MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAUK MEMBERS MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAU K MEMBERS MERRY CHRISTMAS & HAPPY NEW
YEAR TO ALL SAUK MEMBERS MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAUK MEMBERS MERRY CHRISTMAS & HAPPY NEW YE AR TO ALL SAUK MEMBERS MERRY
CHRISTMAS & HAPPY NEW YEAR TO ALL SAUK MEMBERS MERRY CHRISTMAS & HAPPY NEW Y EAR TO ALL SAUK MEMBERS MERRY CHRISTMAS &HAPPY NEW YEAR TO
ALL SAUK MEMBERS MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAUK MEMBERS MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAUK MEMBERS MERRY
CHRISTMAS & HAPPY NEW YEAR TO ALL S AUK MEMBERS MERRY CHRISTMAS & HAPPY NEW ALL SAU K MEMBERS MERRY CHRISTMAS & HAPPY MERRY CHRISTMAS &
HAPPY NEW YEAR TO ALL SAUK MEMBERS MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAU K MEMBERS MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAUK
MEMBERS MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAUK MEMBERS MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAUK MEMBERS MERRY CHRISTMAS &
HAPPY NEW YEAR TO ALL SAUK MEMBERS MERRY CHRISTMAS & HAPPY NEW Y EAR TO ALL SAUK MEMBERS MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAUK
MEMBERS MERRY CHRISTMAS & HAPPY NEW Y EAR TO ALL SAUK MEMBERS MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAUK MEMBERS MERRY CHRISTMAS & HAP

CHRISTMAS & HAPPY NEW YEAR TO ALL S AUK MEMBERS MERRY CHRISTMAS & HAPPY NEW ALL SAU K MEMBERS MERRY CHRISTMAS & HAPPY MERRY CHRISTMAS &
HAPPY NEW YEAR TO ALL SAUK MEMBERS MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAU K MEMBERS MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAUK

t e

MEMBERS MERRY CHRISTMAS & HAPPY NEW YEAR TO ALL SAUK MEMBERS MERRY CHRISTMAS & HAPPY NEW YE AR TO ALL SAUK MEMBERS MERRY CHRISTMAS &

News Bulletin for Sindhi Hindus in the UK
DECEMBER 2007

We wish you all a
MERRY CHRISTMAS & A HAPPY NEW YEAR!
We hope that in 2008 our community continues to
progress, strengthen and remain united.

info@sindhiassociation.org.uk
www.sindhiassociation.org.uk
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MOTHER

Winter Warmer!

My mother is a figure of love Chawaran Ji
My mother is full of happiness Khirni

(Rice & Milk
Whilst giving me shelter in your home Pudding)
You have obliged me Serves 4
While playing with me you have showered people

me with devotion (bhakti)

When | touch your feet | am in heaven
Love is flourishing from your eyes

And when you speak | can taste nectar
When I look at you | am in bliss

In your heart lord Shreenathji was residing
Because of this your body became a temple
When we look at you we had a vision of God

By giving us so much love and affection

Where are you gone now?

If we have made any mistakes please forgive us
This world is a place of pilgrimage where we
live for a little while and when we are called

we have to leave this world

Mother we will stay united
We will speak of your good deeds
And flourish your love in this world

Composed, written and sang by:
Chandulal NATHWANI, c/o VB and Sons

Community news: Deaths

Ingredients: 1 Itr. 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, 1ltsp. 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 mil
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!

k and

Let us pray for Mrs Nirmala Kewalram. She passed a  way peacefully on Thursday 21st June 2007. Mrs Ni  rmala Kewalram sadly leaves

behind her son Sanjay and daughter Sangeeta (Manju)

Let us remember Mr Mulchand Gulrajani. Mr Gulraja  ni sadly leaves behind his wife, Saraswati. His son s, Ram, Kishin & Shyam, along with their
respected families and his daughters, Duru, Asha & Bina, along with their respected families survive h im.

Let us also remember Mr Kishinchand Sadarangani, wh o passed away peacefully on Sunday 14th October 200 7. His sons, Lachman, Bhagchand and
Jaikumar and his daughter in laws, Shanta, Sapna an  d Sheila survive him.

CAMPAIGNS IN PROGRESS

Sindhi on BBC

As many of you are aware the request for an online Sindhi language programme within the online Asian N etwork area of the BBC has garnered the

support of over 5,000 individuals worldwide in a sh ort space of 3 months. You can ¢ ontribute your voice right now by visiting www.youn gsindhiadults.org
and then click on the ‘BBC Sindhi initiative’ butto n. Help us to make a difference today.

Save the Indus Dolphin _ Visit http://www.thepetitionsite.com/takeaction/595 915416 to help save this endangered species.
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SINDHI ASSOCIATION OF UK o
Representing Hindu Siadhis in the U
Registered Charity No 282 447
N4 230A Kenton Road, Harrow, Middlesex, HA3 8BY

tel: 020 8909 2151 fax: 020 8909 2144
emailinfo@sindhiassociation.org.uk

PLEASE COMPLETE IN BLOCK CAPITALS AND RETURN TO THE SINDHI CENTRE. WE WILL
AMEND YOUR DETAILS IN TIME FOR PUBLICATION IN THE NEXT EDITION OF THE SINDHI
DIRECTORY.

ARE YOU CHANGING YOUR PERSONAL or BUSINESS DETAILS ?(please circle).

Previous details as i the Sindhi Directory.
Nar

Yahoo News Area Membership area/ Change of D etails form
Is your family connected to the Internet? If so, th  en do make sure the Sindhi Centre has your email ad  dress and full communication
details. You can download a ‘Change of Details’ for ~ m from www.sindhiassociation.org by clicking on the Membership area.

This Newsletter is produced by: Sindhi Association of UK, Sindhi Centre, 230A Kenton Road, Harrow, Mid  dlesex, HA3 8BY/
Tel: +44 (0) 20 8909 2151 / Fax: +44 (0) 20 8909 2 144/ Registered charity 282447

Email: info@sindhiassociation.org.uk/ Editor: S.Pan jwani

Sindhi Association of UK

Working in collaboration with: &

Holy Mission of UK (Sindhi Mandhir) &

Sadhu Vaswani Centre UK N



ARTSPEAK by Rosie Daswani

Once upon a time, there was this really confused jo  urnalist, who
struggled with all her editors against the 5 w’s an d 1 h. There was
more to words, she fumed over her computer. Why can 't we see
beyond our noses?

She went to San Francisco to study journalism and t ook up a class

in art and photography. Her mouth dropped. Finally, were there
people who could understand her struggle? Stuck as a Journalism
major, she minored in Art, delving into various thi ngs like design,

photography and Photoshop. She discovered 3d progra mming,
and life began to be a living hell for everyone who knew her, but a
blessing and a boon for her.

She learnt it all on her own, joining up various fo
going in for art classes so that she could go beyon
techniques and reading up on everything to do with
art. She had her first exhibition in Mumbai, which
according to the media, including BBC India, becaus
never seen such art.

Today, she is still one of the very few people in |
3d stills into fine art. Ok, enough of my story - |
rest.

Digital Art is still a new form of art all over the world. Most 3d
artists create commercial artwork usable even in th e commercial
world. Very few take it beyond into fine art. There are some digital
artists who work in 2d. But very few 3d artists wil I go fine art.

rums on the web,
d the
art and digital
was a success
e they had

ndia who turned
blush to tell the

Conceptual art fascinates me. It makes you think. A nd with the
use of a computer, anything is possible. It makesy  ou feel like
God. The difference - God can create things inan  hour, my
computer can take me weeks to render! Oritcancra sh on

me. Working on a 3d platform makes you look at thin gs a wee
bit differently. The world isn't flat. It turns out to be a 4D and
sometimes 5D. Even a landscape can take surrealisti ¢ turnings.
| work using several 3d programs. Rendering images can take

anywhere from 3 days to 3 weeks, depending on vario  us
factors like refractions, reflections, number of li ght used,
number of objects, etc.

| use a professional printing company to print ima ges on
metallic paper using special ink. Colour correction et al is done
at the printers. We making several test prints unti | the colour is

exactly that which | want to achieve.

Most images have 3 editions. Some have two. Butonc ea
number of three prints have been reached, the artwo  rk is
stored on a CD, never to be printed again.

Since Digital Art is still unexplored, not many art ists have
ventured into the digital art world. It is said tha  tit needs a few
more years before people look beyond traditional fi ne art into
accepting digital art as art. Being one of the firs  t few to
experiment with it is an experience worth a million lifestyles.

July 2007 Digital Art exhibits, Islington, London

Book Corner

To Commemorate the 60th Anniversary of the Partitio
Reflections by Lata Jagtiani, which is a personal a
Partition of India. Lata Jagtiani's book aims to pr
Partition. The book is available directly from the

latajagtiani@gmail.com.

Extract from her book: "Narayaan Malkani's story (K
experience some sixty odd years later is only to de
time of the Partition of India, namely, the atrocit
population, the parent's concern for the safety of
innocent people, the leaving of our birthplace and
precious belongings with a genuine hope of returnin
experiences are now history, it is the dead past. N
about it; all we can do is to talk about it.

But it is a matter of pride that we Sindhis who mig
clothes on our body, have survived and prospered. N
we settled in, have prospered as well. The Sindhi ¢
strong enterprising community. We even managed to r
been uprooted from our homeland..."

n there is a new book titled Sindhi
ccount of 140 Sindhis who went through the
eserve the experiences of Sindhis during the
author in Mumbai. You can email

arachi / USA) - The purpose of reliving this
scribe what Sindhi Hindus went through at the
ies, the scare, the terror, the mass migration oft  he
women, girls and children, the murder of
the leaving behind of all our property and
g to our homeland. The traumatic
0 one can change it and no on can do anything

rated to India empty handed with just the
ot only have we prospered but the areas that
ommunity has proved itself a dignified and
e-establish ourselves in India after having

Useful websites:

> www.sindhiassociation.org.uk

> www.holymission.org.uk

> www.sadhuvaswaniuk.com



Cut & Paste ... The Mayor’s visit to the Sindhi Cen  tre, June 3" 2007

Snapshot of the Diwali Ball, October 26 ™ 2007
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