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Ths holiday ssasen is upon us and s -l N
with that the excitement and rush of ] .
erertaining family and friends. Bt
beyond the mesriment, this is the tine
ta reflect, to reach out to peopls around
the globe and offer a message of peace
and goodwill
During this year, cur organization
has had wondsrful support from L os
Angelsnos mferested n Indien culture.
Owr Miznbai friends have enthnisiasti-
cally attended our svents. We thank
you all and look forward to your A ot AP 2 .
participation in 2011. The CAT INTHE LOTUS — & global fair-4rade boutique
and gallery offermg imicue jeweby, clofhmg and art ffiom
™ 5 around the world — is hosting iz first Imfernational
m&mwﬁm them ¢d party o1 Thirsday, December 16, from 6:00 p.m.
calendars: ESCAPE TO MUMBAI g wittiindia ss the destinstion
evening on Decamber 16th, hosted Take 8 break from the hectic leadp to the holidays and
one of our sponsors, Nancy Ruff, at jeinus for m evening of food, wine, music end good
boutique Cat in the Lotus; and on cheer
10 OO At Nill S Lot Wi Rt S S Epkig med sikes you, 1% of ol prdumes
[ 3 GE
that you will join us af these svents. affilistion -
=y - Cat n the Lohus iz located et 123 N. Maryland Aveme,
::lzﬂmﬂnmm Glendale 91206, There is 90-mime free parking in the
struchure adjacent to the store, and metered lote 3 block
N ewzy on Wilion
Ming ﬁ&m_ﬂ-w REVP: catmihelohic@hotmail com

Chakperscn, LA Muxnbai Sivter City Namaste]

Nancy Buff— Owner, Cat inthe Lotz




Ouar recipe this issue is provided by Papl Jayants, Executive Chef
&t Tanzore Restsurant in Beverly Hills. Thenk you, Chef Pyal!

SEMOLINA CAKE
Preparation Time: 30 mimites
Cooking Time: 10 minutes

1 cup semolina
1/2 oz unsalied buiter
A pinch of nmstard seeds

A pinch of chopped ety leaves
2 chopped green chillics
Salt (to taste)

3 cups water

3 cpgs
lﬂhheadm(wtfuiblyl'mko}

Oil for deep frying

L. Heataﬁymgpmnnapl burner and dry roast the semolina for three mimuites,
stirring continuously. Take care that the senwlina daes mthcanth‘nwnorgets
blm:lt.l'utunhheonl

2. Heat 8 heavy-bottomed ssucepan. Add butter end melt. Next add the mmstard
seeds. Once the omistard sceds start creckling, add the chopped oy leaves and atir.
Add water and salt.

3. When the water starts boiling, add the semolina. While vou add semwolina stir the
mixture contimiously with a whick so that there is no himp formation Whisk till the
semolina is cooked

4. Renwve the mixture from the pan amd cool it for 20 minutes. Make 20 equal-sized
semolina patties and fatten them slightly using your palm.

5. Beat the eges in a bowl, adding a little salt. Dip one patty at a time in the beaten
egg, then into the bread crambs.

6. Refrigerate the breaderumbed patties for at least 10 mimates.

7. Deep fry the patties at 350F for 3 mimites or bake them at 350F for § mimutes.
Serve hot with tommete ketchup or sy hot sauce. Serves 4

Note: If you don’t want to use egg, you can substitute it with a thin batter of
all-purpose Aour and wafer.
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TRADITICN AND MCDERNITY IN CONTEMPORARY SOUTH ATIA

Starting Dec. 2 and contimiing through Fsb. 12, 2011, ths Paasdana City
Collags Art Cullery will showrars sn sxhikit of peintingy snd werla on
psper depicting the gods snd godderaes of Hindn snd Buddhism in South

1 Ada,
Ths collsgs and gullery are locatsd st 1570 E. Colorado Blvdin Passdans.
Gallery adesinzion is frea and opan to tha publie, md visitor parking i
xvailable on campus for 32,

Feor mors infarmation, ¢ontaet Brian Tucksr ot (§26) 585-T721 or
PCCartgrllery @ pranil com.

TRk

INDIAN AET TOUR AT LACMA
COMMNG IN FEBRUARY

Ths LA Numbsi Sister City

§ Affilistion will host » privata
guidad tewr of Indiy s Fabled City:

R The At of Courtly Locinow ut the

Lor Angsless County Art Muraum

- 2011, starting ot 11 s.n. The tour
will be followed by & dalicious hmeh st Bombey Palace at
55690 Wilahire Blvd in Beverdy Hille

A com-npnhtm Indo-lalamic espital, Luzknow was ths 18* and
19" camhmy cultinal sucesanar of the rasplendsnt Mughal Exspire.
It fostered 30me of the most vibreot artistic sxpreasion ofity day
in » variaty ofmadis and repragsntad s rare intsrsaction of sastarn
and westsrn srtistic traditions. The exhibit featires album
puinting, historicel snd mligiour mennseripts, textiles, period
photographs, mstalwork, glaswars md jewslry that o ffer proof
of s fich and dynamic cultirs.

Cort $25 {includer posum sdrisrion and hmch). Space ir
limitad — ta rasarvs your rpat, mail your check mada payabls ta
LA Mombes Sister City to: Duvid Salezer, 4931 W. 140th 3t
Hawthome, CA 90250-6518 by Mondsy, Jenmery 31, 2011.

(LACMA) on Sshurday, Fabrumy 5,
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