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वऩंर्ाकच्मा लार्र् लर्ाकव नभस्र्ाय ,  
 
 

ह्या लेऱर्ा वऩंर्क  शा वलटंय ल स्पस्प्ररं् एडडळन आशे. ह्या वऩंर्ाकत अवरेल्मा वाहशत्मा वफंधंी भाहशत शी अळी आशे. 

आऩल्मा वर्ळमांच्मा भार्णीलरून आम्शी अनकु्रभणणर्ा घारत आशोत. ऩढुच्मा ऩानालय 
आऩल्मारा नलीन भयाठी भडंऱाच्मा वबावदांर्ी मादी  मभऱेर. तवेर् आऩल्मा भडंऱातीर वबावदंांर्ी ल त्मांच्मा भरुांर्ी र्ाभगर्यी 
'मळोर्ाथा' वदयात हदवनू मेईर. तय र्रा आऩण वर्ऱे त्मांना प्रोत्वाशन देऊ कर् अवरे्  आऩल्मा मळोर्ाथा बार्ात त्मांर्े नाल 

र्भर्त याशीर.  त्मा ऩढेु मेत आशे 'ऩार्रृ्ती' वलबार्, ह्या वलबार्ात तमु्शी ताडरेर् अवरे कर् आऩल्मा भडंऱातीर वरु्यणी आऩ 

आऩल्मा र्वलष्ट येमवऩीज ळअेय र्यत आशेत. 

        आऩरी वऩंादर् अमभता  भेशेय हशने नलीन लऴक वरुुलात झाल्मालय मेणाऱ्मा  वणानफद्दर रेख मरहशरा आशे,  जय आऩरा 
दृष्टीर्ोन positive अवेर  तय आऩल्मावाठी योजर् वणार्ा हदलव अवेर अवा ह्या रेखार्ा आळम हदवतो. ळोबना नामळर्र्य 
 ह्यांर्ा 'बाऴचे्मा र्भती जभती' शा रखे भाहशतीदाय ल भनोयंजर् आशे. ळोबना नामळर्र्य ह्यांर्ी  अयफी, पायवी ल 

तरु्ी बाऴांर्ी आलड ल अभ्माव हदवनू मेतो. त्मांर्ी „र्रो ऩयदेव’ हश र्वलता  बायतातनू ऩयदेळी ननघारेल्मा भाणवार्ी भानमवर् ल 

वाभास्पजर् फाज ूवलनोदातनू दळकलत.े जमा भझुुभदाय मांर्ा 'र्भक मोर्' शा रखे आऩल्मा वर्ळमांर्ी अध्मास्पत्भर् उन्नती शोण्माव 

ल  भनार्ी ळांती मभऱलण्माव शातबाय रालेर. ऩढेु भीता रीटरे् हशच्मा " औयंर्ाफाद: ऩमकटर्ांर् ेअभतृानबुल"   रेखात औयंर्ाफाद 

स्पजल्शमातीर ऩमकटन स्थऱा ंफद्दर  भाहशती मभऱेर. गर्यीळ भझुुभदाय शे शेंल्थ हटप्व वदयात, लेर् लेर्ळमा प्रर्ायर् ेdiet प्रोग्राम्व ल 

त्मांर्ा आऩल्मा ळयीयालय शोणाये ऩरयणाभ ह्यार्ी भाहशती नभदू र्यतात , त्मांनी स्लानबुलाने र्ऱरले्मा र्ाशी आयोग्मर्ायर् लजन 

र्भी र्यण्माच्मा मकु्तत्मा भांडरेल्मा आशेत 

     ळोबा डनेनअर ह्यांनी हशदंी भधून मरहशरेरी "वाथ हश वाथ" ह्या  र्वलतते, वाथीदायामळलाम आमषु्मातल्मा र्ोष्टी र्श्मा ननयव 

शोतात ह्यार् ेततंोततं लणकन रे्रे आशे. र्ौतभ वाऱली च्मा  “From the shadows of love”  आणण  “Perception” ह्या दोन 

उत्स्पुतकऩणे मरहशरेल्मा र्वलता लार्ामरा मभऱतीर. त्मार् ऩानालय नेशा रे्ऱर्य हशर्ी  „When I look outside the window’  

हश र्वलता आऩल्मारा लार्ालाव मभऱेर. 

आमलेुदार्ामक अनऩु र्ाधंी शे वऩंर्ाकर्ी वऩंादर् अमभता भेशेय हशर् े ज्मेष्ठ फधंु आशेत,  त्मांनी  ऩाठलरेल्मा "स्पजर्ीऴाक" ह्या र्वलत ेफद्दर 

त्मांर्े आबाय. जमा भझुुभदाय ह्यांनी यभण यणाहदलेंर्ी  "घय"  शी र्वलता वभोय आणरी आशे ज्मात आदळक घयरु्रार्ी व्माख्मा आशे.  

        ओजव डफीय ह्याच्मा  “ When I grow up I want to be an engineer”  ह्या ननफधंात  त्मार्ी इंस्पजननअय व्ह्यामर्ी  ल  नलीन 

ततं्रसान लाऩरून वर्ळमा जर्ारा तायण्मार्ी  इच्छा र्ौतरु्ास्ऩद लाटत.े आहदत्म दात ेह्याने ऩणु्माच्मा वटु्टीच्मा लणकनात त्माने बयऩयू 
भजा ल खाण्मा वऩण्मार्ी र्ंर्ऱ रे्ल्मार्े वांगर्तर ेआशे, भयाठीत  स्लत्च्मा शस्ताषयात ननफधं रेखन रे्ल्माफद्दर त्मार्े ल त्माच्मा 
ऩारर्ांर् ेअमबनदंन. क्रीडाजर्त बार्ात अगर्कत ऩयुोहशत ह्याने त्माच्मा आलडत्मा क्रीडाऩटू फद्दर भाहशती हदरी आशे, त्मार्ा आलडता 
णखराडू जर्ाने उदो उदो नाशी रे्रा तयी  प्रत्मेर् वाभन्मात जास्तीत जास्त  उत्तभ र्ाभगर्यी र्यण्मार्ा प्रमत्न र्यत अवतो. 
      व्ह्यांरु्लय  भध्मे भयाठी ळाऱा र्ारलणाऱ्मा लळैारी मबड ेहशने ळाऱे वफंधंी थोडी भाहशती भांडरी आशे. आणण ळलेटी अथकक्तलरे् 

इभजकन्वी वप्राम र्ाईड हदर ेआशे . आऩरा वर्ळमांर्ा  ऩाठींफा राबल्मा भऱेु  वऩंर्ाकर्ा शा अरं् ननघण्माव भोठार् शातबाय रार्रा  
त्मा फद्दर  भयाठी वोवामटी ल वऩंादर् टीभ तपे भी आऩरे आबाय भानत.े  

वशामर् वंऩादर् 
ऩल्रली ऩयुोहशत 

 
 

प्रस्तालना 
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 Sunil Rege 

 Prasanna Khadilkar 
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Caleb Shan Raddatz 

Born on December 10, 2010 at 10:06 am. 

Parents Jason and Indrani 

Grand Parents Sunil Mathure and Medha Mathure 

 

 

 

 

 

 

 

 

 

  

 

Neeraja Aptikar –Dange a well known vocalist and great teacher has received a 

special honor from legendary Padmavibushan Pandit Jasraj for her dedication and 

contribution in the field of Hindustani classical music. Three of her students 

received awards for classical music contest in the Pt. Jasraj  concert organized by 

Pt. Jasraj school of music, Vancouver 

Rasika  Aklujkar was a featured artist for the International Day of Persons with 

Disabilities, which was celebrated by the City of Vancouver. The celebration was 

on the 3rd of December, 2010,at Roundhouse Community and Arts Centre, 

Yaletown, Vancouver.  She performed  Bharata-natyam prayer and storydancing. 

 

Rasika's interview appeared on City TV in their Breakfast TV segment. She was 

featured in another  interview also on OMNI TV, Rasika Aklujkar is a senior 

student of the Sudnya Dance Academy.  

Khushi Meher has received second prize in Hindi competition arranged by 

Cousulate of India. Total no. of participant s was 65 in different age groups.  

 

Neeraja Aptikar and Mohan Bhide performed in classical music concert organized 

by well known Ragamala music society, Calgary on 12th February 2011. 
 

 

Ishaan Salesh Lal 

Date of birth January 9th 2011 
Name of Father SALESH LAL and Mother SEEMA LAL 
Grand Parents Manik Chaskar and Vinay Chaskar 

 
 

Tiny Arrivals 

मळोर्ाथा 
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Mysore Pak:    Jyoti Kulkarni 

 
Ingredients: 
1  Cup Besan 

2and ½ cups Clarified butter 
2 cups Sugar 

1 teaspoon cardamom powder. 
 
Mix Besan with clarified butter, keep that aside. Take sugar in a pot and cover it with 

water. Let the sugar and water mixture boil until “one string” syrup is formed. Once 
the syrup is done pour in Besan and butter mixture and stir vigorously for one hour or 

so on medium heat till pores form on the surface of the mixture. Add cardamom 
powder now. Pour the mixture into the baking sheet. Let the mixture cool down and 
then cut it in to square pieces.   

 
 

 Beans and Potatoes mix Bhaji:     Pratima Paradkar 
 
Ingredients: 

1 Russet Potato, peeled and diced 
1 can each of Kidney beans, black beans. 
1 and ½  cups of frozen mixed vegetables. 

1 teaspoon Turmeric 
1 teaspoon Garam Masala 

½ can crushed tomatoes 
1 large onion finely cut 
3-4 cloves of garlic, 2-3 Cardamom pods, 1 large cinnamon stick, 1 Bay leaf 

 
In non stick wok take 2 tablespoons of cooking oil and add in cardamom, cinnamon, 

Bay leaf and garlic cloves.Add  onion stir for 2 -3 minutes.  Now you can add potatoes, 
mixed vegetables.  Stir and cover the pot for few seconds once potatoes and vegetables 
are semi cooked then add in drained and washed beans. Now tomatoes can be added 

with garam masala, turmeric, salt and some brown sugar for taste. Cover the pot and 
let it cook on medium flame for another half hour.  
  
 

 Chicken Balls:   Rashmita Salvi 
 
3-4 Chicken hamburger patties 

1 egg 
1 Gala apple, diced fine 
1 celery stick, diced fine 
Salt to taste  
½ tsp Italian seasoning or any Indian seasoning of choice 
 
Thaw frozen patties and drain of any excess water. Mash them with a fork and add all the 
ingredients. Mix well. Shape the balls into the size of walnut size balls, then bake at 350 
degrees for 8-10 minutes until a toothpick when pierced comes out clean.  
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र्णवार्ी बजी :  डॉ. ळामरनी वंत. 

 

वाभान : ७ - ८ र्णवं करं्ला र्णवार् ेर्ॎ न भधीर दाणे 

४ हशयव्मा मभयच्मा 
अधाक इंर् आरे 

२ लाट्मा डाऱीर् ेऩीठ 

भीठ ल तेर   

रृ्ती 
र्णवार् ेदाणे शाताने एर्त्र गर्यडून घ्माले, त्मात आरे, मभयर्ी फायीर् लाटून घारणे, र्लीऩुयत ेभीठ घाराले. एर् 

र्भर्ा तेर र्यभ र्रून मभश्रणात घारले. ऩाणी घारून बाजीर् ेऩीठश एर्त्र र्याल.े ल र्यभ तेरात बाज्मा तऱाव्मात. 

  
  Fresh Coriander Potato curry with Pav or bread- Learnt the dish from my Sindhi friend: 

Shared by Vanita Balgi 
 
Ingredients: 

 1 big bunch fresh coriander 

 1 medium size tomato 

 6-8 garlic pods 

 1 green chili 

 2 table spoon oil 

 Salt to taste 

 Chili powder  

 Turmeric powder 

 2 medium size potatoes 

 1 teaspoon garam masala 
 

Cut the bottom portion of the Coriander bunch and clean the coriander leaf with the stalk 
in water. Rinse tomatoes and green chili. Take fresh coriander, chili tomato along with the garlic 
pods and grind it to fine paste. If you have difficulty in grinding add litter water in the grinder. 

Heat the oil in a pressure cooker and add the ground paste to it on medium heat. Please 
cover the pressure cooker with a plate, when the Chutney paste starts to boil, since the hot 
chutney starts to spill/splatter all over the stove. Keep sautéing green masala until you see the 
oil and the masala starts separating. Then add salt, chili powder and turmeric powder to taste 
and Sautee it for a minute or so. 
         Peel the potatoes and cut it to big cubes – 1 medium size potato in 6 pieces. Add the pieces 
to the Chutney paste and add a little-half a cup of water from the rinsing of chutney paste in the 
grinder. Add the pressure cooker lid on and heat it for may be five minutes or so- less than 1 

pressure cooker whistle. 
       Before serving add the garam masala powder to the curry and serve with pav, bread, 
chapatti or rice. The curry shouldn’t be very water nor very dry – adjust the water to suit your 
needs. The curry tends to get thicker after it has cooled, but once you heat it goes to its original 
form. If you like you can substitute the potato with tinda/Turnip or similar or any other 
vegetable of your choice. 
Note of caution: Please note that the coriander has a lot of fragrance and the whole house smells 
of the coriander chutney for a very long time.  
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Baked Fish with green chutney stuffing:A delicious ,quick and healthy baked fish recipe  
Ingredients: 

 5-6 pieces uncut Pomfret Fish - palm size (insides cleaned of course) 

 1 cup Green chutney - recipe of your choice   

 1 Teaspoon pepper powder 

 2 Tablespoons oil 

 2 Tablespoons ginger/garlic paste  

 1 Lemon - juice 

 Salt to taste  
Directions: 

 Scale, clean and wash Fish, give cuts on each piece 

 Rub on lemon juice, salt, pepper and ginger garlic paste 

  Fill each piece of fish generously with chutney 

 Arrange fish on baking tray 

 Pour the 2 tablespoons of oil over the fish 

 Cover tray with foil and bake for 20 minutes 

Serve hot garnished with coriander leaves and enjoy! 
 Recipe from: Meena Phadkar 

 

 
 
 

 

Banana Cake : A great way to make a delicious banana cake with over ripe bananas!                 

Ingredients 

 2 1/2 cups all-purpose flour 

 1 tablespoon baking powder 

 1 pinch salt 

 1/2 cup unsalted butter 

 1 3/4 cup sugar 

 2 eggs 

 4 ripe medium bananas- mashed 

 2/3 cup buttermilk (lassi) 

 1/2 cup chopped walnuts- optional 

Directions 

 Preheat oven to 350 degrees F  

 Grease and flour 9x4 inch rectangular pan  

 In a bowl mix together flour, baking powder and salt and keep aside  

 In a large bowl mix butter, sugar and whisk until light and fluffy  

 Beat in eggs, one at a time 

 Mix in the mashed bananas  

 Add flour mixture alternately with the buttermilk  

 Stir in chopped walnuts 

 Pour batter into the prepared pan  

 Bake in the preheated oven for 40 minutes or till done  
Cool and enjoy your delicious banana cake! 

Recipe from: Meena Phadkar 

 
Recipe from: Meena Phadkar 
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       ण                                                                                            
                                [harass]                                                            

                              [office]                                                           

                                                                                               

                                                                                                      

                                                                                                           

                                                                                          [everyday] 

   ,                                                                 ,                              

                                [male]                                                                                             
                                     

                                                                                                   

                                                                                                

                                                                                                    
                                                                                                 

                                                                                                     

                                                                                                           

                                                                                                       

                                                                                                        

                                                                                                      

                                                                    [  ण ]                       

                               [width]                                                            
                                                                                                    

                                                                                                   

                                              [ए                        .   . भ               - 

                                                                 ] 

  

                             . 

  

  भ          . 
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    Karma Yoga 

 

Tat Twam Asi! 

 

That thou art! 

 

A statement said by Uddalaka to his son and disciple Swetketu in Chandogya Upanisad nine 

times. 

 

Result was: 

 

Aham Brahmasmi! 

 

I am that! 

 

Why is it that even though we hear this same statement hundreds of times from our Guru, yet we 

do not seem to have the same experience that Swetketu had after hearing it only nine times? 

 

Yamaraj explains in Kathopanisad: 

 

Drsyate tu agryaya buddhya suksmaya suksma darsibhih 

 

It is seen only by the Seers of the subtle through a sharp and subtle intellect. 

 

Question is how do we make our intellect sharp and subtle so that we also can understand this 

subtle Truth? 

 

By purifying the mind, say the Masters. 

 

How do we purify the mind? 

 

To know how to purify the mind, we must know what the mind is first. 

 

Pujya Gurudev Swami Chinmayanandaji describes the mind as a flow of thought. Just as a river 

is a flow of water so also the mind is a flow of thought. 

 

Just as the water in a river has direction, quality and quantity, so also the thoughts in the mind 

have direction, quality and quantity. 

 

Just as the river is considered dirty if the water in it is dirty so also the mind is considered impure 

if the thoughts in it are impure. 

 

So the way to purify the mind would be to change the direction, improve the quality and reduce 

the quantity of thought.  

Change in direction of thought to the Higher, Subtle Truth can be done by Jnana Yoga or the 

Path of Knowledge. 
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Improvement in the quality of thought can be done by Bhakti Yoga or the Path of Devotion. 

 

Reduction in quantity of thought can be done by Karma Yoga or the Path of Action. 

 

What then is Karma Yoga or the Path of Action? 

 

Pujya Guruji Swami Tejomayanandaji describes Karma Yoga as: 

 

Not any one particular action but all actions done in a particular way. 

 

What then is the ―particular way‖ in which every action has to be done? 

 

Lord Sri Krishna comes to our rescue in Chapter Three of the Bhagwad Geeta. 

 

He specifies five aspects with which each  Karma has to be done so that it can be converted to 

Karma Yoga.  

 

They are: 

 

1) Kartavya Buddhi – A sense of duty towards all actions: 

 

When actions are done with a sense of duty they take us above likes and dislikes thus purifying 

the mind.  

 

When a soldier goes on the battlefront to fight for his country, he does so because it is his duty 

and not because he likes to do so. 

 

When we bring this sense of duty into our every action, then we will not be influenced by what 

we like or dislike, we will just do it because it has to be done. 

 

2) Asang Buddhi – A sense of detachment towards all actions: 

 

We must not get attached to whatever that we are doing. So if we are asked to stop doing that we 

will not be hurt. 

 

We see that people when in a position of power find it extremely difficult to leave the position. 

Recently we saw this in Egypt where there was a lot of violence and bloodshed just because one 

person refused to give up his position. 

 

3) Samatwa Buddhi – A sense of equanimity towards all actions: 

 

All actions must be done with an equanimous mind. Actually if we do each action with a sense 

of duty, equanimity will automatically be there since our action will not be driven by what we 

like or don’t like. 

 

We see that when Sri Ram was declared to be the heir apparent to the throne, he had a smile on 

his face which was there even when he was asked to go into exile the very next day. Since both 
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these actions were done with a sense of duty, he could maintain the same equanimity in both 

cases. 

 

4) Samarpan Buddhi – A sense of surrender while doing all actions: 

 

Ego is very essential when performing any action. However if the locus of this ego is not 

surrendered to any higher altar, be it God or our Guru, then the results of the action will bind us 

into the cycle of birth and death, by making our mind more impure.  

 

So the locus of the ego must be surrendered to God, Guru or any higher altar. 

 

We see that our freedom fighters went through all the hardship, torture etc because their ego was 

surrendered to the nation. They are remembered even today because their fight was not for any 

personal gain but was for something higher. 

 

5) Prasad Buddhi – A sense of acceptance towards results of all actions:  

 

Law of Karma dictates that every action will have its own result, whether it comes in this life or 

the next. We must be able to accept all results with Prasad Buddhi. 

 

When we go to a temple and are given something saying that it is Prasad of the Lord, we accept 

it even though we may not like that particular sweet or fruit etc. When a thing is offered to the 

Lord then alone it becomes Prasad and when given to us, we accept without any 

hesitation/questions. 

 

So also, every action should be offered to a higher altar so that when the results come, they come 

as Prasad and should then be accepted without hesitation/questions and without any attachment. 

 

These are the five aspects with which each  Karma should be done. When we master the art of 

converting every action into yoga, we purify our mind, which makes the intellect very subtle and 

capable of diving into the subtle Truth. 

 

Then when we meditate on the Mahavakya….. 

 

Tat Twam Asi…… 

 

The result will be……. 

 

Aham Brahmasmi!!  

 

 

 

 

Jaya Muzumdar.  
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                                .           ण                   भ          भ             

  ण          !  

 

Health Tips 
 

 Last time I wrote about hygiene. This time I will talk about diets or more so 
about good eating habits. As you all know there are so many diets devised, proposed, 

promoted and advertized. Some use celebrities to promote their diets giving the impression 
that they work. That is not necessarily true. Take the example of Jenny Craig, or is it 
Weight-watchers which had Kristy Alley as it’s spokeswoman and when she started gaining 

weight they brought in Valerie Bertinelli and so on. Basic success of any diet is that you eat 
sensibly certain number of calories and exercise regularly. 

 In general your food intake should be under 2000 calories of 4 food groups. But most 
of us exceed this on most days and if we do not exercise we tend to add on pounds or should 
I say kilograms. Worse than adding weight is adding inches or centimeters to our mid-

section. The standard rule is that your waist at belly-button level should be at most half of 
your height. Some people’s diet involves exclusion of any White food items like rice, potatoes 
etc. I have noticed that those who followed this diet lose weight but look sick which can not 

be good for you. I tried the fruits only diet for 72 hours which involves eating any amount of 
fruits but nothing else and after 3 days I did lose 5 pounds but it is not a practical long term 

diet you can follow and the amount of sugars in the fruits may cause problem. Eating 
smaller portions 5 times a week is definitely better than eating same amount of food in 2 or 
3 sittings, I can tell you from my personal experience. 5 portions of fruit and 5 portions of 

vegetables do wonders for your body again I can tell you from personal experience.  
One other thing I found very helpful in not gaining weight without being deprived of 

any so called junk food. Follow the 80-20 rule or in short eat healthy food 80% of the time 
and eat unhealthy food 20% of the time. You can eat pizza, ice-cream, sweets etc. in a 
moderate quantity 20% of the time, say over the weekend. Also savor the taste of ice-cream 

or chocolate by eating it slowly rather than gulp it down that way you tend to eat less. Eat 
more of healthier items like Chapatis and less of fatty items like rice and so on. Eat raw for 
snack veges like celery (It supposedly has 0 calories taste will grow on you), carrots, 

cucumber etc. and you will find it is quite filling. Peanut butter sandwich is healthier option 
than some of other snack items. Avoid processed foods as much as possible. A fistful of 

unsalted nuts or dark chocolate are better snack items. In fact I am a chocoholic and I have 
switched to munching Walnuts, 5-6 twice a day at most, and dark chocolate. Both these 
seem to have had only positive impact on my health and no weight gains. Above all the diets 

and good eating habits will not have the desired effect unless you exercise regularly. 
Exercise can be as simple as brisk walk at least 3-4 times a week for 30-40 minutes, you 
will be amazed at what that does for your good health. It improved my cholesterol levels, BP, 

triglycerides, blood sugar etc. Good health everyone 
 

Gireesh  
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When I look outside the window 
 

 
When I look outside the window 

I see the parents 

Walking in rounds and rounds 
Around and around 

 
When I look outside the window 

I see the green, green grass 

Where the children play 
Enjoying their day 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

  

 

  

 

 

 

  

  

From the shadows of LOVE  
 
  
    The snow has melted from our memories, 

    As a kind word falls on a deaf ear. 
    Man has searched for centuries, 

    For the essence of his deepest fears. 
  

    Hate is stength only to those who are afraid. 
    As one searches for his shadow in the shade. 
    We must not ignore the signs from inside and above, 

    The message is simple...Its only LOVE. 

 

Poems by Gautam Salvi 

 Perception  
  

    Another day passes through these eyes, 
    These moments disconnect as if they were lies. 

    I've been deceaved, lost forever more, 
    A tidal wave washes me violently ashore. 
  

    Only to wake in a dream, to realize the true reality 
    To arise with a undoubted suspision of this wonderful fallicy. 

 

Poem by Neha Kelkar 
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  घय  

 
 

रे्लऱ  अऩुल्मा स्लाथाकवाठी र्रश नवाला घयाभध्मे 

आऩुरर्ीच्मा नात्माभधनुी स्नेश जऩाला घयाभध्मे  

  

मेणाऱ्मारा ऩाणी द्याल ेभुखात लाणी र्ोड शली 
जाणाऱ्माच्मा भनात कपरुनी मेण्मावाठी ओढ शली  
ऐवा प्रेभऱ भाणुवर्ीर्ा झया लशाला घयाभध्मे 

आऩुरर्ीच्मा नात्माभधनुी स्नेश जऩाला घयाभध्मे   

  

बांडमारा रार्तेर् बांड ेयार्ारा प्रनतवाद नर्ो 
ऩयस्ऩयांना वभजुन घ्माले उर्ार् तंटा, लाद नर्ो 
रुवले, पुर्ले नर्ो पुर्ार्,े भोद यशाला घयाभध्मे  

आऩुरर्ीच्मा नात्माभधनुी स्नेश जऩाला घयाभध्मे  

  

ननत्म र्ाऱजी घयात घ्माली लम झारेल्मा ऩानार्ी  
ज्मार्ी त्मारा द्याली जार्ा लमाप्रभाणे भनार्ी  
एर्भताने ननणकम घ्माला, नर्ो दयुाला घयाभध्मे 

आऩुरर्ीच्मा नात्माभधनुी स्नेश जऩाला घयाभध्मे  

 

रऱा, स्पजव्शाऱा आत अवाला, नर्ो उभाऱा लयर्यणी  
नर्ो घयारा र्लक धनार्ा रीन यशाले प्रबुर्यणी 
हदलवा यात्री ऩयभेळार्ा लाव अवाला घयाभध्मे  

आऩुरर्ीच्मा नात्माभाधनुी स्नेश जऩाला घयाभध्मे  

  

यभण यणहदले  [shared by Jaya Muzumdar] 
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एर् शभार र्यी धभार, 

एर्ा प्मावेन्जयर् ेवभान रे्रे त्माने दवुऱ्मा प्मावेन्जयच्मा शलार. 

 

शभार म्शणारा, “ र्ाढा ळंबयार्ी  नोट”. 
प्मावेंजय म्शणारा , “ळंबय र्ाम भार्तोव ?तुझ्मा र्ाभात आशे खोट.” 
“तुम्शी तय रालरी आशे इथ े रूट; 
शे ऩन्नाव घे आणण आता पूट .” 

 

एर्तय ब्मार् भाझी तू शयलरी; 
दवुऱ्मार्ी ब्मार् भाझ्मा शाती धयलरी . 
आता यार्ालेर रग्नातरी र्यलरी; 
ब्मारे् फयोफय वाडी नतर्ी शयलरी . 
 

“ वाशेफ ऩन्नाव नाशी र्ारणाय ; 
भाझ्मा ऩोयांर्ी ऩोट र्ळी बयणाय?” 
“आता अजून कर्ती वोंर् त ूदालणाय ?” 

“ळोध ब्मार् रलर्य नाशी तय ऩोमरवात कपमाकद तुझी र्यणाय .” 
 

शभार आशे र्वरा, 
तो प्मावेंजयरार्  शवरा. 
र्वा शा आता पवरा? 

डोक्तमालय शात घेऊन फवरा. 
 

शभार झारा र्ारता, ऩन्नाव घेऊन न फोरता. 
प्मावेंजय म्शणारा, “आता ळोध ूर्वा यस्ता ?” 

ब्मारे्तर् शोता र्ामाकरमार्ा ऩत्ता. 

प्मावेन्जयने  घेतरा ननघता ऩाम, 
शयलरे वाऩडरे वलबार्ार्ा ळोध रालाम. 
आता नर्ो ऩयत देणे  शभारी, 
घेतो वलर्त  भी ब्मार् र्ार्लारी . 
 
 

By :  ऩल्रली ऩुयोहशत 
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 My favorite sportsman 

 

 

 

My favorite sportsman is a footballer that goes by the name Bacary Sagna.  He is 

French born and is of Senegalese decent. He is the French international team’s 

right back and currently plays for Arsenal FC at a similar position. Sagna made his 

first professional appearance at Auxerre and finished his career at Auxerre with 81 

caps, 2005 champions of France medal, Ligue 1 best 11 and also was a part of 

Auxerre in the very prestigious Champions league.  

On July 12 2007 Sagna made the move to Arsenal from Auxerre for 11 million 

Euros. He wears the number 3 jersey that belonged to former Gunner Ashley Cole. 

Sagna opened his account for Arsenal against London rivals Chelsea, he was later 

substituted due to injury and Arsenal ended up losing 2-1. His career at Arsenal has 

not brought very many trophies so far to his cabinet, but his constant form and 

diligence has made Arsenal one of football’s greatest teams in the world. 

Sagna also has 19 caps for France and was involved in the ―South Africa disaster‖ 

where France the previous World Cup runners up did not win a single match in its 

2010 world cup outing. 

Bacary Sagna may not be as well known to the non-footballing world like Ronaldo 

or Messi, There also might be better players for that position but he plays in the 

exact same position as I and plays for my favorite team. He works hard and plays 

with passion, leaves nothing on the field when the final whistle blows, with those 

characteristics he has nowhere to go but up and win many trophies with Arsenal. 

Bacary Sagna, my favorite sportsman.  

 

 

Archit Purohit 
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KE PREPAREDNESS TIPS California Governor’s Office of Emergency Services 

Emergency Supplies Checklist 
Stocking up now on emergency supplies can add to your safety and 
comfort during and after an earthquake. Store enough supplies for at least 
72 hours. 

Essentials 
Water — 1 gallon per person per day (a week’s supply of water is preferable) 

Water purification kit 

First aid kit, freshly stocked 

First aid book 

Food 

Can opener (non-electric) 

Blankets or sleeping bags 

Portable radio, flashlight and spare batteries 

Essential medications 

Extra pair of eyeglasses 

Extra pair of house and car keys 

Fire extinguisher — A-B-C type 

Food, water and restraint (leash or carrier) for pets 

Cash and change 

Baby supplies: formula, bottle, pacifier, soap and baby powder, clothing, blankets, baby wipes, 

disposable diapers, canned food and juices. 

Sanitation Supplies 
Large plastic trash bags for waste 

Tarps and rain ponchos 

Large trash cans 

Bar soap and liquid detergent 

Shampoo 

Toothpaste and toothbrushes 

Feminine hygiene supplies  

Toilet paper 

Household bleach 

Safety and Comfort 
Sturdy shoes 

Heavy gloves for clearing debris 

Candles and matches 

Light sticks 

Change of clothing 

Knife or razor blades 

Garden hose for siphoning and firefighting 

Tent 

Communication kit: paper, pens, stamps 

 

Cooking 
Plastic knives, forks, spoons 

Paper plates and cups 

Paper towels 

Heavy-duty aluminum foil 

Camping stove for outdoor cooking (caution: before using 

fire to cook, make sure there are no gas leaks; never use 

charcoal indoors) 

 

Tools and Supplies 
Axe, shovel, broom 

Adjustable wrench for turning off gas 

Tool kit including a screwdriver, pliers and a hammer 

Coil of 1/2‖ rope 

Plastic tape, staple gun and sheeting for window 

replacement 

Bicycle 

City map 

 

 


