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1.6.2022மும்பை  நகரத்தார்1 மும்பை 
மதா் மின்னி்ழ் மலர்-1  இ்ழ்-2  ஜூன் 1, 2022

நகரத்தார் 
உலககங்குமுள்ள வதாசகப் கபைருமககளுககு,
அன்பான வணக்கங்கள். ‘மும்் ந்கரத்பார்’ என்ற மின 
இ்ழின மு்ல் இ்ழுககு நீங்கள் க்கபாடுத் வரவவற்பு 
எங்க்ைகெல்்பாம மகிழ்ச்சியில் ஆழ்ததி திககுமுக்கபாட 
கெய்து விடடது. உ்க்கஙகும சுமபார் 25 ஆயிரம 
வபாெ்கர்்க்ைச் கெனறு அ்டந்திருககும எனறு நமபுகிவ்றபாம. 
மும்் ந்கரத்பார்்களிடம இவவைவு தி்ற்ம்கள் ஒளிந்து 
இருககி்ற்பா? எனறு நபாங்கவை ஆச்ெரிெப்டும அைவிற்கு 
்ங்கள் தி்ற்ம்க்ை ்் து்்ற்களிலும  ்கபாண்பிதது 
இருககும அ்னவருககும எங்கைது வபாழ்தது்கள், 
நனறி்கள்.
இந்் மினனி்்ை எப்டி வமலும கமருகூடட்பாம எனறு 
்் ஆவ்பாெ்ன்கள் வந்து க்கபாண்டிருககின்றன. 
அவற்்்றகெல்்பாம வரும இ்ழ்்களில் கெெல்்டுத் 
முெற்சிககிவ்றபாம.

அன்பைதான வணககங்களுடன்... 
சசதுரதாமன் சதாத்ப்பைன் மற்றும ஆசிரியர் குழுவினர்.

ñ£î I¡Qî›  ð‚è‹ & 94 ñô˜ & 1  Þî› & 3  ü¨¬ô 1, 2022

àôªèƒ°ºœ÷
õ£êèŠ ªð¼ñ‚èÀ‚°,

Ü¡ð£ù õí‚èƒèœ. "º‹¬ð ïèóˆî£˜" â¡ø 
I¡ ÞîN¡ Í¡ø£õ¶ Þî› àƒèœ ¬èèO™ 
îŸ«ð£¶ Þ¼‚Aø¶. ºî™ Þó‡´ Þî›èÀ‚° 
cƒèœ ªè£´ˆî õó«õŸ¹ âƒè¬÷ªò™ô£‹ 
ñA›„CJ™ Ý›ˆF»œ÷¶. àôªèƒ°‹ ²ñ£˜ 25 
ÝJó‹ õ£êè˜è¬÷„ ªê¡Á Ü¬ì‰F¼‚°‹ â¡Á 
ï‹¹A«ø£‹. Þ‰î Þî¬ö ªñ¼«èŸø «ò£ê¬ùèœ 
ðô õ‰¶ ªè£‡®‚A¡øù. ðô ¶¬øèO½‹ 
Fø¬ñè¬÷ è£‡HˆF¼‚°‹ º‹¬ð ïèóˆî£˜èœ 
Ü¬ùõ¼‚°‹ âƒè÷¶ õ£›ˆ¶‚èœ, ï¡Pèœ.

õ£êè˜èÀ‚°‹, M÷‹ðóî£ó˜èÀ‚°‹ âƒè÷¶ 
ï¡Pèœ.

Ü¡ð£ù õí‚èƒèÀì¡...

«ê¶ó£ñ¡ ê£ˆîŠð¡
ñŸÁ‹ ÝCKò °¿Mù˜
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Building Relations with Indian Heads of Foreign Affairs  
during recent Latin America Visit to Mexico & Columbia  
Our BNSCA Vice President Manikantan Rajendran with His 
Excellency Honourable Shri Pankaj Sharma , Ambassador 
of India to Mexico & Ms Vallari Gaikwad, 2nd Secretary,  
Economic & Commercial.
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With His Excellency Honourable Shri Sanjiv Ranjan, 
Ambassador of India to Colombia.
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Freight Bridge Logistics (Mr VS Alagappan) was awarded 
as Consolidator of the year 2022 for imports by EXIM 
Publications for the South and East of India. This is the 
8th consecutive year they are bagging this coveted trophy.
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Mumbai Nagara Vidudhi
A dream come true project for me and all 
the Members of BNSCA
Located in Mulund,  North East of Mumbai,  Maharashtra
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Mumbai is known for its busy life and has an 
endearing magical vibe around it.   Though this is 
a dream city for all, there is a space constraint for 
many. Mumbai Nagara Vidudhi stands tall despite 
this challenge, thanks to the Building Committee 
members and all those who have worked day and 
night to make this happen.

This two-storeyed building has pleasing grey 
and yellow exteriors. At the entrance, there are 
two beautifully carved granite shrines/sannidhis 
dedicated to Lord Karpaga Vinayagar and Lord 
Bala Murugan.

A few steps lead to an aesthetically designed 
banquet hall on the ground floor. It’s a home 
away from home for the visiting Nagarathars 
with 10 comfortable AC rooms with attached 
washrooms on the 1st and 2nd floors.

I am happy to have got the opportunity to 
design the Banquet Hall of the Nagara Vidudhi 
in the contemporary style with a touch of 
tradition. The main entrance and the ceiling 
with traditional tinge are blended with whites 
and subtle gold tone throughout the hall.

Care was taken to ensure that the hall looked 
more spacious and inviting. Use of white, which 
has a reflective quality, opens up the hall and 
the big, vitrified tiles on the floor makes the 
area look larger than it is. 
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Full height vibrant red curtains are used to 
give a royal look to the stage area and the 
lighting used here gives a perfect ambience for 
any occasion.

The ceiling steals the show! Laser-cut acrylic 
sheets with intricate designs have been used 
to create an elegant and distinct look to the 
hall. The maximum ceiling height was utilized 
to give a capacious look to the entire area.

Weddings, receptions, engagements, 
birthday parties, poojas, meetings, get- 
togethers, and kids’ activities are organised in 
this banquet hall.

Mumbai Nagara Vidudhi is all set to make all 
your occasions memorable. So why wait?
About the Interior Designer:
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Muthulakshmi (Kanna) Palaniappan, (B.A, 
B.Ed, Diploma in Interior Designing, E.C.C.ed), 
wife of Palaniappan Meyyappan, native of 
Kandanur.

She is a Freelance Interior Designer, who 
has worked earlier with reputed architects. 
She has done several interior projects, for 
both offices and residences.  She is also an 
artist, with several paintings to her credit. 
She also teaches various art forms to all 
age-groups, viz., pencil sketching, acrylic 
painting, oil pastels, charcoal art, Mandala art, 
water colour painting, warli art etc.

Her contact number is
+91 - 9967650475

Her Instagram ID is
lakshmiartzgallery
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Calling it mine, my name I stuck
I built it brick by brick

Little did I ponder
To share the credit of labour

Windows and doors I designed 
With ventilation in mind

Little did I muse
Air is actually whose?

Wooden storing spaces I made
With aesthetic sense and space inside

Little did I think
Half the things lay there and stink

Large balconies and decks lay as trends
To stretch and relax, with my friends 

Little did I anticipate 
Relationships often dissipate. 

Installed a huge kitchen to cook in comfort 
Latest gadgets with zero effort 

Mine
Yours

(or)
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Little did I know
Home food will become a big NO

Left a shelf for the Gods
To whom everyday, I utter a few words

Little did I understand
Once heard, He never leaves my hand. 

What is mine is not mine
To get it, I say it again and again.

Meenal Manikantan
Writer, translator, Rangoli artist, teacher and 

speaker on devotional subjects.
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Sneha Soodamani
Photographer & 
Photojournalist

Available for assignments including 
Outdoor shoots, candid photography, 
Industrial photography, event Industrial photography, event 
shooting, Wedding photography, 
Birthday functions and all other type of 
photo shoots.

Contact -> 7722049740
Mail id -> 
snehasoodamani@gmail.com
Website: www.snehasoodamani.com

Sneha Soodamani 

Photographer & 
Photojournalist

Available for assignments including Outdoor 
shoots, candid photography, Industrial 
photography, event shooting, Wedding 
photography, Birthday functions and all other 
type of photo shoots.

Contact: 7722049740 
Mail id: snehasoodamani@gmail.com 
Website: www.snehasoodamani.com12
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Every little  smile of ours can touch somebody’s“Heart”. 
No one is born Happy but all of us are born with the 
ability to create Happiness. 
“Let us Be Happy Always”.

Well-wishers in our lives are like  stars of the sky. They 
constantly shine but often we don’t see them until the 
dark hours come in our lives.
Whether we see them or not they are always there 
wishing us the best.
We need to realise that our lives are beautiful only 
because of such well wishers.

Monthly
Musings
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It is a beauty, the way God keeps on adding one more 
day in our lives.
God adds each day in our lives not just because we 
need it but because some one else needs it every day.

We need to look at the trees which allow the birds to 
perch and fly away without either inviting them to stay 
or desiring them never to depart. 
If our hearts can become like this we can lead very 
peaceful lives

Happiness  will come a  lot easier  when we stop 
complaining about our problems 
and when we start being Grateful for all the problems 
we don’t have.

When we forgive someone, we are not changing the 
past but we are trying to change the future.

PL.Palaniappan
BE from REC Trichy and MBA from 

XLRI, Jamshedpur.

Native of Okkur. Wife Mrs. Jayanthi. Belongs 
to Vairavan Kovil, Theyanar Vagappu. 

Currently CEO of Mahindra Waste To Energy 
Solutions Limited and 

Past president of BNSCA
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In South India one should be lucky to 
eat like a Chettiar. Chettiars (also called 
Nagarathars) are a small community 
of traders, merchants and bankers 
who initially lived at Poompuhar and 
Kaveripatnam under the Chola kingdom.

Legend has it that a great flood in the 8th century 
prompted a mass exodus of Chettiars from the 
Coromandel coast to the arid heartland of Tamil 
Nadu. The Chettiars resettled in the Karaikudi 
region from where they strove to re-establish their 
fortunes through trading with far-off kingdoms. 

Our 
Chettinad
Cuisine
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The Chettinad region comprises 76 villages and 
2 towns.

With ancestors who travelled across countries 
such as Burma, Ceylon, Java, Sumatra and 
Vietnam, modern-day Chettiars have inherited a 
cuisine that is inspired by each of these countries.

The region houses mansions and temples and 
also refers to a community with the mastery of 
preparing delicious food. This is the food traced 
back to the community called Nattukotai Chettiars 
or Nagarathars. The cuisine involves rich usage 
of freshly ground spices to  make scrumptiously 
blended and well-balanced meals.

There’s always an odd number of dishes or 
courses in a meal (Except breakfast). At any meal 
or feast, this rule is always maintained. A meal 
on a banana leaf will have either five, seven, or 
11 vegetables. A classic Chettinad breakfast will 
have either seven or eleven dishes. 16 dishes 
are the only exception if it’s a really special 
meal. Traditional meals served Chettinad style 
on banana leaves follow specific protocol – each 
dish has a designated space and order in which it 
has to be served.

The culinary tradition of the Chettiars reflects 
the interesting history of the community. Having 
lived in proximity to the sea, the Chettiars used 
seafood to create many of their signature dishes 
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such as the meen kuzhambu (fish curry), nandu 
(crab) masala, and sura puttu (shark fin curry), 
and eral (prawn) masala.

The traditional Chettinad dishes mostly used 
locally sourced spices like the Star anise, Karu 
Milagu (whole pepper), Kalpasi (stone flower), 
Maratti mokku (dried flower pods), Kadal Paasi 
(sea lichen), Sombu (fennel), Thennai Kuruthu 
(coconut shoots), Jathika (nutmeg), Arisi Mandi 
(rice water), Karuppatti vellam (palm jaggery), 
Tamarind (karuppu puli)

Aachis prepared elaborate meals for the 
household – hand-pounding fragrant spices in 
stone grinders, chopping vegetables with the 
aruamanai (iron blade), and burning different 
firewood to develop specific flavours. These 
meals were often accompanied by buttermilk 
or nannari sherbet to tone down the heat of the 
cuisine’s fierce curries.

Since food was such an essential part of a 
Chettiars life, the kitchen was one of the largest 
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and most important 
places in a Karaikudi 
house.

At our Chettiar 
wedding feasts, the 
samayalkar (team 
of cooks) would toil 
under the guidance 
of senior aachis of 
the family to make six 
main courses of grain 
dishes, nine savoury 
side dishes, and six 
types of sweets. Many of these samayalkars 
would later go on to set up their eateries in the 
Karaikudi region.

Even the utensils used in the Chettiar kitchen were 
beautifully made and have become collectibles 
today, valued for their design, size, and vintage 
make.

Signature dishes of our cuisine
Get ready to read and imagine the mouth-
watering dishes,

For Vegetarians lovers

1. Idiyappam
2. Kuzhi paniyaram
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3. Vellai paniyaram
4. Kozhukattai
5. Vellai Kuruma
6. Kosmalli
7. Kara chutney
8. Urlai Roast
9. Cabbage poriyal
10. Ennai kathirikai kulambu
11.  Paruppu urundai kulambu 

For Non-Vegetarians lovers
1. Chettinad chicken
2. Vazhaipoo meen kuzhambu
3. Milagu kozhi varuval
4. Karaikudi eral masala
5. Kada fry
6. Mutton roast
7.  Meen kuzhambu
8.  Aatukkari kuzhambu with steam rice. 

Delicious Sweets
1. Kandarappam
2. Therattu paal
3. Karupatti paniyaram
4. Paal payasam
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5. Keppai puttu Kozhukattai
6. Kavuni arisi
7. Maavu urundai
8. Pori urundai
9. Ulundha kali

Crunchy Snacks
1.  Thenkuzhal
2. Seedai
3. Kai murukku
4. Rottu pakoda
5. Seepu seedai
6. Manakolam
7. Thattai
8. Mullu murukku
9. Kara sevu

DEIVANAI RAMU
(B.com, pursuing US CMA)
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ï£C‚ ð…êõ®
è£˜ˆF‚ võ£I F¼‚«è£J™

°ìº¿‚° Gè›¾
Þì‹: ï£C‚ ð…êõ® è£˜ˆF‚ võ£I F¼‚«è£J™, 

ñý£ó£w®ó£ ñ£Gô‹
ï£œ: ²ðA¼¶ Ý‡´ ¬õè£C ñ£î‹ 
20‹ «îF (03.06.2022) ªõœO‚Aö¬ñ
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àôè£À‹ Cõ¡ñèù£‹ àˆîñù£‹ è‰îÂ‚°
Y˜I° ï£C¬èJ™ ð…êõ® F¼ˆîôˆF™
ïèóˆî£˜ â¿ŠH¬õˆî ï™ôªî£¼ «è£JL™
ï£´‹ i´‹ «ð£ŸÁ‹ ¬õðõ‹
è£˜ˆF‚võ£I F¼‚«è£J™ °ìº¿‚° ¬õðõ‹
°¬øb˜‚°‹ F¼ˆîôˆF™ F¼Mö£‚ «è£ô£èô‹
Fè†ì£î è£†C F‡íñ£è ñô¼‹

Ýèñ MFè¬÷‚ è¬ìH®ˆ¶
Ýê£ó GòFè¬÷ ÜÂw®ˆ¶
Ý„ê£Kò£˜èœ Ü¡¹G¬ø ð‚î˜èœ
ð‡¹ì¡ ªð¼õ£Kò£Œ Ã®J¼‚è

«õîƒèœ î£¡ºöƒè ªõŸP«õô¡ ¬õðõñ£‹
ï£îvõó‹ àœO†ì ñƒèô õ£ˆFòƒèœ
Þ¬ìòø£¶ Þ¡Q¬ê ñ¬ö ªð£N»‹
ñ‚èœ ñù‹ ÜF™ ï¬ù»‹
è£˜ˆF«èò¡ èŸC¬ôJ™ ñù‹ èQ»‹
 
ªõœ÷ªñù Ü¬ô«ñ£¶‹ ñ‚èœ Ã†ì‹
õ£®‚¬è ÝAŠ«ð£ù õ£ù«õ®‚¬è ºö‚è‹ 
Ýóõ£óñ£Œ åL‚°‹ Ü«ó£èó£ «è£û‹
F¼‹Hò Þìªñ™ô£‹ F¼Š¹è› ñí‚°‹
CøŠð£ù  °ìº¿‚° ñèˆî£ù º¬øJ™
Y¼‹ CøŠ¹ñ£è ÞQ«î ï¬ìªðŸø¶

è£˜ˆF«èò¡ Ü¼œ ºè‹
è¼¬í õN»‹ ÝÁºè‹
ªï®ò «õ™ H®ˆ¶
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«ï˜ˆFò£ù ð£˜¬õ ðFˆ¶
W˜ˆF ÜO‚°‹ F¼¾¼õ‹
C‰¬îèõ˜ âN™ õ®õ‹
èó‹ ÃŠH õíƒA´«õ£‹
õó‹ ªðŸÁ õ÷‹ªðÁ«õ£‹.

ð£õ£‚è‹:
AR. Sivagami Ramanathan., B.E., H.D.S.E., 
W/O  Ramanathan. M
Native: okkur
Born at Konapet. 
Residing at Navi Mumbai. 
For more details about kumbabhishekam tamil 
kavithaigal ,
visit: îI› ²¬ù (Tamil sunai) YouTube channel 
https://youtube.com/channel/UCEgZYMj0JCmWHG_
omqqz6Cw
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Mumbai, the name was derived from Mumba 
Devi, the name of the Goddess of the Koli 
-  Fisherfolks. Mumbai formerly known as 
Bombay is the capital city of Maharashtra. It 
is the eighth most populous city in the world 
with a population of roughly 2 crore and 
the most populous Metropolitan area in the 
world. Mumbai has various other names  like 
Hollywood of India, City of dreams and so on.

Mumbai and its structure:-

During the mid 18th century, Bombay was 
reshaped by the Hornby Vellard project, which 
undertook reclamation between The Seven 
Islands of Bombay, from the sea. Along with 
construction of major roads and Railways the 
reclamation project was completed in 1845 and 

Mumbai
The Hub
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transformed Bombay into a major sea port on the 
Arabian Sea.

Mumbai - The Economic hub of India :-

Mumbai is the financial,  commercial and the 
entertainment capital of India. The City houses 
important Financial Institutions and the corporate 
headquarters of numerous Indian companies and 
multinational corporations. Mumbai isn’t just the 
country’s  wealthiest city, but it is the wealthiest 
city globally. Like the Bombay Stock Exchange, 
Reserve Bank of India, National Stock Exchange, 
and the Mint, two Indian business giants such 
as Aditya Birla group, Tata Group, Essel group 
and Reliance Industries. Mumbai is also home 
to some of India’s premier scientific and nuclear 
institutes .

Mumbai, - The City of Firsts:-

From India’s first five star hotel, the Taj Mahal 
Palace, to the country’s first movie screening - by 
the Lumiere brothers in 1896. The subcontinent’s 
first passenger train ran in Mumbai in 1853 and 
the country’s first Civil Aviation airport opened at 
Juhu in 1928. This shows how Mumbai holds the 
promise of innovation.

Mumbai - the City of Dreams :-

As the commercial capital of the country, Mumbai 
has much access to anyone in search of work and 
better career opportunities. Migrants from every 
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part of the country move to the city everyday in 
search of a better life, hence the name  ‘City of 
Dreams’.

Mumbai - The Entertainment Capital:-

Mumbai isn’t just the film capital of the country. 
a majority of the city’s leading ad agencies, 
media companies, television studios, music 
production companies and cultural movements 
are concentrated here. Mumbai constitutes the 
Bollywood film industry being the largest film 
industry of India. Mumbai is the nerve centre 
of India’s fashion industry. The city was rated 
number one with the 3.6 ranking in entertainment 
facilities by urbanite across 8 Metros, in the Times 
of India survey. It is the home to 3 UNESCO 
World Heritage Sites - the Elephanta Caves, 
Chhatrapati Shivaji Maharaj Terminus, and the 
city’s  distinctive ensemble of Victorian art and 
deco buildings designed in the 19th and 20th 
centuries. Hence these  attract the  tourists as 
well.

Mumbai - The Tourist Hub:-

Mumbai offers natural Heritage and modern 
entertainment including leisure spots, beaches, 
studios, architecture of the past and present, 
amusement parks, holy places and historical 
monuments. is visited by tourists from all over 
the world. Must visits in Mumbai are - Gateway 
of India, Elephanta Caves, kanheri Caves, the 
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Taj Mahal Palace, Marine Drive, Haji Ali Shrine, 
Sanjay Gandhi National Park, Chhatrapati Shivaji 
Terminus, shopping and flea markets of Mumbai, 
Global Vipassana Pagoda, Siddhi Vinayak 
Temple, Mahalaxmi Temple, beaches of Mumbai, 
Flora fountain and Bandra-Worli Sea Link.

To summarise, Mumbai is the City that never 
sleeps. It is always on the move, vibrant and 
happening. It captures the spirit of the changing 
pace set by liberalisation and modernization. 
Mumbai is a mix of iconic old world-charm 
architecture, strikingly modern high rises, cultural 
and traditional structures. Mumbai is all about art, 
history, culture, food, theatre, cinema , nightlife 
and a lot more. Last but not least, Mumbai vada 
pav and many other Street foods like bhelpuri, 
sev Puri, ragada paatice, pani puri, Chinese bhel, 
masala dosa, cheese dosa are a must try.

 

Lakshmi 
Husband Name: Subramanian

Qualifications: B.A.,Tourism, IATA 
Native: Paganeri 

Kovil: Ilayatrangudi
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«ï¼ ñè£¡ Ý¬ìJ«ô
G¬øõ£è Þ¼Šðîù£™
«ðó£«ô «ó£ü£õ£‹
ªð¼¬ñJ«ô ó£ü£õ£‹

áªó™ô£‹ °®‚A¡ø
á¼EJ™ ï´¾÷î£‹
ð£˜¬õJ«ô ñù‹ èõ¼‹
ðƒèòñ£‹ î£ñ¬óò£‹

ðœO âÂ‹

ï‰îõù‹
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ê£˜‰F¼‚°‹ ñƒ¬èòK¡
ñù‹ «ð£ô ªõœ¬÷ Gø‹
b˜ˆ¶M´‹ «è£ðƒèÀ‹
ªîOõ£ù ñ™L¬èò£‹

ê£Fêù‹ ð£˜‚è£ñ™              
êèô¼‚°‹ ñí‹ ðóŠ¹‹
ê£FŠÌ ªõœ¬÷ Gø‹
î‰F´«ñ ï™ô °í‹!

ªê‰GøˆF™ Có‹GI˜ˆF
CKˆF¼‚°‹ ªê‹ð¼ˆF
â‹ªð¼ñ£¡ F¼«ñQ
ÜôƒèK‚°‹ ºèñô˜ˆF!

ÞŠð®ò£Œ ñôKùƒèœ     	
âˆî¬ù«ò£ õ‰F´«ñ!
îŠð£î õ£êñ¬îˆ
îõø£ñ™ î‰F´«ñ!

°ö‰¬îèœ °ô£¾A¡ø
ªè£…²ªñ£NŠ
ð®Šðèƒèœ
ðô õ‡í ñô˜èÀ«ñ
ðõQõ¼‹ ï‰îõù‹

ñö¬ôòK¡ ð®Šðèƒèœ
ñô˜‚ ªè£ˆ¶‚  °Mò™èœ
°ö‰¬îèO¡ °ó«ô£¬ê
Ã¾A¡ø °J«ô£¬ê

ðœOò¶ M†ì¶«ñ
ðø‰¶ õ¼‹ Hœ¬÷Þù‹
ÜœO õ¼‹ õ£ê¬ùèœ
Üˆî¬ù»‹ «ïêñô˜!
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ï‰îõùŠ Ì‚èœ«ð£™
ïì‰¶ õ¼‹ õ‡íƒèœ!
ï™ô ï™ô ²è‰îƒèœ
ï£´A¡ø ªê£‰îƒèœ!

èMë˜ ÜKò‚°® ªñŒòŠð¡

Retired from Customs as Superintendent 
of Customs.  Has written articles in Tamil 
Monthly magazine 'Thennarasu'. Has 
written poems in Tamil literary magazines, 
'Amudhasurabhi' and 'Ilakkiya Cholai'. Won 
prizes in poem competitions in 'Ilakkiya 
Cholai' and  'Amudhasurabi '. He was sub 
editor of the print magazine 'Thennarasu' 
for 2 years.
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Wishing 
‘Mumbai Nagarathar’ 

Magazine all success. 

 
With Best Compliments from  

Interport Clearing Services,  
Mumbai.
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Mandala
Art
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Mrs. SEETHA RAMU
(Teaching Mandala Art &

Aditya Hrudayam stotram) 
Native: kothamangalam
Mobile: 99624 78240

1.6.2022மும்பை  நகரத்தார்27

Mrs. Seetha Ramu. 
Contact Number:  99624 78240

Mandala art means a circlular design starting from 
one center point. Mandala art is an ancient one. There 
is no age restriction or any prior experience in art 
required to learn this art.  
While it is a stress buster in adults, it is a concentration 
and memory booster in kids.  
To learn mandala art online easily with step by step 
instructions you may contact Mrs. Seetha Ramu
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Ü‹ñ£ â¡ø õ£˜ˆ¬î‚°œ ÜŠðŠð£ â¡ù Þ¡ð‹!
îñ‚è£è ò£¡ èM¬îJòŸø â‡Eù£™
Ü‹ñ£ â¡ø åŸ¬ø õ£˜ˆ¬îèÀ‚°œ«÷«ò 
âñ¶ ªñ£ˆî èM¬î»‹ º®‰F´«ñ!
ß«ó¿ô°‹ Üšªõ£¼ ªê£™L™ ÜìƒA´«ñ!

ß¬ó‰¶ ñ£îƒèœ â¬ù„²ñ‰¶
ï£¡ äùQ‚è‚  è£óíŠªð£¼÷£i˜ î£‹!
àFóˆ¬îŠ  ð£ô£‚A â‹ ðC b˜ˆî «îMò£i˜ î£‹!
ñö¬ôò£Œ ò£¡ º¡ªñ£N‰î ºî™õ£˜ˆ¬îò£i˜ î£‹!
àù‚ªè¡ø àø¾èœ Þõ˜èœî£‹ â¡Á
âù‚è£ù àø¾è¬÷ â´ˆ¶¬óˆîõó£i˜ î£‹!

Ü¡¬ù
âÂ‹ Ýôò‹!
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âù¶ ²õ£êˆF¡ Ü¬ìò£÷ñ£i˜ î£‹!
âù¶ õ£›M¡ è¼Šªð£¼÷£i˜ î£‹!

ÜœO Üóõ¬íˆ¶ à„Cºè˜‰¶ ºˆîI´‹ «õ¬÷J«ô
âF˜Šð£˜ŠðŸø Ü¡H¡ Þô‚èíñ£i˜ î£‹!
H¬ø„ê‰Fó¬ù‚  è£†CŠªð£¼÷£‚A 
ï†êˆFóƒè¬÷ ê£†CŠªð£¼÷£‚A 
âñ‚° Gô£„«ê£øOˆî Gˆò è™ò£Eò£i˜ î£‹!
Fùº‹ Ü¡ùI´‹ Ü¡ùÌóEò£i˜ î£‹!
ò£¡ G‹ñFò£Œ ¶J™ªè£œ÷ îñ¶
GˆF¬ó¬ò ªî£¬ôˆî è¼¬í‚èìô£i˜ î£‹!
ò£¡ êòù‹ ªè£œõîŸ°
î£ô£†´Š  ð£´‹ Þ¬êˆªî¡øô£i˜ î£‹!

èŸð¬ù‚è¬î ÃÁ‹ èî£CKòó£i˜ î£‹!
âñ¶ ¹¡ù¬èJ™ àñî£ù‰îˆ¬î è‡ìõó£i˜ î£‹!
âñ¶ è‡aK™ è¬ó‰¶¼°‹ àœ÷‹ ªè£‡ìõó£i˜ î£‹!
î£¬òŠ«ð£ô Hœ¬÷ âù ò£«óÂ‹ Ãø‚«è†ì£™ 
Üè¡ø ÞšõAôˆ¬î«ò ªõ¡ø¶«ð£™ ÜèñA›ðõó£i˜ î£‹!
îñ¶ ªð£Á¬ñò£½‹ Ü¬ñFò£½‹
ðô êƒèìƒè¬÷ˆ b˜ˆî ê£‰îªê£¼HEò£i˜ î£‹!
ðœO ªê¡Á i´ F¼‹¹‹ õ¬ó
õN«ñ™ MN¬õˆ¶‚  è£ˆF¼‰¶
ðœOŠð£ìƒèO™ àî¾‹ Mˆò£î£KEò£i˜ î£‹!

âñ¶ °¬øè¬÷ˆ îM˜ˆ¶
G¬øè¬÷ ñ†´«ñ è£µ‹ º¿ñFò£i˜ î£‹!
à‹¬ñ«ò à¼‚A âñ‚° ªõO„ê‹ î‰¶
â‹¬ñ ªñ¼«èŸÁ‹ ªñ¿°õ˜ˆFò£i˜ î£‹!
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ò£¡ ªðŸø ðK²èO½‹ ð†ìƒèO½‹
àñ¶ ªõŸPŠ ªð¼Iîˆ¬î ªè£‡ìõó£i˜ î£‹!
âñ¶ ªõŸPèO¡ à¬øMìñ£i˜ î£‹!
ò£¡ ªêŒî îõƒèO¡ ðôù£i˜ î£‹!
ò£¡ ªðŸø FšòHóê£îñ£i˜ î£‹!

ò£¡ î‹Iì‹ ªè£‡ì ï¡P‚èì¡ b˜‚è õN»º‡«ì£?
ñÁªü¡ñ‹ ªè£‡´ à‹¬ñ ñè÷£èŠªðø õóºº‡«ì£?
àñ¶ F¼Šð£î‹ ðE‰¶ F¼M¬ìèœ ªêŒ¶
ò£¡ «ñ£†ê‹ ªðø õ£ŒŠ¹º‡«ì£?
î£«ò, î£‹ î£Œ ñ†´ñ™ô,
Þ¬øõQ¡ ñÁà¼õ‹!
Fò£èˆF¡ F¼õ®õ‹!
ÝôòˆF¡ HóFH‹ð‹!

Husband	 : PL Balasubramanian
Native	 : Athangudi
Temple	 : Pillaiyaarpatti
Qualification	 : BE CSE 
Passion	 : Writing and Oratory. 
Residence	 : Kharghar, Navi Mumbai.

«ò£è eù£ ð£ô²ŠHóñEò¡



38

º‹¬ð
ïèóˆî£˜ 1.7.2022

á…êL¡
à¡ùî‹

ªñŒò‹¬ñ è£CMvõï£î¡
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ÝôòƒèO™ á…êL™ Þ¼‚°‹ Ý‡ìõ¬ù  
îKCˆî£™ Ýù‰î‹ A¬ì‚°‹.  
á…êL™ ð†ì£¬ì»ì¡ ïõóˆFù ñ£¬ôèÀì¡  
iŸP¼‚°‹ Ü‹ñ¬ù «õ‡®‚ ªè£‡ì£™  
«õî¬ùè¬÷ˆ b˜ˆ¶ F¼õ¼œ ¹K‰¶ 
è£ˆF´õ£œ.èL»è ªîŒõ‹ è‡í¡  
á…êL™ Ý´õ¬î è‡ì£™ àœ÷ˆF™ 
G¬ùˆî¶ Ü¬ùˆ¶‹ G¬ø«õÁ‹. 
á…êL™ Þ¼‰¶ Ü¼œð£L‚°‹ è‰î«õô¬ù 
ïñvèKˆî£™ Ü¬ì‚èô‹ î‰¶ è£ˆF´õ£˜.

ÜöAò «î£óíƒè÷£½‹ Ì„êóƒè÷£½‹ 
ÜôƒèK‚èŠð†ì ªð£¡Û…êL™ ¹¡ù¬è 
îõö Üñ˜‰¶  º¡Â‹ H¡Â‹ Ü¬ê‰î£´‹  
ªîŒõƒè¬÷‚ è£µ‹ªð£¿¶  ªîŒiè 
îKêù‹ A†´‹.«è£M™èO¡ F¼Mö£‚èœ 
ïõó£ˆFK êñòˆF™ Þ¬øê‚Fèœ ÜŸ¹î 
Üôƒè£óˆ¶ì¡  F¼è£†C î‰¶ Ü¼÷£C 
õöƒ°õ£˜èœ.ÝôòƒèO™ Þ¼Šð¶ «ð£™ ï‹ 
Þ™ôƒèO½‹ Ì¬ü Ü¬øJ™ á…êL™ ïñ‚° 
ÞwìŠð†ì ªîŒõˆ¬î ¬õˆ¶ Ý†® M†´ ï‹ 
«õ‡´î™è¬÷ «è£K õNðìô£‹.

ïõó£ˆFKJ¡ «ð£¶ ªè£½M™ á…êL™ 
ªîŒõƒè¬÷ ¬õˆ¶ õíƒAù£™ ðKÌóí 
èì£†ê‹  A¬ì‚°‹. Ì¬ü‚°  ¬õ‚°‹ á…ê™  
ªõœOJ«ô£ Hˆî¬÷J«ô£ ñóˆF«ô£ ºˆ¶ 
ñEè÷£™ ÜôƒèK‚èŠð†ìî£è Þ¼‚èô£‹. 
Þ™ôˆF¡ õó«õŸ¹ Ü¬øJ™  Þ¼‚°‹ á…
êL™ ï£‹ Ý´õî£™ ñù„«ê£˜¾ cƒ°‹, àì™ 
àŸê£è‹  ªð¼‹, ï™ô °¼F æ†ìI¼‚°‹, 
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Cù‹ îE‰¶ C‰¬î ñA›„Cò¬ì»‹. Í¬÷ 
ï¡° «õ¬ô   ªêŒ»‹. õó«õŸ¹ Ü¬øJ™ 
á…ê™ ¬õˆF¼Šð¶ Þ™ôˆFŸ° Üö°«ê˜‚°‹. 
ªð‡èÀ‚° i†®L¼‚°‹ ªð£¼†èO™ ÜFè 
ñA›„C¬òˆ îó‚ Ã®ò¶ á…ê™ î£¡. 
«î£†ìˆFL¼‚°‹ á…êL™  Ý´õî£™ 
Hó£íõ£»  «õèñ£è àì™ º¿¶‹ ðóM  
óˆîˆ¬î ²ˆîŠð´ˆ¶‹. Þîòˆ¬î Yó£è Þòƒè„ 
ªêŒ¶ Þîò «ï£Œ õ¼õ¬î‚ è†´Šð´ˆ¶‹. 
F¼ñíƒO™ ñíñèœ ñíñè¬ù á…
êL™ Üñó ¬õˆ¶  Ü¬ùõ¼‹ ÝC˜õ£î‹  
ªêŒõ¶ CøŠ¹¬ìò¶. F¼õ£êè‹ Ü¼Oò 
ñ£E‚è õ£êè˜ ÝF»‹ Ü‰îºI™ô£î 
Cõªð¼ñ£Q¡ ªð£¡Û…ê™ ðŸP F¼õ£êèˆF™ 
ð£®»œ÷£˜.à¡ùîñ£ù á…êL™ Þ¼‚°‹ 
Þ¬ø ªîŒõƒè¬÷ õíƒA  àò˜‰î õ£›¾ 
ªðÁ«õ£‹.  

ªî£ì˜¹ ªè£œ÷
º‹¬ð ïèó M´F «ñ«ùü˜ 

F¼. ðöQòŠð¡ ó£ñï£î¡ 
ªñ£¬ð™ ï‹ð˜:

93635 12033

º‹¬ð ïèó M´F 
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ñ‡ìô£ æMò‹
-& àñ£ è£C Mvõï£î¡

Qualifications: BA (English Litt), FCA (Fellow Chartered 
Accountant), CAIIB,  Certified Ind AS by ICAI and Certified 
Vastu Consultant. Native : Devakottai. Husband: L. 
Kasiviswanathan. Kovil : Ilayathankudi Perumarudhur. 
Job: currently working with ICICI Bank as Head Payroll 
and Consolidated financials in BKC. Hobby: Mandala Art, 

travelling and learning new techniques in handling special kids.



42

º‹¬ð
ïèóˆî£˜ 1.7.2022

Palaniappa Chettiar and Meenakshi 

Aachi Viduthi is a rest house built 
with a not-for-profit in Palani and 
founded by Thiru Palaniappan, 
who has created a fund source 
from his income also towards future administration of the Viduthi. 
There is anannadhan at the premises on first Monday and on 
Kiruthikais of every month. Donation for Annadhanam for Birthdays 
and wedding anniversaries of parents and children of your family is 
welcomefrom all devotees and 80G Income Tax exemption available 
for the same. 
Manager of the Rest House is Thiru A. Annamalai, Phone: 
919865230277 (Whatsapp) can be contacted for any queries regard-
ing Palani temple darshan. No advance payment required for staying 
in the rest house. 

May everyone in the world be happy

A  Good  rest  house  in  Palani
for  devotees  on  a  pilgrimage

•	 300 metres from PathaVinayagar temple. The resthouse is located 
in the street next to the street where the girivalam takes place. 

• 	 Parking facility inside the rest house.Auto or Car pickup and drop 
facilities can be arranged.

•	 Presence of solar water heater for 24 hour water facility, Purified 
drinking water facility.

•	 Generator and UPS backup on power outage. Bigger rooms are 
available for large groups of devotees to stay.

Special features of the Rest house:

Address:
Pazha. Se.Palaniayappa Chettiyaar Meenachi Aachi Annadhana Viduthi
102. East Street, IdumbanSannidhi, Itteri road,
Ponni’s Lodge behind, Adivaaram Palani-624601
Website: www.cpviduthi.com	            Email: cpviduthi@gmail.com

1. Double room A/C	 : Rs 850 with additional bed at Rs 150
2. Double room non AC 	: RS 600 with additional bed at Rs 100

Rent 
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âîŸ°‹ ¶E‰¶ GŸè «õ‡´‹, ÞøŠ¹ â¡ð¶ îM˜‚è 
º®ò£î¶, Ü¶ ÝÁ õòF½‹ õóô£‹, ËÁ õòF½‹ 
õóô£‹ â¡ðîŸè£è ÞŠð®„ ªê£™õ£˜èœ. Ýù£™ Þî¡ 
M÷‚è‹ °¼«þˆFóŠ «ð£K¡«ð£¶ °‰F«îM, è˜í¡ 
î¡ Íˆî ñè¡ â¡Á ªîK‰¶ªè£‡´ ð£‡ìõ˜è«÷£´ 
«ê˜‰¶ ªè÷óõ˜è¬÷ âF˜ˆ¶Š «ð£Kì„ ªê£¡ù£ó£‹. 
è˜í«ù£ "î£«ò, ð£‡ìõ˜èœ ä‰¶ «ð«ó£´ «ê˜ˆ¶ 
Ýø£õ¶ Ý÷£èŠ «ð£K†ì£½‹ êK, ªè÷óõ˜èœ ËÁ 
«ð«ó£´ «ê˜‰¶ «ð£K†ì£½‹ êK, âù‚° ÞøŠ¹ â¡ð¶ 
G„êJ‚èŠð†´ M†ì¶. 

Üîù£™ ¶K«ò£îù¡ âù‚°„ 
«ê£P†ìõ¡, Ü‰î ªê…«ê£ŸÁ‚ èì¬ùˆ 
b˜ŠðîŸè£è Üõ˜è«÷£´ «ê˜‰«î 
«ð£K´õ¶ î£¡ Gò£ò‹!" â¡ø£ù£‹. 
Þ¬îˆ î£¡ ÝP½‹ ê£¾ ËP½‹ ê£¾ 
â¡Aø£˜èœ.

ÝP½‹ ê£¾,
ËP½‹ ê£¾

õö‚°„ 
ªê£™ 

M÷‚è‹

L.Annamalai
Qualification: MBA
Place of working: Oodagaa Digital Marketing Agency, Chennai
Kovil: Vairavankovil
Pirivu: Periya Vaguppu
Native: Pudhuvayal
Hobbies: Reading books, following the current trends in 
politics and digital marketing.
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Chettinadu  Sweet  Recipe  
Kandarappam  with  kavithai Varigal

è‰îóŠð‹

«î¬õò£ù
ªð£¼†èœ:
ð„êKC & å¼ Ýö£‚° (î¬ô î†® â´ˆ¶ ªè£œ÷¾‹)
àÀ‰¶ & Í¡Á Ü™ô¶ ï£¡° vÌ¡
ªõ‰îò‹ & 10
ªõ™ô‹ & å¼ Ýö£‚°
ãô‚è£Œ ªð£® & Þó‡´ C†®¬è
«îƒè£Œ- & å¼ «î‚èó‡® ¶¼Mò¶ (optional)
g¬ð‡† ÝJ™ & «î¬õò£ù Ü÷¾
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ªêŒº¬ø
M÷‚è‹:
ð„êKC å¼ Ýö£‚° î¬ô î†® â´ˆ¶ ªè£œ÷¾‹.
Ýö£‚° ÜKCJ¡ «ñ™ àÀ‰¬î «è£¹óñ£è Ü÷‰¶ 
â´‚è¾‹.ªõ‰îò‹ «ê˜ˆ¶ ªè£œ÷¾‹.ÞõŸ¬ø ï¡ø£è 
ÜôCò H¡ î‡a˜ «ê˜ˆ¶ áø ¬õ‚è¾‹.ï£¡° 
Ü™ô¶
ä‰¶ ñE «ïó‹ èNˆ¶ A¬ó‡ìK™ ¬ïê£è Ü¬ó‚è¾‹.
ãô‚è£Œ ªð£® ñŸÁ‹ ªõ™ôˆ¬îˆ î†® «ê˜ˆ¶ 
Ü¬ó‚è¾‹.«îƒè£ŒŠÌ «ê˜ˆ¶ Ü¬ó‚è¾‹. 
â‡¬íJ™ å¡Á  å¡ø£è áŸP F¼ŠH M†´ ²†´ 
â´‚è¾‹.²¬õò£ù Åì£ù ªê†®ï£†´ è‰îóŠð‹ ªó®.



46

º‹¬ð
ïèóˆî£˜ 1.7.2022

è‰îóŠð‹
ðŸPò èM¬î:

ªê†®ï£†´ è‰îóŠð‹
ð£˜ˆî£«ô ðC õ¼«ñ
ðA˜‰î£«ô£ îQ²è«ñ

ªð£¡Qøñ£ù ðEò£ó‹
ð…² «ð£ô ðEò£ó‹

HŒˆ¶ˆ F¡ù‚ ªè…C ªè…C
ï¬ñ‚ «è†°‹

FˆF‚°‹ ðEò£ó‹
âˆF‚°‹ ñí‹ i²‹

F¡ùˆF¡ù ²¬õ Ã´‹
F‚ªè†´‹ ªê†®ï£†®¡ ¹è› «ð²‹.

AR.Sivagami Ramanathan.,B.E., H.D.S.E.,
W/O Ramanathan.M
Native: okkur.   Born at Konapet.
Profession :Lecturer
Teaching Tamil language through online & offline classes 
for people of all ages.Passionate in writing poems,drawing 
kolams,cooking & exploring new recipes & their 
preparation,reading books,new youtuber running two youtube 
channels îI› ²¬ù(Tamil sunai) for tamil kavithaigal
https://youtube.com/channel/UCEgZYMj0JCmWHG_omqqz6Cw
& YT tamizhini educational channel
https://youtube.com/channel/UCUAS65s2hYEulwlvVpUL09w
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Þ‚è¬îJ™ õ¼‹ Ü¬ùˆ¶ èî£ð£ˆFóƒèÀ‹ 
èŸð¬ù«ò, ò£¬ó»‹ °PŠH´õù Ü™ô. 
Þ‚è¬îJ™ õ¼‹ Cô õóô£ŸÁ Gè›¾èœ 'The 
Chettiars in Burma' (Sean Turnell - 2005) âÂ‹ ÝŒ¾ 
è†´¬óJL¼‰¶ â´‚èŠ ð†´œ÷¶.
Üˆò£ò‹ 3: Üò™ ï£´èO™ ðóõˆ ªî£ìƒAò 
ïèóˆî£˜èœ
õ¼ì‹ 1875
Mvõï£î¡ Ü‡íQ¡ õ£˜ˆ¬îèœ ó£ñï£îQ¡ 
ñùFŸ°œ åLˆ¶‚ ªè£‡«ì Þ¼‰îù. "First mover 
advantage to extend credit in one of the most promising 

äó£õF
ïF‚è¬ó«ò£ó‹
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and underpenetrated markets in the world".
Üõù¶ î‰¬îò£¼ìÂ‹ î£ò£¼ìÂ‹ ñ¬ùM»ìÂ‹ 
èô‰î£«ô£Cˆî£¡. Üõù¶ î‰¬îò£¼‚° Þ¼Šð¬î 
M†´, ðøŠð¬îŠ  H®Šð¶ «ð£ôˆ «î£¡Pò¶.
"ï‹ÍK™ G¬øò õ†®‚ è¬ìèœ º¬÷ˆ¶M†ìî£™, 
ªî£N™ «ð£†® Ã®, èêÁ °¬øòˆ  ªî£ìƒAM†ì¶. 
Þ‰G¬ôJ™ ï‹ ªî£N¬ô ð˜ñ£MŸ° ñ£ŸÁõ«î 
ê£ô„ Cø‰îî£è «î£¡ÁAø¶." â¡ø£¡ ó£ñï£î¡. 
"êKŠð£, âù‚°ˆ ªîK‰î êè£‚èOìº‹ «è†´M†´, 
æK¼ ñ£îˆF™ º®¾ ªêŒ«õ£‹" â¡ø£˜ ó£ñï£îQ¡ 
î‰¬îò£˜.
Ü‚è£ôè†ìˆF™ ªõ° Cô«ó Üõ˜èœ áKL¼‰¶ 
ð˜ñ£M™ ªî£N™ ¹K‰¶ õ‰î¬ñò£™, ªð£¶õ£è 
«õÁ Üò™ ï£´èO™ ªî£N™ ¹K‰¶ õ‰îõ˜è¬÷ 
ê‰Fˆ¶ «ðCù˜. ñŸø â™ô£ ï£´è¬÷‚è£†®½‹, 
°PŠH†´ ªê£™½‹ð®, C«ô£Q™ ðô áó£˜, 
àøMù˜ ªî£N™ ¹K‰¶ õ‰îù˜.
C«ô£¡, ñîó£v ñ£è£íˆFŸ° Ü¼è£¬ñJ™ 
Þ¼‰î ï£´. «î£ó£òñ£è èì‰î ï£Ÿð¶ õ¼ìƒè÷£è, 
ð™«õÁ á˜èO™ Þ¼‰î ïèóˆî£˜èœ ªî£N™ 
¹K‰¶ õ‰î ï£´. Üƒ°‹ ïèóˆî£˜èœ Hóî£ùñ£è 
õ†®ˆ ªî£NL«ô«ò ß´ð†´ õ‰îù˜. Üõ˜èO¡ 
ðô è¬ìèÀ‹, «îJ¬ôˆ «î£†ìˆF™ «õ¬ô 
ð£˜Šðõ˜èO¡ °ÁAò, c‡ì è£ô GFˆ «î¬õ¬ò 
Ì˜ˆF ªêŒîù.  Þ‹ñ£è£íˆF™ ªî£N™ ¹Kõ¬îMì, 
ªð£¶õ£è Üò™ ï£´èO™ èêÁ ÜFè‹ A¬ì‚è 
õ£ŒŠ¹œ÷¶ âù àí˜‰î£˜ ó£ñï£îQ¡ î‰¬îò£˜.
"ó£ñï£î£! âƒèÀ‚«è£ å«ó ñè¡ c î£¡. â¶‚° 
ð˜ñ£ õ¬ó‚°‹ ªî£N™ ªî£ìƒè «ð£èµ‹. 
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Ü¬îMì ð‚èˆF™ Þ¼‚°‹ C«ô£Q«ô«ò ï™ô 
ô£ð‹ A¬ì‚è õ£ŒŠ¹œ÷«î" â¡ø£˜ ó£ñï£îQ¡ 
î‰¬îò£˜.
"ÜŠð„C, àƒèÀ‚° ªîKò£î¶ â¶¾‹ Þ™¬ô. 
ãŸèù«õ ï‹ áKL¼‰¶‹, êÍèˆFL¼‰¶‹ ðô 
«ð˜ C«ô£Q™ ªî£N™ ¹K‰¶ õ¼Aø£˜èœ. ÞF™ 
â¡¬ù «ð£¡«ø£¼‹ ¹Fî£è «ê˜‰¶ ªè£‡ì£™, 
ªî£N™ «ð£†® Ã®, HŸè£ôˆF™ â™«ô£¼‚°‹ ô£ð‹ 
°¬øò õ£ŒŠ¹œ÷¶.
ð˜ñ£M™ Þ¶ «ð£¡ø Å›G¬ô Þ™¬ô. ï‹ñõ˜è¬÷ 
õ÷˜„CŠ ð£¬îJ™ Þ†´„ ªê™ô Ã®ò ¹¶ ï£´.
Ü¶ ñ†´ñ™ô£ñ™, ï£¡ Üƒ° ªê¡ø¾ì«ù«ò, 
ºî™ «ð£†´ ªî£N™ ªî£ìƒè G¬ù‚èM™¬ô. 
Þó‡´ ºî™ Í¡Á õ¼ìƒèœ, ï£¡ Mvõï£î¡ 
Ü‡íQ¡ è¬ìJ«ô«ò «õ¬ô ð£˜ˆ¶, ªî£N™ 
ñŸÁ‹ Üš×¬ó ðŸP‚ èŸÁ‚ ªè£‡´, Hø°  è¬ì 
ªî£ìƒèô£‹ âù â‡µA«ø¡" â¡ø£¡ ó£ñï£î¡. 
å¼ õNò£è Üõù¶ î‰¬îò£˜, Üõ¡ ÃŸ¬ø 
ãŸÁ‚ ªè£œõ¶ «ð£ôˆ «î£¡Pò¶. «ðC 
º®ˆ¶M†´, â™«ô£¼‹ Éƒè„ ªê¡øù˜. Ü‰î 
ðø‰¶ MK‰î ð˜ñ£¬õ «ï£‚A ªê™½‹ è£ô‹, Ã®ò 
M¬óM™ õóŠ«ð£õ¬î â‡E ñA›‰î£¡ ó£ñï£î¡.

Maruthappan Swaminathan (Nerkuppai)
is a corporate banker by  
profession and settled in Mumbai 
with Annapoorna (Spouse) and 
Saishri (Daughter). He loves to  
discuss stock markets and movies.   
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Rain
This year monsoon is set
To make us all wet.
Viewing through my window
Water strikes and rolls down my meadow.

Nature shows its power
Oh.. What a fantastic shower!
The gentle breeze so chill
Empowers my goodwill.
 
The soil so chilled and wet
Spreads its fragrance that's too good
Kindles up our mood to the core
The happiness due to rain we cannot ignore.

Arunachalam Ramanathan

Class: Grade XII
Native: Okkur
Interests: Drawing, Painting,Writing Poems,  
Reading Books, Playing Chess, Chanting Slokas
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PALAK HALWA
INGREDIENTS

• Palak 300gms (approx. 2 bunch)
• Ghee 4 tbsp
• Milk 80ml
• Sugar 250 to 300 gms (depending upon the 
taste buds)
• Milk Kowa (Unsweetened) 250gms
• Cashew and Raisins 10 to 15gms
• Cardamom powder ½ tsp
• Saffron 1 pinch (optional)
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PROCESS

• Cut the Palak Bunch and separate 
the stems and leaves. Use the leaves
• Boil the water and add a pinch of 
sugar to retain the palak colour and 
Blanch the palak (approximately 3 to 4 min)
• Drain the water and cool it down and blend it to 
fine paste.
• Take a pan, add 3 tbsp ghee. Once the ghee melts, 
add the blended palak to it and cook until the raw 
flavour goes and let the ghee ooze out from the 
palak.
• Once the palak is cooked add milk and cook for 2 
min. Then add sugar. Once the sugar is added the 
texture and colour will change.
• Simmer the gas and cook for approximately 8 min. 
Slowly the texture will change. Then add the un-
sweetened Kowa and cook for 10 min.
•  Then add 1 tbsp ghee in another pan and fry the 
cashew and raisins; then add it to the halwa while it 
is cooking. 
• Finally add the cardamom powder and a pinch of 
saffron and mix the halwa well. (Saffron is optional).

• Once the halwa consistency is ac-
quired, switch off the stove and serve it 
at normal temperature.

Meenakshi Sundaram Ramaswamy
S/o. PL. RAMASWAMY
Native: Pallathur
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Meenakshi Sundaram Ramaswamy
S/o. PL. RAMASWAMY
Native: Pallathur

1.6.2022மும்பை  நகரத்தார்79
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We all must have tasted various types of 
Uthappam like onion uthappam, tomato 
uthappam, vegetable uthappam etc but here 
is a recipe for a unique Uthappam, Potato 
Uthappam. Hope you all will relish the same.

A Novelty in Uthappam
Potato Uthappam
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Ingredients: 

Preparation of the dough:

Idly rice 		  – 1 cup
Potato			   –1(large)
Two teaspoons of cut carrots, onions,
capsicum, and grated coconut.
curd. 			   –  ¼ cup
Salt, haldi, chilli powder, Coriander as per taste
Baking soda or ENO 	 - ¼ teaspoon

Soak the rice in water for 2 to 3 hours and grind 
it in a mixer.
Boil the  potato in cooker and mash it.
Then in a large bowl add ground rice, mashed 
potato, carrots, onions, capsicum, coconut, 
curd, salt, haldi, chilli powder and coriander 
and mix them properly. Add the baking powder 
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or ENO and again mix properly.
This proper mix of dough should be allowed to 
rest for two hours.

After two hours add water as needed to the 
dough and get the batter ready. Now make the 
uthappam in the Tawa adding oil/ghee as per 
taste/need.

Relishing of Uthappam:
Uthappams are ready for you to relish. Onion/
tomato chutney or jam/ketchup goes well with 
these uthappam.

Making of Potato uthappam:

Jayanthi Palaniappan,
Native -  Okkur



Ü‡¬ñJ™ “è¬ìC 
Mõê£J” F¬óŠðì‹ 
ð£˜ˆ«î¡. Ü¬ùõ¼‹ 
õò¶ MˆFò£êI¡P ð£˜‚è 
«õ‡®ò Iè„ Cø‰î 
ð¬ìŠ¹. è£íˆîõPòõ˜èœ 
OTT î÷ƒèO™ ð£˜‚è‚ 
«è†´‚ ªè£œA¡«ø¡. 
ÜF™ õ¼‹ ï™ô£‡® äò£ 
ðô «ïóƒèO™ âù¶ äò£ 
(àôè‹ð†®) ï£èŠð ªê†®ò£¬ó 
G¬ù¾ð´ˆFù£˜. 

“Üõóõ˜ õ£›‚¬èJ™ ÝJó‹ 
ÝJó‹ ñ£Ÿøƒèœ
Ü‰î G¬ù¾èœ ªï…CQ™ 
F¼‹Hì F¼‹Hì ã‚èƒèœ”
àƒèÀ‚°‹ Ü¶ Gè¿‹, 
G¬ù¾èœ è‡aó£è ªõO 
õ¼‹. Éƒè Mì£¶, ñù‹ 
H¡«ù£‚A„  ªê™½‹, 
G¬ù¾è¬÷ Ü¬ê «ð£´‹. 
ï™ô£‡® äò£ â¼¶ ªè£‡´ 
à¿‹ è£†C»‹, â¼F¡ è¿ˆF™ 
è†´‹ èJŸP¡ è£óíº‹ î£¡ 
Þ‰î è†´¬óJ¡ ªî£ì‚èŠ  
¹œO. 
«ü C °ñóŠð£ - î…¬êJ™ 
Hø‰¶ ÞƒAô£‰F™ ð®ˆ¶ 
º‹¬ðJ™ «õ¬ô ð£˜ˆîõ˜. 
è£‰FJ¡ ªï¼ƒAò ï‡ð˜. 
ªð£¼÷£î£ó «ñ¬î ñŸÁ‹ 
è£‰FJ¡ ªð£¼÷£î£ó 57
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Ý«ô£êè˜. 1947™ Ü¬ñ‚èŠð†ì Mõê£ò Y˜F¼ˆî‚ 
°¿M¡ î¬ôõ˜. ð£ó£Àñ¡øˆF™ ®ó£‚ì˜ Þø‚°ñF 
ªêŒ¶ àö¾ ªêŒõîŸ° ÜÂñF ªðÁõîŸè£è 
Mõ£î‹ ïì‰î¶. Ü¶õ¬óJ™ â¼¶ ªè£‡´ î£¡, 
ã˜ Ì†® àö¾ ïì‰î¶. Ü¬ùõ¼‹ ®ó£‚ì¬ó 
ÝîKˆîù˜ è£óí‹, ðˆ¶ â¼¶ ªêŒò‚Ã®ò 
«õ¬ô¬ò å¼ ®ó£‚ì˜ ªêŒ¶M´‹. Þó¾ ðè™ 
ð£ó£¶ Iè Ýöñ£è àö¾ ªêŒòô£‹. æŒ¾ 
«î¬õJ™¬ô. ÜŠ«ð£¶ °ñóŠð£ «è†ì£˜ “®ó£‚ì˜ 
ê£E «ð£´ñ£?” Ü¬ùõ¼‹ CKˆîù˜, “Þšõ÷¾ 
ªðKò «ñ¬î «è†°‹ «èœMò£ Þ¶” â¡Á. Üõ˜ 
ªê£¡ù ðF™ “â¼¶ à¿‹ «ð£¶, M¿‹ ê£E â¡ 
GôˆFŸ° àó‹. ®ó£‚ì˜ Üî¬ùˆ  îó£¶”. Þ¡Á 
ê£E»‹ Ý†ì£‹ ¹À‚¬è»‹ Ý¡¬ôQ™ MŸð¬ù 
ªêŒòŠð´A¡ø¶ (à‡¬ñ. 6 ê£E à¼‡¬ìèœ 
Ïð£Œ 150‚° àƒèœ i´ «î® õ¼‹) 
ïñ¶ º¡«ù£˜ àð«ò£èŠð´ˆFò Ü¬ùˆ¶Š  
ªð£¼†èÀ‚°‹ îI›Š ªðò˜èœ à‡´. àî£óíñ£è 
èŠðL¡ (ï£õ£Œ) ð£èƒèÀ‚° îIN™ ªðò˜èÀ‡´, 
Ýù£™ ªî£NŸê£¬ôJ™ àœ÷ â‰FóˆF¡ 
ð£èƒèÀ‚° îIN™ ªðò˜èœ àœ÷î£ â¡ø£™ 
«èœM‚°Pî£¡? 
êƒèÞô‚Aòƒèœ ï‹ º¡«ù£˜èœ ðò¡ð´ˆFò 
ªð£¼†èÀ‚° ªðò˜è¬÷ ñ†´‹ ªê£™Lˆ îóM™¬ô, 
õ£›‚¬è¬ò ªê£™Lˆ î¼A¡ø¶. ãK¡ õNò£è¾‹ 
ñ£†´ õ‡®èO¡ õNò£è¾‹ ï£‹ âŠð® õ£ö 
«õ‡´‹ â¡ø õ£›Mò™ ªïP¬ò»‹ ªê£™A¡øù. 
²ö¡Á‹ã˜Š H¡ù¶ àôè‹ Üîù£™

àö‰¶‹ àö«õ î¬ô		    F¼‚°øœ 1031

ãK¡ ðìº‹ Üî¡ îI› ªðò˜èÀ‹ ðìˆF™ 
ªè£´‚èŠð†´œ÷¶.
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¹øï£ÛÁ - 102. «êñ Ü„²! (Spare Axle or Storage Axle)

ð£ìŠð†«ì£¡: ÜFòñ£¡ ªï´ñ£¡ Ü…CJ¡ ñè¡ ªð£°†ªìNQ.

ð£®òõ˜: Üš¬õò£˜:  F¬í: ð£ì£‡; ¶¬ø: Þò¡ªñ£N.

â¼«î Þ¬÷ò ¸è‹ àí ó£«õ
êèì‹ ð‡ì‹ ªðK¶ªðŒ î¡«ø
Üõ™ ÞNJÂ‹ I¬ê ãPÂ‹
Üõí¶ ÜP»ï˜ ò£˜? âù àñí˜
W›ñóˆ¶ ò£ˆî «êñÜ„² Ü¡ù
Þ¬ê M÷ƒ° èM¬è ªï®«ò£Œ! Fƒèœ
ï£œG¬ø ñFòˆ¶ Ü¬ù¬ò Þ¼œ
ò£õí «î£ G¡ Gö™õ£› «õ£˜‚«è?
Þ÷¬ñ ïôºœ÷ â¼¶‚° ¸èˆF¡(¸èˆî®) ð£ó‹ 
ªîKò£¶.  õ‡®J™ ð£ó‹ ÜFè‹ â¡Á è¼î£ñ™ 
Þ¿‚°‹. àñí˜ àŠ«ðŸP„ ªê™½‹ õ‡® 
ðœ÷ˆF™ Þøƒ°‹«ð£¶‹, «ñ†®™ ãÁ‹«ð£¶‹ 
õ‡®J¡ H¡ù£™ ªî£ƒèMìŠð†®¼‚°‹ "«êñ 
Ü„²" ¸èˆF¡ ð£ó‹ °¬øò£ñ½‹, Ãì£ñ½‹ 
ð£˜ˆ¶‚ªè£œÀ‹.  Ü‰î„ «êñ-Ü„² «ð£¡øõ¡ 
ªð£°†ªìNQ.  G¬øGô£ «ð£ô Þ¼œ Þ™ô£ñ™ 
°À¬ñò£ù åO î‰¶ ñ‚è¬÷‚ è£Šð£ŸÁðõ¡. 
ñ£†´ õ‡®J¡ v«ð˜ ð£˜†v ªðò˜èÀ‹, Üî¡ 
ðò¡èÀ‹! 
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Name and uses of the spare parts of the bullock cart 
(vikatan.com) - https://www.vikatan.com/literature/
agriculture/79225-name-and-uses-of-the-spare-parts-of-
the-bullock-cart
ÞŠð® å¼ ñ£†´ õ‡®J™ àœ÷ «êñ Ü„² «ð£™ 
ñ¡ù¡ ï´¾ G¬ô¬ñ ñ£ø£ñ™ Þ¼‚è «õ‡´‹ 
â¡Á êƒèÞô‚Aò‹ ÃÁA¡ø¶. Þ¶ ñ¡ùÂ‚° 
ñ†´‹ î£¡ ªð£¼‰¶ñ£? ñ¡ù¬ù ðŸP 
ñ†´I™ô£ñ™ ñ‚è¬÷ ðŸP»‹ «ðCò ªñ£N ïñ¶ 
îI›. è£‡«ð£‹ Ü´ˆî è†´¬óJ™. è£ˆF¼ƒèœ

PR.C.Sethuraman
(Master of Banking Management)
Nomura(Investment Banking Operations),
Mumbai 
Native: Valayapatti 
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Art spot 
by budding artists of BNSCA

Nisha Annamalai
Class: 4th grade
Art : Oil pastels
Native: Karaikudi
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Ramanathan Ayyappan
Class : 5th grade
Native : Kulipirai
Art :  Shell work on Buddha
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KU.Muthukumar
Class: 6th grade
Native: Kulipirai
Art: Water colour painting
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K.V.Abhishek
Class:  5th Grade
Native: Devakottai
Art: Water Colours and Crayons
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Vivaan Muthuganesh
Class: 4th Grade
Native: Paganeri
Art: Cat - Apocalypse & DinoRoar
Freehand drawing using color pencils
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Time to Take Sustainable Initiatives
to Counter Climate Change
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The Intergovernmental Panel on Climate Change 
(IPCC) in the current assessment report on 
climate change has asked countries to maintain 
a ceiling of 1.5 degrees Centigrade raise in global 
temperature for reducing the risks caused by 
climate change. Climate change has dangerous 
risks associated with it and it is unavoidable in 
the present scenario of global deterioration and 
global warming. The accumulation of green-
house gases in the atmosphere has caused 
widespread global warming and raises global 
temperatures at 4 degrees Centigrade, every 
year.

The causes of global warming are summarised 
here:

1. Widespread deforestation and felling of plant 
resources and trees have drained out organic 
sources of oxygen. This has caused depletion 
of resources, reduction of water table, reduced 
rainfall, disruption in food chain and soil erosion.

2. Addition of harmful gases and pollutants into 
the water table and the atmosphere has caused 
air pollution and water pollution. Pollution is 
toxic and can kill the future of mother earth.

3. Consumerism has made impulsive buying 
behavior to flourish, causing increased carbon 
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footprints. Some developed countries have 
even traded with their carbon credits, so as to 
increase the consumerist load of developing 
nations. Developing nations have burgeoning 
landfills with piles of waste being dumped by the 
developed countries.

The increase in average global temperatures will 
cause the Arctic ice caps and glaciers to melt and 
fill the oceans, thus resulting in the land mass or 
the continents submerging in water. Even now 
we are able to witness receding coastlines and 
eroded beaches. Research on whether tsunamis 
and volcanic eruptions disrupting mother earth 
are a resultant of climate change is being studied. 
There is a possibility of a connection between 
natural disasters and climate change.

The global sustainable development goals are 
seventeen in number and each goal contributes 
to the betterment of human sustainability. The 
following is the summary of the sustainable 
development goals. It works towards reducing 
the carbon footprints created in each and every 
activity done. A path towards a circular economy 
is the prerequisite in today's scenario. A 'back to 
the roots' based scientific approach is the need 
of the hour.
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Making hunger, poverty, and gender bias 
down to zero are some of the goals which are 
measurable, and each country must declare its 
progress in every goal. The female foeticide and 
female infanticide which is highly prevalent in 
India is being stringently prohibited to meet the 
demands of the UN Sustainable development 
goal metrics. Pollution, deforestation requiring 
climate action are among the most important 
SDGs. Equality and education for all children 
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is a human right and is also a sustainability 
parameter.

Thus, in this current rate of progress, not enough 
action is taken equitably by all stakeholders since 
everyone on this earth is accountable to act in 
the right direction. It is vital for us to remember 
that there is only one planet earth and there is no 
other planet in the Milky way that is inhabitable. 
So sustainable initiatives that prompt reusing, 
reducing, and recycling is the need of the hour. 
All of us should pledge that none should follow 
consumerism. Sustainability is the mantra to 
counter climate change. 

 Lavanya Subhiramanian

She is an Academic content 
writer working in a private 
sector digital advertising firm 
(remote) and is the spouse of 
M. Subhiramanian, resides 
at Reliance Township, 
Lodhivali near Panvel.
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ß«ó£´, F¼ŠÌ˜, «è£¬õ, côAK ñ£õìƒèO™
i´èœ, ñ¬ùèœ, èñ˜Sò™ è£‹Š÷‚v 

õ£ƒè, MŸè
¬èó£Cò£ù GÁõù‹

è‡ìÛ˜ AL.GANAPATHY

Sai Meena Real Estate
No. 22, Lakshmi Vinayagar Nagar,
Sakthi Nagar East, Nethajipuram, 

N.K. Palayam, Coimbatore – 641 033.
Phone: 97868 86849, 89460 24940.
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ïô‹ è£‚°‹ ï£C‚
è£˜ˆF‚ ²õ£IJ¡
°ìº¿‚° Mö£
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¹‡Eò ÌIò£‹ ð£óîˆF¡ ï£C‚ ð…êõ® 
â¡Â‹ ªð¼¬ñI° áK«ô «è£î£õK ïF‚ 
è¬óJ¡ æóˆF™ ï‹ ªê†® º¼è¡,  è£˜ˆF‚ 
²õ£I â¡ø ï£ñˆ«î£´ Ýôò‹ ªè£‡´ 
î¡¬ù ï£® õ¼«õ£¼‚ªè™ô£‹ Ü¼÷£C 
õöƒA õ¼A¡ø£¡.
ï£C‚ ð…êõ® F¼ˆîô‹ ó£ñ˜ õùõ£ê‹ ªêŒî 
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¹‡Eò‹ à¬ìò¶.
è£ô£ó£‹ ñ‰F˜ â¡Â‹ IèŠªðKò 
F¼‚«è£JL¡ H¡¹ø‹ Þ‰î‚«è£J™ 
Ü¬ñ‰¶œ÷¶.. ÞŠð®Šð†ì ¹‡Eò ÌIJ™ 
ï‹ îI› èì¾À‚°‹  CøŠð£Œ «è£J™ â¿ŠH 
ï‹  ñ‚èœ Ü¬ùõ¼‹ àK¬ñ»ì¡ õ‰¶ îƒA 
º¼è¬ù õíƒè õNõ¬è ªêŒ¶ ªè£´ˆî 
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ï‹ º¡«ù£˜èÀ‚° âˆî¬ù MîˆF™ ï¡P 
ªê£¡ù£½‹ I¬èò£è£¶.
Ý¡eè àí˜M¬ù Þò™H«ô«ò Þ¬øõ¡ 
Ü¼÷£™ ÜFè‹ ªðŸø ï£íò‹ I‚è 
ïèóˆî£˜èœ 1972 Ý‹ Ý‡®«ô«ò õì ï£†®™ 
ï‹ º¼èÂ‚° «è£J™ â¿ŠH Cƒè£ó«õô¬ù 
î‡ì£»îð£Eò£Œ õ®ˆ¶ õíƒA õ‰¶œ÷ù˜.
Ü¡PL¼‰¶ Þ¡Áõ¬ó è£C ïèó êˆFó 
«ñô£‡¬ñ °¿¾‹ ñŸÁ‹ ï‹ ïèóˆî£˜ 
ªð¼ñ‚èÀ‹ Þ¬í‰¶ è£˜ˆF‚ võ£I ñ‰F˜ 
â¡Â‹ Þ‰îˆ F¼‚«è£J¬ô Ü¼¬ñò£èŠ 
ðó£ñKˆ¶ õ¼A¡ø£˜èœ. è£C ïèó êˆFóº‹ 
è£¬ó‚°® , º‹¬ð ñŸÁ‹ Ü¬ùˆ¶ 
ïèóˆî£˜èÀ‹ , àœÙ˜ õ£CèÀ‹ «ê˜‰¶ 
Ü¼¬ñò£Œ F†ìI†´ Fø‹ðì °ìº¿‚¬è 
ïìˆF º®ˆ¶œ÷£˜èœ. è£¬ó‚°® ïèóˆî£˜èœ 
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ªð£ÁŠ«ðŸÁ  ÝèñMFŠð® ò£èê£¬ôèœ 
Ü¬ñˆ¶ «ý£ñƒèœ õ÷˜ˆ¶ «õî ñ‰Fóƒèœ 
ºöƒè  Hœ¬÷ò£˜ð†®  ÿH„¬ê °¼‚èœ 
Üõ˜èO¡ Ü¼†èóƒè÷£™ Ü¼¬ñò£ù 
Þ‰î °ìº¿‚¬è Gè›ˆF»œ÷ù˜. ÜÁ²¬õ 
M¼‰îOˆ¶ àðêKˆîù˜.ô†«ê£ð ô†ê‹ ñ‚èO¡ 
«õ‡´î™ G¬ø«õŸÁ‹ «õî ï£òèÂ‚° 
MñK¬êò£Œ ïì‰î Þ‰î °ìº¿‚° Mö£ 
â¡ªø¡Á‹ G¬ùM™ GŸ°‹. Þ‰î ªð¼‹ Mö£ 
Þˆî¬ù CøŠð£Œ ï¬ìªðø à¬öˆî Üˆî¬ù 
ªð¼ñ‚èÀ‚°‹ ï¡P ªê£™«õ£‹...
ªõŸP«õ™ º¼èÂ‚° Ü«ó£èó£

Deivanai Palaniappan, M.A.,
(w/o.V. Palaniappan - TCS) native of Karaikudi. 
Her hobbies include being a youtuber, 
interested in artworks.Taking classes for 
Professional mehendi and embroidery. 
Contact number is - 96191 08487.
Her youtube channel link - https://youtube.com/
channel/UCnrnzXNaKCkfJ2ZGxMIbA1w (Art 
my life by Deivanai Palani). This channel has 
22,000 subscribers



Mfrs :
South India Agro Food Industries, A-38, Sidco Industrial Estate, Kappalur, 
Madurai - 625 008. PH : 0452 - 2489596, +91 9360026920
E-Mail : thinna37@yahoo.co.in

Our Branches :
Madurai - +91 93451 26920  |  Karaikudi - +91 84899 42190
Devakottai - 9486486423 www.arvind-snacks.com

     








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Flavourful clicks
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Sivakami Elakkuvan 
She is from Viramathi (Vairavan Koil), 
residing in Mumbai presently. She is a home 
maker with a passion for cooking like every 
other woman. She enjoys trying new recipes 

from different cuisine. She developed an interest for food 
photography. She loves to present the cooked food in a 
way it looks appetizing. She is on social media to share the 
food platters  making it a visual treat to her followers. She 
loves photography on the whole and she also likes to add 
tradition to the house by drawing kolams. This combined 
interest has lead her here. She looks forward to attract all 
our senses especially the sight and taste through her food 
photography. Her Instagram link
https://instagram.com/sivakamielakkuvan?igshid=Y
mMyMTA2M2Y=
@sivakamielakkuvan
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º¼èŠªð¼ñ£Q¡ Üõî£óˆ F¼ï£÷£‹ ¬õè£C 
Mê£è‹ Iè¾‹ MñK¬êò£è ï£C‚ ð…êõ®J™ 12. 
6. 22 Ü¡Á ªè£‡ì£ìŠð†ì¶. ¼ˆó‹ ð®‚èŠð†´ 
108 êƒ°èœ ¬õˆ¶ êƒè£H«ûè‹ ªêŒòŠð†´ 
º¼èÂ‚° M«êû ÜH«ûè Ýó£î¬ù ïì‰î¶. 
ïèóˆî£˜ ªð¼ñ‚èÀ‹ àœÙ˜õ£CèÀ‹ ð£™°ì‹ 
â´ˆ¶ Hó£˜ˆî¬ù ªêŒî¶ è‡ ªè£œ÷£‚è£†Cò£è 
Ü¬ñ‰î¶. ÜEòEò£Œˆ Fó÷£è õ‰¶ º¼èQì‹ 
Ü¬ùõ¼‹ Ü¼œ ªðŸøù˜. ð†ì£¬ì ªü£L ªü£L‚è 
õ‡íŠ Ì ñ£¬ôè«÷£´ ð£ñ£¬ôèÀ‹ êñ˜Hˆ¶ 
º¼èQ¡ Ü¼¬÷ «õ‡®Š ªðŸøù˜.

Iè„ CøŠð£ù º¬øJ™ Ü¡ùî£ùº‹ ïì‰î¶. 

ð…êõ® ï£C‚A™
¬õè£C Mê£èˆ F¼Mö£
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Ü²ó˜è¬÷ õî‹ 
ªêŒ¶ «îõ˜è¬÷‚ 
è£‚è Cõ£‹êñ£èˆ 
bŠªð£Pè÷£ŒŠ Hø‰î 
ÝÁºèQ¡ Ü¼¬÷ 
ð‚îŠ ªð¼ñ‚èœ 
Ü¬ùõ¼‹ ¬õè£C 
Mê£è ï¡ù£O™ ªðŸÁ 
ñA›‰îù .̃  CøŠð£ù 
º¬øJ™ Mö£ ãŸð£´ 
ªêŒî èI†® ï‡ð˜èÀ‚° 
Có‹ î£›‰î ï¡P....
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º‹¬ð ïèó M´FJ™
¬õè£C Mê£è‹
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IèŠªðKò ²ŸÁô£ îôñ£Aò õEè ñ£ïè˜ º‹¬ðJ¡ 
CøŠHìƒè¬÷»‹, ²ŸÁõ†ì£ó ð°FJ™ àœ÷ HóCˆF 
ªðŸø «è£J™è¬÷»‹ ²ŸPŠð£˜‚è õ¼‹ ï‹ ïèóˆî£˜ 
ªð¼ñ‚èœ â‰îMî CóñºI¡P ÜFèŠ ªð£¼† 
ªêô¾‹ Þ¡P îƒAJ¼‰¶ ²ŸPŠ ð£˜‚è ã¶õ£è 
º‹¬ð ïèó ªð¼ñ‚èœ ðôK¡ Üòó£î ºòŸCò£™  
è†®ò ïèó M´F õ¼‹ Ü¬ùõ¼‚°‹ «ð¼îMò£è 
àœ÷¶... ïèó M´FJ¡ ºèŠH™ èŸðè Mï£òè¼‹ 
ÿ ð£ôº¼è¼‹ è™ñ‡ìðˆF™ HóFw¬ì ªêŒòŠð†´ 
õíƒ°‹ ð‚î˜èÀ‚° Ü¼œð£L‚A¡ø£˜èœ. 

êeðˆF™ ïì‰î ïèó M´F FøŠ¹ Mö£¾‹ ªî£ì˜‰¶ 
ïì‰î °‹ð£H«ûèº‹ «è£ô£èôñ£Œ Ü¬ñ‰î¶. 
ªê¡ø 12.6.22 ™ ¬õè£C Mê£è‹ CøŠð£è 
ð£ôº¼èÂ‚° ªè£‡ì£ìŠð†ì¶. CøŠ¹ ÜH«ûè 
Ýó£î¬ùèÀ‹ Ü¡ùî£ùº‹ ðü¬ùèÀ‹ 
Ü¼¬ñò£è„ ªêŒòŠð†ì¶.

ïèóˆî£K¡ ïô‹ªðø è†ìŠð†ì ïèó M´FJ™ Ü¬ñ‰î 
èŸðè Mï£òè¼‹, ð£ôº¼è¼‹ Ü¬ùõ¼‚°‹ Ü¼œ 
¹Kò†´‹.

ªõŸP«õ™ º¼èÂ‚° Ü«ó£èó£

â¿ˆî£‚è‹ : Deivanai Palaniappan, M.A.,
(w/o.V. Palaniappan - TCS) native of Karaikudi

1.6.2022மும்பை  நகரத்தார்36

About the artist: Deivanai Palaniappan, M.A., (w/o. 
V. Palaniappan - TCS) native of Karaikudi. Her hobbies 

include being a youtuber, interested in artworks.  
Taking classes for Professional mehendi and 

embroidery.  Her contact number is  -96191 08487
Her youtube channel link - https://youtube.com/

channel/UCnrnzXNaKCkfJ2ZGxMIbA1w (Art my life 
by Deivanai Palani). This channel has 22,000 

subscribers.
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12.06.22 ë£JŸÁ‚ Aö¬ñ

¬õè£Cˆ Fƒèœ
Mê£èˆ F¼ï£œ
«õô¡ ÜõîKˆî ªð£¡ù£œ
º‹¬ð ïèó M´F
èŸðè‚èíðF ð£ôº¼èÂ‚° 
ÜH«ûè Ýó£î¬ù
Üôƒè£ó‹ Ü¼¬ñ
ðü¬ùŠ ð£ì™èœ ¹¶¬ñ

ñ£¬ôò£è î£ñ¬ó‚ èñôƒèœ
ñA›‰¶ º¼è¬ù ÜôƒèK‚°‹! 
CõŠ¹ ñ…êœ ð†ì£¬ì C‚ªèù 
Cƒè£ó «õô¡ F¼«ñQ ðŸPM´‹! 

'ñ¬ô «ð£¡ø ¶ò˜ Ãì
ðQ «ð£ô MôAM´‹'
äò¡ ð£ô º¼¬ù‚ è‡ì 
ªï£®J™ HE Üè¡ÁM´‹! 
Üè‹ °O˜‰¶ M´‹! 
è¼¬íŠ ªð¼ƒèì™ èŸðè èíðF 
è‰î¡ Ü¼œ ªð¼AM´‹! 

ðO„ªê¡ø ¹¬èŠðìƒèœ 
â¿„C á†´‹ GöŸðìƒèœ.... 

º‹¬ð ïèó M´F

¬õè£C Mê£è‹
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GüŠðìƒèœ «ð£ô MòŠÌ†´‹! 
CPòõ˜ ªðKòõ˜ CKŠ¹‹ ÜF™ ªîK»‹! 

C†´Š «ð£ô Cø£˜èœ 
ð†´Š «ð£ô è£™ 
ðFˆ¶ Þƒ°ñƒ°‹
æ® Ý®‚ °Éèô‹! Üõ˜èœ
C¡ù…CPò º¼èQ¡ HóFH‹ð‹! 

Cóñƒèœ ÜèŸÁ‹
C¡ù…CÁ º¼è¬ù 
Cóˆ¬î»ì¡ õíƒ°‹
CPòõ˜èœ ò£‹! 
Ý‡ìõ¡  Ü¼†èì¬ô 
 Ü«ïèñ£Œ  Ý†ªè£œÀ‹ 
Ü¡ð˜èœ ò£‹! 

º¿ºîŸèì¾÷¬ó õíƒA´«õ£‹! 
õ÷(ó)ƒèœ «õ‡®Š ªðŸP´«õ£‹!

ð£õ£‚è‹:
Sivagami Ramanathan, B.E.,H.D.S.E., 
W/o M.Ramanathan
Native: okkur
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ÜP«õ£‹ Ý›õ£˜ ð£²ó‹ â¡ø î¬ôŠH™ ªî£ì˜‰¶ 
ï£‹ F¼Šð™ô£‡´ ðFèˆF™ Þ¼‰¶ Ü´ˆî Í¡Á 
ð£²óƒè¬÷ MKõ£èŠ ð£˜Š«ð£‹.
ã´ GôˆF™ Þ´õî¡ º¡ù‹ õ‰ªîƒèœ °ö£‹ ¹°‰¶ 
Ã´ ñùº¬ì f˜èœ õó‹ªð£N õ‰¶å™¬ô‚ Ã´I«ù£
ï£´‹ ïèóº‹ ï¡èP òï«ñ£ ï£ó£ò í£òªõ¡Á

ð£´ ñùº¬ìŠ ðˆî¼œ k˜õ‰¶ ð™ô£‡´ ÃÁI«ù

 âƒèœ °ö£‹ ð‚î˜ °ö£‹. ÜF™ õ‰¶ ¹°‰Fì, 

ÜP«õ£‹
Ý›õ£˜ 

ð£²ó‹
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âƒèÀì¡ Ã®ì, ñù‹ à‡ªìƒA™ üì àìô£Aò 
Þ‰î ã´ GôˆFŸ° Þ¬øò£õîŸ° º¡ù‹ îƒèœ 
õó‹¹è¬÷ åNˆ¶ âƒè¬÷ õ‰¶ Ã´i˜. Ã®, 
ï£´‹ ïèóº‹ ï¡èPò Üî£õ¶ Ü¬ùõ¼‚°‹ 
«è†°‹ õ‡í‹, Ü¬ùõ¼‹ ÜP»‹ õ‡í‹ 
'ï«ñ£ ï£ó£òí£ò'ªõ¡Á ÃÁ‹ð®ò£ù ñùº¬ìŠ 
ð‚îó£J¼Šdó£J¡ ð™ô£‡´ Ãø õ£¼‹ â¡Á 
Ü¬ö‚Aø£˜ Ý›õ£˜.

Ü‡ì‚ °ôˆ¶‚ èFðF ò£A Ü²ó Kó£‚èî¬ó
Þ‡¬ì‚ °ôˆ¬î â´ˆ¶‚ è¬÷‰î Þ¼¯«è ê¡îù‚°
ªî£‡ì‚ °ôˆF½œ k˜õ‰ î®ªî£¿¶ ÝJó ï£ñ‹ªê£™L
ð‡¬ì‚ °ôˆ¬îˆ îM˜‰¶ð™ ô£‡´ð™ ô£Jóˆ î£‡ªì¡I«ù

Ü‡ì˜°ô‹ â¡ð¶ «îõ˜èœ °ôˆ¬î‚ °P‚°‹. 
Ü‡ì‚°ôˆ¶‚° ÜFðFò£ùõ¡, å¼õ¼‚ªè£¼õ˜ 
ªï¼‚èñ£è Þ¼‚è‚Ã®ò Ü²ó˜ ó£þú˜è¬÷ â´ˆ¶‚ 
è¬÷‰î ðèõ£¡, Þƒ«è Ý›õ£˜ Üõ¬ó Þ¼¯«èê¡ 
â¡Aø£˜. Þ¼¯«èê¡ â¡ø£™ y¼o«èû¡ 
¹ô¡è¬÷ Ýœðõ¡ â¡Á ªð£¼œ. ÜõÂ‚°ˆ 
ªî£‡´ ªêŒò‚Ã®òõ˜ °ôˆ¬î„ «ê˜‰îõ˜è«÷, 
ð‡¬ì‚ °ôˆ¬î‚ è¬÷‰¶, â¡ø£™ àƒèœ ð¬öò 
ðö‚èõö‚èƒè¬÷‚ è¬÷‰¶ Üõù® ªî£¿¶ ÝJó‹ 
ï£ñ‹ ªê£™L, (Þƒ«è Ý›õ£˜ êývóï£ñ ð£ó£òí‹ 
ðŸP»‹ ÃPM†ì£˜) Üõ¼‚°Š ð™ô£‡´ ð£´ƒèœ 
â¡Aø£˜.  
â‰¬î î‰¬î î‰¬îî‹ ÍˆîŠð¡ ã›ð® è£™ªî£ìƒA
õ‰¶ õNõN Ý†ªêŒA¡ «ø£‹F¼ «õ£íˆ F¼MöM™
Ü‰Fò‹ «ð£F ôK»¼ õ£A ÜK¬ò òNˆîõ¬ù
ð‰î¬ù bóŠð™ ô£‡´ð™ ô£Jóˆ î£‡ªì¡Á ð£´î«ñ

 ÞF™ àœ÷ î‰¬î â¡Â‹ ªê£™ åšªõ£¼ 
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ðFŠ¹èO™ Í¡ø£è¾‹ åšªõ£¡P™ ï£¡è£è¾‹ 
õ¼Aø¶. â¡ î‰¬î, Üõó¶ î‰¬î, Üõó¶ 
î‰¬î, Üõó¶ î‰¬î Üõó¶ Íˆî î‰¬î âù 
ã¿ î¬ôº¬øè÷£èˆ ªî£ìƒA õN õNò£è õ‰¶ 
Üõù¶ F¼õ®‚°ˆ ªî£‡´ ªêŒ¶ õ¼A¡«ø£‹, 
F¼«õ£í ï£O«ô, Ü‰F ñ£¬ôŠ ªð£¿F«ô Cƒè 
à¼õ‹ ªè£‡´ îù¶ ð‚î¬ù‚ è£‚è ÞóEò¬ù 
ÜNˆîõ¬ù ï‹º¬ìò ªð÷bè ð‰î‹ b¼‹ õ‡í‹ 
ð™ô£‡´ ð™ô£Jóˆî£‡ªì¡Á ð£´«õ£ñ£è â¡Á 
Ü¬ö‚Aø£˜ Ý›õ£˜. 

 ÞFL¼‰¶, Ý›õ£˜ î£¡ ñ†´‹ ð£ìM™¬ô, 
Ü¬ùõ¬ó»‹ ð£® Üõù¶ ð‚FJ™ F¬÷‚è«õ 
Ü¬ö‚Aø£˜ â¡ð¶ F‡íñ£Aø¶.

eù£œ ñEè‡ì¡ 
(èíõ˜ : ñEè‡ì¡ ó£«ü‰Fó¡)
Þ¼ ªñ£N â¿ˆî£÷˜, ªñ£Nªðò˜Šð£÷˜, óƒ«è£L 
«è£ô‚è¬ôë˜, ð‚F Þô‚Aò ªê£Ÿªð£Nõ£÷˜.
Þõó¶ ªê£Ÿªð£N¾èœ
https://www.youtube.com/channel/UCEGxW7KF-
9Wm9lJk__ia_z1Q
â¡ø youtube channel L™ àœ÷ù.  
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Mandala Art and Tamil Classes 
- Workshops 

at Mumbai Nagara Viduthi 
Meenal Manikantan

BNSCA Women's Corner organised two workshops, 
Mandala Art by Seetha Ramu achi which was 
attended by 26 people including kids achis and 
annans and Tamil class by Sivagami Ramanathan 
achi which was enthusiastically learnt by kids and 
adults a total of 16 people.  Both the achis made their 
respective classes very interesting and gripping. 
Post lunch there was Vishnu Sahasranamam class 
by Meenal Manikantan which also had a good 
attendance of 9 people. BNSCA is able to conduct 
such sessions and bring it's members closer thanks 
to the Nagarathar Viduthi premises available for us 
now.
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