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Calendar of Events

Month

Dates

Events

July 2019

Sunday 07/07/19
Sunday 21/07/19
Sunday 28/07/19

Sunday School
Seniors Gathering
Working Bee

August 2019

Sunday 04/08/19
Saturday 17/08/19
Sunday 18/08/19
Sunday 25/08/19

Sunday School
Navroze Function and AZA Building 25 years celebration.
(Look out for more details via AZA News)
Seniors Gathering
Working Bee

September 2019

Sunday 01/09/19
Sunday 15/09/19
Sunday 29/09/19

Sunday School
Seniors Gathering
Working Bee

October 2019

Sunday 06/10/19
Sunday 20/10/19
Sunday 27/10/19

Sunday School
Seniors Gathering
Working Bee

November 2019

Sunday 03/11/19
Sunday 17/11/19
Sunday 24/11/19

Sunday School
Seniors Gathering
Working Bee

Note: AGM Date will be announced by the Managing Committee via the AZA News

First Sunday of the month
Sunday School

Third Sunday of the month
Seniors Gathering

Last Sunday of the month
Working Bee
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Proposed Youth Committee Calendar of Events
Proposed Date

Event

12th July 2019

FirstAid Course

July 2019

Winterfest

10th Aug 2019

Bubble Soccer

7th September 2019

Archery

13th October 2019

Trivia

AZA Committee
Committee Position
President
Vice President/Treasurer

Name
Ruzbeh Desai
Mr. Kaizad Panthaki

Secretary
Committee Member 1
Committee Member 2
Committee Member 3
Committee Team

Mrs. Hilla Tantra
Dr. Peshotan Katrak
Mr. Rohinton Ghista
Mr. Homeher Bana
Emails may be sent to

Contact details
president@azacommittee.org.au
vicepresident@azacommittee.org.au
treasurer@azacommittee.org.au
secretary@azacommittee.org.au
Member1@azacommittee.org.au
Member2@azacommittee.org.au
Member3@azacommittee.org.au
contact@azacommittee.org.au

Permanent Trustees
Farin Kyanian
Fariborz Jamshidi
Nauzer Bana (Nominee for Late Mrs. Akhtar Ostowari)
Sammy Marfatia (Nominee for Mrs. Putli Johnston)

Elected Trustees
Tirandaz Kermani
Farida Irani
Cherag Tadwalla

Manashni Editor

Manashni Layout Design

Farhad Khurshed
manashni@azacommittee.org.au
Tel. 9476 5696 (6pm to 9pm only)

Nadish Naoroji

Australian Zoroastrian Association of NSW
196 Annangrove Road, Annangrove NSW 2156 Australia
www.aza.org.au
196 Annangrove Road, Annangrove, NSW, 2156 www.aza.org.au
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From the Editor
Welcome to the winter edition of Manashni.
The worldwide Zoroastrain community has witnessed
some significant events since the last edition of your
Manashni. The revered Vada Dasturji Kaikhushru
Navroji Dastoor Meherjirana, passed away at the age of
92, Lord Karan Bilimoria, is being lined up to be the
next president of the Confederation of British Industry
(CBI), Jiyo Parsi announced the launch of its Parsi
Shaadi App and Mumbai boy emerged victorious in a
Formula 3 race.
With a full calendar of events, the AZA has been active
too, especially the Youth who have a separate agenda
with exciting, adrenalinecharged activities which
leaves participants craving for more. Reports on these
have been included and if you have any teens or young
adults at home, make sure they read about these and
encourage them to join in the next time around.
A few youth members are attending the 7th World
Zoroastrian Youth Congress being held in Los Angeles,
California from July 1 to July 6th 2019 and we will be
bring you a report from some of our attendees in the
next edition.

The Jamshedi Navroze
function in March and the
annual Jashan and Ghambar
in June were wellattended.
While these events are
behind us, it’s time to look
forward to the Navroze
function in August. Keep an
eye out for an email notification from the committee so
you don’t miss out.
It’s almost time for the Annual General Meeting
(AGM), and members interested in serving the
community in a formal capacity as a committee
member are welcome to nominate themselves or others
who are perfect for the position.
Finally check out the winter recipes and treat your
families to a gourmet spread of hot, spicy food before
summer sets in.
Farhad Khurshed
Manashni Editor

Annual Jashan and Ghambar
9th June 2019
The Annual Jashan and Ghambar at the AZA was well
attended with prayers being held indoors, shielding
attendees from the biting cold.
Thanks to the generosity of our community members,
attendees had their fill of Rice, Dal, Kebabs,
Kachumbari, Fresh and Dry Fruits.

The stall owners had a merry time making brisk sales
and gave the community an opportunity to sample their
wares.
A huge thanks to mobeds Marzban, Katila, Yezdi
Dastur, Viraf Hathiram, Zarvan Kotwal, Mayav Madon,
Arish Panthaky, Darian Shahlori and Kaizad Panthaki
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Page 4 of 24

196 Annangrove Road, Annangrove, NSW, 2156 www.aza.org.au

Page 5 of 24

who prayed together in perfect harmony.
Thanks also to the volunteers who did a splendid job in
the kitchen as well as arranging chairs and putting them
away.
The committee presented rewards to Aspi Shahlori, Tim

Desai and Rohinton Ghista in recognition of their hard
work and dedication to making the event a success. The
committee wishes to thank Phirooza and Darius
Battiwalla as well as Villie and Kersi MeherHomji
who wrote in to express their appreciation.

196 Annangrove Road, Annangrove, NSW, 2156 www.aza.org.au
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Sydney Zoro Youth Networking Event –
A Night Of Success
Thursday May 16th 2019, Darlinghurst
Farhad Malegam

The implementation of new technologies, a surplus
amount of talent and a slowly growing market are
directly impacting the productivity and success of
Australians.
On a people level, this evolution has made it harder for
young talent to enter the market and make a mark for
themselves. In response, the Sydney Zoro Youth
committee decided to host a Success Insider Night that
would help young Zoroastrians to learn from some of
our own AZA members, empower themselves, make
connections and network. We couldn’t have been
happier to see over 30 individuals present on the night
eager to learn and develop themselves.
We were fortunate enough to have Mrs Dhun Karai, Mr
Cyrus Pestonji, Mr Viraf Hathiram and Mr Jazeel
Mistry from our community share their insights into the
workforce, selfdevelopment, mentoring and coaching.
We were extremely thankful to have Dr Kinnar Shah, a
leading Business Coach as our key speaker to deliver a
short and punchy session on ‘How to influence people
around you’.

Strengthen your brand.
While the concept of “branding yourself” has been a
buzzword for a number of years, it’s often

automatically thought of as external relationships and
therefore has been overlooked from an internal
standpoint.
According to Cyrus Pestonji, former Director, Services
Channel at HP APAC, businesses and employers are
enablers of success, but at the end of the day, it is
individual efforts and one’s credibility that will define
an individual’s success. According to Cyrus the key to
success is the ability to build credibility and build
relations upon it.
Dhun Karai, Partner at Grant Thornton Australia
strongly emphasized on the importance of gaining
international experience and working with a large brand
name in order to accelerate one’s personal career.
According to Dhun, it is imperative that one works on
their personal brand in every possible manner – this
includes dressing for the job you want & not the job
you have, polishing your interpersonal skills and
learning from life experiences. Dhun strongly
emphasised on the value of work ethic and its direct
impact on one’s image.
While Viraf and Jazeel expressed the same opinion, Dr
Kinnar Shah elaborated a touch more on the value of
one’s personal brand. According to Dr Shah, the first
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step in order to Rise from Good to Great is to learn how
to build relationships. A book he highly recommends
everyone to read on the topic of building relationships
and increasing credibility is Dale Carnege’s How to win
friends and influence people.

Plan for Positivity
According to Viraf Hathiram, an IT Guru and a Product
Development Specialist that’s currently a part of the
Essential Energy IT team, every activity and process
that one undertakes must contribute to the overall
vision and career plan that one has in place. Viraf,
expressed the need to plan outside of the traditional
career paths and have life goals and career pathways in
fields that might not be the most glamourous or
common, but would give one a sense of satisfaction at
the end of the day.
A key message was the role of IT, its impact on us and
how taking up a role in IT or in product development
could shape one’s future in remarkably positive way.
Jazeel, the owner of Mistry Productions spoke about
the need for planning a career but also your inner circle
of influence. A key way to do that is by reaching out to
coaches and mentors.

RISE Above
Also speaking at the Success Insider Night, Dr Kinnar

Shah’s primary points of focus were Relationships,
Influence, Strategy & Execution. He spoke about the
importance of each of those and explained the need to
take MIA (Massive Immediate Action) in life. Dr
Shah’s talk was motivating, insightful and self
reflecting. Life rewards action.
No matter how great someone is at thinking or
dreaming, if it is not accompanied by action, there are
no results. Also, when you take action the smart,
massive and immediate way, you see results faster,
which make you take even more action and ultimately
help you reach your goals.

A special thanks
As always, the generosity of our annual anonymous
donor allows the Sydney Zoro Youth group to continue
to provide these events for the Sydney Zoro youth and
we are greatly appreciative.
In addition, a special mention to Jimmy Medhora who
sponsored the first 10 registrations with a $100
contribution on behalf of the WZCCA. A big thank you
to Bahman Marzbani for sponsoring the light and sound
equipment for the night. Special mentions to Jazeel
Mistry and Parham Emi for logistics support and lastly
but not the least, thank you to all on the SZY
Committee and everyone that attended the night.
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Jamshedi Navroze Celebrations
23 March 2019
Hilla Tantra
On 23rd March 2019, our annual Jamshedji Navroze function
was held and attended in large numbers.
The audience were greeted and welcomed at the Haft Seen
Navroze table with Rosewater and sweets by our very own
Farida Irani and Nazamin Khorshidian. The table was
beautifully laid out by Farida with all the seven ingredients
beginning with “SH”.
The function was very well organised thanks to the efforts
and hard work put in by the Managing Committee and their
helpers. This time it was an evening function held on

Saturday as recommended by Sunday school parents and
being the day elections were being held.
The function started on time with Sunday school children
praying the DinNoKalmo led by our Secretary  Hilla
Tantra. This was followed by committee President – Ruzbeh
Desai giving the opening remarks, welcoming the chief guest
for the evening – Indian Consul Respected Mr. S.K. Verma
and announcing the HSC Topper of the Year 2018 award /
Winner of the Kermani Shield  awarded to Zahan Madon on
securing an ATAR of 96.7.

Nazaneen welcoming guests for haft sheen navrooz table

Our lovely Iranian brethren with trustee Fariborz and Trustee Farin’a aunts Pari and her sister
196 Annangrove Road, Annangrove, NSW, 2156 www.aza.org.au
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Young enthusiastic AZA managing committee members Hilla Kaizad, Homehr
Bana and youth leader Merzie Mody

Our precious little ones from Sunday school trained by AZA committee member Er Peshotan Katrak saying
opening prayers with AZA secretary Hilla Tantra.
The shield was presented by the Donor – Mrs. Homayun
Kermani. AZA Managing Committee wishes Zahan and all
the HSC achievers the very best in their future endeavours.
The award ceremony was followed by a very encouraging
and impressive speech from the Indian Consul who
congratulated the Zoroastrian Community on the occasion,
thanked them for inviting him to celebrate this auspicious
event and praised the tremendous contributions made by the
Parsis of India over centuries in the development of the
nation.

In addition, there was live Western, Indian and Persian music
and dancing which was enjoyed by all, young and old and
continued after the dinner.
The sumptuous food was delicious. The menu was a mix of
both, Parsi food by Mazash Caterers, and Persian food from
Persian restaurant. As the audience were enjoying the food,
there was a raffle draw with lucky winners claiming prizes
donated by our generous donors.
Overall, the function was a tremendous success and everyone
left with praise for the event and the food.
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Indian consul Mr Verma giving a
heartening speech on Parsis/ Zarthushtus
contribution towards India over centuries

Homayun Kermani proudly
giving out Kermani Shield
for high HSC achiever
Jehan Madon

The happy Navrooz crowd

Dancing to Persian music
196 Annangrove Road, Annangrove, NSW, 2156 www.aza.org.au
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Haft Hameshaspends
Dadar Ahuramazda looks after the creation and Human beings
Source: http://pyracanthasketch.blogspot.com/2010/03/persianangeloffireandjustice.html?m=1=
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Sydney Zoro Get the Adrenalin Flowing on Youth
Sports Day Event
Sunday 10th March 2019
Merzi Mody

At approximately 10:45 a.m. on a summer morning, the
Zoroastrian youth of Sydney descended on Putney Park
to participate in what is now an annual sports day
event!
Physical activity is an essential aspect in our everyday
lives and we managed to combine both high and low
intensity into activities and games. All participants
had their fair share of running, arguing, laughing and
most importantly – eating! Overall, the sports day was
a brilliant success!
We formed two teams, a blue and red team, which
consisted of equal number of players to ensure a fair
competition. With just the right amount of dedication,
sweat and teamwork both teams demonstrated effective
ability in carrying out the specific activities but
ultimately there had to be one winner – the blue team!
The activities conducted throughout the day tested all
of our individual capabilities and skills. They included
a tug of war within a hulahoop restrictedarea, a 3, 4
and 5legged race, balancing a gigantic inflatable orb

ball using only forearms with 2 members at a time and
lastly a game that involved concentration and focus.
These activities called for active listening,
communication between team members, cooperation,
coordination and balance; all of which heavily
influence the notion of teamwork. By the end of the
day, it was obvious that all players were involved in an
enjoyable yet tiring sports day event.
We thank the Zoroastrian youth for joining us on such a
beautiful summer day and we hope that with further
enthusiasm, participation and effort by the youth that
we can promote and encourage future events like these.
The generosity of the SZY annual anonymous donor
allows the Sydney Zoro Youth group to continue to
provide these events for the Sydney Zoro youth. In
addition, the event was only possible due to the hard
work, preparation and dedication of Friya and Xerxes
Karai who prepared the venue, facilitators, food &
beverage and coordinated the event all day.
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Seniors Day Dedicated to Late Akhtar Ostowari
19 May 2019
Sheila Appoo on behalf of the Seniors Volunteer Committee

Seniors Day in May was dedicated to the memory of
Akhtar Ostowari.
There was a good turnout for the Chamsi (6 months
since her passing), with 40 seniors attending along
with Akhtar's son, Kaikhosrow.
Tim Desai offered suitable prayers on this occasion.
Sheila Appoo, on behalf of the Seniors Volunteer
Committee, addressed the congregation, fondly
remembering and honouring Akhtar. She reminded

everyone of Akhtar's generosity and dedication in
setting up the Seniors Association.
The solemn atmosphere of the morning soon changed to
one of joy and cheer as everyone enjoyed the delicious
lunch of chicken dhansak, kachumbar and rai no papeto
prepared by Ronny Kapadia of Mazash Caterers.
A couple of birthdays were also celebrated with the
singing of Happy Birthday and there was ravo and cake
for dessert which was relished by all.
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FROM SOLO TO TRIO
HIRE A LIVE BAND (SMOOTH REVIVAL) PLUS
D.J WITH ALL YOUR FAVOURITE MUSIC FROM
HOLLYWOOD TO BOLLYWOOD AT A SENSIBLE
PRICE FOR NAVJOTES, WEDDINGS,
CORPORATE EVENTS, FESTIVALS, DANCES.
TRY BEFORE YOU BUY. CHECK US OUT ON
OUR YOUTUBE.COM CHANNEL
http://bit.ly/2Yl6Lzs
GET A QUOTE.
CALL
MEHERNOSH SEERVAI (AKA MANNY)
ON 0470 177 442
24 HOURS, 7 DAYS A WEEK
196 Annangrove Road, Annangrove, NSW, 2156 www.aza.org.au
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Members Column
Aryen and Rian Parestani

Navjote Congratulations
Aryen and Rian Parestani had their Navjote on 14th
April 2019 in Sydney, Australia. They are the children
of Farzaaneh and Mehraban Parestani. Proud
grandparents Daulat and Eraj Parestani

Nauzer Bana and Yezdi. Motherinlaw of Nauzer Bana
and Diana Bhagwagar. Grandmother of Beghzad/Farrah
and Homeher Bana, Freeya Rustom Antalia, Jehan and
Kaizan Bhagwagar. Great grandmother of Avelina, Ava,
Alliyah, Amelie and Darian.

Tara Chen had her Navjote on 3rd January 2019 in
Mumbai, India.
Tara is the daughter of Farzaan and Colin Chen. Proud
grandparents Syloo and Keki Mehta.

Kunesh Pastakia passed away on 2nd June 2019. She
was the mother of Aban Billimoria, mother inlaw of
Zubin Billimoria and grandmother of Malcolm and
Percy Billimoria.

Garothman Behest
Les Young, husband of Pervin Young passed away on
Tuesday 4th June 2019.
Mrs Silla Phiroze Bhagwagar passed away in
Secunderabad, India on 3 June 2019. Mother of Arnaz

Keki Dorabji Mukadam passed away on 13th April
2019. He was the husband of Gool Mukadam, father of
Yasmin Abadi and Niloufer Watkins and grandfather of
Farah Abadi.
May their ruvans attain garothman behest.
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News Roundup

Oldest Parsi High Priest
Passes Away
The Parsi community’s oldest High
Priest, Kaikhusro Navroz Dastoor
Meherjirana, 92, passed away after
a brief illness in Navsari, Gujarat.
A respected scholar priest, he was
also an advocate, author of two
books on banking law and a student
of Indian classical music.
The High Priest (Vada Dastur), who
lived most of his life in Mumbai
before shifting to Navsari after his
appointment as High Priest in 2010,
played the flute and was a follower
of the Kirana gharana of Ustaad
Abdul Karim Khan, and particularly
of the late singer Gangubai Hangal.
For the complete article, please
visit: http://bit.ly/2YnqRJs

67YearOld Mumbai
Resident Makes Water
From Thin Air
Twentyfive years ago, when Meher
Bhandara was told by an astrologer
that she's likely to enter a
profession that would involve
water, she didn't think much of it.
"Since I was part of the travel and
tourism industry, I assumed it might
be about beach resorts or cruises,"

says Bhandara, whose grandfather
founded Jeena Tours and Travels,
the country's first Indianowned
travel agency. Little did the 67
yearold know, that she would
eventually helm a pioneering
project that involves making water
from thin air.
Bhandara is one of the founders of
WaterMaker (India) Pvt Ltd, a
company that manufactures
atmospheric water generators
(AWG). The technology uses
optimised dehumidification
techniques to extract and condense
moisture in the air to produce
purified drinking water. While the
concept may sound esoteric, the
usage is fairly simple. They
essentially plug and play machines
that provide safe drinking water.
"All it requires is electricity to
condense, collect, filter and
dispense water," she explains.
For the complete article, please visit
http://bit.ly/2YkFtJB

PORTRAIT PHOTOGRAPHY
Are you interested in STUDIO PHOTOGRAPHY under
umbrella flash lighting for professional portraits of family
and friends? If so, you may get in touch with me. You can
use my camera (or bring your SLR), lighting equipment
and premises at no cost to you.
Location: opposite Allawah Station, NSW, 2218
Phone: Dara Wadia on 029588 9893
(between 10 a.m. & 6 p.m.)
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Next CBI Chair Likely To
Be Cobra Beer Founder
Karan Bilimoria
The founder of Cobra beer, Karan
Bilimoria, is being lined up to be
the next president of the
Confederation of British Industry
(CBI) at a crucial time for the
business lobby group as Britain
prepares to leave the EU.
Lord Bilimoria, a vocal remain
supporter and a campaigner for a
second referendum, became the
frontrunner to succeed the Tesco
chairman, John Allan, as president
after the group said he would stand
for election as its vicepresident at
its annual meeting on 18 June.
The CBI confirmed that tradition
would suggest Bilimoria’s
appointment as vicepresident
makes him the most likely
candidate to take over when Allen’s
twoyear term ends next summer.
Bilimoria, an independent cross
bench peer, turned Cobra beer into a
household name after founding it in
1989 and remains its chairman. He
was also the founding chairman of
the UKIndia Business Council.
“I’m very much looking forward to
the role,” he said. “These are very
challenging times for the country,
the economy, and for British
business, and the CBI has a crucial
role to play. I’m looking forward to
contributing.”
For the complete article, please
visit: http://bit.ly/2YmaKM7

Jiyo Parsi Launches Parsi
Shaadi App
In a bid to stem the dwindling
population of Zoroastrians, Jiyo
Parsi announced the launch of its
Parsi Shaadi App in the hope of
encouraging Zoroastrian Youth to
find suitable partners from within
the community.
The App will be launched on
Saturday, 6th July 2019 at Banaji
Atash Behram Hall, Charni Road,
Mumbai.

Jehan Daruvala Wins 2019
Formula 3 Season Opener
In Barcelona
Mumbaibased racer Jehan
Daruvala took his maiden win in the
2019 Formula 3 championship in
Barcelona. The Team Prema driver
secured the victory after a dominant
driver through the second race of
the weekend on Sunday, making it
backtoback wins for Prema after
teammate Robert Shwartzman
secured an unconventional first ever
FIA Formula 3 race win on
Saturday.
Daruvala had an impressive run
from the opening lap and
maintained the lead to cross the
chequered flag first ahead of Hitech
Grand Prix's Juri Vips and Niko
Kari of Trident.
Jehan started Race 2 at P2 and was
quick to take the lead right from the
opening lap.
A front row start for Jehan helped
the driver to take P1 from Kari as
the lights turned green, while Vips
dropped from P3 to P5 behind
Marcus Armstrong and Max
Fewtrell. The opening lap saw the
safety car making it on the track as
drivers Ye Yifei and Artem Petrov
made contact, which resulted in a
four car collision with drivers Raoul
Hyman and Jake Hughes.
For the complete article, please
visit: http://bit.ly/2Yg5hGF
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Kidz Korner
It’s Hard to Be A Teacher
In Modern Times
Surosh Khurshed
Teacher: ''Construct a sentence
using the word "sugar''
Pupil: ''I drank tea this morning.''
Teacher: ''Where is the word
sugar?”
Pupil: ''It is already in the tea..!!''
Teacher: “Our topic for today is
Photosynthesis.
Class, what is photosynthesis?”
Student: “Photosynthesis is our
topic today.”
Teacher: “John is climbing a tree to
pick some mangoes. Begin the
sentence with Mangoes”
Student: “Mangoes, John is coming
to pick you...”
Teacher: “What do you call
mosquitoes in your language?”
Student: “We don't call them, they
come on their own...”
Teacher: “Name the nation, students
hate most”
Student: “Examination”
Teacher: “How can we keep our
school clean?”
Student: “By staying at home...”
Teacher: “One day our country will
be corruption free. What tense is
that?”
Student: “Future impossible
tense...”

Laws That You Didn’t
Learn At School
LORENZ'S LAW OF
MECHANICAL REPAIR:
Once your hands become coated
with grease, your nose will begin to
itch.

ANTHONY'S LAW OF THE
WORKSHOP:
Any tool, when dropped, will roll to
the least accessible corner.
KOVAC'S CONUNDRUM:
When you dial a wrong number,
you never get an engaged tone.
CANNON'S KARMIC LAW:
If you tell the boss you were late for
work because you had a flat tyre,
the next morning you will have a
flat tyre.
O'BRIEN'S VARIATION LAW:
If you change queues, the one you
have left will start to move faster
than the one you are in now.
BELL'S THEOREM:
When the body is immersed in
water, the telephone rings.
RUBY'S PRINCIPLE OF CLOSE
ENCOUNTERS:
The probability of meeting someone
you know increases when you are
with someone you don't want to be
seen with.
WILLOUGHBY'S LAW:
When you try to prove to someone
that a machine won't work, it will.
ZADRA'S LAW OF
BIOMECHANICS:
The severity of the itch is inversely
proportional to the reach.
BREDA'S RULE:
At any event, the people whose
seats are farthest from the aisle
arrive last.
OWEN'S LAW:
As soon as you sit down with a cup
of hot coffee, your boss will ask
you to do something which will last
until the coffee gets cold.

Points to Ponder
Farshid Khurshed
When you say *"a, e, i, o, u" your
mouth gets smaller with each vowel
you say!
You don't really wash your hand…
they wash each other while you
stand and watch.....

those directions!
The word 'Australia' has three A's...
all of which are pronounced
differently! (surprised??)
If You rip a hole in a net, there are
actually fewer holes in it than
before!
Sometimes you have to sing the
whole alphabet song in your head...
just to find the next letter!
“Dammit I'm Mad "backwards is
still "Dammit I'm Mad". (and that's
the condition you have almost
reached!!)
Most of the time the people who tell
you to calm down are the same
people that made you angry in the
first place!! (Yeah... You got that
*RIGHT!!)
Hippopotomonstrosesquippedalioph
obia is not fun to say, but ironically,
this is the medical term for the fear
of long words.

Notice Board
Mr. Kersie Khambatta, a semi
retired lawyer (of Indian origin)
practising in Auckland, New
Zealand has written five illustrated
books for children and a book of
short stories.
(1) Chetan and Lollipop
(2) The monkeys of Matheran
(3) Sam and Snowy
(4) The broken bullock cart
(5) The horse, the hare and the cat
(6) Pandu the Dabbawalla and other
simple short stories.
The books are available for $20
each. Those who are interested may
please email:
kersiekhambatta@gmail.com
or call: 0064272914115.

Things are not on fire...fire is on
things!
When you say 'Forward' or
'Backward'... your *lips move in
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Recipes to
Delight

add a cup of water and season it
with water. Mix everything and
close the lid. Pressure cook this for
56 whistles.
When the dish is done, transfer it to
a serving bowl and pair it with naan
or paratha. Garnish with coriander
leaves and enjoy!

the mixture.
Finally, add the soaked chickpeas,
lemon juice and all the spices into
the pan and keep stirring gently.
Turn the flame to low and cover
with a lid. Let the mixture simmer
for about half an hour or until the
meat is done completely.
Transfer the Chorba to a serving
bowl and garnish with fresh parsley
and enjoy.

Achari Mutton
Ingredients:
• 2 cup mutton
• 125 gm yoghurt (curd)
• 1 large tomato
• 2 tablespoon achari masala
• 1 teaspoon coriander powder
• 1 tablespoon refined oil
• 1 green chilli
• 3 teaspoon garam masala
powder
• 1 pinch turmeric
• 1 large onion
• 1 teaspoon red chilli powder
• salt as required
• water as required
Method:
Wash the tomato, green chilli and
onion under running water.
Using a clean chopping board, chop
up the tomato and green chilli, and
slice up the onion.
Put the chopped tomato and green
chilli, and sliced onions, in a
blender and blend it to form a
smooth paste.
In a large bowl, add curd along with
coriander powder, garam masala
powder, red chilli powder, and
turmeric powder and mix them
well.
Add the mutton pieces to the bowl
and toss it to evenly coat the mutton
with the curd mixture. Let it
marinate together for about an hour.
Take a pressure cooker over
medium flame and heat oil in it.
When the oil is hot enough, add the
oniontomato paste to the cooker
and sauté it till the raw aroma goes
away.
Add the achari masala and sauté it
for a minute before adding the
marinated mutton pieces.
Cook for a couple of minutes, or till
the curd loses its moisture. Then,

Moroccan Chorba
Ingredients:
• 450 gm beef pieces
• 2 large potato
• 1 large onion
• 2 stalks celery
• 2 tablespoon tomato puree
• 1 teaspoon kosher salt
• 1/4 cup lemon juice
• 1/4 teaspoon ginger
• water as required
• 2 large carrot
• 200 gm soakedovernight
chick peas
• 3 medium tomato
• 1 large turnip
• 1 bunch parsley
• 1/4 teaspoon turmeric
• 1/4 teaspoon saffron
• 1 teaspoon black pepper
Method:
Wash the onion, tomatoes, carrots,
celery stalks, potatoes, turnips, and
parsley under running water.
Using a clean chopping board,
finely mince the onions, thinly slice
the carrots and celery stalks, chop
the potatoes, turnips and parsley.
Finally, peel the tomato skin and
crush it. Keep everything aside.
Take a large saucepan over medium
flame and add the meat along with
all the vegetables to it except the
tomatoes. Then, pour about 10 cups
of water to the pan and bring it to a
boil.
When the water starts boiling, add
the crushed tomatoes along with the
tomato puree. Stir it very gently so
the flavour gets released slowly into

Aloo Posto
Ingredients:
• 6 teaspoon poppy seed paste
• salt as required
• 4 tablespoon mustard oil
• 2 potato
• 1 pinch turmeric
• water as required
Method:
Boil the potatoes first. Once they
are boiled, drain the water and let
the potatoes cool down. Once they
are easy to handle, peel them off
and cut in cubes in a bowl.
Then, you need poppy seed paste
for making this dish. (Note: If you
do not have it, you can make the
paste by roasting poppy seeds and
then crushing it with a little water.)
Heat oil in a pan over medium
flame. When the oil is hot enough,
add the potatoes in it and fry them
well until they are golden brown.
Once the potatoes are fried, add the
poppy seed paste (also known as
posto bata in Bengali).
Stir once and then add salt in it
along with a pinch of turmeric
powder. (Note: You can also add
dry red chilli before frying the
potatoes.)
Use a spoon to stir well and cook
for two minutes. If the dish is too
dry, add a little water and stir again.
Turn off the flame and serve with
poori.
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