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\ \/ Dental Solutions that bring Smile

DR. PAMELA BHATTACHARJEE

DENTAL SURGEON & COSMETIC DENTIST

CALL OR MAIL FOR ATTRACTIVE OFFERS
+91 9342250500
pamelab@orocare.co.in

With Best Compliments From

Single sitting anal Treatment | Dental Jewelle eth whitening | Veneers

| Implants | wn & Bridge | Complete Denture | Aligners | Filling | Scaling & (An ISO 9001 : 2008 Certified Company)

Polishing | Root canal Treatment | Extraction | Paedodontics| Ortho treatment
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Over 2 Laks happy and Satisfied customers / families rely on Jyothi Gas

Jyothi Gas provides uninterrupted & timely supply and customer support
through an excellent dealer network spread across the
Bangalore city, other parts of Karnataka

JYOTHI GAS PVT. LTD.

#1, 3rd Floor, "RNG PALAZZO,
South End Street, Kumara Park East, Behind Shivananda Stores,
Bangalore-560 001
Ph : 43404040 Fax : 43404044
E-mail : marketing@jyothigas.com

Bottling Plant

73/1, Kachanahalli, Budihal Post,
Nelamangala Taluk, Bangalore Dist.
Ph : 080-27730409
_@_

18, 2nd Cross, K..A.D.B. Indutrial Area,
Machenalli, Nidige Post,Shimoga-577 222
Ph: 08182 246146 / 246114
_«0._

Website : www.jyothigas.com
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From the Editorial Desk Bangalore, 2024

As Bengaluru Sreehatta Sammelani (BSS) celebrates the sixth Durga Puja
Mahotsav 2024, we take immense pleasure in presenting the souvenir for 2024 -
"Chakrabal®. This compilation not only serves as a celebration of our rich Sylheti
heritage but also as an encapsulation of the collective efforts, creativity, and spirit
that define us.

"Chakrabal”, a word that resonates with the concept of eternity and cyclical
motion, symbolises the continuous progress and growth we experience in our
lives. This souvenir embodies this aspect through personal testimonies, arts,
paintings, photography, event highlights, short stories and recipes representing
our rich Sylheti culture. It subsumes our past achievements, celebrates our
present endeavours, and dreams of a future filled with promise and opportunity. It
IS a testament to the strength of our Sylheti community — a collective legacy
fostered through shared history, experiences and aspirations.

This year, BSS continued its effort to foster unity amongst Sylhetis by organising
cultural, social welfare, sports, and religious events. We take this opportunity to
thank our partners, sponsors, members and patrons for their continuous support
and guidance. Let us take inspiration from "Chakrabal" as we embark on the
journey towards a better future, focusing on unity, progress, and perseverance.
Together, we will continue to write our story, enriched by our heritage and driven
by a shared vision for the future. Thank you for being an integral part of this
endeavour, and may this year bring prosperity and joy to us all.

Joy Maa Durgal

Sarada Chakraborty Porag Shome




President and Vice-President’s Note

Today, as we reflect on our 18-year journey, we're filled with pride and joy. What
began as a shared vision to unite people has blossomed into a vibrant community,
creating cherished memories. Our platform has become a home for warm, fun-
loving individuals from Northeast India living in Bangalore, celebrating our shared
heritage and traditions.

We proudly proclaim, "', ©8 C(BIF @ 38" — calling out to loved ones in our
mother tongue, " STICAPL ©T© (I TIZSA &1€" We've reclaimed our identity,

strengthened by Maa Durga's blessings.

This year marks our 6th Durga Puja celebration, a festival that embodies our
association's spirit. Beyond its religious significance, it's a celebration of our roots
and unity.

Each year, I'm inspired by members' love, dedication, and effort that make Durga
Puja special. Our story extends beyond this festival, as we come together for
sports, cultural events, and community service, embracing unity, compassion, and
resilience.

As we begin another year of Durga Puja, let's recognize our shared devotion and
love for our culture that brought us here. We've created a remarkable family where
we proudly speak our mother tongue, honour traditions, and support each other.

Our culture isn't limited to Durga Puja; it's a year-round celebration in every
gathering and occasion. Together, we'll continue to nurture this community,
standing stronger than ever.

Moving forward, let's cultivate a genuine Sylheti spirit, cherishing our rich heritage
and sharing it with future generations. With Maa Durga's blessings, let's continue
this journey with love and gratitude.

Nabarun Purkasthya Saumitra De
President Vice-president




General Secretary and
Associate General Secretary’s Note
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Manish Paul Mayukh Datta
General Secretary Associate General Secretary




Treasurer and Joint Treasurer’s Note

Dear BSS Family,

It gives us an immense sense of pride to see Bengaluru Sreehatta Sammelani

(BSS) celebrations getting better and grander with every passing year. Last yeatr,

with the support of our members and donors, we took a big leap and made BSS

Durga Puja one of the top pujas in Bengaluru.

This financial year, apart from the regular activities like Durga Puja, Kali Puja,

Nobo Borsho, Picnic, Saraswati Puja, etc., we have done some new activities like:

« Donated Wheelchairs and Suction Machine to Kalyani Hospital

« Conducted a plantation drive in Bengaluru

« Conducted a gala musical night with professional singers

« Successful and on-time auditing of our financial records. (Until March 2024
completed)

« We are in the process of filing IT returns (for last financial year) and the
Society registration renewal process.

« We are in the process of applying for GST Registration. (First time for BSS)

On behalf of Bengaluru Sreehatta Sammelani (BSS), we would like to convey

our special thanks & sincere wishes to all the advertisers, donors & sponsors for

the continued support and generous contributions towards making BSS events a

grand success.

| extend my heartfelt gratitude to all members & their families who rendered their

services and moral support throughout the year to make each event glorious &

successful.

With what we learned from last year, our goal this year is to make the festivities

grander while achieving financial stability.

May Maa Durga's blessings be upon us all.

Pritam Goswami Soumyodeep Bhattacharjee
Treasurer Joint Treasurer




BSS Throughout the Year
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Financial update

Mahadevapura Doddanekkundi
Bangalore - 560037
Statetment of Affairs as on 31st Match 2024

Liabilities Amount (Rs) Amount (Rs) Assets Amount (Rs) Amount (Rs)
General Fund 5,88,546 Fixed Assets
Opening Balance
IDBI BANK
Cash in hand
Less
Excess of Expenditure over income 2,20,574.60 3,67,971 -
Current Liabilities Current Assets
Audit fess and Consultancy fees 30,000
Cash in hand 22,842
30,000 Cash at Bank
1DBI 1,63.562.75
AXIS 2,11,566.50 3,97,971
Total 3,97,971 Total 397,971




Financial update

I Bengaluru Sreehatta Sammelani ﬁ

Mahadevapura Doddanekkundi
Bangalore - 560037

Income and Expenditure Account for the year ended Marh 2024
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Hall Rent 4,59,500.00 | Poila Boishaak 1,200.00
Ido! 93,001.00 | Foundation Day 6,900.00
Transport for Puja 19,000.00 | sponsorship 65,000.00
Decoration 8,46,900.00 | Donation& Subscription 29,50,957.55
Light and sound 2,29,000.00 | BSS Get Together 2,000.00
Security Charges 35,100.00 | Excess of Expenditure over income 2,20,574.60
House Keeping 53,900.00

Catering Expenses 5,59,478.00

Miscelleanous Expenses 52,385.15

Puja Expenses 3,78,286.00

Advertisement Expenses 3,000.00

Cultural Expenses 1,77,697.00

Generator expenses 85,679.00

Gift item 3,390.00

Internet expenses 6,009.00

Meeting Expenses 500.00

Picnic Expenses 58,250.00

Printing & stationery 65,270.00

Renewal Expenses 1,197.00

Water 13,500.00

Stall Charges 75,000.00

Bank Charges 590.00

Provision for Audit fees and Consulatancy ( 30,000.00
[ Total 32,46,632.15 | Total 32,46,632.15
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Financial update

I Bengaluru Sreehatta Sammelani ﬁ

Mahadevapura Doddanekkundi
Bangalore - 560037
Receipts payments Account for the Year ended March 2024

Receiopts FY LB Payments e
Amount Amount
Opening Cash in Hand 15,732.00 | Hall Rent 4,59,500.00
Opening Cash at Bank Axis 3,05,758.10 ido! 93,001.00
Opening Cash at Bank IDBI 1,77,055.75 | Transport for Puja 19,000.00
Poila Boishaak 1,200,00 | Decoration 8.46,900.00
Foundation Day 6,900.00 | Light and sound 2,29,000.00
sponsorship 65,000.00 | Security Charges 35,100.00
Donation& Subscription 29,50,957.55 | House Keeping 53,900.00
BSS Get Together 2,000.00 Catering Expenses 5,59,478.00
Miscelleanous Expenses 52,385.15
Puja Expenses 3,78,286.00
Advertisement Expenses 3,000.00
Cultural Expenses 1,77,697.00
Generator expenses 85,679.00
Gift Item 3,390.00
Internet expenses 6,009.00
Meeting Expenses 500.00
Picnic Expenses 58,250.00
Printing & stationery 65,270.00
Renewal Expenses 1,197.00
Water 13,500.00
Stall Charges 75,000.00
Bank Charges 590.00
Closing Balance
Cash in Hand 22,842.00
Cash at Bank Axis 2,11,566.50
Cash at bank IDBI 1.63.562.75
[ Total _ 36,14,603.40 |Total 36,14,603.40
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Sylheti Culinary Treasure

Bengaluru Sreehatta Sammelani (BSS), Bangalore does a remarkable job of preserving and
celebrating Sylheti traditions far from Sylhet. It serves as a cultural haven where the essence
of Sylheti heritage thrives, creating a sense of home for many away from their native land. The
language, which binds the community together, is a vibrant part of this experience, while the
tradition of sharing food underscores the deep connections formed through shared meals.

A Flavourful Journey into Sylheti Cuisine

Sylheti cuisine is a celebration of the region's rich cultural and environmental tapestry. Nestled
in a landscape of rivers and lush greenery, the cuisine of Sylhet is a reflection of its natural
abundance. It's known for its bold flavours, aromatic spices, and a deep connection to the
region's ingredients, particularly it’s fish.

A Symphony of Flavors

Sylheti cuisine is a symphony of spices and fresh ingredients. The use of aromatic spices like
turmeric, cumin, coriander, and cardamom creates layers of flavours that make each dish
unique. Fresh herbs such as cilantro and mint provide brightness, while green chilies offer a
subtle heat. The cuisine often features a zesty mustard seed paste (sorsho) which adds an
extra layer of complexity and zing.

Festive Flavours

During festivals and special occasions, Sylheti cuisine truly shines. Traditional sweets like
Laaru (made from puffed rice, coconut, and flattened rice) and Sandesh (fresh cheese sweets)
are prepared with great care. Choshir Payesh is a festive must-have, showcasing the richness
of Sylheti culinary traditions.

A Cultural Journey

Sylheti cuisine offers an authentic and memorable culinary experience. Its diverse flavours,
traditional dishes, and cultural significance make it a cuisine worth savouring. Whether
indulging in a bowl of khichuri or enjoying sweet pithas, Sylheti food provides a rich and
flavourful connection to the region’s heritage.

Exploring Sylheti cuisine is more than a culinary adventure—it's a deep dive into the culture
and traditions of Sylhet. Meals are often shared with family and friends, reflecting the region's
warm hospitality and the integral role food plays in cultural expression. Each dish tells a story,
weaving together the local customs and broader cultural tapestry of Sylhet.

By Jayashree Chakraborty



Sylheti Signhature Dishes
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Bhuna Khichuri: A comforting combination of rice and lentils, spiced and often garnished
with fried onions, boiled eggs, and pickles. It's particularly popular during the monsoon
season for its hearty and flavourful profile.

Panta Bhat: This traditional dish involves leftover rice soaked in water overnight, served
with fried fish, pickles, and green chilies. It's a refreshing and cooling meal ideal for the
region's humid climate.

Shorso llish: Hilsa fish cooked in a mustard seed paste. The spicy and rich sauce
complements the tender fish, making it a beloved dish among Sylheti food lovers.

Shorso Beguni: Eggplant slices coated in a spiced mustard seed paste and fried until
crispy. It’s a flavourful treat that pairs well with rice and lentils.

Shukti/Shidol: Dry fish, prepared with onions, garlic, and plenty of green chilies, is a
staple in Sylheti cuisine. Its aroma and taste are highly cherished.

Macher Matha with Kalai Dal: Fish head cooked with urad dal (black gram) and spices.
This dish is a must-have at feasts and showcases the use of fish in Sylheti cuisine.

Moka Maach Koru: Indian carplet fish cooked with mustard paste on a low flame
enveloped in banana leaves. It’s a dish that offers a delightful combination of flavours.

Birouin Chaal: Sticky rice that pairs perfectly with both fish fry and kheer (a type of
condensed milk dessert).

Ruti Pitha with Maach Bhaja: Flattened bread made from dry-fried rice powder, served
with fried fish. It’s a satisfying and flavourful staple.

Kochu Baata: A paste made from Colocasia mixed with coconut, spices, green chilies,
and mustard oil. It’s a delectable starter.

Sheem Pur and Kakrol Pur: Broad beans or spine gourd stuffed with mustard seeds,
onions, and spices, offering a flavourful addition to meals.

Tetul er kaacha tok: A refreshing drink made from tamarind, coconut, posto (poppy
seeds), and jaggery, perfect for hot afternoons.

Doi Chira: Flattened rice mixed with yogurt, often sweetened with sugar or jaggery. It's a
simple, refreshing dish that can be enjoyed at any time.

Pitha: Rice cakes are available in various forms such as pitha bhaja (fried), bhapa pitha
(steamed with jaggery), and paatishaapta (crepe-like with a sweet coconut filling). Pithas
are especially popular during winter and festivals.

By Jayashree Chakraborty




HORROR IN THE HOTEL

CHAPTER 1. SENOR DAPPY

Daphnie Louise Wong was a girl of age 12 in seventh grade, Riverstone High school,
Riverstone. She had an interest in Horror movies and Detective novels. Her favourite detective
was Hercule Poirot (written by Agatha Christie) as he always held his head high even in the
most difficult situations. Daphnie liked the number of cases he solved as a renowned detective
and she had aimed to be just like him. Daphnie did not know that Hercule Poirot was a fictional
character and thought the events happened in real life.

Daphnie was no less than the detective, she had the smarts and had solved quite a few cases
which even the police couldn’t solve. Her name had appeared countless times in the
newspaper. Her mother, on the other hand, despised detectives and horror movies. So, one
would think, what would a person like this do if they saw their own daughter’s name in the
newspaper doing something they did not want them to do.

Of course, Daphnie was smart enough to make a new fake name ‘Sefior Dappy’ for herself and
she did this with the help of her elder brother, Dylan.

The only person who knew about her identity was Dylan. Daphnie wondered how in the whole
wide world, out of 8 billion people, did Dylan get to know.

Oh, right, she was recording a voice message in her recorder (her mum’s old phone which she
had got on her birthday this year) about the second case she had solved when her brother
barged inside, telling her to come down for dinner, after listening in on her conversation.

Daphnie obviously figured it out and decided it was for the best as she was thinking of finding a
trusted assistant and who better than your own kin. One thing she was not at all glad of was
that her brother was very nosy and pried on everyone, he wouldn’t let her think about the
victims and the instances. But still, what could Daphnie do? She had to sort the matter with her
brother so as to be broad minded.




HORROR IN THE HOTEL cconrn)
CHAPTER 2. THE MURDER

After Daphnie had sorted out the matter with her brother and made him swear that he would not
interfere any more, Daphnie received a phone call from the police station and excitedly picked it
up. She had a new case to solve. She immediately put on a cloak and a moustache, combed
her boyish hair and went to the police station. The police men and women were always
surprised at the very young assistant. Sefior Dappy did not care about this and went on with his
work.

This time his case was a little different. It was about a murder, in a hotel. He was over the moon
hearing the case and struggled to hide his happiness. This was always Daphnie’s dream case,
a murder. It seemed shady that someone had killed a person in the eye of the public, and that
too in a hotel but had not got caught. She then asked the driver to escort herself to the hotel.

When she had arrived at the hotel “The Grand Riverstone Hotel of Riverstone”, she noticed a
huge entrance with lavish rooms but nothing eerie or suspicious at all. “Why did the murderer
murder here?”, asked Mr. Albert Fagot, the policeman. Sefior Dappy replied, “It's because no
one would suspect a murder happening under the nose of people in a secured place like this. “

“Let us investigate the place first, Mr. Albert, you go with your team and check the east wing and
I will check the west. We shall meet back here at sharp 6:00 o’clock, which is exactly 3 hours
later. Now go.”, said Sefior Dappy.

“‘Ugh, freedom, finally.”, Dylan sighed. “Yeah, right.” replied Sefior Dappy sarcastically, “We
have work to do, Dylan”, he said. While searching the place he found an old comic, which Dylan
snatched and read. They then found a weird sticky substance,” EEW”, loathed Sefior Dappy.
Then they found a piece of paper near the dead body. In the paper, the word ‘staff’ was written
and Sefior Dappy was relieved to finally find a clue. He immediately called Mr. Albert Fagot,
saying they found a clue.

The group interviewed the staff and found three main suspects. Not that the rest were innocent,
these three stood out clearly and everyone noticed it.

The suspects were-
Amelia Goodwill
Horace Blowhorn

and
Rita Jaiswal

Sefior Dappy, Mr. Albert, Dylan, and the rest decided that it was best if they continued the

investigation the next day.
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CHAPTER 3. THE SUSPECTS

Daphnie was not able to sleep a wink that night as she was bothered about the clue, something
was amiss. She worried if she had lost her detective abilities because something did not feel
right about one of the suspects. She felt Amelia Goodwill was just a weird person and was not
capable of the murder and she was an innocent suspect. But Sefior Dappy did not agree on the
matter. He always had his detective instincts on and everyone was a suspect to him, even
himself.

As Daphnie awoke to the sound of her alarm, she got dressed and went down for breakfast.
They were having marmalade on toast and a glass of milk. Daphnie was not eating anything
even though she loved marmalade. Her mother noticed this and asked,” What's with the down
face, sugar?”. “Nothing mum, nothing at all.”, she sighed. All Daphnie did the whole day was
sulk at school, at home, but not at all at the hotel.

Right, the hotel, | forgot about that.

Sefior Dappy was lively on the other hand (who knows why this girl changes personalities so
quickly). As Daphnie changed and put on the cloak and moustache, her Sefior Dappy intuitions
came to her. Sefor Dappy had told his troubles to the policemen, they had confided that they
too had a feeling that Amelia Goodwill was innocent.

Sefior Dappy told Mr. Albert to go to Horace Blowhorn’s house while he went to Rita Jaiswal’s.
After asking Dylan, who had received detention after mocking a classmate (Daphnie thinks that
18 years of age is too old to get detention), to pick her up from the hotel, they went to Rita’s
house.
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CHAPTER 4. RITA SKEEN

Daphnie did not like the 11 alleyway on Meditation Lane. It was bumpy the whole car ride and
the street was narrow, it felt like the car would crash down to the sea at any time. Rita Jaiswal
was a timid young lady in her mid-thirties, and her house was just like her; small and very
messy. She had very messy, curly hair and as yet Sefior Dappy had only seen her wearing the
same kind of rainbow sweater and a khaki overall. She also wore a white hairpin and pink polka
dotted socks.

When they got out of the car, they had noticed that Rita’s house was being overshadowed by
the rest of the houses. The other houses were tall, sleek and quite modern, but her house was
more of those houses you see in the countryside. Sefior Dappy went and rang the doorbell, but
there was no answer. As they had turned to leave, the door opened a bit and someone
squeaked,” Who is it?” Dylan answered,” Sefior Dappy and ‘her’, | mean ‘his’ assistant.” “Please
come in”, the voice requested.

As the duo went inside, they saw that the inside of her house was spotless and the outside was
not. Rita’'s house was very colourful indeed, but there was something missing, a feeling of
warmth and comfort. It felt that the place was the most boring place on earth because of that.
Still, they had come for an interrogation and they had to interrogate.

Sefior Dappy had a very confused opinion about Rita Jaiswal. Sometimes it seemed like she
was hollow in the head and other times like she was a genius. In all past conversations with her,
Sefor Dappy sensed that she was hiding something. So, off they started with the questioning.




HORROR IN THE HOTEL ccoxrn)
CHAPTER 5. THE INTERROGATION

Sefior Dappy asked her whether she liked tea or coffee as a first question (he always liked to
begin with that question). “Tea”, replied Rita. The more the detective inquired, the saner the
answers got.

Then he finally asked,” | heard that you were a close friend of Oliver Twist. What were you
doing when his body was found? Where were you at the time of death?”. Rita spoke,” Yes, |
was a close friend of Oliver. Maybe not that close, but close enough. He was a third-year
college student, he had a part time job at the hotel. | had met him two years ago, when | was
just an intern. He was quite happy working and earning money. When his body was found | was
so shocked and sad that | almost quit. Since it was not holiday time, the hotel was not crowded,
so not much of a scene was created. All the staff were present and the managers and Mr.
Nathan Rosier and his daughter Elaine Rosier, they are the owners of the hotel you see.”. She
took a break and drank a sip of tea, then continued,” | was jotting down the names of our guests
for the 54 anniversary of the hotel at the time.”.

“Who is this Mr. Roser?”, asked Sefior Dappy in the heaviest Mexican accent he could make.
‘Rosier. He is the hotel owner. Mr. Rosier’s great grandfather had founded this hotel when
Riverstone was just a year old, and now it is 55 years old. The Rosier family has been taking
care of the hotel as long as time can remember. He came to Oliver’s funeral as he must truly
care about the staff.”

“Yeah right.”, mumbled Sefior Dappy.” Which college did he go to?”

“Perhaps, he went to Riverstone university, I'm not that sure.”

“Any hobbies?”

“He liked to play the violin, nothing more that | know of.’

“Thank you for your cooperation. | will take your leave now.”




HORROR IN THE HOTEL cconrp)

The duo arrived at the station only to see the frantic faces of the officers. Sefior Dappy asked
Mr. Albert what had happened and he told that when he went to Horace Blowhorn’s house, no
one was answering the door so he broke in and found Mr. Horace dead in the middle of the
living room next to his coffee table. Mr. Albert also said that he saw a tall, slender, black suited
woman leave through the window. He caught a glimpse of her face but as her face was
covered, he could only see the colour of her eyes and dark skin.

The team had scanned Horace Blowhorn’s living room for any clues and they found a fingerprint
matching that of Ms. Amelia Goodwill. Till now everyone was sure that she was not the killer but
why the confusion now? Still, they had a lot to investigate, as it was now not one but two
murders.

The body was sent for autopsy and it was found that there were no signs of damage external or
internal injuries. The same as it was with Oliver. Both had been poisoned but ‘how’ was the
guestion. Everyone was certain that the person who killed Horace was also Oliver’s murderer.

Sefior Dappy had lost all thinking capacity and needed a break so he went home early with
Dylan.

Daphnie was doing her summer homework, when she had a thought about the case. She went
to Dylan’s room and they both sat conversing.

‘I have a belief. Maybe, Amelia is the killer and Blowhorn probably knew something that was
essential for our case, something that could lead to her nabbing.”

“What if you're wrong? What if the killer already escaped?”

“‘Well then, we’ll have to catch her before she does. | don't think that she’ll flee because if she
does, the police everywhere will be looking for her and we will surely catch her some day or the
other”

“Okay, sure”

“Well, I'll be going to my room now.”

After half an hour or so Daphnie barged into Dylan’s room and said,” Nosotras estamos en
problemas! Acabo de resolver el caso.” (“We have a problem! | just solved the case.”) “Get
ready, Dylan. We have to go.”

When they reached the police station, Sefior Dappy merrily said, “I have solved the case.”
“‘Please call Mr. Nathan, Ms. Rita, and Ms. Amelia. | will discuss the case with them.”
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CHAPTER 7. CASE CLOSED

As the three approached their seats, Sefior Dappy started,” The murderer is a good alchemist.
They used a proficient poison which works the first time itself. This poison is from a plant found
only in India. Ms. Rita, you are from India, correcto?”

“Yes, that’s right, but | swear on myself that | did not kill anyone.”

“‘Ms. Rita, | am not accusing you of anything. Please do not interrupt my flow. The Yellow
Oleander is the most toxic plant found there. If a person consumes any part of the plant,
especially the fruit and the seeds they instantly die in about 10-15 minutes. While investigating
the bodies, | found a few petals which have similar shape to those of the Yellow Oleander and
two of its rounds, green fruits.”

Sefior Dappy stopped to take a sip of water, then continued,” When | went to Ms. Jaiswal’s
house, | noticed a basket of Yellow Oleander flowers and a card with the name Amelia Goodwill
written on it. As | asked her about the basket, Ms. Jaiswal said that Ms. Goodwill's birthday was
the next day and that her favourite colour was yellow and this was her favourite flower. Now no
one could have a toxic plant as their favourite flower, and obviously Ms. Rita did not know that
the plant was poisonous. | know that Ms. Goodwill here had already received the plant once
before from Ms. Rita, that is why she knows it is her favourite plant.”

Now Sefor Dappy started pacing around the room as he couldn’t handle all the worried faces.
He paused for a while before recommencing,” | will come straight to the point now. The killer is
Ms. Amelia Goodwill.”, gasps came from all over the room. “How dare you accuse me of
murder! This is utmost outrageous.” She was going to say more but Sefior Dappy interrupted,”
Miss, | am not accusing you, | am sure that you are the killer. | understand that Mr. Horace
Blowhorn had some vital information, information that could allow us to nab you, that is why you
killed him. Now, first and foremost, | think everyone wants to know why you killed Oliver Twist.
Care to explain?”.

Amelia Goodwill remained silent so Sefior Dappy explained,” As you all know Oliver had been
working at the hotel for more than three years, and he was up for a promotion. Ms. Amelia got
envious of the promotion as she had been working for almost five years at the hotel and she
should have got the promotion, but she did not because of her average and unexceptional work
and she wanted revenge. So, in conclusion, she killed Oliver Twist in spite of revenge when he
did nothing. “.

“l did nothing, leave me alone! Let me be! | will come back, just you wait, Sefior.”, Amelia wailed
as she was getting handcuffed.
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CHAPTER 7. CASE CLOSED

“Finally, another case was solved. Now we can rest for a while.”, Daphnie sighed.

“True that, little sister.”, said Dylan.

“I'll hit the sack- Daphnie was going to say more when her alarm clock rang. It was 7:00 in the
morning, she had to get ready for school. “At least, | completed a whole mystery this time. |
know that | can and | will follow my dreams and become a detective when | grow up.”, Daphnie
reluctantly told herself. And she went on paving her great and long road to becoming a
detective.

50, DEAR READERS,

WE END THIS ADVENTURE ON THIS NOTE.

BY DARSHITA BHATTACHARJEE




Chicken and Rice Dumplings

Ingredients: Method:

Boneless Chicken:- 250 grams * Clean and soak the basmati rice for 15
Basmati Rice:- 1 cup mins. Drain the water and spread the
Carrot:- 1 small rice on a dry kitchen towel.

Garlic:- 8/10 cloves
Ginger:- 1 Inch piece.
Green Chilli:- As per taste
Onion:- 1 medium

Refined Oil:- 2 Teaspoon
Salt to taste

* Grind the chicken into a smooth paste.
Add finely chopped onion, ginger, garlic,
green chilli, carrot and salt according to
taste. Mix everything well.

+ Grease your palms by applying little
refined oil, and make small balls from
the chicken paste.

* Now roll the balls on the soaked and
dried basmati rice. Please ensure that
the chicken ball is fully covered with rice.

* Now steam the rice coated chicken balls
for 12 to 15 minutes, until the rice gets
cooked, and the chicken balls appear as
a fully blossomed flower.

* Once the dumplings are ready you can
sprinkle a few shreds of carrot on them
to garnish it.

Serve hot with spicy tomato and chilli
chutney.

By Banani Goswami



The Ramayana and Modern Science:

A Fusion of Ancient Wisdom and Contemporary Understanding

Exploring the Timeless Lessons of Karma and Karmaphala

In the world of ancient epics, few narratives have the enduring legacy and profound wisdom of
the Ramayana. A reading of the Ramayana through the lens of modern science is an
enlightening experience. This timeless tale not only captivates with its intricate storyline and
divine characters but also resonates deeply with the principles of Karma and Karmaphala. The
underlying principles of dharma and karma resonate with current discussions in ethics and
behavioural science.

Interestingly, when viewed through the lens of modern science, the Ramayana reveals insights
that align remarkably with contemporary understanding of cause and effect, consciousness, and
moral responsibility. This blend of ancient wisdom and modern understanding offers a rich
tapestry that bridges the timeless past with the cutting-edge present.

The Principle of Karma

Karma, derived from the Sanskrit root "kri," meaning "to do" or "to act,” is the fundamental
principle that every action has consequences. The Ramayana is replete with instances where
the law of Karma is illustrated vividly. Each character's journey, from Lord Rama to Ravana,
reflects the inexorable law of cause and effect.

?JIT:.\':W a'c;aqaﬁr (yad bhavam tad bhavati) — "As is the feeling, so becomes the result.”

This shloka encapsulates the essence of Karma, emphasising that our intentions and actions
shape our destiny. Science, too, mirrors this concept through Newton's third law of motion: "For
every action, there is an equal and opposite reaction." This scientific principle, when applied to
human actions, underscores the ethical dimension of Karma.

Karmaphala: The Fruit of Action

Karmaphala, or the fruit of action, is the natural outcome of one's deeds. The Ramayana
illustrates Karmaphala in the lives of its characters. For instance, Ravana's hubris and adharma
(unrighteousness) lead to his downfall, while Lord Rama's adherence to dharma (righteousness)
ensures his ultimate victory and return to Ayodhya.

The epic, multiple times, highlights that the virtuous and the wicked coexist but ultimately reap
what they sow. Modern psychology also supports the idea that actions and behaviours have
long-lasting impacts on an individual's life, often referred to as the 'psychological footprint.'




The Ramayana and Modern Science:

A Fusion of Ancient Wisdom and Contemporary Understanding

Science and Consciousness

In recent years, scientific research has delved into the study of consciousness, exploring how
our thoughts and actions influence not just our mental state but also our physical reality. The
Ramayana, with its emphasis on self-awareness and moral accountability, provides a valuable
framework for understanding the interplay between consciousness and the material world.

The Bhagavad Gita, which complements the Ramayana, suggests that ultimate knowledge
transcends all actions. Modern neuroscience echoes this sentiment, affirming that
consciousness and self-awareness are crucial in shaping human experience and behaviour.

The Ethical Dimension

The Ramayana's narrative is a rich tapestry of ethical dilemmas and moral choices. It teaches
that our actions should be guided by dharma, not only for personal gain but for the greater
good. This ethical dimension is akin to the modern scientific principle of sustainability, which
emphasises responsible actions for the welfare of future generations.

The Ramayana underscores the protective power of righteousness, a principle that resonates
with the ethical standards of modern society, where integrity and responsibility are paramount.

Conclusion

The Ramayana, with its timeless wisdom, offers profound lessons that are surprisingly
congruent with modern scientific principles. The concepts of Karma and Karmaphala,
consciousness, and ethical behaviour, as illustrated in this ancient epic, continue to hold
relevance and provide guidance in our contemporary world. As we navigate the complexities of
modern life, the Ramayana's teachings remind us of the enduring power of righteous actions
and the inevitable fruits they bear.

In embracing the amalgamation of the Ramayana’s wisdom with modern science, we not only
honour our rich cultural heritage but also pave the way for a more enlightened and harmonious
existence.

By Soumyodeep Bhattacharjee




Miracles

"Adopted!"

| fought hard against this word, willing it to stay in the inner recesses of my mind - not to come
out. But in vain.

It bubbled up like a repressed emotion into my consciousness and leaked out as tears, as |
gazed at my daughter looking at me with bloodshot eyes, seething in anger.

"Don't expect to tell me what's good Papa. You have lost it." Summary of a long-planned
father-daughter conversation.

| didn't recognize the young woman in front of me anymore. True, the face was the face | loved
more than any other in the world. One, that to me represented love itself. My daughter, my
angel, my pride. | knew every expression that face had ever had - of happiness, of dejection, of
elation, of concentration, of fatigue, and of victory. Of the carefreeness of sleeping with head on
father's lap.

My daughter, my angel, my pride.

My wife chided me for pampering her to the extent of spoiling her.
But she knew that my little angel was my reason to live,

as she was hers. It was the will of the almighty which brought

her into our lives on a rainy night, alone and abandoned.

A night to be thankful for the miracle that it had brought to our
lives but to be never dwelled upon. The only time the episode
was mentioned was shortly after our angel's 18th birthday, when
my wife declared that, our daughter had the right to know.

For a week, she cried and didn't come out of her room, until one late night she came and held
her Dad's hand and pleaded - "Papa, please tell me it isn't so".

"Ma, you are my angel daughter and Lord has willed it. Does anything else matter. Your mom
and | live only for you. Don't you see that?"

Over a period of time she did. Only person that knew outside the family was her best friend,
Anirudh. Anirudh, we felt helped her come to terms with the truth. Gave her the strength. A few
times we spied him holding her hand and pretended we didn't see. Secretly, we hoped they
would marry someday.

My angel made it to AIIMS with her natural elan. ‘Father's daughter’| declared to all that would
hear. Though as my wife pointed out, as a Chemistry professor at a Govt college, | was nothing
like a doctor. But who cared, the pride | felt as a father eclipsed anything that | could have
achieved myself. Anirudh went to NIT Trichy for a BE in Electronics. We could see that distance
took a toll on the friendship and mention of Anirudh in her daily conversations with her mom
reduced until it disappeared altogether. Anirudh who made it a point to visit home in his breaks
for college even when our angel was away at the start of the course, slowly stopped coming.



Miracles contd)

Providence however had something else in mind and Anirudh got a job in Delhi or perhaps took
it knowingly. Destiny brought them professionally together as Anirudh's company partnered with
AIIMS on the use of nanotechnology in medical science, a field so advanced that its promise
bordered science fiction.

My long domestic partnership however had started to fade. My wife was diagnosed with a
malady of bone marrow that was eating her away from inside. | knew that God had given me
forty years with the sweetest woman and it was his will that my wife should go back to Him. My
years of practice of spirituality did nothing to console me though. My daughter had ensured that
the leading doctors in the field provided the best available treatment to her mom. The answer
was always the same — “this was terminal.”

She could perhaps live for a few months longer if her bone marrow was replaced immediately.
That night was the first-time daughter and father had a row.

| insisted, with all insistence that | could muster in my sadness, that we did the replacement
next morning. My wife and | shared blood groups so | could easily donate mine. Instead of
agreeing and saying that she also would donate, (she also by a quirk of fate had the same
group B+ as me and my wife), she just said "No".

"No!! NO?! What on earth are you saying?" | raged.

“I mean Anirudh and | can cure her with the work we are doing Papa. Trust me"

"Angel, she is not your experiment. She is your mom; she is your mom..."

"And that is precisely why | want to save her Papa"

"Have you done it before"

“No but trust me"

"What?! You wish to deny me the last few months together for your stupid experiment. Can you
be any more thoughtless my angel? When you are at it, why don't you do some of your brainy
experiments on Dad too. Maybe they will give you an award." | said bitterly, in a tone that | had
never dreamt | would ever use with my daughter.

That's when the thought that had never surfaced before assailed me. Would she

be so ready to experiment if she was our own? Immediately | hated myself, but the thought

lurked as | got the biggest shouting from my daughter.

Finally it was my wife who settled this by siding with her daughter. By then words had failed me
and | stormed out.



Miracles (conta)

One week later, Miracle visited us again. | was waiting with the rest of my family for 5 hours
outside the OT when suddenly my daughter ran out and put her arms around my neck and said
- "Papa, the procedure was successful, the bots are doing their job. Mom's going to be fine".

So it came to pass that one year later as me and my wife were settling down for dinner that our
landline rang - we knew, only she called on landline. As my wife turned on the speaker in the
phone our angel screamed - "Papa, Ma. Our research and test results have been accepted by
the Ministry of Health. We can offer it to everyone that needs it. Next month we are presenting
our findings at Geneva."

After a pause she added softly, "I think | should say ‘Yes’to Anirudh. He is my best friend, and |
cant think of anyone else to spend my life with”. She added, “And he helped me save my mom.
Love you guys, will call later.” And the line went dead.

For a moment we didn't know what to do, numbly my wife and | looked at each other. Slowly we
hugged and we cried. We laughed like children, and we prayed. God had truly sent us a little
miracle that rainy night.

| picked up one of the numerous picture frames of her that we had all over the house and kissed
her forehead.

My daughter, my angel, my pride.

This is a work of fiction. Unless otherwise indicated, all the names, characters, businesses, places,
events and incidents in this work are either the product of the author’s imagination or used in a
fictitious manner. Any resemblance to actual persons, living or dead, or actual events is purely
coincidental. This is not intended to defame, discredit or hurt the sentiments of any person,
organization, religion, profession or community.

Images created with DALL-E, an Al model by OpenAl.

By Prabir Goswamee



Mochar Chutney

Ingredients:

Banana Blossom:
1 medium size

Chickpeas- 50 gms
(soak overnight)
Potato- 2-3 medium size

Black Sesame Seeds-
150 gms

Green Chili- 3-4 finely
chopped

Lemon Juice to taste
Mustard Oil 1 cup.

2 Whole Red Chili (for
tempering)

Fenugreek Seeds half
tablespoon (for
tempering)

Turmeric

Salt to taste
Onion

Coriander Leaves

Recipe:

1.

Take the banana blossom and clean it by removing the
layer and scraping off the hard stems. Boll it for about
10 minutes, drain the excess water and then chop it
into fine pieces.

Boil chickpeas and keep them aside.

Boil potatoes and chop them into small cubes.

Dry Roast Sesame seeds and make a paste (add 1-2
chilis if you want more spice).

Take a mixing bowl and mix sesame seed paste, lemon
juice, and salt.

Heat oil in a pan and add fenugreek seeds, red dried
chili (whole) and chopped green chillies, salt (be
mindful of salt being added in the above step) &
turmeric. Add potatoes and chickpeas peas, sauté for a
minute, add chopped banana blossoms, fry for another
minute, and turn off the flame.

Add lemon mixed with sesame seeds paste and mix
well.

It can be stored in a jar for a week.

Garnish with chopped onion and coriander leaves while
serving with plain rice (hot).

By Jayashree De




Engaging with Community-based
Associations — A Human Art !

| overheard and wasn’t happy to hear a mother say, “...Itaath giya kunu lab nai...” meaning, “No
point getting involved in all this”. Here, “...this...” was meant to be part of and contribute to a
community-based association’s activities.

The incident posed a dilemma before me on why parents are not letting their children be an
active part of any social engagement, which invariably will lead to enhanced calibre, experience
& ability (of the kid) to work on a collaborative platform with the highest ethics of commitment,
teamwork & intent. On the other hand, | also think that it may be the theme that most forums,
associations, unions, and clubs exhibit, which by and large do cast a ‘not-so-good’ or
‘welcoming’ feeling & thereby distancing itself from the young ones. Here, | will reflect on the
latter part of the dilemma, which is how the best forums can become more encompassing and
inclusive. The following are my thoughts coming from my own small experiences, and
| sincerely hope they are useful to the readers.

Today, | look back on my 20+ years’ experience in being associated with multiple communities,
groups, clubs, associations & forums & | bring out a few pointers which | believe can help
build a healthy community-based forum.

1. WHAT? WHY? & WHO? This is the rudder & surely needs to be explicit on the vision and
mission of the forum, which is central and regular introspection on the same.

2. Art of Acceptability & Respectability: If you want to win, go Alone! but If you want to win
& go far, go Together! - which requires a culture of accepting and respecting each other,
without any judgements on basis of their life stories, caste, creed, culture etc. (as long as
one is adhering to the rules, regulations and guidelines of the forum)

3. Pick but ONLY the right people: To manage any big forum, a strong and focused team is
necessary. It’s important to identify and invite the ones who would matter & make an
effort to sweat for the right reasons, with the right mindset and emotion. As | always say,
a fancy PowerPoint may detail positionalities clearly, but it still needs someone to come,
exert, get dirty, go down, dig, and find the water. Anyone with integrity, vision,
communication skills, adaptability, empathy, resilience, and a commitment to continuous
learning is anytime the first & probably the best choice.

4. Relationship Status? Please be “Single”: Heading a big forum calls for individuals to be
neutral yet firm on decision-making, responsibilities and associated accountabilities. All are
to be respected for what they are & what they bring in while keeping personal
affiliations/choices outside the forum’s top door.



Engaging with Community-based
Associations — A Human Art ! conrad)

5.  Know & Go: Always be proactive in addressing and acknowledging anyone and everyone
in the forum. It becomes important for any big forum to know at least a minimum about its
people & also let everyone know about you, your vision, intent, purpose, objective, plans,
etc.

6. The Trust Believe Delegate Inspire (TBDI): Delegation informs or shows the extent of
trust amongst associates in the forum. One must always have the utmost trust and belief
in associates to get the ball rolling. It also creates a space for the delegator to look at the
larger picture and drive the forum in the right direction.

7. Be the RAHU or be hit by one: Numerological science defines rahu to be someone
straight and direct & this stays the best approach while any decision-making or idea rolling
or an event discussion. A straight answer (especially a No!) won’t be appreciated by many,
but the forum exhibits and respects things when it is straightforward & transparent rather
than dealing with multiple logics.

8. The political angle: A community-based association needs to be apolitical within as well
as in its actions outside, for the focus is on the community and its growth. Hence, the
expectation stays simple: keep away from any negative political folio and be transparent
(to the best) and respectful to every idea, and suggestion.

9. Be far-sighted, at least 15 steps ahead: Whether it be an event planning or collaborative
initiative or changes, it's a very simple logic to always think fifteen steps ahead of
everyone else. In hindsight, it also builds a serious platform for others to think and imbibe
such values and skills — leading to a strong future-ready front-ending team.

10. Don’t just see, OBSERVE: Observing the simplest of things helps understand even
better & helps mitigate disconnects and differences & it also adds to knowing the
expectations, questions, clarifications and more, which may be kept silent or unasked.
Observing also exhibits a keen skill, letting someone feel they belong.

11. No emotional turmoil: People with controlled emotions are key to any forum’s success.
Being part of any big group almost guarantees that situations where anger, pain, sadness,
frustration, anguish, etc, will peep in. However, it's very important for all members to
exhibit a high level of maturity & address any disconnects in a poised and democratic
manner.



Engaging with Community-based
Associations — A Human Art ! conrad)

12. Engage with “NO”: Not every idea or suggestion made will be sealed happily. Accepting
or rejecting any idea requires more than just agreeing or disagreeing; it requires sharing
the context within which the Yes or No are getting situated. That builds up team spirit,
inspires one to contribute more and better & showcases the high-class morals the forum
has for each other.

13. Don’t take everything seriously, but BE serious: In a big group, good days and bad
days are very common, leading to celebration or demotivation. The need is to keep
emotions neutral without losing focus on the objective & keep trying a little better every
next time.

14. Clap for every result: A very simple but critical attribute is to appreciate and regard
sincere efforts that are invested. In human life, not everything will have successful
doorbells ringing. It, however, is very important to regard, appreciate and call out those
sincere efforts (however tiny), all of which were invested during the journey.

| call this the tip 14 arpeggios, which indeed are simple to internalize and administer to build and
sustain a strong forum. Finally, | would say that | have been involved in many forums since
| was very young. While | started with a very tedious, unhappy job at collecting donations,
| soon started to get involved in more & more responsibility & eventually, on a day like today,
| feel blessed to front-end a few in multiple domains. While | still continue to learn more & more,
I hereby will earnestly and wholeheartedly request:

A. ... Any and every young gun & even aged capable ones, to start getting involved in forums
and associations from the youngest age possible & start getting the taste of “what it takes
to be a part of the organizing, managing, the decision taking & making folio

B. ...parents encourage every child to go forward, participate in forums & associations, start
learning by doing, failing, doing it again, but slowly but surely grooming at an individual
level, which tomorrow may be the seed to fruit a great leader tomorrow.

By Priyankur Nandy



A Rainy Day

A rainy day, though looks gloomy but for me it's a day of glory and happiness. It allows us to go
outside with an umbrella and gives us an opportunity to play in puddles.

Rainy days fill our hearts with joy; the droplets of rain bring happiness not only to humans but
also to the plants and animals, which become happy. When plants and animals are happy with
the rain, we humans also become happy because greenery surrounds us. Rain provides more
water to the Earth, which helps marine life thrive and makes the Earth cleaner and greener. It
can give birth to many rivers, lakes, and eventually seas. Rain also serves as a pure source of
water that we can drink. rainy days are most common during July, August, and September,
marking a season of growth and abundance.

Rainy days are my most favourite days during the year. | really look forward to a rainy day.
By

(This essay is inspired by my stay at our hometown, Silchar during summer vacation, 2023)

By Darshik Roy




Maa Durga — THE INVINCIBLE!

As we prepare to welcome Maa Durga home this year, | am exhilarated by Her transcendent
energy. With enough devotion and commitment, we may imbibe some of Her significant traits
into our lives! Maa embodies strength, courage, grace, and compassion. She stands in eternal
opposition to the forces of evil, providing a safe haven for Her true devotees. The name
“Durga” means “a fort,” symbolizing Her invincibility. The iconography of Maa—riding a tiger
and wielding weapons in Her ten hands—reinforces Her role as the Divine Protectress. When
Maa Durga unleashes Her wrath on the wicked, there is simply no escape. She is not just a
deity but the Supreme Mother of the Universe, destroying to empower creation. Known as
Durgatinashini, she literally translates to "the one who eliminates sufferings.*

Yet, as we navigate the current climate of fear and evil, we confront many challenges. Fear-
mongering, violence, injustice, and bigotry seem rampant, as if the forces of darkness are
gearing up for their reign. In moments of doubt, we may wonder if Maa has abandoned us or if
we have fallen from Her grace. Has our fierce protector left us in danger while we struggle to

face our demons?



Maa Durga — THE INVINCIBLE! (contra)

However, reflecting on Maa Durga’s essence brings clarity. Calm and composed, she becomes
fierce when provoked. As the ocean of knowledge, she holds the Universe's secrets. Maa
embodies abundance and infuses life into every particle of creation. She is a beacon of light for
those who tread the path of shadows. As a warrior, she designs our challenges to help us
realize our inner strength. She creates conflicts so we may discover our courage; no one is
born a hero, but we can become one by facing adversity with Maa Durga in our hearts.

All creation belongs to Maa, including miscreants and villains, who serve a purpose in Her
grand design. Every time evil befalls our world, it calls for action from Maa’s true devotees. She
reminds us that we are not cowards! While vile forces may flaunt their might temporarily,
ultimately, Maa Durga’s soldiers will emerge victorious. She is the strength that propels us into
battle and the Divine force that protects us. Maa never overlooks the bravery of Her devotees;
she teaches us to vanquish evil and protect the weak. As the Warrior Goddess, she embodies
beauty and grandeur, watching over us in perilous times and guiding us toward majestic lives.

This Durga Puja, let us honour Maa by being fearless and bold. Let us surrender to Her
completely and persevere on the path of righteousness. As long as Maa resides in our souls,
triumph will always be ours. Let us be as sharp as the sword and as pure as the lotus she
holds. We must not allow fear and evil to envelop us. The path to Maa Durga’s blessings may
be difficult, but every effort is worth it. If we keep our faith, she will stand with us like an
unshakeable mountain. With a flick of Her hand, she can lift us to liberation and vanquish our
rivals. This year, let us vow to be worthy of her mighty grace and battle against evil, always
fearless and destined for victory!

By Tanaya Roy




Reminiscence




BSS Durga Puja Through the Ages

The title of the article might lead a few people to think that | will talk about the history of Durga
Puja and how the story of Ma Durga came to be. But no, this article is about my experiences
with Bengaluru Sreehatta Sammelani (BSS) and the Durga Pujas | have patrticipated in and
enjoyed over the last few years.

| remember my first Puja organised in Ittina Soupernika during Covid time. The pandal’s roof
was decked out in flowers and a cloudy sky overhead. The tent was too small for all the
members to fit in, but we as a community pushed through, all of us paying our respects to Ma
Durga and making Her stay (with us) as comfortable as could be in the heavy downpour. In the
apartment below, the women would be gossiping and making sweets while the men would talk
and help with the Puja preparations. The children would run around upstairs, their feet making
almost no sound as they stepped on the grass growing on the roof. Happiness would exude
from everyone, and smiles were aplenty as we went through our Puja days with each other,
while conscious of respecting the Covid guidelines. | clearly recall the Puja of 2000 with mixed
emotions. The next year (2021) saw BSS upscaling its Puja celebrations. We shifted to a new
pandal, one | thought was too far away from home, but nevertheless, the prospect of a
memorable week excited me. More people started to come to our puja pandal, and our Sylheti
family grew exponentially along with fun and revelry.

As our group grew bigger and | grew, a sense of pride overcame me. Despite not being directly
a part of the puja preparations, a sense of ownership transferred onto me. | felt that if nothing,
at least the traditions were mine to marvel at. The red saris, the smoke from Dhunuchi-s, the
sound of Dhaaks, the steps of Dhamail and people enjoying together came to form a set image
in my mind that, yes, this is what a cultural get-together is supposed to be. | felt closer to my
culture, people, and BSS. As | grew older, | began to associate these sights and smells with the
puja. The idea of Durga Puja changed from Pandal-hopping to being part of merriment in our
own Puja. Instead of going pandal-hopping, now | was a part of something much bigger. The
feeling of being part of our own is something that should be nurtured in order to pass our
traditions down, and the BSS pujas make sure to include the next generation in some way or
another.

In the end, | would like to say | look back at BSS Durga pujas with a sense of fondness. It feels
like just as our Ma grew, so did I. Along with Her, | too received love and care, | too was offered
a taste of our heritage. Being provided the chance to grow up beside our Ma is one | will
cherish, and | hope that others will also seize this opportunity or look back at it with enamour.

By Shuprieta Shome
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Thank You All

The souvenir team takes this opportunity to thank all the contributors of Chakrabal 2024,
without whom this edition would not have been possible. We extend our thanks to the entire
BSS Family for the untiring support provided always.

Souvenir Team

Sarada Chakraborty Porag Shome

Disclaimer

The opinions, beliefs and viewpoints expressed by the various authors and participants in this
issue of ‘Chakrabal 2024’ do not necessarily reflect the opinions, beliefs and viewpoints of
Bengaluru Sreehatta Sammelani (BSS).
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We would like to extend our special thanks to Ragesh Raju
for his outstanding design of Chakrabal.

Additionally, we express our gratitude to the BSS Creative Team
for their exceptional work on the cover page.

Your creativity and dedication have greatly enriched our project, and we
are truly grateful for your contributions.
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