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voice of

In this month’s 

An-Nisa 
We’ve got:

This month we are introducing a 
new column called ‘Komplaining 
Khala Korner’ adding a bit of come-
dy to our An-Nisa, anymore Khalas 
reading this that want to ‘Komplain’ 
feel free to email us! We also have a 
letter for the young readers starting 
college from our Editor of An-Nisa, 
and then we have a recipe that will 
suit anyone who loves spice from 
the busy chef Sister Safeeyah.

We have two wonderful poems by 
Sister Tahera and a article inspiring 
the elders to get back into educa-
tion like the anonymous sister said 
“You are never too old to learn”.

I hope you enjoy this months 
An-Nisa, if you have anything you 
would like to share, maybe a story, 
a poem, or you have some advice 
or need advice then contact Sister 
Safeeyah at 
an-nisa@IMWS.org.uk

Enjoy! 

email: an-nisa@imws.org.
uk 
if you would like to 
contribute.

Dear My Young 
Readers

SO YOU are excited about going 
to college? Feel all grown up? I know 
that feeling I was your age once and 
I am still studying so I know what 
a lot of girls get up to, I see it all the 
time. I hear things like “My parent’s 
are ruining my life” “My Parent’s wont 
understand” “Urgh I hate my parents” 
“Oh I love him” ‘Excuse me you love 
him?’ ‘You are not married?’ ‘what do 
you mean you love him?’ And then the 
tears and the “Oh he broke my heart”, 
and you wonder why your parents are 
the way they are, open your eyes, you 
are intelligent so use that intelligence 
to realise your parents are the way 
they are to stop you from doing 
wrong, to stop you from getting 
hurt, no father and no mother wants 
to see their little girl hurt, you might 
think you are grown up but really to 
you parents you are still a child, you 
are still their little bundle of joy and 
sweetness. Trust me when I say ‘You 
won’t understand your parents till 
you are a parent yourself.’

No don’t stop reading now just 
because you know I am right! I am not 
having a dig at you I just want you to 
understand me, I am 24, a mother of 
two and I aways thought my parents 
didn’t know anything, the they were 
just wrong and they don’t understand 
but you know what now I am a parent 
I will be the same with my children 
as my parents were because they 
are right it’s a nasty world out there, 
BOYS? You care so much about, but 
they don’t care for you, they do not 
respect you, a boy that respects you 
will call you his sister not his girlfriend, 
he would not touch you or make you 

feel uncomfortable.
Another thing I see and saw at 

college and University you come 
dressed as you do at home, then you 
go to the toilets and get changed 
and put make up on, who for? The 
boy that will disrespect you, and then 
stamp on you like you are dirt! Don’t 
do these things it’s not worth it. You 
shouldn’t be doing this for some 
other guy, when you get married save 
it all for him who you marry not some 
scum bag. Do you know that these 
girls get laughed at you hear people 
say “oh look at her, begging for the 
attention” you are making a fool of 
yourself.

You are going to a mixed 
environment so be careful, make 
people respect you by respecting 
yourself. If a boy says he likes you 
or that he loves you then speak to 
your mother don’t do stupid things 
because at the end of the day your 
parents wont see what you are up to 
but the Almighty is always watching 
you. I hope you have a good time at 
college and that you make lots of new 
friends and achieve well. If ever you 
need any advice then contact me at 
an-nisa@imws.org.uk emails will be 
kept confidential, emails may be used 
for an advice column but will be kept 
anonymous with your permission 
only. 

Wishing you all the best
From the Editor of An-Nisa
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cut & keep

Ingredients:
For the Marination;
. 4 chicken breasts cut into me-

dium pieces
. 1/2 tsp Turmeric powder
. 1tsp chillie powder
. 1tsp coriander powder
. 1 tsp jeero powder
. 1 tsp vinegar
. 1tsp lemon juice
. 1”ginger piece grated
. 6 garlic cloves crushed
. 3 to 5 green chillies
. 1tbsp tandoori paste 

For roasting
. 3 medium onions sliced
. 2 large tomatoes peeled and 

pureed
. 2 green chillies slit
. 5 curry leaves
. 1tsp garam masala
. 1/2 tsp cayenne pepper
. 1 lemon juiced
oil for frying
. 5 potatoes chopped into 

wedges
. 1 pepper halved and sliced

Method:
Clean and cut the chicken into 

large sized pieces and then make 
a paste with the marination and 
marinate the chicken for 1 hour.  
In the meantime cut the onions 
into thin slices and fry in hot oil 
drain them and keep aside.

Once the hour is up fry the 
chicken in that same oil until 
almost done and 
remember to keep 
the pan covered so 
that the chicken does 
not brown, once the 
chicken is cooked it 
should be white on 
the inside drain and 
set aside.

In that same pan 
add a little more oil 
if needed and add in 
the slit green chillies 
and curry leaves and 
sauté for 1 minute, 
now add the chicken 

mix well with tomatoes, garam 
masala, cayenne pepper and 
lemon juice. Then add into a roast 
tray. Before adding to the oven, 
half boil some potatoes drain and 
mix with butter and mixed herbs, 
add to the roast tray a long with 
some peppers and roast for 20 
minutes at 180d. 

Kerala Chicken Roast
SO I DID a dinner party for the in-laws and 

thought what can I cook with Biryani that is differ-
ent, because I am just bored of the same tandoori 
chicken I find it very dry sometimes, plus my in-
laws love their spice and this recipe was by far the 
SPICIEST dish I have ever made my mouth was on 
FIRE! The flavour is important in the onions and 

lemons so be generous when sprinkling the lemon

TO THOSE of us born in the pre-com-
puter age, so that’s everyone from be-
fore 1985 and a little after, this article 
is for you;

Having never really taken ICT seri-
ously I recently found myself realising 
how much I was missing out. Most jobs 
now require basic ICT skills and so with 
this in mind I enrolled on a course at 
learn direct/dip centre opposite Tesco, 
Batley. The centre is run by an enthu-
siastic team of staff who from the 
word go made me feel welcome and 
supported my learning journey. Initially 
various options were discussed along 
with a basic assessment on Maths and 
English. From there it was decided 
what would be most suitable.

The courses are fully funded so 
it didn’t cost anything. ‘Yippee!’ I 
thought (that’s the canny Yorkshire 
woman coming out!) And so I started 
on my course. The staff/tutors were 
very friendly and eager to help any 
queries I had. They certainly eased my 
nerves.

Most of the fellow learners are also 
in the same situation so it was very re-
assuring to swap stories of the learning 
and progress. I eventually ended up 
doing a few courses as I rediscovered 
my love of learning. This has helped my 
confidence enormously and I no longer 
feel phased at using the computer. As 
they say the proof is in the pudding as I 
write this on my iPad Word application.

I would thoroughly recommend an-
yone thinking of taking up ICT or even 
just brush up on Maths and English to 
contact them and see how they can 
help you.

They say you can’t teach an old dog 
new tricks – well hey you’re never too 
old to learn!

Never 
too old 

to learn! 

Safeeyah’s Kitchen
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Greetings my dears!

THIS IS an article dedicated to 
sharing life’s gripes – the ones that 
I just can’t moan of enough.

The older I get the more things 
irk me, no surprises there you 
might say as those who know me 
say, I was born 40+!!

What better way to start than by 
discussing something appropriate 
for Ramadan.

What does she mean you may 
say-yes you’ve guessed, it’s the 
dreaded Eid plates.

Who on earth thought of this 
chore?

Don’t get me wrong I’m not a 
meanie (well sometimes I am, 
but that’s another gripe) but the 
endless baking of biscuits and 
cakes and of course the sweet 
samosas/puri has me in a frenzy 
from the 20th roza. Instead of 
concentrating on Ibadat and 
making most of the last few 
days we are expected to turn 

into overnight Bake Off 
contestants.

I mean PLEASE do I look 
like I have Mary Berry 
genes.

The trip to the 
supermarket usually ends up with 
items sold out as the ever efficient 
ones amongst us have already 
been there and cleared the 
shelves. I mean how much flour 
do you need dear? Are you baking 
for Yorkshire?!

I usually go for the cheats option 
and buy some things ready made 
– no one will notice I say!

You might say why bother but I 
always have the guilt when I end 
up with plates from well meaning 
friends and family. The mound of 
plates slowly grows as I soon run 
out of biscuit tins. I won’t even 
start on the number of calories 
on each one. So my advice this 
year – please let’s get rid of this 
“tradition” and concern with more 
beneficial things. I won’t be baking 
unless of course I have a change 
of heart in which case if you see a 
crazy woman in the home baking 
aisle avoid at all costs.

She’ll be ready to offload her 
moans quicker than you can say:

Ready Steady BAKE!!!

Komplaining 
Khala Korner 

Did you know all the blinking in one day 
equates to having your eyes closed for 
30 minutes?

Did you know lightning strikes the Earth 
6,000 times every minute?
Did you know hiccups usually last for 5 
minutes?

Did you know the Eiffel Tower is 
repainted every 7 years?

Did you know fingernails grow 
faster than toenails?

Did You Know?

Poets 
Podium
Two fantastic poems by 

Tahera Mayet

Rainbow
Resulting from rain and sun
An array of various colours
In view for only a short time
Noticed against the blue sky
Bright and attractive to view
Oh how I enjoy the rainbow
Wonderfully spread like an arc

More books
The lights are on in the library
A shining beacon of knowledge
Yet as I leave, fulfilled and happy
My bag has gone from light to 
heavy
Do I really need this many books?
I like to visit Batley library and be 
back
A never ending cycle of returning 
books
Only to get more books out again!



         
¥ÉyÉÉ{ÉÉ Y´É{É©ÉÉÅ »ÉÖLÉ qÖ:LÉ, AlÉÉù-SÉhÉ´É +É´ÉlÉÉ ù¾à
Uà. PÉiÉÒ ´ÉÉù ~ÉÊùÎ»oÉÊlÉ+Éà +à´ÉÒ C§ÉÒ oÉÉ«É Uà Hà,
´«ÉÎGlÉ eÄÒ¡Éà¶É{É©ÉÉÅ +É´ÉÒ X«É Uà. +É ©ÉÉ{ÉÊ»ÉH
+´É»oÉÉ©ÉÉÅoÉÒ qùàH ´«ÉÎGlÉ ~É»ÉÉù oÉlÉÒ ¾Éà«É Uà. +É´ÉÉ
»É©É«Éà +É~ÉiÉà »É©ÉW´ÉÉ{ÉÒ HÉà¶ÉÒ¶É HùÒ+à Hà, qÖ:LÉ{ÉÉ
Êq´É»ÉÉà HÉ«É©É ©ÉÉ÷à ù¾à´ÉÉ{ÉÉ {ÉoÉÒ. »ÉHÉùÉl©ÉH ¥É{ÉÒ{Éà
Ê´ÉSÉÉùÒ+à Hà ùÉlÉ{ÉÉ +ÅyÉÉùÉ ~ÉUÒ »É´ÉÉùà £ùÒ +W´ÉÉ³ÖÅ
oÉ´ÉÉ{ÉÖÅ Uà. lÉàW ùÒlÉà ©ÉÖ¶Hà±ÉÒ{ÉÉ Êq´É»ÉÉà NÉÖWùÒ W¶Éà +{Éà
»ÉÖLÉ{ÉÒ ~É³Éà +É´É¶Éà. 

PÉiÉÒ ´ÉÉù ´«ÉÎGlÉ{Éà ±ÉÉNÉà Uà Hà, ~ÉÉàlÉÉ{ÉÉ »ÉNÉÉÅ, Ê©ÉmÉÉà
+{Éà »ÉÅ¥ÉÅyÉÒ+Éà »É¾HÉù +É~ÉlÉÉ {ÉoÉÒ, ©Éqq HùlÉÉ {ÉoÉÒ,
~ÉùÅlÉÖ ~ÉÉàlÉÉ{ÉÉ©ÉÉÅ ù¾à±ÉÉ qÉàºÉ, +´ÉNÉÖiÉÉà{ÉÉà ~ÉÉàlÉÉ{Éà L«ÉÉ±É
+É´ÉlÉÉà {ÉoÉÒ. PÉiÉÒ´ÉÉù ´«ÉÎGlÉ HÉùiÉ Ê´É{ÉÉ qÖ:LÉÒ oÉlÉÒ
¾Éà«É Uà. ¥ÉÒX{ÉÒ ´É»lÉÖ+Éà, »ÉÅ~ÉÊnÉ ~Éù >ºÉÉÇ HùÒ{Éà Hà
¥ÉÒX »ÉÉoÉà »ÉùLÉÉ©ÉiÉÒ HùÒ{Éà ~ÉÉàlÉà qÖ:LÉÒ oÉÉ«É Uà. »ÉÖLÉÒ
oÉ´ÉÖÅ Hà qÖ:LÉÒ +{Éà {ÉÉùÉW ù¾à´ÉÖÅ +à ´«ÉÎGlÉNÉlÉ ¥ÉÉ¥ÉlÉ Uà.
Hà©ÉHà qùàH ´«ÉÎGlÉ{ÉÒ »ÉÖLÉ{Éà ©ÉÉiÉ´ÉÉ{ÉÒ +{Éà qÖ:LÉ{Éà »É¾{É
Hù´ÉÉ{ÉÒ KÉ©ÉlÉÉ WÖqÒ WÖqÒ ¾Éà«É Uà. +àH {ÉÉ{ÉHeÒ ´ÉÉlÉÉÇoÉÒ
+É ¥ÉÉ¥ÉlÉ +É~ÉiÉà »É©ÉY ¶ÉHÒ+à.

+àH ùà»÷Éàù{÷©ÉÉÅ WàH¥É {ÉÉ©É{ÉÉà +àH UÉàHùÉà HÉ©É HùlÉÉà
¾lÉÉà. +à{Éà +àH +ÉÅLÉà +ÉàUÖÅ qàLÉÉlÉÖÅ ~ÉiÉ +à{ÉÉ©ÉÉÅ Xà¶É,
ÊWÅqÉÊq±ÉÒ +{Éà HÉ©É Hù´ÉÉ{ÉÒ KÉ©ÉlÉÉ +à÷±ÉÒ ¾lÉÒ Hà lÉà{Éà
©ÉÉÊ±ÉHà ©Éà{ÉàWù ¥É{ÉÉ´ÉÒ qÒyÉÉà. V«ÉÉùà ~ÉiÉ HÉà> ´Éà>÷ù Hà

H©ÉÇSÉÉùÒ{Éà HÅ> ©ÉÖ¶Hà±ÉÒ +É´ÉlÉÒ lÉÉà WàH¥É lÉà{ÉÒ ´ÉÉlÉ
y«ÉÉ{ÉoÉÒ »ÉÉÅ§É³Ò lÉà{ÉÉà ù»lÉÉà HÉhlÉÉà.

+àH Êq´É»É lÉà{ÉÉ ©ÉÉÊ±ÉHà +à{Éà ¥ÉÉà±ÉÉ´ÉÒ{Éà ~ÉÚUÃ«ÉÖÅ “ WàH¥É
lÉÖÅ G«ÉÉùà«É ÷à{¶É{É Hà ©ÉÖ¶Hà±ÉÒ©ÉÉÅ ¾ÉàlÉÉà {ÉoÉÒ. +àH +ÉÅLÉà
+ÉàUÖÅ qàLÉÉlÉÖÅ ¾Éà´ÉÉ UlÉÉÅ HqÒ Ê¶ÉHÉ«ÉlÉ HùlÉÉà {ÉoÉÒ.
¾Å©Éà¶ÉÉÅ ¾»ÉlÉÉà LÉÖ¶É©ÉÒXW H> ùÒlÉà ù¾Ò ¶ÉHà Uà? ”
WàH¥Éà ¾»ÉlÉÉÅ ¾»ÉlÉÉÅ W´ÉÉ¥É +É~«ÉÉà Hà, “¾ÖÅ HÉà> ~ÉiÉ
~ÉÊùÎ»oÉÊlÉ©ÉÉÅ ©ÉÉùÒ XlÉ{Éà ¥Éà »É´ÉÉ±É H°Å UÖÅ Hà ©ÉÉùà +ÉLÉÉà
Êq´É»É LÉÖ¶É ù¾à´ÉÖÅ Hà qÖ:LÉÒ ù¾à´ÉÖÅ Uà? V«ÉÉùà Êq´É»É ~É»ÉÉù
Hù´ÉÉà Uà lÉÉà qÖ:LÉÒ oÉ´ÉÉ{Éà ¥Éq±Éà ¶ÉÉ ©ÉÉ÷à LÉÖ¶ÉÒ LÉÖ¶ÉÒ {ÉÉ
Y´ÉÒ ±Éà´ÉÖÅ? V«ÉÉùà HÅ>H LÉÉà÷ÖÅ oÉÉ«É lÉÉà ©ÉÉ°Å ©É{É H¾à Uà
Hà, HÉÅ lÉÉà ¾ÖÅ LÉÉà÷ÖÅ oÉ«ÉÉ{ÉÉà ¶ÉÉàH ©É{ÉÉ´ÉÖÅ HÉÅ lÉÉà ¾ÖÅ lÉà©ÉÉÅoÉÒ
HÅ>H ¶ÉÒLÉ ±ÉB, ¾ÖÅ ¶ÉÒLÉ ±É>{Éà +ÉNÉ³ ´ÉyÉÖÅ. ”
´ÉyÉÖ©ÉÉÅ lÉàiÉà A©Éà«ÉÇÖÅ Hà, “ HÉà> £Êù«ÉÉq ±É>{Éà +É´Éà lÉÉà ¾ÖÅ
lÉà{Éà »ÉÉÅ§É³Ò{Éà ¶ÉÉÅlÉ H°Å UÖÅ +{Éà »ÉHÉùÉl©ÉH ù»lÉà qÉà°Å
UÖÅ.” ùà»÷Éàù{÷{ÉÉ ©ÉÉÊ±ÉHà HÂÖÅ Hà, “ WàH¥É lÉÖÅ Wà Hùà Uà
lÉà qùàH ©ÉÉ÷à +à÷±ÉÖÅ »Éù³ {ÉoÉÒ.” WàH¥Éà W´ÉÉ¥É +É~ÉlÉÉÅ
HÂÖÅ Hà. “»ÉÉ¾à¥É +à ¥É¾ÖÅ »Éù³ Uà. >{»ÉÉ{É £GlÉ
¾Ée-©ÉÉÅ»ÉoÉÒ {É¾Ó ~ÉiÉ »ÉÉoÉà »ÉÉoÉà Ê´ÉSÉÉùÉàoÉÒ ¥É{Éà Uà.
lÉ©ÉÉùÉ©ÉÉÅ »ÉHÉùÉl©ÉHlÉÉ +{Éà Xà¶É{Éà XNÉÞlÉ HùÉà.
©ÉÖ¶Hà±ÉÒ©ÉÉÅ qÖ:LÉÒ oÉ´ÉÉ{Éà ¥Éq±Éà »ÉÉ©Éà A§Éà±ÉÉ »ÉÖLÉ{ÉÉà
Ê´ÉSÉÉù HùÉà. qùàH ~ÉÊùÎ»oÉÊlÉ©ÉÉÅ ~ÉÉàlÉÉ{ÉÒ XlÉ{Éà
»ÉÉÅ§É³´ÉÉ{ÉÒ HÉ¥ÉàÊ±É«ÉlÉ Hà³´ÉÉà, +É©É Hù´ÉÉoÉÒ ÊWÅqNÉÒ
HqÒ ¥ÉàùÅNÉ ¥É{É¶Éà {É¾Ó. ”
HÉà>+à »ÉÉSÉÖÅW HÂÖÅ Uà Hà,  ÊWÅqNÉÒ +É»ÉÉ{É {É¾Ó ¾ÉàlÉÒ, 
>»Éà +É»ÉÉ{É ¥É{ÉÉ{ÉÉ ~ÉelÉÉ ¾ä, HÖU “+ÅqÉ]»Éà”  lÉÉà HÖU
{ÉWù “+ÅqÉ]»Éà”.

   «É¾Ò ¾ä ÊWÅqNÉÒ                                    
                                 -+ÉÊ¥ÉqÉ¥Éà{É ùÉW~ÉÖùÉ        


