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We wish you all a 

MERRY CHRISTMAS & A HAPPY NEW YEAR! 

We hope that in 2007 our community continues to 

progress, strengthen and remain united. 
Your SAUK CommitteeYour SAUK CommitteeYour SAUK CommitteeYour SAUK Committee    

info@sindhiassociation.org.uk 

www.sindhiassociation.org.uk    
 

NEW YEAR EVE BALLNEW YEAR EVE BALLNEW YEAR EVE BALLNEW YEAR EVE BALL    
WEMBLEY PLAZAWEMBLEY PLAZAWEMBLEY PLAZAWEMBLEY PLAZA    

7.30pm until late7.30pm until late7.30pm until late7.30pm until late    
£50 per head or £450 for a table of 10, capacity is 250  

 Free parking 
Dress smart casual  

DJ, Brazilian dancers, Indian Menu, paid bar 
 Open to everyone (no age restriction) 

Tickets available on a first come first served basis 
Contact the team below for tickets: 

Kalpana Tekchandani 020 8203 5460 
Murli & Ravina Mukhey 07860 215 275 

Tim Sainani 07740 448 989 
Deepa Dhalani 

Angelie Bharwaney 
020 8838 1220 / 020 8933 6962 

020 8951 0848 
 

                                                                        Hilton Wembley Plaza, Empire Way, Wembley HA9 8DS 
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COMMUNITY NEWSCOMMUNITY NEWSCOMMUNITY NEWSCOMMUNITY NEWS    
Education in the spotlight Education in the spotlight Education in the spotlight Education in the spotlight ---- framework for the future? framework for the future? framework for the future? framework for the future?    

Scheduled for September 2007Scheduled for September 2007Scheduled for September 2007Scheduled for September 2007    
As 2006 comes to a close, we would like for you all to think about what the future has in store in terms of learning 
and support for those who wish to know more about Sindhi education. SAUK will be piloting a weekend of seminars 
and workshops in the first weekend of September 2007. This will be held in London. This is in response to emails 
and conversations the committee have recorded over the past 12 months. We will be seeking to cover various 
topics such as language, literature and history in response to demand. This weekend will be available to everyone 
regardless of age, educational level and background. We hope you will take time out of your everyday life to benefit 
from this.     

 

 
 
Engagement 
Congratulations to Jayprakash Awtani and Sushma 
Gobindram Hathiramani (see picture left) following 
their engagement. They are due to get married on 
9

th
 February in Mumbai. Wishing them much 

happiness! 

 
Marriage 
Congratulations to Lal, son of Neeta 
and Partab Tulsiani and to Komal, 
daughter of Huri and Prem Sakhrani. 
They will be getting married on  
Saturday 30

th
 December, 2006 in 

Mumbai. 
 
Deaths 
It is with deep regret that we announce 
the demise of dear Mr Gobind 
Bharwani. (Husband of Sheila 
Bharwani. Father of Manoj, Hiro & 
Nimu). We seek your prayers and 
blessings for those Mr Bharwani leaves 
behind. 
 
It is with deep regret we announce the 
demise of dear Mr Gopal Israni. 
(Husband of Kusum Israni). We seek 
your prayers and blessings for 
those Mr Israni leaves behind.  
 
It is with deep regret we also announce 
the demise of dear Mrs Vasanti 
Ramchandani. (Mother of Harish, 
Nimmi & Jyoti). We seek your prayers 
and blessings for those Mrs 
Ramchandani leaves behind. 

        
Winter Warmer! 

Chawaran Ji Khirni 
(Rice & Milk Pudding) 

Serves 4 people  
 

Ingredients: 1 ltr. Milk, half a cup of rice, 8 green 
cardamoms (peeled), 20 strands of saffron, 6-7tsp 

sugar, 7-8 sliced almonds, 1 cup of sugar, 1tsp. milk 
to dissolve saffron 

 
Method: 

Soak the rice in water for 20 minutes. 
Put the milk on to boil. 

Drain out the water from the rice, grind it coarsely 
and add it to the milk. 

Stir immediately and continue stirring at short 
intervals so that rice does not stick to the bottom of 

the vessel. 
Dissolve the saffron in 1 tablespoon of milk and add 

it to the khirni along with the peeled cardamoms. 
Let it boil till the rice is cooked and the milk thickens. 
Now add the sugar. It will take time to dissolve, so in 
the meantime boil the almonds in some water for 5 

minutes. Peel off the skin and slice them. 
Add to the khirni. 

 
Then serve hot or cold according to your preference. 

Enjoy! 

If you wish to feature in the next edition of the community newsletter in 2007 you are welcome to contact 
us via email. Advertising and sponsorship opportunities are also available. Ads are priced at £30 onwards 
and will help to cover the cost of printing the newsletter. Thank you to everyone who sponsors SAUK 
activities. 

 
This Newsletter is produced by: Sindhi Association of UK, Sindhi Centre, 230A Kenton Road, Harrow, Middlesex, HA3 8BY/  
Tel: +44 (0) 20 8909 2151  / Fax: +44 (0)20 8909 2144/ Registered charity 282447    
Email: info@sindhiassociation.org.uk/ Editor: S.Panjwani        
 
 
 
Sindhi Association of UK/ www.sindhiassociation.org.uk 
Working in collaboration with: 
Holy Mission of UK (Sindhi Mandir)/ www.holymission.org.uk 
Sadhu Vaswani Centre UK/ www.sadhuvaswaniuk.com 

    
Serving the needs of the Sindhi Hindu communityServing the needs of the Sindhi Hindu communityServing the needs of the Sindhi Hindu communityServing the needs of the Sindhi Hindu community 
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