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ÞɰÒɟÏ¾ɥ× 
 
ÑÖĦ¾ɟØ! 
 
Àɭġ×ɟ Öȏßę×ɟÍÃ ¤¾ ÖĦÍ ÔɟÍÖɠ £¾Ùɡ ¾ɥ Òɰ. ÕɠÖÞɭÑ ÅɨÜɠ ×ɟɰÑɟ ÕɟØÍØǢ ÒȓØĦ¾ɟØ Ïɭ~Ñ ÞęÖɟȑÑÍ ¾ØĔ×ɟÍ zÙɭ. 
Ţĕ×ɭ¾ ÖØɟÉɢ ÖɟÌÞɟÙɟ yȑÍÜ× zÑɰÏ ÆɟÙɟ. ÒÌ zÑɰÏ zζÌ ÑɮØɟĤ×, ×Ü zζÌ yÒ×Ü, Þȓ¿ zζÌ Ïȓ9¿ ßɭ ÑɭßÖɠ ßɟÍɟÍ 
ßɟÍ ÁɟÙȕÑ ×ɭÍɟÍ. ¤¾ɥ¾Êɭ ÕɟØÍɟÍɠÙ ßɡ zÑɰÏÏɟ×ɠ ÔɟÍÖɠ £¾Ùɡ, yÖɭȎØ¾ɭÍ zÒÌ ̴ ̵̛̛̘̠̖̣̖̆̎̔̔̕ ÞɟÉɢ ÖɭÅÛɟę×ɟ 
ÉØÛÍ ßɨÍɨ, ÃɟØ ȏÏÛÞɟɰċ×ɟ ÞȓήɠÞɟÉɢ ÖÑÞȓÔɭ ØÃÍ ßɨÍɨ zζÌ ĕ×ɟÃ ÛɭÚɠ ÏȓÞØɡ ̴ÐĆ¾ɟÏɟ×¾ ÔɟÍÖɠ̵ ¾ÚÙɡ.... .... 
........ÏνàÌ ÖȓɰÔ|Í yȑÍØɭĆ×ɟɰÃɟ ßġÙɟ... η¾ÍɠÍØɡ ÔɦĞÔĦÓɨÈ....η¾ÍɠÍØɡ ÅɠÛɟɰÃɠ ßɟÑɠ.... 
a__̀ ÖÐġ×ɟ h/`̀ Ãɠ zÉÛÌ ÆɟÙɡ. yȑÍØɭĆ×ɟɰÑɠ ¾ɭÙɭġ×ɟ ĕ×ɟ yɰÏɟÐȓɰÏ ÀɨÚɠÔɟØɟÍ zζÌ ŐɭÑɭÊċ×ɟ ×ɟ ßġġ×ɟÍ η¾ÍɠÍØɡ 
ȑÑØÒØɟÐ Ùɨ¾ɟɰÃɭ ÔÚɠ ÀɭÙɭ....η¾ĕ×ɭ¾ Ùɨ¾ Å¿Öɠ ÆɟÙɭ. ÖȓɰÔ|ÍɠÙ ÏßÜÏÛɟǫɟɰÃɟ ßġÙɟ, ĕ×ɟÖȓÚɭ }ĘÛĦÍ ÆɟÙɭÙɰ ÏɮÑɰȏÏÑ 
ÅɠÛÑ zζÌ ȑÑØÒØɟÐ Ùɨ¾ɟɰÃɭ ÔÚɠ ßɭ ÓǞ ÕɟØÍɟÃɰ Þɰ¾È Ñɟßɡ ÍØ ÞÛx ÅÀɟÞÖɨØÃɰ Þɰ¾È zßɭ- zÐɠÃ zκÎx¾ ÖɰÏɡÖȓÚɭ 
ÅÀ ßɭ ¤¾ɟ ÑɟÅȕ¾ ÛÚÌɟÛØ }Õɭ zßɭ. ÒÌ ×ɟ ÒɟǱxÕȕÖɠÛØ ÞɟÖɟę× ÖȓɰÔ|¾ØɟɰÃɰ ÖÑɨÐɮ×x ¿Øɨ¿ØɡÃ Ûɟ¿ɟÌĔ×ɟÞɟØ¿ɰ zßɭ. 
ĝ×ɟÊ ÔɦĞÔĦÓɨÈɟċ×ɟ ÕɠÝÌ ßġġ×ɟÑɰÍØßɡ ÙÀɭÃÃ ÞɟÖɟę× ÅÑÅɠÛÑ ÒȕÛxÒÏɟÛØ zÙɰ. η¾ĕ×ɭ¾ ÍɟÞɟɰċ×ɟ ÞÍÍċ×ɟ ÆȓɰÅɠÑɰÍØ, 
ÖÑɨÐɮ×x Ñ ¿Ãȕ ÏɭÍɟ, yȑÍØɭĆ×ɟɰÃɟ ȑÑ:ÒɟÍ ¾ØĔ×ɟÞɟÉɢ ĦÛÍ:ċ×ɟ ŢɟÌɟɰÃɠ ÒÛɟx Ñ ¾ØÍɟ ÆȓɰÅ ÏɭÍɟÑɟ ÜßɡÏ ÆɟÙɭġ×ɟ ÞÛx 
ȑÑÕx× ÅÛɟÑɟɰÑɟ ÖØɟÉɢ θÛǱ ÍÓɴ ŬĘÏɟɰÅÙɡ. 
zÒġ×ɟ ÕɟØÍɠ× ÔɟɰÐÛɟɰċ×ɟ ÞȓØνàÍÍɭÞɟÉɢ ŢɟÎxÑɟ ¾Ȼ×ɟ. 
 
ÛȗÍɟċ×ɟ ×ɟ yɰ¾ɟÍ zÒÌ Ô-×ɟÃ ÑÛɠÑ ÀɨǲɠɰÃɟ ÞÖɟÛɭÜ ¾ɭÙɟ zßɭ. ¾̴ɨÊɠ̵, Þ̴ʉÏ×x¾àɟÍȕÑ̵  ßɡ ÑÛɠÑ ÞÏØɰ zζÌ ĕ×ɟεÜÛɟ× 
ÑɟÍɭ ÓȓÙɟɰÜɠ, movie recommendations , ¾θÛÍɟ, Ùɭ¿, ÒȓĦÍ¾ ÒØɡàÌ+ ̢̦̜ ̡̕ ̛̜̟̐̒ +̟ ̡̛̖̠̓̒  ̡̠̖  ̝---{-{- ÞÏØɰ ÖɟÀċ×ɟ 
yɰ¾ɟŢÖɟÌɭÃ ÒȓËɭ ÞȓȻ ÉɭÛĔ×ɟÍ zÙɭÙɡ zßɭÍ. 
 
zÍɟ ÖØɟÉɢ θÛǱÑɭ Àɭġ×ɟ ÏɨÑ Öȏßę×ɟÍ ¾ɭÙɭġ×ɟ ¾ɟ×xŎÖɟɰÃɟ ÎɨÊĆ×ɟÍ zËɟÛɟ.... 
ÖØɟÉɢ θÛǱÑɭ Àɭġ×ɟ ÏɨÑ Öȏßę×ɟÍ ÔØɭÃ ¾ɟ×xŎÖ z×ɨȒÅÍ ¾ɭÙɭ. Ŭɠ. Ãɰş¾ɟɰÍ ÐÖɟxκÐ¾ɟØɡ ×ɟɰÃɰ ÏɨÑ ȏÏÛÞɟɰÃɰ ̴ÞɰÅɠÛÑɠ 
ŢɟÌɟ×ɟÖ Û¾xÜɦÒ̵  (Þɰ×ɨÅ¾- ŢȑÍÖɟ ÙɭÙɭ), Òɟ¾¾Ùɟ ĦÒÐɟx, ÞɟÅØɡ ÒɮÉÌɠ, ÀØÔɟ, Þɟȏßĕ×¾ȓɰÅ zζÌ ȏÏÛɟÚɠ yÞɭ η¾ÍɠÍØɡ 
¾ɟ×xŎÖ ÆɟÙɭ. 
 
ÖØɟÉɢ θÛǱÃɠ ȏÏÛɟÚɠ ÞɟÅØɡ ÆɟÙɡ ÑɨģßʃÔØ ̀ Ùɟ....... ȏÏģ×ɟɰÃɠ ØɨÝÌɟ|, z¾Ýx¾ ÞÅɟÛÈ, ÞȓÜɨεÕÍ ĦÛɟÀÍÖɰÃ, ÞȓÞčÅ 
zζÌ }ĕÞɟßɡ ¾ɟ×x¾ɟȎØÌɠÃɠ ÙÀÔÀ, ØɟɰÀɨĢ×ɟ, εÖÉɟ|Ãɭ ÔɦĆÞɭÞn , ¾ɟÙȑÑÌx×, ØɰÀÏɡÒ Ţ¾ɟÜÑ, ÞȓŐɟÞ ÅɭÛÌ....¤ÛËɰÃ Ñɟßɡ 
ÍØ ×ɟÛÝɶ ÏɨÑ ÖÑɨØɰÅ¾ ¾ɟ×xŎÖ, ÑɟÈ¾ zζÌ ÀɟĔ×ɟÃɟ ¾ɟ×xŎÖ. εÜÛɟ× ¾ɟ×xŎÖ ÞɰĘ×ɟ¾ɟÚɠ. ĕ×ɟÖȓÚɭ ÞÛx ¾ɟ×xŎÖɟɰÑɟ 
ÞÕɟÀȗß ÀċÃ ÕØÙɭÙɰ ßɨÍɰ.  

 
ÞÛxŢÎÖ yȒǱÑɠ ÒØÃȓØɭ ȏßċ×ɟ ŢɟÎxÑɭÑɭ ȏÏÛɟÚɠċ×ɟ ¾ɟ×xŎÖɟÙɟ ÞȓȻÛɟÍ ÆɟÙɡ. ×ɟÛÝɶ ̴ØɰÀÏɡÒ̵  ċ×ɟ 
Ţ¾ɟÜÑɟÞɟÉɢ zÒġ×ɟÙɟ ̴ŬɠɰÃɠ {ċÄɟ̵ Ãɭ Ùɭ¿¾, ŬɠȑÑÛɟÞ ÉɟÌɭÏɟØ ßɭ yĘ×à ĞßÌȕÑ ÙɟÕÙɭ ßɨÍɭ. 
×ɟ ÞɰÒȕÌx ̴ØɰÀÏɡÒ Ţ¾ɟÜÑ̵  ÞɨßĢ×ɟÃɰ ÞȕŝÞɰÃɟÙÑ Äɟ×ɟ yØɟÌ¾ɭ ×ɟɰÑɠ ¾ɭÙɰ. 
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×ɟÛÝɶċ×ɟ ÖØɟÉɢ θÛǱ ȑÑÔɰÐ ĦÒÐɴÃɭ θÛÅɭÍɭ zßɭÍ yȒęÛÍɟ ¾ȓÙ¾Ìɶ, ÏɭÛūÍ ÃɩÐØɡ, zζÌ θŢ×ɟ ÖØɟÉɭ. ×ɟÛɭÚɠ Òɟ¾¾Ùɟ 
θÛÅɭĕ×ɟ ¾ɟɰÃÑ ÒɟÉ¾, Íȗǭɠ κÃÍÚɭ, ÖɟÐȓØɡ ÅɨÜɠ, ÒȕÅɟ εÜØɨÊ¾Ø, ĦÛɟÍɠ ÛÊÑɭØ¾Ø zζÌ ÜɨÕɟ ÒȓÌÍɟɰÔɭ¾Ø ×ɟɰÑɟÏɭ¿ɠÙ ÔνàÞɭ 
ÏɭĔ×ɟÍ zÙɡ. ÍÞɭÃ ×ɟÛÝɶ Ñģ×ɟÑɭ ÞȓȻ ÆɟÙɭġ×ɟ ̴ ˿̈ ̡̛̠̒̒ ˺̛̙̙̜̤̎̒̒ ˵̵̡̢̛̜̠̒̚Ãɠ ÒɟȎØÍɨθÝ¾ɭ zȏÏĕ× ÐɟØÒ zζÌ 
ÞɰÅÑɟ ÞɟÚÛɠ ×ɟɰÑɠ ÒÈ¾ɟÛÙɡ (ÒØɡà¾JθÛ¾ɟÞ ÛɟÁ; ĦÒÐɟx Ţɟ×ɨÅ¾JÜɭ¿Ø zζÌ ÜɨÕɟ ÒȓÌÍɟɰÔɭ¾Ø). ÖØɟÉɢ θÛǱ η¾ġÙɟ 
ĦÒÐɴÃɭ ÔνàÞ εÖßɡØ ×ɭØɰÊɭ zζÌ ÖɟÑÞ ÏɭÛÚÌ¾Ø (ÒØɡà¾-ȑÑȑÍÑ ÏɭÞɟ|) ×ɟɰÑɟ εÖÚɟÙɭ. 
ÞÛx θÛÅɭĕ×ɟɰÃɰ ÖÑɟÒɟÞȕÑ yεÕÑɰÏÑ! 
 
×ɰÏɟÃɠ ȏÏÛɟÚɠ ßɡ ÞɟȏßȒĕ×¾ɟɰÃɠ ȏÏÛɟÚɠ ßɨÍɠ. ÏØ ÛÝɶ ¾ɟßɡÍØɡ ÑÛɠ ¾ØĔ×ɟÃɟ zÖÃɟ ÖÑÞȓÔɟ yÞÍɨ. Àɭġ×ɟ ÛÝɶ ÖɟÅɠ 
yĘ×àɟɰÃɟ Þĕ¾ɟØ, ÍØ ĕ×ɟÒȕÛɶ ę×ȕÅÞɶċ×ɟ ÖØɟÉɢ ÜɟÚɭÜɠ ÞɰÙĈÑ yÜɟ ÞÛx ģ×ǞɥɰÃɟ Þĕ¾ɟØ ¾ØĔ×ɟÍ zÙɟ ßɨÍɟ. ×ɟÛÝɶ 
zĞßɡ ę×ȕÅÞɶċ×ɟ ÞɟȏßȒĕ×¾ɟɰÃɟ Þĕ¾ɟØ ¾ɭÙɟ. ×ɟÍ ÞȓÐɠØ zɰÔɭ¾Ø, ÜɨÕɟ ÔɰÈÛɟÙ, θÛÑ× ÏɭÞɟ|, ØθÛ zζÌ ÛÝɟx ÀɟÊÀɠÚ, 
¾ȓɰÏɟ ÅɨÜɠ, θÛÅ× zζÌ Å×Ŭɠ ÅɨÜɠ, ÑɠεÙÖɟ ¾ȓÙ¾Ìɶ, Ţ¾ɟÜ ÙɨÎɭ, ÖɰÅȓ ÅɨÜɠ, εÖÙɡɰÏ ØɟÑÊɭ ×ɟɰÃɟ ÞÖɟÛɭÜ ßɨÍɟ.  
 
×ɟÛÝɶ Êɦ.Ţ¾ɟÜ ÙɨÎɭ εÙζ¿Í Û Ŭɠ. ÜØÏ ÞɟÉɭ ȏÏĈÏεÜxÍ ÑɟÈ¾ "¾ɟÃɭċ×ɟ εÕɰÍɠ" ÞɟÏØ ¾ØĔ×ɟÍ zÙɭ. zÒġ×ɟ ŢȑÍÕɟÛɰÍ 
ĦÎɟȑÑ¾ ¾Ùɟ¾ØɟɰÑɟ ¤¾ ÞȓɰÏØ ¾Ùɟ¾ȗÍɠ ÞɟÏØ ¾ØĔ×ɟÃɠ ÞɰÐɠ εÖÚɟÙɡ. ÕɟØÍɟÍȕÑ zÙɭġ×ɟ ¾Ùɟ¾ɟØɟɰÑɠ Õ̴ɮØÛ Íɭ ÕɮØÛɠ̵ ßɟ 
yȑÍÜ× ÞȓɰÏØ ÀɟĔ×ɟÃɟ ¾ɟ×xŎÖ ÞɟÏØ ¾ɭÙɟ.  
 
ÀȓȻ yÃxÑɟ ÅɨÀÚɭ¾Ø ×ɟɰÑɠ ÖØɟÉɢ θÛǱ Æ̴Ù¾ a__h̵, ÜɟǶɠ×-}ÒÜɟǶɠ× Ñȗĕ×ĦÒÐɴċ×ɟ ÒɨĦÈØÃɭ yÑɟÛØÌ ¾ɭÙɭ. 
ÏØÛÝɶŢÖɟÌɭÃ ×ɟÛÝɶÏɭ¿ɠÙ ÒÊǫɟÖɟÀċ×ɟ ¾Ùɟ¾ɟØ, ÀɩØɡ ÃɩÐØɡ ×ɟɰÑɠ yȑÍÜ× ÖɭßÑÍɠÑɭ ȏÏÛɟÚɠÃɠ ÞÅɟÛÈ yȑÍÜ× z¾Ýx¾ 
¾ɭÙɡ ßɨÍɠ. yÜɨ¾ ÏɭÜÒɟɰÊɭ ×ɟɰÑɠ ÓɨÈɨÅn  ÍĕÒØÍɭÑɭ ÒɟÉÛġ×ɟÖȓÚɭ Íɭ ÙÀɭÃÃ zÒġ×ɟ ÖØɟÉɢ θÛǱ ċ×ɟ ÛɭÔÞɟ|ÈÛØ Èɟ¾Ĕ×ɟÍ 
zÙɭ.  
ÞÛx ĦÛ×ɰÞɭÛ¾ɟɰÃɭ zÕɟØ. ÍȓÖċ×ɟ ÖÏÍɠεÜÛɟ× yÞɭ Öɨʩ×ɟ ŢÖɟÌɟÍ ¾ɟ×xŎÖ ÒɟØ ÒɟÊÌɭ ¾ɭÛÚ yÜĆ× zßɭ. 
 
Ðę×ÛɟÏ+ 
ØɟÅŬɠ ¾ȓÚ¾Ìɶ 
Rajeshree.mv@gmail.com  
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ÖÑɨÀÍ 

 
ÑÖĦ¾ɟØ ÖɰÊÚɠ, 
 
ÔØɭÃ ȏÏÛÞ ÖØɟÉɢ θÛǱÃɟ }ßɟÒɨß ÃɟÙÙɟ zßɭ ¾ɥ ę×ȕÅÞɶÍ ØɟßÌɟ-×ɟ ÖɟÌÞɟÙɟ č×ɟ ÀɨǲɠɰÖĘ×ɭ {ɰÈØɭĦÈ zßɭ yÜɟ ¾ȓÉġ×ɟ 
Àɨǲɠ yÅȕÑ ÖØɟÉɢ θÛǱ ¾ØÍ Ñɟßɡ? Åȓę×ɟ θÒËɡÍÃ ÀȓɰÍÙɨ zßɨÍ ¾ɟ zÒÌ? 
 
ÖÙɟ yÞɭ ÛɟÈÍɭ ¾ɥ ÅÞÅÜɠ ÖØɟÉɢ ÖɟÌÞɟÃɠ ÕɟØÍɟÔɟßɭØċ×ɟ ÛɟĦÍģ×ɟÃɠ ÛÝɴ ÛɟËÍ ÅɟÍɟÍ, ÍÞÍÜɟ ĕ×ɟċ×ɟ zÛÊɠȑÑÛÊɠ 
zζÌ zÉÛÌɠ ÅɟĦÍ Åȓę×ɟ ¾ɟÚɟÍġ×ɟ ßɨÍ ÅɟÍɟÍ. zÒġ×ɟ ÖÑɟÍ ÕɟØÍ ÞɨÊÍɟÑɟÃɭ Åɭ κÃŝ yÞÍɭ ÍɭÃ zÒÌ ÛÝɟxÑȓÛÝɴ 
ÖÑɟÍ ÔɟÚÀÍɨ. ÕɟØÍ ÞɨÊġ×ɟÑɰÍØ ȑÍÎġ×ɟ ÁÈÑɟɰÃɟ, ÞÖɟÅɟÍġ×ɟ ÔÏÙɟÃɟ, Ùɨ¾ɟɰċ×ɟ ÔÏÙÍ ÅɟÌɟ-×ɟ ÅɠÛÑɟÍġ×ɟ zÜɟ-
z¾ɟɰàɟ zζÌ zÛÊɠ-ȑÑÛÊɠ ×ɟɰÃɟ ÓǞ ÙɟɰÔȕÑÃ yɰÏɟÅ ¾ØɟÛɟ ÙɟÀÍɨ. ÅØɡ {ɰÈØÑɭÈ ÖȓÚɭ yεÙ¾Êɭ ØɨÅÃɟ ßɟÙßÛɟÙ ¾Úȕ 
Ü¾Íɨ ÍØɡ zÒÌ ÕɟØÍɟÙɟ zζÌ zǭĦÛ¾ɥ×ɟɰÑɟ ÏȓØɟÛÍɨ. ×ɟ ÏȓØɟģ×ɟÖȓÚɭ ßɨÍɭ yÞɭ ¾ɥ yεÙ¾ÊɭÃ ÕɟØÍɟÍȕÑ zÙɭÙɡ ÖɰÊÚɠ 
zζÌ ¿ȕÒ ȏÏÛÞɟɰÒɟÞȕÑ {Îɭ yÞÙɭÙɡ ÖØɟÉɢ ÖɟÌÞɰ ×ɟɰċ×ɟÖÐɭ ¤¾ Ţ¾ɟØÃɠ ÏØɡ ȑÑÖɟxÌ ßɨÍɭ, θÛÃɟØɟɰÃɠÃ Ñɟßɡ ÍØ 
zÛÊɠȑÑÛÊɠɰÃɠ ÞȓǦɟ!  
 
×ɟÃɟ yÑȓÕÛ Àɭġ×ɟ ÛÝɶċ×ɟ ¾ɟßɡ ¾ɟ×xŎÖɟɰÑɟ zÙɭġ×ɟ Ùɨ¾ɟɰċ×ɟ }ÒȒĦÎÍɠÛȻÑ ÖØɟÉɢ θÛǱċ×ɟ ¾ɟ×x¾ɟȎØÌɠÙɟ zÙɟ. 
z̴×ȓĥ×ɟÛØ ÔɨÙȕ ¾ɟßɡ̵, yȒǱÑɠ ÕɟÛʃċ×ɟ ÔØɨÔØ ÒɟȏßÙɭÙɟ ̴¾ÏɟκÃÍn ̵ κÃŝÒÈ zζÌ ̴ÕɮØÛ Íɭ ÕɮØÛɠ̵  ÞɟØć×ɟ ¾ɟ×xŎÖɟɰÑɟ 
zĞßɡ ÒȕÛɶ ¾Ðɠßɡ Ñ ÒɟȏßÙɭÙɡ yÜɠ ¿ȕÒ ÖØɟÉɢ ÖɰÊÚɠ }ÒȒĦÎÍ ßɨÍɠ. 
 
×ɟċ×ɟÛȻÑ ¤¾ ȑÑĥ¾Ýx ¾ɟËÍɟ ×ɭ|Ù. zĞßɟÙɟ ÞĘ×ɟ ÕɟØÍɟÍ ¾ɟ× ÒɦĚ×ȓÙØ zßɭ ßɭ zÐɠ ÙàɟÍ ÁɭÍÙɭ ÒɟȏßÅɭ. yεÙ¾ÊɭÃ 
ÕɟØÍɟÍȕÑ {Îɭ zÙɭġ×ɟ ÖØɟÉɢ Ùɨ¾ɟɰċ×ɟ θÛÃɟØÞØÌɠÃɠ zζÌ zÛÊɠ ȑÑÛÊɠɰÃɠ ÅɟÌɠÛ ¾ȻÑ ĉ×ɟ×Ùɟ ßÛɠ. ĕ×ɟÃÔØɨÔØ yÜɟ 
ÑÛɟÀÍɟɰÑɟ ÖØɟÉɢ θÛǱċ×ɟ ¾ɟÖ¾ɟÅɟÍ zζÌ ¾ɟ×xŎÖɟɰÖÐɭ ÞßÕɟÀɠ ¾Øɟ×Ùɟ ŢɨĕÞɟßÑ ǫɟ×Ùɟ ßÛɭ. 
 
zÒġ×ɟ ÑÛɠÑ ÛɭÔÞɟ|ÈÛØ ÞÛx ÑÛɠÑ }ÒŎÖ zζÌ zÀɟÖɠ z¾ÝxÌɭ ×ɟÃɠ ÑʇÏ ¾ɭÙɡ ÅɟÍɭ. zĞßɟÙɟ ÅØ ÍȓĞßɡ ßɭ ÞɟɰκÀÍÙɰÍ 
¾ɥ ¾ȓÉġ×ɟ ÑÛɠÑ }ÒŎÖɟɰÃɠ zζÌ ¾ɟ×xŎÖɟɰÃɠ ÍȓĞßɟÙɟ ÀØÅ zßɭ η¾ɰÛɟ zÛÊ zßɭ ÍØ zĞßɡ Íɭ ÑĆ¾ɥÃ θÛÃɟØɟÍ Áɭ~ 
zζÌ yÖÙɟÍ zÌĔ×ɟÃɟ Ţ×Ǣ ¾Ȼ.  
 
¾ȗÒ×ɟ ÍȓÖċ×ɟ ÞȕÃÑɟ zζÌ ¾ġÒÑɟ zĞßɟÙɟ marathivishwa@yahoo.com   
Ùɟ {ÖɭÙ Ñɭ ÒɟÉÛɟ η¾ɰÛɟ ¾ɟ×x¾ɟȎØÌɠċ×ɟ ¾ɨÌĕ×ɟßɡ ÞÕɟÞÏɟÙɟ ÓɨÑ ¾Øɟ.  
 
Ðę×ÛɟÏ. 
 
zÒÙɟ, 
θÛ¾ɟÞ ÛɟÁ 
 
 

mailto:marathivishwa@yahoo.com
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ÖØɟÉɢ θÛǱ - ę×ȕÅÞɶ: Òɟ¾ ¾Ùɟ ĦÒÐɟx - "ÞȓŐÌ ¾ɨÌ a__g" 

ÔɰÐȓÕκÀÑɠɰÑɨ, 
č×ɟ ÕκÀÑɠɰÑɠ ÛØɡÙ ĦÒÐɴÍ ÞŎɥ× ÕɟÀ Áɭ~Ñ zĞßɟÞ }Ò¾ȗÍ ¾ɭÙɭ, ĕ×ɟ ÞÛɟʋÃɭ Öɠ ŢÎÖ ÖÑɪÒȕÛx¾ yεÕÑɰÏÑ ¾ØÍɭ. ÛØɡÙ 
ĦÒÐɟx ȏÏÑɟɰ¾ c ¦ĆÈɨÔØ a__g Ùɟ ÖØɟÉɢ θÛǱ ¾Ğ×ȓȑÑÈɡ ÞʃÈØ ÖĘ×ɭ z×ɨȒÅÍ ¾ɭÙɡ ßɨÍɠ. yĕ×ɰÍ ¾Ùɟ¾ȓÞØɡÑɭ ÕκÀÑɠɰÑɠ 
Òɟ¾ ¾ÙɭÃɭ ĦÛɟȏÏǲ Ţ¾ɟØ ÞȓÜɨεÕÍ ȎØÍɠÑɭ ŢÏεÜxÍ ¾ɭÙɭ ßɨÍɭ. ßɡ ĦÒÐɟx ÏɨÑ θÛÕɟÀɟÍ z×ɨȒÅÍ ¾ɭÙɡ ßɨÍɠ. 

1. ̴˴̡̠̒ ̣̎̑̎ ̛̖ ̛̜̤̆": ×ɟÍ ÞÛɟʋÑɟ θÛεÕęÑ Ţ¾ɟØÃɭ ÛÊɭ - ÔÈɟÈɟ ÛÊɟ, ÞɟÔȓÏɟÌɟ ÛÊɟ, ÊɟÚ ÛÊɟ, ÔÑɟÑɟ ÛÊɟ, ÃɠÆ 
ÛÊɟ {-{-- ÔÁÍɟ zÙɭ. 

2. "Best Dessert in Town " : ÖĘ×ɭ fruit pies, Ôɟ¾nÙÛɟ, Òɩθǲ¾ ¾ɭ¾, ÞɟɰÅɨ-×ɟ, ţȕÈ ÞɫÙÊ, ßÙÛɟ {. ßɨÍɭ. 
 
ÒØɡà¾ɟɰÑɠ ÜɭÛÈɡ ÞÛɟxÑȓÖÍɭ ¿ɟÙɡÙ ȑÑÌx× ÁɭÍÙɭ. 
 
Best Vada in Town:  
¶ ŢÎÖ: Þɩ.¾ɟɰÃÑ ÒɟÉ¾- ÔÑɟÑɟ ÛÊɟ 
¶ ȏǬÍɠ×: Þɩ.Íȗǭɠ κÃÍÚɭ- "Fall Bonanza "- ÊɟÚ ÛÊɟ 

Best Dessert in Town:  
¶ ŢÎÖ : Þɩ.ÖɟÐȓØɡ ÅɨÜɠ- "ÖÐȓØ εÖÙÑ" Fusion fruit pie  
¶ ȏǬÍɠ× : Þɩ.ÒȕÅɟ εÜØɨÊ¾Ø- "Whole wheat dry fruit 

cake with fruits"  
¶ ȐŝÍɠ× : Þɩ. ĦÛɟÍɠ ÛÊÑɭØ¾Ø- layered ßÙÛɟ zζÌ Þɩ. ÜɨÕɟ ÒȓnÌÍɟɰÔɭ¾Ø- Íȓ¾ɻ Ô¾ÙɟÛɟ 

 
ÖɟÑÑɠ× ÒØɡà¾ ßɨÍɭ- Þɩ. ÖɨÑɟ ÛÞȓÏɭÛ, Þɩ. ÛȗɰÏɟ ÜɭÛÊɭ 
zζÌ Þɩ. ÞɰĘ×ɟ Àşɭ.  
ÛØɡÙ ŢÖɟÌɭ ŬɭÌɠ εÖÚɟÙɭġ×ɟ zζÌ Ñ εÖÚɟÙɭġ×ɟ ÞÛɟʋÃɭ 
Òȓęßɟ ¤¾Ïɟ ÖÑɪÒȕÛx¾ yεÕÑɰÏÑ- ¿Øɭ ÞɟɰÀɟ×Ãɭ ÍØ ÞÛxÃ 
ŢÎÖ ŬɭÌɠÒɟŝ ßɨÍɭ. ÒØɰÍȓ ĕ×ɟÍġ×ɟ ĕ×ɟÍ Ŭɭǳ: ÉØÛɟ×Ãɭ 
yÛÁÊ ȑÑÌx×, ÛɭÚɟÍ ÛɭÚ ¾ɟËȕÑ ÁɭÍġ×ɟÔǥÙ ÒØɡà¾ɟɰÃɭßɡ 
yεÕÑɰÏÑ ¾ØÍɭ. 
 
ÛØɡÙ ÞÛx ÒÏɟÎɟʋċ×ɟ Òɟ¾¾ȗÍɠ ÞÛɟʋÑɟ ßģ×ɟ ßɨĕ×ɟ- zÒÌ 
ÞÛɟʋÑɠ ǹɟ ĦÛɟȏÏǲ, ÃθÛǲ Òɟ¾¾ȗÍɠ zÒġ×ɟ ÁØɡ ¾Øɟģ×ɟÍ 
ĞßÌȕÑ "Prize winning rec ipes" ¿ɟÙɡ ȏÏġ×ɟ zßɭÍ. 
 

a__h ÖĘ×ɭßɡ "ÖØɟÉɢ θÛǱ" Òɟ¾ ¾Ùɟ ĦÒÐɟx z×ɨȒÅÍ ¾ɭÙɡ Åɟ|Ù. ĕ×ɟÛɭÚɠ zÒÌ zÒġ×ɟ Òɟ¾ ¾ÙɭÍɠÙ ¾ġÒÑɟ θÛ¾εÞÍ 
¾ȼÑ, ÄɟÑ ÄɟÑ, ÑÛÑÛɠÑ ¿ɟǫÒÏɟÎx ÞÛɟʋÒȓËɭ ÖɟɰÊȕÑ, ŬɭÌɠÒɟŝ ģßɟÛɭ, yÜɠ {ċÄɟ ģ×Ǟ ¾ØÍɭ. 
 
ÖɨȏßÑɠ ÒØÃȓØɭ 
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Prize winning rec ipes: 
Vada Category:  

1. Banana Vada : By Kanchan  Pathak  

Ingredients:   

¶ 3 Raw bananas  

¶ 1 Cup soaked chana dal  

¶ 1/2 Cup soaked moong dal 

¶ 1/3 Cup soaked poha 

¶ Chopped onions  

¶ Coriander  

¶ 2 Spoons of rice flour  

¶ 3-4 Green chilies  

¶ Salt to taste  

¶ Ginger  

¶ Oil 

Peel off the raw bananas and cook in a pressure cooker.   

Mash them and leave aside.   

Mince the soaked chana dal, moong dal and poha green chilies and ginger into fine paste without using water.   

Add banana paste, chopped onions, rice flour, salt and coriander.   

Mix properly and give it the shape of cutlets.   

Deep fry till golden brown.   

Banana Vada is ready.   

Serve with tomato ketchup.  

 

2. Fall Bonanza : By Tripti Chitale  

¶ 1/2 cup dhuli moong dal 

¶ 1/2 cup dhuli masoor dal 

¶ 1/2 cup chana dal 

¶ 1/4 cup urad dal 

¶ 1" Ginger  

¶ 3-4 green chillies 

¶ 2 tbsp Jeera 

¶ 1 tsp turmeric 

Wash all dals and soak for 4 hours. Strain the water and grind coarsely. Grind ginger, chillies and mix with the 

ground dal mix. Add salt and whisk adding water as required to make a mixture with a thick pouring consistency. 

Apply oil on the inside of the container. Pour the mixture in the container and steam for 20 mins. Allow to completely 

cool. Cut in desired shape and deep fry in oil. Very little oil is required for frying. Do not add soda. Soda is not 

required. 

Cooking Time: 1 hr. without the soaking time for dal. 

 

Dessert Category:  

1. Madhur Milan : By Madhuri Joshi  

Crust: 

¶ 2-1/3 cups of buttermilk baking mix 

¶ 1/2 cup of milk 

¶ 3 Tablespoons of sugar 

¶ 3 Tablespoons of melted butter 
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Preheat oven to 425 degrees. Mix and form soft dough. With hands spread the dough evenly in  a ungreased round 

pizza pan. Bake for 8-10 minutes (light brown). Completely cool the crust. 

Middle spread: 

¶ 8-10 oz. ilayachi shirkhand 

Spread shrikhand on the cool crust 

Fruits: 

¶ 2 kiwi sliced 

¶ 1 can of mango slices or sliced peaches 

¶ 1 can of Mandarin oranges 

¶ 2 sliced bananas 

¶ 1/2 cup of blueberries 

¶ 1/2 cup of grapes 

Make rings with kiwi, mangoes, oranges and bananas. Put grapes and blueberries in the middle.  

Glaze: 

¶ 2/3 cup of sugar 

¶ 2 tablespoons of corn starch 

¶ 1/4 teaspoon of salt 

¶ 1 cup of orange juice 

Mix all ingredients and boil for one minute. Cool the glaze for 10 minutes. Pour it evenly on the pizza. Refrigerate 

the pizza  

Total time required 35 minutes. Serves 15 people 

 

2.  Whole Wheat Dry Fruit Cake  Decorated With  Fresh Fru its : By Pooja Shirodkar  

¶ 2 cups whole weat flour 

¶ 1 cup sugar, 3 eggs 

¶ 1 1/2 stick butter 

¶ 1 tea spoon cinnamon powder 

¶ 1 tea spoon vanila eseence 

¶ 1 teaspoon baking powder 

¶ Chopped walnuts, cashew nuts, almonds, cranberry, raisins, dates (1 table spoon each) 

¶ Fresh fruits like apples, oranges, grapes, strawberries (cut them into pieces) 

Melt the butter, add sugar in it.  Mix it well.  Beat eggs.  Mix into the batter. Sift the flour with cinnamon 

powder and baking powder then add into the batter. Add chopped nuts and mix them very well. Pour the 

batter in the cake pan and bake in the oven for temperature 375. (make sure you preheat the 

oven) When the cake is done, decorate it with fresh fruits as per you imagination and creativity.     

Preparation Time: 30-35 min.   Baking Time:  30 min. approximately 

 

3. Turki Baclava : By Shobha Puntambaker  

¶ Almonds , 100 grams 

¶ Pistachio 100 gram 

¶ Honey  4 tablespoons 

¶ Spring roll shells 16 

¶ Cardamom 4 pods 

¶ Nutmeg  powder quarter tea spoon 

¶ Brown Sugar  1 teaspoon 

Cooking instructions: 

In a microwave oven roast the nuts for two  minutes on full power 

Peel cardamom and grind the seeds with a teaspoon of sugar using a rolling pin on a board. 
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Grind the nuts in a mixer until ground coarsely. Add two tablespoons of honey and grind further unti l the nuts are 

covered in honey. 

On a board, roll out a spring roll shell. Butter the roll using ghee or a butter spray. Lay another roll on top of the 

buttered roll and butter it. 

Add the honey nut mix on the roll. 

Sprinkle a small amount of honey on top of the mix if desired. 

Sprinkle the cardamom and nutmeg powders 

Roll the ñsandwichò. Make 10 rolls 

Lightly butter a baking tray  

Bake on top shelf for 20 minutes at 350 F. Half ways through the baking turn the rolls.  

After removing from the oven let the rolls cool. Cut into 2 inch pieces. 

Sprinkle small amount of honey on the pieces. 

 

4. Layered  Halva: By Swati Wadnekar  

Halwas: 

¶ 2 cups - grated green squash (dudhi bhopala) 

¶ 2 cups-   grated carrots 

¶ 2 cups-   grated beets ( boiled) 

¶ 300 gms- mava ( khoya) 

¶ 1 stick butter. 

¶ 1 tsp- ground cardamom and nutmeg 

¶ 3 cups sugar. 

Malai layer: 

¶ 1 cup ricotta cheese 

¶ ½ cup sugar 

¶ pinch ground cardamom 

¶ 1-2 strand saffron (kesar) optional 

Cooking instructions for Halwas: 

Take a heavy bottomed pan. Put it in the stove over medium heat. 

Add butter, after it melts, add the green squash. 

Stir well. cover and let cook on low heat for 5-10 minutes. 

Add 1 cup sugar stir and cover, let cook for another 5-10 minutes. 

Stir and cook till all the liquid evaporates. 

Add the cardamom and nutmeg powders and 100 gms mava. 

Stir and cook till the halva starts separating from the pan. 

Remove and let cool. Repeat with the beets and the carrots. 

Cooking instructions for Malai layer: 

Heat oven to 400 deg Fahrenheit 

Combine the ricotta cheese and sugar. 

Put it in a oven proof pan 

Sprinkle with the cardamom and saffron 

Bake in oven for 25 to 30 minutes. 

Remove and let cool. 

To Assemble: 

Butter a small bowl, add the three halva layers one after the other. 

pressing firmly. Invert onto a dish, with a cookie cutter cut a small circle of the malai layer and put on top of the 

halwa, garnish with pistachios and almonds.  
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ÖØɟÉɢ θÛǱ-ę×ȕÅÞɶ : ÞɟÅØɡ ÒɮÉÌɠ 

  
 Öɠ ¾ɨÌÍɠßɡ ÅØɡÃɠ ÞɟÊɠ ÑɭÞÙɡ ¾ɥ zÖÃɭ ̴ßɭ̵ (ŢÏɡÒ) ÖÙɟ ßÖ¿ɟÞ 
θÛÃɟØɟ×Ãɭ "ßɡ ÒɮÉÌɠ zßɭ?"  η¾ɰÛɟ ¾Ðɠ ÔɭÐÊ¾ÒÌɭ ÞɟɰÀɟ×Ãɭ "ßɡ ÒɮÉÌɠ ÞɟÊɠ 
ÍȓÙɟ ¿ȕÒ ÄɟÑ ȏÏÞÍɭ". ÞɟÖɟę×ÒÌɭ ÒȓȼÝÛÀɟxÙɟ Þɟʪ×ɟɰÖÐÙɭ ¾ɟßɡÃ ¾ÚÍ 
ÑÞɟÛɭ yÞɭ ÞÖÅȕÑ Öɠ ÍÖɟÖ ÒȓȼÝÛÀɟxÃɰ ÕØÅØɡ Þɟʪ×ɟ zζÌ ĕ×ɟɰÃɭ Ţ¾ɟØ 
×ɟθÛÝ×ɠÃɰ yáɟÑ ȑÑÛɟØÌ ¾ØĔ×ɟÃɰ ÖÑɟÛØ ÁɭÍÙɰ. Ò̴ɟÙÛɠ ŎɟěÈÞn̵ ċ×ɟ 
ÞȓÏÜxÑ zζÌ ȒĦÖÍɟ ÐɟØÌ¾Ø ×ɟɰÑɟ "ÞɟÅØɡ ÒɮÉÌɠ" ×ɟ ¾ɟ×xŎÖɟÞɟÉɢ 
ÖßĕÛÒȕÌx ÖɟȏßÍɠ ÏɭĔ×ɟÃɠ θÛÑɰÍɠ ¾ɭÙɡ zζÌ Þɩ. }ġ¾ɟ ÛɟÁ ×ɟɰÑɠ ×ɟ 
¾ɟ×xŎÖɟÃɭ Þɰ×ɨÅÑ ¾ØĔ×ɟÃɠ ÅÔɟÔÏɟØɡ }ÃÙÙɡ. 
 
 ¦ĆÈɨÔØ c, ÜȑÑÛɟØɡ ÏȓÒɟØɡ, ÖØɟÉɢ θÛǱċ×ɟ ÞÕɟÀȗßɟÍ Þ¾ɟÚɠÃ ̴ÞȓŐÌɠ ¾ɨÌ̵  ßɭ ÉØġ×ɟÑɰÍØ z¾Ýx¾ ÕØÅØɡ εÞġ¾ 
Þɟʪ×ɟɰÃɭ modeling ¾ØĔ×ɟÃɠ ÞɰÐɠ zĞßɟÙɟ εÖÚɟÛɠ ßɡ zÖÃɠ Þȓǭ {ċÄɟÒȕÍɶ ÆɟÙɡ. 
 
 ÛɭÀÛɭÀĢ×ɟ ÒɮÉÌɠ Þɟʪ×ɟ ĕ×ɟɰÃɭ ØɰÀ, ĕ×ɟÛØɡÙ Ñàɠ, ĕ×ɟɰÃɭ ¾ɟÉ, ÒÏØ yÜɟ θÛθÛÐ Ţ¾ɟØċ×ɟ Þɟʪ×ɟ ȑÑÛÊĔ×ɟÍ ȒĦÖÍɟ 
zζÌ ÞȓÏÜxÑ ×ɟɰÑɠ zĞßɟÙɟ ÖÏÍ ¾ɭÙɡ. ÞȓÏÜxÑ ÐɟØÌ¾Ø ×ɟɰÑɠ ÒɮÉÌɠÃɟ {ȑÍßɟÞ, ßɡ ÞɟÊɠ Í×ɟØ ßɨĔ×ɟÃɠ process, ȏÉ¾ɟÌ ×ɟÛØ 
κÃŝɭ/slides zĞßɟÙɟ Ïɟ¿ÛÙɡ. ÒɮÉÌɠÃɠ ¾ɟÚÅɠ ¾Üɠ ĉ×ɟÛɠ ÍÞɭÃ ÒɮÉÌɠÃɭ θÛθÛÐ ÒɮÙȕ, ÑθÛÑ trends ×ɟɰÃɠßɡ ĕ×ɟɰÑɠ ¨Ú¿ ¾ȻÑ 
ȏÏÙɡ.  θÛÌ¾Ġ×ɟɰÃɭ ¾ǲ ÒßɟÍɟ ÒɮÉÌɠÃɠ η¾ɰÖÍ yÀÏɡ ØɟĦÍ zßɭ ×ɟÃɠ zĞßɟÙɟ ¿ɟŝɠ ÒÈÙɡ. ÕØÅØɡ ÒɮÉÌɠ, ÑÎ ÁɟÙȕÑ εÖØÛÍɟÑɟ 
ÞÛx ÖØɟÉɢ ÖȏßÙɟ models Ñɟ ¿ȕÒÃ ÖÅɟ zÙɡ. 
  
ĦÑɭßÙ ÛÆɭ 
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ÖØɟÉɢ θÛǱ ÑÛØɟŝɠ ØɟÞ ÀØÔɟ 

  
 ÒɮÉÌɠ ÑɭÞȕÑ εÖØÛġ×ɟ ÑɰÍØ zĞßɡ ÞÛxÅÌɠ ÑÛØɟŝɠ ØɟÞ ÀØÔɟċ×ɟ Í×ɟØɡÞ ÙɟÀÙɨ. ÀɩØɡ ÃɩÐØɡÑɭ ÄɟÑ zØɟÞ 
ÖɟɰÊÙɡ. " ¥ÙɨÖɟ ÒɮÙɨÖɟ ÀÌɭÜ ÏɭÛɟ" ×ɟ ÕʇÊġ×ɟċ×ɟ ÀɟĔ×ɟɰÑɠ zĞßɟ ÞÛɟʋÑɟ ÕȕÍ¾ɟÚɟÍ Ñɭ~Ñ ÞɨÊÙɭ. ÖɮŝɠÌɠɰÔØɨÔØ ÐØÙɭÙɭ 
ÓɭØɭ, ζ¿ØɟÒÍ ̈ Ú¿ɟ Òɟßȕ Ãɠ ÖÅɟ zÉÛȕÑ zĞßɡ ÔɟÙÒÌɟÍ ßØÛÙɨ. ζ¿ØɟÒÍ ÞßÅ ̈ Ú¿Íɟ ×ɭÌɟØ Ñɟßɡ ×ɟÃɠ zĞßɡ ¿ɟÞ 
¿ÔØÏɟØɡ ÁɭÍÙɡ ßɨÍɠ. ÎɨÊɭÞɭ clues ȏÏġ×ɟÑɰÍØ ÖÙ| Þ˞ÊÛɠÃ ßɡ ζ¿ØɟÒÍ ̈ Ú¿Íɟ zÙɡ. 
 
 ×ɟÑɰÍØ ÖɟÐÛɠ zζÌ ŢÍɠ¾ ÏɭÛĦÎÚɭ ×ɟɰÑɠ ÞßÅ ÞȓÙÕ ÛɟÈɟģ×ɟ yÜɟ dance steps Ãɭ Ţɟĕ×νà¾ Ïɭ~Ñ ØɟÞ 
ÀØÔɟÖĘ×ɭ ØɰÀȕÑ ÅɟÛɭ zζÌ ÞÛx θÛÞȼÑ ÔɭÕɟÑÒÌɭ ÑɟÃɟÛɭ ×ɟÃɭ Ţɟĕ×νà¾ ¾ȻÑ Ïɟ¿ÛÙɭ. ÖɟÐÛɠ zζÌ ŢÍɠ¾Ãɟ ÒÏę×ɟÞ 
ÔÁÍ ØßɟÛɟ yÞɟ ßɨÍɟ zζÌ ĕ×ɟɰÃɠ εÜ¾ÛĔ×ɟÃɠ ÒĘÏÍ ßɟÊɟċ×ɟ εÜà¾ɟɰÃɠ zÉÛÌ ¾ȻÑ ÏɭÌɟØɡ ßɨÍɠ. ÃɭßĠ×ɟÛØɡÙ ȒĦÖÍ 
¾ɟ×Ö ÉɭÛɠÍ ÖɟÐÛɠ zζÌ ŢÍɠ¾ yĕ×ɰÍ ÞÔȓØɡÑɭ Ţĕ×ɭ¾ ÁɨÚĆ×ɟ ÁɨÚĆ×ɟÍ εÖÞÚȕÑ Ţɟĕ×νà¾ɭ Ïɟ¿ÛÍ yÞÍɟÑɟ zĞßɡ 
ÑɟÃɟÍ ØÖÖɟÌ ÆɟÙɨ. ÏɟɰιÊ×ɟ ¿ɭÚÍɟÑɟ zÌ¿ɠÑÃ ÖÅɟ zÙɡ. ÖɟÐÛɠ zζÌ ŢÍɠ¾ ×ɟɰÑɠ zÒġ×ɟÙɟ ÏØÛÝɶ ÑÛØɟŝɠÍ 
yÜɠÃ ÖÏÍ ¾ØĔ×ɟÞɟÉɢ ßɟÍ ÒȓËɭ ¾ɭÙɟ zßɭÃ. zÒÌ ÍɭÃ ßɟÍ ßɟÍɟÍ Áɭ~Ñ ĕ×ɟɰÑɟ Ïɭ~×ɟ Ðę×ÛɟÏ! 
  
ĦÑɭßÙ ÛÆɭ 
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ÖØɟÉɢ θÛǱ-ę×ȕÅÞɶ ȏÏÛɟÚɠ a__g9 ̴ÕɮØÛ Íɭ ÕɮØÛɠ̵ 

  
 ÜȑÑÛɟØ ȏÏ.  ̀ÑɨģßʃÔØ a__g ØɨÅɠ "ÕɮØÛ Íɭ ÕɮØÛɠ" ßɟ yȑÍÜ× ÏÅɴÏɟØ 
¾ɟ×xŎÖ ÖØɟÉɢ θÛǱċ×ɟ Ŭɨĕ×ɟɰÑɟ Û Ţɭà¾ɟɰÑɟ yÑȓÕÛÍɟ zÙɟ. Òɰ. θÛÅ× ¾ɨÒØ¾Ø 
ßɭ ×ɟ ¾ɟ×xŎÖɟÃɭ zÐɟØĦÍɰÕ. ĕ×ɟɰÃɭ ÜɟǶɠ× ÞɰÀɠÍɟÃɭ ¾ɟ×xŎÖ ÒȓĔ×ɟÙɟ ÑɭßÖɠÃ ßɨÍ 
yÞÍɟÍ. ÒÌ ÔĠ×ɟÃ ¾ɟ×xŎÖɟÑɰÍØ ĕ×ɟɰċ×ɟ yÞɭ ÙàɟÍ zÙɭ ¾ɥ ÜɟǶɠ× ÞɰÀɠÍɟċ×ɟ 
ÔɮÉ¾ɥÙɟ ÑɭßÖɠ ÉØɟθÛ¾Ã Ùɨ¾ ×ɭÍɟÍ zζÌ ĕ×ɟɰċ×ɟ ¾ȓÉġ×ɟ Àɟ×¾ɟÙɟ ¾ȓÉɭ ÏɟÏ 
ǫɟ×Ãɠ ×ɟ ÅɟÀɟ Ïɭ¿ɠÙ ÉØÙɭġ×ɟ yÞÍɟÍ. ÜɟǶɠ× ÞɰÀɠÍɟÃɠ Ùɨ¾θŢ×Íɟ ÛɟËÛɟÛɠ Û 
ÞÖɟÅɟċ×ɟ ÞÛx ÎØɟɰÒ×ʋÍ Íɭ ÒɨÃÛɟÛɭ ×ɟ ¾ġÒÑɭÍȕÑ "ÕɮØÛ Íɭ ÕɮØÛɠ" ×ɟ ÞȓɰÏØ 
¾ɟ×xŎÖɟÃɠ ȑÑεÖxÍɠ ÆɟÙɡ. 
  
 ÕɟØÍɠ× ÜɟǶɠ× ÞɰÀɠÍ ßɟ ÕɟØÍɠ× ÞɰĦ¾ȗÍɠÃɟ ¤¾ yεÕÖɟÑɟĦÒÏ ÕɟÀ zßɭ. zÒÙɭ ÞɰÀɠÍ ßɡ zÒġ×ɟ ÏɭÜɟÃɠ, 
zÒġ×ɟ ÏɭÜɟÍɠÙ ȑÑÞÀɟxÃɠ ̈ Ú¿ zßɭ, ×ɟÃɟ ÒȓØɭÒȕØ Ţĕ×× ×ɟ ¾ɟ×xŎÖɟǬɟØɭ ×ɭÍɨ. ¾ɟ×xŎÖɟÃɠ ÞȓȻÛɟÍ ÙÙÍ ÕȏÈ×ɟØ 
ØɟÀɟÍɠÙ "ÍɭÅɨȑÑÐɠ ÙɨßÀɨÙ" ǹɟ Ñɟʨ×ÀɠÍɟÑɭ ÆɟÙɡ. Òɰ. θÛÅ× ¾ɨÒØ¾Ø ßɭ Êɦ. ÛÞɰÍØɟÛ ÏɭÜÒɟɰÊɭ Û Òɰ. ȒÅÍʃş yεÕÝɭ¾ɥ ×ɟɰÃɭ 
εÜĥ×. ×ɟ Ïɨęßɡ ȏÏĈÀÅɟɰÃɭ ÖɟÀxÏÜxÑ ÀɟĔ×ɟÍȕÑ ĦÒǲ ßɨÍ ßɨÍɭ. ȏÏÛÞɟÃɠ ÞȓȻÛɟÍ ÅÜɠ Þȕ×xȐÔɰÔɟċ×ɟ zÀÖÑɟÑɭ ßɨÍɭ, ÍÜɠ 
¾ɟ×xŎÖɟÃɠ ÞȓȻÛɟÍ ßɨÍ ßɨÍɠ. ĕ×ɟÑɰÍØ "yÙÔɭÙɟ ÞÅÑ z×ɨ Øɡ" ×ɟ "yȏßØ ÕɮØÛ" ÖÐġ×ɟ ÔɰȏÏÜɠÑɭ Ŭɨĕ×ɟɰÃɠ ÖÑɭ ȒÅɰ¾Ùɡ. 
yȏßØ ÕɮØÛ ÑɰÍØ ÙÀɭÃ "ÔɮØɟÀɠ ÕɮØÛ" Ãɭ ĦÖØÌ ¾ȻÑ "ÀȓÅØɡ ÍɨÊɠ" ÖĘ×ɭ Ŭɠ. ÏǡŢÞɟÏ ØɟÑÊɭ ×ɟɰÑɠ "ÅÀÖɭ ÞȓɰÏØ ßʅ Ïɨ ÑɟÖ, 
Ãɟßʃ ¾ȗĥÌ ¾ßɨ ×ɟ ØɟÖ, ÔɨÙɨ, ØɟÖ, ØɟÖ, ØɟÖ, ÔɨÙɨ ÜɟÖ, ÜɟÖ, ÜɟÖ" ×ɟ ÕÅÑɟÙɟ "ÛęÞ ÖɨyØ" ÁɭÍÙɟ. 
  
 Þ¾ɟÚċ×ɟ ØɟÀɟɰÃɠ ØɰÀÍ ÛɟËÛÍ ¾ɨÒØ¾ØÅɠɰÑɠ ÞɟØɰÀÃɭ ÞȕØ Åɭģßɟ zÚÛɟ×ɟÙɟ ÞȓȼÛɟÍ ¾ɭÙɡ Íɭģßɟ ÏȓÒɟØċ×ɟ ÛɭÚɭÃɟ 
ÕɟÞ ßɨÍ ßɨÍɟ. ÞɟØɰÀ ÖÐġ×ɟ ÔɰȏÏÜɠ ÑɰÍØ "ÕɠÖÒÙɟÞɠ" Íġ×ɟ ¤¾ɟ ÕÅÑɟ ÑɰÍØ, "ÐɟÑɠ" ÖĘ×ɭ "Áɭ| ÄɰÏ Ö¾ØɰÏ" ßɭ yȑÍÜ× 
Ùɨ¾θŢ× ÀɠÍ θÛÅ×ØɟÛɟɰÑɠ ÞɟÏØ ¾ɭÙɭ. 
  
 ÞɰĘ×ɟ¾ɟÚÃɭ ßȓØßȓØ ÙɟÛÌɟØɭ àÌ ģ×Ǟ ¾ØĔ×ɟÞɟÉɢ "ÖɟØÛɟ" ßɟ ÞÛxÖɟę× ØɟÀ zßɭ. Ê̴ɦ. ÛÞɰÍØɟÛ ÏɭÜÒɟɰÊɭ ÀɭÙɭ zζÌ 
ÖßɟØɟǴɟÍÙɟ ÖɟØÛɟ ÀɭÙɟ" yÞɭ ÕɟØÍØǢ Òɰ. ÕɠÖÞɭÑ ÅɨÜɠ ĞßÌɟÙɭ ßɨÍɭ. " ÔɨÙÑ ȐÔÑ" ǹɟ ÖɟØģ×ɟÍɠÙ ÛÞɰÍØɟÛɟɰċ×ɟ ÔɰȏÏÜɠ 
ÑɰÍØ "ĦÛØÀɰÀɭċ×ɟ ¾ɟÉɟÛØÍɠ ÛÃÑ ȏÏÙɭ Íȕ ÖÙɟ" ßɭ ÀɠÍ Ŭɠ ÏǡŢÞɟÏ ØɟÑÊɭ ×ɟɰÑɠ }ĕ¾ÈÒÌɭ ÞɟÏØ ¾ɭÙɭ. 
  
 ÖɟØģ×ɟÑɰÍØ ØɟŝɠÃɭ ÞȕØ zÞÖɰÍɟÍ }ÍØÙɭ ßɨÍɭ. Íɭģßɟ "ÖɟÛÚĕ×ɟ ȏÏÑ¾Øɟ" ×ɟ "×ÖÑ" ÖÐġ×ɟ Ùɨ¾θŢ× ÀɠÍɟǬɟØɭ 
ÖÐȓØɟ ÏɟÍɟØ ×ɟɰÑɠ Ŭɨĕ×ɟɰÃɠ ÛɟßÛɟ εÖÚÛÙɡ. ĕ×ɟÑɰÍØ ÙÀɭÃ "ØɰÅɠÜßɡ Þßɡ" ßɡ ×ÖÑ¾ġ×ɟÌ ØɟÀɟÍ ÔɟɰÐÙɭÙɡ ÀÅÙ 
ÏǡŢÞɟÏɟɰÑɠ ÞɟÏØ ¾ɭÙɡ. ØɟŝɠÃɟ ÀÊÏ ØɰÀ ÛɟËÍ ßɨÍɟ. yÜɟ ÛɟÍɟÛØÌɟÍ ßÖ¿ɟÞ ¿ȓÙÌɟØɟ ØɟÀ ĞßÌÅɭ "ÔɟÀɭŬɠ". " ÁÑ ÛɟÅɭ 
ÁȓÌÁȓÌɟ" ×ɟ ÞɰÍ áɟÑɭǱØɟɰÑɠ εÙßɡÙɭġ×ɟ ̈ Úɠ ÖÐȓØɟ ÏɟÍɟØɟɰÑɠ ÔɟÀɭŬɠÖĘ×ɭ ÕɟÛÒȕÌx ¾ɭġ×ɟ. 
  
 ĕ×ɟÑɰÍØ Ŭɠ ØɟÅʃş ÕɟÛɭ ×ɟɰÑɠ ģßɟ×ɨÙɡÑÛØ zÒġ×ɟ ÔɨÈɟɰÃɠ ¾ØɟÖÍ Ïɟ¿ÛÙɡ. ×ɟ ¾ɟ×xŎÖɟÃɭ θÛÜɭÝ ĞßÌÅɭ ÞɟÎÞɰÀÍ 
¾ØÌɟØɭ ÀȓÌɠ ¾Ùɟ¾ɟØ ¾ɰÉÞɰÀɠÍ ¾Ùɟ¾ɟØɟɰ{Í¾ɭÃ ÍØÔɭÅ ßɨÍɭ. ŢÞɟÏ ÅɨÜɠɰÃɟ ÍÔÙɟ {Í¾ɟ ¿Ì¿ÌɠÍ ßɨÍɟ ¾ɥ č×ɟÃɭ ÑɟÛ 
Íɭ. zεÜÝ ÖȓÅȓÖÏɟØɟɰÑɠ ßɟÖɼȑÑ×ÖÛØ ÞɟÎ yȑÍÜ× ÞÖÅȕÍÏɟØÒÌɭ ¾ɭÙɡ. Êɦ. ÞÖɠØ ¾ȓÙ¾Ìɶ ×ɟɰÑɠ εÙßɡÙɭÙɭ ÞɰÀɠÍ θÛÝ×¾ 
yÑɭ¾ ÖɩεÙ¾ θÛÃɟØ ȑÑÛɭÏÑɟǬɟØɭ Ŭɠ. εÖεÙɰÏ ̈ ¾ Û Þɩ. ÔɠÑɟ ¾ȓØÌɭ ×ɟɰÑɠ ÖɟɰÊÙɭ. 
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yÜɟ ×ɟ ØɰÀÍÏɟØ ¾ɟ×xŎÖɟÃɠ ÞɟɰÀÍɟ ¾ØĔ×ɟÞɟÉɢ θÛÅ×ØɟÛɟɰÑɠ ÕɮØÛɠÃɭ ĦÛØ ÙɟÛÙɭ Íɭģßɟ zÍɟ ¾ȓÉÙɡ ÕɮØÛɠ ¥¾ɟ×Ùɟ 
εÖÚÌɟØ yÜɠ }ĕÞȓ¾Íɟ ȑÑÖɟxÌ ÆɟÙɡ. Íɭģßɟ "ÕɮØÛɠ ÈĚÒɟ" ßɡ ÏȓεÖxÚ ÃɠÅ θÛÅ×ØɟÛɟɰÑɠ ÒɭÜ ¾ɭÙɡ. " εÜÛ¾ɭ ÖÑ ÜØÌ ßɨ" ×ɟ 
ÕÅÑɟ ÑɰÍØ "ÞÛɟxĕÖ¾ ÞÛɴǱØɟ" ×ɟ "zÑɰÏ ÕɮØÛɠ" Ñɭ Ŭɨĕ×ɟɰÑɟ Íȗǭ ¾ɭÙɭ. 
  
 ¤¾ɟ yθÛĦÖØÌɠ× ¾ɟ×xŎÖɟÖȓÚɭ ÕɟØɟÛÙɭÙɭ "ÖØɟÉɢ θÛǱ" Ãɭ ŬɨÍɭ ÞÛx ¾Ùɟ¾ɟØɟɰÃɭ ÖÑ:ÒȕÛx¾ ¾ɩÍȓ¾ ¾ØÍ ÁØɡ ÒØÍÙɭ. 
    
ÞȓßɟÞ ÅɨÜɠ., ÖɦɰʨθÛÙ, ę×ȕ ÅÞɶ 
 

 
 


