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voice of

In this month’s An-Nisa we’ve 
got a first hand experience of a 
lady who visited the event about 
changes to the Dewsbury Hospital 
and how it is going to affect her.

Safeeyah’s been experimenting 
and come up with a fabulous Tuna 
Bake for Safeeyah’s Kitchen

The Women’s Committee recap 
what they’ve been up to since 
the new team came together two 
years ago.

There’s an anti-crinkle feet 
concoction, another terrific poem 
and a blurb on the recent Angel 
of Death Event organised by the 
IMWS Women’s Committee.

And don’t forget the An-nisa Fun 
Day is on

Bank Holiday Monday see inside 
for details!!!!

To contribute to An-Nisa email 
an-nisa@imws.org.uk

IN APRIL, an event was held at the Al-Hik-
mah Centre for women of all ages to go and 
discuss changes to the Dewsbury and District 
Hospital. It was a morning to find out about 
the children’s services, care during pregnancy 
and choices for giving birth and local support 
groups for women and families.

With me expecting a child in October I have 
been feeling worried about the changes that 
are happening in the maternity ward and de-
cided to go to this event. I am in ‘shared care’  
and I had no idea what that meant. Once I 
went I came home full of relief and assurance, 
as I found that if you are in ‘shared care’ or your 
midwife thinks you are at high-risk then you 
would have to go to Pinderfields.

Women of low-risk pregnancies will have a 
choice wether to give birth at home, in a mid-
wife led unit or in hospital. This will be assessed 
by the midwife throughout the pregnancy. 
But I believe all women would be better off at 
Pinderfields as they have dedicated consult-
ants and theatre teams to manage complex 
deliveries at any time of day and night. There 
is a reduced risk of babies suffering long term 
harm or death due to birth complications, 
there is better access for advice and support 
for Junior Doctors and Midwives and fast ac-
cess to paediatricians for sick babies.

In a midwife led delivery like Dewsbury the 
benefits are; a calm relaxed environment to 
promote natural child-birth, one to one care 
during labour, better breast feeding 
rates, however my experience with my 
first child at Dewsbury felt like a disaster 
and I was made to feel like a bad moth-
er for not being able to breast feed and 
they would not let me home and con-
tinuously felt forced to breast feed. It 
wasn’t until a nurse from Pinderfields 
was there looking after me that I felt 
much more comfortable and she sent 
me home and she was understanding.

On the plus both hospitals will have a birth 
centre with six rooms with facilities and fur-
nishings to provide you with a comfortable 
home from home atmosphere, the option for 
your partner, close friends and family to stay 
with you throughout your labour and after the 
birth, two state of the art birthing pools and 
one to one individual care from your midwife. 
Now for more information about this do speak 
to your midwife if you are expecting.

While I was at the Al-Hikmah Centre I met a 
team from ‘Auntie Pam’s’.who were brilliant to 
talk to. They are a group of women from our 
area who are there to listen to you and keep 
what you say confidential. They help with 
housing support and help parents who are 
struggling to buy the things they need for the 
baby. Each volunteer has gone through some 
sort of experience that helps them understand 
what you are going through.

Changes to the maternity ward 
at Dewsbury Hospital
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QUICK Tuna Pasta Bake 

Ingredients:
- 2tbsp oil
- 1 small onion 
chopped and diced
- 1tsp of garlic paste
- 1 tin of tomatoes 
blended along 
with a handful of 
coriander
- 1tsp of salt
- 1 & 1/2tsp of black 
pepper
- 1 tbsp of basil
-  1 can of drained 
tuna
-  handful of grated 
cheese
-  half a packet of pasta 

Method:
. In a pan heat the oil and 

once heated add the onions. 
Meanwhile in another pan 
add water with a sprinkle 
of salt and boil, once boiled 
add the pasta and cook for 
10 minutes or until soft then 
drain.

. Once the onions are 
browned a little add some 
water and leave to sought.

. Once the onions are soft 
add the tomatoes and corian-
der with the garlic, salt, black 
pepper and basil and leave to 
cook for 7 minutes.

.  Add in the tuna and leave 
to cook for another 4 minutes.

.  Add the pasta and cheese 
and stir well transfer into an 
oven proof dish and turn on 
the oven at 150c, gas mark 4.

. Sprinkle cheese on top of 
the pasta add cherry toma-
toes if you like and bake for 
35 minutes.

Many of us have heard the 
hype about the Listerine and 
vinegar foot soak that helps 
remove dead skin, but does it 
really work? i’ll start by talking 
about the ingredients used in 
this soak and how they help 
crusty rusty feet. 

Listerine contains Thymol 
that kills some bacteria and 
fungi.

Vinegar is an acetic acid that 
has some antibacterial prop-
erties and in a high enough 
concentration can cause irri-
tation.

However non of these two 

ingredients actually flake 
away dead skin yes soaking 
your feet in any form of liquid 
will soften the skin but i’ll give 
you a way that will help get rid 
of that rusty crusty skin.

 You will need:
- Epsom salt that can be 
bought online
- A tub big enough for your 
feet 
- A pumice stone found in 
beauty stores

Method:
Begin by washing your feet 
with soap and warm water 
and pat them dry.

Fill your soak tub with hot 
water, hot enough but not 
hot that it will burn. and add 
in the epsom salt.

Place your feet in the tub 
and move them around to 
mix the salt and relax.

After 10 – 15 minutes the 
rough parts of your feet 
should soften when they 
have your feet are ready to 
be exfoliated.

To exfoliate, in a small tub 
add a small amount of hot 
water with a handful of ep-
som salt to create a paste 
and scrub your feet with this 
paste for a few minutes then 
place your feet back into the 
soaking tub to wash the salt 
off and soak for another 5 
minutes.

Then exfoliate using the 
pumice stone, be sure to 
wet the stone and do not 
scrub too hard. Once this is 
done rinse your feet in clean 
water and pat dry and add 
moisturising lotion to your 
feet.

Sandals are in but rusty 

crusty feet are OUT! 

Death – the only 
thing certain in life

The Angel of Death workshop 
was definitely a pleasant sur-

prise for those that attended last 
month. The topic is often scary, 

and one which people would 
rather avoid. However, the local 

learned sister delivering the work-
shop was extremely passionate 
and knowledgeable about the 

subject and provided lots of use-
ful and practical tools, all from the 
quran, sunnah and hadith to help 

prepare for a better end. 
Heartening stories were re-

layed skilfully, further invaluable 
tips were shared and hearts and 

minds were lifted. 
We are taught one who re-

members death most often and 
the one who is well-prepared to 
meet it are the wise; honourable 

in this life and dignified in the 
Hereafter.

This is why some people are 
so happy in their outlook in life 
because they have taken posi-
tive steps to prepare for death 
and the everlasting hereafter. I 
hope we can also contemplate 

and prepare for this too.
 

cut & keep

EXCLUSIVE 

to An-Nisa!

WE ALL HAVE THOSE DAYS WHERE WE JUST WANT TO COOK SOMETHING QUICK AND 
SIMPLE THAT THE KIDS WILL ENJOY. IF YOU ARE NOT A FAN OF TUNA THIS RECIPE DOES 

NOT TASTE STRONG IN TUNA ONCE COOKED. TRUST ME!!

Safeeyah’s Kitchen Recipes with a South Asian twist!

DID YOU KNOW
Venus is the only planet in 

the solar system that rotates 
clockwise, whereas all other 

planets rotates anti-clock-
wise.

“Almost” is the longest 
word in the English Lan-

guage with all the letters in 
alphabetical order.

Months that begin on a 
Sunday will always have a 

Friday 13th 
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Life
by Safeeyah Patel

A life ends a new life begins
we smile, somewhere someone cries

we have, some have nothing
we eat, some have only dirty water 

to drink.
We dress, we impress, others only 

have rags
a mansion, a flat,  some have a box 

to live in
education we get, some are forced to 

marry age 12
we greed for more than what we 

have,
somewhere someone only has a few 

grains of rice,
dried crops,

deceased cattle,
not even a roof to cover their heads.

Next time STOP! THINK! 
We have everything we need!

IMWS Women’s Committee: 

You Said We Did!
IT’S BEEN over two years since 
the Women’s committee was 
set up and we have been busy 
organising events, talks and ac-
tivities to meet the needs of the 
community.
You said: 

More structured activities for 
young girls to get involved in.

We did! 
We have helped to establish 
a new Girl Guide Brownie unit 
(7-9 yr olds) at the Centre and 
recently a Guides unit (10-14 yr 
olds), the only ones in our dis-
trict to run on a weekend.

You said:
More religious talks, bayaans 
which are practical, inspiring 
and relevant to women.

We did!
All workshops have been deliv-
ered to a good standard with 
a focus on being inclusive, well 
organised and with good qual-
ity hand-outs. We have made 
good links with local learned 

sisters, who have a wealth of 
knowledge and passion for 
their subject areas.

You said:
More social gatherings and 
community events

We did!
A trip to Manchester, for a de-
licious meal, was organised for 
females from the community.
Working in partnership with 
the An-Nisa team to deliver 
the annual An-Nisa fun day.

You said:
More varied activities to pro-
mote better health and well-
being.

We did!
All female daytrip to King-
swood activity centre (ar-
chery, abseiling, laser quest, 
team games).
Ladies indoor cycling group es-
tablished – with over 20 ladies 
now riding confidently.

You said:
Better ways of finding out 

what’s going on at the Al-Hik-
mah.

We did!
New twitter account @IMWS_
Women created with regular 
updates on events.

Regular feature of all activities 
in An-nisa/Paigaam magazine.
All events on IMWS website 
(imws.org.uk)
A mailing list which females can 
join to receive emails on new 
and upcoming events.
The team is made of dedicated 
volunteers from the community. 
If you would like to get involved 
and make a difference or tell 
us how we can improve things 
please get in touch – 01924 
500555, info@imws.org.uk or 
Twitter @IMWS_Women



 
       +±±ÉÉ¾lÉ+É±ÉÉ+à >{»ÉÉ{É{Éà ¥ÉÉà±É´ÉÉ{ÉÒ KÉ©ÉlÉÉ +É~ÉÒ.
lÉà{Éà ¥ÉÒX ¡ÉÉiÉÒ+Éà HùlÉÉÅ +±ÉNÉ ¥É{ÉÉ´«ÉÉà. +à LÉÚqÉ{ÉÒ ©ÉÉà÷Ò
{Éà+©ÉlÉ Uà. +É~ÉiÉà ¥ÉÉà±ÉÒ{Éà +É~ÉiÉÒ ±ÉÉNÉiÉÒ, Ê´ÉSÉÉùÉà,
+Ê§É¡ÉÉ«ÉÉà ùWÚ HùÒ ¶ÉHÒ+à UÒ+à. HÉà>~ÉiÉ ´´«ÉÎGlÉ{ÉÉ
´«ÉÎGlÉl´É{ÉÒ ]±ÉH lÉà{ÉÉ S¾àùÉ A~ÉùoÉÒ Xà́ ÉÉ ©É³à Uà. ¥ÉÒY ]±ÉH
lÉà{ÉÒ ´ÉÉiÉÒ ~ÉùoÉÒ +{Éà mÉÒY ]±ÉH lÉà{ÉÉ H©ÉÇ A~ÉùoÉÒ Xà´ÉÉ ©É³à
Uà. ´ÉÉiÉÒ Y§É y´ÉÉùÉ ùWÚ oÉÉ«É Uà. ~ÉùÅlÉÖ ùWÚ+ÉlÉ Hù´ÉÉ{ÉÒ ùÒlÉ
>{»ÉÉ{É{ÉÉÅ ´«ÉÎGlÉl´É{Éà UlÉÖÅ Hùà Uà. ¶É¥qÉà{ÉÒ »ÉÉoÉà ¾É´É§ÉÉ´É
(Body Language) ©É¾l´É{ÉÉà §ÉÉNÉ §ÉW´Éà Uà.
±ÉÉàH¶ÉÉ¾Ò©ÉÉÅ ´«ÉÎGlÉ{Éà ~ÉÉàlÉÉ{ÉÉà +Ê§É¡ÉÉ«É +É~É´ÉÉ{ÉÒ UÚ÷ Uà.
PÉù©ÉÉÅ, »É©ÉÉW©ÉÉÅ Hà ~ÉÉà±ÉÒ÷ÒG»É©ÉÉÅ ¶É¥qÉà{ÉÒ ©ÉÉùÉ©ÉÉùÒoÉÒ HÉà>
¡ÉüÉ ¾±É oÉ´ÉÉ{Éà ¥Éq±Éà ´ÉyÉÉùà NÉÚÅSÉ´ÉÉ«É Uà. Hà©É Hà +àH ¥ÉÒX
A~Éù +ÉKÉà~ÉÉà, ¡É¾ÉùÉà HùÒ, ¥ÉÚ©É ¥ÉùÉeÉ ~ÉÉeÒ, »ÉÉ©Éà´ÉÉ³É{Éà
+~É©ÉÉÊ{ÉlÉ HùÒ, {ÉÒSÉÉà ~ÉÉeÒ{Éà »É©É»«ÉÉ{ÉÖÅ ¾±É oÉ´ÉÉ{Éà ¥Éq±Éà
»É©É»«ÉÉ{Éà NÉÅ§ÉÒù ¥É{ÉÉ´ÉÒ qà´ÉÉ«É Uà. NÉÖWùÉlÉÒ©ÉÉÅ +É ©ÉÉ÷à ¥Éà
H¾à´ÉlÉÉà ¥ÉÉàyÉ°~É Uà. G«ÉÉùà ¥ÉÉà±É´ÉÖÅ W°ùÒ Uà lÉà ©ÉÉ÷à “¥ÉÉà±Éà lÉà{ÉÉ
¥ÉÉàù ´ÉàSÉÉ«É” +{Éà G«ÉÉùà {ÉÉ ¥ÉÉà±É´ÉÉ©ÉÉÅ §É±ÉÉ> Uà lÉà ©ÉÉ÷à “{ÉÉ
¥ÉÉà±É´ÉÉ©ÉÉÅ {É´É NÉÖiÉ” G«ÉÉùà ¥ÉÉà±É´ÉÖÅ, {ÉÉ ¥ÉÉà±É´ÉÖÅ +{Éà ¶ÉÖÅ ¥ÉÉà±É´ÉÖÅ lÉà
´«ÉÎGlÉ +{Éà ~ÉÊùÎ»oÉÊlÉ A~Éù +ÉyÉÉù ùÉLÉà Uà. »ÉÅXàNÉÉà »ÉùLÉÉ
¾Éà«É lÉÉà ~ÉiÉ H«ÉÉùàH ¥ÉÉà±É´ÉÖÅ LÉÚ¥ÉW W°ùÒ ¾Éà«É +{Éà G«ÉÉùàH
©ÉÉä{É ùÉLÉ´ÉÖÅ ¥É¾àlÉù ¥É{Éà. +É Ê{ÉiÉÇ«É ´«ÉÎGlÉ+à ~ÉÉàlÉÉ{ÉÒ ¥ÉÖÎyyÉoÉÒ
W ±Éà´ÉÉ{ÉÉà ¾Éà«É Uà.
PÉiÉÒ´ÉÉù +É~ÉiÉà Y§É{Éà +ÅHÖ¶É©ÉÉÅ ùÉLÉÒ ¶ÉHlÉÉ {ÉoÉÒ. »ÉÉ©ÉÉÊWH
¥ÉÉ¥ÉlÉÉà©ÉÉÅ NÉÖ»»ÉÉ{ÉÉ +É´Éà¶É©ÉÉÅ ´«ÉÎGlÉ +Åqù{ÉÒ §ÉeÉ»É HÉh´ÉÉ {ÉÉ
¥ÉÉà±É´ÉÉ{ÉÖÅ ¥ÉÉà±ÉÒ X«É +{Éà Xà lÉà HÉä÷ÖÅÊ¥ÉH ]PÉeÉà ¾Éà«É lÉÉà lÉà{ÉÉ
UÉÅ÷É qÚù qÚù »ÉÖyÉÒ £à±ÉÉ«É Uà. H¾à´ÉlÉ Uà Hà “lÉ±É´ÉÉù{ÉÉ PÉÉ
°Å]É«É ~ÉiÉ ´ÉÉiÉÒ{ÉÉ PÉÉ °]ÉlÉÉ {ÉoÉÒ.” oÉÉàeÉ LÉùÉ¥É ¶É¥qÉà
»ÉqÒ+Éà{ÉÉ »ÉÅ¥ÉÅyÉÉà{Éà LÉlÉ©É HùÒ {ÉÉÅLÉà Uà. ¥ÉÉà±É´ÉÉ ~É¾à±ÉÉÅ lÉà{ÉÉ
´ÉlÉÇ©ÉÉ{É +{Éà §ÉÊ´Éº«É{ÉÉ ~ÉÊùiÉÉ©ÉÉà{ÉÉà L«ÉÉ±É Hù´ÉÉà W°ùÒ Uà. 
´ÉÉiÉÒ ~Éù »ÉÅ«É©É +à »ÉÖLÉ{ÉÒ SÉÉ´ÉÒ Uà. SÉÉàI»É »É©É«Éà ´ÉÉlÉ ùWÚ
oÉÉ«É lÉÉà »ÉÉùÉà ¡É§ÉÉ´É ~Éeà Uà. +à÷±Éà HÅ> ~ÉiÉ H¾à´ÉÖÅ ¾Éà«É lÉÉà
+{ÉÖHÚÖ³ »É©É«É{ÉÒ ùÉ¾ WÖ+Éà, {Éà »É©É«É{ÉÒ lÉH ~ÉàqÉ HùÉà. +{Éà
lÉH ©É³à l«ÉÉùà SÉÚ~É ù¾à´ÉÉ{Éà ¥Éq±Éà ùWÚ+ÉlÉ HùÉà. {É¾Ó lÉÉà ÷Äà>{É
UÚ÷Ò NÉ«ÉÉ Wà́ ÉÒ q¶ÉÉ oÉÉ«É. »ÉÉ©Éà{ÉÒ ´«ÉÎGlÉ NÉÖ»»Éà oÉ¶Éà Hà {ÉÉùÉW
oÉ¶Éà +à©É ©ÉÉ{ÉÒ W°ùÒ ´ÉÉlÉ {É Hù´ÉÒ +à »É©ÉWqÉùÒ {ÉoÉÒ.
+¾Ó{ÉÉ ùÉàYÅqÉ Y´É{É©ÉÉÅ +É~ÉiÉà “»ÉÉàùÒ” “oÉà{HÃ«ÉÖ” +{Éà
“~±ÉÒ]” Wà´ÉÉ ¶É¥qÉà{ÉÉà +»ÉùHÉùH ùÒlÉà A~É«ÉÉàNÉ HùÒ+à UÒ+à
+É ´ÉÉiÉÒ{ÉÖÅ Ê¶ÉºlÉ Uà +{Éà lÉà +àH »ÉÉùÒ ùÒlÉ§ÉÉlÉ NÉiÉÉ«É Uà.
>Î{e«ÉÉ W>+à l«ÉÉùà +É´ÉÉ ¶É¥qÉà{ÉÉà +§ÉÉ´É´ÉÉ³Ò ´ÉÉlÉSÉÒlÉ,
´ÉlÉÇ{É +É~ÉiÉ{Éà lÉÉàUeÒ ±ÉÉNÉà Uà.

¥ÉÉ³HÉà{Éà ¥ÉÉ³~ÉiÉoÉÒW ¥ÉÉà±É´ÉÉ{ÉÉà Ê¶Éº÷ÉSÉÉù ¶ÉÒLÉ´É´ÉÉà W°ùÒ
Uà. lÉà ©ÉÉ÷à ©ÉÉ-¥ÉÉ~Éà W AqÉ¾ùiÉ ¥É{É´ÉÖÅ ~Éeà. PÉù©ÉÉÅ »ÉÅ¥ÉÅyÉÉà
+{ÉÖ»ÉÉù +àH¥ÉÒX »ÉÉoÉà H> ùÒlÉà ´ÉÉlÉ HùÒ ©ÉÉ{É +É~É´ÉÖÅ,
©É¾à©ÉÉ{ÉÉà »ÉÉoÉà H> ùÒlÉà ´ÉÉlÉÉÇ±ÉÉ~É Hù´ÉÉà, »HÚ±É, ©Érà»ÉÉ,
HÉà±ÉàW©ÉÉÅ ÷ÒSÉù »ÉÉoÉà H> ùÒlÉà ¥ÉÉà±É´ÉÖÅ lÉà Ê¶ÉLÉ´ÉÉe´ÉÉ{ÉÒ
W´ÉÉ¥ÉqÉùÒ ©ÉÉ-¥ÉÉ~É{ÉÒ Uà. ÊWÅqNÉÒ{ÉÒ qùàH §ÉÚÊ©ÉHÉ©ÉÉÅ
´ÉÉlÉSÉÒlÉ{ÉÒ ùÒlÉ§ÉÉlÉ +É{ÉÅq Hà ©É{ÉqÖ:LÉ ±ÉÉ´ÉÒ ¶ÉHà Uà. HÉà>
´É¾Ö »ÉÅ«ÉÖGlÉ HÖ÷ÖÅ¥É©ÉÉÅ ù¾àlÉÒ ¾Éà«É +{Éà lÉàiÉÒ ¥É¾Éù W´ÉÉ ©ÉÉNÉà lÉÉà
“¾ÖÅ +àH H±ÉÉH ©ÉÉ÷à ¥É¾Éù XB UÖÅ ” +à©É H¾Ò{Éà PÉù{ÉÒ ¥É¾Éù
{ÉÒH³Ò X«É lÉà{ÉÉ HùlÉÉ “©É©©ÉÒY Xà LÉÉ»É HÉ©É Wà´ÉÖÅ {ÉÉ ¾Éà«É
lÉÉà +àHÉq H±ÉÉH ©ÉÉùÒ »É¾à±ÉÒ{Éà l«ÉÉÅ W> +É´ÉÖÅ? W°ù ~Éeà lÉÉà
à£Éà{É HùÒ ©É{Éà ¥ÉÉà±ÉÉ´ÉÒ ±ÉàXà.” +à©É H¾àlÉÉÅ »ÉÉ»ÉÖ LÉÖ¶ÉÒLÉÖ¶ÉÒ ùX
+É~É¶Éà. lÉàW ùÒlÉà oÉÉHà±ÉÉà ~ÉÊlÉ »ÉÉÅWà HÉ©É ~ÉùoÉÒ PÉùàà +É´Éà l«ÉÉùàà
Î»©ÉlÉ »ÉÉoÉà »ÉÉùÉ ¶É¥qÉàoÉÒ +É´ÉHÉùÒ, LÉàÊù«ÉlÉ ~ÉÚUÒ “lÉ©Éà ¤à¶É
oÉ> X+Éà l«ÉÉÅ »ÉÖyÉÒ ¾ÖÅ W©É´ÉÉ{ÉÒ lÉä«ÉÉùÒ H°Å.” +à©É H¾à lÉÉà
~ÉÊlÉ{ÉÉà +eyÉÉà oÉÉH AlÉùÒ X«É. PÉiÉÒ´ÉÉù ~ÉÊlÉ{ÉÉ +É´É´ÉÉ{ÉÒ
»ÉÉoÉà +ÉLÉÉ Êq´É»É{ÉÒ £Êù«ÉÉqÉà Hù´ÉÉoÉÒ ©ÉÉ¾Éà±É ¥ÉNÉeÒ X«É Uà.
HÉ¥Éà±É eÉàG÷ùÉà »ÉÉùÒ ´ÉÉlÉÉà HùÒ{Éà qqÔ{ÉÖÅ +eyÉÖÅ qÖ:LÉ qÚù HùÒ
qàlÉÉ ¾Éà«É Uà. H~ÉùÉ »É©É«É©ÉÉÅ +É~ÉiÉà HÉà>{ÉÖÅ qÖ:LÉ ±É> ¶ÉHlÉÉ
{ÉoÉÒ ~ÉiÉ ¶ÉÉÅl´É{É Êq±ÉÉ»ÉÉ{ÉÉ ¶É¥qÉà y´ÉÉùÉ lÉà{ÉÖÅ qÖ:LÉ ¾³´ÉÖÅ HùÒ
¶ÉHÒ+à UÒ+à. +àH Ê´Éy´ÉÉ{Éà »ÉÉSÉÖÅ W HÂÖÅ Uà Hà,“+É~ÉiÉÉÅ
¶É¥qÉàoÉÒ HÉà>{Éà qÖ:LÉ {ÉÉ oÉÉ«É lÉà ~É¾à±ÉÒ lÉHàqÉùÒ ~ÉiÉ Xà qÖ:LÉ
~É¾ÉáS«ÉÖÅ lÉÉà lÉà ©É÷Ée´ÉÉ{ÉÒ ¥ÉÒY W´ÉÉ¥ÉqÉùÒ +{Éà §ÉÊ´Éº«É©ÉÉÅ
+É´ÉÖÅ {ÉÉ oÉÉ«É lÉà{ÉÒ HÉ³Y ùÉLÉ´ÉÒ +à mÉÒY W´ÉÉ¥ÉqÉùÒ.”

    ´ÉÉiÉÒ ´«É´É¾Éù                                       
                                    -+ÉÊ¥ÉqÉ¥Éà{É ùÉW~ÉÖùÉ


