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There are two kinds of people:

THOSE WHO DO THE WORK AND THOSE WHO TAKE THE CREDIT.

Try to be in the first group; There is less competition there….INDIRA GANDHI
"WHEN AN IDEA EXCLUSIVELY OCCUPIES THE MIND, IT IS TRANSFORMED INTO AN ACTUAL PHYSICAL STATE"  

SWAMI VIVEKANANDA.
SECRETARY’S REPORT 

Dear Konkani families,

Greetings to you all.  

Time really flies and I just cannot believe that we are in the last month of this year.  What a fantastic year for the G S Sabha.  Virtually every alternative month there was one or other activity or meeting which kept us all busy and occupied.  The main high light of the year was the Summer Weekend at Lee Valley.  As usual it was a total sell out programme.  The celebration of Ganesh Chathurthi and the Bhajan session was remarkable.  The morning Meditation and Vedic Chanting session at Lee Valley was liked by all who attended.  One member came to me and said “this is the best ever summer weekend I have ever attended” and trust me he was just echoing the general feeling of all members.  I believe we should have more of these in times to come.  

Following from the last year, this year also we had our Konkani World Cricket Cup tournament in Richmond actively organized by Rajendra Pai and Vinay Pai.  I am sure you have seen all the photos and highlights with funny captions on our website, if not you can do it even now.  

The Diwali celebration in Oxford had record number of Konkani families attending.  All liked the surprise item of Firework Display by our expert team organized by Dr Jayavanth Kini.  I am happy to see more and more new comers coming to the function.  

I am delighted to inform you of the good progress of BHAKTI session under the able guidance of Gauri Shanbhag. 8 to 12 children meet regularly once every six weeks to learn about our culture. If you would like your children to participate in the BHAKTI sessions, please get in touch with Gauri.     

The Sabha Website, under active management by Vin and Sandhya, is proving to be a great success.  Please do visit our website www.konkaniEU.com and check out the guest book entries.  What is heartening to see is the message being sent by a konkani from outside of UK about our website and articles featured on our website.  I am sure you will read all about that in this issue of the Vani.   The Sabha would like to make more and more use of the net and e mail facility to save postage and paper.  . 

The membership of the Sabha is growing and with your support we should see an upsurge in the sabha membership.  A gentle note to annual members, please do not wait for reminders on your annual subscription.  As I always tell everyone, if every member brings in one new member our membership will double in the next year, more the merrier.   Members contact list for 2007 will be published and distributed in the first quarter of 2007, please check your entries and if any modifications are required inform myself in writing as soon as possible.    

This is the 7th year of my functioning as Secretary of your Sabha.  I am really grateful for the wonderful co-operation and support given by the fellow committee members and the members in general.  It was great fun working for the Sabha and in the process I have become closer to the members and made lot of friends.  I am sure you will continue to show the same level of enthusiasm and support. Once again, Seasons Greetings and wish you all a very Happy New Year.

Devu barre koro (God Bless you all)  

Jayanarayan Bhat 

EDITORIAL

As you read this, the year 2006 will be drawing to a close. So much has happened…. To find out more, please visit OUR website www.konkanieu.com
Vinay and Sandhya, with members’ contributions, are doing a splendid job maintaining G S S  website.  In this issue, you’ll find on Page 6 some ringing endorsements of our Gowda Saraswath Sabha’s website, its content and the fact that it is updated regularly.  

We have in this issue of the Vani, introduced a “Recipes” section on Page 7. There is a tremendous bank of talent in our community, which could be shared and everyone will appreciate a delicious, home cooked Konkani meal. Please send in your contributions either by email or by post. 

Saraswath Vani is Sabha’s communication tool with the members.  We are really interested in giving as much information about our members in the members news.  So if you have any news like buying/moving to a new home or your child’s achievements, a munji or  wedding etc, please send the news item in writing to the editor.  Articles from members on issues of interest to the Konkanis’ are most welcome.  Let us make Vani much more interesting.   

Whilst we are talking about news and banks, you have probably all read about internet and credit card fraud.  On a personal note, very recently, I became a victim of credit card fraud. A couple of transactions have already been charged to my account, and the “culprits” (god knows who they are) were trying internet purchases on my account. Please be careful and check your accounts regularly.

Here is a useful website that can help provide information on how to prevent such crime. 

http://www.banksafeonline.org.uk/  For help with reporting crime to the police, here is the link   www.met.police.uk/fraudalert 

Wish all of you Seasons Greetings and a Happy New Year.     
Editor – Jayant Shenoi
MEMBERS NEWS

Welcome to New Annual Members:

Mr Sidhanand and Surekha Kamat from Leicester

Mr Gurudutt and Chandan Naik from Carmarthen

Mr Achal and Akshata Shenoy from Romford

Mr Ravikiran Shenoy from Harrow

Mr Naresh Pai from Hounslow, London

Mr Ranjit and Dr (Mrs) Vidya Shenoy 

Dr Satheesh and Dr (Mrs) Aparna Prabhu from Rochdale

Welcome to New Life Members: 

Mr Subhash Kamth from Hampton Hill, Middx 

Ms Surekha Kamath from Shipston-on-Stout, Warwickshire 

Dr Ravindra Kamath and Dr (Mrs) Rupa Kamath from Wakefield, Yorkshire 

Mr Rajan  and Deepa Hegde from Huntingdon, Cambridgeshire

Dr Sushanth and Dr (Mrs) Sneeta Kamath from Dartford, Kent

Mr Narayan and Shalan Naik from Wembly Park, Middlesex

Mr Sheshgiri and Rohini Mallya from Kensalrise, London 

Dr Prakash and Dr (Mrs) Taslim Kamath from Sheffield, 

NEW ARRIVALS:

Baby girl, Saanvi to Satheesh and Aparna Prabhu

Baby girl, Avighna to Sonia and Anil Kamat 

Baby boy, Rohan to Supriya Rao and Peter O’Boyle

Baby boy, Anay to Smita and Ananth Pai

Difficult English

Contributed by – Ambee Prabhu
 The bandage was wound around the wound.

The farm was used to produce produce.

The dump was so full that it had to refuse more refuse

We must polish the Polish furniture.

He could lead if he would get the lead out.

The soldier decided to desert his dessert in the desert.

Since there is no time like the present, he thought it was time to present the present.

A bass was painted on the head of the bass drum.

When shot at, the dove dove into the bushes.

I did not object to the object.

The insurance was invalid for the invalid.

There was a row among the oarsmen about how to row.

They were too close to the door to close it.

The buck does funny things when the does are present.

A seamstress and a sewer fell down into a sewer line.

To help with planting, the farmer taught his sow to sow.

The wind was too strong to wind the sail.

After a number of injections my jaw got number.

Upon seeing the tear in the painting I shed a tear.

How can I intimate this to my most intimate friend?

Tension 

Contributed by – Ambee Prabhu
The moment you are in TENSION 
You will lose your ATTENTION 
Then you are in total CONFUSION
and you'll feel IRRITATION 
This may spoil your personal RELATIONS 
Ultimately, you won't get COOPERATION 

And get things into COMPLICATION 
Then you may raise CAUTION

And you have to take MEDICATION 
Why not try understanding the SITUATION 
And try to think about the SOLUTION 
Many problems will be solved by DISCUSSION
Which will work out better in your PROFESSION
Don't think this is a free SUGGESTION
It is only for your PREVENTION
If you understand my INTENTION
You'll never come again into TENSION

Endorsements on Our Website from Fellow Konkanis around the world

(excerpts from a news item seen by a keen member whilst surfing the web)

Dear Samaja Bandhus,

Indeed our Samaj is blessed with a wide range of varieties mixed with Godshe and Thikshe. The new collection in this group is going to be really enjoyable and memorable. Konkani cuisine is liked by people all over the world. Scores of books are available on cookery that is distinct to our community.

In this context, just inviting your attention to the following remarks from Sujatha Bhat found in the web page of GS Sabha, UK : 

Quote
Whenever a Konkani is asked what is the ingredient in the "Masolu", they tend to answer with "nothing" or "kothambari" or "kothambari and Urd dhal". I am sure this is quite confusing if one is not familiar with Konkani cooking. As such I thought it may be of interest to all to know what "Masolu" means to a konkani and what are the variations. I am sure there are any number of combinations and variations other than what I know of. 
Unquote

In fact you will enjoy each page of the web site: please visit 
http://www.konkanieu.com/cgi-bin/recipes.cgi?recipe=11

Have a taste of mouthwatering dishes...

Happy Deepavali to one and all...

Ramesh Pai

Ravi Gajendragadkar - rashravi@hotmail.com on 3rd Aug, 2006

Vins excellent work on html and java. well done. [image: image2.png]



Sethunath R (Kamath) - sethuraveendranath@yahoo.com on 4th Jul, 2006

Dear Members of GSS UK I am a GSB settled in Kerala and a professional social worker (MSW) working in Rural Development Sector. Just browsing for Konkani /GSB sites I happen to visit your site and have a glimpse of your activities. My hearty regards for the initiatives and keeping the group spirit. As a development professional worker I would like to know about the charity/welfare activities undertaken by GSS for the GSB members in India so that I would be able to direct at least a few needy people.

KONKANI RECIPES

Sungat Koshimbir

Contributed by Ms Mugdha
Recipe for dry shrimp koshimbir

Chop very finely half a red onion. Take equal quantity of grated coconut. Add salt 1 tsp tamarind paste and mix well. Taste the mixture to see if tamarind and salt is ok. Add more salt or tamarind per taste. Clean the dry shrimp (I take off the head and tail of the shrimp) Next saute the shrimp in olive oil on medium.

Saute 3/4 cup dry shrimp in olive oil on low flame till the shrimp becomes slightly brown-red. Then add salt about 4 tbsp red chilli powder. There should be enough red chilli powder to coat each shrimp completely. Saute for another minute or two on low flame. Then crush the shrimp and add to the coconut-onion-tamarind mixture. While serving the proportion should be 1/3 shrimp and 2/3 coconut-onion mixture.   Enjoy :) [image: image3.png]




Cabbage Sanna Polo



Contributed by Ms Kripa Pai from Mumbai

Ingredients 

· Cabbage 1/4kg (chopped finely) 

· Onions 3 (chopped finely) 

· Rice 150gm 

· Grated coconut 6 tbsp 

· Red chilies 7-8 

· Tamarind marble sized 


Method 

· Soak rice in water for about half an hour. 

· Grind grated coconut, red chillies and tamarind together. 

· Add rice to this mixture and grind coarsely. 

· Pour the mixture into a vessel. Add the chopped cabbage and onions, along with salt. 

· Heat tawa, 1/2 tbsp oil and spread the batter to make a small dosa. 

· Roast well on both sides. 

· Serve hot.

WHY?
1. Why isn’t Chocolate considered a vegetable, if Chocolate comes from coco beans and all beans are vegetables. 

2.  Why is vanilla ice cream white when vanilla extract is brown?

3.   Why doesn't glue stick to the bottle?

4.   Why is it that no matter what color bubble bath you use the bubbles are always white?
BENEFITS OF OKRA 

Contributed by – Ambee Prabhu
A guy, suffering from constipation for the past 20 years and recently from acid reflux, didn't realise that the treatment could be so simple --- Okra! 

Some 2 months ago, he started eating 6 pieces of Okra and, since then, has not taken any other medication. Now, his blood sugar has dropped from 135 to 98 and his cholesterol and acid reflux are also under control. 

 

From the research of Ms. Sylvia Zook, PhD (Nutrition), University of Illinois, "Okra is a powerhouse of valuable nutrients, nearly half of which is soluble fibre in the form of gums and pectins. Soluble fibre helps to lower serum cholesterol, reducing the risk of heart disease. The other half is insoluble fibre which helps to keep the intestinal tract healthy, decreasing the risk of some forms of cancer, especially colo-rectal cancer. Nearly 10% of the recommended levels of vitamin B6 and folic acid are also present in a half cup of cooked okra. Okra is a rich source of many nutrients, including fibre, vitamin B6 and folic acid. 

 

The guy got the following numbers from the University of Illinois Extension Okra Page: 

Okra Nutrition (half-cup cooked okra) (guideline numbers only) 

	
	Vitamin A: 460 IU

	Calories: 25
	Vitamin C: 13 mg

	Dietary Fibre: 2 Grams
	Folic Acid: 36.5 micrograms

	
	Calcium: 50 mg

	Protein: 1.5 Grams
	Iron: 0.4 mg

	Carbohydrates: 5.8 Grams
	Potassium: 256 mg

	
	Magnesium: 46mg


Ms Sylvia W. Zook, Ph.D. (nutritionist) has very kindly provided the following thought-provoking comments on the many benefits of this versatile vegetable. 

 

· The superior fibre found in okra helps to stabilize blood sugar as it curbs the rate at which sugar is absorbed from the intestinal tract.

· Okra's mucilage not only binds cholesterol but bile acid carrying toxins dumped into it by the filtering liver. But it doesn't stop there...

· Many alternative health practitioners believe all disease begins in the colon. The okra fibre, absorbing water and ensuring bulk in stools, helps prevent constipation. Fibre in general is helpful for this but okra is one of the best, along with ground flax seed and psyllium. 

 

Unlike harsh wheat bran, which can irritate or injure the intestinal tract, okra's mucilage soothes, and okra facilitates elimination more comfortably by its slippery characteristic many people abhor. In other words, this incredibly valuable vegetable not only binds excess cholesterol and toxins (in bile acids) which cause numerous health problems, if not evacuated, but also assures their easy passage from the body. The veggie is completely non-toxic, non-habit forming (except for the many that greatly enjoy eating it), has no adverse side effects, is full of nutrients, and is economically within reach of most. 

 

· Further contributing to the health of the intestinal tract, okra fibre (as well as flax and psyllium) has no equal among fibres for feeding the good bacteria (probiotics). 

· To retain most of okra's nutrients and self-digesting enzymes, it should be cooked as little as possible, e.g. with low heat or lightly steamed. Some eat it raw.

ARE YOU SITTING COMFORTABLY?
Contributed by – Venk Shenoi 
Being at the 28 October Diwali Celebrations in the Sandhills School Hall reminded me of Diwalis past. My mum made sure that we got up before sun-up and as was the custom of the time, we had a bath with a pippal leaf dabbed with freshly churned butter on our right shoulder. The significance of that pippal leaf and butter beats me and I am still perplexed. One however does not need to look far to see that we do all sorts of things every day without needing to understand the reason why. We do things because we are compelled to do so and if we stopped to think about everything we do, we will still be in bed wondering why we should get up in the first place.

 

Now I am sure you are wondering if this is an appeal for you to reach for your purse. You may be right and then again you may be wrong. It surely is an appeal for you to think a little of others at a different place but not necessarily in a different time warp. No! Seriously, I am not asking for a donation for anything, so read on.

 

I came to notice that a few young men and women were trying to do something about the situation faced by many of our compatriots in Cochin. To that matter I am sure there are other young men and women elsewhere in Mangalore or Bangalore, or anywhere along the Konkan coast or even our own old blighty doing similar things and they don't get up in the morning and wonder why they should do what they do, they get on with it. 

 

The Konkani community takes pride in being hard working and is seen to be doing well compared with others. Little wonder that many have prospered in their ancestral trading traditions or quest for knowledge and excellence in their chosen fields. The quest for wealth may also be the sole driver for some others; it takes all kinds to tango. 

 

There is another side to all this. Society is changing and in recent decades, change is accelerating even faster. Gone are the days when needs were few, expectations low and most helped their family and neighbours. One could literally walk across a neighbour’s garden to pick a few aubergines and chillies or ask for a padi of rice to prepare the evening meal if you did not have the means.

 

I remember my grandmother and aunt being called out in the dead of night to deliver a baby next door. The poor woman was at her tether's end. Her husband who was a habitual drunkard had gone away leaving her to fend for herself in her hour of need. The baby was delivered safely and she was relieved. My granny then went on to look after her for the next few days and gave her hot rice gruel and gur to strengthen her up for her battles. I am sure they both felt a strong bond after that. I often wondered where the baby now grown up and just a few years younger than me was.

 

Many of us do not think twice about paying £50 or more for two in the local curry house. The disparities and inequalities in India and in the Konkani community are huge and widening. 

 

Devoid of any state safety net and living in a more self-centred era, many in our community can not rely on their neighbours or even families for help. Many are proud and wish to lead an independent life. Their choices are few compared with us living in the west.

 

Now comes the commercial - if you have not switched off and make time - please look up:

 

http://www.kashimath.org/anugraha.htm  and  http://www.anugraha.gsb.in/   and 

http://anugrahatrust.blogspot.com/2006/01/website.html    and

 

http://anugrahatrust.blogspot.com/
 

The Anugraha Trust despite the quaint terminology on the website is driven and doing what its hardworking members and supporters can - they already operate a senior citizens’ home and looking forward to a new home for youngsters with learning abilities and also low cost housing for those in the community that can not afford commercial rates.

 

Some years back I wanted to get a few youngsters involved in community projects - more of a germinal Konkani volunteer force. There was not a lot of interest and equally the Konkani community was not tuned to receiving inquisitive youngsters in their gap year through their affairs and were unsure what the benefit would be.

 

I feel the benefits would be two fold - for many of us from the older generation it would be an opportunity to contribute either financially and/or in terms of time and life experience towards some of the projects being undertaken by the Anugraha Trust. 

 

For the younger generation, an opportunity to gain insight into their roots and in some way learn to deal with people from another environment, another place and facing up to new situations and gain confidence and humility from the experience.

 

Now what can you do? It is up to you, you may be contact the Trust via the website contacts, look up what they do and if you want, help subject to fulfilling mutual expectations and concerns. 

 

For me I am looking forward to visiting Cochin in the New Year and finding out more and will write to you when I return.

 

As said, before, there are many other Anugrahas out there and if you know about them share your views of them with us. 

 

Definitions 

Contributed by – Ambee Prabhu
ADULT: A person who has stopped growing at both ends and is now growing in the middle.
BEAUTY PARLOR: A place where women curl up and dye.
CANNIBAL: Someone who is fed up with people. 

CHICKENS: The only creatures you eat before they are born and after they are dead.
DUST: Mud with the juice squeezed out. 

EGOTIST: Someone who is usually me-deep in conversation.
GOSSIP: A person who will never tell a lie if the truth will do more damage.
HANDKERCHIEF: Cold Storage.
INFLATION: Cutting money in half without damaging the paper.
MOSQUITO: An insect that makes you like flies better. 

RAISIN: Grape with a sunburn.
SECRET: Something you tell to one person at a time.
TOOTHACHE: The pain that drives you to extraction. 

TOMORROW: One of the greatest labour saving devices of today.
YAWN: An honest opinion openly expressed.
WRINKLES: Something other people have. You have character lines.

RUDRAKSHA 

Contributed by – Ambee Prabhu
Rudraksha are the beads which grow from Rudraksha- Elaeocarpus Ganitrus Roxb trees from select locations of South East Asia (Java, Korea, parts of Malaysia, Taiwan, and China) and South Asia (Northern India and Nepal). Rudraksha means Rudra-Aksha: meaning in Sanskrit is the Eye of Shiva. It is a gift of Lord Shiva for the benefit of mankind. He himself wears it all the time. The Tears of Lord Shiva i.e., Rudraksha Beads have been worn by the Yogis of India and the 
Himalayas for thousands of years for the Fearless Life on their Path to Enlightenment and Liberation. 

The many Devotees of Truth who deliberately live their lives according to Eternal Natural Law that is Sanatana Dharma know that Rudraksha Beads are a Gift from The Almighty God and are a Natural Birth Right of the Mankind. 

The Holy Rudraksha Beads are based in the Absolute Field of Consciousness and they manifest in the Relative Field for the good of all concerned to help relieve sin and suffering and pain world wide for all Cultures and all the Mankind.

It might be new for some to think that Natural Beads of vegetable matter from the Rudraksha Tree could affect the Human Neuro Physiology as they do in the ways described in the Ancient Vedic Literature however recent scientific research has again found Vedic Knowledge to be correct.

The term Rudraksha (Rudra i.e. Shiva + aksha i.e. eye) literally stands for the "eyes" of Lord Shiva or Rudra implying thereby that it was pleasant to the eyes of Lord Shiva, and hence so named in His honour. This reveals that the merit of Rudraksha beads was realized first by Lord Shiva Himself and He handed down the same to the benefit of the later generations. Rudraksha beads are a plant product, containing carbon, hydrogen, nitrogen, oxygen and trace elements in combined form. The percentage compositions of their gaseous elements was determined by C-H-N Analyzer and by Gas chromatography. The result shows that Rudraksha beads consist of   0.031 % carbon, 0.95% nitrogen, 17.897% hydrogen and 30.53% oxygen. 


In the medicinal and botanical world, Rudraksha is the purest, the most effective, useful, ancient thing which is the most popular too. It is a fruit as well as a seed. Its origin place is in Malaya, 
India, Java & Sumatra (Indonesia) Burma and Nepal.

Rudraksha is the fruit of a tree. It grows in bunches. They bloom in May, June and ripen in September to November. Its fruit is light green in colour. It is circular like gular (fruit of banyan tree). Its pulp is hard and remains stuck to its seed. It is like blackberry. It is kept in water for a number of days and then Rudraksha is taken out after peeling off the pulp. It's kinds are four, according to Mythological books- Brahmin, Kshatriya, Vaishya and Shoodra. Its division is not based on caste system but it is based on their ability to wear. In this context the statement of Devi 
Bhagwat is noteworthy. 


"Brahmanah, Kshatriya, Vaishyah, Shoodrashcheti Shivagyaya, Vriksha Jatah Prithviyam Tajjateeya shubhakshaka, Shwetastu Brahmana Jneyah kshatriya Rakta Varnaka, Peeta Vaishyastu Visheyah krishna Shoodrah Prakeertitah, Brahmno Bibhriyachchhevetaan ktaanja tu Dharyate, Peetanbeishyastu Bibhriyatah Krishaan Shoodrastu Dharyet."

The above mentioned rules of wearing Rudraksha of different colours by different persons are not compulsory.


The original whitish colour of Rudraksha is dyed into orange colour which is a symbolic colour of the saints and sanyasees. Orange colour Rudraksha becomes useful to all kinds of men of any age, caste, sect, religion and sex and according to one likes for its size, colour or face. 


WORDS OF WISDOM 

Contributed by – Ambee Prabhu
· The best way to get even is to forget...

· Feed your faith and your doubts will starve to death... 

· God wants spiritual fruit, not religious nuts... 

· Some folks wear their halos much too tight...

· Some marriages are made in heaven, but they ALL have to be maintained on earth...

· Unless you can create the WHOLE universe in 5 days, then perhaps giving "advice" to God isn't such a good idea!

· Sorrow looks back, worry looks around, and faith looks up...

· Standing in the middle of the road is dangerous. You will get knocked down by the traffic from both ways.

· Words are windows to the heart. 

· A sceptic is a person who, when he sees the handwriting on the wall, claims it's a forgery.

· It isn't difficult to make a mountain out of a molehill, just add a little dirt.

· A successful marriage isn't finding the right person; it's being the right person.

· The mighty oak tree was once a little nut that held its ground.

· Too many people offer God prayers with claw marks all over them.

· The tongue must be heavy, indeed, because so few people can hold it.

· To forgive is to set the prisoner free and then discover the prisoner was you.

· You have to wonder about humans; they think God is dead and Elvis is alive!

· It's all right to sit on your pity pot every now and again. Just be sure to flush when you are done. 

· You'll notice that a turtle only makes progress when it sticks out its neck...

· If the grass is greener on the other side of the fence, you can bet the water bill is higher.



TO ALL OUR MEMBERS AND KONKANIS

From 


SARASWATH VANI
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