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VADODARA/KARJAN: KAR-
JAN/VADODARA: Sensational dis-
closures regarding multi-crore weekly
payoffs, illegal country-made and for-
eign liquor dens, and gambling rack-
ets in the Karjan taluka of Vadodara
district have triggered a massive
earthquake within the empire of cor-
rupt officials, administrators, and
bootleggers. Following a thoroughly
documented expose by **‘Mahanagar
Metro’** unmasking Bhupat
Rabari—the alleged "earning son" of
the Vadodara LCB PI and an extor-
tionist administrator—the panicked
government clerk made a desperate
and despicable attempt to intimidate
the fourth pillar of democracy.
Drunk on alleged power and author-
ity, Bhupat Rabari called **‘Mahana-
gar Metro’** Editor-in-Chief Pawan
Makan, issuing open death threats and
hurling vile abuses. The administrator
threatened, *"If you publish anything
against me or my boss again, I will
eliminate you on the streets and beat
you mercilessly."*
Refusing to back down, the fearless
Editor Pawan Makan immediately
dispatched a formal written complaint
along with evidence to the Chief Min-
ister, Minister of State for Home
Harsh Sanghavi, and Vadodara Dis-

trict Superintendent of Police (SP)
Sushil Agrawal, demanding an imme-
diate FIR and rigorous imprisonment
for the rogue administrator.
Wake-up Call for the Administration:
The True 'Power' of PI Administrator
Bhupat Rabari!
The audacity of this administrator,
who draws a government salary and
wears a uniform meant to protect the
law, has reached a point where he is
now trying to choke the voice of the
media. The threats follow a hard-hit-
ting report exposing rampant illegal
activities operating just 2 kilometers
away from the Karjan Police Station.
The report detailed:
Over 15 chemical-based country
liquor distilleries running in Karamdi

village.
Worli Matka gambling rackets oper-
ating openly in Kulari and Sapa vil-
lages.
A foreign liquor black-marketing ring
allegedly run in the name of BJP Yuva
Morcha office-bearer Parth Shah.
An extensive English liquor network
active in Kandari-Bariyavas.
The investigation further revealed a
treasonous modus operandi: before
the State Monitoring Cell (SMC) can
conduct a raid, this corrupt nexus
within the Vadodara LCB tips off the
bootleggers, warning them, *'The
squad has left, shut down the den!'*
Fearing a complete halt to the multi-
crore weekly collections (hafta) en-
joyed by his handlers, a desperate
Bhupat Rabari has resorted to outright
thuggery.
Direct Questions to the Vadodara

District Police Chief (SP): Is There
Silent Support for the Corrupt?
1. Why are the Inspector General of
Police and Vadodara SP Sushil
Agrawal failing to take immediate ac-
tion against Bhupat Rabari, who is
running a multi-crore extortion racket
and threatening a journalist under
their very noses? Does the distribu-
tion of these weekly payoffs reach the
top brass?
2. If Bhupat Rabari continues to roam

free even after issuing such severe
threats to an Editor, the reputation of
the Vadodara Police will be dragged
through the mud. When will a crimi-
nal case be registered against such
hooligans?
3. How long will the state government
in Gandhinagar close its eyes to these
corrupt administrators who mimic the
authority of Home Minister Harsh
Sanghavi while making a mockery of
the state's law and order?
‘Mahanagar Metro’ Will Neither
Bend Nor Stop!
Mahanagar Metro sends a clear and
loud warning to these corrupt police
officers and administrators: the fourth
pillar of democracy will never be sup-
pressed by such cowardly threats. Our
journey to serve as the voice of the
public and publish the truth will con-
tinue with even greater vigor.
‘Mahanagar Metro’ is fully prepared
to launch a massive legal and journal-
istic crusade against the corrupt duo
of Bhupat Rabari and Khoda Rabari,
as well as their entire extortion net-
work. All eyes are now on Gandhina-
gar to see when the hammer of justice
will drop on this corrupt official who
is tarnishing the clean image of the
Chief Minister and Home Minister,
and send him behind bars!

‘Mahanagar Metro’ Will Not Bow to Threats
'Earning Son' Bhupat Rabari Panics After Expose; Editor Pawan
Makan Receives Death Threats, Ruckus in Police Department!
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KARJAN/VADODARA: The laws of a gov-
ernment promising honesty and transparent
governance are being blown to pieces in Gu-
jarat. From the District Panchayat to the co-
operative sector, a deep-seated rot of
corruption is hollowed out Vadodara from
within. Irrefutable evidence of illegal mining
and massive royalty theft has emerged against
Vasant Rabari, husband of District Panchayat
President Jyotsnaben Vasantbhai Rabari, leav-
ing a massive stain on the white clothes of
local politics. The entire administrative ma-
chinery stands completely subservient to lead-
ers drunk on power.
The Bleeding of Narmada: System Helpless
Before Ruthless Plunder of Natural Re-
sources!
A glance at the main road leading from
Nareshwar to Palej reveals artificial moun-
tains of illegally excavated sand, operating en-
tirely without government royalty passes or
permits. A massive network of sand theft op-
erates day and night from the bed of the holy
Narmada river using JCB machines and
dumpers. Karjan SDM Shivam Baria, the Dis-
trict Collector, and the local Mamlatdar have
turned into mute spectators to this blatant
plunder. The thick trail of black money driv-
ing this official silence and political pressure
is wide open for all to see.
The Baroda Dairy Mega-Scam: A Direct
Blow to Poor Milk Producers!
This corrupt syndicate has not even spared the
cooperative structure, which serves as the life-
line for local farmers and poor milk produc-
ers. An official audit of Baroda Dairy has
unmasked a massive financial fraud to the
tune of ₹50 to ₹60 lakhs at the chilling center
located in Subdol village. Despite this colos-
sal embezzlement being officially docu-
mented in the government books, neither the
dairy administration nor the BJP district orga-
nization leaders have shown the courage to
register a criminal case against the perpetra-
tors. Who is shielding these corrupt politicians
who are draining the blood, sweat, and tears
of poor farmers?
Suspicious Silence of the Mines & Minerals

Department Commissioner and Flying Squad!
Grave allegations have surfaced that the very
department responsible for stopping this plun-
der—the Mines & Minerals Department—is
actively hand-in-glove with the mafia. Right
under the noses of Department Commissioner
Dhaval Patel and Flying Squad Chief Chavda
Saheb, the state exchequer is being defrauded
of crores of rupees. Local sources reveal that
these top officials have allegedly reduced their
roles to merely collecting regular monthly
kickbacks (hafta), leaving the mining mafia
with absolutely no fear of the law.
Direct Questions from 'Mahanagar Metro' to
the CMO and State Government:
1. Direct Question to Chief Minister Bhupen-
dra Patel: The Mines and Minerals Depart-
ment operates directly under your control, yet
a multi-crore royalty theft racket thrives under
your watch. Why is strict action not being
taken against these mafias, even after all the
evidence has landed directly at your office?
2. When will a strict probe be launched
against Dhaval Patel and Chavda?: When will
the Anti-Corruption Bureau (ACB) investi-
gate the disproportionate assets of Mines De-

partment Commissioner Dhaval Patel and
Flying Squad's Chavda Saheb and file a for-
mal case?
3. When will the looters of milk producers go
to jail?: Why has no criminal case been regis-
tered against the thieves who siphoned off
lakhs of rupees from the Subdol chilling cen-
ter of Baroda Dairy? Why are they not behind
bars?
4. When will the bulldozer action begin?:
When will the administration, which ruth-
lessly enforces the law on common citizens,
drop the hammer of justice on powerful scam-
mers like Vasant Rabari, who are plundering
natural resources using political muscle?
The entire government structure and police
administration in Vadodara are either active
partners in this multi-billion black game of
corruption or have been completely silenced
by political terror. ‘Mahanagar Metro’ issues
a clear challenge: if immediate and stringent
legal action is not initiated against these cor-
rupt politicians and negligent officers, ‘Ma-
hanagar Metro’ will escalate this fight and
echo the voice of the public even louder in the
corridors of Gandhinagar!

Tyranny and Multi-Crore Corruption Racket in Vadodara
Mining Mafia Unchecked, Narmada River Threatened, 

Billions Siphoned from Baroda Dairy to District Panchayat!

Crores in Royalty Theft Under the Patronage of Mines Dept Commis-
sioner Dhaval Patel and Flying Squad’s Chavda; ‘Mahanagar Metro’

Blows the Lid Off the Sins of Ruling Party Bigwigs!

The Hafta Racket Exposed: Are Mines
Commissioner Dhaval Patel & Flying
Squad’s Chavda Fueling the Mafia?



Sß‡æü ¹ÕÚU 3
Wednesday, July 15, 2026

CMYK

MAHANAGAR METROSTATE NEWS



Sß‡æü ¹ÕÚU 4
Wednesday, July 15, 2026

workers performing their duty under severe The theme of this year’s National Doctors’ Day 
constraints. An FIR was registered only after (July 1) is “Behind the Mask: Who Heals the 
widespread public outrage, video evidence that Healers?” This question has become all the 
went viral and sustained pressure from the more important after a Shiv Sena corporator, 
medical fraternity. The Shiv Sena led by Ramesh Mhatre, assaulted two doctors at a 
Maharashtra Deputy CM Eknath Shinde has hospital in Maharashtra’s Thane district. 
condemned the corporator’s misconduct and Mhatre and his accomplices have been 
promised disciplinary action. However, justice arrested, even as one of the aggrieved doctors 
will depend largely on whether the police are has submitted his resignation after having 
allowed to complete their probe without political received threatening phone calls and 
interference.messages. A few months ago, doctors were 

Assaults on doctors and other staffers trigger attacked by patients or their relatives at  
strikes and disrupt hospital services, ultimately hospitals in Bidar (Karnataka) and Bikaner 
impacting patient care. India urgently needs a ( R a j a s t h a n ) .  H o l i d a y s &  S e a s o n a l  
stronger legal framework to curb violence in EventsThese incidents are symptomatic of a 
healthcare facilities. Emphasis should also be disturbing pattern in India’s  healthcare 
laid on improved hospital security, faster system: doctors are expected to save lives 
investigation of such offences and greater public while fearing for their own safety. The Thane 

make adjustments because a critically ill newborn awareness about the realities of medical emergencies episode also reveals the vulnerability of the medical 
already occupied the only available emergency bed. and resource limitations. A nation cannot expect its staff to political intimidation. The attack was carried 
They even arranged for the patient’s transfer to another healers to serve fearlessly while leaving them out in a fit of rage over the non-availability of a 
facility. Yet, frustration was directed at frontline health defenceless.neonatal ICU bed. The doctors could not afford to 

Why the missing 
‘h’ in my name

Govt cannot ignore pros, cons of ethanol policy

Protect doctors: Violence dents their morale, impacts healthcare

My name is Sujata, and there is no ‘h’ in my name 
— that’s how I introduced myself when I made 
Mysuru my home 25 years back. Landing straight 
from a Punjabi North Indian household into 
Mysuru, a city deeply immersed in South Indian 
ethos, was a cultural shock. I noticed that ‘h’ 
seemed to be the default letter in names — Geetha, 
Aniketh, Parvathi, Bharath, Pramodh, Vidhya...
Initially, I thought the extra ‘h’ was for good luck 
like the extra ‘a’ some celebrities add to their names 
for an additional dose of auspiciousness. It was 
only later that I understood that in the South, people 
spell names the way they pronounce them, so the 
‘h’ naturally finds its place.
It wasn’t that people in the South are partial to ‘h’; 
they love all letters equally. Because the English 
alphabet lacks separate letters for these specific 
phonetic characters, South Indian transliteration 
traditions use the ‘h’ to signal a harder or aspirated 
pronunciation: same name, different linguistic 
traditions.
My gas connection records and even my bank spell 
my name as Sujatha. Initially, my Aadhaar card 
also had an ‘h’. I had to apply for a correction. The 
authorities obliged, but wondered why I didn’t 
want my name to be ‘spelt correctly’.
Despite repeatedly informing my bank, I continue 
to be Sujatha. The spelling doesn’t match my 
Aadhaar card or passport, but nobody seems to 
care. The ‘h’ must follow the ‘t’. Period.
Explaining this every single time became 
exhausting. Eventually, I stopped resisting and 
accepted it wholeheartedly. After all, if you can’t 
convince them, join them. I, too, started adding an 
‘h’ after ‘t’ and ‘d’ in names without a second 
thought, and I was right every time. Well almost. 
Clearly, I had imbibed the culture of my adopted 
state rather quickly.A while ago, I interviewed an 
accomplished woman and wrote her name as 
Shruthi.“Why did you add an ‘h’? There is no ‘h’ in 
my name,” she said. I could empathise.
“But you’re from the South, aren’t you?” I 
reasoned. “Yes, I am. But there is no ‘h’ in my 
name,” she said.Note to self: when you do things 
blindly, you may be right most of the time, but not 
always.Another cultural surprise was the practice 
of using a father’s or husband’s name after a 
woman’s first name. Initially, I was puzzled. Why 
did women have two names but no surname?
For years, and even now, some people assume 
Rajpal is my husband’s first name.
“How is Rajpal doing?” they ask.
“Which Rajpal?” I reply. “We have three and a half 
Rajpals in our family. My husband and sons are 
authentic Rajpals, whereas I’m only half a Rajpal. 
Gulati is my maiden surname.”
It took me some time, but I eventually understood 
the cultural logic behind using a father’s or 
husband’s name. Once I did, it made perfect sense. 
But when you assume that things work the same 
way everywhere, mishaps happen. Recently, I met 
a friend and asked, “How is Kumar doing?” Pat 
came the reply: “You’re the only one who calls him 
Kumar. His name is Kiran.”
“Oops.”“Kumar is our family name,” she 
explained. “We use our family name.”
Another cultural variation. In many families, 
especially in South India, surnames don’t always 
follow the same pattern. Father, mother, brothers, 
and sisters may all have different second names 
because they may use their father’s name, 
grandfather’s name, ancestral village, or family 
name in different ways.It is fascinating and often 
becomes a wonderful conversation starter. In North 
India, surnames often openly signal caste. In Tamil 
Nadu, and Kerala, many dropped caste surnames 
due to Dravidian movement politics.Well, that is 
what makes our country such a beautiful potpourri 
of cultures, traditions, and identities. We may 
pronounce, spell our names differently, but every 
name deserves to be called just as its owner 
chooses.  My name. My choice.

Opposition leaders argue the travels came at cost of roughly Rs 762 crore over a decade. But the bigger picture is arithmetic before charisma.

The government policy to aggressively push ethanol-
blended petrol has come under severe public scrutiny 
in recent weeks, though the policy has been in force 
since 2022. The original target to achieve 20% 
ethanol blending was 2030, but it was preponed to 
2025. There are no independent, peer-reviewed 
studies to back the claims about the effects of 
ethanol-blended fuel on vehicles. The government 
needs to be clear about the policy goals and present 
convincing evidence about its benefits, instead of 
attributing motives to critics and dismissing public 
outrage about its negative impact, writes science 
commentator Dinesh C Sharma in his Edit article 
Credible data must fuel ethanol drive.  Like any new 
technology, green technologies — be it ethanol-
blended petrol or electric vehicles — can have 
unintended adverse impacts when rolled out on a 
large scale. All new technologies need to be field-
tested under different conditions over a period of 
time, and the data should be made available to 
independent experts for review, he writes.

The controversial release and removal of Satluj has 
raised many issues related to the dark period (1978-
93) of Punjab. The lifestyle and psyche of those 
living under the shadow of terrorism, with persistent 
threats of murder, kidnapping, etc, were adversely 
affected. The fear generated by both the State 
(police/paramilitary) and militant groups badly 
affected the social, economic and political fabric of 
the society, writes former GNDU prof Jagrup S 
Sekhon in his Op-Ed article Punjab deserves to know 
the whole truth. It is in this context that there is a need 
to give a balanced perspective on the events of the 
days of militancy in Punjab, he stresses.The 

aliens until they prove their citizenship, without the be controversial.THE 36th NATO summit (July 7-8) 
document that serves as practical proof of citizenship 

means — or even knowledge of what document was held in Türkiye.  For many of its European 
for a citizen by birth is a passport issued under 

would suffice — to do so. members, the alliance’s biggest strategic uncertainty 
Section 5 of the Passports Act. Certainly, it is not the 

today lies not in Moscow. It lies in Washington, writes Prime Minister Modi has taken keen interest in the 
only mode of proof but that is all a citizen has. Any 

former Ambassador to Russia Ajai Malhotra in his construction of new buildings, which seek to blend 
sincere citizenship determination exercise must be 

article India’s gaze fixed on NATO summit. European India’s ancient traditions with the aspiration of Viksit 
anchored in one unshakeable maxim: the burden to 

NATO members are now quietly questioning how Bharat. The government’s Central Vista project can 
prove citizenship does not rest on the citizen; but the 

much certainty alliances still provide. India should pave the way for a new Presidential residence, writes 
burden to rebut the presumption of citizenship rests 

dismiss any framing of it by NATO as a balancing former Secretary, Ministry of External Affairs Vivek 
on the State, writes Lok Sabha MP and former I&B 

partner against China, he writes. India chooses Katju in his Edit article Fate of Rashtrapati Bhavan at 
minister Manish Tewari in his Op-Ed article How do 

partnerships to serve its national interest, external stake. Detailing various parts of the Raisina Hill the 
I prove my Indian citizenship. It must not become a 

vindication is neither sought nor needed. For India, British took 20 years to build, he writes the 
Kafkaesque gauntlet in which the poor, the disaster-

Ankara is not a meeting to influence; it is one to construction of a new Presidential residence will also 
borne, the landless and the illiterate are presumed 

interpret, he writes.be a project of mammoth proportions, and it will also 

It must present convincing evidence about the benefits of E20 petrol, instead of attributing motives to critics and dismissing public outrage about its negative impact

it as gimmickry. In Melbourne, he reached for a It was 6°C outside Marvel Stadium in Melbourne on 
different sum, describing the India-Australia Thursday night, but inside, nearly 30,000 people were 
relationship as 1+1=11, insisting the partnership was generating their own heat. Giant mandalas glowed 
not merely additive but exponential. He called this trip behind the stage, and the red carpet stretched 
his “hat-trick” in Australia, urging the diaspora to “hit improbably long. When Narendra Modi walked out 
fours and sixes” for their adopted country, reaching beside Australian Prime Minister Anthony Albanese, the 
for a metaphor his audience lives inside.Strip away the arena did not so much applaud as detonate.

Albanese, who has hosted Bruce Springsteen at the same choreography and the visits still carry a dense agenda: 
venue, joked that even ‘The Boss’ hadn’t seen a 16 agreements in Jakarta spanning defence and space 
reception quite like this one. Chants of “Modi, Modi, cooperation between Isro and Indonesia’s BRIN, a 
Modi” collided with an Australian sporting refrain “Oi! decade-stalled uranium deal and expanded defence 
Oi! Oi!” This was the Melbourne leg of Modi’s latest roadmap in Melbourne, and talks in Auckland 
three-nation tour of Indonesia, Australia, New building on this year’s India-New Zealand trade 
Zealand—one unmistakable style, road-tested across agreement. Modi now holds more than three-dozen 
more than a hundred foreign visits to around 100 nations international civilian honours—Indonesia’s Bintang 
since 2014. It’s a record unmatched by any Indian Prime Adipurna the latest—making him India’s most 
Minister before him.What sets apart Modiplomacy is internationally decorated PM.Opposition leaders 
not merely its volume, but its geography and grammar. argue the travels came at cost of roughly Rs 762 crore 
Where American, Russian, Chinese and many European over a decade. But the bigger picture is arithmetic 
leaders have historically circled a familiar loop of before charisma. India, a nation of 1.4 billion people, 
Washington, Moscow, Beijing, London, Paris and is the fastest-growing major economy on the planet. 
Tokyo, Modi has, by design, repeatedly stepped off it. When Modi lands in Melbourne, Jakarta or Berlin, he 
He became the first Indian PM to visit Israel, Palestine, facilitates access to Indian consumers and a 
Mongolia, Rwanda, and, weeks before this trip, multimillion-strong diaspora.

That leverage buys latitude: a PM whose country other Slovakia since its independence.He has traveled to Fiji, 
governments need something from can set the terms Seychelles, Mauritius, Papua New Guinea, Trinidad and 
of his own reception—for one, a stadium instead of a Tobago—nations that rarely feature on major-power 

Gujarat’s Chief Minister, define Modi’s style.Layered onto that geography is a more personal grammar banquet hall. Host governments build itineraries around itineraries, yet host sizeable populations of Indian 
than statecraft’s usual communiqués and restrained Numbers, too, have entered the repertoire, deployed as the informality rather than merely tolerating it. Albanese origin. Everywhere, a connecting line keeps surfacing. 
handshakes. The Modihuglomacy—extended to leaders literal equations rather than abstract talk of personally patronised the 30,000-seat stadium event. It’s about retrieval of a diaspora no previous PM had 
from Barack Obama to Emmanuel Macron—is now so “connection”. In Jakarta, Modi told the Indian The mayor of Nice ordered India’s tricolour flown over systematically courted—in Houston’s ‘Howdy Modi’ 
recognisable that foreign media outlets anticipate it as a community that Republic Day, January 26, could be the city hall, a courtesy rarely extended to visiting rally and now in a sold-out Docklands arena in 
symbolic gesture. Gestures like unveiling a two-decade- read as 2+6=8, echoing President Prabowo Subianto’s dignitaries. None of this sits in any protocol handbook; it Melbourne, where he told the crowd their weekends of 
old photograph of himself with former Australian own milestones, a flourish that didn’t quite land since exists because hosts have concluded that meeting Modi bhajan-clubbing and backyard cricket proved a life built 
captain Steve Waugh at the Melbourne Cricket Ground Republic Day is an annual event, not the “last year” on his own terms is worth more than insisting he meet abroad and an identity rooted in India need not 
this week, a memento from when Modi was still event his arithmetic implied. Opposition parties mocked them on theirs.contradict each other.

Modiplomacy: A billion people, one brand
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5 Easy and healthy 

Non Vegetarian
Recipes

mayonnaise, and steak sauce.
- Set aside a small amount of the honey mustard sauce 
for basting, and dip the chicken into the remaining 
sauce to coat. Lightly oil the grill grate.
- Grill chicken over indirect heat for 18 to 20 minutes, 
turning occasionally. Watch carefully to prevent 
burning!

Fish Teriyaki
Ingredients

1 cup Soy Sauce
¼ cup Sugar
¼ cup Salad Oil
2 tsp Ginger 2 cloves Garlic
700 g Fish Fillets
1 tbsp Sesame Seeds

Method
- Mix together soy sauce, sugar, oil, ginger, and garlic 
in a large bowl. Cut fish fillets into four equal portions. 
Marinate fillets in the prepared mixture.
- Place fish on a broiling pan, reserving the marinade. 

Learn how to 

 from scratch

For perfect pizzas- follow these foolproof tips 
by celebrity chef Mohan mundetiya .
HOW TO MAKE THE DOUGH
Homemade dough takes just 15 minutes to 
make but at least 2 ½ hours to rise. if you won't 

be able to tend to it ,mix up a batch in the 
morning and let it rise slowly in the fridge (8 to 
12 hours). Dough balls can be wrapped 
separately and frozen for up to three months. To 
shape the dough, pat it flat with your hands . 

One serving of 
nostalgia, please
d classic dishes are back by demand on city restaurant menus, in a 
fun, new avatar. It's a case of old wine in a new bottle come to life 
in the city. For of the biggest spillover trends of last year (and one 
that is set to be the highlight this year, too) is the return of the 
forgotten food. The things we ate when we were younger -from 
ol' comfort khichdi to ladi-pav keema, there seems to be a revival 
of nostalgic fare across eateries. Are you ready to say deja vu?
A BITE INTO CHILDHOOD
Remember sucking on those chilled flavoured ice lollies, that 
hardly cost a buck or two? The quirky ice delights in kala khatta, 
orange, kachhi kairi and raspberry are now part of a full-fledged 
menu at a new eatery at Kala Ghoda.
How many of us have dipped raw mango or guava into red chilli 
powder and salt and relished that? Chef Floyd Cardoz of a 
restaurant at Lower Parel has come up with Guava Tan-Ta-Tan, 
which is a dessert comprising pieces of guava with lal mirch and 
caramel sauce, a hark back to earlier times.
And, if you nibbled on chalk as a child, you may just be able to 
bring that quirk back albeit safely . A much-in-demand dessert at 
an eatery at BKC has Edible Mitti made of chocolate brownie, 
hazelnut chocolate and chocolate sauce as well as an Edible 
Chalk, made using icing sugar.
TRADITION, REVISITED
Another huge movement is see ing classic dishes back on the 
menu in several places. While Irani eateries seem to be fading 
out, such food is now back under the spotlight. Dishes like bun-

maska, dhansak and 
keema-pao are the new fine-dine bite.Agrees food blogger 
Perzen Patel, "This whole revival has been happening in 
restaurants where they take a lot of simple fare most people grew 
up on, and bring them onto the plate in a fancier way . For 
instance, there is a defi nite revival of Parsi food -one restau rant 
does have keema stuffed in a bun, while a city food truck does it in 
a brun. berry pulao is on many menus too."Comfort food also gets 
a delicious twist. Chef Hardik Patel has brought back Akuri on 
Ladi Pav at an eatery at Worli. "It was created using an inhouse 
spice mix. It got so popular that we made it a regular on the 
menu," he says.And a restaurant based on the stock market 
format at BKC has come up with a Misal Pav Fondue. This desi-
videsi combination has Mumbai's popular spicy missal with 
farsan go creamy in a continental fondue pot with sprouts and 
crispy croutons to match. Crunchy peanuts are added to the 
Maharastrian masala used in the gravy .And ever fancied a non-
veg missal? Chef Amol Patil has given the traditional dish a twist 
with a `Chicken Missal' and a `Mutton Missal'. He also does a 
Continental Pav Bhaji, where the bhaji is prepared with a variety 
of English veggies, such as broccoli, zucchini and peppers, 
infused with Indian flavours. The dish is served with foccacia 
sticks instead of the good ol' pav.

Recipe: Stuffed cobra

Rice rollRice roll

Indulge in mouthwatering South 
Indian cuisine with a grand festival at 
Southindies, Shivajinagar. Choose 
from the exotic dishes 
f rom a l l  t he  four  
southern states of India.
The personalised meal 
experience at the Grand 
Maharaja Banquet in 
Southindies is on till 
September 1 and will 
make us feel pampered 
like a king. To start with, 
choose from an array of unique 
flavoured rasams to go along with 
puris. It is followed by some of the 
mouthwatering starters like grilled 
pineapple, pazham-pineapple, the 
spicy Andhra chilly mushroom, podi 
tossed idli or the cocktail idlis tossed 
with gunpowder. Don't forget to try 
out the Madras bhel.

Pizza
make

PizzaPizza
Learn how to 

 from scratch

Pick up the dough and rotate your hands around 
the edge to create a circle. Place the round over 
the tops of your knuckles, and pull gently to 
stretch it into a 10 -to 12 -inch pie. Continue 
until you've stretched it very thinly - that's what 
it crispy. (If it breaks, simply pinch it together 
with your fingers.) You will find the recipe for 
the home made dough here on my website.
SPREAD THE SAUCE
Place the dough of on to parchment paper and 
put a dollop of sauce in the center. Start with 
less then you need - otherwise your pie will be 
soggy - and use the back of your spoon to 
distribute. If using pesto, simply dot spoonfuls 
around the dough.
LAYER THE TOPPINGS
If using delicate greens like spinach, start with 
those. Otherwise, sprinkle a layer of cheese 
first, but go easy so the other ingredients shine. 
Next add any fresh herbs , seasonal produce , 
and proteins you like . Drizzling olive oil over 
fresh vegetables will ensure they roast nice. You 
can also turn left overs into toppings; try cooked 
greens, veggies and cooked meats (sprinkle 

with a little more cheese so they don't 
dry out during baking).

S o m e  t i p s  a n d  
suggestions

- Think of the 
p i z z a  a s  a  
blank slate for 
w h a t ' s  i n  
season and 
use that for a 
topping.
- Try mixing 
v a r i o u s  
varieties of 

c h e e s e  f o r  
i m p r o v e d  

flavors.
- Innovate on the 

toppings. Do not add too 
many at a time or all the 

flavors get lost.
- Remember to add a protein in the 

topping as well.
- Fresh greens work very well on pizzas. Try 
baby spinach leaves, mint, basil, even 
coriander!
- Brush the pizza with a little olive oil as soon as 
you take it out of the oven. It prevents the pizza 
from drying out and adds on to the flavor as 
well.

The best part is the maincourse, which 
is served to you with a choice of 
appams, iddiappams and parathas, 

along with kaistew, spicy 
kozhambu or a kurma. The 
buttermilk sorbet, served 
between the maincourse, is 
an absolute must try. One can 
savour some authentic curd 
rice with an array of 
interesting pickles as well.
For those who have a sweet 

tooth, the desserts like the tender 
coconut payasam — a signature dish of 
Southindies and an array of other 
desserts to choose from the dessert 
buffet spread, are a must-try.
So indulge in the the Grand Maharaja 
Buffet at Southindies, Shivajinagar, 
Ganeshkind Road from 7 pm onwards. 
It is priced at ̀ 500 plus taxes per person.

Adequate protein intake is crucial for muscle growth 
and maintenance.
Today we're looking at some quick and healthy 
protein-rich non-vegetarian recipes that will help you 
clock your daily protein requirement without 
spending too much time in the kitchen. Let's get 
started!

Baked Chicken Legs
Ingredients

8 chicken legs - skinned
1 teaspoon curry powder
2 teaspoons French mustard
½ cup yogurt
1 cup breadcrumbs

Method
- Combine, curry powder, mustard and yoghurt and 
mix well . Coat chicken legs in mixture before rolling 
in breadcrumbs. Place on a plate in fridge for 30 
minutes.
- Preheat oven to 350 F. Grease an ovenproof dish. 
Place chicken legs in dish and bake turning once or 
twice.
- Bake for approximately 45 minutes or until chicken 
is cooked through and crumb is golden and crisp.

Grilled Chicken Breasts
Ingredients

1/3 cup mustard
1/4 cup honey
2 tablespoons mayonnaise
1 teaspoon steak sauce
4 skinless, boneless chicken breast halves

Method
- Preheat the grill for medium 
heat. In a shallow bowl, mix 
the mustard,  honey, 

Simmer fish fillets 4-5-inch above the heat for 3-4 
minutes, basting with reserved marinade frequently.
- Sprinkle fish fillets with sesame seeds. Remove from 
pan and serve hot.

Egg White Omlette with Veggies
Ingredients

3 large egg whites
1 teaspoon salt
1 teaspoon freshly ground pepper
1/2 cup thinly sliced spinach
1 tomato chopped

Method
- Whisk egg whites, water, salt, and pepper together in a 
medium bowl. Toss spinach, tomato in another bowl. 
Lightly coat with oil and heat over medium heat 1 
minute.
- Pour egg mixture into pan and cook until eggs begin to 
set on bottom. Cook 2 minutes. Slide omelet onto a 
serving plate and garnish with reserved filling.

Prawn Salad
Ingredients

Red chillis chopped
1 clove garlic
2 tablespoons olive oil
800 green prawns peeled and de-veined
1 cup cherry tomatoes
100 g green beans
100 g peas
1 red capsicum thinly sliced
juice of 1 lemon
freshly ground black pepper

Method
- Place chilli and garlic with oil in a food processor and 
blend until lightly chopped. - Transfer half the mixture 
to a mixing bowl. Add prawns and toss to coat 
thoroughly. Allow this to marinate for 30 minutes.
- Preheat oven to 200 °C. Transfer remaining mixture to 
dish. Add tomatoes, beans, and peas. Toss to combine. 
Microwave on high for three minutes, or until 
vegetables are just cooked.
- Transfer prawns to a baking tray and bake for ten 
minutes, or until cooked. Remove from oven and tip 
prawns and cooking juices into cooling vegetables.
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A yummy egg and spinach baked dish.
Preparation time: 15 mins
Cooking time: 5-6 mins
Serves:01
Recipe Ingredients:
1 tbsp butter
4 tbsp cooked chopped spinach, that's been 
squeezed to extract excess liquid
2 eggs
½ tomato
2 tbsp heavy cream
2 tbsp grated parmesan
½ tsp oregano
¼ tsp grated nutmeg
Salt and freshly ground black pepper to taste
Recipe Method:
Heat oven to broil. Grease two 8-oz. gratin dishes 
with butter. To each dish, add 2 tbsp. spinach. 
Using your fingers, make 2 wells in each pile of 
spinach and crack 2 eggs in each well. Cut tomato 
into 4 wedges and nestle 2 wedges on opposite 
sides of each dish.

Pour 1 tbsp. heavy cream into each dish. Sprinkle 
each dish with 1 tbsp. parmesan, ¼ tsp. oregano, 
1/8 tsp. nutmeg, and salt and pepper to taste. 
Transfer to oven rack and broil until the cheese is 
golden brown, the whites of the eggs are set, and 
the yolks are still slightly soft, about 5 minutes.

Restro review: 

ICHIN@BARLEYZ 

(Indian/Chinese)

The Barleyz Brewery complex 

is a labyrinth of F&B outlets 

and IChin is one of them. An 

added advantage is that you 

can sample their brews 

before you start your dining 

experience.

Importance of 
eating oatmeal 
every morning

Oatmeal is grounded oats that can 
be used in several ways to prepare a 
healthy breakfast. Consuming 
oatmeal has several health benefits 
due to its nutritional value and high 
fibre content. So, if you want to get 
fit, healthy and energised, try 
eating oatmeal for breakfast. 
You can add fruits, cinnamon, 
nutmeg and nuts to your oatmeal 
for addded flavour and nutrition. 
You can also prepare a smoothie 
with oatmeal for a healthy and 
nourishing breakfast. Oatmeal can 
also be used to prepare pancakes, 
upma, cookies, muffins and pies.
Health Benefits of Oatmeal in the 

Recipe: Masala baked

Eggs

Restaurant Review Light, open 

and airy, 

complete with 

a high ceiling, 

Seasonal 

Tastes, the 

24-hour dining 

facility at 

The Westin 

Chennai, 

gives you a 

sense of well-

being every 

time you 

enter.

Decor
It is soothingly done up in subtle colours: 
white, lilac, blue, green etc, offset by light 
wood. I, of course, choose the window 
table, and look out at the greenery and the 
gurgling water bodies through the tall 
glass wall.
Food

Here's my chance to go completely 
healthy, I thought, as I went through the 
menu and its many interesting options. 
Several are vegetarian, I noted. Dishes 
containing pork can be spotted, thanks to a 
tiny pink 

s i g n .  M y  t a s t e  b u d s  c r a v e d  
Bubbalicious, Westin's Sunday brunch.
Those live counters looked so inviting 
with their global food — Indian, Thai, 

C h i n e s e ,  
J a p a n e s e ,  
G r i l l s ,  
Continental, 
M o r o c c a n  
a n d  l o t s  
more. Our 
s t a r t e r s  
came to our 
table, and 
we had a 
w i d e  
var ie ty,  
includin
g paneer 
t i k k a ,  
tandoo

ri fish, chicken along with a choice of 
chutneys. And some crisp-around-the-
edges with stringy cheese, thin crust pizza. 
Succulent meat, I must say. It was moist 
and tender, yet perfectly charred, to give 
that smoky charcoal-y taste one expects 
from the tandoor.
The salads were bursting with life, 
begging to be eaten, while the limited 
sushi was nice. What I did enjoy, though, 
was the pasta. Getting it right is an art. 
You've got to know when to stop. The chef 
has mastered the technique of not going 
overboard. Each Sunday sees the chef 
bringing out new, innovative food, a feast 
for the eyes and the taste buds.
They have a separate section for kids on 
the menu too — their food is placed in 
their play area, on low counters. Someone 
watches over them so they can eat and get 
their fun in peace while their parents are 
kept out of the way. Desserts could spoil 
you for choice. The cold stone ice cream 
had me experimenting with flavours and 
toppings. Liquid Nitrogen-dipped 
chocolate could have me addicted to their 
cold crispness encasing soft gooeyness on 
the inside.

Seasonal Tastes

Morning: 
1. Keeps you satiated for a long time, 
so is likely to induce weight loss.
2. Since it is rich in fibre, oatmeal 
helps reduce bad or LDL cholesterol 
levels.
3. Reduces the risk of high blood 
pressure.
4. Reduces risk of diabetes.
5. Prevents heart diseases.
6. Oatmeal is also a good source of 
vitamin B, iron, protein and 
magnesium.
7. Improves digestion.
8. Low in calories.
9. Oatmeal can fight risk of cancer.
10. Boosts immunity.

Foods

Seasonal Tastes
Restaurant Review 

Decor
White leather furniture, LED pin 
lights in the ceiling, a glass-walled 
display kitchen and a huge buffet 
counter form the decor elements 
here. A PDR (private dining room) 
and a dedicated area for kids make 
it unique and family-friendly. You 
can watch the dim sum experts at 
work while you wait to be served.
Service
As you can imagine, the name 
stands for Indian+Chinese — arguably the two most 
popular cuisines in India, at least when dining out. Start 
with a hearty sliced Chicken with Pak Choy and 
Noodles in a Star Anise-flavoured Broth, it's quite 
substantial. Some of the starters we liked were the 

Carrot, Shitake Mushrooms and 
Beansprouts; Steamed Popiah with 
Sweet Soya and Sesame Seeds; and 
Chicken with Shredded Ginger. Sliced 
Lamb and Bell Capsicum in Crushed 
Black Pepper Sauce should appeal to 
those with a penchant for 'teekha'. 
From the Indian section of the menu, 
we liked the three-style Tikki made 
with anjeer, potato and beetroot with 
mango chutney. Paneer 'Khurchan' — 

the term may be debatable, but IChin's version is good and 
made with assorted peppers, onions, tomatoes and dry kasoori 
methi. Other mains like Dum ki Raan, Nalli Boti Qorma and 
Gosht ki Nihari with aromatic 'potli' spices were simply 
outstanding. Order a Saffron Lassi to go with the desi khana. 

Malpua Yaquti — rice and lentil pudding, layered between 
Malpua, was unusual and delicious.
Plus and minus
A great location helps, but balancing two cuisines in a single 
menu can be a procedural nightmare. Lunch buffets, especially 
during weekends, can get quite noisy.
Venue: IChin @Barleyz, Barleyz, 2/3, 3rd Floor, 80 Feet Road, 
Koramangala, Bangalore — 560034
Meal for two: ̀ 1,200
Timings: 12 pm to 3.30 pm (lunch), 7 pm to 11 pm (dinner); Call: 
67169610
Rating
Food: 3.5
Service: 3.5
Decor: 3.5
Must try: Tikkis, Nihari and Saffron Lassi
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