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NWWA Karanja... moving forward 
 
I consider myself extremely privileged to be at the helm of NWWA, 
Naval Station Karanja, which is blessed by the natural beauty and 
clean environment and offers the ambience for healthy living. I am 
extremely grateful to my team for their consistent contributions in 
terms of time, ideas and efforts in furthering the objectives of the 
NWWA. 
 
NWWA Karanja has been working tirelessly in creating opportunities for wholesome development 
and empowerment of women through vocational training, and providing opportunity for practicing 
their skills. This has also helped in bridging the gap in the non-availability of such facilities in and 
around the station considering its remote location. Employing a counsellor has further advanced our 
efforts towards improving the social life and supporting the families. 
 
Various events and activities coordinated by NWWA during the year has been aimed at addressing 
the needs and interests of all sections of the society be it the elderly, children and home makers.  The 
response and participation by the local population in these activities have been heartening. As part 
of Sparsh, we have made efforts to reach out to the needy, in terms of material support and assistance, 
as well as the most vital emotional support, the significance of which was experienced by all those 
who have joined our outreach to the old age home. 
 
Building up the infrastructure as well as services, from where our predecessors have left, have also 
been given impetus. The renovated Sangini hall has enhanced the capabilities and facilities of the 
Kendra to support multi-disciplinary requirements, both to conduct classes and events within the 
premises. The work for a new and modern beauty parlour in the Kendra is nearing completion and it 
is expected to meet the requirements of the ladies in the station for a modern and improved facility. 
The scope and span of items available through Samudri shop is also being revised to maintain the 
shop as a niche for exquisite items as is the case of most other stations. 
 
In conclusion, may I take this opportunity to request all Naval ladies in the station to step out and 
join our efforts to make the station a better and vibrant place to live in and also enjoy the fruits of 
various initiatives of NWWA Karanja. May I also take this opportunity to wish all the families in 
the station a prosperous new year 2017.  
 
Jai Hind. Śaṃ no Varunaḥ!  

 
Mrs Asha Mathew 
President NWWA Karanja 
presidentnwwakaranja@gmail.com  

https://en.wikipedia.org/wiki/Varuna
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Message from Senior Officer Karanja – NWWA Vision 

 
Greetings to NWWA Karanja from the office of the Senior Officer Karanja. 

 

Naval Station Karanja is indeed grateful to NWWA Karanja for their efforts 

and initiatives in enhancing the socio-cultural milieu of the station. The station 

administration is committed to supporting and encouraging all your endeavours. 

I am convinced about the effectiveness of your initiatives for the welfare of the 

community and your efforts to reach out to the needy and those who are in the 

peripheries of society. While it is not to cast any gender aspersions, it is indeed the 

women who have the tenderness, concern and warmth for the entire cross section of the community 

and the families.  Your actions and initiatives have reemphasised these very principles of nature. It 

is you who have provided the vital link between the aspirations and concerns of the families in the 

station and the administration so that we could focus on the salient and vitals based on the inputs. 

 

The station administration would, in addition to bringing the ongoing projects in the NWWA 

Kendra to its logical conclusion, also endeavour to accomplish the planned projects to make the 

NWWA Kendra a green building without delays. We are also always open to your needs and 

suggestions, and I expect the channels of communication to remain healthy and accessible. In 

addition to the SO(K) office, NWWA (Karanja) is the sole interconnecting factor to bring about 

cohesion and sense of fraternity amongst the naval families in the station. Therefore, I urge you to 

always remain focused on planning and executing all the events and activities in an inclusive manner 

and taking the entire naval community together. 

 

In conclusion, while expressing my sincere gratitude for all that you have done and are doing for the 

well-being of the naval community in the station, I am eagerly looking forward to positive 

contributions from NWWA in the coming days as well. Kindly accept the greetings and good wishes 

of the season from the station administration. 

 

Jai Hind. Śaṃ no Varunaḥ!  

  

Commodore M L Mathew NM 

Senior Officer, Karanja 

 

 

https://en.wikipedia.org/wiki/Varuna
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Editor’s Note 

Another six months have gone by since the last edition of Varuni. While 

we bade farewell to many as they moved out on transfer, the spirit of 

Naval Station Karanja continues to inspire one and all. The luscious 

green and serene Karanja found a spate of budding artists this time 

round. So, it was only befitting that the Varuni endeavours to celebrate 

the artists and the mood inspired in the writers with the theme ‘Shades 

of Karanja’  

 

At the onset, I would like to thank all the contributors to the Varuni. Articles and art from children 

and the elderly in the station truly makes this edition a unique one.  

 

Our very colourful cover page has been adapted from a beautiful oil painting of Karanja jetty view 

by Lt Col (Retd) Stanley Reuben from the balcony of his home in Kalpana building. 

 

We have received tremendous support from INS Tunir in bringing out this issue. We are forevermore 

grateful to them for continued support through all of NWWA’s initiatives and activities. The new 

team Sanchar enjoyed putting this issue together. I hope you enjoy reading it just as much. 

 

Naval Station Karanja offers a unique lifestyle and a spirit of camaraderie very unique to this 

beautiful base. Do continue to share your thoughts and experiences of living here. Let the dialogue 

continue even after you have been posted out. 

 

Happy Reading! 

 

Nitinder Dutt 

Group Coordinator Sanchar 

NWWA Karanja 

 

 

 

Write to us at: 

sancharnawwakaranja@gmail.com;  

vpnwwakaranja@gmail.com 

 

mailto:sancharnawwakaranja@gmail.com
mailto:vpnwwakaranja@gmail.com
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An Evening Walk by the Sea Face at Karanja 

Jeane Reuben 

  

 

After a hard day’s work, nothing is more refreshing than a quiet 

walk along the sea face. While exercise is good for our body, the 

presence of the ocean has a peculiarly tranquillizing  

influence upon our minds. 

 

The vast expanse of the tranquil nature ushers in a sense of peace 

and rest; the effect is enhanced by the absence of sight and 

sounds we were subjected to during the day at work.  The 

ceaseless music of the waves and the fresh air blowing across 

your face has a soothing effect after a hard days’ work – be it 

office or a classroom.  

 

During our walk along the 

sea, we enjoy the view of the broad expanse of waters 

spread out before our eyes, an unfailing source of 

delight to any one capable of appreciating the beauty 

of nature. The ocean in all its varied moods never 

ceases to be beautiful, and is wonderful at the hour of 

sunset. 

 

The spectacle presented by the setting sun, as it sinks beneath the ocean wave, is one of the 

greatest charms of an evening walk by the jetty. The brilliant hues and fantastic shapes of 

the clouds add to the grandeur of the sunset. But even in a cloudless day, the setting sun 

presents a magnificent spectacle. 

 

For some time after the sun has set, the sky is suffused with delicate tints of colour, until the 

stars begin to appear on its darkening surface, and day finally gives way to night. Looking at 

the evening sky with hues of blue, and the clouds tinged 

with gold and purple; almost like the colours of the 

rainbow, and the sea beneath reflecting this brilliance is 

a sight that would be best depicted on canvas by an 

artist! All my ramblings here is also just a 

minuscule description of what one would see or 

experience in reality. I totally love watching sunsets but 

I know that sometimes I fail to notice the beauty and 

take it for granted. We get so used to them and we just 

expect that another will always come along tomorrow. 

Thank God that he always gives us another chance!  
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So, friends, let us pause for a moment and take a breather from our hectic, fast paced lives 

to appreciate nature’s splendour and majesty.  Take a second to realise how great God is – 

the one who created the wonders of nature!!!  

 

Just as the sunset is unique each time, I believe God has a unique plan for each one of us. 

Instead of getting caught up in the expectations of other people, we need to just be what 

God wants us to be. Sunsets are made beautiful by the clouds that cross the sky, so maybe 

the clouds we see on our own horizon, will just add to the beauty that God has planned in 

our lives. 

 

Let's see our own lives as God sees it!! 

 

 

********* 

 

 

 

Tickle My Funny Bone!! 

 

Preparing for Boot Camp 

Like any mother, I worried when my son joined the Navy. But later on, when I asked him how things were 

going, he put my mind at ease.  

"Let me put it this way, Mom," he said. "Living with you prepared me for training in the Navy."  

 

Giving Up 

After joining the Navy, my husband underwent a medical exam. During the exam, it was discovered that, 

due to an abnormality, he couldn’t fully extend his arms above his head. Perplexed, the doctor conferred 

with another doctor. 

"Let him pass," suggested the second doctor. "I don’t see any problems unless he has to surrender." 
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Alternate Careers - A Lucrative Option for the Gen X? 

Sai Priya Paranjpe 

 

Ever wondered how an alternate career option would have worked 

for you? There is that time in our mundane, monotonous lives when 

we reach a threshold, beyond which any further growth in our 

respective professions, either creatively or professionally seems almost 

impossible. We then begin by exploring more fulfilling options 

available around us. While most of us start by enrolling hobby based 

classes, there are numerous others who give up rewarding corporate 

jobs and switch over to fulltime alternate career options despite the 

uncertainty attached to taking a road less-travelled. A recent study 

and survey done by a portal listed jobs that were exciting and well-paid too. These were that 

of a Travel Journalist, Video Jockey, Wedding Planner, Cruise Ship Entertainer, Personal 

Trainer and a Photographer. While conventional jobs are still very popular, those opting for 

alternative careers seem to be growing.  

 

Abhishek Sukumaran, Owner, Aquanaut India, says “I was always interested in Advertising 

and therefore it was an obvious choice after I finished my Masters from Australia. But a few 

years into the job, it got a little monotonous. Soon a colleague and I started a firm of our own 

which did well after an initial struggle. The new job gave me the flexibility I needed, and in 

between it all, I could pursue my passion for Scuba Diving, soon to realize that this was my 

calling! Though unfortunately I had to quit my business partnership to pursue my passion, 

there was no looking back thereafter. While I still continue to pursue the hobby, I thought it 

was more feasible to launch a Company retailing Scuba Equipment than being a dive 

instructor. Hence, Aquanaut India was born.” With support from his family especially his wife 

Ashima, who gave up her plush corporate job to join him in the business, Aquanaut India, a 

Bangalore based initiative, is a thriving company today. 

 

Various Institutes in India now offer Degree, Diploma/Certificate courses in subjects such as 

Event Management, Wedding Planning, Photography, Languages, Hospitality 

Management, Theatre, Scuba Diving, Wildlife Videography, Film Making, besides many 

other. The National Institute of Design (NID) Ahmedabad, offers various courses in design, 

namely, Ceramic, Automobile, Lifestyle, Toy & Game design to name a few. The Xavier 

Institute of Communications, Mumbai conducts courses like Forensic Sciences, Criminology 

and Archaeology. Rabindra Bharati University, Kolkata; College of Art, Delhi University, New 

Delhi; Sir JJ School of Applied Arts, Mumbai; and Sri Aurobindo Centre for Arts & 

Communication, New Delhi are a few other renowned institutes that offer alternate career-

oriented courses for the creatively inclined. While for the adventure enthusiasts, there are 

organisations like Absolute Scuba (www.absolutescuba.in) for certification course in Scuba 

Diving and The National Outdoor Leadership School (www.nols.edu), offering adventure 

courses that range anything from a week to a whole academic year.   
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And for those who want to start out on their own, the options 

are innumerable. A Food Critic, a Blogger, Freelance Editor, 

Social Entrepreneur or even a Gourmet Baker. Says Varna 

Suresh Chandran, 34, Founder, ‘Bake me a Dream’ “I have 

always been artistically inclined but never saw it as a career 

option especially while keeping busy and working in a fulltime 

corporate set up. Having had to take time off work to have a 

family, turned out to be the ideal opportunity to indulge in a 

passion that I never had time for earlier. And that passion is 

baking, which is now a flourishing business that I do right out of my home.” 

 

Opportunities there are plenty. But for those who are still not certain about moving out of the 

comfort zone that a nine to five job offers, experimenting with courses of shorter duration 

should be a thing to do. And while we get busy planning a more fulfilling career and life 

ahead, it’s hard not be reminded of the saying “choose a job you like and you will never 

have to work a day in your lives!” 

 

 

********* 

 

 

 

 

 

 

Tickle My Funny Bone!! 

 

 

 

 

Based on Water 

After being at sea in the Gulf of Aden for 90 straight days, I went to the Master Chief Bos’n mate to 

complain. "Master Chief Saab, I joined the Navy to see the world," I said, "but for the past three months 

all I’ve seen is water." 

"Son," he replied, "three-quarters of the earth is covered with water, and the Navy has been showing you 

that. If you wanted to see the other quarter, you should have joined the Army.” 
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Experiences in the Navy ...14 years and Counting! 
Mrs Jeane Reuben 

 

As naval wives, we spend a lot of time away from our husbands while playing the role of 

both, mother, as well as father, to our children. 

 

Naval wives are a unique lot. They are independent, happy and always sport a smile on their 

faces. However, behind this veil of happiness and laughter, all is not always well!  

 

To be a successful Naval wife not only do you need to know how to be single parent, but 

also how to balance the cheque book, pay the bills on time, take care of the car insurance, 

socialise with friends and be a responsible member of the society. In fact, being a naval wife 

maybe the toughest job in the Navy! 

 

When people ask me whether I am working, I say “yes, I am a naval wife”. And I think that 

being a naval wife is the most demanding job. Out of the 14 years of being part of the Navy, 

my husband has been at sea for almost 9 years. Therefore, I know how tough it has been, to 

bring up my two daughters single-handedly during the time he was away, all with Gods’ 

grace of course!! But my friends have definitely been a part of my support system all through 

this and they have been there for me through thick and thin. Being in the Navy has taught 

me what community living is all about. We have potlucks together; we go shopping together 

and most importantly we are there for each other in times of need. 

 

I remember an incident where, when my older daughter was about a month old, she had 

taken quite ill late into the night and was crying inconsolably. My husband was sailing and 

therefore I was in utter panic. Being a first-time mother I could not figure out what was 

troubling my baby and what to do. I then remembered that there was a course-mate who 

stayed in the adjacent building. I rang them up and told them my predicament. They were 

extremely kind and offered to take me to the hospital though it was way past midnight. A 

gesture I will never forget. Friends like these, who standby you in need and are ever willing to 

lend a helping hand have made life in the Navy a sweet and memorable one. 

 

Being a naval wife teaches you to adapt to frequent transfers, change of houses, schools 

and associated uncertainties.  You learn to enjoy life in a one room transit accommodation 

with no maid, where you are the chef, butler, maid all rolled into one. At other times, you 

have the luxury of living in a 3BHK house in a beautiful locality of the city, with all the privileges 

of naval society.   
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A naval wife holds the family together when her 

husband’s career takes him to faraway lands and 

there is absolutely no way he can get in touch. When 

God blessed us with our second daughter, we were 

elated. But just as she had turned two weeks old, my 

husband had to go for the Staff course abroad and it 

was happiness and sorrow intertwined together. 

Happiness, because my husband had been selected 

to do this prestigious course abroad but sad that he 

would be away from us, especially in the baby's first 

year of life. A big slice of our family life had just slipped 

away. My little one grew up thinking that her father 

lived in the computer, since we were speaking on 

Skype! Thanks to technology. Life as a single parent is 

a balancing act every day, with kids, a job, home 

needs, social circle etc. But none the less, however 

challenging it has been, it certainly has groomed me 

into a stronger individual. 

 

Many naval wives have demanding careers too and it can be heart-breaking when they 

have to give up their jobs because of their husband’s transfers.  Still, most of them learn not 

to be consumed by the thought ‘why me’ because it is a choice they have made in life and 

they cannot afford to negate it. 

 

In our fourteen years of marriage, there are many times we haven't been together for 

anniversaries and birthdays...but nonetheless we do make up for it later. 

 

Life is definitely tough. Tears, frustrations, loneliness and sadness are part of life, but at the 

same time I am proud to be a naval wife because I feel I am contributing to my motherland 

in my own way!  

*** 

Quote…. Unquote… 

"If you are not willing to risk the usual, you will have to settle for the ordinary." 

- Jim Rohn 

"It is not the strongest of the species that survive, nor the most intelligent, but the one most responsive to 

change." -- Charles Darwin 

"Great minds discuss ideas; average minds discuss events; small minds discuss people." 

 -- Eleanor Roosevelt 

Recipe for a Naval Spouse 

 

1 ½ cups Patience 

1 cup  Courage 

¾ cup Tolerance 

A dashof Adventure 

1 poundof Ability 

 

To the above ingredients: Add 2 

tablespoons elbow grease and let stand 

alone for one year. Marinate frequently 

with salty tears. Pour off excess fat and 

sprinkle ever so lightly with money then 

knead dough until payday. Season with 

international spices. Bake 20 years or until 

done. Makes unlimited servings. 

SERVE WITH PRIDE 
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SKIN CARE AT HOME 

Beauty Expert Shailaja Rao gives home remedies for common skin problems 

 

 

 

 

 

 

 

 

 

 

 

 

 

Get rid of those Open Pores 

Oatmeal and Tomato - Make a face pack of oatmeal and tomato and 

apply on the whole face. Keep it for half an hour and wash it off. 

 

Egg whites - Mix 2 egg whites, 1tbsp lemon juice and 1 tsp apple cider 

vinegar. Apply it on your face and let it sit for 10-12mins. Rinse with 

warm water. 

 

 

 Black Heads or White Heads on the skin bothering you.. try these home remedies 

People of any age can have black heads on their skin, but most often it arises during teenage and 

adolescent years. Black heads commonly occur on the face, particularly the nose. Two main causes of 

this problem are hormonal changes and excessive use of cosmetic products. 

 

✓ Baking Soda - Mix 2 tsp of baking soda with mineral water to make a paste. Apply this paste on the 

affected area and massage gently. Allow it to dry for a few minutes. Rinse with warm water. 

✓ Honey - Apply some pure honey on your face and leave it for 10 minutes. Rinse with warm water. 

✓ Cinnamon - Mix 1tsp of cinnamon powder and honey to form a paste. Apply the paste on the 

affected area before bed and leave it overnight. In the morning, wash your face well with normal 

water. 

✓ Oatmeal - Mix one tsp honey and tomatoes in oatmeal to make a paste. Scrub it on your skin. Wash 

it off after 10 minutes. Repeat regularly for clear skin. 

✓ Green Tea - Mix one tsp of dry green tea leaves with a little water to make a paste. Gently scrub 

the paste over the affected area for two to three minutes. This deep cleans oily skin and helps 

unclog pores. Rinse it off. 

 

 

 
Get rid of Blemishes 

 

1)   Calamine lotion: Rub gently on your face. 

2)   Honey, Lemon juice and Turmeric powder:  Make a paste of all three and apply. 

3)   Make a mixture of papaya and un-boiled milk and apply it on your face. 
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***** 

 

Quote…. Unquote… 

 

  

Skin Toner helps to revitalize the skin.. try these home-made toners 

Mint leaf toner: Take 1cup of mint leaves, bring one and a half cups of water to a boil, put the leaves 

in it, close with a lid. Turn off the flame and let it cool, strain and store it in a clean dry bottle and 

store in refrigerator. Use for toning and it is very good for sunburnt skin. 

 

Basil (Tulsi) leaf toner:  Substitute Basil (Tulsi)for mint leaves in the recipe for the mint leaf toner. This 

toner is very good for sensitive and combination skin types. 

Neem Toner:  Take one cup of neem leaves and boil them with one and half cup water and leave it 

to cool. After it cools down, strain it and keep it in the refrigerator.  This remedy is good for acne and 

zit prone skin. 

Camphor Rose water toner:   Mix one third teaspoon of camphor to one cup of rose water and 

refrigerate. 

Vinegar toner:  Take one third teaspoon of vinegar and one cup of rose water, mix it and keep it in 

the refrigerator. Use with cotton pads. 

Green Tea Toner:   Boil about two cups of water and turn off the flame, put one or two teaspoons of 

green tea powder.  Put the lid and keep it for 30 minutes.  Strain and store in a bottle and refrigerate. 

For dark circles and puffy eyes, you may put these liquid toners on cotton pads and use them on the 

eyes or make ice cubes with these and rub around your eyes. 

"If you can't explain it simply, you don't understand it well enough." 

- Albert Einstein 

 

"There are two types of people who will tell you that you cannot make a difference in this world: those 

who are afraid to try and those who are afraid you will succeed." 

-Ray Goforth 

 

"The way I see it, if you want the rainbow, you gotta put up with the rain." 

- Dolly Parton 
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Recipes for the Chef in you 
Mildred Furtado 

 

 

 

 

Instant Oats Uttapam 
 

Method: 

Mix all the ingredients for topping in a bowl. Set aside till 

use. 

Take oats in a blender and make it into a fine powder. 

Add in curd and grind it to a smooth paste. Take this in a 

bowl and add some water to it. 

 

Now add in sooji, ginger, chillies, curry leaves, salt and 

mix well. Let it sit for 10 mins. Add more water if needed. 

Now add in eno salt/baking soda and mix well. 

Heat a non-stick tawa and grease it lightly with some oil. 

Pour a ladleful of batter in it, sprinkle with the topping 

and drizzle some oil. Cover with a lid and cook on a 

medium heat for 2 mins. 

 

Flip over and cook for a minute on other side too. 

 

Remove and serve with any chutney. 

 

 

 

Laugh out Loud 

 

 

 

 

 

 

 

 

 

 

Ingredients: 

2 cups Instant Oats/Quick Cooking Oats 

¼ cup Rava / Sooji / Semolina 

1 cupThick Unsour Curd / Yogurt 

Water as needed 

2 Green Chillies, finely chopped (if desired) 

1 tablespoon Ginger - grated 

A sprig of Curry Leaves 

Salt to taste 

1 teaspoon Eno Fruit Salt / Baking Soda 

Oil as needed 

 

For Topping: 

1 large  Carrot - grated  

½ cup Capsicum - chopped finely 

1 medium size Onion - chopped finely 

1 Tomato - chopped finely (seed removed) 

Note: Any kind of vegetable can be added 

according to your choice) 
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Instant Rava Idli 
Method: 

Chop carrots, ginger, green chilli and coriander leaves finely. Heat oil in 

a kadai/ pan, add mustard seeds, when mustard crackle, add hing and 

urad dal. When dal changes colour, add cashew nuts, ginger, green chilli 

and curry leaves. Then add rava and roast it nicely for a few minutes. Do 

not burn the rava. 

 

Allow the mixture to cool. After it cools, add curd, finely chopped 

coriander leaves, carrot, baking soda and salt as needed. Add water little 

by little and mix it well without lumps. The consistency of the rava idli 

batter should be similar to regular rice idli batter.  The batter should 

neither be thick nor thin, so adjust water accordingly. 

 

Let the rava idli batter rest for 15-20 minutes. Pour it on greased idli 

moulds and steam cook for 10-15 minutes just as you do for normal 

idlis. 

Serve piping hot with tomato chutney or any chutney of your choice. 

Note:  1 cup rava will make about 8 idlis  

 

 

No-bake Refrigerator Cake 

Method: 

Line a 450g capacity loaf tin with greaseproof paper or baking 

paper. Set aside 

 

Put the butter and chocolate into the top of a double boiler, or 

in a heatproof bowl set over a saucepan of barely simmering 

water. Stir constantly over a low heat until they have melted 

and the mixture is smooth. Remove from the heat and leave to 

cool slightly. 

 

Mix the cherries and walnuts together in a separate bowl. 

Spoon one-third of the chocolate mixture into the prepared tin, cover with a layer of biscuits and top with half 

the cherries and walnuts. Make further layers, ending with the chocolate mixture. Cover with cling film and 

chill for at least 12 hours. When thoroughly chilled turn the cake out on to a serving dish.  

 

 
 
 
 

Ingredients: 

1 cup Rava (Sooji/ Semolina) 

1 cup Curd 

Salt as required 

CorianderLeaves - handful 

6 - 7 Cashew Nuts - broken 

1 medium Carrot (optional) 

¼ teaspoon Baking Soda 

 

For seasoning: 

1 tablespoon Oil 

1 teaspoon MustardSeeds 

1 pinch Asafoetida/ Hing 

¾ teaspoon Urad Dal 

2Green Chilli -  finely chopped 

(optional) 

1 inch Ginger - finely chopped 

Curry Leaves - few 

Ingredients: 

225 g Unsalted butter, diced 

225 g Plain chocolate, broken into pieces 

55 g Glace cherries, chopped 

55 g Walnuts, chopped 

12 Rectangular plain chocolate biscuits   
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Samosa Pinwheels 

 

Samosa pinwheels are great 

party treat. This is an 

interesting twist on the popular Indian snack samosas. They 

make a mouth-watering appetizer or can be served as a chaat. 

 

Method: 

Dough 

Mix flour, sooji, salt, and oil. Add water as needed to make soft 

dough. Don’t knead the dough.  

Cover the dough with a damp cloth. Let it rest for at least 15 

minutes. 

 

Filling 

Drain the water from the green peas. Mix all the ingredients for 

filling: potatoes, cumin seeds, coriander, green chilli, mango 

powder, salt, and hara dhania 

Divide the filling in two parts and set aside 

Making the Pinwheels 

Mix the 3 tablespoons maida and ¼ cup water to make a thin batter. 

Set aside. 

Knead the dough for a minute before rolling. Divide dough into two 

equal parts and make them into patties and roll each one into about 

11-inch diameter sheet. 

Spread one part of the filling evenly over one of the rolled sheet of 

dough, slightly pressing it down. 

Roll the filled sheet gently, but firmly 

until you have a nice firm log. Use a 

little water to seal the end of the 

sheet firmly, roll the log gently 6-7 

times this helps keeping it together. 

With a sharp knife slice the both ends 

about 1 inch long then slice the log into ½ inch thick, this should 

make about 14 -16 pinwheels. Press each pinwheel lightly. 

 

Do the same with the second sheet, you will have about 30 

pinwheels. 

Ingredients: 

Filling 

4 medium Potatoes boiled peeled and 

roughly mashed (to make 2½ cups of 

mashed potatoes) 

½ cup Green peas boiled and drained 

1 teaspoon Cumin seeds (jeera) 

1 tablespoon Green chilli chopped 

2 teaspoons Coriander powder 

(dhania) 

½ teaspoon Red chilli powder 

½ teaspoon Garam masala 

1 teaspoon Mango powder (amchur) 

2 tablespoons  Hara dhania, finely 

chopped  

1 ¼ teaspoons Salt, adjust to taste 

Dough 

1 cup Plain flour or maida 

2 tablespoons  Fine Sooji 

1/2 teaspoon  Salt 

3 tablespoons  Oil 

Approximately 1/3 cup cold water 

 

Also, needed 

3 tablespoons  Plain flour or maida 

¼ cup   Water 

Oil to fry 
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Heat at least one inch of oil in a frying pan over medium high heat. To test, 

put a small piece of dough into the oil; dough should sizzle and come up 

slowly, but not change colour. 

Fry the pinwheels in small batches. Dip them in the batter one at a time 

and drop them slowly into the hot oil. Fry the pinwheels until both sides 

are golden-brown, turning occasionally. Each batch will take three to four 

minutes to cook. Repeat this process until all the pinwheels are cooked. 

The crisp, delicious pinwheels are now ready to serve. 

*Recipe and Images from Internet 

Serving Suggestions 

1. Serve Samosa Pinwheels with Coriander Chutney and/or Tamarind Chutney. 

2. Serve them as a chaat, drizzled with whipped yogurt and tamarind chutney. 

3. Serve with spicy chola as another variation 

 

**** 

Being the Navy Biwi

http://www.manjulaskitchen.com/2007/02/04/cilantro-chutney/
http://www.manjulaskitchen.com/2007/06/29/tamarind-chutney/
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    प्रकृति की गोद में – करंजा      

 

श्रीमिी उषा शमाा 

करंजा का शाब्दिक अर्थ क्या है ?  नह  ंमालूम, परनु्त कई वर्थ ककलोम टर में फैला हुआ 

यह प्रायःद्व प जंल व र्ल मार्ों से जुडा, अलौककक प्राकृकिक सौदंयथ कलए हुआ है। यहााँ 

क  हर -भर  घास, पहाक़ियााँ, संुदर पे़ि-पौधे देखिे ह  बनिे हैं। यहााँ के ऊपर-न चे जािे 

टेढे-मेढे हरे-भरे रासे्त व पर्डंकडयााँ इसक  खूबसूरि  को और भ  बढा देि  हैं। समुद्र से 

आि  ठंड  हवा के झोको ंमें सैर करने का अपना ह  मजा है। एकबार कनकल जाओ िो 

लौटने का मन ह  नह  ंकरिा। 

चारो ंओर रु्लमोहर के फूलो ंसे लदे पे़ि व अमलिास के प ले फूलो ंके रु्चे्छ झमू-झमू 

कर बरबस अपन  ओर आकृष्ट कर लेिे हैं। कोई भ  जन साधारण इनक  प्रशंसा ककए 

कबना नह  ंरहसकिा। Bao-Bab का िो कहना ह  क्या है !  यह िो अपने आप में ह  नायाब 

है। यह कवशालकाय वृक्ष इिना सघन है कक इसके न चे जाने मात्र से ऐसा आभास होिा 

है कक हम ककस  शाकमयाने के न चे ख़ेि हैं। यह र्मी व वर्ाथ से ह  नह  ंबचािा अकपिु 

अपने फल, फूल व पते्त भ  और्ध य उपयोर् हेिु देकर मानव मात्र का कल्याण करिा है। Bao-Bab स्वयं भ  इिना सशक्त 

है कक 800 वर्थ क  आयु में भ  ऐसा प्रि ि होिा है मानो इस पर अभ -अभ  यौवन आया है। 

यहााँ के रंर्-कबरंरे् पक्ष  अपन  र्ोल-र्ोल चमक ल  आाँखो ंसे मानो राहर् रो ंका अकभवादन करिे हैं। उनका कलरव कानो ं

में कमश्र  स  घोल देिा है। फूलो ंव लिा ओ ंपर माँडराि  रंर्-कबरंर्  कििकलयााँ मन मोह लेि  हैं। इक्का-दुक्का स्र्ानो ंपर 

छोटे-छोटे प्राकृकिक जलाशय हैं कजन में मछकलयााँ भ  कदखाई प़िि  हैं। ग्र ष्म ऋिु के कारण इन जलाशयो ंका जल स्तर 

कम हो जािा है। इस अभाव को पूरा करने व जलज वो ंको बचाने के कलए कृकत्रम कवकध से पान  पहुाँचाने क  व्यवस्र्ा क  

जाि  है। लुभावने कहरण चौक़ि  भरिे हुए ऐसे प्रि ि होिे हैं मानो कोई करिब कदखा रहे हो।ं कसपाह  व अकधकार  इन वन्य 

ज वो ंक  देख-भाल, भरण-पोर्ण व संरक्षण के कायथ को ब़ि  कुशलिा से साँभालिे हैं। 

यकद सुबह यहााँ क  स़िको ंव चौराहो ंपर नजर डालें िो सैकनक सफेद यून फामथ पहने ब़ि  ित्परिा, क्रमबद्धिा व अनुशासन 

से अपने-अपने कायाथलयो ंक  ओर जािे कदखाई देिे हैं। इस समय का दृश्य समू्पणथ करंजा को सैकनको ंक  कमथभूकम बना 

देिा है। 

यहााँ के मंकदर, रु्रूद्वारे व अन्य धाकमथक पूजा स्र्ल एक दूसरे के सार् सटे हुए हैं। इनके सम प पहुाँचिे ह  परस्पर मेल-

कमलाप, भाई चारे व सकहषु्णिा का संदेश कमलिा है। 

करंजा में छोटा सा बाजार भ  है, कजसमें दुकानें भले ह  छोट  हो ंपरनु्त उपयोर्  दुकानें उपलब्ध हैं जो कदन-प्रकिकदन क  

आवश्यकिाओ ंक  पूकिथ करि  हैं। प्रशासन ने भ  करंजावाकसयो ंको िाजे फल व सब्दियााँ उपलब्ध करवाने हेिु सप्ताह में 

दो कदन हाट (बाजार) क  व्यवस्र्ा क  है। कजसे देखकर कुछ-कुछ ग्राम ण व कुछ-कुछ प्राच न काल का सा अहसास होिा 

है। 

यकद आधुकनकिा क  बाि करें  िो ए.ट .एम, अस्पिाल, पशुकचककत्सालय, करंजा लॉज और उसमें बना फूड प्लाजा और 

वररष्ठ नार्ररको ंके कलए उनक  रुकच व सुकवधानुसार उद्यान जैस  जन सुकवधाएं भ  प्राप्त हैं। 

नेचर पाकथ  प्रकृकि उद्यान नाम से ह  कवकदि होिा है। यहााँ के र्ल मार्थ से जािे हुए स़िक के दोनो ंओर के दृश्य बहुि 

मनमोहक लर्िे हैं और समुद्र पर नजर प़ेि िो हटि  ह  नह  ंहै। इसक  उठि -कर्रि  जल िरंरे् देखिे-देखिे मन अघािा 

ह  नह  ंहै। प्रकृकि क  इस देन ने करंजा को शान्त व सौम्य वािावरणमय  बना कदया है। शायद इस  कारणवश करंजा मेरा 

कप्रय स्र्ान बन र्या है। 

 

यकद कदन में जल मार्थ से जायें िो पान  में चमकिे सूयथ क  छायाकृकि हमार  नौका के सार्-सार् चल प़िि  है। मानो वह 

हमें हमारे रं्िव्य िक पहुाँचाने जा रह  हो। समुद्र से उठि  ठंड  हवायें मौसम को और भ  खुशनुमा बना देि  हैं। नौका में 

जाने वाले सू्कल  बचे्च व रंर्-कबरंरे् पररधानो ंमें अन्य स्त्र -पुरुर् बैठे ऐसे प्रि ि होिे हैं मानो पान  में चलने वाल  यह रंर्-
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कबरंरे् फूलो ंसे भर  कोई टोकर  है जो पान  में िैर रह  है। इन नौकाओ ंके आने-जाने का समय व कसलकसला भ  बहुि 

व्यवब्दस्र्ि है। 

 

यकद करंजा क  राकत्र क  बाि न क  जाए िो सब अधूरा सा लरे्र्ा। राकत्र के समय का शान्त वािावरण,  काला समुद्र व ठंड  

सुखद हवायें सचमुच बहुि सुख पहुाँचाि  हैं जो कदन भर क  र्मी व र्कान से राहि कदलाने में एक मरहम का काम करि  

हैं। राि को कजधर देखो उधर ह  रंर्-कबरंरे् जर्मर्ािे कसिारे कबखरे कदखाई प़ििे हैं। कदन में भव्य कदखने वाल  इमारिें व 

भवन राि में ऐसे प्रि ि होिे हैं जैसे उन्ोनें रत्ो ंसे जक़िि आभूर्णो ंसे अपना शंृ्रर्ार कर कलया हो और समुद्र पर नजर डालें 

िो लर्िा है कक उसने अपन  कदन भर क  र्कान को कमटाने को कलए अपने सभ  आभूर्ण उिार कर पान  में डाल कदए 

हो।ं  

 

करंजा क  संुदरिा व स्वच्छिा बनाए रखने के कलए समय-समय पर स्वच्छिा अकभयान भ  चलाए जािे हैं कजनमें कसपाह  व 

अकधकार  सहर्थ श्रमदान / योर्दान देिे हैं। वे देश क  सुरक्षा के सार्-सार् पयाथवरण व वन्य प्राकणयो ंक  सुरक्षा का भार भ  

सलिे हैं।  

 

ऐस  संुदर और उच्च सोच रखनेवाले सैकनको ंका बहुि-बहुि अकभवादन। 

 

******** 

 

 

 

 

 

 

 

 

 

 

 

 

 



19 
 

                    कारतगल युद्ध 

                           श्री तमश्रा 

 

 

मई-जून १९९९ में ,काश्म र में कारकर्ल एवं अन्य पहाक़ियो ंपर पाककस्तान  सेना और आिंकवाकदयो ंकक घुसपैठ 

के कारण हुए युद्ध कक प्रष्टभूम  में भारि  - पाक सेना के दो जवानो का आपस  संवाद 

“र् ि महकफल में नये दौर का र्ाना होर्ा 

िंर् हालाि को हरहाल में जाना होर्ा 

झुका नह  ंजो कभ  जुल्म के िूफानो ंसे 

जंरे् आजाद  का खुद्दार द वाना होर्ा ” 

 

एक र्र्न है एक धरा है 

एक सूयथ है चंदा एक 

वसुधा का पूरा कवकास है 

मानव के जन्म का अकभलेख 

 

करना अकिक्रमण सरहदो ंका 

है शौयथ नह ;ं कवश्वासघाि 

यह है भुर्ोल दो मुल्ो ंका 

नक्षा है नह  ंचौप़ि कबसाि 

 

युद्ध है कवनाश यह भूखो ंका 

नह  ंकनवाला हो सकिा 

युद्ध महा प्रलय क  प्रष्टभूम  

नह  ंप र कशवाला हो सकिा 

 

युद्ध मुट्ठ भर कठमुल्ो ंके 

नापाक इरादो ंका प्रकिफल 

युद्ध कवश्व शाब्दन्त का बैर  है 

यह अकमयकसनु्ध को करे र्रल 

शोकर्ि-शोकर्ि में भेद कहां 

आपस मे कनशाना मि िानो 

हम अपने दुश्मन पहचानें 

िुम अपने दुश्मन पहचानो 

 

िाकलबान एलइट  को 

अपने र्ले लर्ािा कौन 

घायल बारूद के स ने पर 

र्ोला बारूद कर्रािा कौन 

 

हमनें उस पार खदे़ि कदया 

अब आरे् बढकर रोकोिुम 

उन चंद कसरकफरे स नो ंमें 

अपन  सेर् ने भोकंो िुम 

 

राष्टर भब्दक्त क  सनद यहां पर 

बांट रहे बटमार है 

लोकिंत्र के वृक्ष में वहां 

द मक क  भरमार है 

 

मंहर्ाई का मजथ बढ रहा 

वहां कजथ कंर्ाल  से 

फुटपार्ो ंका ददथ  बढ रहा 

यहां भंूख बदहाल  से 

 

 

कदल्  लाहोर क  र्कलयो में 

बोसा ढोिे हम ह  हैं 

काश  और कराच  में 

ककस्मि को रोिे हम ह  हैं 

 

हम मरे यहा हम मरे वहा 

आओ बस करें  कवराम यह  ं

हम राम के प्यारे र्ांध  हैं 

हत्यारे नारू्राम नह  ं

 

आओ िुम र् िा पाठ करो 

हम पढे कुराने पाक वहा 

सरहद पर ईद कदवाल  हो 

हो र् ि-र्जल का कमलन यहां 

 

हे िपिे शोकर्ि ध र धरो 

महासमर शेर् अभ  

शोर्ण क  कू्रर व्यवस्र्ा का 

बाक  कमटना अवशेर् अभ  

 

आने दो वक्त कदखा दें रे् 

िुम बुजकदल ना हम कायर हैं 

हम मािृभूकम के प्रहर  हैं 

हम सरफरोश शायर हैं 
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NWWA Karanja Activities 

 

June 

 

 

 

August 

 

 

 

 

 

JAGRITI – Group Coordinator Mrs Nameeta Pathak and 

team Jagriti organised a “show and tell” activity with 

children of different age groups. Children and parents 

enjoyed the activity together 

SPARSH – Group Coordinator Mrs Sandhya Paniker and 

team Sparsh organised a visit to Uran Nagar Palika School 

No 1. The naval community donated stationery and note 

books to all children. School bags were also donated to 

class 1 students. 

AASHIRWAD – Group Coordinator Mrs Rita Sahoo organised a 

Sat Sang at Shiv Mandir Karanja on the Rakshabandhan day. It 

was a spiritual evening for the senior citizen. 

JAGRITI – Group Coordinator Mrs Nameeta Pathak and team 

Jagriti organised a fancy-dress competition with the theme of 

‘Radha and Krishna’ on the occasion of Janamashtami. Parents 

enjoyed the performances by the children. Mrs Asha Mathew 

congratulated all for participation and gave away prizes.  
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September 

 

  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

SPARSH, ASHIRWAD, AROGYA – The teams of the three groups 

came together to organize a visit to All Saints Home for the 

Aged.  Ladies spent the day with the senior citizen. Medicines, 

food provisions and clothes and blankets were donated during 

the visit. Dr Gundeep Kaur, Group Coordinator Arogya 

conducted an interactive session on depression management.  

PRAGATI – Group Coordinator Mrs Madhuri Sinha organised 

“On the spot” vegetable jewellery making competition. Ladies 

enjoyed making jewellery from different vegetables and 

showcased them. The best jewellery were given prizes.  

PRAKRITI – Group Coordinator Mrs Nidhi Rana and team Prakriti 

organised a painting competition for the children with theme 

‘Save the Environment’. The children were shown a small 

presentation on “Dangers to environment due to Pollution” and 

thereafter given opportunity to paint on the theme.  

CHETNA – Group Coordinator Mrs Nameeta Pathak organised 

a block printing workshop for two days. Many ladies attended 

made beautiful bed sheets, pillow cases and table cloths.  
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VIP VISITS 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Mrs Manisha Bose  

Ex NWWA President, NWWA Karanja 

Visited on – 23 Jul 16 

Mrs Anita Puri, w/o Surg Vice Adm Bipin Puri 

Director General Medical Services 

Visited on – 27 Aug 16  

Mrs Preeti Luthra 

President NWWA – Western Region 

Visited on – 18 Oct 16  
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FAREWELLS 

 

 

 

 

 

 

 

 

WELCOME 

 

 

 

 

 

 

The incoming President Mrs Asha Mathew 
was formally welcomed during the Milan on 
06 Sep 16 

A Milan was held on 18 Jun 16 to bid farewell to 
Mrs Ruchira Singh 

President NWWA Karanja 

Bidding Farewell to Committee Members 

Jun 16 

Committee Meetings 
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December – Winter Carnival 

 

 

 

Welfare Activities 

 

 

Crèche – Early Birds Homeopathic Clinic 

NWWA Karanja with support from INS Tunir organised a two day NWWA Winter 

Carnival on 17 and 18 Dec 16. SO (K) Cmde M L Mathew was the chief guest and 

inaugurated the event.  All group coordinators put up a stall and organised various 

activities together during the fest.  
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Welfare Activities 

 

 

 

 

 

 

 

 

 

 

 

Crèche – Early Birds Homeopathic Clinic 

   Computer Training Centre 

Vocational Training and 
Hobby Classes 

✓ Tuition 
✓ Beauty Course 
✓ Tailoring 
✓ Macramé 
✓ Music 
✓ Drawing 
✓ Physical Fitness 
✓ Yoga 
✓ Computer Training  
✓ Homeopathic Clinic 

Community Support 
Services 

✓ Crèche for children  
✓ Stitching and Tailoring 
✓ Beauty Parlour 
✓ Library  

   Tailoring Shop 
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BUDDING ARTISTS  

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

JOANNE REUBEN 

CLASS VII  

HANNAH REUBEN 

CLASS V 
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Being The Navy Biwee... 

DHRUV SHRIVASTAVA 

CLASS VII 
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NWWA COMMITTEE 

Together we stand 

 

 

 

 

 

 

Coffee Evening – 03 Nov 2017 at Tunir House 

Together we enjoy... 
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Varuni 
Karanja June 2016 to Dec 2016 

 


