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An-Nisa 
Read all about the 

2012 Olympic spirit 
still bringing commu-
nities together. We’ve 
got a mouth-watering 
honey chicken ball 
recipe, a homemade 
cure for chapped lips 
and part two of our 
sister’s blog. Plus of 
course the fabulous 
Gujarati page.

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

ute

Olympic Spirit 
still bringing 

women together
NEARLY fifty women and girls of all 

ages and backgrounds from Batley, Dews-
bury and Heckmondwike came together 
to play at the ‘Ready Steady Active’ com-
munity rounders tournament held at ‘Bat-
ley Cricket Club’.

The event was supported by the ‘Com-
munity Games programme’ whose aim is 
to create a lasting legacy from the London 
2012 Olympics by getting more people in 
the community taking part in sport which 
the event certainly did.

The event started with the players tak-
ing part in an Olympic inspired opening 
ceremony followed by three rounds of 
competitive matches. The eventual win-
ners were Batley Bashers who took home 
the gold medal after a nail biting final 
against the Batley Ninjas team.

Rashida Salloo from ‘Ready Steady Ac-
tive’ said, “It was amazing to see so many 
women and girls come together from all 
backgrounds and ages to play in the tour-
nament which had a lovely community 
feel to it. 

“There was some brilliant competition 
amongst the girls and great to see people 
from different communities getting on so 
well with each other and building new 
friendships. 

“To see so many Muslim women play-
ing sport is great in breaking down per-
ceptions and barriers within the commu-
nity and just shows that given the right 
opportunity these girls do want to play 
sport. At a time where there is so much 
negativity amongst society, sport is an 
amazing way to bring people together 
and help us all start leading healthier life-
styles.”

The player of the tournament award 
was won by 57-year-old Zaitun Iqbal from 
the ‘Heckmondwike Hawks’ team who 
performed strongly all throughout the 
tournament. Particularly notable is that 
Zaitun has just started playing sports 
again as part of this project and the last 
time she played anything was nearly 40 
years ago. It’s never to late to start. 
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Whoosh  
By Ameenah Farooq 

Swing your legs back then forth, 
carefully leaning your body forwards 
then back,
Whoosh,
Closing your eyes and letting the cool 
air hit your face, 
while your hair is thrashed around,
Whoosh,
Widening your smile until your cheeks 
hurt from your big grin, 
with your mouth drying from the lack 
of moisture,
Whoosh,
Slowing down your height from the 
sky so you’re in contact with reality, 
getting brave enough to jump,
Whoosh,
Keeping your large grin, 
opening your eyes and loosening your 
grip from the metal chains, 
you’re ready,
Whoosh,
You jump from the comfort of the 
swing and land calmly on the ground, 
and walk on without looking back 
Whoosh, 
After all you can’t hold on to your 
comfort forever, 
you need to move on to learn.
Whoosh. 

Poets 
Podium

Honey chicken balls

Ingredients:
for the kebabs;
• 2 chicken breast minced
• 1tsp garlic paste
• 1tsp green chillie paste
• 1tsp dhara powder
• 1tsp jeero powder
• 1/2 tsp ground cinnamon
• 1tbsp honey
• salt to taste

Mix all the ingredients for 

the chicken kebabs and then 
roll into small balls. Once you 
have done this place them 
on a tray an freeze them over 

night.

for the curry sauce;
• 2 to 3 tbs oil
• half an onion diced
• 2 garlic cloves crushed
• two fresh tomatoes 

blended
• I tbsp tomato puree 
• 2 tsp cumin seeds
• 3 cardamons

• 1 cinnamon stick
• 2 tsp dhara powder
• 1 tsp jeero powder
• 1 tsp turmeric powder
• salt to taste
• fresh coriander
• 2 tbsp honey

Method:
Once the kebabs are fro-

zen you can start making 
the curry sauce.

. Start by heating a pan 
of 2 to 3 tbsp of oil and add 
onions, cumin seeds, car-
damons, cinnamon stick 
and garlic let this fry for 3 
minutes then add 
in a little water 
and leave to sim-
mer.

. Once the on-
ions are soft and 
the ingredients 
are fragrant add 
in the blended to-
matoes with the 

dhara, jeero and turmeric 
powder and salt. Add a 
little water and leave to 
cook.

. In the meantime heat 
up a frying pan and add 
enough oil to fry the ke-
babs once the kebabs are 
fried and the curry sauce 
is bubbling add in the ke-
babs and turn the heat 
down.

.  Add in at least 2 tbsp 
of honey and leave to cook 
for another 10 minutes. 
Once cooked garnish with 
coriander and serve with 
chapatis and masala chips.

WINTER means Chapped 
Lips, sore, dry and hard to 
smile! OUCH! But don’t worry 
I have picked some natural 
remedies to help those lips. 
The first remedy is a lip scrub 
to remove the dead skin.

Ingredients; 
. 2 tbsp brown sugar
. ½ tbsp olive oil
. ½ tbsp raw honey
. ½ tsp ground cinnamon 

powder

Add all the ingredients in 
a bowl then apply to the lips 
and slowly rub off the dry, 

dead skin cells. Rinse 
with warm water and 
follow with the lip 
plumping moisturis-
ing balm.

If you are wonder-
ing how this lip balm will 
plump the lips, well, the cin-
namon creates a warming 
sensation that plumps the 
lips.

Ingredients;
. 4 tbsp coconut oil
.1 ½ tbsp beeswax pellets
. 2-3 vitamin E capsules this 

will increase the life of the 
balm and increase hydration

. ¼ tbsp raw honey

. 1/5 cinnamon essential oil 
drops

. containers for the lip balm

. double boiler

In a double boiler combine 
the coconut oil and beeswax. 
Over low heat, stir until they 
are melted. Remove from the 
heat then add the Vitamin 
E liquid by puncturing the 

capsules and squeezing, then 
add the honey and essential 
oil and add it into the contain-
er. Gove it up to 10 minutes to 
harden.

Homemade remedy for 

chapped lips

cut & keep

EXCLUSIVE 

to An-Nisa!

I love my round kebabs cooked in a curry sauce, so I took this traditional indian 
idea and added a twist to it by adding honey that many moroccan dishes have that 

gives it some sweetness along with a hit of chillie.

Safeeyah’s Kitchen
Recipes with a South Asian twist!
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AND SO HERE WE ARE…. New mother and baby all beaming 
happy smiles!

Please ask me another, one look in the mirror confirms it all.
I fail to recognise the body staring  back at me. Stretch marks, 

engorged breasts, dishevelled hair, sunken eye sockets and that’s 
just for starters.

 
How new mums  look post birth is one of Mother Nature’s best 

kept secrets.
I was hoping to get into my pre pregnancy clothes but alas no!! 

The only things that still fit are the maternity ones which I was sick 
of wearing!

What a disappointment!
I will skip the initial trip to the ladies post childbirth for fear of 

putting anyone off!
 
Then comes the first nappy change. So there I am with my son 

crying and writhing away while I try to fathom which way it goes. I 
suspect you may be thinking surely it’s not rocketscience but trust 
me it was .  Prior to my son being born I had never been any where 
near any kind of nappy changing.  Oh boy! Was I in for a shock .

 
I wasn’t prepared for him trying to fight it or the fact that he 

decided he wanted to pee again just as soon as I took the soiled 
one off . Yuk !! He sprayed all over me. The nurse who was nearby 
was much amused and said get used to it love, these babies are 
very clever!

I’m sure my son must have picked up my OCD tendencies while 
still inside hence mummy dearest was being put to the test from 
the word go. And so we return home with the little bundle of joy.

Me thinking maybe I was better off in hospital with the reassur-

ance of the nurses who are so much better at it than me and my  
family thinking how wonderful to be able to see him all the time.

But hey …..what is this ? Now comes the dietary restrictions. I 
can’t eat rice or sour foods or lamb or anything nice! I am restrict-
ed to chicken , aubergine,  chicken and yes you’ve guessed it 
more chicken.  Cluck cluck ! That’s me doing chicken speak which I 
feared I was going to change into.

Plus of course the fresh coconut water , the ginger food, some 
vile tasting /looking brown drink . All of which I am told is very 
good for me . Yes right?!

By the way the brown drink is boiled dill seeds in water with a 
stick of cinnamon .

Drained then mixed with honey  to make it more palatable.”  
Yummy! “

 
Hmmm … where’s that can of coke I need just to keep me sane 

…….

But all this is nothing compared to the joy of being a mum.
Here’s my son so perfect in every way , so gorgeous , so lovely 

and so very hungry.
But I’ll get to that later.
For now I can’t take my eyes off him or stop holding him. All 

snugly and warm and so new.
 
Let me revel in this bubble until next time …

                                          To be continued …..

There’s a new blogger in town!

Did You Know???
Pumpkins and avocados are fruits not 

a vegetable.

Apples float in water because they are 
25% air.

Strawberries and cashews are the 
only fruits that have their seeds on the 
outside unlike all other fruits which have 
their seeds inside

Lemons can kill bacteria-as they have 
high content of acid which makes them 
suitable for cleaning.

A cucumber is a fruit not a vegetable



         
lÉÉÊùH +{Éà lÉù}ÉÖ©É{ÉÉ ±ÉN{É oÉ«ÉÉ. ~ÉeÉà¶ÉÒ lÉùÒHà ù¾àlÉÉ ¥Éà
£àÊ©É±ÉÒ{ÉÉ »ÉÅlÉÉ{ÉÉà +ÉÅNÉiÉ©ÉÉÅ »ÉÉoÉà ù©«ÉÉÅ, »ÉÉoÉà ©ÉÉà÷ÉÅ oÉ«ÉÉÅ,
»ÉÉoÉà »ÉHÚ±É-HÉà±ÉàW NÉ«ÉÉÅ +{Éà «ÉÖ´ÉÉ{É oÉlÉÉÅ ¥É}Éà+à +àH ¥ÉÒX{Éà
Y´É{É»ÉÉoÉÒ lÉùÒHà ~É»ÉÅq H«ÉÉÇ. ©ÉÉà¾±±ÉÉ{ÉÉ ¥ÉyÉÉÅ lÉÉÊùH{Éà
“lÉÉ°Å” +{Éà lÉù}ÉÖ©É{Éà “lÉ{ÉÖ” {ÉÉ ¾Ö±ÉÉ©ÉiÉÉÅ {ÉÉ©ÉoÉÒ ¥ÉÉà±ÉÉ´ÉlÉÉ.
¥É}Éà £àÊ©É±ÉÒ{ÉÒ »ÉÅ©ÉÊlÉ ¾lÉÒ +à÷±Éà +àHW ©ÉÉÅe´Éà yÉÉ©ÉyÉÚ©ÉoÉÒ ±ÉN{É
oÉ> NÉ«ÉÉ. Wà yÉù©ÉÉÅ lÉà Êq´É»É©ÉÉÅ 3-4 ´ÉLÉlÉ WlÉÒ +É´ÉlÉÒ, lÉà
W PÉù©ÉÉÅ ¾´Éà lÉà HÉ«É©É ©ÉÉ÷à WlÉÒ ù¾Ò.

lÉù}ÉÖ©É {ÉÉ{ÉÒ ¾lÉÒ l«ÉÉùoÉÒW lÉà{Éà ~Éä»ÉÉ W©ÉÉ Hù´ÉÉ{ÉÒ +ÉqlÉ,
>qÒ, ¥ÉÊKÉ¶É Hà >{ÉÉ©É lÉùÒHà{ÉÉ ~Éä»ÉÉ lÉà +àH +àHÉA{÷©ÉÉÅ W©ÉÉ
HùlÉÒ. +{Éà lÉà{ÉÒ LÉÉ»É ¥ÉÖH©ÉÉÅ qùàH +à{÷ÄÒ »ÉÉ©Éà lÉàiÉÒ{Éà ~Éä»ÉÉ
¶ÉÉ ©ÉÉ÷à ©É³à±ÉÉ lÉà{ÉÒ {ÉÉáyÉ HùlÉÒ. ¶ÉÉqÒ ~ÉUÒ mÉiÉàH ´ÉÒH ~ÉUÒ
lÉÉÊùH{Éà ¥ÉÉWÖ{ÉÉ ¶É¾àù©ÉÉÅ ~ÉÉàlÉÉ{ÉÒ {ÉÉàHùÒ ~Éù ¾ÉWù oÉ´ÉÉ{ÉÖÅ
¾Éà«É ¥É}Éà {É´ÉqÅ~ÉÊlÉ W´ÉÉ{ÉÒ lÉä«ÉÉùÒ Hù´ÉÉ ±ÉÉN«ÉÉ. W´ÉÉ{ÉÉ ¥Éà
H±ÉÉH ~É¾à±ÉÉÅ V«ÉÉùà lÉù}ÉÖ©É lÉà{ÉÒ ©É©©ÉÒ{Éà ©É³´ÉÉ NÉ> l«ÉÉùà
lÉà©ÉiÉà ~Éà±ÉÒ ¥ÉáH{ÉÒ ~ÉÉ»É¥ÉÖH lÉà{ÉÉ ¾ÉoÉ©ÉÉÅ ©ÉÚHÒ +{Éà HÂÖÅ Hà “ Xà
lÉ{ÉÖ +É ~ÉÉ»É¥ÉÖH{Éà ±ÉN{É{ÉÉ ùàHÉàeÇ lÉùÒHà ùÉLÉWà V«ÉÉùà HÅ>H
»ÉÉ°Å oÉÉ«É, LÉÖ¶ÉÒ{ÉÉà ¡É»ÉÅNÉ ¥É{Éà l«ÉÉùà lÉà©ÉÉÅ ~Éä»ÉÉ W©ÉÉ HùÉ´ÉÒ
lÉà©ÉÉ LÉÖ¶ÉÒ{ÉÒ +à{÷ÄÒ ~ÉÉeWà. lÉÉùÒ ¶ÉÉqÒ{ÉÒ LÉÖ¶ÉÒ lÉùÒHà{ÉÉ ~Éä»ÉÉ
©Éá ¥Éà ´ÉÒH ~É¾à±ÉÉÅ ©ÉÚHà±ÉÉ +{Éà +ÉWà lÉÖÅ ¡ÉoÉ©É ´ÉLÉlÉ lÉÉùÉ
~ÉÉàlÉÉ{ÉÉ PÉùà W> ù¾Ò Uà lÉà +ÅNÉà{ÉÒ LÉÖ¶ÉÒ{ÉÒ +à{÷ÄÒ ~ÉiÉ ~Éä»ÉÉ
©ÉÚHÒ{Éà ~ÉeÉ´ÉÒ qÒyÉÒ Uà. +É ~ÉÉ»É¥ÉÖH©ÉÉÅ “lÉÉ°Å” {ÉÖÅ {ÉÉ©É ~ÉiÉ
A©ÉàùÉ´ÉÒ qàWà. +{Éà ¥É}Éà oÉ>{Éà ~ÉÉ»É¥ÉÖH{Éà LÉÖ¶ÉÒ+ÉàoÉÒ §ÉùÒ qàXà.
¾Å©Éà¶ÉÉÅ LÉÖ¶É ù¾Éà lÉà´ÉÒ lÉ©É{Éà ¥É}Éà{Éà ©ÉÉùÒ qÖ´ÉÉ Uà.” 

lÉ{ÉÖ+à lÉÉÊùH{Éà +É +ÅNÉà ´ÉÉlÉ HùÒ. lÉà{Éà ~ÉiÉ +É Ê´ÉSÉÉù ¥É¾ÖÅ
NÉ©«ÉÉà. ¥É}Éà Ê´ÉSÉÉù´ÉÉ ±ÉÉN«ÉÉÅ Hà +É ~ÉÉ»É¥ÉÖH©ÉÉÅ ¾´Éà {É´ÉÒ +à{÷ÄÒ
G«ÉÉùà oÉ¶Éà? ÷ÚÅH »É©É«É©ÉÉÅ +à ¡ÉÊJ«ÉÉ ¶É° oÉ> NÉ>.

+àHÉq ©ÉÊ¾{ÉÉ ~ÉUÒ lÉÉÊùH{ÉÉ ~ÉNÉÉù©ÉÉÅ ´ÉyÉÉùÉà oÉ«ÉÉà +{Éà lÉ{ÉÖ+à
~ÉÉ»É¥ÉÖH©ÉÉÅ ~Éä»ÉÉ ©ÉÚHÒ LÉÖ¶ÉÒ{ÉÒ +à{÷ÄÒ ~ÉÉeÒ qÒyÉÒ. C{ÉÉ³Éà
+É´ÉlÉÉÅ ¾Ò±É »÷à¶É{É £ù´ÉÉ NÉ«ÉÉ l«ÉÉùà £ùÒ +à{÷ÄÒ ~ÉeÒ, ±ÉN{É{ÉÖÅ
+àH ´ÉºÉÇ ~ÉÚ°Å oÉ´ÉÉ{ÉÉ ¥É¾É{Éà +à{÷ÄÒ ~ÉÉeÒ. oÉÉàeÉ »É©É«É©ÉÉÅ lÉà©ÉiÉà
~ÉÉàlÉÉ{ÉÉà ¢±Éà÷ LÉùÒvÉà +à÷±Éà £ùÒ LÉÖ¶ÉÒ A©ÉàùÒ, ±ÉN{É{ÉÉ ¥Éà ´ÉºÉÇ
~ÉÚùÉ oÉlÉÉÅ ~É¾à±ÉÒ´ÉÉù ©É©©ÉÒ-~É~~ÉÉ ¥É{«ÉÉ +à +ÅNÉà LÉÖ¶ÉÒ{ÉÒ +à{÷ÄÒ
~ÉeÒ. +É ùÒlÉà ~ÉÉ»É¥ÉÖH{ÉÉÅ ~ÉÉ{ÉÉÅ §ÉùÉlÉÉÅ NÉ«ÉÉÅ.

¶ÉÉqÒ{ÉÉ q¶ÉàH ´ÉºÉÇ ~ÉUÒ ¥É}Éà ´ÉSSÉà oÉÉàeÒ oÉÉàeÒ ùH]H ¶É° oÉ´ÉÉ
©ÉÉÅeÒ. oÉÉàeÉ »É©É«É ©ÉÉ÷à ~ÉÊùÎ»oÉÊlÉ cÒH ù¾Ò ~ÉiÉ yÉÒùà yÉÒùà ¥É}Éà
´ÉSSÉà {ÉÉ{ÉÒ {ÉÉ{ÉÒ ¥ÉÉ¥ÉlÉÉà©ÉÉÅ ]PÉeÉ oÉ´ÉÉ ±ÉÉN«ÉÉ. G«ÉÉùàH ¥ÉÉ³HÉà
+ÅNÉà lÉÉà G«ÉÉùàH ù»ÉÉà> Hà »É£É> Ê´ÉºÉà qÊ±É±ÉÉà oÉ´ÉÉ ±ÉÉNÉÒ.
lÉÉÊùH{ÉÖÅ BSÉÉ +´ÉÉWà ¥ÉÉà±É´ÉÉ{ÉÖÅ lÉ{ÉÖ lÉoÉÉ ¥ÉÉ³HÉà ©ÉÉ÷à +»ÉÂ

¥É{É´ÉÉ ©ÉÉÅeÃ«ÉÖÅ. PÉù{ÉÉ ÷à{»É{ÉoÉÒ oÉÉàeÉ Êq´É»É qÚù W´ÉÉ{ÉÉ >ùÉqà lÉà
©É©©ÉÒ{ÉÉÅ l«ÉÉÅ SÉÉ±ÉÒ NÉ>. HÅ÷É³Ò NÉ«Éà±ÉÒ lÉù}ÉÖ©Éà ©É©©ÉÒ{Éà H¾Ò
qÒyÉÖÅ Hà “¾ÖÅ ¾´Éà ~ÉÉUÒ W´ÉÉ{ÉÒ {ÉoÉÒ, ©ÉÉùà UÖ÷É oÉ´ÉÖÅ Uà.”

+É +ÅNÉà ©É©©ÉÒ ÊSÉÅlÉÉlÉÚù oÉ> NÉ>, ~ÉùÅlÉÖ lÉàiÉÒ+à »É©ÉWqÉùÒoÉÒ
HÉ©É ±ÉÒyÉÖÅ. ¥ÉÒY »É´ÉÉùà lÉàiÉà lÉ{ÉÖ{Éà »É©ÉX´ÉÒ Hà “±ÉN{ÉY´É{É©ÉÉÅ
{ÉÉ{ÉÉ ©ÉÉà÷É ]PÉeÉ lÉÉà oÉ«ÉÉ Hùà, ´ÉÉ»ÉiÉÉà §ÉàNÉÉ oÉÉ«É lÉÉà LÉLÉeÃ«ÉÉ
´ÉNÉù {ÉÉ ù¾à. UlÉÉÅ lÉÖÅ »É©ÉWqÉù Uà. »É©ÉY Ê´ÉSÉÉùÒ{Éà ~ÉNÉ±ÉÖÅ
§ÉùWà. +àH HÉ©É Hù lÉÉùÒ ¥ÉáH{ÉÒ ~ÉÉ»É¥ÉÖH©ÉÉÅ Xà LÉÖ¶ÉÒ{ÉÒ
+à{÷ÄÒ {ÉÉ ~ÉÉe´ÉÉ{ÉÒ ¾Éà«É lÉÉà lÉÖÅ ¥ÉáH©ÉÉÅ W>{Éà LÉÉlÉÖÅ ¥ÉÅyÉ HùÉ´ÉÒ
+É´É.” 

lÉ{ÉÖ+à ~É»ÉÇ©ÉÉÅoÉÒ ~ÉÉ»É¥ÉÖH HÉhÒ +{Éà ¥ÉáH©ÉÉÅ W´ÉÉ ~É¾à±ÉÉÅ ¥ÉyÉÒ
+à{÷ÄÒ+Éà A~Éù {ÉWù HùÒ. ±ÉNÉ§ÉNÉ §ÉùÉ> NÉ«Éà±ÉÒ ~ÉÉ»É¥ÉÖH{ÉÉÅ
~ÉÉ{ÉÉ £àù´ÉlÉÒ NÉ> +{Éà ùelÉÒ NÉ>. ÊWÅqNÉÒ©ÉÉÅ Hà÷±ÉÉà +É{ÉÅq
+{Éà »ÉÖLÉ §ÉÉàNÉ´Éà±ÉÖÅ, lÉÉÊùHà Hà÷±ÉÉà ¡Éà©É Hùà±ÉÉà Uà lÉà{ÉÉà lÉàiÉÒ{Éà
+à¾»ÉÉ»É oÉ«ÉÉà +{Éà Ê´ÉSÉÉ«ÉÇÖÅ Hà LÉÉlÉÖÅ ¥ÉÅyÉ Hù´ÉÉ{ÉÖÅ HÉ©É
lÉÉÊùH{ÉàW »ÉÉá~É´ÉÖÅ ~Ée¶Éà. oÉÉàeÉ Êq´É»ÉÉà ~ÉUÒ lÉù}ÉÖ©É lÉÉÊùH ~ÉÉ»Éà
~ÉÉUÒ £ùÒ. +{Éà lÉà{Éà HÂÖÅ Hà “ +É~ÉiÉà Xà +É ùÒlÉà ]yÉelÉÉW
ù¾à´ÉÉ{ÉÉ ¾Éà>+à lÉÉà +àH¥ÉÒXoÉÒ UÚ÷É oÉ´ÉÉ{ÉÖÅ W «ÉÉàN«É ù¾à¶Éà.
+ÉWà +É ~ÉÉ»É¥ÉÖH ±É> X+Éà +{Éà LÉÉlÉÖ ¥ÉÅyÉ HùÉ´ÉÒ +eyÉÉ
~Éä»ÉÉ ©É{Éà +É~ÉÉà ¥ÉÉHÒ{ÉÉ lÉ©Éà ùÉLÉÉà. ¥ÉÉHÒ{ÉÒ ¥ÉÉ¥ÉlÉÉà{ÉÉà
+É~ÉiÉà ¶ÉÉÅÊlÉoÉÒ Ê{ÉHÉ±É ±ÉÉ´ÉÒ¶ÉÖÅ.”

lÉÉÊùHà +ÉàÊ£»É©ÉÉÅ ¥ÉàcÉ ¥ÉàcÉ ~ÉÉ»É¥ÉÖH{ÉÉÅ ~ÉÉ{ÉÉÅ £àù´«ÉÉ +{Éà lÉà{ÉÒ
¾É±ÉlÉ ~ÉiÉ lÉ{ÉÖ Wà´ÉÒW oÉ>, lÉà{ÉÒ +ÉÅLÉ©ÉÉÅ +ÉÅ»ÉÖ +É´ÉÒ NÉ«ÉÉÅ.
lÉà{Éà ±ÉÉN«ÉÖÅ Hà +É÷±ÉÉ ©ÉÉà÷É LÉÖ¶ÉÒ+Éà{ÉÉ LÉX{ÉÉ{Éà ±ÉÉlÉ ©ÉÉùÒ
{ÉÉ{ÉÒ {ÉÉ{ÉÒ ¥ÉÉ¥ÉlÉÉà©ÉÉÅ ]PÉeÒ{Éà ¶ÉÉ ©ÉÉ÷à qÖ:LÉÒ oÉ>+à UÒ+à.
¶ÉÉÅÊlÉoÉÒ Ê´ÉSÉÉùÒ{Éà +àH¥ÉÒX{Éà »É©ÉX´ÉÒ{Éà ÊWÅqNÉÒ Y´ÉÒ ±É>+à
lÉàW lÉà{ÉÉ ©ÉÉ÷à +{Éà £à©ÉÒ±ÉÒ ©ÉÉ÷à «ÉÉàN«É Uà. lÉàiÉà +ÉàÊ£»ÉoÉÒ PÉùà
WlÉÉÅ ¥ÉáH©ÉÉÅ W>{Éà +àH ©ÉÉà÷Ò ùG©É W©ÉÉ HùÉ´ÉÒ +àH ©ÉÉà÷Ò
LÉÖ¶ÉÒ{ÉÒ +à{÷ÄÒ ~ÉÉeÒ qÒyÉÒ. +{Éà »ÉÉ©Éà ±ÉL«ÉÖÅ Hà “+àH¥ÉÒXoÉÒ
+±ÉNÉ oÉ´ÉÉ{ÉÒ §ÉÚ±É HùlÉÉÅ ¥ÉSÉÒ NÉ«ÉÉÅ. lÉà ©ÉÉ÷à +±±ÉÉ¾{ÉÉà
+É§ÉÉù.” PÉùà  +É´ÉÒ{Éà lÉ{ÉÖ{Éà ~ÉÉ»É¥ÉÖH +É~ÉÒ, lÉà Xà> lÉà LÉÚ¥É
ùeÒ, ¥É}Éà +àH¥ÉÒX{Éà §Éà÷Ò{Éà LÉÚ¥É ùeÃ«ÉÉÅ. lÉÉÊùHà A©Éà«ÉÇÖÅ Hà “ Xà
HÉ©É{ÉÉ q¥ÉÉiÉ{Éà ±ÉÒyÉà ¾ÖÅ +É´ÉÖÅ ´ÉlÉÇ{É H°Å lÉÉà ©É{Éà ÷ÉÅHWà ~ÉiÉ
SÉÉ±ÉÒ {É WlÉÒ.” 

----------------
Hà÷±ÉÉH »ÉÖ´ÉÉG«ÉÉà:
+»É£³lÉÉ{Éà »É£³lÉÉ©ÉÉÅ ¥Éq±É´ÉÉ{ÉÉà +àHW A~ÉÉ«É Uà. ¡É«ÉÉ»É,
Ê{ÉùÅlÉù ¡É«ÉÉ»É.
»É£³ ´«ÉÎGlÉ ~ÉÉàlÉÉ{ÉÉ Ê{ÉiÉÇ«ÉoÉÒ qÖÊ{É«ÉÉ{Éà ¥Éq±Éà V«ÉÉùà Ê{Éº£³
qÖÊ{É«ÉÉ{ÉÉ eùoÉÒ ~ÉÉàlÉÉ{ÉÉà Ê{ÉiÉÇ«É ¥Éq±Éà.  

HÉà> ~ÉiÉ HÉ«ÉÇ Hù´ÉÉ©ÉÉÅ lÉ©Éà Wà÷±ÉÒ HÖ¶É³lÉÉ ´ÉÉ~Éù¶ÉÉàà lÉà{ÉÉ
~ÉÊùiÉÉ©É +à÷±ÉÉ W HÖ¶É³ +É´É¶Éà. 

   LÉÖ¶ÉÒ+Éà{ÉÖÅ ¥Éà±Éà{»É                                
                                       -+ÉÊ¥ÉqÉ¥Éà{É ùÉW~ÉÖùÉ        


