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Dear Readers,

 The only thing holding back some of the most pertinent and important 
news items of our time is fear. The fear of law suits, the fear of losing 
homes, the fear of booming ridicule by those with loud voices has more 
often than not stolen, stories out of our hands. Stories that needed to 
be heard. 

The most recent case is that of a Mobed who has been outwitted and undone by the 
gross misuse of the Tenancy Act by some authorities. He has been wronged but he is 

standing up for himself. So he shies away from the Press.
Personally I feel bad for him. A man of the cloth who has to spend his days in subservience 

not to God but to harsh irrational authorities who view ‘kabja’ over his meager 360 odd 
square feet of living space as something they must do. They may be wrong, but of course 
they will eloquently explain it away when the time comes!

As part of the Press I don’t comprehend this… and I want to say… Dear Mobed, we are 

bad press from others for the sake of telling stories like yours… gifted with the power to 
make people shake with anger and change things for the better. If you shy away from using 
us and the truth that we stand for, you are going to loose everything anyway…I want to 
shout this out to all who need to hear but are scared to act. I hope you are listening…It 
takes two hands to clap and we are waiting for yours…
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 Publication. We reserve only the right to ‘edit for quality’ and the right to 

of the letters, they are requested to contact the individual authors if his/ her details are mentioned.

Dear Editor, 
We refer to the Letter to 

the Editor in the Parsi Times 
issue dated September 14, 
2013, with regard to the 
proposed Redevelopment 
Project of Nowroz Baug, 
from The Nowroz Baug 
Residents’ Redevelopment 
Committee (NBRRC) to 
which Mr. Rohinton Mehta 
has responded in the Parsi 
Times issue dated September 
21, 2013. 

We are surprised that 
instead of the much awaited 
response from the BPP 
Board of Trustees, we have a 
reaction from Mr. Rohinton 
Mehta to which we are forced 
to respond since everybody 
in the community has a right 
to know how things have 
been conveniently twisted to 

portray a grossly incorrect 
picture. 

We clarify the points 
raised by Mr. Rohinton Mehta 
as under:

Mr. Rohinton Mehta is a 
builder for the past 29 years as 
stated by himself.

He, along with Mr. 
Dinshaw Mehta have been in 
the news for the controversy 
related to the Dhanbai Wadi 
redevelopment project, 
where the redevelopment 
was awarded to him without 
going through the normal 
procedures as brought out by 
Mr. Yazdi Desai, BPP Trustee.  
We hope the same scenario 
will not be repeated in the 
case of Nowroz Baug.

Mr. Rohinton Mehta’s 
donations received towards 
various activities in Nowroz 
Baug is well acknowledged 
and appreciated by the 

residents of Nowroz Baug. 
However, the matter of 
donations has no relevance 
in the context of the 
Redevelopment of Nowroz 
Baug. Yet a major part of his 
letter goes on and on about 
his charity which is quite 
ungracious. 

In the meeting held in 
Nowroz Baug attended by 
the Wadia Committee of 
Management, all the Trustees 
of BPP and Mr. Hafeez 
Contractor, on 24th March 
2013, Mr. Adi Doctor, current 
Vice President of NBRRC was 
entrusted by the committee 
to put forth key questions on 
behalf of the committee as well 
as the residents to ensure that 
the meeting is conducted in a 
smooth fashion. The Nowroz 
Baug residents were quite 
shocked when Mr. Dinshaw 
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109th Salgreh of Umrigar Agiary, Uran
9th October 2013. 

Jashan, at 10.00 a.m. 
Get to URAN! 

Get to Dockyard Station (on the 
Harbour Line). Then head to the 
ferry wharf at ‘Bhaucha Dhakka’ 
(10-15 mins walking distance).

Book a ticket to Mora Bunder. The 
Ferry for Mora Bunder leaves once 
every hour. 

Get off at Mora Bunder and begin 
walking. There is no need to catch a 
rickshaw, unless you cannot make the 10 minutes walk. 

Walk toward the Police Station (that’s about 5 minutes away) and then 
go on for another 5 minutes and you will reach the Uran Agiary! On your 
way you will pass the SBI ATM. That means you are on the right track!

Ghambhar coupons 
available  at  

Rs. 100; Contact:  

9833808656.

SPIRITUAL CELEBRATIONS
Jashan at Sheth Shapoorji Kapawala Dar-e-Maher

191st Salgreh of D. M. Modi Atash Behram

Machi Arrangements for Zarathushti Anjuman Atash Behram

Surat’s D. N. Modi Atash Behram 
is celebrating its 191st Salgreh on 
Thursday, 3rd October,2013 (Roj 
Sarosh, Mah Ardibehest). On 
this auspicious day Hummithra 
Maachi from Huma Anjuman’s 
Contribution will be performed in 
the morning. A Jashan ceremony 
will take place in the presence of  
Wada Dasturji at 9.30 am. For 
Jashan and Maachi you can send 
your contribution at D. N. Modi 
Shahenshahi Atash Behram, 
Saiyyedpura, Bibini Wadia, Surat. 
Phone: 09979911663.

- Kurush Dalal

Sheth Shapoorji Kapawala 
Dar-e-Maher’s Trustees of  
Tardeo are organizing a Jashan 
on Thursday, 3rd October, 2013 
(Roj Sarosh, Mah Ardibehest) at 
5 pm. The Huma Anjuman has 
organized a Jashan at 8 am. All 
are invited.

- Chairman

Arrangements are made to book 
the Machi for Zarathushti Anjuman 
Atash Behram (Khordad 1386 
Y.Z. to Ardibehest 1384 Y.Z.) on 
2nd October, 2013. Humdins are 
requested to come at 9.30 am. to 
book the Maachi. Sukhadwallas 
can come at 10 am and book 
Maachi for their customers.

- Burjor H. Antia (H. Secretary) 
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As being done since last several years, the Parvez Katrak Foundation will  
celebrate the Birthday of Mahatma Gandhi on 02-10-2013 by distributing Rs. 50/- 
each to 100 poor Zarathostis on Wednesday 02-10-2013 from 5.30 to 6.30 pm at 
the Pavillion of the Chikalwadi Zoroastrian Association near Grant Road Station 
on a ‘First came first served basis’. Late comers will pardon us if disappointed.

I Am 26 Yrs, Mba Working in a reputed co. having 
own accommodation, looking for an educated girl, 
having good nature. reply with photograph & cv at

yezpar999@gmail.com
Tel.: 9664327344

v$¡hgpgudp„ ‘p¡sp“p apd®lpDkdp„ fl¡sp¡ kpê$ L$dpsp¡ 49 hfk“p 
X$pChp¡k} eyhL$“¡ Nfub, kp^pf“ [õ’rs“u OffpM|, Ly$hpfu / rh^hp / 

X$pChp¡k} Æh“ kp’u“u S>ê$f R>¡.
Contact No.: 09975339861

Wanted Parsi Bride

Alliance invited for a Parsee Male, 32, Graduate in Hospitality, working 
with a reputed Firm-Cruiseline. Up-Country Girls also preferred.

Mob: 9619079250
Email: poruspatel@yahoo.co.in

In the Iranian poet Ferdowsi’s (935-1020 ACE) epic Shahnameh, the Book of  Kings, Zarathushtra tells 
King Vishtasp “Look upon the heavens and the earth. God, Ahura Mazda, created them not with dust 
and water. Look upon the fire and behold therein how they were created”.
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Freyaz Shroff & Mahafrin

What better way 
to spend your 
Saturday than going 

for an evening of games, 
fun and frolic! The Young 
Collegians’ Zoroastrian 
Association (YCZA)
organized a lovely Social Get-
Together on 21st September at 
Sethna Hall. The event was a 
great way for the youngsters 
to get to know each other, 
make new friends and have 
a gala time on an otherwise 
uneventful Saturday evening.

The very dynamic 
and eloquent Mrs. Zarine 
Commissariat 
the event by telling us what 
YCZA is all about and made 
us meet Saisha Bacha, who’s 
maternal grandparents were 
also a part of the YCZA many 
years ago! Mrs. Commissariat 
then introduced us to our host 
for the evening, the wonderful 
and lovely Freyaz Shroff.

Freyaz then carried on the 
event by making all play some 

games which took me back in 
time and reminisce my ‘Oh-
so-amazing’ school days. We 
started with the ‘Get to know 
you’ game where we were 

given a list with around 30 
labels besides which we had 
to note down the names of the 
people among the crowd who 
were associated with it. For 
Example, one of the label said 

person who sings well and jot 
their names down. Another 
game that we had was ‘Design 

a 2-meter cloth with which 
we had to dress any one 
person from our group. And 
guess what?! Yours truly (I) 
was in the wining team! Of 
course, the winners of all the 
events were 
given prizes 
and what 
more than a 
h u m o n g o u s 
bar of lip-smacking chocolate. 
Can a youngster ask for more 
as a prize? 

We then went on to play 
the money game, Simon says, 
entangle yourselves and make 
a ad jingle for a given product. 
Some of the ad jingles were so 
funny; it had us falling off our 
seats. During the course of the 
event as more people joined 
in, I can happily say that the 
event was a houseful with the 
attendance count reaching a 
solid 100 or more! 

“YCZA was started by Mr. 
Nader Modi, Prof. Sheriar 
and a few more professors in 
1952. Earlier we had meetings 
every Saturday and it wasn’t 
just that, we were taught 
classical western music, we 
also had ‘Shahnameh’ classes 

and once a year we had a 
2-day trip to Udvada. YCZA 
is where my husband and I 
met,” said Mrs. Commissariat 
very pleasantly. Very frankly, 
when she told me about all 
the activities that YCZA 
conducted earlier, I wished 
that I were born at that time! 
She also told me about the 36 
year old ‘YCZA Educational 
and Charitable Fund’ that they 
run, through which they give 
out educational scholarships 
to needy Zoroastrians.

They also run a ‘Book 
Fund’ from which every year 

many children 
get their 
textbooks. 

On being 
asked if she 

was happy with the turnout 
of people for the evening and 
about future expansion plans 
of YCZA, Mrs. Commissariat 
said, “I’m extremely happy 
with today’s turnout and 
we would love to have such 
events on a fairly regular basis. 
There were more than 25-30 
people who we registered on 
the spot. Today’s event was 
all about the youth that is 

for the introduction and vote 
of thanks. We would love to 
expand to the suburbs too in 
the future and have events on 
a bigger scale”

At the end of the games 
session we were given 
feedback forms which would 
make the committee members 
have a better idea as to what 

kind of activities would the 
youth enjoy doing.

In true Parsi Tradition, the 
event ended with ‘Nachvanu 
and Jamvanu’. At the end of 
the dance session the Best 
Male and Female dancers 
were awarded with a special 
prize. Yummy Saaria, Tameta-
par-edu, Chicken Pulao, Dal 

kids indeed.

Everyone went home with 
a smile on their faces, full 
stomachs and more friends 
than they had before! I simply 
couldn’t ask for anything more.

Kudos! to the committee 
members of YCZA for perfectly 
executing and coming up with 
such an amazing event. I’m 
sure this is just the start of a 
great journey for YCZA. One 
down, thousands of more 
fruitful and amazing events to 
go. We, as the Community’s 
youth are fortunate to have 
such wonderful driven and 
motivated people who do so 
much for us. We wish you good 
luck and success for the future 
and hope to be a part of many 
more such events to come. 

Mahafrin Mehta

Parsi Times gathers the youth for a photo. Next time be a part of the shot!

Young Blood Drive!
Young Zoroastrians under the age of 25 are eligible to be part of the YCZA! 
(College not mandatory) Join and enrich your life and the Community life. 

Email your details to: kcommissariat@yahoo.com.
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Mrs. Shernaz 
Dara Mehta, has 
assumed charge at 

the helm of The Zoroastrian 
Bank as its Chairperson with 
effect from 12th September, 

Accountant by profession 
with a vast experience in 
the Banking Industry and 

of Deloitte, she has been 
associated with the Bank for 
over 21 years.  Mrs. Mehta 
had, till recently, been the Vice 
Chairperson of the Bank since 
28th December 2005 and also 
on all its Committees as also 
the Chairperson and driving 
force behind the Bank’s 
Audit and risk Management 
Committee.

The resultant vacancy 
for the post of Vice-

by the appointment of Mr. 
Yazdi B. Tantra, who is also 
a Chartered Accountant and 
a renowned professional in 
the Information Technology 
industry.  He has been closely 

associated with the World 
Zoroastrian Chamber of 
Commerce and is presently 
the Chairman of its Technical 
Committee.  He is also 
associated with many social 
and educational institutions.

Earlier, eminent banker 
Hoshang N. Sinor, Chairman 
of the Bank, had at its Annual 
General Meeting, announced 
his desire to pass over the 
mantle of leadership to Mrs. 
Shernaz Dara Mehta in view 
of constraints of time and his 
busy schedule.  However, he 
was desirous of continuing to 
offer his services to the Bank 
as a member of the Board.

The Board, at its meeting 
held prior to the AGM, had 
reluctantly accepted the news 
of his stepping down, whilst 
at the same time accorded 
a rousing welcome to Mrs. 
Mehta.  Mrs. Mehta, on behalf 
of the Board members, lauded 
the exemplary services 
rendered by Mr. Sinor during 
his tenure of stewardship and 
recounted the professional 

approach and ethos of 
Corporate Governance 
imbibed by him in the system.

In keeping with the 
Statutory requirements, 
at the consequent meeting 
of the Board convened 
on 12th September 2013, 
a representative of the 
Registrar conducted the 
formalities and announced 
Mrs. Mehta and Mr. Tantra 
to have been unanimously 
elected as  The Chairperson 
and Vice-Chairman of the 
Bank respectively. 

In his Chairman’s 
Speech addressed to the 
Members at the AGM, Mr. 
Sinor recapitulated the 

and also highlighted the 
progressive performance 
of the Bank under various 
banking parameters in the 
wake of adversities.   He 
mentioned that the Bank had 
always adopted a cautious 
and prudent approach 
with a steady growth.   He 
announced that the Bank 
had been accorded the 
highest rating (i.e. ‘A’) by the 
Statutory Auditors looking to 
its all round performance.  

The report of the Auditors 
was read out by Mr. Noshir 
G. Paghdiwalla, General 
Manager & C.O.O.   The 
Chairman also announced 

that the present Managing 
Director Mr. Aspi N. Katgara 
was due to retire on 31st 
August, 2013 and in his stead, 
Mr. Uday A. Shetye had been 
appointed by the Board.  

At his request, a few 
members spoke on the 
occasion and their queries 
were responded to by 
the Managing Director to 
their satisfaction.  Before 
termination of the Meeting, 
Mr. Jimmy N. Panthaky, 
Director, proposed a vote of 
thanks and at his instance, 
the entire gathering gave 
a standing ovation to the 
outgoing Chairman.
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The 65th AGM of the Audit Bureau of Circulations 
(ABC) was held in Mumbai on 20th September, 2013. 
Mr. Hormuzd Masani Secretary General (ABC) and 

Mr. Hormusji N. Cama Publishers Representative (The 
Bombay Samachar Pvt. Ltd.) were present. Mr. Ravindra 
Pisharody of Tata Motors Ltd. was elected as Chairman 

AGM of Audit of Circulations

Mr. Shailesh Gupta (Dainik Jagran) 
immediate past Chairman ABC, 
Mr. Ravindra Pisharody (Tata Motors 
Ltd.) present Chairman of  ABC and 
Mr. Hormuzd Masani (ABC) Secretary 
General.

Mr. Sanjeev Vohra (Bennett, Coleman & Co. Ltd.), Mr. Hormusji Cama (Mumbai Samachar), Devendra Darda (Lokmat), 
Mr. Shailesh Gupta (Dainik Jagran), Mr. Ravindra Pisharody (Tata Motors), Mr Hormuzd Masani ( ABC ), Mr. M. Venkatesh 
(Hindustan Times), Mr. I. Venkat (Eenadu), Mr. Hemant Malik (ITC Ltd.), Mr. Aritra Sarkar (Ananda Bazar Patrika)

“Dream to establish 1,500 hospitals and 8 new Medical colleges in Maharashtra”
- Prithviraj Chavhan, CM-Maharashtra

Ruby Hall Clinic, a renowned name in medical 

on 26th September, 2013 at the hands of Shri Prithviraj 
Chauhan, Hon. Chief Minister of Maharashtra. The 

Rehabilitation, Maharashtra, Shri Harshawardhan 
Patil, Hon. Minister, Cooperation and Parliamentary 

Corporator PMC and 
Director PMPML.

Ruby Hall Clinic 
Wanowarie is a 120 
bed multispecialty 
hospital well equipped 
to provide services to a 

by Ruby Hall Clinic in the past 50 years, the facility 
is equipped with the best of infrastructure and 

state of the art operation theatres, chemotherapy day 

medicine, physiotherapy and rehabilitation Unit.
The USP is to add comfort to care in all that they do 

establish 1500 hospitals 
and 8 new Medical 

the Maharashtra state. 

spread healthcare to 

last 50 years Ruby Hall Clinic serves many patients 

new branch at Wanowarie.” 

open new centres of Ruby in Hinjewadi, Amanora 

on Charity every month.”

The students of 
three NGOs (SPJ 
Sadhana School, 
Om Creations, 
Shraddha 
Charitable 
Trust) who have 
Trisomy 21 or 
Down syndrome 
presented their 
collection of 
artwork at ‘Art 
Trisomy 21’ 
a unique art 
exhibition which 
was launched on 
27th September, 
2013. The 
exhibition is on 
till 3rd October 
at Gallery Art & 
Soul, 1 Maduli, 
Shiv Sagar Estate, 
Worli, Mumbai 
from 11 a.m. to 
7 p.m.

Young Nilufer Shastri and Vahishta Major from OM 

Creations pose with their beautiful works of Art.

AGM and 
Voting Cancelled

T
times. 

On last Sunday, the 22nd of September, the 

of funds via unsanctioned improvements to 

on the podium remained silent. However, the 

time for some corrective action and fresh faces. 

respected people on the Committee who are not 
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Parsi Times is proud to bring you a great 
international celebration of our religion 
and the values of tolerance. 

The Balaji Temple, just outside of London has 
created a multi faith environment around itself. 
First a Buddhist Faith Hill, 
then a Christian Faith Hill 
and now a Zoroastrian 
Faith Hill will celebrate 
the cultural hot-pot’s 
message of religious unity 
and tolerance. 

The Zoroastrian leg of 
the project is underway as 
artist Luke Perry creates 

the Farohar. The monument will be revealed on 
a spot chosen at the Temple grounds. The reveal 

and the world will watch as eminent Zoroastrian 

area to literally set in stone 
and celebrate the contribution 
that Zoroastrianism has 
made to the industry and 

With the help of Raaj 
Shamji, Toast Master and 
Master of Ceremonies, Parsi 
Times brings you this series 
of interesting facts behind 
the Parsi Faith Hill Project.

On Saturday 28th September 2013 we 

From the picture you can see it ready in bubble 

truly thrilled that we will pay tribute to her son 

o r c h e s t r a t e 
and command 

passion and 
determination 
to entertain 

check out his 

on Youtube 

where he truly 

Bulsara she was so 

would be that the 

unveil a plaque 
with her son’s name 

Freddie would have 

was a “private man” and he went on to say 

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

s so 

the

ue 
me 

HAPPENING TODAY!
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The Borivali Branch of 
The Zoroastrian Co-
operative Bank Limited 

– ZCBL as it is more popularly 
known – was shifted to its new 
premises at Mayfair, behind 
Thackeray Hall at Borivali 
West.

Amidst, a motley 
gathering of customers, 
Directors, Executives and 
staff, the glittering and 
spacious premises of the 
Branch spread over three 
levels was inaugurated at 
the hands of the Bank’s 
Vice-Chairman – Mr. Y. 
B. Tantra.  Also present on 
the occasion was Mr. J. N. 
Panthaky – Director.  Among 
Senior Executives present 
were Mr. U. A. Shetye – 
Managing Director & CEO, 

Mr. N. G. Paghdiwalla – 
General Manager & COO and 
Mr. T. K. Bharucha – Senior 
Vice President. 

The premises are located 
amidst the hub of the business 
Community at Borivali and 

bears an impressive façade 

the convenience of its valued 
customers. 

The Borivali Branch, since 
its inception, has been in 

the forefront for garnering 
banking business and is 
ranked highly amongst all 
the branches of the Bank 
and is presently manned by 
experienced and adequate 
manpower.

Over the entire tenure 
of its existence, the services 
rendered by Branch has 
merited the satisfaction of 
its customers and it has, 
over the years, built up an 
impressive brand loyalty.

With the additional 
infrastructural facilities 
now available at the Branch, 

The Zoroastrian Co-operative 

augmenting its business and 
also widespread its reach 
within the cosmopolitan 
Community of Borivali. 

Borivali Branch
Mayfair 14, Unit No.2, 

Mayfair Tulsibaug Society,
Behind Thackeray Hall,

Borivali (West), Mumbai - 400 092.
Tel: 2890 2728, 2890 4271, 2893 2734

Each year on 28th September, people 
around the globe celebrate ‘International 
Right to Know Day’. The aim of Right 

to Know Day is to raise awareness of every 
individual’s right to access the Government-
held information which 
enables the general 
public to know the 
essential information 
in order to maintain 
transparency and 
accountability of the 
Government. The right 
of access to information 
makes possible the 
public involvement 
in formulating 
social policies and 
in the decision-
making processes of 
governance. International Right to Know Day 
began on September 28, 2002, when freedom 
of information organizations from around the 

created the FOI Advocates Network, a global 
coalition working together to promote the 
right of access to information for all people 

accountable Governments. The members of 
the Network decided to commemorate this 

day as a way to share ideas, strategies, and 
success stories about the development of 
freedom of information laws and genuinely 
transparent governance in their own nations. 
The celebration of ‘International Right to 

Know Day’ continues 
to grow globally with 
the continued growth 
in the number of 
countries with access to 
information laws and 
public access regimes. 
In India, following a 
nationwide campaign 
led by grassroots 
and civil society 
organizations, the 
Government passed 
a landmark Right to 
Information Act in 

2005. Since then, social activists, civil society 
organizations, and ordinary citizens have 
effectively used the Act to tackle corruption and 
bring greater transparency and accountability 

role in exposing and reducing corruption 
to some extent. It is claimed to promote a 
“citizen-centric approach to development” 

schemes run by the Government.

Jiyo ya Maro? 
The Jiyo Parsi Scheme

Zoroastrians.

Anjumans across India.

chances of increasing our demographic decline?

Bomi Bhote, CEO Ruby Hall
I am sure that before coming out with the 
idea of this scheme the Government has 
done an extensive and intensive study of 
the situation. Ruby Hall Clinic is a Parsi 

hospital and situated in Pune we offer 
our medical facilities to most of Pune and 

Mumbai Parsis as well. We have one of the best and 
largest Infertility Centres in India and have been putting a 
heavy focus on the plight of infertility. If the Government 
does go ahead with the execution of this scheme, we promise 
each Parsi coming in for treatment that Ruby Hall Clinic will 
match the Government subsidy with one of our own. If the 
Government is giving them a 15% discount we will offer 
them 15 % more. I hope this encourages the young Parsis to 
grow into happy and healthy parents.

Nergish Sunavala,
Times of India Reporter
Demographers say that the fertility rate of 
our Community is the lowest in the world. 
It is only a meager 0.88. The problem we 
face today is not fertility solely. It is mainly 
late marriages and not more than one child 
even after getting married. I believe no amount of money 
or schemes can help that.

Viraf Patel, Media Personality 
Any efforts in this direction are good. I am 

this situation this scheme should be tried. 
The BPP getting funds is a great thing as 

no one knows our Community better than 
them. This organization has a certain wisdom 

accumulated over the years and I am sure this 
scheme will work well due to their wisdom.
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P.T.: Please introduce 
yourself to our Readers.
Mernaz: I am Mernaz Jehangir 
Irani, studying at St. Joseph’s 
Convent Belgaum, currently in 
the 9th std. I was introduced 
to Badminton in 2007, at 
a young age of 9 years 
through a summer camp 
held at the Belgaum 
District Badminton 
Association by my 
mother, who was 
keen to see me do 
well in this sport.
P.T.: How did you 
rate yourself at the 
end of this summer 
camp and what 
were your positives 
from it?
Mernaz: The 
summer camp lasted 
for 2 months during 
which I was trained right from 
the basics of holding the racket 
and shuttle to serving and 
facing competitive opponents. 
At the end of which I found my 
interest growing in this sport 

good continous training and 
regular practice I can do well.
P.T.: Which was the first 
big tournament that you 
participated in and how did 
you fare?
Mernaz:
tournament in the year 2008, 
which was the “Belgaum 
Open”. This was a state ranking 
tournament in Badminton 
which was held in Bangalore. 
The games I played boosted 

to move ahead in this sport 
and make a name for myself.
P.T.: Your records and 
certificates show that there 
has been no looking back. 
What have been your highs 
in all these years?

Mernaz: I played several 
tournaments each year since 
2009 when I started playing 
in almost every tournament at 
the District, State and National 
level. To name a few, The State 
Ranking & Belgaum Open 
Tournaments each year from 
2009; District level Sports meet 

in 2010, where I was the State 

The 56th National School 
Games held at Chandigarh 
in 2011, where I reached 

time at a National level. In 
the same year I was a winner 
in the doubles category and 
runner up in singles category 
at the State level tournaments. 
Last year 2012, I participated 
in 6 major tournaments from 
District Level to National level 
and have been victorious with 
Gold and Silver medals in most 
of them in the under-14 to 
under-19 years category for 
girls. This year in August, I 
played in the Women’s singles 
and Doubles category at the 
“State Level Open Shuttle 
Badminton” tournament held 
at Bagalkot and was awarded 
the winning titles in Singles 
and Runners up in doubles.
P.T.: Being a champ 
yourself, amongst the 

International champs who 
do you consider as your idol 
and why?
Mernaz: I have always 
considered Saina Nehwal 
amongst girls and Leu Chong 
Wei amongst Boys as my idols, 
right from a young age when I 
started my Badminton playing 

career. I admired 
Saina and her game 
from the time when 
she too was young 
and played smaller 
tournaments, and 
was not recognized 
internationally. I 
follow the speed 
at which these two 
move on court and 

the ease with which they 
achieve their impeccable 
perfection in delivering the 
strokes.
P.T.: Which has been your 
longest stay on court in a 
tournament and how tough 
did you find your opponent 
then? What was the end 
result and how were you 
awarded for it?
Mernaz: I remember it was in 

state level tournament, where 
I was facing the No.1 ranked 
Karnataka player. It turned 
out to be my toughest match 
and longest stay on court 
which lasted for more than 75 
minutes. I admit that I became 

the 1st round against a top 
ranking player at the state 

level, and by the time I reached 
the third set; I found myself 
wanting to reach the shuttle 
due to the lack of stamina. 
However, my efforts were well 
rewarded by the organizing 
committee who saw in me 

faced my top ranked opponent 

the last. I was chosen for and 
awarded the “Best Player of 
the Tournament”. I was very 
happy on that day and this 
award meant a lot for me and 
has boosted my spirits to work 
hard on my stamina and build 

P.T.: Did you happen to face 
the same opponent ever 

after and what was your 
approach this time?
Mernaz: Yes! I was again 
slated against her at the 
state level tournament in 
the categories of under-15 
and under-19 and this 
time my performances 
were better and I won the 

under-15 to her. I note that 
playing against this opponent 
each time adds on to my 

toughest of opponents and 
succeeding against them.
P.T.: What other positives 
have come out of playing 
Badminton for?
Mernaz: I have made many 
good friends with young girls 
from different parts of India 
and have known their culture. 
Watching them play and 
picking up their positives have 
transformed me today from 
just a mere participant to a 
winning champ. I am happy to 
be a part of this sport.
P.T.: Whom do you give 
credit amongst your family 
to have encouraged you to 

come so far in this sport?
Mernaz: I have always 
received inspiration and full 
support from my parents who 
have guided me to do my best 
in both sports and studies 
alike. Due to their guidance I 
see my graph rising up both in 
studies and sports. My father 
has been my pillar of strength 
and he always accompanies 
me to all tournaments and is 
present during all my games. 
[Mernaz’s mother Ms. Shaheen 

Mernaz is what she is today, 
only because of her father and 
all his love and care for her.]
P.T.: Thanks a lot for your 
time, little champ. Could 
you give us some wise words 
for other little enthusiasts 
amongst our Readers?
Mernaz: “Not to give up in 

Goals”.

Parsi Times contributor Khushroo P. Mehta exclusively chats with Mernaz Jehangir Irani, a 15 year old 
Badminton champ from Belgaum who shares her achievements and heights of glory.
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Jasmine Postwalla, 
Head of Operations 
of East FM started her 

day at 8 a.m. at the set 
up of her Radio Channel’s 
Annual Junior Super Chef 
Challenge on the 2nd floor 
of the Westgate Shopping 
Mall, Nairobi. She said in a 
chat with Parsi Times that 
the mall is so close to her 
home that her family and 
friends frequent it regularly.  
However on that fateful 
Saturday morning Jasmine 
was to be jolted out of reality 
as she witnessed firsthand 
the terrorist attack that has 

claimed over 70 lives and 
shook the world.

Jasmines’ family, husband 
Xerxes and children Kayan 
and Jehana were with her, 
along with  the children in the 
competition, their teachers 
and their chaperoning family 
members. The Contest 
began around 12:20 p.m. 
Also present were her good 
friend, pregnant RJ Ruhila 
Adatia, the Sponsor of the 
event and her set up crew.

20 minutes into the 
event they all heard a 
blast. Assuming it was a 
cylinder burst they carried 
on. Suddenly gun shots 
sounding sent everyone into 
a panic. The adults gathered 
the children and began to 
move towards what they 
thought was the safe exit 
of the car ramp. They soon 
discovered that the shooters 
were on their way in from 
there itself. They retreated 
fast. Someone got onto 
the microphone and asked 
everyone to stay down. With 
no real concrete structures 
to hide behind, the crowd 
took cover behind boxes, 
counters and lay down on 
the ground. From where 
she was, Jasmine could see 
people dropping injured 
and dead in the parking lot 
behind the mall. She then 
saw the gunmen coming in 
from behind them. They 
were throwing grenades and 
firing randomly, intent on 

terrorizing the entire mall.  
Before she knew it there 

was a gunman a few meters 
away from her and her 
family. Her husband Xerxes 
pulled her down behind 
the cooking counter. ‘The 
gunman could see everyone’ 
she says to us in a hushed 
voice. ‘He asked all the 
Muslims to leave and began 
spraying bullets everywhere, 
finishing a few rounds. He 
saw a gas cylinder and shot 
at it. We lost a contestant, 
a mother, my dear friend 
Ruhila and even the sponsor 
of the event who was also 
a close friend. We even 
begged the gunman to let 
the kids go.’

The gunman moved 
forward and away from the 
group eventually. Jasmine 
and her family crouched 
down listening to the terror 
spreading across the mall, 
for what seemed like an 
eternity. All the while, 
she was being reassured 
by her office staff about 
help being on its way via  
SMS.

About an hour and a 
half into the ordeal, a 
white skinned man with a 
pistol made his way toward 
them. He signaled them to 
join him. That was nerve-
wracking as they had no 
idea if he was a good guy 
or a bad guy at the time 
but decided to go along. An 
African girl, Jasmine and the 

family proceeded to follow 
him. On their way to safety 
they picked up and dragged 
as many injured people out 
as they could. They stuffed 
people into shopping carts 
and exited via the service 
entrance to safety.  

Speaking to Parsi Times, 
Jasmine says she nurses 
a shrapnel wound and a 
fractured leg but most of 
all she is nursing a disturbed 
heart. ‘This is right in the 
middle of where we live, not 
some place far away. More 
than anger I have a question 
mark in my mind, why? why 
us?’ When we connected 
to her, Jasmine had just 
attended two funerals and 
reached home and was 
obviously disturbed by the 

events over the past few 
days.  

Jasmine is a Mumbai girl 
who studied at J.B. Vachha 
and lived in Dadar. She 
moved to Nairobi when she 
and Xerxes married. Both 
of them have done very 
well for themselves. Xerxes 
is a businessman who runs 
Integral Marketing Ltd. 
and Jasmine has come up 
as a well known member 
of Nairobi society who 
works with a successful 
Asian Radio Channel  
there.

We thank God that the 
family is safe and send out 
our prayers to them in their 
hour of need.

Mehta not only refused 
to answer the questions but 
launched a verbal attack on 
him and forcefully asked him 
to sit down. The audio/visual 
recording of the meeting can 
easily prove that Mr. Adi Doctor 
has been falsely victimized by 
Mr. Rohinton Mehta. 

One of the suggestions 
raised by Mr. Adi Doctor was 
that the Nowroz Baug residents 
had requested the BPP Trustees 
to consider including the area of 
common chawl in their carpet 
area since the same was utilised 
by them as part of their house 

by BPP. After the meeting, 
while taking a round in the 
colony, the same request was 
put forth by Mr. Adi Doctor to 
Mr. Nusli Wadia who looked 
at the chawl buildings and felt 
that the additional area being 

quite small, the request was 
a reasonable one. Hence, he 
willingly agreed to include 
the same and directed Mr. 
Dinshaw Mehta and Mr. Hafeez 
Contractor to make a note of the 
same.  Yet we are labelled as 
greedy.

Mr. Rohinton Mehta 
has also quoted NBRRC as 
being arrogant and greedy 
and demanding more and 
more from BPP. Mr. Mehta 
had himself made the corpus 
calculations several years ago 

crores for the whole of Nowroz 
Baug. Yet today he feels that the 
residents are arrogant in making 
such demands. Even after more 
than 5 months and 4 reminders, 
we have still not received the 

proposal in our hand, only then 

we can demonstrate our greed 
and arrogance, by demanding 
more and more from BPP, as 
alleged by him.

From the above it is evident 
that many of the so called true 
facts of Mr. Rohinton Mehta are a 

It is an attempt to deliberately 
run down the credibility of 
NBRRC and thereby try to 
lower the residents trust and 
support of NBRRC. At the same 
time, he would like to project 
himself in a very favourable 
light and try to win the loyalties 
of the Nowroz Baug residents. 
This would undoubtedly pave 
the way for strengthening his 
personal relations with BPP and 
thereby furthering his business 
aspirations.  

We conclude by pointing 
out that for the past several 
years Mr. Rohinton Mehta has 

not been an elected or a selected 
member of any committee/ 
group in connection with the 
Redevelopment Project but in 
his interactions with the BPP 
Board of Trustees continues to 
project himself as the mouth 
piece of the Nowroz Baug 
residents with regard to the 
proposed Redevelopment 
Project. We wonder why Mr. 
Rohinton Mehta did not contest 
the elections of the NBRRC?

NBRRC has an open door 
policy and all its residents 
are free to approach the 
Managing Committee with 
their suggestions/concerns as 
well as attend the Managing 
Committee meetings as 
observers. Hence, going 
forward we will not be wasting 
our precious time and precious 
space of the Parsi Times (who 
have kindly published our 

letters) by engaging in further 
dialogue with Mr. Rohinton 
Mehta in the Press on the subject 
matter. Since Mr. Mehta has a 

welcome to directly approach 
the Managing Committee of 
NBRRC with his suggestions/
concerns.  

The NBRRC is committed 
towards safeguarding the 
interests of the residents so that 
they are not forced, threatened 
or fooled into giving their 
signature on the ‘Irrevocable 
Consent Letter’ without the 
proper redevelopment plan 
being given to them in writing. 
We request the BPP once again 
to provide a formal proposal 
to which NBRRC can respond 
as a representative of all the 
residents of Nowroz Baug.

The Managing Committee 
of NBRRC

Contd. from Pg. 2

On 21st September 2013, the Westgate Shopping Mall in Nairobi, 

until 24th September and resulted in approximately 72 deaths, 

attackers held hostages and later engaged in gun battles with 
Kenyan security forces. Over 200 people were reportedly 
wounded in the mass shooting. The Islamist group Al-Shabaab 
claimed responsibility for the incident, which is characterized 
as retribution for the Kenyan military’s deployment in Somalia.

At Westgate Shopping Mall, Nairobi
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Dr. Delna Goghavalla 
Dr. Kashmira Goghavalla

(Physiotherapist)

Pregnancy is 
a feeling of 
c o m p l e t i o n 

and contentment.”
“But this pleasure 

can turn into pain, 
if the mother does 
not take equal care 
of herself and the 
baby.”

Pregnancy causes various hormonal changes 
which lead to laxity of ligaments (ligaments; which 

tissues connecting bones/cartilage at a joint 
and supporting an organ), making joints 
more susceptible to injury.

The list of demands on the mother 
increases from nappy changing duties to 
frequent breast feeding.

Weak abdominals (preceding / occurring 
during the course of pregnancy), weight 
gain, bulky breast, lax joints all result in poor 
posture, which in turn causes bulging of 
abdomen, neck, back, knee pain, etc.

Passage of the baby through the birth 
canal causes lot of trauma (in the form of 
stretching, episiotomy- operative procedure 

for easy passage of baby, or tear) to the 

to dribbling a few drops of urine during stressful 
activities, known as stress incontinence. (Ref. part 2 
of this series)

All these problems can be prevented and corrected 
by simple physiotherapeutic exercises.

Adopt a correct posture during pregnancy and 
after delivery.
 During Baby Care:

Correcting the faulty posture during, activities 
like breast feeding and nappy changing are of 
utmost importance, for reducing the repetitive 
micro trauma to the joints.

Intranatally (During Delivery):
Appropriate breathing exercises, partner aided 

massage, perineal muscle massage, therapeutic TENS 
(electrical modality given by physiotherapists) help 
reduce the pain of labor.

Proper body positioning during the 
three stages of labor help hasten the 
transition from one stage to other.

 Stretching and strengthening exercises 
for the neck, back, abdominals, lower limb 

Core muscles (deep abdominal and back 
muscles) strengthening is utmost important 
for gaining stability of the spine.

Therapeutically designed individualized 
aerobic exercise program helps deal with 
weight gain getting you back ‘in shape’.

Gently use your baby; as a dumbbell for the 
exercises. The beauty of this unbreakable bond 
between mother and the child can be enhanced 
if the mother’s physical health is cared for.

CARE FOR THE MOTHER
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PRODUCTS USED 
AS PER PICTURE NUMBER

1) Nyx Concealer
2) Revlon Photo Ready 

BB Cream
3) Mac Studio Fix Compact 

Powder
4) Eye Shadow – Pink/Nude/

Brown/Black
5) Amway Attitude Kajal
6) Guerlain Mascara
7) Shiseido Accentuaing 

Blush
8) Lipstick or Gloss (Pink / 

Nude / Red)
 All Products used in this 

Makeoverare available at 
leading stores or 

 www.nykaa.com

This shoot 

was co-

ordinated 

by  P.T. 

Reporter 

Friya Pavri

I met Roshnek at a social gathering 
and simply knew she would be the 
perfect muse for the PT - Makeovers 

September Issue. After speaking to her 
and getting her know more, I realized 
she was a working mother of two. 
OMG ! This woman was a rockstar. 

When I was told her daily 
schedule I actually wanted to go 
upfront and touch her feet. It’s 
ladies like her that give the 
word WOMAN POWER its 
actual sense. 

A solicitor by profession she 
interacts with many corporate clients 
and is a part  of many appearances 
professionally. She typically is found 
in trousers or jeans teamed with a 
formal shirt or blouse and seldom 
accessories. She says, “If I dressup 
nobody will take me seriously”. So I 
decided to give her a power packed 
look for her 
work. We teamed 
up a formal 
straight knee 
length dress 

black jacket 
and a formal 

totepurse and modest jewelry. The 

the day, I decided to use a thin liner 
and just a tad of kajal half way in her 

waterline. 
the lips 
w e r e 
t i n t e d 
f l e s h 
pink and 
c o m p -
limented 
w i t h 
blush. We 
t a u g h t 
her how 
to do step 

by step 

makeup on her face which is 
actually very quick and easy. 

We taught her 
how to French 
knot her hair to 
complete the 
professional 

I have 
c r e a t e d 
a list of 
m a k e u p 
g o o d i e s 
that every 
w i f e / m o t h e r /
g i r l f r i e n d /
p r o f e s s i o n a l /
granny/student 
etc. must have 
in her makeup 
pouch and carry 
it in her daily 
purse. a few 
basics can 
turn you 
from basic to bombshell.  

Once the long hard working day 
comes to an end Roshnek spend the 
evening at home with her kids or she 
is at the club with her husband and 
friends. In case, she or you decide to 
rush to a social gathering after work 
simply let down your hair spray in 
some dry shampoo which you can 

a brush through or simply add in some 
extensions like we did for Roshnek. 
Spruce up the makeup with some hot 
shade of lipstick, and intensify the eyes 
with a happy dose of liner and kajal and 
smudge. Finish by slipping into a sexy 
dress and snazzy shoes and spark up 
the evening with the people you love. 

Arshis Javeri

If  you want to be a part of  our wedding and 
festive makeover page send in your pictures to 
contribute@parsi-times.com. You can also 
follow Arshis on Facebook, Twitter and Instagram.
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The sleepy coastal town 
of Dahanu is known 
for its beautiful beach, 

its abundant chickoo farms 
and of course its main claim 
to fame - Pearline Hotel. 
Strategically located right 
near the beach this hotel has 
been operational since 1962. 
However, in recent years what 
has really become famous is 
their popular restaurant which 
was started in 1991. There 
isn’t a person who hasn’t told 
me to review Pearline and its 
famous ‘Jacket Potatoes’. In 
fact one of our very own PT 
Reporters has been after me to 
make a trip to Dahanu JUST to 
sample these potatoes because 
she swears I’ll love them. Who 
am I to refuse such a heartfelt 
request?

Last week I found myself 

lazing in this adorable little 
town enjoying its simple 
pleasures and of course dining 
at Pearline.

The hotel its self is lovely. 
With 48 rooms and cottages, 
lots of greenery and even a 
relaxing swimming pool, but 
its shack like restaurant holds 
the most appeal for me. The 
restaurant has a thatched roof 
which makes you feel like you 
are in a beach shack only you 
are not on the beach, but it’s 
across the road so its close 
enough. They have a small 
outside section as well and 
a play park for children to 
entertain themselves till their 
food arrives. Through the 
week they enjoy a reasonably 
sized crowd but on weekends, 
it’s where all the action is. 
In fact I had a lovely chat 
with the owner Mr. Ronnie 
Boman Irani, who took me on 
a mini tour of the resort  and 
admitted that on weekends 
they enjoy 100% occupancy at 
the resort. This makes getting 
a table at the restaurant a bit 
of mission 

but the staff is friendly enough 
and manage to accommodate 
everyone. 

The menu is quite 
extensive covering items from 
Indian, Tandoori, Continental 
and even Chinese 
c u i s i n e s . 
W i t h 
about 
4 2 5 

items 
on the 
menu, it 
would be very 

to suit your palette. Their 
Tandoori items are lovely 
and in fact the platter is a 
great way to sample most 
of them. The meat is soft 
and spiced perfectly be it a 
Chicken Tikka or a Lasooni 
Tikka. Their Fish and Chips 
are a great option and Mr. 

Irani tells me it’s one 
of their most popular 
dishes. In fact it’s 
interesting to note that 

as any English pub 
would traditionally serve this 
snack. Their Jacket Potatoes 
which I have heard about 
more than the actual resort, are 
big fat potatoes, cooked with 
the skin, stuffed with either 
mushroom or chicken with 
cheese and then overloaded 
with more shredded cheese 
and baked in the oven. It’s 

agree a dish worth raving 

about. Though personally I 
prefer the mushroom option 
to the chicken one.

Dishes like Chicken 
Chingari, Chinese Fried Rice 

and even our 
very own 

P a r s i 

dishes like 
Mutton Dhansak are also 
fast moving items. Mr. Irani 
tells me that none of their 
dishes are pre-prepaired 
and every single item on 
the menu is made to order. 
Which is exactly why they 
make it a point to say that 
it will take 20 minutes post 
your order because the food 
comes freshly made. Which 
is a refreshing change from 
restaurants that use the same 

a different garnish.
Though Mr. Irani sits 

behind the register conducting 
his orchestra of waiters to 
ensure smooth service, he 
proudly says that it is his wife 

Parivaz who is the genius 
in the kitchen. I know what 
he means because as I take a 
quick peek into their kitchen 
I can see her hard at work to 
make sure she and her team 
are able to feed their hungry 
guests without any delay. 
Though restaurant timings are 
from 11 am to 3 pm and then 
6 pm to 11 pm Parivaz and her 
staff run a full shift as they 
come in early every morning 
to prepare for the day.

The board outside the 
resort property proudly says 
“Pearline Resort - The Jewel 

of Dahanu” and 
I have 
to agree! 
Even with 
the newer 
restaurants 
that have 
c r o p p e d 

up over the 
years, this is one 

place that still attracts 
hoards of people and no one 
seems disappointed. So if 

what to do over the next 
long weekend, I suggest 
you drive or catch a train to 
Dahanu, spend the weekend 
at Pearline frolicking at the 
beach, lounging in their 
pool, chomping on some 
chickoos and feasting at their 
restaurant!

Roxanne Bamboat

Address:
Pearline Beach Resort

Sea Face, Dahanu Beach, 
Dahanu (W),

Pin - 401 601, Maharashtra.
Telephone:

91 - 2528 – 222442/
91 - 2528 - 225655

A trip to Dahanu!



Lifestyle
SATURDAY, SEPTEMBER 28, 2013

14

A good luxurious week with a loved one. The 
relationship will grow rich and fertile. An indication 
of  good things to come. Career wise also you will be 
on a high as you will achieve some kind of  a victory. 
Advice - Do not carry on with projects that bore you. 
Find a new vocation.
Lucky dates -  30th Sept., 1st & 3rd October 2013.

Things may to be a little out of  control this week in 
your life. Situations which you have no control over 
will be seen. Career wise you will be in a state of  
transformation. You may be taking your time to fi t in or 
thinking about the future a lot. Advice - Do not ignore 
your intuition.
Lucky dates -   28th Sept., 2nd & 4th October 2013.

Past issues will keep playing on your mind this week. 
This may stop you from making other decisions. 
Career wise you are feeling a little bit uneasy but 
somehow managing through well. Advice - One 
can be lonely even after having a lot. Do not be 
materialistic.
Lucky dates -  28th, 29th Sept. & 3rd October 2013.

A good week all in all. Positive happenings will take 
place in a relationship. Future preparations will be 
in swing. Career wise you will be very content and 
happy. A promotion long due shall be met with.
Advice - Do the best you can and trust in the universe 
to deliver rewards.
Lucky dates -   29th Sept., 1st & 4th October 2013.

Not a good week emotionally. You will low and may feel 
betrayed by either your partner or the circumstances 
around you. Career wise however things are looking 
excellent. You will have the world at your feet.
Advice - Be a doer. Take charge of  the situation and 
give it your best. Believe that you can spin magic. 
Lucky dates - 29th, 30th Sept. & 1st October 2013.

A good and positive week with a lot of  movement and 
energy for your emotional side. Career wise you may 
feel that someone’s playing you. Defeat of  some kind 
would be felt. Advice - Steer clear from temptation. 
Choose wisely.
Lucky dates -  28th, 30th Sept. & 1st October 2013.

A great week with regards to the love life. Emotional 
and spiritual bliss shall be felt with a loved one. 
Career wise you will be seen making some hard 
hitting decisions which may be for the better. Decide 
well. Advice - The power of  the universe is with you. 
Just do it!!! 
Lucky dates -  28th Sept., 1st, 3rd & 4th October 2013.

A good week emotionally. Single people may fi nd a 
partner for life and people already in a relationship 
shall have the time of  their life. Career wise not a very 
good week as things may not go the way you planned 
them. Advice - Not always but sometimes it’s good to 
be traditional.
Lucky dates - 28th Sept., 2nd & 3rd October 2013.

At his week shall bring in the beginning of  a new and 
good phase in your relationship. It’s up to you and your 
partner to maintain it. Career wise you will be seen 
making every move with utmost care and precision. 
Advice - Do not allow anybody else’s thoughts to 
chain you down from achieving something you want.
Lucky dates -   29th, 30th & 3rd October 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!

Floating Toucher is a 
unique application which 

are and whatever the 

there, without exiting the 
current app.

want to look up another 

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 

Are your curls too frizzy to 
handle!?

natural oils from the roots from 

in conditioner will help keep hair 
soft. Never brush, comb or run 

out the curls and make the hair 

a curl crème.
Scrunching the hair and 

keeping a cute fringe is 

straight.
Keeping the curls short will help maintain a neat 

up with a good conditioner. A 
good leave-in conditioner is 

Shampooing and conditioning 

Floating Toucher

Ingredients:
Salad:
1 cup spring 
onions (sliced)
1 red pepper 

sliced)
2 cups iceberg lettuce 
leaves
1 bowl of ice cold water
Directions:
1. Place all the ingredients 
in ice cold water for 10 
minutes. Drain and place 
in the fridge. 
Pâté:
1 kg. chicken liver

onions
1 small pod garlic
100 grams butter

Salt & Pepper
1 sachet gelatin (soaked 
and softened)
Directions:

ingredients in the butter, 
till the liver changes 

Add the softened gelatin. 

well oiled oblong cake 

three hours or overnight. 
Just before serving, 

plate. Decorate with the 
prepared salad.

Purveen Dubash is a 

kitchen cabinet. From 
TV anchor to educator 
to author she is armed 

are proud to present 

which have the unique 
distinction of being not 
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Khatti – Meethi – Dal
Served with white rice (serves 4)

Toover Dal - 2 cups
Haldi - ½ teaspoon
Mirchi powder - 1 ½ teaspoon
Sambhar powder – 1 teaspoon
Finely chopped coriander – 1 tbsp
Green chilly – 3 to 4

Jaggery – 30gms
Tamarind – 20gms
Mustard seeds – ½ teaspoon
Cumin seeds – ½ teaspoon
Drumsticks – 3 to 4
Salt, Oil – 2 to 3 tbsp
Ginger Garlic Paste – 2 spoons 

Make a paste of ginger, garlic, chilly, 
& coriander.
Wash the dal and put it in a cooker
Add the paste of masalas.
Add all the dry masalas and drumsticks
Add salt to taste.
Pressure cook the dal.

After the dal is cooked, add the 
tamarind and jaggery and mix it well.
Now take a pan with oil and heating it 
put cumin and mustard seed.
Put the seasoning in the dal.
Sprinkle some coriander and serve it 
hot with white rice.

Aleti Paleti

200 grams Chicken liver (kaleji) washed and cut 
into pieces
200 grams Chicken gizzard washed and cut into 
pieces.
200 grams Chicken Hearts washed but kept 
whole.
1 large table spoon red chili powder

3 medium sized onions finely chopped
3 tsps tomato puree
1.5 tablespoons Workshire sauce
2-3 large Kashmiri chilies
1.5 teaspoon garam masala
Salt to taste
200 grams crispy saali

1. Marinate the chicken liver, gizzard and heart in Ginger Garlic Paste. Leave 
aside for 20 minutes. Fry the onion till golden brown.

2. Add chicken liver and gizzard and cook till almost done.

till liver is cooked and gravy is thick before adding just a little water only if 
required. Serve hot.

4. Just before serving top with generous helpings of saali.
5. Tastes SAALICIOUS with aapri Parsi rotli.

6 to 8 pieces of Chicken with bone
2 medium sized Onions
2 tsp Ginger Garlic paste 
2/3 Green Chillies finely chopped or minced
1 Cinnamon stick

1 Bay leaf
1 tsp Garam Masala
1 tblsp oil
2 & ½ cups of warm water
Saali (Potato straws to garnish)

Marinate the Chicken overnight or minimum 4/5 hours with Ginger Garlic 
Paste, chopped Green Chillies, Cinnamon Stick and Garam Masala.
Remove the Chicken from fridge and keep it aside till it reaches room 
temperature.
Fry the Onions till brown. 
Add the marinated Chicken and lightly brown the pieces on both sides for 2 
minutes.
Add Bay leaf, salt to taste and 2 and a 1/2 cups of warm water. 
Let it come to a boil, then simmer it till the Chicken is cooked 
(approximately 30 to 40 minutes).
Serve the Chicken with the generous amount of crispy salty Saali straws.

Saali Murghi
[Chicken with Potato Straws]

1 medium Onion (optional) for ‘vagar’
2 big Tomatoes
1 or 2 Green Chilies, few sprigs of Coriander
½ tsp Ginger Garlic Paste

Pinch of Haldi powder and Pepper powder
Salt to taste (as saali has salt in it)
1 tsp oil (as saali too has oil in it)

Make ‘Vagar’ of Onion in oil then add Ginger Garlic paste, cut Green Chillies, 

Tomatoes cut into small pieces. Cover the vessel with water in a lid till cooked. 
Remove in plate, top it up with saali and serve hot with bread or chappati.
(Because of skyrocketing onion prices one may cook without vagar too).

[Saali on Tomatoes]

HOMAI’S AUTHENTIC DHANSHAAK NI DAL

DALS
500 gm – Mutton / Chicken (8 pieces)
250 gm – Toover Dal
50 gm – Moong Dal
50 gm – Vaal Dal
50 gm – Masoor Dal
VEGETABLES
1 Small Brinjal
5inches long – Pumpkin piece
1 bunch – Small Methi
3 – Green Chillies
Few sprigs of Mint Leaves, Coriander, 
Curry Leaves

DRY MASALAS
1 heaped teaspoon – Turmeric
1 heaped teaspoon – Garam Masala
3 heaped teaspoon – Dhanshaak Masala 
½ teaspoon – Sambhar Masala
WET MASALAS
1 teaspoon – Ginger-Garlic Paste
1 teaspoon – Red Masala Paste (Red 
Chillies, Cumin, Garlic grind to a paste)
1 teaspoon – Green Masala Paste (Green 
Chillies, Cumin, Garlic grind to a paste)
1 Tomato - chopped (medium size)
1 Onion – thinly sliced (medium size)

 
Soak all the dals together for 3-4 hours. Wash them and drain. Cut the vegetables 
and add the dals in a cooker. Add the meat also to it. Pour enough water and 
pressure cook it. When a little cool remove the meat and place aside. 
In a large vessel fry the onions till brown. Add tomatoes and fry till it turns in a 
paste consistency. Add the paste masalas with the dry masalas and mix well. Add 
the dal and beat with an electric beater to mix well. Add the meat back to the 

Serve it traditionally with brown rice or with hard (brun) bread.

Armin Bharucha Recipe

2 cups Masoor Dal
2 big Tomatoes chopped
1 big pod of Garlic peeled and 
chopped
3 Green Chillies slit

8-10 Curry Leaves
Small bowl of chopped coriander 
leaves
Salt to taste
Oil 

Soak Dal for 2 hours and wash. Cook in pressure cooker with water and salt.  
Switch off gas after 5 whistles. Mix Dal with whisk.
In a separate pot, heat oil and add the chopped Garlic. As the Garlic turns light 
brown, add the Curry Leaves, slit green chillies and chopped tomatoes. Stir till 
oil leaves the sides. Add the Dal and cook for 7-8 minutes. Sprinkle with chopped 
Coriander Leaves just before serving.

Please Note: Winners have been selected through random selections from the correct entries.
Winners please contact the Parsi Times Office from 11.00 am to 5.00 pm. Monday to Wednesday
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OUR POPULAR CLASSIFIED IS GETTING A MAKEOVER TO SUIT YOUR BUSINESS NEEDS.

Display Classifieds

Choose a standard 
4cm x 4cm display box and fill it with colour, 
text (40 words max) and fonts of your choice. 
It is a staple price of Rs. 500/- per insertion.

Regular Classifieds
The new running classified a simple black and white, regular 

classifiedcolumn with running text. It is very easy on the pocket 
with a rate of Rs. 10/- per word. for extra emphasis “bold” your 

words at Rs. 15/- each.
Please Note the minimum word count is 10 words.

B.B.C - E.A.A.I
Bombay Best Centre

for Property Consultants
Mr. Dilipbhai
09869071943
09892540790
or Send SMS
Mr. Shridhar

09892311769
Dadar Parsee Colony

Dahanu East – 2 Bungalows 

Gholwad – 4 ½ acres with 

Gholwad

@ 75/- = lacs
Dahanu

Neral
Land – Mumbai – Pune 
Highway

PROPERTY

DIWALI BOOKINGS OPEN 
Delicious Homemade 
Chocolates by FIGO. 

Multiple sizes 
and designer boxes. 

Try our Rum and Raisin flavours! 
Contact on

98231 46916
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Koalas are not bears; they 
are marsupials.

The people 

make business 

a pleasure, 

and pleasure 

their business

Fram. A. Langrana
He was born in Mumbai to a family of stock 
brokers. He obtained a degree in Commerce with 

Share & Stock brokers, as a commercial trainee grooming 

company from Rs. 50 lakhs in 1996 to Rs. 500 lakhs in 2010. 
He also devised the systems to have a smooth shift from 

which has helped in updating data on an hourly basis, greater 
transparency and accelerated recovery.

He is one of the very few prominent Parsi brokers we have 
today.

Gardenia Essential Oil: Smells like 
a sweet summer garden. 
Its Great for memory problems.
It was used in the olden days as a 
protective oil which would stop 
others from creating strife in your 

good oil to use for health, healing, 
love, peace, psychic awareness, and 
spirituality.

Gardenia Essential Oil

Name ... Neville Bodhanwala

I work as... Freelancer 

I work as... An Fitness Consultant

That basically means... Training people

My work day begins with...  
Counselling clients and training them

I love this about my job... The fact that training people 
and seeing them fit is my greatest passion and doing it 

really makes me happy.

I wish this would change about my job... 
Make people follow a more disciplined routine

I have been working here for... 8 years

I head to office and head back home at these times... 
6.30 am. to 8.00 pm.

Some of the things that make up my work day… Seeing 
people achieve their fitness goals and seeing them 

solving their health problems

By Piroja Homi Jokhi

Obirthday. Hence a lot of people had gathered for the 

no decorations. The settee was covered with white Khadi. 
thali was lit at some distance. 
saw the lamp. Closing 

his eyes, he started 
before starting to discourse, he asked, 

answered, “I brought 

Thinking that it was customary 
for every Hindu woman who 
wished for her husband a long healthy life, 

“It is good enough to talk whilst we are sitting here after a 
nice breakfast and looking forward to a nicer luncheon, but how 
am I to talk of God to the millions who have to go without two 

soil. I offered them the spinning wheel that they may get butter. 
If I appear today - in my loin-cloth, it is because I come as the 
sole representative of those half-starved, half-naked dumb 

I worship the God that is Truth or Truth which is God through 

Celebrating the 2nd of 
October is all about 

celebrating the simplicity 
of the great Mahatma. 

Parsi Times Contributor 
Phiroja H. Jokhi tells a story 

based on his birthday.

The Special Ones With Zirak Marker
Contd. from Pg. 24

Zirak advises that both 
parents need to be “hands 

and arguments, to calm the 
mind and look at the problem 
in the right perspective and 

from play or any activity for 

not need to react violently 
or scream at children. He 

continuity, consistent and 

contingent. Simply put 
it means be consistent in 
your reinforcement after a 
tantrum and grounding after 
negative behaviour. Keep 
your lines of conversation 
open with your child at 
all times. Support your 
child especially through 
the adolescent age. 
Independence, maturity, 
passion, patience and 
persistence are necessary 
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on every Saturday. 

Fighting for that heaven 
for all the children with 
learning disabilities is 

Zirak Marker, Psychiatrist, 
Psychotherapist, Director 
JBCN PAN Academy and 
Country Head for the JBCN 
Group of Schools.  At JBCN 
PAN Academy they believe, 
“All children are gifted. Some 
just open their gifts later 
than others.” It is a school 
that specializes in education 
of children with learning 
disabilities like ADHD, 

autism and s l o w 
learners. Remediation is 
provided through music 
therapy, animal therapy, 
occupational therapy, art 
therapy and speech and 
language therapy. Through 
his private practice, Zirak is 
well experienced with parent 
– child problems that he deals 
with on a daily basis. 
He shares his insights 
into parent-child 
relationship. 

Zirak believes 

today’s environment is very 
different than what we grew 
up as kids and so parents 
need to have a different 
approach while handling 
their kids. Some of the major 
problems with kids arise due 
to emotional mistreatment, 
parental disharmony and low 
resources. He advises parents 
to unconditionally accept their 

ch i ldren , 
introspect 
a n d 
i n i t i a t e 
p o s i t i v e 
c h a n g e 
w i t h i n 
t h e m , 
w h i c h 
w o u l d 
eventually 
r e f l e c t 
in their 
ch i ldren . 
T o d a y ’ s 

life is stressful and the 
only way to live it well 
is to develop stress 
coping mechanisms 
within yourself and 
your children. Have 
realistic demands 

and expectations from 
children. He emphasizes 

that children are not 
vehicles for parents to achieve 

are individuals in their own 
right. He also believes that no 
parent loves his or her child 
uncondi-tionally. Every parent 
has expectations from their 
child. Ragging, bullying and 
lying have become rampant 
in schools and it stems from 
the home environment. 
Children are not goal oriented 

and hence tend 
towards negative 
behaviour at home 
and at school. 
Zirak is of the 
opinion that our 
education system 
is also failing 
us.  Education 
in its true sense 
should inculcate 

associated learning through 
maturity. There should be 
practical application of the 
matter studied. Education is 
not a game of marks. It is a 
process of cultivating future 
country leaders.

Zirak advises parents to 
become aware of the realistic 
situation and problems 
plaguing their children and 
get out of the denial mode. 
Many parents refuse to accept 
that their child has a learning 
disability and exert undue 
pressure on the child. As a 
society we must do away with 
this social stigma attached to 
learning disabilities. In reality 
these are gifted children and 
we need to support them 
and provide the right kind 
of environment for them 
to blossom. Unfortunately, 
as of today our education 
system does not have enough 

legislation to 
support and 
promote such 
children. At 
JBCN PAN 
Academy, they 
focus on what 
the children 
can do rather 
than what they 
cannot do. 
Their strengths 
rather than their 
weakness are 
highlighted.  This is the secret 
to true success. All of us have 
strengths and weakness but 
concentrating on what we lack 
and ignoring what we possess 

will lead to disaster. 

Jinaz Mistry
Where the mind 
 is without fear
And the head is held high,
Where knowledge is free.
Where the World 
 has not broken up
Into fragments 
 by domestic walls.
Where words come out 
from the depth of truth,
Where tireless striving 
stretches it s arms 
 towards perfection.
Where the clear stream of 
reason has not lost its way
Into the dreary desert sand 
 of dead habit.
Where the mind is 
 led forward by thee
Into ever widening thought 
 and action. 
Into that heaven of 
freedom, my father,
Let my country awake!

-Rabindranath Tagore, 
Gitanjali.

Contd. on Pg. 23


