.

The K. R. Cama Oriental Institute 
invites you to a lecture on 
“Gentlemen Prefer Hotels: The Hotel 
Trade in Colonial Bombay” by Ms. 
Simin Patel on 30th August at the 
Dr. Sir J. J. Modi Memorial Hall of  
the Institute,136, Bombay Samachar 
Marg, Opposite Lion Gate, Fort, 
Mumbai at 6.00 pm. 

Listing An Approaching Event Is Free!
Submit information by post/delivery to 
102, Vikas Building, 11 Bank Street, 
Fort, Mumbai-1, E-mail: contribute@
parsi-times.com or Fax: 66330406. 
Include details of  event, dates, timings, 
address, telephone number and 
entry fee. Deadline for information is 
Wednesday 12 pm of  every week. Parsi 
Times is a weekly publication available 
on every Saturday, all over India. 
Listings are free but inclusion cannot 
be guaranteed due to limited space.

Lecture

Who says modeling is only for 
youngsters. Parsi Times met this 
very young and lovely lady, all of 
seventy one years who posed for us 
in innumerable ways when we asked 
her for a picture.

Mehru Marolia has been living 
in this Old Age Home since a very 

loves to keep the place around her 
spic-and-span at all times. Mehru not 

only has a liking towards cooking but also loves to munch on 
snacks, her all-time favourite being Masala Chewda. But like 

she wishes to have quite often and is a big fan of Marie 
biscuit. When young, her forte in cooking had always been 

again.
Mehru is very keen on praying and is a staunch follower 

tips, Mehru is the person to gotta contact!!!

what we mean!

Name : Mehru Sorabji Marolia
Age :  71 years.
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Chalo Kids Contest

Do you have a snap 
shot that reminds you 
of all things Bawa! 
Send it to us and we 
will feature it on P.T. 
Twitter, Facebook and 
in the Paper. You also 
win a cute P.T. Mug for 
Chai-time!

Congratulations
Delnaz E. Mehta
Goolnawaz P. Kapadia
Urvax Z. Sahukar


