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On June 23rd 2013, the Hindu Temple of Arizona celebrated 
its 12th Anniversary with Pooja 
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D E H R A D U N : 
Kedarnath valley, the 
temple town which was 
the epicentre of the 
Uttarakhand rain fury, 
was on Sunday cleared 
of all stranded pilgrims, 
as rescuers battled rains 
to evacuate 3,000 more 
people in the disaster in 
which the death toll is 
likely to cross 5,000.

With MeT 
department warning of 
adverse weather in the 
region from Monday, the 
multi-agency operations 
raced against time to try to rescue remaining 
19,000 stranded people stuck in three areas 
including Badrinath. Air operations had to be 

also briefly suspended due to bad weather.
As stepped up rescue operations amid 

intermittent rains 

Uttarakhand: 5,000 feared 
killed, 19,000 still stranded
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12th Anniversary Celebrations at the Hindu Temple of Arizona (HTA)
and MahaRudraAbhishekam for all 
devotees.

From humble beginnings in the 
year 2001, the vision, commitment 
and perseverance by the temple board 
and the devotees has transformed 
the Hindu Temple of Arizona to one 
of the finest temples in Arizona. In the 
year 2000, a prominent & visionary 
community member was inspired by 
a Swami of Udupi to start up a Hindu 
temple in the Phoenix metro area. The 
name “Hindu Temple of Arizona” was 
subsequently registered as a non-profit 
organization under 501c3 during May 
2000. With the passage of time, more 
community members got together and 
the first election at the Hindu Temple of 
Arizona was held during September of 
2000. Five sub-committees established 
during this time included constitution 
& bylaws, fund-raising, site-selection, 
communications, and a building 
committee. It was about this time that 
the synergy and the sentiments of 

the community were translated into a 
vision statement for the Temple. The 
vision statement reads:

“Build and maintain a Hindu 
Temple in Arizona, with multiple deities, 
with ShriVenkateshwara, ShriRadha 
Krishna and Shri Ram Parivar as main 
deities with equal prominence, built per 
Hindu traditions.”

The crafted vision created a wave 
of enthusiasm among the community 
and the then board members, and they 
actively started looking for land to build 
the temple. A fund-raising event was 
held during May of 2001 specifically for 
this noble cause. During this time an 
opportunity came along and a building 
became available. Several community 
members stepped forward to provide 
loans and donations for the purchase 
of the building. For the first time, the 
Hindu Temple of Arizona opened its 
doors to its devotees on 20th June, 
2001. It was a sustained collective 
effort by many community members 

and the temple board, and resulted in 
the grand temple as it stands today.

During the infancy of the Temple, 
as is usually the case, it was not a 
self-supporting and self-sustaining 
institution by any means; hence 
initially there was not a professional 
and full time priest at the temple. The 
Temple Board drafted a constitution 
in 2003 and set up the first operating 
structure of the temple. Over a short 
span, several weekly and monthly Puja 
events were introduced at the temple, 
which included Sri Hanuman Puja, 
Mata Jagran, and the Sunday Puja 
which are performed even to this day. 

All these events and other religious 
programs helped in generating a 
steady stream of devotees and the 
financial condition of the temple 
started improving. Several devotees 
came forward to provide interest 
free loans for this noble cause. 
Soon additional Puja events like Sri 
Venkataeshwara Puja, Sri Jagannath 

Puja,  SriSatyanaryan Katha, and 
Havans were introduced at the temple 
followed by events like RathYatra, 
New Year puja, Janamashtami, 
Karvachauth,  and Saraswati Puja. The 
Temple established its first web site in 
the latter part of 2001.

Several large projects were 
successfully completed, the most 
significant of these being the Murti 
Stapana and Pran-Pratishtha during 
October, 2007. Currently in progress 
is the Navagraha Murthi Stapana and 
once again, the Phoenix community 
came together and donated generously 
to this project. Today, the temple is 
a hub of our culture, traditions and 
religious activities. Devotees from all 
over the metro Phoenix area come to 
visit the temple. 

The 12th Anniversary celebrations 
on June 23rd reflected the enthusiasm, 
commitment, and perseverance by the 
devotees and the temple Board to the 
Hindu Temple of Arizona. 

  The Team of Asia today, Heartily  Congurclate   MR &Mrs.  Manmohan 
and sunita Gill  for  there  new house .  god  bless the family

Happy Brithday wishes to  GILL JUNIER,  Photo BY Saiaf Films
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From the Desk of Asia Today

Editor’s

NOTE

Blind Faith…

Most of my life, I have seen individuals 
especially from our cultural and 

religious backgrounds, walk down paths 
guided by blind faith in superstitions or 
religious guidance.  When something 
goes wrong – if you believe in religion, the 
right type of prayer or ceremony will fix 
it; if you believe in astrology, you are in a 
bad phase of your life and following some 
practices will undo or lessen the harm 
that is meant to occur; if you are spiritual, meditation 
and other techniques will make it all better; if you are 
superstitious, maybe you shouldn’t have kept going 
when that black cat crossed your path and it never 
would have happened.  

I have always believed that nothing in your life 
can automatically fix itself without genuine effort and 
hard work on your own part.  Even for those that are 
extremely religious must have heard the saying that 
“God only helps those that help themselves.”  Given the 
tragedies that occurred for religious travelers in India, it 
begs us to question blind faith in any one belief alone.  If 
good and bad happen to you based on how religious you 
are and how much you contribute to religious causes, 
then what happened in Uttarakhand would never have 
happened.  

Those travelers were out to do their religious duty 
and please the Gods that according to the same belief 
are responsible for the rains and the sun.  Why would 
that God put those that are going down the right path 
in that situation?  

This just reconfirms the beliefs that 
what is meant to happen will happen, 
whether it is happenings in life, the weather, 
or changing circumstances.  No amount 
of praying or donations will change what 
is to going to occur so the only thing a 
human can control is their response or 
reaction to it.  You can either choose to 
let it make you stronger and use it as a 
learning opportunity to enhance yourself, 
feel sorry or angry about what happened 

and question the belief system that tells you this should 
not have occurred, or question whether you didn’t abide 
by whatever your faith may be enough and continue to 
walk down the path of blind faith thinking if you do more, 
it will not happen again.  

Faith is necessary to keep us connected culturally 
and can be used to instill good values in those around 
us.  However, it is not intended to be used as a crutch 
to not take any responsibility for the state of your life.  
Faith coupled with education, experiences, and efforts 
on your own part are ultimately what will determine the 
direction and outcome of your life.  So, it is important 
to keep a balance with all these factors when making 
a decision in life.  

Individuals affected by the rains and monsoons all 
over the world are in our thoughts and prayers. We wish 
the rescue operations continued success and salute 
those that have lost their lives in attempting to rescue 
and bring home complete strangers.  

- Deepa Kaur Walia
Editor, Asia Today, editor@asiatodayaz.com

Well it’s official. I’m 30, and it 
really doesn’t feel any differ-

ent.  I’m looking forward to what life 
after 30 brings. Is it really a downhill 
road? Or is there something more? 
I think life just works the same way 
it always has; it’s what you make it. 
You can’t know where you’re going 
or what’s going to happen, you can 
just control yourself.  One thing I’ve 
learned on my road to 30 is that life 
has a lot of setbacks but the only 
way to get past is to move forward, 
and keep trying. The best things 
in life are never easy and always 
hard but once you get past the 
hard stuff life gets better. That’s the 
only “I’ve turned 30 advice I have” 
Maybe I am weird but I like getting 
older, there are so many things I 
have learned and continue to learn 
that with each passing year almost 
a newer version of me comes 
around. If my current self-traveled 
back in time to meet my old self, 
my old self wouldn’t believe it. Life 

is ultimately your experi-
ences wrapped in your 
ability to move forward or 
understand and change. 
What I’ve learned is that 
there will never be a time 
that you will know every-
thing regardless of how 
much experience you 
think you have, some 
people I have met think because 
of one experience they know how 
the entire world is how the entire 
world works. I still don’t know any-
thing ha-ha and I won’t ever admit 
I do, there is a world out there and 
everything/everyone has helped 
me to become me. It took a while 
that’s for sure, what I wanted to do 
where I wanted to go, it’s always 
confusing but when the time is 
right you know. My parents still 
think I want to work for Disney and 
draw cartoons and animate 3D 
characters. That was the idea at 
one time, I even took classes and 

learned some cool tricks 
but ultimately life de-
cided to take me where I 
needed to go, and that’s 
where I am. I like be-
ing here, it’s fun. I still 
have goals, and these 
goals will never get any 
less always pushing for 
more and always having 

the need to do something bigger, 
something more. There has to be 
a balance however, I need to learn 
more because I want to improve 
myself, personal, professional, all 
around. I never want to be content, 
and I never need to be. The best 
part about living is learning, and 
until you have nothing left to learn 
you always have a need to live. I 
don’t know what 30 and beyond 
holds, it’s pretty big turning point 
(so they say) I still feel like I’m 24!

 -Raja Walia
Publiser, Asia Today

publisher@asiatodayaz.com

Publisher’s

NOTE
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Teen Talk

“All the world is a stage”, 
once exclaimed Shake-

speare. Life is filled with a 
variety of choices. There are 
ups and downs, happy times, 
and challenging times. Each 
stage of life brings joy to 
some, and harm to others. To 
each and every person, life 
is divided into different ideas, 
and blooms in unique ways. 
Every stage in life has its own 
meaning and ways to make 
it livelier. I believe there are 
six stages in the meaning of 
life; newborn, child, teenager, 
young adult, middle-aged, and 
old age. 

The first two stages of 
life, newborn and child, are 
the most ecstatic parts of life. 
The first stage of life, newborn, 
is the moment when the little 
baby first comes into his moth-
er’s arms. When he pukes up 
all over the nurse, because 
that’s all he knows how to do. 
His beautiful face never stops 
crying for his mother, because 
he wants her warm skin on 
his face, for her grasp of love. 
Then comes the child, always 

hyper, always 
wanting the toy 
he never got 
for Christmas. 
A child is a 
little girl or boy 
whose parents 
are constantly 
cleaning up 
after because 
he or she 
does not even 
know what the 
word ‘cleaning’ 
means. Or in 
my case, never 
falling asleep on time, always 
laughing at everything, and 
never leaving a dull moment in 
my parent’s lives. 

The next two stages, teen-
ager and young adult are life 
changing, maturity filled mo-
ments that involve many differ-
ent emotions. The teenager, 
the boy or girl who begs to go 
to a different party every night 
is usually the one to annoy his 
or her mother to the point. A 
teenager is always stuck on 
his or her iPhone texting or 
playing the hottest new game.

Or in my case, a teenager is 
a very moody, spoiled one 
who doesn’t think life is quite 
beautiful until she realizes that 
it is so much more than that. 
The young adult, crazy in love, 
the one who goes to college, 
and hoping to settle down 
soon, hopes for the best fu-
ture for him or her self. Always 
stressed, always busy, always 
restless, this stage of life is the 
most eventful, yet challenging 
one. 

The last two stages, mid-
dle aged and old age are the 

most calm, 
happy times. 
The middle-
aged man or 
woman, thrilled 
to be expect-
ing his or her 
first baby, filled 
with love. They 
are finally able 
to start a fam-
ily and take on 
respons ib i l i -
ties they never 
imagined.  The 
old man or 

woman is ready to retire and 
enjoy the life he or she lived 
and rest that is left. There 
is nothing to worry about or 
stress over, and there is time 
to reflect upon the life lived 
and maybe experience new 
things, things that have always 
wanted to be experienced.  

Overall, the six stages of 
life, newborn, child, teenager, 
young adult, middle-aged, 
and old age, each have a sig-
nificant meaning and their own 
little story behind them. Each 
age is wonderful and exciting 

in their own way as they con-
tribute to a thrilling life. Wheth-
er a person’s life be compli-
cated as complicated can get, 
or very laid back, and flies by 
like a breeze, there is always 
a special part that every part 
of life can include. All in all, the 
stages of man are very beauti-
ful and significant in their own 
ways, and it would be a shame 
to just throw them all away and 
live a very dull, boring life. 

The reason I wanted to 
share this topic with all of you 
was to enlighten the fact that 
life goes by quicker than any 
of us can imagine and before 
we let it slip, we need to live it 
the way we want to, not how 
our parents, our friends, our 
anybody else wants us to live 
it. It is time to take matters into 
our own hands.

I hope all of you guys are 
enjoying your summer so far 
and will continue to enjoy it, 
but are pumped and ready 
to get back into the swing of 
things when school starts back 
up in a few weeks! Happy July!

-Sammy Mallik

All the world is a stage
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The other day, I accompanied 
one of my Indian friends to an 

American household to look at a piece 
of personal property that he wanted 
to purchase.  It was summer time 
and Phoenix, being one of the hottest 
places in U.S., the temperature was 
sizzling. In this type of weather any 
extended stay in one place, even if 
it is inside a building and under the 
shade, makes one tired, listless, and 
thirsty and we were no exception. 
After having been in discussion with 
the owner of the house for a while, 
my friend and I became extremely 
thirsty. But to our surprise, 
neither the owner of the house 
nor his wife offered us a glass 
of water despite the fact that 
the need for such a gesture 
was very much called for. 
Unfortunately, we didn’t 
carry bottled water with us. 
In hindsight, this was a serious 
mistake on our part. 

After some time, my thirst 
became too much to ignore so I had 
to ultimately break the protocol for 
so-called “etiquettes” and asked for 
a drink of water. To add insult to the 
injury, the owner’s wife handed me 
a plastic glass and pointed toward 
the water faucet in the kitchen. 
Given that the mercury was hovering 
around 112 degrees outside, I knew 
that the tap water must have been at 
the room temperature. I didn’t like the 
idea of drinking that kind of water for 
this wasn’t going to satisfy my thirst. 
But finding no other choice, I decided 
to gulp it anyway.

In my mind I started to compare 
the behavior of this American 
family to that of one from the Indian 
subcontinent. Irrespective of how long 
an Eastern family might have lived in 
the West, they must insist on offering 
a glass of water or a soft drink to their 
guests. This behavior is an almost 
built-in characteristic of the people 
of the East and it becomes apparent 
instantaneously, irrespective of the 
social and financial standing of the 
host or the guest and regardless of 
the weather or the season. Such 
a trait is not easily eroded from the 

psyche of an Indian, no matter how 
long one may have lived in the 
Western culture where oftentimes 
the concept of living turns out to be 
one hundred eighty degrees apart 
from that of the East. 

For most of us, the sweet 
memory of our childhood related to 
a courteous and pleasant welcome 
of the guests by our parents 
regardless of 
t h e i r 

f i n a n c i a l 
situation is permanently 
encrypted in the grey matter of our 
brains and it refuses to fade away. 
Open any book, watch any T.V. 
show and talk to anyone, the answer 
always will be that the guests in the 
East must be considered equivalent 
to gods and their treatment must be 
above-par. Our parents welcomed 
guests with courtesy, warmth, 
respect, and affection, as well as 
care and concern. They went all 
the way to attend to the well-being 
of their guests to such a degree 
as if the hospitality were akin to a 
religious act. The people of the East 
always taught their children and that 
too, rather forcefully, that serving a 
guest truly separates a human being 
from an animal. In fact, all Dharmic 
(Eastern) faiths encourage the same 
attitude among their followers. As 
a result, this behavior has become 
fully ingrained cultural reflex in the 
Eastern faith and in every Eastern 
household.

Usually when a guest showed 

up and as soon as he or she sat 
down, a cold glass of water was 
offered. This was followed by a soft 
drink, tea, snacks, and meals. This 
behavior was a built-in cultural reflex 
and everybody in the households, 
from a child to the adult followed this 
unwritten and unsaid protocol. Not 
only did we enjoy the tradition, rather, 

felt proud about it. So much 
so, that we 

always 

l o o k e d 
forward to the 

appearance of the guests. 
As children, we knew that parents 
always had some tasty sweets and 
other snacks reserved for the guests 
and with their arrival we would 
also have the opportunity to enjoy 
portions of such niceties once again, 
which otherwise wouldn’t have 
been possible other times. Come 
nighttime, the guest was offered the 
best room in the house.  In fact, the 
host did not hesitate to give up the 
comforts of his or her own bed and 
didn’t mind sleeping on the floor if the 
situation so demanded. 

In the Western culture and 
lifestyle such a welcome is neither 
feasible nor is it felt essential. Children 
in the West are told from an early age 
to shy away and maintain a distance 
from a “stranger” who otherwise 
would be considered a “guest” in 
the East. Western children are 
constantly primed with a continuous 
dose of advice that strangers could 
pose a danger to them and cannot 
be trusted. Unfortunately, this is not 

without truth. Occasionally a child 
is hurt because he or she couldn’t 
distinguish between genuine guests 
versus a harmful stranger. 

Moreover, as a consequence of 
an overabundance of hotels, motels, 
and fast food eateries, the so-called 
hospitality industry in the West, has 
entirely taken over the business 
of welcoming guests and their 
visits but at a price. Unfortunately, 

the commerce of traveling 
has snatched away much 

of the love, affection, inner 
connection, and intimacy that 
used to accompany most of 
these visits. 

Offering a glass of water 
to a guest who shows up is 

not the issue here. Rather, my 
point relates to the entire Western 

attitude toward guests. This indeed 
is based on the Western perception, 
which in turn depends upon modern 
environments. Fortunately, most 
members of the diaspora, regardless 
of the length of their stay in the 
Western countries, still maintain their 
golden cultural asset of a genuine 
hospitality that perpetuates the 
tradition of receiving a guest with a 
smiling face and open arms. One 
sincerely hopes that this cultural asset 
doesn’t fade away totally and pass 
into oblivion once for all, as a result 
of ongoing behavior modifications 
brought on with passing time and 
changed locations.

*Author of 1. “Square 
Pegs, Round Holes” www.
SquarePegsRoundHolesBook.
com  and  2. “Sikhism: Points to 
Ponder; Perspectives of a Sikh 
Living Abroad,” as well as a 
recently published masterpiece 
about the cross-cultural dilemma 
of Indian subcontinent diaspora, 
3. “One Coin, Two Sides,” For 
details of the this new book, 
please go to the LINK   http://
inkwellproductions.com/one-coin-
two-sides.htm

Dr. Jaswant Singh
Sachdev, MD*

Phoenix, Arizona

Welcoming Guests: East vs. West.

Local Thoughts
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Local Thoughts

How Healthy Is Your Home?
Growing awareness and demand by ecologically-

minded consumers, as well as parents motivated 
to keep their family healthy, has led to an explosion 
of environmentally friendlier and non-toxic products.

There are many products in this category – from 
laundry detergents and fabric softeners to multi-sur-
face and floor cleaners, to tile and bathroom cleaners 
-- that are convenient and safer for people and the 
planet. 

While some are indeed safer, others are unfortu-
nately “green-washed,” marketed as natural while still 
including suspect chemicals.

Some people may choose to make their own 
cleaning products. It’s surprisingly easy, cheap, and for 
most ordinary household jobs, do-it-yourself cleaning 
products can be as effective as anything you’d buy at 
the store. It’s easy, inexpensive, and for most ordinary 
household jobs, do-it-yourself cleaning products can 
be as just as effective.

Non-toxic Solutions
• Use hydrogen-peroxide-based bleach in your 

laundry instead of chlorine bleach. Hydrogen peroxide 
kills mould and mildew, sanitizes counters and cutting 
boards, and removes stains from counters.

• For household cleaning, opt for chlorine-free 

products to eliminate the risks. Specifically look for 
“chlorine-free” on the label. Use one product at a time, 
and rinse surfaces thoroughly.

• A simple tip: Keep an old toothbrush to scrub 
counter and those hard-to-clean tile corners.

Try these recipes for homemade cleaners:
(See table)
Here is a list of common, environmentally safe 

products which can be used alone or in combination 
for a wealth of household applications.

• Baking Soda - cleans, deodorizes, softens 
water, scours.

• Soap - unscented soap in liquid form, flakes, 
powders or bars is biodegradable and will clean just 
about anything. Avoid using soaps which contain pe-
troleum distillates.

• Lemon - one of the strongest food-acids, ef-
fective against most household bacteria.

• Borax - (sodium borate) cleans, deodor-
izes, disinfects, softens water, and cleans wallpaper, 
painted walls and floors.

• White Vinegar - cuts grease, removes mildew, 
odors, some stains and wax build-up.

• Washing Soda - or SAL Soda is sodium 
carbonate dehydrate, a mineral. Washing soda cuts 

grease, removes stains, softens water, cleans wall, 
tiles, sinks and tubs. Use care, as washing soda can 
irritate mucous membranes. Do not use on aluminium.

• Isopropyl Alcohol- is an excellent disinfectant. 
(It has been suggested to replace this with ethanol 
or 100 proof alcohols in solution with water. There is 
some indication that isopropyl alcohol build-up con-
tributes to illness in the body. See http://drclark.ch/g)

• Corn-starch- can be used to clean windows, 
polish furniture, shampoo carpets and rugs.

• Citrus Solvent - cleans paint brushes, oil and 
grease, some stains. (Citrus solvent may cause skin, 
lung or eye irritations for people with multiple chemical 
sensitivities.)All-Purpose Cleaner: Mix 1/2 cup vinegar 
and 1/4 cup baking soda (or 2 teaspoons borax) into 
1/2 gallon (2 liters) water. Store and keep. Use for re-
moval of water deposit stains on shower stall panels, 
bathroom chrome fixtures, windows, bathroom mirrors, 
etc. Or use a citrus-based cleaner. To know more about 
homemade cleaners contact :

To learn more how to take care of kids during 
summer:-

Contact:
Priyanka Bhatia Gurnani
Bhatiapriyanka2002@gmail.com

Unlimited International Calls! 
…Only $9.99* per month!! 

High Speed Internet! 
$19.99/month No Contract! 

 *Plus taxes  

602-730-6510 The best in Telecommunications! 

Household Cleaner
All-Purpose Disinfecting Cleaner

Toilet Bowl Cleaner

Rust Remover

Glass Cleaner

Instructions
2 cups water (preferably distilled water)
                1 1/2 to 3 tsp. liquid castile soap
                1 tsp. tea tree oil
Mix ingredients above to store and keep. Add a couple drops of your 
favourite essential oil to give it a pleasing scent.

                1 cup borax           
Pour into toilet bowl before going to bed. In the morning, scrub and 
flush.

                1 lime
                Salt
Sprinkle a little salt on the rust. Squeeze a lime over the salt until it is 
well soaked. Let the mixture set for two to three hours. Use the left-
over rind to scrub the residue.

                1/4 cup white distilled vinegar
                1 quart warm water
Mix ingredients above. Pour into a spray bottle or apply with a sponge. 
For lint-free results, wipe dry with crumpled newspaper instead of 
paper towels. Buff to a shine.
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Seva is a Sacred, Great Fortune, Virtue, Privi-
lege, and good deed. When we like to do 

anything, first we have a desire to do so.
Seva is a great opportunity to serve the com-

munity without desire, with selfless mind and 
without any wish to receive any benefit.

If we do Seva with any desire, it is not, it is a 
condition and bargaining.

Why Seva is so important in every community and every religion is we need to heal our 
mind through Seva. As long as we don’t understand the concept of Seva, it’s not possible to 
understand why we need to heal our mind.

When we start to do Seva, we start to understand the mental diseases: Ego, Duality, the 
Separation between Rich and Poor, Color and Cast, Hesitation, and Social Pressure. These 
are mental diseases.

Seva is a Selfless Privilege. When we do Langar cleanup it kills our Ego painlessly. If we 
serve water it quenches the thirst of the devotees and removes duality from our mind. When 
we clean the shoes of the people it takes away the difference between Rich and Poor from our 
own life. If we serve Parshad it equalizes everyone and heals the disease of color and cast.

Many times we hesitate to serve the needy because of Social pressure. Concerning men-
tal disease; first of all we need to heal our own mind. If we don’t feel good about ourselves we 
cannot help others to heal. When we start to serve the people, serve with unconditional love 
and no socialization. Supposedly you are serving ice cream; with every scoop repeat God’s 
name in your mind, it will develop joy and happiness in your mind. If you’re sweeping the floor, 
your doubt will leave your mind, and your faith in God will deepen.

Be careful, people can become jealous of you. Many people have this weakness in their 
mind. If they are incapable of pure Seva they don’t want others to achieve it. Don’t worry about 
that, ignore it and proceed with no concerns from them because jealousy is a common disease 
of the mind.

What is the importance of Seva? Selfless Seva is a medicine for every 
disease and a source of fulfillment of every desire in your mind; and a solution 
for every problem in your life. God is the inner-knower. He blesses the devotee 
with grace and unconditional love.

Thank-you
-Harbhajan Singh Sandhu

Seva
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Contibuted by: Bhagubhai Patel
Looking Ahead: Seniors have 

planned a trip to Las Vegas on August 
13, 14 and 15Th (Tuesday thru Thurs-
day). Estimated cost is $130 per per-
son double occupancy and $170 per 
person single occupancy. Bus stops 
will be determined depending on how 
many seniors sign up. The trip includes 
Bus ride to and from Las Vegas, two 
nights stay at Queens Casino, 1 Buf-
fet Lunch, two Breakfast. Please sign 
up with Kishor Vyas Tel: 623-570-1520; 
Bhagubhai Patel Tel: 602-524-9658; 
Lalitbhai Patel Tel: 480-286-0416; sign 
up deadline July 11, 2013..

Anil Desai: Anilbhai Desai passed 
away on Thursday June 20th, 2013 in 
Boston after prolonged illness. Anilb-
hai will be missed by Indo-American 
Community in Phoenix. He contributed 
a lot by offering his talent as a Sangit-
kar with Bollywood, folks and religious 
songs. He did this with ease and jokes 
spread in between. Our prayers for the 
peace of the departed soul and may 
God give strength to Arunaben and 
family in these difficult times.

Father’s Day: We celebrated Fa-
ther’s Day – a bit ahead of the actual day i.e. June 16Th, and was organized 

by Smt. Ramaben Patel.  It was indeed 
a sentimental journey to the past as 
most of the participant’s father is long 
gone. Our thoughts and presentations 
focused on importance of the Father’s 
contribution as per our Indian culture. 
Ramaben Patel, Rajniben Bajpai, Tar-
laben Dave and Taraben Patel high-
lighted the importance of the “Father” 
in the family. They honored and wished 
them “Happy Fathers’ Day”. These 
mothers stated that:

“Fathers struggle a lot and work 
very hard for their wives, children and 
family. They take risks and responsi-
bilities to provide betterment of life for 
their family. 

They provide directions, guidance, 
encouragements, morals, help, trou-
ble-shooting, strength, comforts, love 
and of course, money. They compro-
mise and sacrifice a lot for the happi-
ness of their family (particularly wife!). 
Mothers proudly and lovingly cook 
for the family but it is “the father” who 

works hard (overtime and in worst en-
vironments!) and makes necessary ar-
rangements so that food is provided 
life time for the family in addition to 
Home and Health. Therefore, Fathers 
are rightly called “Head” of the fam-
ily. (Editor’s note: Mothers are rightly 
called “Heart” of the family). In short, 
Fathers and Mothers are complimenta-
ry to each other. Together they create a 
loving and beautiful life.”

Bhagubhai invited the group mem-
bers to recall some memorable event 
in their relation with their father – how-
ever small but one that stays fresh in 
the memory. Many members did talk 
about those moments with fondness 
and sentiments.

The lunch sponsors for this 7 week 
period were Lata Desai and Rasika 
Vaidya, Anil Imandar, Tarala & Mahen-
dra Dave, Virbala & Manvant Patel, 
Pushpa Dave in memory of Amaritlal 
Dave, Manjulaben Patel and Urmila & 
Shushil Jain.

IAF Senior Group Father’s Day Celebrations

Local Thoughts
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Local Thoughts

Indian Community received this 
shocking sad news of Anilbhai De-

sai’s demise on Thursday June 20th, 
2013. He died peacefully in Boston with 
all his beloved family around! It truly is 
heart-breaking that the Lord took him 
away from all of us especially his close 
family so soon! Anilbhai was so kind 
and loving individual who was heavily 
devoted to both bhakti and music. He 
left a legacy behind for the Indian Com-
munity in Arizona and nationwide in the 
USA and India. He earned the hearts of 
many with his talent of musical art with 
his beautiful voice, and, above all, from 
his forgiving nature. He performed con-
certs of Bollywood songs, and, bhakti 
sangeet that he recited with passion 
and love from the bottom of his heart. 
We will miss him much as he was an 
asset to the Community. 

In honor and respect for Mu Anilb-
hai, Indian Seniors Association of  Ari-
zona – ISAA has organized “Bhajan” on 
June 25th Tuesday meeting to pay trib-
ute - “Shradhanjali” to this great friend 
and music maestro. He survived by 
his wife Arunaben, daughter Vandana 
and the son Raj and their respective 
spouses, vijay and Terri and four ador-
ing grand kids. 

Since retirement as a microbiolo-
gist, Anilbhai continued to live an ex-
tremely active life by serving the In-
dian Community at large with heavy 
participation in religious and cultural 
programs as an artist who possessed 

high level of professional talent in In-
dian music and singing. He sang In-
dian Bollywood movie songs, chanted 
melodious prayers and folk singing! He 
was a great entertainer and made sig-
nificant contributions in large number of 
Indian Community events organized by 
local temples and other organizations. 
Anilbhai demonstrated his generosity 
and kindness by performing large num-
ber of concerts for the seniors group – 
all at free of cost and that too willingly 
and selflessly. He was a fatherly figure 
to many in the Indian Community who 
had encouraged and trained so many 
young people in Indian instrumental 
music and singing. He also had created 
programs encouraging people in the ef-
forts of discovering the hidden talents. 
He had given these people an opportu-

nity to show and shine who otherwise 
would never have any chance to come 
up on the stage! 

Anilbhai was creative in that he 
supported a stage program known as 
“Seniors Idol” in which he gave each 
senior an opportunity to show what he/
she could do. He was the lead judge of 
that program whereby he was instru-
mental in finding people possessing 
potential to become semi-professional 
artists! Anilbhai was humble and a no-
ble individual full of kindness. He was 
respectful for all around him. He was 
peace-loving, honest and always will-
ing to help any type of person! He was 
most reliable and trustworthy senior 
citizen! He had conducted innumerable 
prayer concerts at local Hindu temples 
for benefit of the Indian community and 

had touched the hearts of many while 
supporting the religious and cultural or-
ganizations.

Prior to his settlement in Arizona, 
Anilbhai & Family lived in Chicago 
where too he was extremely popular 
for his generous contributions. He had 
also served the community by devoting 
himself by performing successful fund-
raising concerts for non-profit organi-
zations. He was the most respectable 
member of the Indian Community in 
Arizona and the East coast of the USA.  

Anilbhai was a competent, hard-
working, reliable and trustworthy indi-
vidual having great family and social 
values! He was the most courteous 
and considerate person with extremely 
pleasant personality. The whole com-
munity will miss a very talented singer. 
He will indeed be missed greatly in par-
ticular at the ISSA club, where he be-
longed and his personal friends are, for 
his smile, sense of humor, music and 
bhajans.  The Community prays to God 
for peace to the departed soul and to 
give strength to Arunaben and family in 
these difficult times.

Anyone wishing to pay respects 
to Anilbhai, his preference was to feed 
the homeless. The Family is encourag-
ing to volunteer or donate to a charity 
like St Mary’s Food Bank in Phoenix 
(http://www.firstfoodbank.org/) instead 
of sending flowers.

[Submitted by: Indian Seniors 
Association of Arizona-ISAA]

AA  AB  LAUT  CHALE ….. TRIBUTE TO ANILBHAI DESAI

Real-estate sector in Arizona
Hello Friends!

Hot summers and hot “sustain-
able” market. What a combina-

tion !!! Recently NAR President Gary 
Thomas said, home price gains remain 
sustainable because major bubble con-
ditions from the last boom-bust market 
don’t exist. “The boom period was 
marked by easy credit and overbuilding, 
but today we have tight mortgage credit 
and widespread shortages of homes 
for sale. “The issue now is pent-up de-
mand and strong growth in the number 
of households, with buyer traffic 29 
percent above a year ago, coinciding 
with several years of inadequate hous-
ing construction. These conditions are 
contributing to sustainable price growth!

Now lets look at the May sales of 
Residential Homes in Maricopa County - 

• Total sales for single-family, 
Town-homes, Condos for May was 
8,310 whereas April was 7,612 and 
March was 7,085 

• The Active listings for May was 
15,533 whereas April was 15,818 and 
March was 16,377

• Pending sales in May was 
8,731 whereas April was 9,659 and 

March was 8,813
• Cash Buyers were 3,147 clos-

ings
• Conventional closings were 

3,266
• FHA closings were 1,443 as the 

Mortgage Insurance is high on FHA then 
Conventional PMI.

All-cash buyers, largely investors 
and speculators are muscling in for that 
final grab for bargains they can flip or 
turn into rental properties.

Known investors accounted for 18 
percent of all homes sold in May, down 
from 19 percent in April, up from 17 
percent a year ago.

Here are some graphs on the over-
all valley activities on Traditional sale, 
foreclosures and short-sales

Let’s looks at the Commercial 
side –

Talia Jevan Properties, a Vancou-
ver, BC-based investment group, has 
acquired the Lifeprint Health Center at 
20414 N. 27th Ave. in Phoenix, AZ for 
$20.5 million, or about $250 per square 
foot. The medical office building totals 
81,875 square feet on two acres in Mari-
copa County. Reportedly 98.6-percent 

leased at time of sale, roughly half of the 
building is leased to United Healthcare 
affiliate Lifeprint, though a significant 
portion of their space is currently offered 
for sublease.

Lead Charter Schools acquired 
the former Albertson’s building at 717 
W. Ray Rd. in Gilbert, AZ for $1.35 
million, or about $23 per square foot, 
from The Praedium Group LLC and 
Scanlan Kemper Bard Companies. The 
59,549-square-foot retail building was 
constructed in 1999 on six acres in Mari-
copa County, part of the 93,000-square-
foot Cooper Square shopping center. 
The buyer plans to convert the building 
into a charter school to be ready for the 
fall 2014 school semester. 

Broadstone Net Lease, Inc. (BNL) 
has closed on its acquisition of six medi-
cal office buildings leased to four sepa-
rate hospital systems in three states. 
The acquisition price was reported at 
$46.5 million. Four of the properties 
included in the sale are located in Wis-
consin, with two tenanted by the Medi-
cal College of Wisconsin and two by 
Froedtert Memorial Lutheran Hospital. 
One property each is located in Plain-

field, IL and Goodyear, AZ, tenanted by 
Edwards Hospital and Banner Health, 
respectively. 

The select top retail lease signed 
during the first quarter of 2013 in the 
Phoenix market was at 4240 W. Camel-
back Rd. in the West Phoenix / Maryvale 
Retail submarket. The Arizona Humane 
Society leased 26,115 square feet there. 
Goodwill leased 25,740 square feet at 
860-894 E. Warner Rd. in the Gilbert 
Retail submarket.

So friends, this was the summary of 
the news for the current happenings in 
the valley. Please stay cool and enjoy 
the summer time with your friends and 
family. 

As always would love to hear 
from you, please email me at arti@ar-
tiiyer.com or call me at 480.242.8573 
if you have any questions.

Disclaimer: This article makes no 
representation or warranties of any 
kind as to the accuracy of the data. The 
source of data has been taken from 
several sources such as wall street 
journal, Armls, Cromford Report, Costar, 
Globest and BizJournal, Newgeni, Real-
tor.org, RBI.
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On May 28, 2013, ISAA celebrated Hemlataben & Subhashbhai 
Patel’s 50th Wedding Anniversary. This was quite a day. Nearly 

100 members and guests enjoyed the concise but precise “Renewal 
of the Vows” ceremony that was filled with lots of fun. Everyone came 
beautifully dressed up and looked gorgeous! Sound od Shahnai cre-
ated the “saadi ka mahol” in the hall. Naushad Band was played at 
the Groom’s procession and also at the time of bride being escorted 
to the Mandap. Sheelaben lauded the modified Mangalashtak which 
was quite humorous. She together with Deviben continued with ap-
propriate traditional marriage folk singing – a kind of “Fatana”, which 
was just perfect for the occasion! Vidyaben chanted the “Mangal 
Fera” making the couple to go round the “Agni Devata” for taking 
oath for renewing their wedding vows!  Under the guidance of Maha-
rushi Narayanswami, his shishya Pundit Jitendra Swami performed 
the ceremony in the manner his guru would be so proud of! Eleven-
year young granddaughter Reeti did an outstanding “Bharat Natyam” 
in happiness for the grandparents. The occasion was graced by the 
couple’s son Dr. Pramesh and daughter Preeti and so many close 
relatives flown in from out-of-state and overseas together with some 
local friends as guests as well!  The delicious dinner was enjoyed 
by all the attendees as reception feast sponsored by Hemaben & 
Subhashbhai & Family. 

On June 04, 2013, it was time for Vijayben & Shyambhaiya 
Tangri’s Wedding Anniversary celebrations. This was quite a day. 
Nearly 65 members and guests enjoyed this yet another unique pro-
gram that was filled with lots of fun. The day began with Hariprasad 
Chaurasia’s Bansari Vadan creating an interesting and pleasant 
atmosphere in the hall. Dr. Tangri shared the glimpse of his vast 
knowledge of shayari but this time it was full of humor making all 
the attendees bursting in to constant and continuous laughter. If this 
was not enough, Vidyaben made all present play Bollywood songs 
guessing game between Ladies (Mastana) vs Gents (Diwana). Can 
anyone dare winning against Mastana! The program continued with 
full fledge happiness of Bhagada music and dancing which was fol-
lowed by Cake-cutting. The couple was dressed–up so elegantly 
and truly looked gorgeous! Many members who could not come due 
to Summer vacation, sent their best wishes to Tangris, just to name 
a few; Meena Sharma from London, Chhotubhai from Michigan, Dr. 
Saigal from India, and so on. Tangris were the sponsors for the lun-
cheon today

On June11, 2013,  a musical concert was performed by Arnold 
Haym from Sun City NV to celebrate the twenty ninth wedding an-
niversary of Kishorebhai & Hasmitaben Ganatra. Arnold bhaiya 
delighted the audience with songs from yesteryears. He was well 
supported by Shina, Trina, Hasmita, Kishore and Harishbhai in this 
thriller. Ganatras sponsored luncheon and the concert was enjoyed 
by over eighty five members and guests. Daughters Shina and Trina 
treated the parents with a beautiful cake with all their love! 

On June 18, 2013,  Wow, what a day of celebrations - a kind of 
wedding reception for Anita & Derek, Prafulbhai’s birthday, Deepi-
ka’s birthday, Father’s day and the day of birthdays & anniversaries 
for the month of June. There was a beautiful nuance to all that in 
terms of decorations all over. Riyasha Daulat presented an enchant-
ing Bollywood dance on her grandpa’s birthday. The dance was 
choreographed by her mother - Manisha Daulat. The audience then 
enjoyed playing Bollywood Jeopardy orchestrated specifically for 
the ISAA seniors by Manisha & Riyasha Daulat. At the cake cutting 
ceremony, over eighty five members and guests were treated with 
a grand feast by the co-sponsors--Prafulbhai Daulat and Vimlaben 
Patel. Thanks to Kanwal for beautifully decorated cakes on this oc-
casion. ISAA appreciates the gift of candies by Vijay & Shyam Tangri 
to all the fathers on Father’s day.

Announcements:  
• Drink plenty of water and carry a water bottle when leaving 

home in hot weather. • Save electricity and avoid using plastic bags 
to save earth & environment. • On the Father’s day, Shashikantbhai  
contributed $111 to ISAA.

 INDIAN SENIORS ASSOCIATION OF ARIZONA (ISAA)
Local Coverage

Vimalaben Patel celebrated Anita & Derek’s wedding 
at the ISAA

Birthday & Anniversary celebrations of ISAA Family 
in June

Arnold Hyam from Las Vegas presenting a Bollywood 
50’s & 60’s musical concert

The most humorous and yet class presentation by Dr. 
Tangri at ISAA meeting

Daulat Family celebrated Prafulbhai’s birthday with 
ISAA Family

Ganatras celebrate their their anniversary with ISAA 
Family

Dr. & Mrs Tangri celebrating their anniversary with 
ISAA Seniors

Subhashbhai & Hemlataben’s family on a fun-filled celebration of their 50th wedding anniversary 

Undergoing Renewal of Vows on their 50th wedding 
ceremony
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Local Thoughts

Every year, on Moth-
er’s Day and Father’s 

Day, Americans are remind-
ed to honor their parents for 
all they do (and have done) 
for their children. While this is 
commendable, Islam teach-
es that parents deserve to be 
honored every day, not just 
one day per year.

A fundamental focus of 
religion is the family. And 
while the survival of the hu-
man race is important, re-
ligion is not primarily con-
cerned with simply filling the 
world with more people. The 
real purpose of religion in 
this life is to produce moral, 
righteous and God-fearing 
people who recognize their 
Creator and are duly hum-
bled by that awareness and 
who worship Him and seek 
His Blessings and Mercy -- 
especially for their children.

Indeed, it is that natu-
ral love, devotion and self-
lessness of parents for their 
progeny that reflects God’s 
love for all His creation. That 
is why being a good parent 
is so strongly emphasized 
in Holy Scriptures and why 
it is so essential for children 
to love and respect their par-
ents.

From private to public, 
Islam strives at every level 
to preserve and protect the 
family so parents and chil-
dren can grow in spirituality 
and righteousness in a safe, 
moral environment. Special 
attention is paid to respect 
and care for one’s parents, 
especially if they reach old 
age.

Here are two verses con-
cerning parents from chapter 
17 of the Holy Quran that 
illustrate the Islamic teach-
ings. There are other verses 
(6:152, 29:9 and 31:15) that 
say similar things, but verses 
24-25 present the Islamic 
viewpoint in a nutshell:

17:24-25  Thy Lord has 
commanded, “Worship none 

but Him, and show kindness 
to parents. If one of them 
or both of them attain old 
age with thee, never say to 
them any word expressive of 
disgust nor reproach them, 
but address them with kind 
words. And lower to them the 
wing of humility out of tender-
ness. And say, My Lord, have 
mercy on them even as they 
nourished me in my child-
hood.”

What is interesting is 
that in this and most other 
Quranic references dealing 
with parents, the first point 
God draws our attention to 
is not our parents but who 
should be the sole focus of 
our worship – only God alone 
and not one’s parents. Islam 
is based on the pure One-
ness of God, whose worship 
must not be maligned or pol-
luted with the association 
of any partners -- human or 
non-human -- with God. This 
is why God commands in the 
Quran that you are required 
to obey your parents in all 
good things, unless they try 
to turn you away from Islam 
or the worship of God, then 
you are commanded to dis-
obey them. Even then, you 
are still required to treat them 

with kindness and respect 
and to provide for them in 
their old age as they provid-
ed for you in your upbringing.

The other key element 
to these verses on the treat-
ment of your parents is that 
you cannot address them 
with foul or harsh language or 
rebuke them in any way, but 
you must instead be humble 
and kind towards them at ev-
ery turn.

In the modern age where 
senior citizens homes are a 
common feature in most cit-
ies, Islam says grown off-
spring should never avoid 
their moral duty to care for 
their aging parents with the 
same love and devotion 
their parents gave them. Of 
course, there are valid rea-
sons for seeking professional 
care for one’s parents if they 
have serious medical is-
sues, but even then, trained 
medical assistants or hos-
pice nurses can usually be 
brought into the home to tend 
to their elderly or infirm pa-
tients without having to place 
them in a retirement home.

Respect and love are 
easily demonstrated by the 
way you treat people, and 
when it comes to parents, 

Islam enjoins you to always 
love and respect your par-
ents for all the sacrifices they 
made for you. Even if you feel 
they don’t deserve it because 
of mistakes they have made 
or the pain and suffering they 
may have caused you, the 
one thing that can begin to 
heal your pain, anger and 
resentment is the power of 
your forgiveness.

Despite whatever painful 
events have happened with 
you and your parents, it is al-
ways your choice and always 
within your power to choose 
to forgive them. It may not be 
easy or what you would pre-
fer, but forgiving the people 
who have hurt you frees you 
from that hurt. How?

In order to truly forgive, 
you have to let go of your 
hurt. When those who have 
hurt you accept your for-
giveness, it allows them to 
acknowledge your hurt and 
begin to atone for it. And that 
is the first step in returning 
them to their proper place 
as your loving parents and 
returning you to your proper 
place as their loving child.

------------------
The Ahmadiyya Muslim 

Community is a peaceful, 

non-political, fast-growing in-
ternational reform movement 
within Islam. Founded in 
1889, the Ahmadiyya Muslim 
Community spans more than 
200 countries with member-
ship exceeding tens of mil-
lions. Their motto is: “Love 
for All – Hatred for None.”

For more information 
about the worldwide Ahmadi-
yya Muslim Community in 
Southern California call 909-
627-2252 or go online to: 
www.alislam.org or call Toll-
Free 1-800-WHY-ISLAM.

------------------
ABOUT IMAM SHAMSHAD

Imam Shamshad A. Na-
sir currently serves as the 
southwest US regional mis-
sionary for the worldwide 
Ahmadiyya Muslim Commu-
nity (est.1889). He has de-
voted his life to serving Islam 
since 1973 after graduating 
from Jamia Ahmadiyya, an 
intensive, multi-lingual, sev-
en-year missionary training 
seminary in Rabwah, Paki-
stan. 

Throughout his service 
to the Faith, he has continu-
ously promoted the cause of 
peace through interfaith dia-
logs, peace symposiums and 
humanitarian and civic out-
reach, and by engaging in 
the free exchange of ideas in 
the available media. He can 
be reached directly at 909-
636-8332 or via Email at: 
Shamshadanasir@Gmail.
com

by Imam Shamshad 
A. Nasir

(Baitul Hameed Mosque 
– Chino)

Op-Ed by Imam Shamshad Nasir
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Coverage

led to evacuation of more than 3,000 pilgrims and 
tourists out of the stranded 22,000 people, the state 
government said at least 5,000 people must have 
perished in Uttarakhand in the worst ever deluge to 
have struck the hill state.

“At least 5,000 people must have been killed 
in the deluge that inflicted heavy damage on vast 
tracts of land especially in Kedarnath valley,” disaster 
management minister Yashpal Arya told reporters 
at the Jollygrant airport on his return from an aerial 
survey of the affected areas. The official death toll 
as of Friday was put at 680 while chief minister Vijay 
Bahuguna said the death toll is likely to be around 
1,000.

However, Arya did not give a specific figure 
saying extrication of bodies from under tonnes of 
debris in affected areas which is yet to be taken up 
may take some time.

ITBP jawans also began constructing foot tracks 
to speed up evacuation work, offering a “silver lining” 
for the stranded people.

“New tracks for able-bodied men to move on 
foot are opening up and that is a silver lining,” Air 
Commodore Rajesh Isser, who is also the Task Force 
Commander for the IAF, told PTI.

He said air operations are now focussed on areas 
like Gaurikund and Harshil and other places which 
were untouched.

In stepped up rescue operations by the Army, 
ITBP and NDRF amid intermittent rains, more than 
3,000 people were rescued from different areas, chief 
secretary Subhash Kumar told reporters.

Kedarnath valley has been totally evacuated 
while over 3,000 stuck in Badrinath, Junglechatti and 
Harshil areas were evacuated to safe locations by the 
security forces today, he said. Scores of dead bodies 
lay strewn in Kedarnath area.

A joint combing operation by the security forces 
will be launched in Kedarnath valley tomorrow 
morning to ensure not a single survivor remains stuck 
in Rudraparayag district.

When asked how many more are yet to be 
evacuated from Badrinath and nearby areas, the 
chief secretary said the figure should not be more 
than 7,000.

Indo-Tibetan Border Police (ITBP) personnel, in 
uniform, help stranded pilgrims on a makeshift bridge 
cross a stream of gushing floodwater at Govind 
Ghati, in Chamoli district, in northern Indian state of 
Uttarakhand, India, Friday, June 21, 2013. A top official 
in a northern Indian state hit by heavy monsoon rains 
said more than 500 people died in the flooding and 
landslides. The heavy rains caused by the annual 
monsoon have also stranded tens of thousands, 
mostly pilgrims, in the mountainous region.

A view of the Hindu holy town of Kedarnath from a 
helicopter after a flood, in the northern Indian state 
of Uttarakhand, India, Tuesday, June 18, 2013.

Indo-Tibetan Border Police (ITBP) use a rope to 
rescue stranded pilgrims, in saffron turban, cross 
a river swollen by flood waters at Ghangaria, in 
northern Indian state of Uttarakhand, India. Rescuers 
found 40 bodies floating in the River Ganges near a 
Hindu holy city on Friday, sending the death toll past 
200 from flooding in northern India that has stranded 
tens of thousands of people, mostly Hindu pilgrims, 
since heavy monsoon rains began about a week ago.

Members of the Indian Army gather stranded tourists 
and villagers who were rescued in the Himalayan 
state of Uttarakhand June 18, 2013. Early monsoon 
rains have swollen the Ganges, India’s longest river, 
swept away houses, killed at least 60 people and left 
tens of thousands stranded, officials said on Tuesday.

A displaced girl sleeps outside her makeshift tent at a 
camp by the roadside after a rise in the waters of the 
river Yamuna after heavy rains in New Delhi June 21, 
2013. India’s monsoon rains could ease soon after 
hitting 89 percent over averages in the week to June 
19, according to weather office sources, in a third 
straight week of downpours that have caused major 
flooding in north India.

A woman is helped by soldiers to climb down a 
hill during a rescue operation at Govindghat in the 
Himalayan state of Uttarakhand June 21, 2013. Early 
monsoon rains have swollen the Ganges, India’s 
longest river, swept away houses, killed at least 138 
people and left tens of thousands stranded, local 
newspapers reported. 

A car is abandoned in rubble from a landslide in 
Tehri, the northern Indian state of Uttarakhand, 
India, Wednesday, June 19, 2013. A joint army and 
air force operation evacuated nearly 12,000 Hindu 
pilgrims stranded in a mountainous area by torrential 
monsoon rains and landslides in northern India, but 
nearly 63,000 people remain cut off, a senior official 
said Wednesday.

Uttarakhand: 5,000 feared 
killed, 19,000 still stranded
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Coverage

Indian army personnel help stranded people cross 
a flooded river after heavy rains in the Himalayan 
state of Uttarakhand June 23, 2013. Flash floods and 
landslides unleashed by early monsoon rains have 
killed at least 560 people in Uttarakhand and left tens 
of thousands missing, officials said on Saturday, with 
the death toll expected to rise significantly.

A man is pulled across to safety on a rope, as 
damaged buildings and the Alaknanda river are 
seen in the background, during a rescue operation 
in Govindghat in the Himalayan state of Uttarakhand 
June 23, 2013. Flash floods and landslides unleashed 
by early monsoon rains have killed at least 560 
people in Uttarakhand and left tens of thousands 
missing, officials said on Saturday, with the death 
toll expected to rise significantly. Houses and small 
apartment blocks on the banks of the Ganges, India’s 
longest river and sacred to Hindus, have toppled into 
the rushing, swollen waters and been swept away 
with cars and trucks.

An aerial view shows the residential areas next to 
a river after heavy rains in the Himalayan state of 
Uttarakhand in this June 23, 2013 handout provided 
by the Indian Ministry of Defence. Flash floods and 
landslides unleashed by early monsoon rains have 
killed at least 560 people in Uttarakhand and left tens 
of thousands missing, officials said on Saturday, with 
the death toll expected to rise significantly. Picture 
taken June 23, 2013

The Indo-Tibetan Border Police (ITBP) personnel 
rescue stranded people across a flooded river after 
heavy rains in the Himalayan state of Uttarakhand 
June 21, 2013. Authorities were struggling on Friday 
to rescue thousands of people stranded in flood-hit 
regions of northern India with little access to food 
or drinking water. Floods and landslides, caused by 
heavier-than-usual monsoon rains, left pilgrims and 
tourists trapped this week, mostly in Uttarakhand. 
Updated official numbers were not available but 
media reports estimated the number of dead to 
exceed 1,000. Picture taken June 21, 2013. 

Stranded people wait for their turn to be rescued 
by a helicopter after heavy rains in the Himalayan 
state of Uttarakhand June 23, 2013. Flash floods and 
landslides unleashed by early monsoon rains have 
killed at least 560 people in Uttarakhand and left tens 
of thousands missing, officials said on Saturday, with 
the death toll expected to rise significantly. Picture 
taken June 23, 2013.

Personnel from the Indian armed forces carry relief 
supplies from a helicopter for stranded people at 
Guptkashi after heavy rains in the Himalayan state of 
Uttarakhand, in this June 23, 2013 handout provided 
by the Indian Ministry of Defence. Flash floods and 
landslides unleashed by early monsoon rains have 
killed at least 560 people in Uttarakhand and left tens 
of thousands missing, officials said on Saturday, with 
the death toll expected to rise significantly. Picture 
taken June 23, 2013

A view shows the damaged houses next to a 
river after heavy rains in the Himalayan state of 
Uttarakhand in this June 23, 2013 handout provided 
by the Indian Ministry of Defence. Flash floods and 
landslides unleashed by early monsoon rains have 
killed at least 560 people in Uttarakhand and left tens 
of thousands missing, officials said on Saturday, with 
the death toll expected to rise significantly. Picture 
taken June 23, 2013.
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SHALIMAR FOOD
We Serve 100% Halal

Catering for all Occasions: 217-530-2845
Sat/Sun: Halwa Puri/Channa

Parveen Puri, The Chef From

BollyWood

is offering the best rate for the 
month of Ramadan call for

Ramadan Speciel

6

Shalimar food
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Fresh & Live Sea Food

;gka ij Hkkjr dh lHkh izdkj dh rkth lCth;ka 
o vU; ?kjsyw lkeku lLrs nke is feyrk gSA
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Literature

What would have happened 
if Anne Boleyn, the wife of 

Henry VIII and mother of Eliza-
beth I, had given her husband 
the son he so desperately wanted 
instead of miscarrying and even-
tually losing her head as a traitor? 

This is the premise behind 
“The Boleyn King” by Laura An-
derson, the first book of a trilogy 
set to take a look at the reign of 
Henry IX, known as William, in a 
Tudor court where Henry VIII had 
only two wives rather than six.

William, an impetuous 17 
year-old with one year left under 
a regency, is aching to prove 
himself as both king and man. 
He trusts only three people: his 
older sister Elizabeth, his best 
friend Domenic, and Minuette, an 
orphan raised as a royal ward and 
companion for Elizabeth.

Anderson spoke with Reuters 
about the pleasures and pains of 
reimagining history.

I hear this got started from a 
historical footnote. How did you dis-
cover it and where did you go from 
there?

I was reading a biography of Anne 
Boleyn. I was struck by the detail that 
her final miscarriage, which took place 
at around four or five months along, was 
of a baby boy, and it happened on the 
very day that Catherine of Aragon was 
buried. I couldn’t stop thinking about 
the irony of that, that the day when she 
should have been finally free was pretty 
much the last nail in her coffin. I couldn’t 

stop thinking about how something as 
personal and domestic as a miscarriage 
could change history.

How did you take it from there?
It sat for a little while, and a few 

months later I was in London with my 
younger boys, where I’d been before. 
But I was quite taken at Hampton Court 
and the Tower of London with imagin-
ing a character who turns out to be 
Domenic, and kept thinking ‘ooh, there’s 
something going on here.’ Then some-
how the ideas just married themselves 
without any conscious thought.

How did you make William a 
person?

He was tricky, because I didn’t want 
to make him a carbon copy of his father. 
I was sure that Anne would have been 
quite an influence on him... At a certain 
point I just had to remind myself that 
whether they were real people, or part 
of a real family with a certain bloodline, 
they have to become my characters or I 
become paralysed, and I just can’t write.

I think Will was always fairly specific 
to me in being incredibly quick, and also 
impetuous, but paying more attention 
than the adults around him think he is. 
He spoke with a pretty clear voice to me 
from the beginning. Actually it’s been 
writing the later (books) that I’ve had to 
put more thought into listening to him, 
and seeing how he changes.

The foursome is a very interesting 
part of the book.

I knew I needed a young woman 
who wasn’t Elizabeth, and Minuette was 
there pretty much from the start. I also 
thought it would be interesting to see the 
dynamics of Elizabeth having a friend, 
in a world that is a safer world for her. 

By the time she’s a queen, it’s mainly a 
world of men, and she didn’t have quite 
as much time for women. So I wanted 
to see the relationship there. From the 
beginning it was clear there was going 
to be a problem of the king being in love 
with someone who’s in love with some-
one else, to up the tension of course 
- and it’s great to make that his friend.

The romantic triangle was there 
from the start?

It was. At the Tower of London I had 
a pretty clear impression of a scene 
that’s going to come quite late in book 
three that was the heart of the triangle.

The character of Elizabeth in this 
is interesting. Would she really have 
been that close to a brother?

Elizabeth was my trickiest char-
acter, because I have a great deal of 
respect for her and want to respect 
who she actually was. My number one 
thought process as I’ve gone over the 
course of three books is trying to cre-
ate a world that will lead to her being 
the kind of queen she was in the real 
world. So although her mother lived, 
her other experiences and traumas that 
would help shape her to be the slightly 
warier, more guarded queen that she’s 
going to be.

She will still be queen. It was the 
one absolute I came up against in my 
head from the very first day. I could 
not imagine a world in which Elizabeth 
Tudor was not queen, just because she 
was such an influence.

People who play with alternate 
history sometimes take really dramatic 
leaps, why do you think that couldn’t 
happen?

I felt like I was writing a specific story 

for a specific time period, I wasn’t trying 
to create an entirely alternate universe. 
I was quite happy to be able to return 
things to the normal flow.

What’s the appeal of this kind 
of historical question and following 
it up?

I think the appeal is almost the eter-
nal appeal of all storytelling - what if this 
happened - but it’s laden with a heavier 
emotional context because we already 
have a context for what happened. A lot 
of the fun is playing with the people and 
the actual events that happened in their 
lives, that are now not going to happen 
in quite that way. I have fun trying to play 
with that and use their personalities and 
things that really befell them. To turn it 
on its head and come at it sideways.

English history with a twist in ‘The Boleyn King’

A work that revisits how Marx-
ism and Leninism are mutually ex-
clusive. Marxism, Leninism Poles 
Apart, Binay Sarkar, Adam Buick

JV Stalin’s — or whoever’s — defini-
tion of Leninism as “Marxism in the 

era of imperialism” is vacuous to those 
who have studied the works of Marx 
and Engels dispassionately. Lenin’s 
critical biographer, Dimitri Volgoko-
nov’s words, “One thing is certain, and 
that is that the ‘Epoch of Lenin’ is gone 
forever” are meaningful.

On the contrary, the validity of 
Marx remains not only intact but vi-
brant too. After the subprime crisis 
that rocked the hegemony of US in 
a unipolar world, it would seem that 
even apologists of neo-liberal finance 
capital have reached for the Das Kapi-
tal since works like Keynes’ General 
Theory of Employment, Interest and 
Money, and Milton Friedman’s A Pro-
gram for Monetary Stability proved 
inadequate to understand why Wall 
Street was in a tizzy.

Given this background, Marxism, 
Leninism — Poles Apart by Binay 
Sarkar and Adam Buick is relevant for 
a new generation yearning for change. 
Split into 14 chapters that deal with 
subjects like Marx’s critique of money, 
Lenin versus Marx on state, the move 
from Lenin to Stalin, and Marx’s con-

ception of socialism, this is a good 
read.

The intention is to show that Marx-
ism and Leninism are mutually ex-
clusive theoretically and historically. 
Readers of Maximilien Rubel, Anton 
Pannekoek, Paresh Chattopadhyay, 
Cyril Smith and the like will welcome 
the book though the content and con-
clusions may not be new to them.

Lenin’s or the Bolsheviks’ im-
posed perceptions like the socialist 
state, socialism as the first stage of 
communism and the ‘commune state’ 
are at total variance with Marx’s per-
ception of socialist society (not state), 
which is ‘ a non-market society, with 
all that’s implied: no money, no buying 
and selling, no wages etc’, the authors 
succinctly state.

In contrast, the socialist state (a 

ludicrous oxymoron) , established by 
the Russian Social Democratic Labour 
Party, led by Lenin and Trotsky (Sta-
lin, a back-bencher) did not only keep 
up monetary/commodity exchange but 
also wage slavery.

Remember Chattopadhyay’s 
acerbic words: “Lenin tries to smuggle 
‘state’ into Marx’s text of the Gotha cri-
tique by brazenly revising it. Lenin and 
RSDLP kept capitalism alive”. Terms 
like ‘socialism’, ‘communism’, ‘the re-
public of labour’, ‘a society of free and 
equal individuals’, and ‘cooperative 
society’ were all synonymous in Marx.

Of course, the complete negation 
of Lenin is questionable. Did Lenin 
err by extending Marx-Engels’ slo-
gan — ‘Workers of the world Unite’ to 
‘Workers and oppressed people of the 
world unite’? This deserves a healthy 
debate.

Sankar Ray is an analyst on the 
environment and Left politics.

The debate continues
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If a lot can happen over a cup of coffee, a lot 
more can happen now with the book cafe culture 

gaining popularity across the country. The concept 
of sipping a hot cup of coffee and reading your 
favourite author couldn’t have got any better. 

Time was when serious book readers scoffed 
at the idea of mixing one pleasure with the other. 
So, when Full Circle book store and Turtle cafe 
began operations in 1999 in the national capital, 
people were welcoming but sceptical. No one 
thought a cafe with a book shop will last very long 
- but it prospered.

Then, Cha Bar, Oxford Bookstore’s first book 
café, opened in Kolkata in 2000. The concept soon 
became a rage across the country. Today, Cha Bar 
has 30 outlets in major cities and towns in India.

As the name Cha Bar suggests, it offers an ex-
otic range of teas in addition to coffees and snacks.

“People wanted to have a comfortable, friendly 
space for chit-chatting, relaxing and reading,” 
Priyanka Malhotra, chief executive officer of Cafe 
Turtle that is located in the capital’s tony Khan 
Market, told IANS.

“Many were looking for a space to write or 
read. We filled that gap,” Malhotra added.

A Cha Bar official said the concept was ex-
panded pan India as they realised customers 
loved the experience of being able to browse at 
leisure, leafing through books of their choice or 
simply unwinding with friends sipping rejuvenating 
beverages, iced or piping hot.

Now, many cafe owners are incorporating a 
book section or library into their outlets to reap 
benefits. In a well-planned strategy, the owners 
of Back...To The Desi Cafe in Kolkata’s Salt Lake 
clubbed books, coffee and snacks for the corpo-
rate lot. It has created a buzz, especially with the 
corporate honchos whose offices are housed in 
the area. The strategy was planned by Under One 
Roof Hotel Consultants, a Delhi-based company 
that gives clients suggestions from designing to 
selection of books.

“When we did our research we realised a lot of 
people step out of their office for a cup of coffee. 
There are many who want to have a quite time, 
away from office tension,” said Sonia Mohindra, 
director of Under One Roof Hotel Consultants.

“The idea is to provide them a place where 

they can have solitude. They can browse through 
a few magazines and then get back to work,” 
she added. As the books and magazines are not 
for sale, the café has introduced the concept of 
“take a book, leave a book” where one can give 
away the book one has read and doesn’t want to 
keep and can take a book that has been left by 
someone else.

The idea is working for the cafe.
In all this, can Mumbai be far off?
Taking a leaf out of Japan’s popular comic cul-

ture, Vidisha Vasu opened The Leaping Windows 
Comic Library and Cafe this month. “It was after 
the Comic Con festival that we realised this space 
is underrepresented. There are many such comic 
cafes in Japan and we have followed that concept,” 
said Vasu, one of the founders of the cafe.

“This is not a book shop. This is a library where 
you can become an annual member, or else you 
can come and read. Comics are extremely expen-
sive; so we cater to a niche audience. But we are 
offering something that is unique,” Vasu told IANS.

One can become a member by paying Rs.  
4,500 per year and one has to shell out Rs. 30 per 
hour to spend an hour in the library. While all these 
places have innovative ideas like book reading 
sessions, book launches, art events and weekend 
workshops to expand, this growing culture has its 
detractors. “Today it seems to be the in thing to be 
spotted at a book cafe. There is a trend of pseudo 
intellectuals brewing up who enter these spaces 
for gossips and chats,” said Nandini Gupta, 23, a 
literature student.

“One can only go to such places either early 
in the morning or in the afternoon. Go there in the 
evening and you will see too many people. Who 
will read in such an atmosphere? Perhaps a library 
is the best place to read quietly. These are just fads 
that will pass gradually,” she added.

Software developer Vipul Mehra disagreed.
“It is a different experience altogether. One 

gets to browse through books and at the same 
time munch on snacks and sip some coffee. The 
combination is just great,” said Mehra.

“These places attract like-minded people. It is 
easy to strike a conversation with strangers either 
over a hot cup of tea or while reading a book,” 
Mehra said.

Literature

POET OF MONTH
Melanie McCabe

Melanie McCabe is a high school 
English and creative writing teach-

er in Arlington, Virginia.  Her first book, 
History of the Body, was recently pub-
lished by David Robert Books.  Her 
work has appeared several times on 
Poetry Daily, as well as in BEST NEW 
POETS 2010, The Georgia Review, 
The Massachusetts Review, The Cin-
cinnati Review, Bellingham Review, 
Alaska Quarterly Review, Shenandoah and numerous oth-
er journals.  She also has work in two Bedford-St. Martin’s 
college textbooks.  

She has been a finalist for Shenandoah’s Graybeal-
Gowen Award, the Mid-American Review poetry contest, 
the Bright Hill Press Book Prize, the Wabash Poetry Prize, 
the Pablo Neruda Prize and the May Swenson Award.

Paperboy        

At twelve, I could only see the seventeen-year-old boy
as a gift. A fluke from God.  More real to me 

now than his face-- his bicep in the twilight, his stack
of undelivered Evening Stars, my shoe 

stubbing at the shafts of grass that violated 
the driveway bricks.  I have no memory of language-- 

only of loitering, lingering far past curfew to circle 
each other as leaf-cindered air turned gray, as 

the huge shadow of the hickory, cut from sudden 
streetlight, swallowed us from view.

What words did I say that made him return, dusk
after dusk, throughout that smoky autumn?

My mother was lost in steam, stirring.  My father fell
asleep beside his Manhattan, the half-read mail.

I dawdled along the yard’s perimeter, knowing longing
without knowing what I longed for.  The voice 

that rose in him was bass -- my own voice, 
vibrato.  I was reedy -- a flute.  A straw.  Desire 

outstripped my body.   His bones were tall -- head 
lost in the hickory limbs.  He smelled of something

I knew.  Like nothing I knew.  He came to me
from the top of the street.  He lived nowhere

I’d ever been.  But every morning I split his window
with dangerous light.  I lodged like a splinter in his day.

There was nothing to see and no one saw it.  In fireplaces,
crumpled news crackled and lit; red embers breached 

the chimneys.  Something broken beat and beat the air --
a shutter, unhinged -- a warped door that wouldn’t close.

Book cafe culture takes root in India
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4th Annual
LADIES ONLY EVENT

ORGANIZED BY YOUR PHOENIX DESI SPORTS AND CULTURAL CLUB

VENUE: INDO AMERICAN CULTURAL CENTER LIVE DJ, FREE FOOD AND DRINKS PROVIDED

Gursharan Gill 6023509633, Harpreet Chatta 6234987809, Harpreet Kaur 6238065436, Manju Walia 4802502519

CULTURAL PERFORMANCES BY LOCAL KIDS AND ADULTS
AUGUST 3rd 6PM to 10PM

FOR MORE INFORMATION PLEASE CALL

PHOE
NI

X D
ES

I SPORTS & CULTURAL CLUB
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A Paris-based designer has created the 
world’s first multi-height heel, a luxury 

leather shoe that switches seamlessly from 
nine to four centimetres. When your shoes 
start to hurt - half way through a party, a wed-
ding or a workday - press a button in the sole, 
slot out your dressy high heel and replace it 
with a walking version. This is the idea behind 
the shoes designed by Tanya Heath, originally 
from Canada. “I’m a feminine feminist. My 
shoe is designed to be sexy - but on the wom-
an’s terms,” News24 quoted the 42-year-old 
as saying. “You can do your two-hour meet-
ing, and then you just take off your high heel. 
You’re getting relief - and you’re getting home, 
“ she explained at the Ethical Fashion Show 
in Paris this month. From pastel pink patent 
sandals to strappy dancing shoes or demure 
lace-ups, with either stiletto or chunky heels, 
high or low, the shoes are pitched at the high 
end of the market, starting at around 250 euro. 

A passionate heel-wearer, Heath’s project 

was born partly of personal experience, hav-
ing suffered foot deformations from heels, like 
an estimated 38 per cent of women worldwide. 

“I had had enough of aching feet, and I re-
fused point blank to wear ballerina flats,” she 
joked. The shoe is entirely made in France, 
with leather from central Limoges, produced 
in three factories, in eastern Franche-Compte 
for the mechanism, western Cholet for the 
heel and northwestern Rouen for the body. 

Since they started shipping in February, 
Heath has sold 800 pairs via a retail corner in 
the Printemps department store, her website, 
the Sarenza online store, and half a dozen 
boutiques across five countries. 

With 30 shoe references and 120 heels, 
Heath is one of around 50 firms including 
Repetto and Arche, who still make shoes en-
tirely in France. But while her upscale ‘Tanya 
Heath’ line will continue to be made in France, 
she already has plans for a second brand, 
which “will have to be made somewhere else”.

Some of the recent neck-tie collections on the 
rack have taken inspiration from the 

latest trends and incorporated retro 
prints. 

If you’re someone who 
wears a neck- tie to work 
often, it’s time for you to ex-
periment a little with them 
and add that hint of chic in 
your formal look. Some 
of the latest collections on 
display at many of the stores 
across the coun- try feature a wide 
range of prints in- spired from the ret-
ro drama of the 1960s like laser beams, 
polka dots, cassettes and music.

With shirts also being in- spired by retro prints, like large 
stripes and bolder hues, here’s a cue for all the fashion forward men to choose 
wisely when they’re picking their wardrobes for the new season.

Be stylish with
multi-height heels

Neck-ties go retro

Ladies, it’s time for you to dress up 
your hair too. After the release of 

Baz Luhrmann’s latest film, a trend 
that has made its comeback is the 
generous use of hair accessories.

Retro hair styling, which in-
cludes printed scarves and funky 
hair bands, is now quite popular. 
From evening soirees to a casual 
outing with friends, you could opt 
for these accessories for a gamut 
of looks. From simple monochrome 
hair bands that you could team up 
with a pair of jeans and a top, to 
elaborate scarves and statement 
pieces for the more dressy outfits, 
the options are numerous.

This rather inexpensive trend 
has been lauded by fashion crit-
ics and we’ve seen some stars at 
recent red carpet appearances at 
Cannes also sport this look. If one 
looks back at old Bollywood films, the leading ladies could be seen sporting 
hair bands with Indianwear with elan. With a chance to go retro and funky, try 
out all that you want before the fad dies out!

The return of retro 
hair accessories
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Edgbaston: India’s bowlers defended 
a modest 129 runs to consign England 
to a five-run defeat in a thrilling Champi-
ons Trophy final here on Sunday. Ravi-
chandran Ashwin took 2 wickets for 15 
runs and Ravindra Jadeja bagged 2 
for 24 as England’s heartbreak in the 
finals of ICC tournaments continued. 

England lost four wickets in a 
space of eight balls as Ishant Sharma 
(2 for 36) turned the match on its head, 
ripping out the heart of the England 
middle order with back-to-back wickets 
in the 18th over. 

A 64-run fifth-wicket stand be-
tween Eoin Morgan (33) and Ravi Bo-
para (30) threatened to take the game 
away from India but both fell attempt-
ing poor strokes against an otherwise 
expensive Ishant.

Man of the Match Jadeja bowled 
Jos Buttler on a duck and Tim Bresnan 
was run out by Rohit Sharma for 2 as 
England needed 19 runs from 12 balls 
to win. Ashwin bowled a tight last over 
as India won their second Champions 
Trophy after sharing the title with Sri 
Lanka in 2002. 

On a day when rain played havoc, 
the final, which started six hours behind 
schedule, was reduced to 20-overs-
a side. After being put into bat, India 
struggled on a sluggish wicket. The 
team was rescued by a 47-run sixth-
wicket stand between Virat Kohli (43) 
and Jadeja (33 not out). In this Cham-
pions Trophy, India have showed their 
batting muscle in every game. But the 
script turned out to be different on Sun-
day evening. The Edgbaston wicket 
behaved like a typical sub-continental 
deck with balls coming slowly off the 
pitch and affording a lot of spin.

Offies Ashwin and part-timer 
Suresh Raina spun the ball like a top 
with several deliveries beating the face 
of the bat by sharp turn. But it was 
Umesh Yadav who gave the break-
through in the second over.

Trying to late cut a rising ball on 
the off-stump, England skipper Alastair 
Cook (2) edged to Ashwin to first slip. 
The introduction of the spin twins of 
Ashwin and Jadeja made an immedi-
ate impact. Jonathan Trott, who was 
looking good, was stumped by Mahen-
dra Singh Dhoni for 22 and Joe Root’s 
departure for 7 added more pressure.

But for the Morgan-Bopara part-
nership, England’s batting lacked ap-
plication as India won a fascinating 
contest, thanks to their bowlers.

Earlier, India’s batsmen failed to 
find their dazzling form as a combina-
tion of rain breaks and poor strokes 

plotted their decline.
When the toss happened on 

schedule, England decided to field un-
der grey skies. But rain and chilly cross 
winds delayed the start of play. More 
than 25,000 fans, mostly Indians, wait-
ed patiently for the match to start as 
heavy drizzle lashed Edgbaston from 
time to time.

A brief period of sunshine late 
in afternoon raised hopes of a game 
and about an hour before the final cut-
off time, it was announced that there 
would be a 24-over-a-side game.

As soon as the teams stepped out 
to warm themselves up, the rain and 
the covers were back. After a brief spell 
of heavy drizzle, the match was further 
reduced to a T20 contest, a minimum 
requirement for a result.

The Indian innings faced two rain 
breaks. Before the first came in the 

sixth over, Rohit Sharma (9) had been 
bowled through bat and pad by a beau-
ty of an incoming delivery from Stuart 
Broad. The slide started after the sec-
ond interruption in the seventh over.

On a dry pitch where the ball came 
on slowly, Bopara and off-spinner 
James Tredwell bowled a teasing line 
and length. The in-form Shikhar Dha-
wan gave the Indian innings some 
momentum, upper-cutting Broad for a 
six and then slamming Tredwell for a 
couple of boundaries.

But Bopara tricked the left-hander 
into a soft dismissal. Dhawan spooned 
a slower ball straight to extra cover. 
The 27-year-old scored 31 off 24 balls. 
Between the 12th and the 14 overs, In-
dia lost three wickets and added just 
three runs.

Dinesh Karthik (6), Raina (1) and 
Dhoni (0) all fell to poor strokes as Bo-

para finished with impressive figures of 
3 for 20, including a wicket-maiden.

Kohli, dropped on 36, defied the 
English attack as India looked for quick 
runs. He drove and pulled Bopara for 
boundaries and slapped Broad for a 
big six at mid-wicket. He however was 
out trying to clear long-off after James 
Anderson bowled a fuller ball.

Jadeja continued his good form 
and produced 33 crucial runs. He struck 
two fours and as many sixes in his 25-
ball innings as England did well to re-
strict an in-form Indian batting line-up. 
Interestingly, in six Champions Trophy 
finals played so far, five had been won 
by teams batting second. England just 
didn’t have the caliber to put it across 
India in a humdinger at Edgbaston.

ICC Champions Trophy:

England lost 
four wickets in 
a space of eight 
balls as Ishant 
Sharma (2 for 36) 
turned the match 
on its head, 
ripping out the 
heart of the hosts’ 
middle order with 
back-to-back 
wickets in the 
18th over.
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Local Thoughts

Keeping Alive the Essential Legacy of the Amazing  Jesse Owens at 
the May 8th High School State Track Meet at Mesa Community College

Isn’t it amazing that we discover the letters s, e, and 
e in the name Jesse and the letters n, o, and w in 

the name Owens? Are we not able to ‘see now” that 
Jesse’s accomplishments are to never be forgotten or 
allowed to accumulate unnecessary historical dust or 
rust? Born September 12, 1913 the youngest of ten 
(10) children in Oakville, Alabama with great power in 
his legs, blinding speed, a flawless style of track and 
field with no sign of extra effort. He became such an 
athlete referred to as smooth as the West Wind. Due 
to his greatness, we are to keep his awesome legacy 
polished and shinny as he was in his miracle days 
of track and field. How can we as Americans even 
dream of forgetting how well Jesse represented the 
United States and African Americans in 1936 causing 
human thunder and earth quakes to shake and shock 
the minds of those who engaged the essence of his 
remarkable athletic perseverance.

The man who caused Adolf Hitler of Berlin Ger-
many to have the racist air of his mental balloon once 
and for all deflated and deleted. It was Jesse proving 
that talent and the art of a genius was more than the 
color of an athletes’ skin that just happened to be of 
dark complexion. Jesse ran and competed as a natural 
human being with natural talent.

The Centennial of his 1913 birth began one hun-
dred (100) years ago. Here we are in 2013 acknowl-
edging and celebrating the achievements of the son 
of a sharecropper and the grandson of slaves who 
always wanted to have the opportunity to be accepted 
as loyal abiding citizens who had more to offer than be-
ing over worked in the fields of disgraceful oppression. 
Jesse was not only able to win four (4) of eight (8) gold 
medals but crucified the Myth of Hitler’s belief of race 
or color superiority. Jesse lived his last 9 years here 
in Arizona passing 1980 at age 66.It’s been seventy 
seven (77) years since he competed in Berlin.

Well, here in the city of Phoenix and the state 
of Arizona, Jesse was not to be a forgotten man as 
an individual by the name of Jerry Van Gasse along 
with his close associate, Habibullah Saleem, were 
prepared to make Jesse’s legacy a conscious celebra-
tion with Jesse’s youngest daughter Marlene and her 
husband on the scene. The crowd at the High School 
State Track Meet was blessed to attend and witness 
seeing and touching Jesse’s four (4) gold medals caus-
ing cameras and cell phones 
to capture this extraordinary 
moment. Known as nutritional 
coach Van Gasse was always 
a fan of Jesse’s whereby con-
necting with a senior citizen 
by the name of Mary Lou who 
was on the ship that took her 
and Jesse to Berlin in 1936 to 
compete as a swimmer while 
winning 4th place not allowing 
her illness on that day to get in 
the way. Mary Lou spoke to the 
crowd explaining that Jesse 
was also a dynamic ping pong 
player as she discovered on 
the ship. At age ninety eight 

(98) Mary Lou made sure Jesse’s daughter and oth-
ers were able to witness her historical book of pictures 
showing Jesse and others who competed after having 
to penetrate the selfishness of Germanys one-sided  
political politics. Neither Hitler nor others made it 
easy for athletes whether they were Jewish or African 
American. However, Jesse, along with many others, 
fought and in the end, highly victorious.

It has been recorded that Jesse won medals in 
the 100 and 200 meter dashes, the long jump and on 
the American 4 x 100 relay team. They scored it Jesse 
Owens four (4) and Hitler, zero (0)… yet as a remark-
able human being, Jesse never rubbed it in. His focus 
never wavered concerning the ills he and other were 
facing  in America as African Americans; Ills that we 
are still fighting today even though we have an African 
American president.

Well, thanks to the great works of Mr. Van Gasse 
this occasion occurred at the State Track Meet at Mesa 
Community College with many people on hand who 
had the opportunity to meet Jesse and receive his 
signature. The poem presented to his daughter Mar-
lene, written and recited by Saleem read as followed:

Jesse as a man committed to our youth
Jesse as an athlete consistently produced
Beyond being popular he always gave back
Triumphantly achieving a genius running track
Honoring his legacy we’re not to forget
The Amazing Jesse Owens without regret
An awesome acknowledgement for those who 

are here
For all that he did the crowd would cheer
Track and Field Jesse had it made
The path of a champion skillfully paved
A natural competitor with natural form
An absolute blessing Jesse was born
Soaring to the top determined to achieve
Shocking his opponent with amazing speed
Proficiently prepared his goal was to win
Jesse for sure established the trend
Running or jumping talent to spare
Whenever he competed the crowd was there
Meeting every challenge earning his crown
Setting new records productively sound
Traveling abroad shocking the world

For the future 
of your youth more 
precious than pearls

Adolf Hitler, with 
racist beliefs

Embarrassed in 
Germany, suffering 
defeat

Capturing the 
long jump, including 
the sprint

Earning many 
medals thoroughly 
content

To  H i t l e r ’ s 
amazement a dev-
astating blow

The Miracle of Jesse he just didn’t know
Leading the way a legend forever
Jesse as an Athlete intelligent and clever
An African American, an obvious face
A man of global character, winning the race
1n 1936, reflecting back
The history of Jesse Owens amazingly intact

In conclusion, Jesse’s foundation is located in 
Chicago as explained by Marlene after accepting and 
expressing her appreciation for the poem. It would be 
shared with her two sisters, Gloria and Beverly, who 
also reside in Chicago. So let us not forget that One 
Hundred and Ten Thousand (110,000) people were 
present to witness Jesse’s miraculous historical per-
formance while Hitler refused to shake his hand and 
so did the President of the United States. However, 
we here in Phoenix with the support of his daughters 
and others are looking to making Jesse’s name a 
major showcase for young people all over America 
to witness and benefit from. Jesse was for our youth 
…and color was never a factor. By the way, Stuart, 
Marlene’s husband also ran for Coach Larry Snyder 
Jesse’s Coach at Ohio State. 

For more information or ideas please contact 
us at *480) 991-4366 or (973) 968-1289…email: 
hscrtal@aol.com   jesseowens100@hotmail.com 

By Habibullah Saleem

For comments or concerns, 
contact:  Habibullah Saleem at 

hscrtal@aol.com  
www.futureimpact.weebly.com
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Take inspiration from this list of nutri-
tious and delicious superfree foods 

and watch the pounds drop off without 
sacrificing on taste. 

According to the British Nutrition 
Foundation, eating fruits and veg-
etables, which are low in energy den-
sity (i.e they provide fewer calories per 
gram) has been shown not to just help 
lose weight but also to keep it off long 
term. 

This means you can eat as much 
of them as you fancy without having 
to weigh, count or measure them. Dr 
Jacquie Lavin, Head of Nutrition and 
Research at a slimming centre, re-
veals, “By filling one third of your plate 
with ‘Superfree’ foods (most fruit and 
vegetables) and making them your 
first choice between meals, you’ll sat-
isfy your appetite without feeling guilty 
and naturally limit your energy intake 
without counting a single calorie. It’s a 
great way to enjoy a really healthy diet 

while making your weight loss easy.” 
Ais for apple, which contains slow-

acting sugars to keep you fuller longer. 
Bis for blueberries, rich in healthy com-
pounds, said to help prevent obesity. 
Cis for carrots. Natural sugars make 
them sweet. Cook whole before chop-
ping. 

Dis for damsons that belong to the 
plum family and lower blood choles-
terol levels. Eis for eggplant or auber-
gines, they contain dietary fibre, help-
ing digestion. Fis for figs, which are 
high in cholesterol-lowering pectin and 
a source of calcium. Gis for grapes, 
said to do wonders for high blood pres-
sure and cholesterol. His for Hubbard 
squash, great for healthy skin and 
good immunity. Iis for iceberg lettuce 
— its high water content makes it low 
in energy density. Jis for jalapeno pep-
pers. Nutritious and spicy, they give 
zing to recipes. Kis for kiwi. Virtually 
fat-free and even richer in Vitamin C 

than oranges. Lis for leek. The Ancient 
Greeks and Romans said leeks were 
therapeutic.

Mis for melon, which contains an 
enzyme that reduces stress. Nis for 
nectarines. One large nectarine pro-
vides your whole day’s Vitamin C. Ois 
for onions. Experts say just two or three 
a week can help your health. Pis for 
peppers, with three times the Vitamin 
C of citrus fruits. Qis for quince, related 
to apples and pears. Ris for raspber-
ries. Ask your local vendor to get you 
some. Sis for strawberries. Absolutely 

jampacked with Vitamin C. Tis for to-
matoes. The red colour comes from 
super healthy antioxidant lycopene. 
Uis for ugli fruit. Exotic hybrid of grape-
fruit, orange and tangerine. Vis for 
vine leaves. Fantastic source of iron to 
boost your energy levels. Wis for wa-
tercress. High in Vitamin B to improve 
mental function. Xis for Xigua (water-
melon). Refreshing on a summer’s 
day. Yis for yellow plums. All types of 
plums are packed with goodness. Zis 
for zucchini. They’re 90% water and 
low in calories.

A-Z of superfoods for 

weight loss

Here are a few items that you should stock up to reduce your blood pres-
sure levels
Fighting blood pressure and sugar levels while craving for food might be a 

difficult job.
Here a few food items that can help you lower your blood pressure levels 

and keep it at a normal level.
Spinach - Spinach is loaded with magnesium and also contains potassium 

which are key ingredients for lowering and maintaining healthy blood pressure 
levels. So add more greens to your daily dish and enjoy a healthy life minus 
all the pressure.

Dark chocolate - Well, this certainly does not mean that you binge upon 
chocolate. But it is found that eating about 25-30 calories a day (flavanols are 
present in dark chocolates) can lower the blood pres-
sure levels in your body.

Skimmed milk - It provides calcium, potassi-
um and Vitamin D which together help in reduc-
ing blood pressure levels and keep your body 
healthy.

Tomatoes - Rich in 
antioxidants, tomatoes 
also help bring down 
your blood pressure 
levels.

Soya beans - These 
beans are full of potas-
sium so they help fight 
rising pressure levels in 
your body.

So load your plate with the 
above mentioned food, and re-
main hearty and healthy.

Healthy foods to fight blood pressure Flab to fab in 20 minutes
India is now in the grip of an obesity epidemic and the trend needs to be im-

mediately arrested. Fitness expert Soumen lists ways to trim the flab.
Jogging: Jog early morning for 20 seconds, repeat five set, with a gap of 

15 seconds between each set.
Waist line: Stand straight with legs wide open. Lift right hand above your 

head and rest the other on your left leg. Now bend to the left and lift your 
right heel. Count 16 and change to the other side. Repeat thrice on each 
each side to reduce waistline.

Leg rise: Lie down and lift your legs up and bring them down slowly. Do 
four sets -— 16 times each, to reduce lower abdomen.

Abs cycling: Lie on your back and rest both hands on your side and start 
pedalling. Repeat three sets of 16 sets each.
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ARIES

CANCER

LIBRA

CAPRICOM

TAURUS

LEO

SCORPIO

AQUARIES

GEMINI

VIRGO

SAGITTARIUS

PISCES

Mar 21 
to

Apr 20

Jun 22 
to

Jul 22

Sep 24 
to

Oct 23

Dec 22 
to

Jan 21

April 21 
to

May 20

Jul 23
to

Aug 23

Oct 24
to

Nov 22

Jan 22 
to

Feb 19

May 21 
to

 June 21

Aug 24 
to

Sep 23

Nov 23 
to

Dec 21

Feb 20 
to

Mar 20

You may be able to get 
some good advice about 

your personal problems. Don’t 
give in too quickly. You are ex-
ceptional at presenting your 
ideas. Don’t overspend on lux-
ury items.  Your luckiest events 
this month will occur on a Sun-
day.

Your charisma will no doubt 
attract a lot of attention. 

You’ll be tempted to spend ex-
travagantly this month. You will 
benefit by taking care of other 
people’s concerns. Do not travel 
unless absolutely necessary. Be 
careful. Your luckiest events this 
month will occur on a Wednes-
day.

Your outgoing, aggressive 
nature will attract someone 

you’ve been eager to meet. 
Trying to deal with your mate 
will be unproductive and possi-
bly hurtful. You can make some 
money if you get involved in a 
conservative financial prospect 
that is presented to you. Go 
over their important documents 
and take the time to suggest al-
ternatives. Your luckiest events 
this month will occur on a Fri-
day.

Sudden changes will occur 
through communications 

with friends or in-laws. You 
will meet exciting new people 
through interest groups or func-
tions that you attend with your 
children. Romance will be yours 
if you get out and do things in 
large groups. If you’re feeling 
uncertain, spend some time 
alone and reevaluate your mo-
tives as well as your needs. 
Your luckiest events this month 
will occur on a Sunday.

Your self esteem will come 
back if you take part in or-

ganizational functions that al-
low you to be in the lime light. 
Make changes to your home 
that will be pleasing to every-
one involved. Opportunities for 
new and exciting relationships 
will be yours if you get out and 
join groups. Avoid any confron-
tations with colleagues. Your 
luckiest events this month will 
occur on a Thursday.

Pleasure trips will be favor-
able and bring about ro-

mance. You’ll need to exercise 
control. Listen to a good friend 
who is truly looking out for your 
best interests. Some of that ex-
tra energy you have stored up 
might just be put to good use. 
Your luckiest events this month 
will occur on a Friday.

You need to spend some 
time getting to know this 

person all over again. Think be 
fore you act. Unforeseen cir-
cumstances will disrupt your 
daily routine. You can make fa-
vorable changes in your home 
environment. Stay mellow. Your 
luckiest events this month will 
occur on a Saturday.

Your desire for excitement 
and adventure may be ex-

pensive. It’s hard to stay mad if 
the object of the anger refuses 
to react. Travel will promote 
new romantic encounters and 
additional cultural knowledge. 
You can get a promotion if you 
put in a little extra detail. Your 
luckiest events this month will 
occur on a Monday.

Your charm will be captivat-
ing. Your ability to work with 

detail could help you achieve 
your goals. Too many opportuni-
ties and too many changes go-
ing on. Try to be honest when 
dealing with your mate. Your 
luckiest events this month will 
occur on a Wednesday.

You can make money if you 
pursue your own business. 

You should consider submitting 
some of your written work for 
publication. Don’t make prom-
ises you can’t keep. Losses are 
likely if you aren’t careful where 
you leave your valuables. Your 
luckiest events this month will 
occur on a Tuesday.

Keep calm. Someone around 
you is bouncing off the 

walls. Don’t even bother try-
ing to get their approval on the 
things you want to do. Your 
business sense will be leading 
you in a direction that indicates 
more travel and communica-
tion. Your intellectual charm will 
win hearts and bring opportuni-
ties that you least expect. Your 
luckiest events this month will 
occur on a Saturday.

Insincere gestures of friendli-
ness are likely to occur. Erratic 

behavior at home may be hard to 
handle. You mustn’t take on other 
people’s responsibilities or you 
may find yourself irritable and ex-
hausted. You have two choices; 
Get out on your own, or bend to 
your mate’s whims. Your luckiest 
events this month will occur on a 
Wednesday.

STAR MONTHLY
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Calendar of Events 

19
JUST BE! 
WORKSHOP

Sun Mon Tue Wed Thu Fri Sat

July 2013

11

4

18

10

3

17

9

2

16

8

1

15

7

14
* Rath Yatra 
Celebrations 
- 10th Year 
Anniversary 
Hindu Temple

* Quick 
Bollywood 
work shop

29 30 3128
* Lakshmi/
Padmavati 
Moorti Sthapna 
@ Ekta Mandir

* Quick 
Bollywood 
Workshop

12

5

13

6

19 20
Free Blood 
Testing & EKG 
@ Ekta Mandir 
Assembly Hall

26
* Lakshmi/
Padmavati 
Moorti Sthapna 
@ Ekta Mandir

* Health, 
Happiness & 
Energy -- Art of 
Living Course

27
Lakshmi/
Padmavati 
Moorti Sthapna 
@ Ekta Mandir

2524232221
* Quick 
Bollywood 
Workshop

"Courtesy of www.azindia.com"
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Bollywood News

Indian cinema’s leading man Farhan 
Akhtar plays it tough in his new film 

Bhaag Milkha Bhaag, which tells the 
fabled tale of India’s track hero Milkha 
Singh, releasing on 12th July 2013.

The talented Farhan Akhtar takes 
his character Milkha Singh to the limit 
when he enlists into the Indian Army as 
a boy. The young Milkha learns some 
of life’s most important lessons from 
his ustaad (teacher) assigned to his 
platoon, expertly played by Prakash 
Raj. The subedaar (lieutenant) directs 
and instills courage into Milkha, 
developing his human spirit. It is during 
his army days that Milkha learns the 
skills of perseverance, hard work and 
discipline, which stand him in good 
stead when he goes on to become an 
Olympic athlete.

The pivotal army scenes were 
shot at the prestigious Rajputana 

Rifles Regimental Centre (RRRC), in 
the high-security cantonment area of 
Delhi. To assume the mantle of his 
character, Prakash Raj underwent a 
rigorous training programme, and was 
coached by Jawans to get a deeper 
insight into his role.

Continuing with the army theme, 
the makers of the film have released a 
third song from its eclectic soundtrack. 
‘Maston Ka Jhund’ is a perky number, 
which gives us an insight into Milkha 
Singh’s life as a military man and his 
associations with his army mates. 
Farhan Akhtar filmed the video with 
46 real-life military men to bring the 
emotionally stirring song to life and 
add authenticity.

Commenting on the film, Farhan 
Akhtar said – ‘I’m very excited about 
this film. As an actor, it was an immense 
honour to play a living legend and 
Indian hero that is Milkha Singh. I am 
so proud of the film, and I hope, in my 
humble attempt, I have done justice to 
Milkha and his achievements. For me 
playing this character was a gratifying 
and humbling experience.’

Bhaag Milkha Bhaag tells the 
inspirational story of Indian athlete 
Milkha Singh, aka ‘The Flying Sikh’, 
whose life is a portrait of professional 
triumph over personal tragedy.

Many recall Milkha Singh as a 
famous athlete who infamously lost 
the penultimate race of his life - the 400 
meter finals at the Rome Olympics. An 
formidable runner, Milkha Singh had 
an awe-inspiring 96.5 percent winning 
ratio. The film attempts to understand 
a catastrophic loss that was deemed a 
sure victory and explores through the 
darkness of disgrace

‘IN THE ARMY’: FARHAN AKHTAR TASTES MILITARY LIFE IN MILKHA 

SINGH BIOPIC – BHAAG MILKHA BHAAG
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Bollywood News

Every actress makes the transition 
at some point — from the front of 

the camera to behind the scenes. Ka-
trina Kaif is getting ready for Phase 2. 
Having crossed the Rs100-crore club 
several times over and conquered 
every commercial peak, she has no 
qualms turning down films that don’t 
interest her. 

In the current transitional phase, 
producing a film is not just a possibil-
ity but a veritable reality in 2014 for 
Kat. She has decided to take it easy 
with the public exposure till her films 
Dhoom 3 and Bang Bang release. She 
won’t make too many public appear-
ances including performing at a public 
platform. Says a source close to  Ka-
trina, “It’s a conscious decision taken 
by Kat and her team. 

She has no release until Decem-
ber 2013. There’s no point in being 

visible all over the place or giving in-
terviews because in any case she is 
not allowed to talk about Dhoom 3 or 
Bang Bang. Until the release of these 
two films, Katrina will maintain a low 
profile.”

One also hears about Katrina’s 
dilemma regarding what to sign next. 
Says a friend of the actress, “She 
wants to move out of her comfort zone. 
But she doesn’t know which way to 
move. She has done practically every-
thing there is to do as a mainstream 
actress. She wants to move ahead. 
But  doesn’t want to do an offbeat film. 
She is on the look-out for a full-on 
crazy script that would allow her to do 
everything she hasn’t been able to do 
so far.” So the next best thing would 
be to turn a producer and give herself 
that opportunity to act in films that she 
wants to.”

Katrina Kaif set 
to produce her own film

Hrithik Roshan, The 
Philanthropic Money Maker

Shah Rukh Khan’s tribute to Rajinikanth

If he isn’t raising the profile of Ground 
Zero, J Hampstead, Rado and Mountain 

Dew, Bollywood superstar Hrithik Roshan 
is reaping the benefits of his iconic inter-
national status by receiving the highest bid 
at a fund raising event to help special chil-
dren in Dubai. The music and acting mae-
stro’s jacket has beaten model Deepika 
Padukone’s red cocktail dress, a Salwar 
Kameez designed by Manish Malhotra and 
worn by Kareena Kapoor, a blue shirt and 
pair of trousers worn by Salman Khan, a 
leather jacket worn by Ranbir Kapoor in 

Rockstar among other Bollywood A-listers 
memorabilia for the highest bid at a presti-
gious charity auction.

It was a black leather jacket from Hrithik 
Roshan’s personal collection that fetched a 
significant Dh 11,000 which was the high-
est bid of the Bollywood lot showcasing 
just how adoring Hrithik Roshan’s fans are.

Hrithik Roshan is currently filming for 
the Indian film re-make of Knight And Day 
with Katrina Kaif titled “Bang Bang”, and 
will be resuming his superhero character in 
Krrish 3, out this Diwali 2013.

He has asked Honey Singh to do a 
tribute to the South superstar for 

Chennai Express. It looks like Shah 
Rukh Khan is determined to leave 
no stone unturned to ensure his lat-
est project Chennai Express works 
out just fine. And then some more... 
His latest brainwave is to get Honey 
Singh compose a special song. Says 
a source close to Singh, “He was sur-
prised to get a call from Shah Rukh 
about a special song.”

Honey is surprised to know that 
one has heard about SRK’s call to him 

for a song in Chennai Express. Says 
the ebullient rock star, “I was very sur-
prised and happy to hear from Shah 
Rukh bhai. He said he wanted me to 
do a particular song. I wrote and com-
posed the song while I was in Mauri-
tius. Both Shah Rukh bhai and I are 
huge Rajinikanth fans. This number is 
our tribute to him.”

Asked if the composers of the 
film Vishal-Shekhar are aware of this 
inclusion to the soundtrack, Singh 
shrugs, “What can I do? Shah Rukh 
bhai asked me to do a song I couldn’t 

refuse. I can tell you this much. When 
the song comes out it will be a craze 
among not just Shah Rukh and my 
fans, but also among Rajini sir’s fans.”

Vishal VS Singh: Earlier this 
month Vishal Dadlani had pulled up 
a young contestant on Junior Indian 
Idol for singing a Honey Singh song, 
imploring the boy not to sing lyrics he 
doesn’t understand. Vishal said he 
has nothing against Singh’s music per 
se just that children should sing songs 
that are appropriate for them.
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Chai With

Chai with.... 
Interview By ManjuWalia, 
Article By Deepa Walia

June 23, 2013

Asia Today had the pleasure of 
spending time with Prem and Anil, 

owners of the restaurant India Garden.  
Prem Brian Tamang and his wife Jana-
ki were both born and raised in Nepal.  
He came to the USA in 1991 and later 
his wife and two children joined him in 
1995, son Prajwal Tamang and daugh-
ter Preja Tamang who graduated from 
ASU as a Software Engineer.    In Ne-
pal, Prem was also working in a hotel 
as a Chef but was always interested in 
going to a big city and hence came to 
the US.  

Prem has many years of experi-
ence in the restaurant industry prior to 
opening his own restaurant.  He first 
started working as a chef in a restau-
rant in New Jersey and moved to Ari-
zona in 1992.  He started working in 
India Palace as a Chef and providing 
excellent customer service.  After, he 
moved to Embassy Sweets on Green-
way as a Banquet Coordinator.  After 
working there for two years, he joined 
the American Bartender School to be-

come a certified bartender and then 
joined the Scottsdale Princess to work 
as a bartender.  From there, he worked 
at Best Western running Indian and 
American food and also worked at 
Hurry 4 Curry Grill located downtown.  
Even though he enjoyed that job and it 
was his passion, he made another big 
move joining the Holiday Inn in Casa 
Grande to run a club.  And after picking 

up experience from a variety of hotels 
and restaurants, he finally started his 
own restaurant which is India Garden 
with his childhood friend and partner, 
Anil Bibhushan Dhakal.  

Anil is also from Nepal, born and 
raised in Kathmandu.  He is married 
two Muna Dhakal and has two boys, DJ 
Adi Dhakal and Abiral Dhakal.  Anil also 
worked in a hotel in Kathmandu where 

one day he was approached by a cus-
tomer by the name of Jean Cloup Dar-
rigaud, who asked him to go to France 
with him.  The customer made arrange-
ments for him to go and he moved to 
France in 1990 and started working as 
a hotel waiter.  After 4 months there, 
he started college at La Maison Bot-
tier and finished his French Language 
Diploma and continued studying Hotel 
Management and French cuisine, be-
coming an expert as a French chef.  He 
was enjoying his time there until he was 
called back to Nepal because of his fa-
ther’s illness.  He returned to the US 
on a visitor Visa where he met Prem 
and joined Delhi Palace in Flagstaff in 
1997. Due to his great customer ser-
vice, he was promoted to manager in 4 
months by the owner and then started 
working at the India Palace in Phoenix.  
He returned to Nepal in 199 and then 
moved to Tokyo. Japan working in a 
Pakistani restaurant called Hunja Dar-
bar.  While working there, his H1 Visa 
was approved by India Palace and he 
returned back to the US and worked 
there from 2002 to 2012.  In 2012, he 
finally left to start his own business with 
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Chai With

Anil, who he regarded as a good friend and very tal-
ented person.  

Anil and Prem opened India Garden located at 
1809 N. Dysart Road #C106 in Avondale, AZ. The 
restaurant which is open seven days a week has a 

banquet hall 
and offers 
an amazing 
menu with in-
fluences from 
J a p a n e s e , 
English, Nep-
alese, Punjabi, 
Spanish, and 
French cuisine 
both at the res-
taurant and for 

catering services.  They specialize in Indian cuisine 
especially there infamous Nepali Momos.  

Asia Today is grateful to Prem and Anil for 
spending time sharing their experiences and life with 
us and wish him the best in all his future endeav-
ors.   For more information, please visit their website 
at www.azindiagarden.com or contact them at 623-
536-2320.
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New York City has a wild side and it 
has nothing to do with its honking 

yellow taxis, towering skyscrapers and 
celebrity-studded nightclub crowds. 

It’s about soaring bald eagles, 
quiet tidal salt marshes and sweet 
berry brambles thriving along Jamaica 
Bay, the only wildlife refuge in the U.S. 
National Park System, to Manhattan, 
where Central Park is a favorite bird-
ing spot, with more than 200 feathered 
species.

Reuters correspondents with local 
knowledge help you explore New York 
City’s wild side.

Friday
6 p.m. - Check into your hotel and 

head for 10th Avenue at 30th Street 
to the High Line, a mile-long (1.6 km) 
park along what was once abandoned 
elevated train tracks on Manhattan’s 
West Side. Leave street noise 30 feet 
(10 meters) below as you walk past 
wildflowers such as shooting stars, 
purple prairie clover and rattlesnake 
master on paths meticulously land-
scaped to appear untended. Head 
south, with the Hudson River on your 
right (www.thehighline.org)

7 p.m. - When you reach a gath-
ering of outdoor food vendors on the 
High Line at 15th Street, settle in at 
Terroir at the Porch, order a cocktail 
and watch the sun slide down beyond 
the river. The seasonal bar offers arti-
sanal wines, craft beers and even root 
beer, all from New York State.

Move to neighboring Delaney 
Barbeque’s Smokeline to tuck into 
oak-smoked brisket, pulled pork sand-
wiches, lamb ribs and vegetarian side 
dishes cooked with produce from re-
gional farms

9 p.m. - No walk on the wild side is 
complete without a memorable view of 
the city’s lights. Depart the High Line 
at its southern end, and enjoy a night-
cap and 360-degree views at Plunge 
Rooftop Bar & Lounge at Gansevoort 
Meatpacking NYC hotel, 18 Ninth Av-
enue

Saturday
9 a.m. - Walk into Central Park at 

72nd Street and Fifth Avenue. Known 
as the jewel of Manhattan, Central 
Park is quite a hefty bauble, with more 
land mass than Monaco. America’s 
first public park serves as a pit stop for 
millions of migratory birds each year 
and is home to some 230 bird species 

including the prothonotary warbler, 
ruby-crowned kinglet, olive-sided fly-
catcher and Eastern screech owl

9:30 a.m. - Head to the copper-
roofed Loeb Boathouse for brunch 
while watching rowboats and even a 
Venetian-style gondola ply the waters 
known simply as the Lake. (thecentral-
parkboathouse.com, reservations not 
accepted).

11:30 a.m. - Take a wild foods for-
aging tour through Central Park with 
Wildman Brill (www.wildmanstevebrill.
com, reservations required) to find 
cattails along the Lake that can be 
cooked like corn-on-the-cob, and pick 
black raspberries near the outdoor 
Shakespeare stage. Since Brill’s tours 
take place on alternating summer Sat-
urdays, another option is a walking 
tour offered by the Central Park Con-
servancy 

4 p.m. - Hail a taxi to the 40th 
Street Pier where kayaks and the cool 
waters of New York Harbor await. This 
section of the Hudson River is a tidal 
estuary, where the Atlantic Ocean’s 
salty water meets fresh run-off from 
Manhattan Island. Native tribes long 
ago named the waterway Mahican-
tuck, which loosely means “river that 
flows two ways.” Depending on tides 
and currents, and of course your 
stamina, you can glide past the Statue 
of Liberty, Ellis Island and the Intrepid 

Sea, Air and Space Museum.(www.
nykayak.com/, reservations required)

8 p.m. - Back on dry land, walk to 
141 W. 10th Street at Greenwich Av-
enue for dinner at Bell Book & Candle. 
Chances are at least one delicious 
nibble on your plate got its start on 
the restaurant’s rooftop garden, where 
some two-thirds of the eatery’s pro-
duce is grown, including more than 
70 varieties of herbs, vegetables and 
fruits that are harvested and lowered 
by a pulley system to the kitchen 
(bbandcnyc.com/, reservations sug-
gested)

Sunday
10 a.m. - Views that inspired an 

entire art movement - the Hudson 
River School - are just one draw of 
Fort Tryon Park in northern Manhat-
tan. Take the subway (Uptown A train 
to 190th Street) or the bus (M4 or M98 
north to the last stop) and enter the 
park at Margaret Corbin Drive

11 a.m. - Stop for brunch at New 
Leaf Restaurant, a 1930s cottage and 
outdoor patio that serves seasonal 
modern dishes inspired by local green 
markets, upstate farms and the city’s 
community gardens (newleafrestau-
rant.com/, reservations suggested)

12 p.m. - Stroll some of the miles 
of pedestrian paths in Fort Tryon Park, 
designed by Frederick Law Olmsted 

Jr., whose father was a co-designer 
of Central Park. Meander through 
heather and alpine gardens and take 
in sweeping views of the Palisades, 
steep cliffs that rise so dramatically 
from across the Hudson River that 
they have been declared a National 
Natural Landmark.

1 p.m. - Step back in time by en-
tering The Cloisters, a branch of the 
Metropolitan Museum of Art housed in 
the park in a medieval-looking build-
ing, itself considered a treasure. Its 9th 
to 16th century art collection features 
the renowned Unicorn Tapestries

3 p.m. - Head to lower Manhattan 
(Downtown A train to Fulton Street)

4:30 p.m. - Relax with an early din-
ner at Dig Inn at 80 Pine Street, a ca-
sual eatery with homey dishes made 
with local produce, vegetarian-friendly 
sides and smoothies that hit the spot 
(www.diginn.com/home/, reservations 
not accepted)

6:30 p.m. - For one last look at 
the majestic skyline, board a New 
York Water Taxi Audubon Summer 
EcoCruise at South Street Seaport’s 
Pier 17, 89 South Street. The 90-min-
ute cruise begins at 7 p.m. and takes 
riders under the city’s famous bridges 
and past small islands dotted with 
birds like black-crowned herons, 
glossy ibis, double-crested cormo-
rants and egrets.

48 hours in New York City for nature lovers
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Kheer, often seen as a sugar-heavy 
unhealthy dessert, doesn’t have 

to earn such a bad reputation. Today 
we’re taking your love for kheer seri-
ously. 

Here’s a healthy carrot kheer rec-
ipe that will match your fitness goals 
while giving you a delicious, mouth-
watering dessert to enjoy guilt-free. 
Carrots, rich in antioxidants, are also 
excellent Vitamin A sources. They are 
known for improving our vision and 
aid in maintaining normal blood pres-
sure too. So, wait no more, because a 
healthy carrot kheer recipe is all set to 
boost your health plans. Do print the 
recipe and share it with your grandma! 

Ingredients 
- 1 carrot grated finely 

- 1 tablespoon of honey 
- 1 tablespoon of brown sugar 
- A few cashew nuts and carda-

mom for garnishing 
- 1 cup milk 
- 1 cup water 
- ½ a tablespoon of ghee 
Method 
1. Put the pan on low-medium 

heat and saute the carrots in ghee for 
a few minutes. 

2. Add sugar and water and cook 
until the carrots are soft and tender. 

3. Now add milk and keep it on 
boil for a few minutes. 

4. Now add your cashew nuts and 
cardamom and serve it hot. (You can 
also serve carrot kheer cold based on 
your liking!).

FOOD

Carrot kheer recipe

If you have been planning dinner for a while with a 
few close friends, and haven’t been able to finalise 

the menu, the below recipes comprising a seafood 
entree, a lamb main course and a French custard 
should sail you through. 

Oriental seafood salad
Ingredients:
Prawn - 60gms
Calamari - 40gms
River Sole - 60gms
Pok Choy (Chinese cabbage) - 30 Gms
Fresh red chilli - 10gms
Fresh green chilli - 10gms
Red bell pepper - 100gms
Yellow bell pepper - 100gms
Capsicum - 100gms
Sugar- 20gms
Salt - 5gms
Garlic - 20gms
Rice wine - 30ml
Lime juice - 20ml
Method: 
- De-vein the prawns and wash properly
- Take prawns, Calamari and river sole and boil 

them together for 15 minutes on medium flame
- Refrigerate the boiled seafood
- Wash all vegetables and dice them
Dressing:
- Finely chop garlic. Add lemon juice, salt, sugar 

and rice-wine
- Whisk all ingredients mentioned above
- Serve chilled
Lamb Bulgogi
Ingredients:
Boneless lamb - 250gms
Dry red chilli - 5gms
Eggs no. 1
Bulgogi sauce - 30gms
Spring onion - 50gms
Dark soya sauce - 10ml
Chopped garlic - 20gms
Chopped ginger - 20gms
Salt - 5gms
Refined oil - 30ml
Basmati rice - 180gms
Water to cook as per need
Method:
- Wash the lamb and cut into thin slices
- Take a pan and pour oil, dry red chilli, garlic and 

ginger and saute for 1 minute
- Add sliced lamb, bulgogi sauce, dark soy sauce 

and salt
- You can add water if the lamb needs to be ten-

der
- Finish with one whipped egg
- Add spring onions to the mix
- Serve with steamed rice
Vanilla Creme Brulee
Ingredients:
Milk - 150ml
Sugar - 100gms
Cream - 500ml
Eggs nos. 6
Vanilla pods - half a stick
Method:
- Boil the milk and cream and add sugar. Allow 

it to cool.
- Add the egg yolk and vanilla pod and mix well 

together
- Pour the mixture in a small bowl and place it in 

a baking tray
- Bake for 20-25 minutes at 180 degree celsius
- Garnish with fresh mint sprig
- Serve chilled

Recipe: Fish salad, vanilla creme brulee
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