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Krishna Janmashtami was cele-
brated with great enthusiasm and
devotion at the Government
Higher Secondary School,
Bhachau, managed by Shri Leva
Patidar Boarding. A traditional
Matki Phod programme was or-
ganized on the school playground
on Tuesday, September 1, bring-
ing students and teachers together
in a vibrant festive
atmosphere.Students participated
enthusiastically in the celebra-
tions, many of them dressed in
traditional attire. During the
Matki Phod event, the students
displayed excellent teamwork,
coordination, discipline and de-
termination. The energetic chants
and celebrations echoed across
the school campus, adding to the
festive spirit. Students dressed as
Lord Krishna were also a special
attraction of the programme.The
programme was organized under
the guidance of School Principal
Shri Prakashkumar Champaklal
Pidit. The teaching staff and
school employees made dedicated

efforts to ensure the smooth and
successful conduct of the
event.The programme also re-
ceived valuable support from Shri
Bharatbhai Kavatra, Managing
Trustee of the campus. The coop-
eration of the teachers and staff
members played an important
role in making the celebration
successful.The event was orga-
nized with the objective of con-
necting students with Indian
culture, traditions and festivals
while encouraging values such as
unity, cooperation, creativity, dis-
cipline and team spirit.Speaking
on the occasion, Shri Rupeshbhai
Solanki, Senior Teacher at the
Government Higher Secondary
School, Bhachau, managed by
Shri Leva Patidar Boarding, and
Senior Vice President of the
Kutch District Grant-in-Aid Sec-
ondary Section of Akhil
Bharatiya Rashtriya Shaikshik
Mahasangh, said that cultural pro-
grammes of this nature contribute
significantly to the overall devel-
opment of students. He empha-
sized that such celebrations help
students understand Indian tradi-

tions and values while providing
them with meaningful opportuni-
ties to participate in cultural activ-
ities.Krishna Janmashtami
conveys timeless values of righ-
teousness, duty, truth, love,
friendship and humanity. Celebra-
tions such as these provide stu-
dents with an opportunity to learn

about these values beyond the
classroom.The joyful Janmash-
tami celebrations and Matki Phod
programme transformed the
school campus into a lively fes-
tive venue. The excitement and
happiness visible among the stu-
dents reflected the success of the
programme.

Krishna Janmashtami Celebrated with
Great Enthusiasm at Government

Higher Secondary School, Bhachau
Students enthusiastically participate in traditional celebra-

tions, promoting Indian culture, values and team spirit.
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while operators are shifting focus from infrastructure Telecom tariffs in India are back in spotlight with analysts 
rollouts to revenue generation. This is essential given that expecting a broad-based increase in the coming months 
India is the world’s second-largest telecom market by after a two-year pause. Recent stealth price hikes by the 
subscriber base. Of the total 1.348 billion connections, the country’s two leading telecom operators have fuelled 
broadband subscriber base alone surged past 1.08 billion anticipation of a 10-15 percent industry-wide increase. If 
owing to rising smartphone use, affordable tariffs and Bharti Airtel removed its select entry-level prepaid plans 
growing demand for high-speed connectivity in both with 28-to-60-day validity, effectively raising the price of 
urban and rural areas.some of its lower-end offerings earlier this month, 

Reliance Jio followed suit with a similar move. While it Even though teledensity stood at over 90 percent, expanding 
retained its entry-level data plan intact, it reintroduced Jio connectivity and improving service quality in rural and 
Prime membership at a one-time fee of ?300. This price remote areas remain a challenge. Call drops continue to be 
protection guarantee till September 2027, in a way, signals a major problem, with operators facing intense pressure to ?15-20 a month even though operators lose subscribers. 
that a hike is likely in the next six months, according to improve network reliability and deliver uninterrupted data Data from the Telecom Regulatory Authority of India 
brokerage Motilal Oswal Financial Services. Another services. At the same time, adoption of next-generation shows that the three leading operators—Jio, Airtel and 
factor prompting speculation over higher tariffs is that technologies such as internet-of-things and Cloud-based Vodafone—together shed 23.14 million subscribers 
price hikes in India often follow a 2-3 year cycle and the communications has increased cybersecurity risks. All of between June and September of 2024 following the last 
last such increase occurred in July 2024.Raised rates in the this means telecom companies must strengthen network round of hikes. Indian customers are now moving away 
past have led to higher average per-user revenues of about security and safeguard customer data at all costs. from being price-sensitive to value-sensitive decisions, 

Your pain cannot be 
another person’s 
death sentence

Deadly Nepal floods expose risks of living downstream

Service quality in focus as telecos ring in hikes

A child needed medicine. An argument began 
between the husband and wife. The wife called her 
family and they killed the husband. In Lucknow, a 
woman was shot dead by her estranged husband. 
He then killed his own sister, and turned the gun on 
himself. Why? They were getting divorced.
I don’t know about you, but I cannot stop thinking 
about the terrifying idea that seems to hover around 
both these horrific crimes: when did being hurt 
become an excuse to hurt someone else? When did 
I am in pain become therefore, you must pay? 
Because that, ultimately, is the monstrous 
entitlement beneath so much violence.
Not always the same kind of entitlement. Not 
always exercised by the same kind of person, or 
directed at the same gender. But the logic is 
chillingly familiar. You hurt me. You embarrassed 
me, rejected me, disagreed with me. And therefore 
— you must suffer.The argument could be about a 
child’s medicine. Money. Infidelity. Divorce. 
Custody. A WhatsApp message. A reel. A perceived 
insult. A refusal to obey. The trigger changes. The 
underlying belief does not. Somewhere, a human 
being decides that his emotional pain is so 
significant, so sacred, so all-consuming that 
another person’s right to live becomes secondary to 
it.And that is what I find impossible to 
comprehend. Because pain is not permission. 
Anger is not authority. Humiliation is not a hunting 
licence. And heartbreak, betrayal, rejection or rage 
— however devastating — are not death sentences 
you are entitled to hand out to another human 
being.Yet increasingly, it feels as though we are 
living in a world where people have lost the ability 
to sit with discomfort. Everything must be 
answered. Every insult must be avenged, every 
rejection corrected. Every disagreement must have 
a winner. And if you cannot control the situation, 
then perhaps you can control the person. Or, 
destroy them. That is the terrifying escalation. We 
have become extraordinarily good at talking about 
feelings and extraordinarily bad at managing them.
We know the vocabulary of trauma. We know our 
triggers, how to announce our boundaries, 
articulate our pain and demand accountability. But 
some of us seem to have confused having feelings 
with being entitled to act upon every feeling we 
have.You are allowed to be furious, devastated, feel 
betrayed. You are allowed to scream into a pillow, 
leave a marriage, block a number, seek therapy, go 
to court, walk away, cry until your eyes swell shut, 
spend three months in bed watching bad TV and 
questioning every decision you have ever made.
But you are not allowed to kill someone because 
you are angry, or to destroy someone because they 
destroyed your heart. You are not allowed to decide 
that because another person caused your suffering, 
their life now belongs to you. This should not even 
need saying, but clearly, it does.
For women, this entitlement has a long and ugly 
history. A woman leaves a marriage, and suddenly 
her husband believes her decision is an assault on 
his masculinity. She rejects a man, and he believes 
it is humiliation. A woman chooses another life — 
and the man she has left behind believes that her 
freedom is something for which she must be 
punished.
This is why so much violence against women is not 
about love. It’s about ownership. It’s the belief that 
if I cannot have you, no one can. That after 
everything I have done for you, how dare you 
leave? That my suffering is your responsibility.
Horrifyingly, that rage does not stop with the 
woman. It spills over. Onto sisters. Mothers. 
Children. Anyone standing nearby. But this 
particular sickness is not limited to men or to 
violence against women. And, of course, violence 
does not become less violent because the 
perpetrator is a woman.A human life does not 
become less valuable because the person who takes 
it has also suffered. And that is the principle we 
must refuse to compromise on. Your pain explains 
you. It does not excuse you.

Vayu, Marut, Vata and Prana represent different ways in which breeze as well as breath were imagined

exist.India’ s employment challenge contains a troubling Ask not what Punjab can do for you, but what you can do More than 600 people have died in the devastating floods in 
paradox. There is both a shortage of jobs and a shortage of for your beloved state, she writes.Field Marshal Asim Nepal, with many still missing. For a transboundary river, 
suitably skilled people. Education, skills and the structure Munir met Iranian President Masoud Pezeshkian in cross-border communication should be a part of disaster 
of employment are badly out of alignment, writes Ajit Tehran on August 24. The US won’t protest if the Field preparedness, writes Sushim Thapaliya, photographer 
Ranade, senior fellow, Pune International Centre in his Marshal keeps ex-PM Imran Khan in jail. Ironically, what and writer, Nepali Times in her article Danger of living 
Edit piece Skilling alone won’t solve the job problem. made Munir the supreme figure in his country was the downstream. For the Bhotekoshi, that means reliable 
Thus India’s employment problem has at least three impact of Operation Sindoor on Pakistan, writes Vivek data-sharing with China, monitoring glacial lakes and 
dimensions: a mismatch of skills, an inadequate supply of Katju, former Secretary, Ministry of External Affairs in his unstable terrain, incorporating satellite and scientific 
productive work, and millions of young people. The skill Edit piece Munir holds all the aces in Pakistan.The latest research into government risk assessments, and 
mismatch is perhaps the most immediately repairable. manifestation of Munir’s control over Pakistan was the establishing clear protocols for district authorities, 

government’s defiance of the Court’s hydropower operators, and 
order that Imran be transferred to a private c o m m u n i t i e s ,  s h e  
hospital. Pakistan’s judiciary has almost writes.Whether it is India or 
always kneeled before the Army. It is Nepal, the Himalayan disasters 
unlikely to adopt a pro-Imran position require no complicated science 
now because Munir will simply not for understanding. Water will 
tolerate any move to “dilute” Imran’s seek the easiest route downhill. 
imprisonment. The former PM will In the mountains, that route is 
continue to languish in jail. And Munir usually the valley. When 
will remain Pakistan’s unchallenged boss enormous quantities of water, 
in the foreseeable future, he writes.ice, boulders and debris descend 

rapidly, narrow valleys act The Union government’s recent decision to 

almost like funnels. We should bring another 405 defence items under 

neither create alarm nor imagine domestic production signals a broader 

that every hazard can be shift in economic policy. For decades, 

p r e d i c t e d .  S c i e n c e  w i l l  India’s economic reforms focused on the 

progressively improve our ease of doing business. Today’s economic 

understanding of it .  The challenge differs from that of 1991, writes 

immediate objective should be former Ambassador to Russia  Ajai 

more practical, one among them Malhotra in his Edit article Change gears 

being a warning in time, writes to build capabilities. The conflicts in 

Lt Gen Syed Ata Hasnain (retd) Ukraine and West Asia, the US-China 

in his Op-Ed article Similar technology rivalry and growing 
India should not expect every young person, or even a 

Himalayan disasters, different beginnings. Identify competition over energy, semiconductors and critical 
majority, to obtain a conventional permanent salaried job. 

vulnerable valleys, monitor known threats, create minerals have shown how quickly trade and supply chains 
The future will contain much more self-employment, 

warning mechanisms and rehearse evacuation wherever can become instruments of geopolitical pressure. India 
freelancing, platform work, short contracts and multiple 

concentrations of people exist.Whether it is India or cannot rely solely on being a more efficient destination for 
sources of income. There may be plenty of work without 

Nepal, the Himalayan disasters require no complicated existing industries. It must also become a more attractive 
enough conventional jobs. Our social security 

science for understanding. Water will seek the easiest place to build new ones, he suggests.Articles, reviews and 
architecture must adjust accordingly, he writes.

route downhill. In the mountains, that route is usually the literary work can now be produced with little human 
As Punjab enters the last six-month lap before polls are 

valley. When enormous quantities of water, ice, boulders involvement with the help of AI. So AI-writing detection 
held, it’s increasingly clear that neither BJP nor SAD can 

and debris descend rapidly, narrow valleys act almost like programmes have become commonplace. The latest 
individually whip up the enthusiasm to cross the finishing 

funnels. We should neither create alarm nor imagine that entrant in this field is Pangram Labs, which claims an 
line. The next six months are key before the vote is cast, 

every hazard can be predicted. Science will progressively accuracy of 99.98%.The larger concern is not where 
writes Editor-in-Chief Jyoti Malhotra in her weekly 

improve our understanding of it. The immediate Pangram was built, but the authority we choose to give 
column (The Great Game) article An unusual contest in 

objective should be more practical, one among them systems like it, writes
Punjab. Punjabis will evaluate political parties and their 

Lt Gen DS Hooda (retd), former northern army commander being a warning in time, writes Lt Gen Syed Ata Hasnain 
candidates not because of the colour of the turban they 

in his Edit piece Handle AI detection with caution. AI (retd) in his Op-Ed article Similar Himalayan disasters, 
wear but whether they really mean what they say in rallies 

detection carries a similar potential. It could become different beginnings. Identify vulnerable valleys, 
and speeches and street-corner meetings. It’s a bit like 

another chokepoint through which information is monitor known threats, create warning mechanisms and 
turning the well-worn John F Kennedy slogan on its head: 

increasingly authenticated and trusted, he writes.rehearse evacuation wherever concentrations of people 

For a transboundary river, cross-border communication should be a part of disaster preparedness

Vayu is the oldest and most cosmic of the wind gods. In the 
Rig Veda, he is a swift-moving deity who rides across the 
skies, often in the company of Indra. He is associated with 
breath, speed, and life-giving motion. Vayu is also linked 
to soma, the sacred drink, which he is said to taste first 
among the gods, suggesting his role as the first receiver of 
life-energy. In later mythology, Vayu becomes the divine 
father of Hanuman as well as Bhima. Here, wind becomes 
heroic vitality, the force that animates epic action. Marut 
or the Maruts are storm gods, often described as a troop of 
fierce, young warriors who accompany Indra in battle. 
They ride the winds, shake mountains, uproot trees, and 
release thunder and rain. They are the sons of Rudra and 
embody violent atmospheric energy. In many hymns, they 
assist Indra in slaying the dragon Vritra, who holds back 
the waters. Their role is to create turbulence so that rain 
can fall and fertility can return. Unlike Vayu, who is 
singular and subtle, the Maruts are collective and 
aggressive. They represent the roaring winds of the 
monsoon, the storm that breaks drought. In them, wind 
becomes destruction that enables renewal. Marut is why 
Hanuman is called Maruti.
In Ayurvedic thought, Vata becomes one of the three 
bodily doshas, governing motion, circulation, nerve 
impulses, and respiration. When balanced, Vata enables 

collapse, proving its supremacy. In yogic traditions, prana external wind. When Indra battles Vritra with the Maruts, multiplicity reflects an ecosystem-based worldview, creativity and agility. When disturbed, it causes anxiety, 
flows through subtle channels called nadis and storm winds tear apart cosmic blockage. When yogis where air connects sky, earth, body, and mind.dryness, and disease. Here, wind shifts from mythic deity 
concentrates in energy centres known as chakras. suspend breath and enter deep meditation, prana is stilled, Unlike Greek or Biblical traditions, which often personify to physiological force. It causes restlessness, bloating and 
Through breath control, or pranayama, one learns to revealing inner silence. When Ayurvedic texts describe wind as singular deities or angels, Hindu thought fatigue.Prana represents the most inward and subtle 
regulate not just respiration but emotion, attention, and nervous disorders as Vata imbalance, wind becomes preserves its plurality. Wind is many because life itself is understanding of wind. It is breath, life-force, and 
awareness. Prana is not weather or storm but inner wind, physiological rhythm.Together, these forms show how many. From thunderclouds to breathing lungs, from consciousness-energy combined. In the Upanishads, 
the movement of life itself. Indianews updates Hindu imagination refused to reduce wind to a single idea. battlefield fury to meditative stillness, wind becomes the prana is described as the ruler of the body. When prana 

Wind could be divine father, storm warrior, elemental Stories reflect these layered meanings. When Hanuman thread linking cosmos, body, and consciousness. In this leaves, life ends. The organs quarrel about their 
force, bodily principle, and spiritual energy. This leaps across the ocean to Lanka, it is Vayu’s son mastering layered vision, to breathe is to participate in the universe. importance, but when prana prepares to depart, they 

Universe: Ballads of breeze and breath

Indian customers are now moving away from being price-sensitive to value-sensitive decisions, while 

operators are shifting focus from infrastructure rollouts to revenue generation
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Kaju Katli 

Khoya 

Paneer 
Roll 

Khoya Paneer Roll is a quick North 
Indian recipe that can be served as a 
snack and also as a main course. On days 
you do not want to prepare an elaborate 
meal, this roll recipe can come to your 
rescue. It is loaded with veggies and 
hence is filling and scrumptious. This 
non messy easy-to-make roll is a perfect 
dish to pack and conveniently carry to 
work, road trips and picnics. You can 
tweak this easy roll recipe in your own 
way by adding ingredients as per your 
choice. This easy recipe makes a perfect 
Diwali snack. So don your chef’s hat and 
prepare this dish and impress your loved 
ones with your culinary skills.
Recipe: Naresh Chinni, Executive chef 
at The Drunken Botanist, Gurugram.

Ingredients of Khoya Paneer Roll
1 cup cashews
2 tablespoon ghee
1/4 cup yoghurt (curd)
5 green chilli
4 tablespoon coriander 
leaves
1/4 shredded ice berg lettuce
1 medium chopped onion
1 small chopped cucumber
salt as required
500 gm paneer
1/2 cup grated khoya
1 tablespoon ginger
5 green cardamom
5 roomali rotis
1 medium chopped 
c a p s i c u m  ( g r e e n  
pepper)
1 medium chopped 
tomato
5 gm chaat masala

How to  make  

Khoya Paneer Roll
Step 1
To prepare this easy 

snack recipe, start 
with grinding boiled 
cashwes and keep them 
aside. Now, take a pan and 
put it over the medium flame. 
Heat it and add ghee, green 
chillies and green cardamom to it, 
let it pop.
Step 2
Now, add cashew nut paste, beaten 
curd and salt to it. Stir well and cook for 
at least 10 minutes. Then add, grated 
khoya, paneer cubes and chaat masala, stir 
again.
Step 3
Take a roomali roti and keep it flat. Stuff it with 
shredded ice beg lettuce, chopped onion, 
tomato, cucumber and capsicum along with the 
prepared mixture. Add some more chaat masala 
for taste. Garnish with mint leaves if you like 
and serve hot!

Kaju Katli 
Kaju Katli (also known as Kaju Barfee or Cashew Burfi) is an 
easy as well as popular North Indian sweet, often made during 
Diwali and special festive occasions. This lip-smacking 
dessert recipe is loaded with the goodness of cashews and is 
truly delicious. This easy-to-make recipe is a perfect 
amalgamation of balanced sugar and creaminess of cashew 
nuts. Unlike other sweet recipes, this delicacy is very simple 
and easy. It is one of the most popular sweet delight, and 
making it at home is much better than buying from any sweet 
shop. Homemade Kaju Katli tastes much better, simply 
because you can control the quantity and quality of 
ingredients used to prepare this sweet delicacy. What makes it 
a delectable sweet recipe, is the use of sugar syrup blended 
with powdered cashew nuts. If you are someone who loves 
experimenting, you can add your own twist by adding 
ingredients as per your palate 
preference. However, the basic 
recipe will remain the same. It 
also makes for a nice festive treat 
and a perfect option to devour after 
an elaborate meal. If you have 
guests dropping by and you don’t 
have much time to prepare 
something exotic and elaborate, 
then, treat your guests with this 
homemade Indian delicacy and we 
bet your guests will shower you with 
appreciation. If you are health 
conscious and want to prepare it in a 
healthy way, you can replace regular 
sugar with stevia or sugar free, this 
will give you the liberty to delve in the 
indulgent taste of this dish, without feelin
g guilty. So try this delicacy at home and impress your 
loved ones. What's more, if you are preparing for the festival 
season then we have curated some easy Diwali recipes like 
Besan ladoo, nariyal ke ladoo, balushahi, mysore pak, 
malpua, jalebi, basundi, rasgulla, shahi tukda

Ingredients of Kaju Katli
2 cup powdered cashews
1/2 cup Water
2 teaspoon ghee
4 inches Silver vark

For The Main 
Dish

1 cup sugar
2 tablespoon milk

How to make Kaju Katli
Step 1
Here’s how you can prepare kaju katli at 
home, without putting in much efforts. To 
prepare this delicious dessert, grind the 
cashews to a smooth powder. Then 
prepare the cashew paste by adding 
little water, ensure that the paste is 
thick in consistency. Take a shallow 
pan and heat in on medium flame and 
add some water in it. Add sugar and 
stir continuously until it is fully 

dissolved.
caramel
Step 2
Bring the syrup to a boil until 
it reaches to one string 
consistency. When the sugar 
syrup is ready, add the cashew 
powder and stir well. Stir this 
mixture for about 5-10 minutes 
or till it starts to thicken and 
remove it from the flame. If you 

want to add your own twist to this 
traditional recipe add a pinch of cardamom powder, this 
will give nice a flavoursome twist to this traditional dish.
dough

Step 3
Then transfer this cashew paste to a large plate or 
bowl and allow it to cool slightly. When it has cooled 
enough, then knead the mixture well. Flatten the 
dough (you can use a rolling pin). Grease a plate with 
ghee and transfer this cashew dough on it.
Step 4
Using a rolling pin, gently roll until the dough has 
evenly spread out on the plate. Allow it to cool 
completely and cut the dough in small diamond 
shapes. Serve with savouries and delve into the 
indulgent flavours of this sweet dish.

Moong Dal Shorba
M

oong Dal ka Shorba is a tasty recipe, best for 
appetizers as well as main course. You can 
easily prepare this gluten-free nutritious 

soup for your loved ones during the winter season. The 
key ingredient to this hot-pipping homemade easy recipe 
is yellow split lentils. This thick and creamy lentil-based 
soup is rich in proteins and is very healthy. People with a 
weak stomach can have it comfortably as it is easy to 
digest and prepared with simple ingredients excluding 
spices. This soup is the best way to make your fussy eaters 
intake some really necessary nutrients. Tickle your taste 
buds by trying this refreshing digestible tasty soup 
following these really simple steps.
Ingredients of Moong Dal Shorba
50 gm moong dal
1/4 teaspoon ginger
1/4 teaspoon cumin seeds
1 tablespoon butter
salt as required
20 gm onion
1/4 teaspoon garlic
1/2 teaspoon lemon juice

1/4 teaspoon turmeric
water as required
For Garnishing
1 teaspoon mint leaves
1 teaspoon coriander leaves
How to make Moong Dal Shorba
Step 1
Heat some butter in a pan over medium flame. When it 
melts, and add onions in it. Saute for 30 seconds & add 
chopped garlic, ginger, green chilies, turmeric powder, 
and salt. Add moong dal and give it a stir. Now add three 
cups of water and bring it to a boil.
Step 2
Simmer for fifteen minutes, till the dal becomes soft, keep 
removing scum from time to time. Blend the dal mixture 
and strain. Heat remaining butter in a pan, add cumin 
seeds to it.
Step 3
Add pureed dal, and bring it to a boil. Adjust seasoning and 
consistency by adding water if desired. Finish with lemon 
juice. Serve this delicious dish hot, garnish it with fresh 
mint & coriander leaves.

Tomato Shorba 
Tomato Shorba is a North Indian recipe that is a staple in almost 
every north indian households . This vegetarian recipe would 
surely be a family favorite and would be prepared on a regular 
rotation in your house. The best part about this thick flavorful 
shorba is that it is quiet easy to prepare at home as it involves the 
use of all the fuss free ingredients like tomatoes, coconut milk, 
green chilies, coriander leaves, curry leaves which are easily 
available in one's kitchen. You can serve this mouth-watering 
shorba recipe on occasions like kitty parties, game nights, 
buffets, birthday parties with bread sticks and enjoy with your 
family and friends. Try making this sumptuous dish at home over 
the weekend and we are sure everyone in your house will lick 
their bowls clean. Happy hogging!
Ingredients of Tomato Shorba
3 cup chopped tomato
1 teaspoon gram flour (besan)
1 teaspoon cumin 
seeds
2 green chilli
3 pinches salt
2 tablespoon chopped 
coriander leaves
1/2 cup coconut milk
1 tablespoon ghee
6 curry leaves
1 tablespoon sugar
2 cup water
How to make Tomato 
Shorba
Step 1
S t a r t  b y  f i n e l y  
c h o p p i n g  t h e  
tomatoes and then 
place a saucepan over medium flame. Pour water in it along with 
the chopped tomatoes and allow it to boil for minimum 10 
minutes. Then add these boiled tomatoes in a blender jar and 
blend on a high speed for a few seconds till you achieve a smooth 
puree. Keep it aside.
Step 2
Combine coconut milk and gram flour in a bowl and then keep it 
aside for a while. Place a deep bottomed saucepan over medium 
flame and pour ghee in it over medium flame. Once the ghee 
starts to melt and is hot enough add cumin seeds and allow them 
to crackle.
Step 3
When the seeds crackle add the curry leaves and sliced green 
chilies to the same pan. Saute well on a medium flame for a 
minute or two. After a minute add the tomato puree and coconut - 
gram flour mixture along with salt and sugar in the pan. Stir well 
and cook for 5-7 minutes over medium flame.
Step 4
Your tomato shorba is now ready. Transfer it to a separate soup 
bowl and garnish with chopped coriander leaves. Serve hot along 
with bread sticks and enjoy.
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What top chefs have as 

We all have that one comfort food that 
we unfailingly turn to -be it at the end 
of a long, tiring day or the beginning of 
a bad break-up. Those with limited 
culinary skills may have to make their 
peace with instant noodles and chopped 
sausages, or a double cheddar pizza 
ordered as takeout, but what do chefs 
rustle up to combat a bad day? Here, 
three city chefs share their go-to, home-
cooked comfort food, with basic 
ingredients.
Kayzad Sadri
Former executive chef, 
Intercontinental, Marine Drive "I was 
on a trip to Italy a few years ago and I 
had this dish at a small trattoria in the 
countryside of Tuscany and even 
thought it was a simple dish. I 
remember its flavour even today. I 
made it at home for the first time and it 
turned out well but I remember putting 
the prawns in the sauce instead of 
grilling them. But the next time, I 
grilled them instead of putting them in 
the sauce because that's how I like it 
best. The result was phenomenal. The 
first time I made it, I used regular pasta. 
Now I use whole wheat as it's a 
healthier alternative."
Ingredients
Whole wheat pasta (40 gms per person)

medi
um sized prawns (cleaned 
and peeled, 10 pieces)
tomato (400 gms, blanched, peeled 
and rough ly chopped)
garlic (3 cloves)
onion (1 small, very finely chopped)
salt and pepper (to taste)
chilli flakes (to taste)
oregano (preferably fresh or dried, 2 to 
3 sprigs)
basil (2 to 3 sprigs)
extra virgin olive oil (1+1+1 tsp)
Method
- Boil pasta in boiling salted water.
- Take one teaspoon olive oil in a pan.
- Add onion and garlic. Saute till soft 

Add chilli 
flakes and tomatoes.
- Season with salt and pepper and cook 
for 30 minutes till done.
- Marinate prawns with salt, pepper, chilli 
flakes and olive oil. Grill and cook in a 
pan for two minutes on each side. Do not 
over cook Toss the pasta in the sauce and 
cook for five minutes till well combined.
- Finish the pasta with basil and check 
seasoning.
- Top with the grilled prawns, chopped 
fresh herbs and grated parmesan cheese.
- Pour a little extra virgin olive oil on top 

for better flavour.
Chef Sahil 
Singh
Pa Pa Ya 
"Rajma chawal 
is my comfort 
food and I can 
consume it to my 
heart's content 
any day. Coming 
from a Punjabi 
household, my 
mother would cook 
it for us and serve it 
with other 
accompaniments 
like mango pickle, 
poppadums and 
home-made fresh 
coriander and mint 
chutney. The best 
thing is to have it hot, 
straight from my 
mother's kitchen."
Ingredients
Red rajma (300gms)
ginger paste (40gms)
garlic paste (40gms)
onion paste (120gms)
tomato paste (120gms)
garam masala (20 gms)
deggi mirchi (20gms)
red chilli powder (20gms)
zeera powder (20gms)
black cardamom (5gms)
hing (2gms)
tej patta (10gms)
corinader seeds (15gms)

water (500ml)
chopped coriander (30gms)
green chillies for garnish (20gms)
salt to taste
basmati rice (300gms)
Method
- Soak rajma and rice overnight. Pour oil in a 
pressure cooker.
- Add tej patta, black cardamom and hing. 
Saute. Add ginger garlic paste. Add the 
onion paste. Saute till golden brown.
- Add the tomato paste. Cook. Add other 
ingredients. Saute.

- Add water. Cover the cooker. Wait till six 
whistles.
- Serve with steamed basmati rice. Garnish with 
chopped coriander and green chillies.
Chef Dhwani Agrawal
Sr. Sous Chef, Masala Library by Jiggs Kalra "I 
have fond childhood memories of my mother's 
Sindhi Kadi Chawal. Since it takes time to 
make the dish, mom usually made this on 
Sundays, thus making it the Sunday special. It 
was something we would eagerly look forward 
to every week. All my friends would ask me to 
treat them to my mom's Sindhi Kadi Chawal as 
it was a hit amongst all. Till date, when I go 
home, she cooks it as she knows that it will 
make my day.When I am ill, it is my mom's 
version of chicken soup for the soul."
Recipe for 4 portions
Ingredients
Besan (4 t-spoon)
tomatoes (pureed and strained, 8-10 nos)
drumsticks (cut 3 inch long, 2 nos)
yam (cubed, 250 gms)
cluster beans (100 gms)
potatoes (cubed), okra (slit and fried, 150 gms)
curry leaves (23 strings)
oil for roasting & frying
salt to taste methi seeds (12 tspn)
whole jeera (12 tspn)
hing (a pinch)
turmeric powder (1 tspn)
fresh coriander leaves (chopped, to garnish),
whole red chillies (dry, 2-3)
kokum, 6 nos
tamarind pulp (3 tblspn)
Method
- Heat oil in pan. Roast besan on low flame till 
light brown.
- Add hing, dry red chillies, methi seeds, whole 
jeera Add tomato puree.
- Add water and bring to boil. Add turmeric 
powder, salt and all vegetables except okra.
Add kokum and curry leaves and boil Add 
tamarind pulp, fried okra after vegetables in the 
curry are cooked.
- Garnish with chopped coriander
For Tuk - Fry the cubes of potatoes in slow fire 
till half done Remove from oil, cool, flatten 
lightly and fry on high flame Sprinkle turmeric 
powder, red chilly powder, salt and amchoor.

Recipe: Bengali Fish Fingers

Apopular and easy to make Bengali 
style appetizer/snack. These fish 
fingers are well suited for any 
occasion, party or can also be served 
as an evening snack.
Ingredients
White Fish Fillets - 300 gms, skinless, 
boneless
Eggs - 2
Fennel Seeds - 1 tsp
Cumin Seeds - 1 tsp
Mustard Seeds - 1 tsp
Nigella Seeds - 1 tsp
Fenugreek Seeds 
(Methi) - 1/2 tsp
Maida - 1 1/2 tblsp
Besan Flour - 1/2 
tblsp
Red Chilli Powder - 1 
tsp
Garlic - 3 cloves, 
crushed
Ginger - 1 inch piece, grated
Oil as required
Breadcrumbs - 1 to 2 cups
Coriander Leaves - handful, chopped
Salt as per taste
Method
- Combine the cumin seeds, fennel 

seeds, mustard seeds, nigella seeds and 
methi in a mixer jar.
- Grind them together and transfer to a 
bowl.
- Add the maida, besan, red chilli 
powder, garlic, coriander leaves, 
ginger and enough salt.
- Mix well.
- Beat the eggs in a bowl and add to 
the flour.

- Gently whisk until 
combined.\
 Chop the fish fillets 
into small bite-sized 
pieces or strips.
- Heat oil in a deep 
frying pan.
- Dip the fish fillets 
into the batter and 
remove.
- Allow any excess 

to drip off and dredge it in the 
breadcrumbs, coating it fully
Gently slide them into the hot oil and 
fry until cooked through or crisp and 
golden brown.
- Remove and drain excess oil.
- Serve with chutney or sauce of 
choice.
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Chef Manu Chandra suggests  17 
homegrown ingredients that can up the 
quotient of any plate
I think as one matures as a chef, intrinsically 
it becomes easier to look around oneself to 
be inspired and innovate rather than looking 
too far. Something similar has been 
happening with me despite my years 
working abroad and at some stellar 
restaurants at that. The depth and variety of 
what is available in our country is often 
overlooked by the restauranting ethos and 
instead most embrace hard-to-find western 
ingredients in the development of their 
menus and offerings.
While it would be unfair to say that some 
chefs haven't already attempted and been 
trying to champion Indian ingredients, I still 
feel that we have a very long way to go and 
being able to develop our brand of adopted 
cuisines (much like France, America, 
Australia have done).
Here's a list of 17 of perhaps hundreds of 
relatively unseen or underestimated 
ingredients, which I feel would add a lot of 
spunk to any menu, cuisine notwithstanding. 
Bon appetite.
1. Bathua: A seemingly wild growing green 
always found in certain parts of North India. 
Bathua is a fantastic replacement for 
spinach, which has always been associated 
with contamination. It's delicious, earthy 
and lends itself to many applications.
2. Kachampoli: Almost never heard of 
outside of Coorg, this is India's answer to 
Balsamic Vinegar even though it's neither 
sweet nor made with grapes. Watch it 
transform a non-vegetarian dish with it's 
deep dark colour and lip-smacking tang.
3. Singhara: This absolutely delicious 
water vegetable is barely seen on any menu. 
Peeled and sliced, it would make the most 
wonderful salad.
4. Makhana: Lotus seeds that have been 
dried are an incredible way to thicken sauces 
and gravies after frying and powdering. It's a 
great snack too, albeit a little heavy.
5. Bhetki: Despite the battle between the sea 
fish vs the fresh water fish lovers, the 
glorious Bhetki stands out as an outstanding 
fish. Its suppleness is a close second to the 
phenomenally expensive and imported 
varieties of bass. I would pass up a John 
Dory for a good Bhetki any day.
6. Melon seeds: So used are we to seeing 
pine nuts on menus, that we often forget how 
delicious roasted melon seeds can be. I've 
found them equally enticing on pastas, 
salads and even desserts. A must try.
7. Bhut Jhalokia: Also known as the Naga 
chili, I find myself reading more about this in 
foreign media than seeing it in our own 

res
taurants. It's 

got a kick that will make 
most people chuck out the imported 

bottles of hot sauce.
8. Gondhoraj lemon: By far one of my favorite 
citrus flavours, the perfumey fragrance from this 
north-eastern lemon can convert the simplest dish 
into a stunner. Infuse it in a little vodka, or try a 
sorbet with it. A lemon tart with some zest and 
juice from the gondhoraj can give key lime pies a 
run for its money.
9. Kalimpong Cheese: Almost Gouda like, this 
cheese from Sikkim probably has a very small 
production, but can fool the finest of gourmets. 
Watch it transform the most humble bake or a 
simple chili cheese toast, if you can get your hands 
on it, that is.
10. Rhododendron: Literally the rose tree, these 
beautiful flowers from the hills of Nainital and 
around, make for the most amazing drinks and 
coolers. Instead of lapping up artificial green 
apple syrups in martinis, it would be fabulous to 
see bartenders adapt to this refreshingly different 
ingredient.
11. Kashundhi: Bengali cuisine would be 
unimaginable Bengali cuisine. Try it in dressings, 
as a condiment on steaks and fish, or even a 
sandwich spread and English mustard may not 
seem so attractive after all.
without this. This sharp and well- rounded 
mustard still remains within the confines of 

Bengali cuisine. Try it in dressings, as a 
condiment on steaks and fish, or even a 
sandwich spread and English mustard 
may not seem so attractive after all.
12. Jaggery: For a country that almost 
knew no refined sugar, the jump to white 
sugar and caramel-coloured refined sugar 
seem odd. Jaggery in its many forms still 
makes for an excellent sweetener for 
confections and puddings. Some practice 
will get you stunning results.
13. Mustard and sesame oils: So here we 
are, a nation with a rich enough history of 
our own oils with arguably as many health 
benefits as some other oils; yet we look at 
the olive for gourmet reasons. Not true. 
Both sesame and mustard oils have 

amazing flavour characteristics and make some 
great dressings, sautes, marinades etc. Pick up a 
bottle of each for your kitchens today.
14. Aam Ada: This ginger root which has the 
most keen palates confused owing to its 
distinctively green mango flavour can be an 
amazing addition to soups, broths and relishes. 
It's again seen in very isolated cuisines, but I'm 
sure can gain a following as much as lemongrass 
if marketed well.
15. Indian Vanilla Bean: Many people will be 
unaware that some excellent Vanilla grows in the 
hills of Chikmaglur and Coorg and any place 
with coffee plantations. Substitute the sub par 
artificial essence with some caviar from a vanilla 
bean and watch a dessert move a step closer to 
Nirvana.
16. Golden Apple: As children one almost 
looked forward to apple season (yes, we ate 
seasonally as early as 20 years ago) for those 
incredibly juicy and sweet Golden Apples from 
Himachal. Today I'm hard pressed to find them. 
Instead I can easily settle for pretty, waxy and 
tasteless imported green and red apples. Eat an 
apple pie made from golden apples, and a whole 
generation may rethink the apple (edible) 
completely.
17. Gulkand: A stalwart of the pan shop, gulkand 
in all its rosy and sweet avatar can be an amazing 
ingredient. It's mellow yet lucid on the palate. Try 
it with cheesecake or with nuts and honey on 
warm almond cookies.
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