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GANDHINAGAR — A major envi-
ronmental crackdown initiated by the
Gujarat Government with much fan-
fare appears to have gone up in
smoke. While extensive paperwork
and probe reports have been prepared
for water, land, and village grazing
lands (Gauchar), the crackdown's
bulldozer seems to have ground to a
halt right before reaching the state's
most ecologically sensitive zone—the
marine ecosystem and India’s first
Marine National Park.  Despite mul-
tiple deadline announcements on
paper, official authorities appear to
have maintained a questionable si-
lence over illegal activities taking
place amidst the coastal waves.Fol-
lowing directives from Environment
Minister Arjun Modhwadia, officials
demonstrated swift action across sev-
eral fronts. However, sharp questions
are now being raised about whether
the most critical ecological zone was
intentionally kept outside the probe's
purview, or if authorities falsely de-

clared victory prematurely.  The In-
spection Ledger: Where Action Was
Taken vs. Where Mercy Was Shown
Crackdown on Water & Land: Au-
thorities cracked down on industrial
units discharging chemical waste into
rivers and streams. Notices were
served, units sealed on paper, and
legal action was initiated against ille-
gal land use.Accounting for Gauchar
Lands: The department audited unau-
thorized encroachments and commer-
cial exploitation of village grazing
lands across rural belts, submitting its
findings to the ministry.Total Silence
on Marine Protected Zones: Extend-
ing from Jamnagar through the Gulf
of Kutch, the delicate Marine Na-
tional Park—home to rare coral reefs,
endangered marine species, and a
fragile ecosystem—remains under
threat from illegal operations. Yet, be-
fore investigators reached the coast-
line, the survey was abruptly declared
"complete."  Sharp Questions Raised
by 'Pakko Gujarat':  Why stamp the
probe 'Finished' halfway? After in-

specting rivers,
land, and grazing
pastures, why was
the coastal belt left
out? Are officials
lacking the resolve
to extend their in-
spections to the
marine perimeter?
Protection for in-
fluential figures?
What is holding
authorities back
from taking strict
action against in-
dustrial units and illegal operations
thriving near the Marine National
Park?Is Minister Modhwadia being
misled? While the Environment Min-
istry showed momentum on land-
based violations, is the bureaucracy
attempting to keep the minister in the
dark by dressing up a partial job as a
total success?Half-Hearted Probe,
Complete Threat to EcologyExclud-
ing the ocean and Marine National
Park from an in-depth investigation

threatens to turn all previous land and
water enforcement into an empty pa-
perwork stunt. If Minister Arjun Mod-
hwadia's department aims to
demonstrate genuine environmental
stewardship, it must turn its investiga-
tive focus toward the sea.A complete
audit cannot end on land. The state
must reject partial reports and imme-
diately launch Phase Two of the
probe, targeting the Marine National
Park and Gujarat's entire coastal belt.

'Half a Survey, Full Claims!': Why Are Marine National
Park and the Gulf of Kutch Left 'Out of Coverage' in
Minister Arjun Modhwadia's Environment Probe?
India firmly asserted its national map

boundaries for Jammu, Kashmir
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Gujarat is home to many cities
that have established their distinc-
tive identities through their his-
tory, culture, traditions, and
development. Among them,
Ahmedabad holds a special place.
Situated on the banks of the
Sabarmati River, Ahmedabad is
not merely a city; it is a living
symbol of Gujarat’s history, free-
dom struggle, trade, industry, ar-
chitecture, education, and cultural
heritage. Over the centuries, the
city has witnessed numerous his-
toric events, and every era has en-
riched Ahmedabad’s unique
identity. A Historical Journey Be-
ginning with Its Foundation
Ahmedabad was founded in 1411
CE by Sultan Ahmed Shah I of
Gujarat. With the establishment of
the new city on the banks of the
Sabarmati River, Ahmedabad
gradually developed into an im-
portant centre of Gujarat’s politi-
cal and commercial life. Bhadra

Fort, Bhadra Kali Temple, Teen
Darwaza, and numerous historical
remains of the old city bear wit-
ness to Ahmedabad’s ancient
grandeur. Various popular beliefs
exist regarding the origin of the
city’s name, but historically, Sul-
tan Ahmed Shah I holds a promi-
nent place as its founder. During
his reign, the city began moving
towards planned development and
eventually emerged as one of the
major cities of Gujarat. From
Bhadra Fort to the Culture of the
Pols Ahmedabad’s identity is in-
complete without its historic ar-
chitecture. The pols of the old city
continue to preserve and show-
case the lifestyle of the past. Nar-
row lanes, intricately carved
wooden houses, traditional com-
munity platforms, heritage resi-
dences, and closely connected
neighbourhoods reflect Ahmed-
abad’s unique social and cultural
character. The pols were not cre-
ated merely as residential areas.
They were also built around ideas

of social unity, mutual coopera-
tion, and security. Even in the
modern era, the pols of old
Ahmedabad remain an invaluable
part of the city’s cultural heritage.
The Growing Centre of Trade and
Industry Over time, Ahmedabad
developed into an important cen-
tre of trade and industry. Particu-
larly because of the growth of the
textile industry, the city came to
be known as the “Manchester of
India.” Textile mills not only ac-
celerated economic development
but also provided employment
opportunities to thousands of fam-
ilies. The contributions of indus-
trialists, traders, and social
reformers also encouraged the
growth of educational institutions,
healthcare, arts, and social organ-
isations in Ahmedabad. Several
prominent business families and
institutions have played an impor-
tant role in the development of the
city. Ahmedabad’s Historic Role
in the Freedom Struggle Ahmed-
abad occupies a highly significant

place in the history of India’s free-
dom struggle. After returning to
India from South Africa in 1915,
Mahatma Gandhi came to
Ahmedabad and established the
Kochrab Ashram. Later, the
Sabarmati Ashram became an im-
portant centre of the freedom
movement. From the Sabarmati
Ashram, Mahatma Gandhi spread
the principles of truth, non-vio-
lence, Swadeshi, and self-reliance
throughout the country. 

The Historical Saga of Ahmedabad: How the City on
the Sabarmati Transformed from Sultan Ahmed

Shah’s 1411 Royal Capital into India’s First UNESCO
World Heritage Metropolis and the Cradle of Freedom

Tracing Ahmedabad’s Journey from
Sultanate Capital to World Heritage City
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was damaging the credibility of the party and the CM.As the Congress celebrates 1,000 days in office in 
Telangana, it has several achievements to count. But, as It must be said that the Congress leadership acted 
happens so often with the party, the headlines are crowded shrewdly in bringing in a woman from the backward 
with news of the party emerging from yet another internal classes to replace Reddy and elevating two other 
tussle. When the Congress came back to power in the state women from the same community to deflect charges of 
in late 2023 after a decade in wilderness, it rode high on class-based discrimination. However, the episode 
public expectations and aspirations. Chief Minister A highlights a larger malaise within the party.
Revanth Reddy and his team quickly waived crop loans up The image of a disunited state leadership has been a 
to ?2 lakh, introduced free bus rides for women, focused running theme giving ammunition to the opposition 
on infrastructure, housing for the poor, distribution of new BRS and BJP. With half its tenure gone, the Congress 
ration cards and refined fine rice, and drafted a plan for government has no time to lose. The Surekha saga has 
development. Reddy’s brainchild HYDRAA went on a sent a message that the CM enjoys the party high 
spree of demolishing encroachments in Hyderabad that command’s confidence, giving him and the state 
invited both praise and criticism.Similarly, the leadership the power to quell dissidence. Its effect will 

involving firebrand leader Konda Surekha, who was 
government’s focus on artificial intelligence, upgrading be seen in the way the expected Cabinet reshuffle takes 

dropped from the Cabinet for indiscipline. Similar action 
industrial training institutes, establishing new schools and shape. But that’s only half the job. Good governance must 

had to be taken against Chinna Reddy, a long-time party 
attracting investment has been a work in progress, with prioritise the spirit of service. At the same time, public 

loyalist and vice-chairman of the State Planning Board. 
some tangible results thus far. Nonetheless, the party’s outreach online and offline must be improved. Else, the 

The move was inevitable given the way Surekha’s family 
celebrations have been clouded by a controversy Congress may lose out in the perception battle.

Himalayan nations 
must unite to help 
science help them

Teachers must rise to save education

Telangana government steadies ship, need eyes on horizon

On the morning of August 26, within minutes, a 
flash flood swept through the Nepal-Tibet border 
region, taking homes, livelihoods, and lives with it. 
As rescue and recovery efforts continue, our 
thoughts remain with those still coming to terms 
with all they have lost. Scientific assessments are 
still underway and it would still be premature to 
draw a firm conclusion about what triggered this 
disaster. Questions remain and answers will 
emerge as the investigations continue. But one 
lesson is already clear: climate risks in the Hindu 
Kush Himalaya are evolving faster than our 
capacity to understand, let alone anticipate, 
them.The challenge before us is not simply to learn 
more. It is to learn how to act in a world where 
uncertainty itself is becoming one of the defining 
features of climate risks.What we witnessed was an 
extraordinary and devastating hazard rooted in 
changes to the cryosphere, where water exists 
mostly in solid form, unfolding with immense 
speed and force across borders. Climate change is 
destabilising high mountain environments. Ice, 
snow, rock, water, and mountain slopes are 
interacting in ways that are becoming increasingly 
dangerous and increasingly difficult to predict. 
This is not an isolated event. For more than a 
decade, the Hindu Kush Himalaya has experienced 
major cryosphere disasters, including floods, 
landslides, glacial lake outburst floods, 
avalanches, thawing permafrost, and cascading 
hazards that have destroyed lives and erased years 
of development progress in a matter of hours. 
×The question before us is no longer whether such 
disasters will occur again. They will. The question 
is whether our institutions and investments are 
prepared for when they do. Historically, past events 
helped guide expectations about future risks. That 
assumption is becoming harder to sustain.
Climate change is altering glaciers, snow fall, 
permafrost, river systems and mountain slopes in 
ways that are reshaping the very conditions on 
which those historical assumptions were built. Past 
data and past experience remain essential. But they 
can no longer be treated as reliable guides to the 
future on their own.In mountain regions 
particularly, this creates a profound challenge.
The Hindu Kush Himalaya cryosphere stretches 
across vast and often inaccessible terrain. 
Understanding what is happening across such a 
landscape is an enormous scientific undertaking. 
Many of the changes underway are difficult to 
observe, difficult to model, and even more difficult 
to predict.Knowing when a hazard may occur is 
challenging. Knowing where it may emerge can be 
harder still.At the same time, climate change is 
making research more difficult precisely when the 
need for knowledge has never been greater. 
Extreme weather events and shifting seasonal 
patterns increasingly disrupt field monitoring. 
Observation networks remain incomplete. Funding 
for long-term monitoring, modelling, and scientific 
observation continues to lag behind the scale of 
change that mountain regions are now 
experiencing.The lesson from this tragedy is that 
uncertainty must be incorporated into how we plan, 
invest and prepare. Waiting for complete certainty 
before taking action is no longer a responsible 
option in a climate that is changing so 
rapidly.Every major investment in these mountains 
must account for the risks posed by a warming and 
increasingly unstable climate. Infrastructure that 
appears economically viable today may carry far 
greater costs tomorrow if climate risks are 
underestimated. Risk can no longer be treated as a 
secondary consideration added at the end of 
planning processes. It must become a central 
consideration from the beginning.

ZOne may debate the quality of economic growth, but not the GDP numbers thrown up by two incompatible series. Similar shifts have 
happened earlier when the base year was shifted. Nothing has disappeared from the economy. The new estimates reflect fuller records

I have no hesitation in saying that I feel happy when my 
students send me their wishes on the occasion of 
Teachers’ Day and recall those beautiful days of working 
and evolving together. And with deep gratitude, I too 
recall many great educationists who shaped my ways of 
engaging with the vocation of teaching. Of course, I 
invoke Sarvepalli Radhakrishnan — his scholarship and 
philosophical insights. I recall Savitribai Phule — her 
courage and dedication to spread the light of awakening 
among the oppressed and the marginalised in a 
patriarchal, caste-ridden society like ours.And in my own 
way, I engage with the likes of Paulo Freire and bell hooks 
— the spirit of libertarian education through which they 
inspired us; or I love to be inspired once again by 
Rabindranath Tagore’s lyrical essay “A Poet’s School”, 
Jiddu Krishnamurti’s book School Without Fear and 
Gijubhai Badheka’s amazing pedagogic experiment as 
articulated in his book Divaswapna. I feel happy that it 
was not the lure of power but the joy of 
learning/unlearning/teaching that shaped my destiny.Yet, 
I must admit that in these turbulent times, some sort of 
anxiety has begun to confront me. Can I really feel happy 
and celebrate Teachers’ Day when I witness the decline of 
our academic institutions and feel the agony of our 
students? I ask myself: is there any reason to celebrate this 
day anymore?Think of the anguish of this generation of 
discontented students. Yes, they are uncertain of their 
future; and they are stressed and anxiety-ridden. No 
matter whether one is a student of a highly pampered elite 
institution or a young aspirant from a small town 
preparing for a high-stakes standardised test like NEET, 
the stress that this generation is going through is indeed a 

tasks such as election work, Census operations and voter field of education. If the instrumental rationality implicit 
matter of concern.As I write this piece, IIT-Delhi is on 

roll revisions?Moreover, here is a system that in the discourse of neo-liberalism reduces education to a 
edge after the suicide of an MSc student and the 

demoralises those who love to teach. How can a teacher mere training for jobs or a set of technical skills the techno-
administration’s cold bureaucratic response to this 

teach if young students refuse to attend classes and prefer corporate industry needs for enhancing what it regards as 
tragedy. Likewise, it breaks my heart to know that several 

to be taught by all sorts of coaching strategists? Yes, you “productivity”, we cause severe damage to the very spirit 
students died by suicide after the NEET cancellation and 

and I must reflect on the close relationship between the of liberal/humanistic education.This sort of instrumental 
rescheduling caused by a major paper leak 

normalisation of “dummy schools” and India’s Rs learning erodes the very spirit of democracy. How can we 
controversy.As I look at the data provided by the National 

58,000-crore coaching industry.When the traders of teach critical thinking, gender studies and subaltern 
Crime Records Bureau — 14,488 cases of student 

“success manuals” decide how physics, mathematics, histories if we are told that the worth of everything has to 
suicides in 2024 — I realise the damage that the race for 

chemistry and biology have to be taught, is there any be measured in terms of its monetary value? Likewise, as 
upward social mobility in this highly uneven and 

space left for those who wish to teach deeply and the agenda of hyper-nationalism becomes normal in these 
asymmetrical society has caused to the mental health of 

meaningfully — not merely for NEET and JEE, but for toxic times, the spirit of critical pedagogy is bound to die. 
our students.Likewise, think of the pathetic state of our 

nurturing young minds, sharpening their critical thinking Under these circumstances, will it be possible for a teacher 
schools and universities. While English-medium/private 

and developing a truly democratic and scientific to interrogate what the discourse of hyper-nationalism has 
schools with fancy names can be seen even in little-

temper?Frankly speaking, as I see the colonisation of the normalised — militarism, social conservatism, 
known villages and small towns, government schools are 

realm of education by the coaching mafia, I find no majoritarianism and constant ‘othering’ of the 
in a terribly bad shape. As per a recent report published by 

meaning in celebrating Teachers’ Day. Also, when minorities?Even amid this crisis, it is good to see our 
NITI Aayog, 94,000 government schools were shut down 

academic freedom is denied in our universities and an students raising their voices, taking all sorts of risks and 
in a decade. Not only that, see how the establishment 

environment of fear and surveillance continues to disrupt protesting against the ongoing onslaught on education. As 
devalues and trivialises the vocation of teaching. 

the flow of ideas, debates and contestations, Teachers’ teachers, if we do not come forward, raise our voices and 
Otherwise, how do we explain the way government 

Day seems to have lost its meaning.I am not sure whether initiate a movement for saving education, is there any 
school teachers are often asked to leave their classrooms 

as teachers we are realising the danger confronting the reason to feel good .
and perform all sorts of non-academic/administrative 

The stark decline of our academic institutions is taking its toll on students

changes can alter the measured value added even at occurred months before the Q1 2026-27 release. These are private consumption improved. That concept is different Over the past few days, a few commentators have stirred a 
current prices.It is, therefore, wrong to argue that nominal successive statistical vintages, not a missing pile of from today’s headline GDP at market prices, but the controversy around India’s latest GDP release. Nominal 
GDP must remain unchanged when a new base-year series money.The movement from ?86.05 lakh crore to ?80 lakh measurement lesson is clear.GDP for the first quarter of 2025-26, earlier placed at 
is introduced. A change in base-year prices by itself does crore represents a 7.03 percent downward revision. Is a ?86.05 lakh crore under the 2011-12 series, is now When the 2004-05 series replaced the 1999-2000 series, 
not alter current-price GDP, but the associated revisions to change of this magnitude unprecedented, or is it routine? estimated at ?80 lakh crore under the 2022-23 series. nominal GDP at market prices for Q1 2008-09 rose from 
sources, coverage and methods certainly can. The answer is neither. It is not a routine quarterly Their question is simple: where did ?6.05 lakh crore go? about ?12.35 lakh crore to ?13.33 lakh crore. That 7.94 

They then compare the quarterly GDP of ?88.27 lakh Consider a simple illustration. Suppose Q1 percent revision was close to today’s 7.03 
crore under the new series with ?86.05 lakh crore under nominal GDP was initially estimated at ?1,000 percent change, although it moved upward. 
the old one, and conclude that nominal growth was only crore. New GST records and surveys reduce Revisions do not always raise GDP. During 
2.6 percent, rather than 10.3 percent. The claim may small-business value added by ?15 crore, the transition to the 2011-12 series, 
sound dramatic, but it is statistically invalid because it complete company filings reduce it by ?10 crore, nominal GDP for 2011-12 fell from ?90.10 
combines two different measuring systems. and final government accounts reduce it by ?5 lakh crore to ?87.36 lakh crore, a reduction 

crore. Wider coverage adds ?20 crore of of about 3 percent. A new series can move The first legitimate question is whether the shift from the 
previously unrecorded economic activity, while estimates in either direction; the result 2011-12 series to the 2022-23 series can change nominal 
removing duplication subtracts ?25 crore. depends on the data, coverage and GDP at all. The answer is yes, though not because 
Updated input ratios reveal ?20 crore more methods.The next question is empirical: statisticians have simply replaced one set of prices with 
intermediate consumption, and better quarterly does the wider economy resemble the near-another. Nominal GDP, or GDP at current prices, values 
benchmarking assigns ?15 crore of activity to stagnation suggested by the invalid 2.6 production at the prices prevailing for the period being 
later quarters. The revised estimate is therefore percent calculation? The evidence does not measured. Base-year prices matter more directly for real 
?930 crore, a fall of ?70 crore, or 7 percent. support such a conclusion. In Q1 2026-27, GDP, which holds prices constant to isolate changes in the 
Nothing has disappeared from the economy, and cement production grew 8.9 percent, IIP volume of production.The new national accounts series, 
no base-year price has been imposed on the for infrastructure and construction goods however, is not simply a new price tag. It is a statistical 
quarter. The same quarter has simply been re- 7.2 percent, electricity IIP 9.3 percent, and renovation that incorporates fresh enterprise surveys and 
estimated with fuller records, broader coverage capital-goods output 15.2 percent. GST data, fuller company and government accounts, 
and a better method.This illustration explains the Commercial-vehicle sales rose 18.3 revised classifications, wider coverage, updated input 
mechanism; it is not a decomposition of India’s percent ,  goods- t ranspor t  vehic le  ratios, corrections for duplication and improved quarterly 
actual ?6.05 lakh crore revision. The official registrations 20.1 percent, finished-steel allocation. It uses Annual Survey of Unincorporated 
sequence is clear. The old series placed Q1 2025- consumption 8.3 percent and major-port Sector Enterprises and Periodic Labour Force Survey data adjustment, but revisions of a comparable, or even larger, 
26 nominal GDP at ?86.05 lakh crore in August 2025. The cargo 6.2 percent. These are not the footprints of near-zero more directly for parts of the unincorporated sector, magnitude have occurred when India has introduced a 
new series estimated it at ?80.32 lakh crore in February real growth. Several of these indicators feed into quarterly refines the treatment of multi-activity companies, updates comprehensive new GDP series.When the 1993-94 series 
2026, ?80.44 lakh crore in June and ?80 lakh crore in GDP estimates and are, therefore, corroborative rather construction ratios and financial-sector coverage, and replaced the 1980-81 series, GDP at factor cost for 1993-
August, after incorporating the latest IIP, producer-price than wholly independent. Even so, the broad pattern draws on the newer Index of Industrial Production, 94 rose from ?7,32,874 crore to ?7,99,077 crore, an 
and administrative data. Most of the change, therefore, points to expansion, not stagnation.producer-price and banking-services indices. These increase of 9.03 percent, largely because the coverage of 

Where did 6 lakh crore go? Nowhere

he image of a disunited state leadership has been a running theme giving ammunition to the opposition 

BRS and BJP. With half its tenure gone, the Congress government has no time to lose
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Restaurant review: 

Moonshine Café & Bar

Wondering how the concept of Moonshine and a 

cafe-bar could go together? This place truly resonates 

the American concept of distilling liquor at 

night "by the light 

of the moon," 

A venture by 
five friends - 
K a b e e r  
M a r w a h a ,  A n u j  
P a w r a ,  N i t i n  
Chaudhary, Ankit Dayal, 
Amit Saxena kicked off 
pretty well. Surprisingly 
none of the group members 
c o m e  f r o m  a  h o t e l  
management background 
but have crafted a good way 
to attract the customers. The 
Moonshine Cafe & Bar 
occupies largely young 
adults, where the big space 
transforms into a dancing 
floor in no time.
Decor & Music Located at 
H a u z  K h a s  Vi l l a g e ,  
Moonshine Cafe & Bar 
seamlessly divides the 
interiors into sections which 
play different genres of 
music suiting your aural 
senses. American pop-
culture is the core of the 
theme: Chicago's skyline on 
the walls, posters (ad or 
film??), in the backdrop of 
an  indus t r ia l  des ign ,  
softened with dim-lighting. 
The place is furnished with 
tall wooden tables and 
chairs and long couches. 
The music stays the focal 
element of Moonshine Cafe 
& Bar: Wednesdays are Sufi 

n i g
hts; the cafe also has live 
p e r f o r m a n c e s  a n d  t h e  
performers do play music on 
demand. While electronic, 
house, classic rock and popular 
jazz are regular on cafe's 
playlist, series of medley keeps 
the sensation at the top of 
barometer.
Cocktails Try the Refresh 
Cooler (a blend of white rum, 
old monk, fresh pineapple 
juice,  orange juice and 
grenadine syrup), because 
when you are having a grilled 
platter the ingredients of 
refresh cooler do quench the 
thirst better than others. You get 
a refreshing kick back of your 
mind. People looking for 
something in-house can try the 
Moonshine Caprioska (a 
mixture of orange juice, vodka, 
orange chunks, chat masala 
topped with soda). Caprioska 
describes the taste of an ardent 
cocktail admirer, the spice of 
chat masala lingers on your 
tongue. Try for a fine balance 
of tanginess and masala. A few 
other good options from the bar Restaurant 

Review: Tian
Tian calls itself 'Asian cuisine studio.' It 

could well call itself a food lab too. For 

a meal at this new restaurant is nothing 

short of delectable experiment. 

Taking the place of My Humble House, 
it uses all the possible scientific 
methods to not just infuse taste but also 
enhance the flavours of ingredients. 
You not only watch the drama unfold at 
this grand five star eatery right in front 
of you on your table, but also participate 
in this stimulating dining.
Name the technique, and chef Vikramjit 
Roy has used it. Cooking the meats sous 
vide, using dehydrated fruits and veggie 
slices to having soups ooze out of an 
infuser—there's no trick in the book that 
Vikramjit has not tried. It is no wonder 
that it is being hailed as a 'game-
changer.' Be prepared to enjoy a Thai 
dish with lemongrass smoke to awaken 
your olfactory system or tickle your 
taste buds with frozen fruits used as dry 
ice.
One has to give it to chef though that 
despite using all the avant garde 
cooking techniques, he has kept 
the fare familiar. It's a lot of fun 
on every plate. The menu also 
s t e e r s  c l e a r  o f  r e g u l a r  
nomenclature and terms starters 
as 'The curtain raiser' with lamb 
satay and Thai fish cakes with 
peppy condiments while soups 
are named 'The prelude' 
featuring purity of earth soup 
high on dehydrated sliced 
carrots and mushrooms with 
an infuser pouring the stock! 
The main course dishes are 
named 'Star cast' featuring 
herbed John Dory served 
with garlic spinach and 
kabocha (Korean squash) mash and 
duck red curry (their very own version 
of Thai red curry) made sous vide in a 
coconut shell.
The staff has been trained to inform 
each diner about the ingredients and 
process of preparing each dish. The 

dish
es are also classified under 
the ingredients with poultry, vegetarian, 
shellfish, pork, scallops and fish being a 
section each. It took close to two years for 
chef and the hotel to finally come up with 
menu!

Recipe: Mutton 
Curry in mustard oil

Cooking mutton curry in 
pressure cooker involves a few 
easy steps
Ingredients: One kg mutton, 
salt, turmeric powder, mustard 
oil, ginger garlic paste, dahi, 
garam masala, potatoes, four or 
five big onions, green chillies, 
one big tomato.

Method: Lightly wash the mutton 
pieces, remove water and keep in 
mixing bowl. Do not over wash 
mutton. Sprinkle salt, turmeric 
powder, mustard oil and a little bit 
of ginger garlic paste, and let it 
marinate for a while. You can add 
a spoon of dahi too. The onions 
need to be thinly sliced. In a 

Mimi's kitchen 
Despite her busy schedule, the beautiful 
actress never misses a date with her first 
love — cooking
It was a foregone conclusion at her para in 
Jalpaiguri that one day she would become a 
chef or open her own restaurant, but Mimi 
Chakraborty ended up entertaining her 
neighbours and other Bengal residents alike 
as an actress. That, of course, didn't mean a 
premature end to her love affair with all 
things culinary. "As it is said, you shouldn't 
marry your best friend. Likewise, I believe 
not every passion should be transformed 
into a profession. Cooking is my stress-
buster, my hobby, my love," said the actress 
with a twinkle in her eye.
"Not many know that I go shopping for 
various spices ahead of Puja to rustle up 
special dishes during the festival," said the 
actress, who is busy adding to her sari 
collection for Puja. "I love experimenting 
with spices and coming up with exotic 
dishes.
After all, proper seasoning is crucial. I once 
made brinjal curry with thyme leaf paste 
and my friends said that it tasted like 
heaven. Why, one day, I might even mix 
oregano in gourd curry!" laughed Mimi, 
who can cook for at least 50 people 
without aid.
"On Saptami, at least 30 of us go pandal 
hopping all night long and the meeting 
place is my house. So, dinner is on me. 
My friends can digest anything under 
the sun; so, the best thing to cook for 
them is khichuri! But then again, they 
hate veg khichuri. So, this year, I'm 
cooking keema khichuri for them. But 
that's not enough for my friends, who are 
always dying of hunger! Some of them want 
kebabs to go with the khichuri," the actress 
said, her glowing face showing how much 
she loved to cook for her friends.
Mimi was always keen about cooking and 
used to help out her ma and kakima to 
prepare items for their food stall near their 
neighbourhood Durga Puja pandal in 
Jalpaiguri. "Ma is an awesome cook and the 
egg devils and fish chops used to sell like 
hot cakes from our stall. I wish to write a 
cook book some day," smiled the actress, 
before sharing her own keema khichuri 
recipe with us. "I've altered the traditional 
khichuri recipe handed down to me by ma to 

make it tasty yet healthy. And it takes just 
30 minutes to cook! After all, during 
Puja, the priority is to look my best. So, 
cooking any dish that takes too much time is a 
no-no," she said.
Keema Khichuri (serves 4)
Ingredients:
Mutton keema: 250 gm
Rice: 2 cups
Moong dal: ¾ cup
Masoor dal: ¾ cup
Onion: 3 (chopped)
Ginger paste: 3 tsp
Garlic paste: 3 tsp
Tomato: 1 (chopped)

Bay leaves: 2
Red chillies: 2

Garam masala 
(whole) :  1  
tbsp
G a r a m  
m a s a l a  
(powder): 1 
tsp
T u r m e r i c  
powder: 1 tbsp
Olive oil: 3 tbsp
Salt: to taste
Method
Wash the mutton 
keema, mix with 
salt and keep aside 
for an hour. Soak 
the rice and dal 
separately in water. 
Hea t  two- th ree  
tablespoons of olive 
oil in a pressure 
cooker and once it's 

hot, add the bay leaves, red chillies, 
whole garam masala, garlic paste, ginger 
paste, chopped tomato, onion slices and salt. 
Stir fry for a while. Add a little water and let it 
boil on a medium flame for a while. Add the 
keema and cook for five-seven minutes. Strain 
the soaked rice and dal and add to the keema 
mixture. Add water and turmeric powder and 
stir for a few minutes. Pressure cook till three 
to four whistles. Once done, add garam masala 
powder and stir the khichuri for three-four 
minutes. Garnish with fried onions and serve 
hot.

men
u are, 

midori 
i l l u s i o n ,  

Irish passion and 
Charlie Chaplin.

F o o d / s n a c k s  A n d  t o  
compliment your cocktail, 
Cheese and Jalapeno croquettes 
would be good - these barrel 
shaped deep fried fritters are 
served with barbeque sauce and 
house salad; thinly sliced 
jalapenos, beetroot and tomatoes 
give you a perfect taste. For the 
non-veggies, Beer Batter Fish 
served with tartar sauce and 
french fries, is a fine choice. the 
upper crust of deep fried fish is 
crispy and melts down with the 
tangy sauce within). Apart from 
the regular chart, Moonshine 
burgers are worth a try. These 
small-sized burgers could be 
eaten in one go and act like a 
topping. Enjoy these burgers 
with your personalised drink. 
However, you feel there are 
lesser options for the mains, apart 
from Thai green curry, fajitas, 
keema pao and few more dishes; 
the menu could be pushed further 
to choose from a varied range.
People looking for a party place 
with friends/colleagues and even 
family, Moonshine Cafe & Bar 
could be a good option, not 
certainly you should wait for the 
weekend to move to this place.

Restaurant review: 

Moonshine Café & Bar

Restaurant review: 

Moonshine Café & Bar

EscapadesEscapades
Mimi's kitchen 

While each dish is a star in its own right, the real 
star of the dining experience 

remains the 'eat off your 
table '  dessert .  Frozen 
chocolates here, nitrogen 
cooled ingredients there and 
you have special sweet treat 
on your table. That may be 
part of chef's special menu 
only though.
It's a five star treat you mustn't 
miss. Try it for novelty sake 
and we bet you can't have it just 
once.
Must Try: Red duck curry, 
purity of earth soup, lamb satay, 
Thai fish cake with spicy mango 

relish
Where: ITC Maurya, Diplomatic Enclave, 
Chanakyapuri, New Delhi
Meal for two: Rs 5,000 approx; Timings: 7-11.30 
pm

pressure cooker, heat mustard 
oil till it starts smoking and add 
all the Bengali garam masalas 
(cloves, cardamom, cinnamon 
and tej patta) and green chillies 
according to your taste. When 

they start splattering, add the 
chopped onions and saute till 
they are almost red. Now 
add the ginger garlic paste 
and stir well. Add tomato 
and fry till oil separates, 
then add turmeric powder, 
dhaniya and jeera powder.
Stir well and cook for about 
5 to 7 minutes. Add the 
mutton pieces and stir well. 
Cook for at least 15-20 
m i n u t e s  b y  s t i r r i n g  
occasionally. This is a 
crucial step. Next, taste 
and fix the salt. You can 
add a little bit of garam 
m a s a l a  a n d  p e p p e r  
powder according to your 
preference. Add warm 
water to get the gravy. 
Now, add the potatoes. 
Generally, a big one is 

sliced into halves. You can fry 
the potatoes at the onset and 
leave them aside, before adding 
them at this point. Cover and 
cook on high flame till you get 
about 5 or 6 whistles in pressure 
cooker. Now reduce the flame to 
check the seasoning and adjust 
salt. Add some ghee to it if you 
want it rich.
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Soon, you'll be spraying 
not drinking coffee

Four years in the making, this independent 
house finally got an identity and a new 
lease of life with D-Cafe. D-CafeAnd it has 
the warmth — literally — and the feeling 
of openness with plants, gardens and 
relaxed ambience. This works to make it a 
chilled out hangout place.
Decor
I loved the mystery of walking alongside 
the house, on wood stumps and round 
white stones strewn to make a pathway that 
led me to a bridge. I wondered what 
awaited me on the other side."Backyard," 
my brain said, gleefully. "Maybe, but a 
beau t i fu l  one , "  my  hea r t  s a id ,  
optimistically. My heart won when I saw 
this lovely burst of smiling greenery in a 
quiet space. I could not miss this huge cup 
sitting in a corner. It reminded me of an 
amusement park ride with gleeful kids in it. 
Looking down at my table, 
where the digital menu was 
placed, I saw a whimsical use 
of buttons in different shapes, 
sizes and colours. "The 
owners manufacture buttons 
from natural sources," the 
chef informed me as he 
showed me around. I liked the 
warmth of this place, its 
colours, and laidback feel. 
"The fine dining space will be 
air conditioned, and is 
scheduled to open in a couple 
of weeks," the chef added.
Food
Navigating a digital menu is 
quite unlike flipping through 
proper paper pages, but still, 
we managed to zero in on the 
main course. No starters this time. We went 
for the Poulet Champignon, which, 
roughly translated, is chicken, French 
style. It is a char grilled piece of slightly 
chewy boneless white meat, coated in a 
mushroom sauce and served with herbed 
rice and a sauce on the side. If you like your 

chicken like that, fine, but if you want melt-
in-the-mouth stuff, let the chef know. The 
sesame teriyaki fish — the chef's 
interpretation of a classic Japanese fish dish 
— is interesting. To my delight, I could 
actually taste the sesame seeds, but felt 
slightly deprived that I didn't get any sauce to 

go with my cilantro rice. 
Plates cleaned, we moved 
to dessert. I particularly 
w a n t e d  t o  t r y  t h e  
strawberry cheesecake, 
but no such luck. It's not 
available, I was told. I 
settled for chocoholic 
cake; it turned out to be 
nice and heavy. 
Plus and minus
Its ambience is soothing, 
just like the seating. The 
waiters could do with a 
little more clarity in terms 
of accent and knowledge 
of the food on the menu 
and what to recommend.
Times food guide

D-Cafe: 35A, Bazullah Road, T Nagar, 
Chennai
Meal for Two: Rs 1,200
Timings: 11 am to 11 pm; AC: Partly; 
Liquor: No; Home Delivery: No
Rating: Food: 3.00 Service: 2.50 Decor: 
3.00

Harvard undergraduate Ben Yu and Venture 
Capitalist Deven Soni are betting that their 
new product, Sprayable Energy, will give 
coffee and energy drinks a run for their money 
as the world's stimulant of choice. 
The concept is refreshingly simple. Sprayable 
Energy consists 
o f  w a t e r ,  
caffeine and an 
amino acid that 
helps the body 
absorb it. 
Four sprays of 
t h e  o d o r l e s s  
solution on a 
person's neck or 
w r i s t s  w i l l  
provide roughly 
t h e  s a m e  
caffeine as a small cup of coffee, but because 
the product is absorbed through the skin, it 
comes with less of a jolt and fewer lingering 
jitters than your average Starbucks coffee or 
Monster energy drink. 
Soni told the New York Daily News that their 
goal is not for people to feel like they've had 
that big caffeine rush, but to make them feel 
more awake. 

A Harvard researcher has developed a 
spray that will give you your much needed 

caffeine fix without having to drink it. 

Restaurant 

review: D-Cafe

Restaurant 

review: D-Cafe
Four years in the making, this independent house finally 
got an identity and a new lease of  life with D-Cafe. D-

CafeAnd it has the warmth — literally — and the feeling 
of  openness with plants, gardens and relaxed ambience. 

This works to make it a chilled out hangout place.

Thai chicken

Recipe
Salad 

Radhika Khanna chef and owner of Lotus 
Blossom, a Thai Party Service tells you how 
to prepare this dish at home. 
Ingredients 
2 pounds boneless chicken breast 
3 cups water 
1 tablespoon kosher salt 
2 stalks lemongrass (chopped) 
1 tablespoon chopped garlic 
2 teaspoons Thai chilli powder 
3 tablespoons canola oil 
4 stalks celery, finely chopped 

2 red onions, finely chopped 
2 tablespoons coarsely chopped fresh mint 
1 tablespoon coarsely chopped Thai basil 
leaves or regular fresh basil 
1 tablespoon coarsely chopped cilantro 
leaves 
1 teaspoon honey 
2 tablespoons lime juice 
1 head romaine lettuce, washed and 
chopped 
Method 
Place the chicken breast into a 2 quart 
saucepan with water (the water should 

cover the chicken 
b r e a s t s ) ,  t h e  
kosher salt and 
h a l f  o f  t h e  
lemongrass. Bring 
to a boil and lower 
to a simmer for 20 
minutes. Remove 
chicken and cool 
completely. When 
cooled chop into 
1/2 inch cubes and 
r e s e r v e  i n  
refrigerator. 
S a u t e  g a r l i c ,  
r e m a i n i n g  
lemongrass and 

chilli powder in oil for 3 minutes. Remove 
from heat and cool completely. Next, toss 
together the celery, onions, mint, basil and 
cilantro. Combine chicken with sauteed 
garlic mixture and the salad components, 
Add salt, lime juice and honey to taste and 
place on the lettuce to serve. 
Note: If you want to make lettuce rolls, 
then leave a few leaves whole and remove 
the stiff vein from the lower portion of the 
leaves. Roll chicken salad up in lettuce 
leaves for a delicious salad wrap. 

C
oconut water is a naturally refreshing and 
energising liquid inside the coconut fruit. 
Coconut water is low in fat and calories 

but immensely filled with minerals, vitamins and 
other nutrients. Key nutrients include iron, 
chloride, potassium, sodium, phosphorous, 
magnesium, lauric acid and calcium. It is known 
to consist of twice the potassium content than one 
banana. One coconut offers an 11 ounce serving 
of water.
Packed with nutrients and offering a sweet taste, 
coconut water is great for your little one. It’s also 
a great source of calcium and vitamin C and can 
help prevent dehydration when your tot is unwell 
as it replenishes the natural salts that are lost 

when they’re sick or have diarrhoea.
Coconut water is a wonder tonic for treating 
the cold and flu. It contains the exact portion 
of vitamins, minerals, and salts for treating 
fever and even aids with gastrointestinal 
diseases. For the best natural remedy against 
the cold and flu, coconut water is your 
ultimate option.
Infants between six months to eight months 
are fed coconut water, and experts 
recommend not giving the child coconut 
chunks but rather, coconut water alone. 
Babies and infants usually can digest 
coconut water from the moment they start 
consuming solid foods.

Coconut water should not be given to babies below 
six months as there might be chances of allergic 
reactions. Coconut water is known to have high 
sugar and sodium content, which is why, it is 
recommended to mix it with rice before serving it 
to babies to dilute its contents.
Health benefits:

�Boosts Skin Health
Drinking coconut water moisturises your child’s 
skin from within and eliminates the excess oil. 
Coconut water possesses anti-bacterial, anti-
microbial, and anti-viral properties that help cure 
skin infections effectively. Hence, it prevents 
blemishes and acne from surfacing on the skin 
when you apply it topically. Coconut water tones 
your little one’s skin and helps them have clean, 
clear and healthy skin.

�Promotes Digestion
If your kid is constantly suffering from digestion 
disorders, drinking coconut water provides great 
relief to your little one. Coconut water contains a 
high concentration of fibre, which promotes 
digestion and minimises the occurence of acid 
reflux.

�Develops Strong Bones
Coconut water contains a high amount of calcium. 
So drinking the calcium-rich water helps your kid 
have strong and healthy bones.

�Boosts Energy
Coconut water contains low sugar and sodium, and 
high amounts of calcium, chloride and potassium. 
The abundance of various nutrients helps 
rehydrate, replenish and refresh your child’s body. 
Your little one will feel energetic after drinking a 
glass of coconut water.
Regular intake of coconut water for kids can prove 
to be healthy and extremely nutritious. Keep your 
child energetic, enthused and refreshed with this 

Boost your child’s 

 with EnergyEner
Coconut water

Coconut water is a wonder tonic 

for treating the cold and flu. It’s 

also a great source of  calcium 

and vitamin C.
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