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Conve messacge

Dear members of INTACH,

M arch is indeed one of the most wonderful of months a
coming of spring.

In south India we have the Masi Panguni vratham . W hich s
Ydwws ynwoét wr yrr mf "Savitari Nonpun(vratan ). 11if
similar to the Karava Chauth that is celebrated in North India.

This people of Madurai celebrate traditionally at the banks
Vaigai. Women do the Kummi ( clap dance ) in a circle and
traditionadavories are made for the festival.

Another importaretlebration in March is that of the Vi
Navarathri when the ninth day is Ramnavami. The coming of spr
of thanksgiving celebration to Parasakthi who is to make spring c
our lives like in Nature.

This month we had the wonderful experience of doing a sp
the Goripalayam Mosque that stands as a symbol of communal h
happy that the next generation got to see the glorious past cultur
had the"live and let live" attitude in our life. There was mutua
between religions because of the high self resheiot @fidlhey were ¢
peace with whatthey were following as a religion that they could
create their own places o$hvm.

| hope and pray that such programs are done repeatedly s
and more inter religious tolerance and respects prevails amor
generations to come and Madurai becomes more and more

harmonious co existence.

Arvind Kumar Sankar
ConvenetNTACHM adurai Chapter.




Unity in diversity

-Mrs. Madalaimani Asaikani

Schools students along with INTACH members and ¢
M adurai participated in a spot study program to the
Goripalayam Durgah on March 21SuMaiman, retired Regic
A ssistant Director of Department of Art and Culture ti
Durgah's history to the 13th century. The tombs of 2 S
housed here. The dome omthigues made from a single blc
stone and weighs 4000 kilos!. A stone with inscription |

Tamil is of great lbrital significanc&€ onveneArvind Kum a

arranged for this walk.
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Heritage Cuisine

Being in the month of March here are some traditional dishes that are

made in our culture during this month when Karadaivan nonbu and

Panguni uthram are celebrated in and around the Madurai region.

Karadaiyan nonbu adai

Sweet Karadaiyan nonbu adai

Ingredients:

Rawrice - 1 & 1/2 cups

Riceflowr - 1 cup

Jaggery - 1 cup

Water- 2 cups

Coconut pieces - 4 thsp

Karamani' black eyed peas - 1/4 cup
Cardamom - 1, powdered

Method:

Wash and scak rice for 1 or two howrs. After spaking, drain water completely and spread it in
a clean kitchen towel.

Mean while, roast karamarm and 7 other grains {opticnal) — I used channa, black wad, green
moong, finger millet, red milltet, mocha kottai, dried peas. Roast until karamani starts golden
and nice aroma wafts. Let the flame in medium flame.

Soak in water until you do the other works.

Now the nce flour let the cloth absorb excess water. Say for 30 minutes. Grind it to a fine
powder in a mixer. Sieve 1t and if you get more remains (coarse rice in the sieve) again
powder 1t sieve to prevent wastage.

Thiz will yield 2 cups plus little more. So vou can use it for this recipe. 1 cup flowr for each,
sweet and zalt version. Boil 2 cups water in a heavy bottomed vessel, add jaggery and
dissolve it completely.

Filter the jaggery to remove impurities in a metal strainer. Bring to boil again and add the
karamami we soaked drained from water. Simmer the flame and add the flow in a spnnkled
way. Mix 1t while you add briskly with other hand to avoid lump formation.

Continue stirring in a mashing way, to break the lumps if any. When it becomes a lumnp as in
the picture below, switch off the flame. It takes some time, so keep stirring. When it forms
lump, it may look sticky, but after cool down, it will stiffen.

Once the dough cools down make equal sized balls flatten in well greased hands and make a
hole in the middle. When u make hole, dip the finger in sezame oil to make it easier. Arrange
in plate/ idli plate.




Savory Karadaiyvan nonbu

Ingredients:
Rawrice -1 & 1/2 cups
Rice flour -1 cup
coconut - 4 thsp
Karamani - 1/4 cup
Salt - As needed

Oil -1 tsp

Mustard - 3/4 tsp
Green chilli -2

Curry leaves - 1 sprig

Asafoetida - 2 generous pinches

Method:

- For salt version, heat a heavy bottomed pan with o1l and season with mustard, green

chillies, curry leaves, asafoetida. Add 2 cups water,mix salt to it. Bring to boil. You can
add a pinch of asafoetida at this stage for extra flavour. Add karamani.

Simmer the flame and add the rice flour little by little as you mix with the other hand.
Cook in medium flame, this will thicken soon than the sweet dough, so be prepared for
that. When it forms as a lump, switch off the flame and transfer to another vessel.

Once the dough cools down make equal size balls and flatten in well greased hands,
make a hole inthe middle. Arrange in greased idli plate and steam for 5-§ minutes.

Nannari Sarbath

Ingredients:

50 grams Nannari root

1 liter water

1 cup sugar

1 teaspoon salt

Juice from half a lime / lemon
3 tablespoon Nannari Syrup
4-3 Ice cubes

150 ml water

Method:

- Hammer the nannari root to remove the white inner stalk. Discard the white part.
Wash the dark bark of the root in running water to remove dirt and sand.
Grind to a coarse powder.
Pressure cook the root with water sugar and salt for 5 minutes on medium flame.
Wait for the pressure to release naturally. Strain the mixture.
Boil the strained mixture until syrupy.
Cool and store inthe refrigerator and use it within a month.
Mix in the lime’ lemon juice, svrup, ice cubes and water. Enjov!




Know your members

M r K arthik M animozhi

Karthik M animozhian is the present
co convenor of INTACH madurai chapter. He
is the grandson of the philanthropist
Mr.V.K.Kalyanasundaram Chettiar. On the
other side his father is Mr.Manimozhian a
Tamil scholar who hails from a highly
spiritually developedfather. Of the various
business that he pursues imanaging the
hotel "NEW college house" that is a land
mark in Madurai is what he is passionate
about. He has great knowledge of lesse

known facts of history and mythology in our

temple town
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M r.R ajesh K anna

R ajesh Kanna who has been part and parce
of our organisation since inception, is one perso
who would be part of every activity of INTACH.
Ten years of dedicated servéecexpecting nothing in
return.

Having been a Treasurer and then a €o
convenor, he has truly worked tirelessly for the
M adurai chapter and gained a lot of experience an
confidence in doing so. He has roped in a lot of hi
friends into INTACH, being in various other forum s
such as YES, Save to be Saved, Friends ldEeritage

and Tamil Nadu Soap manufacturers Association.

He initiated several activities in INTACH like Heritage Treasure hunts, Heritage Hom
hunt, Thirairagangal & involved in conducting the INTACH annual event 'Meendu-ma series
of events & projects that tried to umrvel and reproduce the social, cultural & architectura
treasures of M adurai in the forms of exhibits, skits and other cultural means by school kids.

He is a successful entrepreneur who has taken his 100 year old brand 'Chellam soafg

great heights andis happily married to Vidya who is a pillar of support to him, and activel

participates in INTACH.

He was also majorly instrumental in bringing out the booklet 'Rediscover Meenaks

temple'. His fond memories of INTACH are innumerableSkywalk, What 5 in a name, Bird

watch to name a fewHe will continue to be a part of INTACH initiatives in the future too.




