
THURSDAY
AHEMDABAD/GUJRAT

Thursday, August 27, 2026

PAWAN MAKAN
VOICE OF THE CITY, PULSE OF THE NATION

CMYK

MAHANAGAR METRO 

Ahmedabad. The allegations of an
alleged 83 crore rupee dialysis equip-
ment scam at the Institute of Kidney
Diseases and Research Centre
(IKDRC), Ahmedabad's renowned
kidney hospital, have heated up the
political atmosphere across the state.
Responding to the severe accusations
leveled by Congress spokesperson
Parthivraj Singh, Kiran Parikh has
broken his silence, dismissing all the
charges as completely fabricated and
baseless.While rejecting the allega-
tions against himself and his family's
company, Kiran Parikh clarified that
the Biotrust company has been oper-
ating in this sector with full trans-
parency since 2013. He stated that
their company always advances based
on merit and never participates in any
direct tenders. He emphasized that ap-
proving tenders is the responsibility
of the tender committee, of which he
is not a member. He further added that
to this day, neither Biotrust nor he has
ever received any show-cause notice,
warning, or objection letter from the
hospital management.Defending his
family, he stated that his wife pos-
sesses the constitutional right to con-
duct business independently
anywhere in the country. He main-
tained that the nationwide sale of dial-

ysis equipment worth 83 crore rupees
was executed strictly according to
rules and merit. Parikh pointed out
that similar complaints were filed in
the past, after which IKDRC sent a re-
port to the government, and his wife's
company had already been given a
complete clean chit at the Health Sec-
retary level.Making a grave counter-
allegation, Kiran Parikh claimed that
a conspiracy is underway to divert
public attention from the actual cor-
ruption and larger scams taking place
within the hospital. He alleged that
small, contractual workers are being
used as scapegoats. He questioned

how low-level employees, who pos-
sess absolutely no administrative au-
thority, could possibly authorize the
purchase of dialysis machines worth
crores of rupees.He reminded the pub-
lic that past irregularities regarding
the purchase of machines for the dial-
ysis center were previously exposed
in a CAG report. Those purchases
were finalized solely with the ap-
proval of the then Health Minister and
Health Secretary. Despite this clear
evidence, the high-ranking officials
were protected, while innocent junior
employees were suspended from their
jobs.Adding a sensational new twist
to the entire controversy, Parikh
claimed that a covert nexus has
formed between the Congress and the
BJP to cover up the real scams hap-
pening at the kidney hospital. Accord-
ing to sources, massive corruption is

actively flourishing within the institu-
tion. Furthermore, shocking allega-
tions have emerged suggesting that a
commission of up to 40 percent is
being siphoned from the Prime Min-
ister's fund, a revelation that has sent
shockwaves through the administra-
tive corridors of Gandhinagar. It is
being said that such corrupt officials
are actively tarnishing Prime Minister
Narendra Modi's vision of a corrup-
tion-free administration.The biggest
question that now remains is whether
the Prime Minister's Office (PMO)
will take cognizance of this entire
episode and order an independent in-
vestigation. All eyes are now fixed on
what steps the state government will
take to address this widely debated 83
crore rupee controversy and the deep-
rooted network of corruption stretch-
ing all the way to Gandhinagar.

Small Employees Sacrificed to Save Big Crocodiles": Kiran
Parikh Hits Back at ₹83 Crore IKDRC Scam Allegations
Allegations of a Congress-BJP nexus and a 40% commission racket in PMO funds send

shockwaves through Gujarat's political circles as demands for an independent probe intensify.
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Where has the blind race for ma-
terial comforts and show-off in
today's modern civilization
brought us? A heartbreaking and
spine-chilling incident has re-
cently come to light. "A momen-
tary obsession... and the entire
family is gone!" This is not just a
sensational headline, but a mirror
to the mindset and bitter reality of
the current generation.The Fatal
Illusion of the Virtual World-
Murlidhar Chandgude, Sangeeta
Chandgude, and their 19-year-old
son Krunal Chandgude—a smil-
ing, happy family was swallowed
by time. The catalyst was just a
single gadget: an 'iPhone'. Who
could have ever imagined that a
small argument at home regarding
the stubborn demand to buy an
expensive phone, and subse-
quently paying its EMIs (install-
ments), would one day take such
a horrific turn?Driven by impulse
during the dispute over the
iPhone's installments, the 19-
year-old youth leaped to his death
from a mountain. Life had barely
begun for him, yet he sacrificed
his precious life for the sake of a
phone.The Agony of Fatherhood
and MotherhoodThe story does
not end here; it becomes even
more tragic from this point. In a
desperate attempt to save his
beloved child jumping into the
deep valley, the father tried to

catch his hand and plunged down
with him. How can a father stand
by and watch his child die before
his eyes? This was the same fa-
ther who had worked tirelessly,
sweating blood to raise his
son.On the other hand, witnessing
both her husband and son perish
before her very eyes, the mother,
Sangeeta-ben, suffered an unbear-
able shock. Unable to endure this
heart-wrenching sight, she also
jumped from the same mountain

and ended her life. A single mo-
ment of impulse destroyed the
home of a happy family.A Serious
Social ReflectionDoes the cost of
a phone surpass the value of their
sacred blood and years of nurtur-
ing by the parents who taught
them to walk by holding their fin-
gers in childhood, and the father
who sacrificed all his happiness to
fulfill his child's dreams? This is
a question every youth and social
thinker needs to ask themselves

today.In today's virtual world of
social media and obsession with
brands, the younger generation
has become so blinded that they
are forgetting the true value of re-
lationships. Things are meant to
be used by people, and people are
meant to be loved. However,
today, objects are loved, and peo-
ple are used.Final Thought: Think
Before You InsistNo expensive
item or gadget can ever be greater
than your family's happiness and
their lives. There is no gadget in
this world greater than parents,
and no brand more valuable than
their love.This is a humble appeal
to young friends: do not take any
such step in a fit of rage or mo-
mentary stubbornness that leads
to the end of your entire family.
Cherish relationships, because a
lost phone can be replaced, but a
lost family can never be brought
back.
— Author: Rupesh Solanki

The Dreadful Outcome of a Momentary Obsession:
When a Gadget Devoured an Entire Family!
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operate prospectively and would not affect pending or An expansive definition of the term ‘industry’ that has stood 
decided cases under the repealed 1947 Act. He also made for close to five decades has survived a Supreme Court 
clear that the bench was not deciding the meaning of review, though the court has sought to add layers to its 
‘industry’ under the Industrial Relations Code, 2020.interpretation. The nine-judge bench delivered its 

judgement on August 20. What emerged from the 498- This is where the composition of the judgement matters. 
page judgement, uploaded later, was more complicated The Chief Justice and three other judges supported the 
than the initial impression the verdict created. reformulation. Justices B V Nagarathna, Dipankar Datta, 

Ujjal Bhuyan and Joymalya Bagchi opposed the need to The reference before the bench was whether the ‘triple test’ 
alter the 1978 test, stressing its importance for workers evolved in Bangalore Water-Supply & Sewerage Board 
amid changing economic conditions. Justice P S (1978), which laid down what constitutes an ‘industry’ 
Narasimha, however, held that the exercise had become under the Industrial Disputes Act, 1947, remained valid. 
unnecessary because the 1947 Act had been repealed and judiciary, law and order and defence.Justice V R Krishna Iyer’s three-fold test covered 

the 2020 Code had not been examined.The important systematic activity, employer-employee cooperation, and Chief Justice Surya Kant, writing for himself and Justices 
point is that the broad definition has not simply the production or distribution of goods or services to Satish Chandra Sharma, Alok Aradhe and Vipul M 
disappeared. The 1978 triple test will continue to apply to satisfy human wants. The absence of a profit motive was Pancholi, proposed a reformulation of the test. He added a 
pending cases under the repealed 1947 law. The irrelevant. The test thus brought hospitals, charitable discernible commercial character resembling trade or 
reformulated test will apply only to cases arising after the institutions and public bodies within its sweep. The business and sought to expand the exemptions for 
judgement. exemption covered sovereign functions such as the sovereign functions. But the reformulated test would 

Dimagi Naxals’: Warning 
After silent Guns

Main Vaapas Nahin Jaunga

Supreme Court's industry definition: Change without much practical consequence

For nearly six decades, Naxalism has been a 
destructive political experiment. Born in Naxalbari 
in 1967, it did not remain a local revolt for long. It 
developed into a revolutionary doctrine that 
rejected India’s parliamentary system. From the 
forests of eastern India to the tribal belts of central 
India, Naxalism created a parallel ecosystem of 
fear.For the ordinary citizen of these areas, 
Naxalism was never a fashionable intellectual 
proposition. It was fear. It was a gun outside the 
village. It was a road that could not be built. It was a 
policeman who might not return home.
That history matters because the extraordinary 
decline of Naxalism in recent years did not happen 
by accident. It was the result of political 
determination, security operations, intelligence 
coordination and development pursued under 
Prime Minister Narendra Modi, with Union Home 
Minister Amit Shah driving the execution of the 
government’s strategy.Government figures show 
how dramatically the threat has receded: LWE-
related violent incidents fell from 1,936 in 2010 to 
234 in 2025. Deaths of civilians and security 
personnel fell from to 100.
Argument beyond forests
The collapse of Naxalism makes Modi’s warning 
about “dimagi Naxals” significant. An ideology 
does not necessarily disappear merely because its 
physical infrastructure collapses. Naxalism was 
always sustained by more than violence. It required 
a narrative—one that could portray the Indian state 
as the principal source of injustice, explain away 
the violence of Naxals as “resistance” and 
repeatedly shift the moral focus from those who 
picked up gun to the state that confronted them.
This is why the ideological dimension deserves 
scrut iny.  The quest ion is  much more 
uncomfortable: when does sympathy for a 
grievance become sympathy for an ideology that 
rejects the constitutional order itself? A democracy 
must protect dissent, but it should not be expected 
to provide ideological respectability to political 
violence.The Binayak Sen episode became one of 
the defining controversies around the Naxal 
debate. Sen was convicted by a Chhattisgarh trial 
court in 2010 in a case involving links with Naxal 
figures and was sentenced to life imprisonment; the 
Supreme Court granted him bail in 2011. He 
became a celebrated figure among sections of 
India’s civil-liberties establishment.
After his release, he was appointed to a Planning 
Commission health-related steering committee. 
Sonia Gandhi, meanwhile, chaired the National 
Advisory Council during the UPA years, an 
institution that brought together politicians, 
activists, academics and civil-society figures and 
was frequently criticised by its opponents for 
exercising substantial policy influence. The 
political significance lies in the ecosystem.Afzal 
Guru became an object of political and campus 
controversy, with sections of the political 
establishment and student politics turning his 
execution into a debate about the Indian state, 
rather than keeping the victims of the Parliament 
attack at the centre of the national memory. Burhan 
Wani was not a Naxal, but his death in 2016 
produced enormous public mobilisation in 
Kashmir.Rahul Gandhi should not be casually 
labelled a Naxal. But his political choices deserve 
scrutiny. The Congress has every right to oppose 
the Modi government. What it cannot escape is the 
question of whether its politics increasingly 
rewards confrontation.When Youth Congress 
workers staged a shirtless protest at the India AI 
Impact Summit and Gandhi praised them as 
“Babbar Sher”, the episode offered a glimpse of a 
political culture increasingly comfortable with 
provocation as a substitute for argument. The 
protest was not Naxalism. The point is larger: 
mainstream politics must not import the language 
of permanent institutional distrust from the 
political fringe.

ZOutright social subversion and valorising moral character way above the accident of  birth are repeatedly found in the gitas. Thanks to committed 
scholars like Bibek Debroy, thick volumes of  ancient wisdom are available in simple, accessible language

destruction inflicted on Pakistan’s military by Op maturity, it remains substantially import-dependent. The The Mecca Joint Defence Agreement signed by Türkiye, 
Sindoor was intended to project “deterrence by ongoing geopolitical turmoil should leave us under no Saudi Arabia and Pakistan on August 7 continues to be in 
punishment”, but before its efficacy could be confirmed, illusion that dependence on external sources for military the spotlight. Against the backdrop of the ongoing 
the Mecca Agreement may have disturbed the balance of hardware can be perilous for national security. IndiaNews US/Israel-Iran conflict, its geopolitical and military 
power in the subcontinent and given encouragement to FocusThus, the urgent question that needs New Delhi’s ramifications are being closely examined in the context 
hotheads in Islamabad. IndiaNews Focus focus is not whether India can prevail in a two-front of West Asia. For India, however, strategic prudence 

confrontation, but how it can find a “breathing spell” of demands that this pact be viewed through the lens of India’s strategic planners must now formulate doctrines 

stability/tranquillity to allow uninterrupted progress Operation Sindoor.Following India’s May 2025 missile and acquire capabilities tailored to this emerging reality. 

towards technological self-reliance. The threats posed by strikes against Pakistan’s terror infrastructure, the latter Deterrence relies on certitude: India’s response must 

China and Pakistan are qualitatively different, avoided a prolonged, conventional escalation by 
and each deserves the closest attention of our engaging in high-intensity drone and electronic warfare 
highly regarded diplomatic corps.For before seeking an early ceasefire. During this conflict, 
Islamabad, Kashmir is not merely a territorial while the bulk of Pakistan’s hardware and technical 
dispute; it serves as a pivot on which the support came from China, Türkiye’s supply of unmanned 
military establishment’s domestic credibility aerial vehicles and electronic warfare devices 
rests. A settlement of Indo-Pak disputes by underscored Ankara’s willingness to back Islamabad 
eliminating the so-called “existential threat” against New Delhi. Four months after Op Sindoor, 
posed by India would demolish the military’s Pakistan formalised a mutual defence pact with Saudi 
raison d'être. As for Beijing, it views the Arabia, guaranteeing that aggression against either 
unresolved Line of Actual Control as a strategic country would be considered aggression against both. 
lever to keep India geopolitically boxed into IndiaNews FocusOn the diplomatic front, Pakistan, 
South Asia. The settlement of territorial issues notwithstanding its severe domestic  political 
would permit India to bring strategic focus on fragmentation and fragile economy, has adroitly 
maritime capabilities and the Indo-Pacific, leveraged recent security crises into political capital. Its 
where China is most vulnerable.India cannot alignment with Washington and its high-risk role as a key 
match China’s defence spending or mediator between the US and Iran have demonstrated 
technological prowess overnight, but it can Islamabad’s knack for exploiting its geopolitical 
manage the border to avoid unintended weight.India’s security planners need to focus on two 

guarantee punishment so swift and so severe that neither escalation. Achieving this demands three priorities: active imponderables. First, would a future Indian military 
of its two adversaries (China and Pakistan) ever doubts diplomatic and military contact, relentless infrastructure strike against terrorist infrastructure or military targets in 
the cost of provocation and the accompanying loss of face building, and a forward-leaning military posture that will Pakistan enable Islamabad to invoke the collective 
in the international arena.Rebuilding credible ensure that — unlike the past — any future Chinese defence provisions of its pacts? Second, could this 
conventional deterrence will require heavy investment in incursions incur painful costs. On this front, the goal is agreement pave the way for a viable, long-term Türkiye-
creating war reserves for extended conflicts by quickly steady stabilisation for the long haul.With regard to Pakistan military-industrial axis, underwritten by Saudi 
absorbing technological, logistic and operational lessons Pakistan, India should maintain a firm military posture Arabia? The answers would have a crucial bearing on 
from the Ukrainian and Iranian battlefields. Awaiting and a zero-tolerance policy on terrorism, while quietly India’s strategic calculus.For decades, India maintained a 
urgent redressal is our government’s flawed and lethargic exploring back-channel diplomacy to test whether the decisive conventional military edge over Pakistan on 
decision-making mechanism that has resulted in severe Generals can be incentivised to shun cross-border land, in the air and at sea, and it was Islamabad’s 
capability gaps in recent decades. Examples: the terrorism. With senior RSS leaders such as Mohan desperation to bridge this gap that drove its relentless 
progressive erosion in the IAF’s combat aircraft strength; Bhagwat and Dattatreya Hosabale signalling support for pursuit of nuclear weapons. After the 1998 tests, while 
the inordinately delayed development of an indigenous people-to-people dialogue, such outreach is unlikely to mutual nuclear deterrence held firm, India’s edge in 
jet engine that will impact its 5th- and 6th-generation trigger domestic backlash and could pave the way for a conventional deterrence steadily eroded due to two main 
aircraft projects; imposition of the ill-conceived and viable modus vivendi on the western front.factors: the rise of the China-Pakistan axis — posing a 
debilitating Agniveer recruitment/training scheme on the two-front threat — and Islamabad’s deployment of This dual-track approach rests on a clear strategic calculus: 
military; slippages in the Navy’s diesel submarine and tactical nuclear weapons under a “Flexible Response” while Pakistan remains bogged down by economic 
aircraft carrier projects, and many others.doctrine designed to counter India’s putative “Cold Start” distress, tensions on the Durand Line and ethnic unrest, its 

India’s uniquely hazardous security predicament is 
strategy.India’s post-Uri surgical strikes (2016) and post- enhanced international standing and newly minted 

embodied in having two nuclear-armed adversaries as 
Pulwama airstrikes (2019) showed that while New Delhi security alliances could embolden renewed adventurism. 

well as strained relations with others in the 
could call Pakistan’s nuclear bluff, it had yet to re- India must strategise to enforce stability in its 

neighbourhood. Moreover, while its own defence-
establish effective conventional military deterrence. The neighbourhood.

industrial base may take a decade or more to reach 

New Delhi must strategise to enforce stability in its neighbourhood

the Mahabharata.The Bhagavad Gita, or Song of God, not occasion, he tells them how a butcher taught a Brahmin. conversation through Debroy’s lucid text.The Nahusha The incident of the ill-behaved tourist at Kargil led me to 
included here, is of course the gita of gitas. But other gitas The butcher, Dharma Vyadha, schooled a conceited Gita occurs as a dialogue between Yudhishthira and muse on where we may find therapeutic thoughts, and the 
bejewel the unabridged Mahabharata, a gita being a scholar named Kausika. Kausika has left his old parents to Nahusha, an ancestor of the Pandavas, who was expelled late Bibek Debroy’s name shone brightly.Besides his 
philosophical or advisory passage that can be sung or fend for themselves, whereas Dharma Vyadha lovingly from heaven and cursed to take the form of a python by prodigious public service record as an economist, Debroy 
chanted. The Sanskrit verses in each such gita are looks after his. He teaches Kausika about the nature of Rishi Agastya. He coils himself around Bhima, and translated the Mahabharata, Bhagavad Gita, Harivamsa 
pleasingly printed above Debroy’s English Yudhishthira must set him free by (an abridged Mahabharata), Vedas, no less, and Valmiki’s 
translation and his explanation of each conversing with Nahusha. When Nahusha Srimad Ramayanam.His services to the Puranas were no 
compact verse. As the Chandogya pointedly asks who may be considered a less monumental. He translated the Bhagavata Purana, 
Upanishad said with satisfaction about the ‘Brahmin’, Yudhishthira responds that a Markandeya Purana, which contains the ‘Devi 
education of Satyakama Jabali, who did not Brahmin “is one in whom truthfulness, Mahatmyaham’ recited every year during Durga Puja, the 
know who his father was, “Nothing was charity, forgiveness, good conduct, lack of Brahma Purana, Vishnu Purana, Shiva Purana and 
omitted, yes, nothing was omitted”. cruelty and compassion are seen”. Not Brahmanda Purana. Besides Manmatha Nath Dutt (1855-
The first gita in this volume is the Shounaka otherwise. This view, like the Upanishads, 1912), he is the only other person to have translated both 
Gita. It is named for an ancient rishi in the posits categorically that ‘caste’ is indicated the Mahabharata and Ramayana into unabridged English.
Naimisharanya forest—today’s Neemsar For his translations, he received the Bhandarkar by character, not by birth.This pattern of 
in modern Uttar Pradesh. Shounaka Memorial Award from the venerable Bhandarkar Oriental outright social subversion, and valorising 
advises a depressed Yudhishthira in the Research Institute, Pune. The institute has compiled the moral character way above the accident of 
Vana Parva or forest section of the entire Mahabharata into a critical edition with the birth, is repeatedly found in these ancient 
Mahabharata. He tries to instill detachment painstaking efforts of committed scholars over nearly five gitas, which amaze and gladden the modern 
in Yudhishthira, saying that attachment decades, consulting 1,259 manuscripts. The completed reader. In their various ways, these gitas 
causes all misery and that Yudhishthira critical edition of the Mahabharata came out in 19 weighty also emphasise the harm done by the ‘Shad 
should ideally “Perform karma, but also volumes in 1966.Debroy gamely translated our scriptural Ripu’, or six enemies of the mind, found in 
renounce it”. This anticipates the Bhagavad heritage into English in the service of modern Indians, every human being. Everyone has to fight 
G i t a ’ s  b e s t - k n o w n  w o r d s ,  many of whom are trapped in the English language by them.
‘karmanyevadhikaraste ma phaleshu They are kama (lust), krodha (anger), lobha their colonial education. Written in simple, accessible 
kadachanah’, meaning, ‘You are entitled to (greed), moha (attachment to people and language, with footnotes, his labours of love found favour 
perform actions but not automatically things), matsarya (jealousy) and alasya w i t h  t h e  I n d i a n  p u b l i c  f o r  t h e i r  r e v e r s e  
entitled to their results’. This is popularly (laziness).engineering—using the English language to re-possess dharma, including emotional responsibility, and sets the 

These enemies of the mind tend to spoil our lives. So, understood to mean, ‘Keep going anyway because that’s these ancient spiritual texts. scholar right on several matters. Dharma Vyadha being a 
there is much useful advice here for a modern reader to Debroy’s last legacy to us was Sacred Songs: The what life is about’.The Dharma Vyadha Gita is from a butcher is of no consequence, for that too is a genuine 
consider in our stressful, violent times. The perspective Mahabharata’s Many Gitas. A gripping 684-page book, it beloved Indian story, also from the Vana Parva. It is told profession in society, and a butcher is as capable of 
from these gitas is that things were always stressful; there has 25 chapters, each devoted to a gita: 24 from the by Rishi Markandeya, a favourite of the Pandavas and Sri dharmic righteousness, in this case more so, than the 
was always anger, jealousy, injustice or sheer bad luck.Mahabharata and the Pandava Gita, which exists outside Krishna, because he is a fantastic storyteller. On one Brahmin. It is delightful to be able to access their actual 

Faithline | Dharma in translation

The reformulated test would operate prospectively and would not affect pending or decided 

cases under the repealed Industrial Disputes Act, 1947
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Paneer 

Palette
Here’s what’ll tickle your 

Palette
Focus on plant-based 

protein - there has been a 

surge in vegetarianism 

over the past few years. 

As a result, there is now 

more interest in food 

made with plant-based 

proteins. Chefs are 

embracing ingredients 

such as tofu, quinoa, and 

tempeh.

As the New Year is on us, there seems to be 
an emphasis on back-to-the-basics and 
healthy gluten-free products. There’ll be a 
resurgence of superfoods, the emergence of 
a ‘Better for You’ category of foods and 
even ingredients like seaweeds. Mixology 
will take on a whole new complexion.
Chef Shivan Khanna, Executive Sous 
Chef, The Taj Mahal Hotel, New Delhi, 
lists his trends for 2018:
* Increased demand for hyper-local 
ingredients – guests are keen to try dishes 
which are made from locally-sourced 
ingredients because they help achieve 
superior taste quality, they benefit 
society at large and are also a 
s u s t a i n a b l e  m e t h o d  o f  
procurement.
* Increased focus on health and 
wellness – there is a growing 
demand for gluten-free products 
and people’s desire to cut back 
on white carbs is changing the 
way recipes are now being crafted.
* Resurgence of superfood — This 
trend also finds its way back to the 
increased focus on health and 
wellness. People want to consume more 
and more foods such as carobs or millets 
which are potent and packed w i t h  
nutritional 
benefits.

* Emergence of ‘Better for 
You’ category of foods. In 

today’s environmentally 
conscious world, guests are 

looking for products which are 
n e i t h e r  h a r m f u l  t o  t h e  

environment nor to their 
individual selves. This category 

includes ingredients which are cage 
free, pesticide free, free-range dairy 

products and the like.
* Focus on plant-based protein – there 

has been a surge in vegetarianism over 
the past few years. As a result, 

there is now more interest in 

food made with plant-based proteins. Chefs 
are embracing ingredients such as tofu, 
quinoa, and tempeh (made using soy).
* More advanced methods of mixology – 
cocktails will see their own set of trends in 
2018. We are expecting there to be an 
increased use of fresh ingredients and 
homemade mixes, as well as use of 
different methods of cocktail 
preparation like smoking 
and grilling. There is also 
expected to be a shift 
from to more flavorful 
spi r i t s  tha t  have 
greater character like 
bourbon and rum
For Achal Aggarwal, 
Execut ive  Chef ,  
Hilton Chennai, the 
accent will be on 
green tea and pop-up 
restaurants
* Hotels may start 
serving green tea made 
with leaves. What we get 
is tea dust.
* Many dishes will have green 
tea as an ingredient owing to its health 
benefits.
* Star hotels may go for pop-up 
restaurants (restaurants that would 
change its cuisine every month – 
say Chinese one month, Indian the 
next and so on). Five star hotels 
have the infrastructure and 
manpower for this.
* Hotels will have more live 
counters as part of their 

buffet. Two benefits — it gives the 
customers the satisfaction of having freshly 
cooked food and hotels in turn can cut waste.
* Vegetarianism will gain further ground 
amongst people.
* Demand for exotic vegetables and dishes 

made with such vegetables 
would go up.

Chef Mangesh Hinge 
of Chevon had a 

rather different 
take.
*  S e a w e e d :  
Seaweed is  
l o w  i n  
calories and 
is filled with 
nutrients, you 
c a n  b u y  
p a c k a g e d  

seaweed and 
enjoy with your 

favorite dish.
* Goat meat, since it 

is much leaner than 
chicken and is lower in 

calories, saturated fat, sodium, 
and cholesterol. A 100-gram portion of goat 
meat has about 122 calories, which is 
considerably less than pork’s 179 and 
chicken’s 162.
* Floral flavours: Edible petals is the 
upcoming trend which is making its way to 
common people’s kitchen from the high-end 
eateries. When infused in or cocktails, they 
have implausible health benefits, lowering 
high blood pressure, easing stomach aches, 
and potential to aid in weight loss.

Paneer Tandoori is a scrumptious and easy-to-
make North Indian recipe as it uses readily 
available ingredients in the kitchen like paneer, 
curd, meat masala and ginger-garlic paste. If you 
are done with garam masala loaded paneer dishes 
like Paneer Butter Masala, Kadhai Paneer and 
Shahi Paneer, this paneer recipe is a welcome 
variation as it uses meat masala. It is a kids 

favourite curry recipe and an ideal dish which 
can be served on anniversaries and kitty parties. 
One important tip that you should keep in mind 
while making this recipe is that you need to 
marinate the paneer pieces well so that the 
flavours are properly absorbed. Serve this easy 
paneer recipe with rice, naan or paratha. It also 

pairs well with garlic naan, missi roti and 
biryani. A must try paneer recipe for parties 
and special occasions. You can also garnish 
this paneer recipe with onions rings for that 
extra crunch!
Ingredients of Paneer Tandoori
400 gm paneer
2 tablespoon refined oil

1 tablespoon salt
For Marination
1 tablespoon ginger paste
3 tablespoon meat masala
4 pinches kasoori methi powder
1 tablespoon garlic paste
1/2 cup yoghurt (curd)

How to make Paneer 
Tandoori
Step 1
Wash the paneer under 
running water and cut it 
into cubes. Then, mix 
the paneer cubes with 
ginger paste, garlic 
paste, curd, meat 
masala and kasoori 
methi. Marinate it 
f o r  a b o u t  2 0  
minutes. Put it into 
a tandoor or grill it 
on both the sides.
Step 2
Now, put 2 tbsp 
oil in a pan and 
heat i t  over 
m o d e r a t e  
flame. Add the 
grilled paneer 
pieces into it. 
Saute it for 
some time, 
cover and 
cook. Once 
the whole 
thing gets 
r e d u c e d  
i n t o  
g r a v y  
f o r m ,  
a d d  
s o m e  

more kasoori methi and mix it well.
Step 3
Season the dish with salt according to your 
taste. Your dish is ready to be served. Serve 
it hot with roti or parathas, or even rice.

Paneer 
Tandoori 

Recipe
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5 low-cal recipes to 
try this weekend

How to keep 
food fresh 
naturally

ndering why your fruits and veggies lose the 
freshness in just one day? Well, the problem must 
be in the way you are storing them. TOI gets you the 
solution...
- Never store apples with any other vegetables or 
fruits. Apples emit certain gases which make the 
other good items rot. Similarly, never store 
tomatoes and cucumber in the same compartment 
as even tomatoes emit gases which can make the 
cucumber rot.
- Always store items like eggs with the pointed side 
downward to keep them fresh longer.
- Store cheese with a few cubes of sugar in an air 
tight container as the cubes absorb the moisture 
from the cheese and help it stay fresh for a longer 
period of time.
- Keep a potato in your refrigerator. The potato 
absorbs bad smells from cooked food or even 
otherwise and also absorbs gases in the fridge, thus 
helping other things stay fresher. But you must 
change the potato every few days.
- Always store radish in a vessel with water to keep 
it crisp.

Extract your 'pound' of nutrition with 
spoons full of exotic food powders.

Dusting icing sugar on brownies or 
topping your espresso with some hot 
chocolate? Nah... not in an age when you 
can sprinkle so much more goodness! The 
powder that sits on top of your food isn't 
just a topping or garnish anymore. It's a 
superfood elixir - empowering your food 
in unimaginable ways. From a purple 
berry grown in the Amazonian rainforests 
to a tea highly-favoured by Buddhist 
monks, a host of rare food items are being 
powdered to add benefits to our diets.

With an increased 
interest in well-
be ing  and  the  
n u t r i t i o n a l  
i n a d e q u a c y  o f  
modern-day diets, 
i t  i s  n o w  
imperative to top 
our food intake 
with extra nutrition. 
F o o d  p o w d e r s  
work wonders in 
this area since they 
can be consumed 
without any major 
alteration to the 
taste, look or smell 
of the food. They 
s l i p  i n  

conveniently into our food regime without 
much hullabaloo. Just grind it, dust it and 
consume it. Most 'superfoods' like 
flaxseeds, chia seeds, matcha tea and goji 
berries are foods with acquired tastes - so 
it's far easier to consume them in their 
powdered state. "These powders typically 
consist of a bulk, powdered version of a 
superfood(s) in a raw, natural state. You 
can mix the powder in water, smoothies, 
juices or any other beverage for 
consumption. Most are carefully 
processed,  f reeze-dried or  cold 
temperature-processed to ensure that all 

t h e  w h o l e  f o o d  
nutrients are kept 
i n t a c t  a n d  n o t  
denatured ,"  says  
Manjari Chandra, 
c o n s u l t a n t  
t h e r a p e u t i c  
nutritionist.

H E A P F U L  O F  
HEALTH

Who would imagine 
that a dash of powder 
in food could go 
reduce the risk of 
chronic age-related 
diseases such as 
cancer, heart disease 
and Type-II diabetes? 
Or that i t  could 

actually help you overcome clinical 
depression... Of course, it won't happen 
overnight, but research proves that 
consistent intake of nutritionally-
advanced food items can make you a 
healthier, saner version of yourself. 
"Chia seeds, for instance, help control 
blood sugar levels, prevent blood clots, 
reduce high blood pressure, reduce 
inflammation and improve digestion. 
Now, there are many ways to consume 
chia seeds - they are eaten raw with 
foods, made into a pudding or better still 
powdered and added to cereals, soups, 
and desserts. Grinding chia seeds is a 
convenient and wholesome 
way of eating them as 
the nutr i t ional  
contents of the 

seeds are retained when they are ground 
into a powder," maintains Chandra. 
Similarly, whole flaxseeds can be rather 
hard to chew, so ground flax is a better 
option. Just sprinkle it on your crunchy 
salad, dust it on a slice of tiramisu or add it 
to a homemade granola bar.

MUST-TRY FOOD POWDERS

Maca: This native Peruvian plant from the 
radish family is now readily available in 
powder form. It is widely used and is 
believed to boost libido, increase 
endurance and balance hormones by 
experts. The best way to get maca into your 
daily diet is by adding the powder directly 
into juices and smoothies. The taste will 
barely be detectable, and yet you'll reap the 
goodness of this superfood. Matcha: It is a 
supercharged green tea with an 
antioxidant potential almost 100 times the 
amount of regular green tea. It is nutrient-
dense. Buddhist monks have been 
drinking matcha for centuries when 
meditating since it is known to increase 
alertness and concentration. Add a heaped 
teaspoon of matcha green tea powder into 
your breakfast daily and see the difference 
it makes.

Powder 
Your food

5 low-cal recipes to 
try this weekend

wan
t to indulge in good food 

without adding on those extra 
inches? Try out these easy to 
make healthy recipes.
Sprouts and Corn chaat
Ingredients
1 c sprouted green moong
1/2 corn
1 medium cucumber finely 
chopped
1 large tomato, chopped
1/2 tsp organic ghee
1/2 tsp cumin seeds powder, 
roasted
1/2 tsp pepper powdertra

1 green chillies, chopped
1 tsp coriander leaves, chopped
1/4 c water
Salt to taste
Method
- In a pressure cooker, add organic ghee.
- To this, add sprouted moong and corn, pepper powder 
and stir for a minute.
- Add 1/4 cup of water and pressure cook for one whistle.
- Drain water and reserve it for soups. Toss into a 
serving bowl.
- Add cumin seeds, chopped chillies, coriander and 
salt.
- Mix well and serve.

Frothy Pineapple and Apple Smoothie
Ingredients

1 c pineapple pieces
2 c apple pieces
1 c yogurt

1/4 c skimmed milk
2 tsp honey
1/2 tsp almond slivers

Method
- Put all the chopped fruits in a blender.
- Add yoghurt, skimmed milk and honey and 
blend until smoothie and frothy.
- Pour smoothie into a glass and sprinkle it 
with almond slivers. - Serve garnished with 
pineapple and apple pieces.
Colourful Veggie Juice
Ingredients
1 Carrot, cubed
1/2 Beetroot, cubed

1 tomato, cubed
4-5 spinach leaves, chopped

1/2 tsp lime juice
1/2 tsp ginger juice
1/4 tsp pepper powder
1 indian goose berry, grated
A pinch of black salt and chat masala
2 c water
Method
- In a blender, add chopped carrot, beetroot, tomato and 
spinach leaves.
- Add lime juice, goose-berry, black salt, pepper powder 
and water and blend until smooth.
- Add a pinch of chat masala and mix well.
- You can spike it with some chilli powder.
- Serve chilled or at room temperature.
Baked Kidney Beans and Oats Kebab
Ingredients
1/2 c kidney beans, boiled and 
mashed
1 c roasted oats
3 tbsp olive oil
A pinch of asafoetida
1 tsp cumin seeds
1 tbsp garlic pste
1 tbsp ginger, finely chopped
1 onion, grated
1 c tomato puree
2 tbsp tomato ketchup
1 tsp garam masala
1 green chilli, finely chopped
2-3 tbsp coriander leaves, 
chopped
1 tbsp fat-free yoghurt, Chilli 
powder and salt to taste
Method
- In a non-stick pan, pour olive 

oil and add a pinch of asafoetida, cumin seeds, garlic 
and ginger.
- Then add onions and saute well.
- Add the tomato puree, ketchup, chilli powder, garam 
masala, green chillis and salt.
- Once the masala starts to leaves sides, add whipped 
yogurt, coriander and mashed kidney beans.
- Cook for 5 minutes.
- Let it cool for a while.
- Add roasted oats to it and mix well, let it cool.
- Now, make elongated kebabs from the mixture.
- Pierce skewers into them and bake for 10 minutes.
- Serve hot with green chutney.
Fruit Curd
Ingredients
1 c hung curd
2 tsp organic honey
1/4 c strawberries, chopped
1 kiwi, chopped
1/4 c blueberries
2-3 mint springs
1/4 c apples
1 tbsp walnut, raisins and almonds for garnishing
Method
- Whisk hung curd and organic honey.
- When fluffy, add chopped strawberries, kiwi, apples 
and blueberries. Mix well.
- Garnish with lots of walnuts, raisins and almonds and 
mint springs.
- Serve fresh and chilled.
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