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MNarendra K. Malhotra

AL the time when boys of
my e were busy
impressing gins or
Audying round the cloek for
a career in engineering, I was

busy helping my mom in the
Kitehen, A decade later and

at the age of 20, Thave
become a certilied chel,
working in class hotels
aserozs Lhe world and T am
currently the head chel at
Empres= Court restaurant in
Mesrul.

Moving to Meerut from my
haormetown Delhi around a
mnth back, T was amaeed Lo
dizeover that the people of
the ¢ity enjoy and appreciate
good food, recognise quality
and are not alraid to expen-
ment. With tandoor and
CUrEY gy specialties, T am
all et bo by oul varous dizh-
ez, which I have learnt
through an international
exposure throughout my
work experience Gl date.

During my stint in Dubai, 1
had attended various food
festivals, where | sampled a
sparial type of stenmed lsh,
which attracted meenmgh

TIPS TO HAVE A
DANDRUFF-FREE
MANE

Hourishment matiers:
Dandrudf eccurs due o itchy
and dry scalp. To avoid it, keep
your hair and scalp nourished.
Also, inchde alot of vitaming
and eat protein rich foods.

Stay hydrated: Drinking two
litres of weater a day will kesp
wou and your hair fesl and look
fresh even in humid and cold
weather.

Hair wash: It's a common
misconception that frequent
hair washing can kead to hair
fall and dandruff as a result.
But this is not the casa.
Continue washing your hair
frequently to keep it clean,
fresh and looking great.

Heat no miore: Styling prod-
ucts ke biow dryers and
straightening irons make the
hair dry. Constant exposure to
extreme heat causes breakage
and split ends. HTC

{With Inputs from hair
expert

Dir Froneesea Flsen,
Sunsillk)
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Women go spo

elting innovative, the
G Hamorous ladies of

Kavits Ladies Club cele
brated their monthly get
Logether, as a sportsmeat,
which was hald at the city's
hish and grean 'Ladies Par'.

Iru-.»LP.ud:J['j ust daneing and
singing, here at Kayvits
Club's meeting at cily's
Ladies-Park, our =ocialites
went sparty. During the
meeling, club's ladies partici-
pated in lotz of 2picy sports
setivities such as the leman
SPOON FACE, FUNNInG sports as
well as tambola. According to
[ Kavita Jain, president of
the elub, "We have been
inspired by the WG, which
happened eadier this year,"
she zaid with a =mile.

While odd team was the
Tug of War winner, Pooja and
Beenu elaimed the prize in
the kmon zpoon race. Manta
claimed Orsd zpot in the zim-
ple race whereas Neena took
the cake inthe lrog race.

Annual bonanaza

Little kids of ITMT
Acsdemy unveiled their hid-
den talents, while performing
varous aclz, on the annoal
day of =ehoal. Chairman of
IMMT Group Yogesh Mohan
Gupta and chiel guest,

'Chef's Delight’ is the latest endeavour of HT City,
easy to make exotic dishes, shared by professional chefs from Meerut

Lo experiment with the
recipe, Ultimataly T eams up
with 'Patra-Ni-MMachii', a dish
of steamed lish, with a real
tescture of fish and coeonut,
which iz very low on calaries
= owe]l,

Mlade lrom a combination
of banana lesves and Ozh, the
dizh haz anez=entially South
Indian feel, which i= appeal-
ing both to the eyes as well as
the Laste buds. So here
cormes the recipe, which i=
ersy Lo aszemble and make.
With a total cooking time of
25 minutes, the dizh would

delight every fish lover out
there. Enjoy!

Patra-Ni-Machil’ recipe

Ingredients -

m Fizh-2

m Fresh coconut (grated ) -
L ¢

mldint leaves - 1bunch

mCariander leaves - |
buneh

miareen chilliss - 10

mClovas - 10

mSugar - 1tsp

m Oindon {Largs) - 1

n Cuminseeds - 2 thap

m Lemon =2

m(Ghee - 2 thap

m Banana lagves
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n an endescour Lo rmise

awarenezz about AIDS in

the eity, Hindustan Times
Group {Hindustan) organ-
ized a 'Walk against AIDS'

on Wadnesday moming. The
campaign saw the participa-

Lion af students aemss
srhoalz in the ey, NOC

Cadetz and people Mom var-

o= walks of life, The =ole
purpose of the drive was Lo

apread awarene == and infor-

mation about the dizeaze

amongs the citizens of the
Low

Organised in association
with the Srinath Group of
Companies, Botary Club

Mleerut Youth as well as

Inner Whesl Club, the deave,

T

Member of Parliament, joint-
ly inaugurated the event by
lightening up the lamp before
deity Sarsewall. Besides the
entertaining cultural pro-
gramme, children raised the
izzue of =ocial problems too,
Though a skit, students
attracted the sttention onthe
problem of Polio. in las an
amazing lirework cast the
spall on audienss, In the clos-
ing address Principal Sunil

AIDS
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m5alt to taste

Cooking instructions -

m In the mixer jar, add
mint, eoriander leaves, grat-
ed eoconut, ehillies, garie,
sugar, onion, cumin seeds
arwd salt,

m Grand it until it turns into
a fine paszte

wApply the above made
chutney Lo the lizh piece and
gprinkle lemon juice over it

mMN o, cut the banans
lesves in zuch s way that it i=
big enough to wrap each fish
provpserly

m Heat the keaves on both
the zides and wrap it up.
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which began at Kaflash
Frakazh Sports Stadium,
erozsed the DRM's residence
and ended at the park
oppieiden the
Commi=sioner's oflice, was
wilness Lo =tudent= from
various schools including
Vardhaman Academy, Garg
Sehoal, NAS and Translan
International Acasdemy.
Armed with banners and
posters, the participants
took part ina program at
the end of the walk, which
zaw many speakers share
methods to fight and rise
againd Aids. Some of the
speakers on the oeeasion
included Madhu Guj jar
{Mayor), Prabal Pratap

Eoumea said, "Children are
Lhe real aszel ol the country
and they must think about
Lhe zoeial conses alan",

Love for parents

Children of Takshila Publie
Sehool celebrated the
"Parentz-Day' with zeal 'n’
zest, on Wednesday, Showing
their love Dor their parents,
students performed various

Therealter, tie with a string.
m Now, prease the baking

Lin and place the fzh init.

Pour =ome ghee over each

piece and allow it to bake for
about 15 minubes,

mrouE PatraNi-Machii' is
ready Lo be zerved.

Profile of chef Narendra
K. Malhotra

20-venr old che [ Marendra
started his cooking career at
the young age of 17. Post com-
pleting a one-year certilicate
cour=e from ITDC in Delhi

(2002), he worked in the
Fabab Faetory, alzo in Dalhi
(200306). Working in the

wherein we bring to your kitchen

Marendra K Malhotra

Internationaly seelaimed ITC
hotel from 200507, he then
Joined the Orehid Hospitality
Group in Dubai, where he had
bean stationad Gl very
recantly, He iz alzo o cortilied
Chelunder the HACCE.

=

Retuming back home, he
Jjoined a8 Executive chel in
Em pres= Cowrt from Moy 1,
200, He specializes in
Tandoor and Kebabe and has
a special forwdness for ereat-
ing new dishes.

Emmhul: of AIDS mvm&na:u mnuilnh',r I-hllﬂm‘l'innsﬂrmp

Singh (5P City), Anant Dev
(5F Fural area), Dr Subodh
Tiwari (CHO and Meenu
Agarwal from the Amity

Ladies club,

Know AIDS-NO AIDS

Forming a human chain to
svmobilze AIDS awareness
and preventions the stu-
dents of Vidya Knowledge
Park pledged to make people
aware aboul this desdly dis
eaze, Their Execulive

PHIOTOE CHA HAT

. % Snapshots of annual day celebration at IMT School | [f

cultural programs. Before
this schoal manager Kusum
Rani maugurated the event
by ligtening up the lamp.

Theren Ler, studen (s 2l
the stage on fire through
their mind-blowing perform-
aneez, Onthe top of that,
Lheir parents were Loo
attended the event, receiving
the rezpect and love from
their ehildren, parents got
ermolional.

Director tossed the slogan of
" EKnow ATDS- Mo AIDS' and
shared hi= views with =tu-
dentz Lo equip them about
the danger of ATDS and how
it could be prevented.

The Students of Vidya
International Sehool of
Buzines= conducted a=kit
ardd made aware aboul the
prevention and myths of
AIDS. Chiefl guest D, B.E.
Sharma enlightened his
views with sudent=,

Director of VGMS Maj.Gen
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Bhatti also threw light an
cauzes and prevention ol

AIDS.

Spreading awareness

O the oeession of Swami
Vivekanand's birth anniver-
zary, the dudentz of Subhearti
Collage undertook a mission
Lo spresd swarensss about
Aids, Through various sreet
plays & well s a nurmbser af
invbarmal compslitions, the gu-
dents tred to maks peopla
aware about the causes and
the ways through which the
dizesee can be Lreated.

The corm petitions were of
warious Lypes, including a slo-
gan making as wel as a
prasEler- r[L.uLln;E; conlbesl

With anumbser of dudent=
participating in the events,
the Microbiology department
of the Institube played a spe-
cial part in making the day a
sueee=s, Students rom
Subharti Dental College and
Subhua-ti Instibute of Fine
Arts and Fashion Design were
enthusisstie participants,

i1 Tyre shouldn™t tire: Tyres ane
the most important thing in a
cyck. Any hint of wear and tear,
and the tyres should be

i replaced. Maintaining a proper
air

pressure, too, B extremely
important as it help prevent
fraquent punctures and
ensure a smoother ride.

| 2 Seund check: While riding a
cycle in city conditions, you are
either hooked on to your music
I orlistening to the traffic orches-
tra around. Pay heed fo any
squeaking, ratting, or brushing
sourd emanating from your
cycle. The sound will guide you
to the “ailment’. Kesp your two-

i wheelerwell-oiled to help braak
i breaks and chain sound fres.

3 Speed check: Get the brakes
i checked first while getting
your cycle serviced. Check the
rubber padding, ensurs it's not
hindering the spin of the rim.

| Ao, ensure that just a pull of
the brake ensures a total stop-
I page of the whesl.

4 Pedal hassle-free: The pedals
should niot be koosa or have any

e —

ot tips

cracks. Turn the bicyck upside
down and rotate the pedalks to
check the spin of the whesls.

O Cover story: Cover your bicy-
ck when not in use to kesp it
dust and rust-free.

HTEC

Q&AInbox

Fuel injection in bikes

I want to buy a 150 cc

motorcycle. My daily rid-
ing is around 30-40 km. I'm
looking for mileage and riding
position. | have shortlisted the
Honda CB Unicorn Dazzler,

TVS Apache RTR 160 and
Apache RTR 160 Fl models.
Also, what is the difference
between a fuel injected and
carburettor-fed bike?
Abhijit Gohil

We suggest you go for

the Honda CB Unicorn
Dazzler. The TVS Apach-
oS, a]'t.hnu%‘m rt.y arnd mie. What is your opinion
quick don about the new 1.2 MPI en-
mileage. The D.EEEIE:‘ deliv-  gine?
ers 50.8 kpl inthe city and Kiran Patil
411 kpl on the highway. Skoda has recently up-
Flus, it's riding position is r&\gradedt.he Fahia's en-
maore relaxed compared to  gine to meet BS IV emis-
the sport-based Apache's.  sion norms. In fact, itis

Fuel-injected bikes are the same engine that pow-

superor to ones using car-  ers the VW Polo, Though it
burettors as the fuel injee-  isbased on the older 1.2
tion system provides their  HTP engine, in its new 1.2

ine the perfectairand  MPIguise it is smoother
Tuel mixture. A carburet- and mare respansive.
ted engine does not enjoy While this three-cylinder
as much fexibility. There engine is vastly improved,
iz, however, a downside to 1tmhtmgmﬂmtheﬁmr-

fuel injection when talking pa engine in
smljirzjzapneity bikes in In- ge h.ur.a peb0T
dia. reput.at.hn for altersales
There iz a high price service and if this is your
that comes with the tech- coneern, it would be more
nology, and bikes using prudent to go in for the
carburettors in India have 120
been refined to sueh an ex-
tent that any performance | am looking for a premi-
or mileage gains thanks to um saloon which pro-
injection are minute and vides comfort, safety and
unable to justily the high enough rear legroom. | will
initial eost, use it for long-distance travel.
| currently use a Honda Civic.
I plan to buy my first car Lrni
in January 2011 but am A‘I:frearlegmm and
unable to choose between the omfort are big prior-
Skoda Fabia 1.2 MP1Ambient  ties, take alook at the Sko-
and Hyundai i20 Magna. My da Superb. The rear seat
requirements are good has the best legroom
mileage and safety. | like the far and the 2itre, 140bhp
Fabia for its looks and build diesel engine will give you
but Skoda's aftersales service  good performance and
and maintenance costs worry  economy.

Throwing a bash or ktty party? Let HT
City know atlesst a week prior to the
event and we will send our photographer
along to eaplure your memdorable
ryormeents, Fomail your invite with paety
invite htelly. mesrubim hindustanbimes, com

B MARKET WATCH s

Dr. Shivali Goel

M.S. (Obst. & Gynae)
Gynae Laproscopy Surgeon

All Gynae procedures are
performed through
laparoscopy like :

= Uterus removal

- Fibroids

- Ovarian Gyﬂiﬂ

Visualization of uterus from
inside and related procedures
- Operative Hysteroscopy

YASHLOK HOSPITAL
& NURSING HOME PVT, LTD.

Eastern Kutchery Road, Meerut =1
Ph : 0121-2642515, 2649525, Fax : 0121-2643575
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Narender K. Malhotra

['you were wondering how
Lo Beeomse a chal T want to
Lell vou that one does not
beeame a ehel, one iz barn
az a chell When I zay chel, 1
do nol mean s=omeanne who i
called a "chel™ just because
he/she is "greasy- spoon”
kitehen.

I waork with Empress
Court restaurant and to me
achel 1= =omeons, who can
make a symphany out of a
==, an arti=t whose can-
vas iz the plate. Someons
wha i= at eaze when there i=
ruzh and i= =0 conlident that
even il he putz himzellon
autopilot, can =till have the

Lime Lo ztop into the Kitehen,

he iz a chel whoze stamina
and intelligence is at test.

Il vou are alraid of Failure
wou cannol pozzibly be a
great chel Those are quali-
ties you cant learn reading
00k books and watehing
cooking shows., You will
know you are there, having
dreams at night about eook-
ing It is an art and ¢reating
artis everything.

Every chel has the gift to

CHEF'S DELIGHT
HT CITY ENDEAVOUR

do it, but at lesst evervbody

even il you are new.

However, il you are envision-

ing yoursell s a glamorons
executive chel, coneocting
delicaeie for the TV audi-
enee, then do voursell a
favor and keep vour dreams
anly for when you go to bed
al night asleep.

I started my caresr many

years ago by going to college

for cooking and tandoor

Curry ino my native talent, Tao

tell you honestly, I regarded
my cooking diploma as a
phece ol paper, but a papsr
that could open doars for
me. Alter you walk through
that door it iz totally up you
what youcan do.

Many years later, I got
work permit to Dubai, TAE
ardd T decided to make the
most of Lhis international
XL e

In order Lo do that one
must prove at least G000
haours of all rounded
kitehens, There must be
many other ways to become
achel, but il you are deter-
rired and want Lo invest all
thiz T am zure Lhat you will
stneeead,

Knrtllng -alostar?

Astha

variety of designs,
AlmuuLifu] colours and

ey availability have
worked in the Cavor of the
rize of zalez of readymade
wodalen cardigans amongst
the ¢ |L} [olkz, However,
thiz rize hes led to the
deterioration of the impaor-
Lanee of hand knitted
cardigans, which ruled this
clothing fad till a few years
ago.

"The demand For woaol
haz decreaszed, which has
led Lo g decline in our
2locks a= owell," 2aid
Rajeev Mishra, owner of a
wioal zhop inthe ety
Adding L{I..I:IL‘-'."]'l”H RTES
Lomers demanded unique
colours =uch az mauve and
turgquoise agains the tra-
ditional yellows and
greens, he said, "We used
Lo =bay =hut for lowr
meoniths earlier, bul sinee
Lhe past fowr years, that

period has inereazed Lo zix
stmmer months every
}'H.HE"

Onthe ather hand,
readymade garments shop
owners share their ecstazy
atthe rising sales. "We pet
20 much of variety that it
iz diffieult to lizt down
each type," shared Tejal
Ehanna, owner of
Sunshine Resdymade gar-
ments in the ety, To this,
Shalini Kapoor, a working
woman sdded, "It i= =20
much more convenient
and time saving to buy
readymade garments,"
adding that every style
was available at a good
sl tod sy

Howrever, for the alder
genaration, this change in
trend is a saddening one.
"There was a time when
hand knitted garments
meant a lot emotionally to
people shared Alpana, a
Bb-vear old lady, who
added that today nobody
wanl= to learn the arl of
knitting on the pretext of
being too busy or the basie
uselessness af doing some-
thing, which was extremse-
Iy unpractical in their busy
work s¢hedules,

Onthe ather hand, some
of the eity folks =0ll value
the hand knitted cardigans
that have been in the lami-
Iy lor generations. "T still
have a eollection of baby
zuit= and booties, which
my grandmother had knit-
tad For my maother,” shared
Ashu Verma, a young
houzewile, who sdded that
although her mother had
lean the art of knitting, she
had never found the tims
Lo do the zame,

can by Ib iz poszible Lo paint

Throwing a bash or
kitty party?

Let HT City knowe prior
to the event and we will
send our photographer
along to capture your
memcrable momeants.
You can E-mail your
irvite with party invite
in the subject to hfei-
ty. meeruhEl¥noustan-
times.com

Green Papaya Murabba
Recipe

m Green Papaya - Lkg

® Sugar - 300 gm

m Vinegar - 400 ml

m Kalonji- 2 tsp

m Green Saunl - 2 tzp

m Raizin- 100 gms

» Red Chillil (Whale) - 10

plees

Cooking ingredients -

» Wash green papaya prop-
ey

m Peel it and eut it length-
Wisa,

m Make thick slices of 1" by
1",

m Baoil it il it turns amooth,

Astha

twas a colourful event as
students of the
Department of English at
[smail Post Graduste
College inthe eity joined the
gala as final year students of
Masters called on their jun-
iors to enjoy a fresher party
on Wednesday,

MA final and MA second
year students presented a
cultural programme on the
oecasion to weleome the
incoming bateh. The pro-
gramme kept the audiences
enthralled and was com-
pered expertly by Sarita and
Asga, who were also a part
of the organising team of the
programme, assisted by
Himanshi Arora.

A brief intro by the jun-
iors rocked the department
as the dance and singing
events kept on rolling lor
hours. Juniors showed their
talent invarious events of
humaor and fun. The paty
Jjubilations ended with the
wobe of thanks,

D Indu Sharma, prinei-
pal of the college was the

m Prepare sugar syrup of 1
thramd consisteney.

m Now eook the papaya and
kalonji, green saunf, raisin,
paeces of red chilliin the
sugar syrup. Finally add vine-
gar.

m Alter this keep it for cool-
ing.

m Place green papaya
murabba in airtight jar, and
pul it in the lreezer

m Serve it with maal,

Profile of Chef Narender
K. Malhotra

The 20-vear old chel,
Marender started his eoolk-
ing career at the young age
of 17, Podt completing a one-
vear certilicate course lrom

special guest on the ocea- {7
sion. Dr Rita Garg, Head of |
English Department sald, | |
"It is very refreshing to see
the enthusissm with which |
the girls have put up the
program for the day." Dr
Parul Tyage, senior lecturer
was also present on the
O3B0

Astha, Azra, Nikita, Neha,
Prachi and amreen were
2ome of the students who
took part in the programme.

Smpulmisnfﬂin fn;shm party in lsmail Enlgn: B

Sporting spirit

tudents of Guru Tegh

Bahsdur Public School par-

Licipated inannual sports
week with full zeal and energy.
Flag race, shoe race, banana race,
ane legred race, martial arts, bad-
minton, volley ball and sporting
selivities were :Jrﬁurumi during
the event, Al the end, prineipal
felicitated thoss who performed
well in their respective sports,

Salad delight

A salad making competition
held at Trandam Academy saw
sormee oul of the world zalad -
ations by student=. Girlz of 9th
and 10th standard participated in
thi= competition. Feality show
Master Che = [th runner up
Archana Chauhan, paid her visit
to event and adjudged the skills aof
the participants. Showing their
Lalent= participantz chopped the
vepelables in amazing shapes like

WHAT'S COOKING?

Know what'’s on the menu of chefs in Meerut

PHOTOE CHAHAT

I'TDC in Delhi(2002), he

worked in the Kebab Factory,

al=o in Delhi (2006-405).
Working in the
Internationally acelaimed
I'TC hote] Crom 2005407, he
then joined the Orehid
Hozpitality Growp in Dubai,
whare he had been stationed
Ll wery recently. He iz alko a

certified Chel under the
HACCF.

Returning back home, he
joined as Executive chelin

Empres= Court lrom Moy 1,
2000, He specializes in

Tandoo: and Eebabs and has

a zpecial fondnesz for creal-
ing new dishes.
COMPILED BY - ASTHA

PHOTCE: CHAHAT

fizh, toys, bear, eroeodils, butter
My, ship and many morae. AL the
end af the competition Chalkshika,
Vishakha Sharma, Pooja Giridhar
and Neha bagped lirst prize for

Lheir house,

Annual extravaganza

food

ind your

spot

These cell phone applications must
for frequent travellers

earing up for

travel this holiday

saason! We give

vou a list of some
top-rated intermational
restaurants and dining
applications for the fre-
quent traveller:

URBAMSPOON: { Free for iPad,
iPhone or Android) Can't
decide on a place to eat?
Indecisive diners just need
to zhake their iPhones, and
the Urbanspoon slot
machine will pick a highly
rated restaurant nesrby
for you to try
httpe/fwwwurbanspoon.co
ITh

FOURSOQUARE: { Free lor
iPhone, BlackBarry,
Android ) Foursquare lets
users ¢heck in to a place
when they're there and let
their friends know where
they are. They cantrack
their loeation history and
keep track of where
they've been and who
they've been there with.
httpe//foursquarecom/abo
ut

FOODSPOTTING: { Free for
iPhone) Calls itsell a *visu-
al guide', and makes it
easy bo find and share
foods you love. Sharing

recommendations is as
easy as taking a picture of
the dish, with itz name and
where to lind it.
httpe/fowew foodspotting.
comyabout

TOPTABLE: {Free in the UK,
for iPhone) An application
developed by the epony-
mous BEuropean anline din-

ing
community and restaurant
Feservalion servies, slmi-
lar to Yelp in the US. Tkers
canseareh a database af
localized restanrants in 15
countries and languages,
including 191 Michelin
starred venues. The appli-
cation hes more than 1.3
million registered users
and more than 5,000
restaurants. hitp:/
worw boptable comy
BUULK: { Fres for iFhone)
Bulluk is a leading restau-
rant and dining application
in Singapore and
Indonesia. The application
haz data for mor than
THO00 restaurants in the
region, and tags restau-
rants that of fer Halal food,
Wi-Fi and dizeounts.
hitpefitunes. apple oo
/a pi’huuuk—mm u.rmﬂhg
bar-guide/

Relaxnews

geies

1What to use: To create anoss-
shrinking shadow use a founda-
fion, brarzer, bush, or eye shad-
oW N0 more than one shade dark-
ar than your ratural skin colour

2 Sleek surprize: To make your
nose appear thinner, use the
darker shade alorg the side of
your nosz leaving avertical strip
down the center of your nose. To
better render the impressionof a
thin nose, draw a straight brighter
line at the middle of the nose.

3 Short and long: To make your
nose appear shorter, apply the
darker shade under the nose

and up over the tip. For a lang
nos2, darken the end of the

nose fip

4 Highlight it: Apply a thin line of
highlighter down the center of
Wour nose to make it look smaller.

5 Dpen up: For awide noss, draw
a cantour with darker colour
shade. Darker lines shauld be
straight at the sides, and not too
thick These lines must start
from the eyebrows and finish at
the end of the tip.

HTC (WITH INPUTS BY
MAKEUP ARTIST MAMJL
RAWAT)

BT MARKET WATCH B

Dr. Shivali Goel

M.S. (Obst. & Gynae)
Gynae Laproscopy Surgeon

All Gynae procedures are
performed through
laparoscopy like :

Kid= of Blozzoms School did
tons of masti during the schoaol's
annual day, which was celebrated
at Kulwant Singh stadium. Chiel
guest Dr. Franeis Calsist inasugu-
rated the pmﬁrur[um—'-h} freeing
the white pigeons. Children
enthralled the guests by their
mind blowing cultural perform-
anee and got big round of
applaus=e,

Let's pen down thoughts

Studentz at CCS University
tried to elaborate their thoughts

A
Snapshots of the freshers party in lsmall Colige

an paper regarding the Indian
Feonomy, Society and
Cooperative movements while
participating in an essay competi-
tion. The program was organized
&= g part of annual celebrations
marking the birthday of
Chaudhary Charan Singh, the ex-
PM. Participant= rom the cam-
puz and alfilisted collepes of CCS

University penned down their

thoughts regarding the coopera-
Live movement=,

Their zealous elforts were
applavded inthe end by the
Judges. Dr. Anjali Mittal, Dr.
Azlam Jamshedpurd, D, A=, D
Hare Krizhna, D, Dinesh and D,
Shadab Aleem were presenton
the geension, while Dre, A K
Chaubey and D, Alok Kumar

conrdinated the show,
® O ®

= terus removal

- Fibroids

- Ovarian cysts

Visualization of uterus from
inside and related procedures
- Operative Hysteroscopy
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