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Bengali Association of Bromley

Venue: Chislehurst Sports Club Grounds
Opposite 82 ElImstead Lane
BR7 5EL, UK
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4TH FRIDAY 5T SATURDAY

10-12pm : Bodhon, 11 - pm : Kalabou snan,
Kalparambha, Devi Nebapatrikar probesh puuuja,
Amantran, Adhibas, Sapami Puja, Pushpanjali
Pushpanjali,Arati, Prasad, 1 pm : Lunch (Bhog)
Chandipath 6 - 7 pm : Pushpanjali,

1 pm : Lunch (Bhog) Arati, Prasad,

6 - 7 pm : Pushpanjali, 7 -9 pm : Cultural Programmes
Arati, Prasad, 9 pm onwards : Dinner

7 -9 pm : Cultural Programmes | (Bhog)

9 pm onwards : Dinner
(Bhog)

Berngoll Association of Bromiey

Free Event

Authentic.
traditional. and
homely

10 - 12 : Ashtami Puja, Pushpnjali
Balidaan, Arati, Prasad,
Chandipath

12 - 1 pm : Sandhi Puja, Arati,
Prasad

1 pm : Lunch (Bhog)

2 -4 pm : Mahasnan, 108
Pradip utsorgo, Navami Puja,
Pushpanjali, Balidaan, Arati
Prasad,

5-7pm : Dashami Puja,
Pushpanjali, Dadhikarma,
Arati, Ghat Bisarjan, Devi
Baron (Sidur Khela), Shantir
Jol

7 - 8 pm : Cultural Programmes
8 pm : Dinner (Bhog)
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Bargal fAamccation of Brcemiey

Message from the Editor

Sarvo Mangala Maangalye Shive Shavaarth Saadhike
Sharanye Trayambake Gauri Narayani Namostute

Durga Pujo is a festival of joy and time of bonhomie and togetherness in welcoming Maa
Durga back to her paternal home. For the Bengali diaspora, itis much more than a festival. It is
acarnival of emotion that marks the time of happy tides.

It is a celebration which enriches all our lives and helps us maintain and further our Bengali
cultural heritage.

For Probashi Bengalis especially, it is also one of the rare opportunities to come together as a
single community.

| am honoured and ecstatic in bringing to you this very special Durga Puja brochure marking the event of Aantarik's
first Durga Puja. Keeping true to our values, Aantarik's Durga Puja is an extension of our core belief of promoting
Bengali culture for our next generation without diluting any of the authenticity we have all experiencedin India.
Religions can work together for a better world. With this faith and compassion, let us create a caring and
compassionate community that engages and embraces people of all ethnic and spiritual background.

Our appreciation and gratitude go to the numerous individuals and families who have come forward and helped to
supportusin this grandeur. This Pujo would not have been possible without the tireless efforts of you all.

We are grateful to all the advertisers and patrons who have supported us financially.

Hope we all have a grand celebration together and have loads of happy memories to remember always.

Jai Maa Durga
Smita Chakraborty
Aantarik

020 8460 3240

131 Widmore Road, Bromley, Kent, BR1 345X

www.tamasha.co.uk
|..i tamasha_bramiey @Eramashabromley wF @tamashabromley
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mociriion of Becemiey

Message from the Founder

Aantarik stands for “aantarikota”, in other words, closeness, warmth and
openheartedness. Bringing communities together with this message of love and
fellow feeling is what drove me to set up this informal group five years ago and it is
still the guiding principle that binds like-minded people together under a unifying
banner. “Durga Puja” is undoubtedly one of the most well celebrated festivals and
has a special meaning to Bengalis and people of Eastern India the world over. It is
indeed a world heritage and truly it gives me immense happiness to see that
members of Aantarik and our wider community of friends have come forward in
various ways to support the organising and celebrating of this multi-day festival
this year. It was never the stated or unstated ambition but surely “aantarikota”
should have no bounds and should be allowed to flow the way it wants to flow - just like the
unbridled waters of a river that flows and finds its way through mountains and plains - never
knowing which way it will turn next but all the while becoming characterised and even more beautiful
through these bends and turns.

| thank each one of you who have come forward to help, share your joy with us, and partake in the
festivities during these 3 days when Maa Durga is here allowing us to pray to her from close vicinity
and seek her endless love and blessings. For some of us, it is finding and rediscovering her eternal
presence deep in our heart and soul. And it is that time of the year to reflect that bliss and
happiness back into our outside world and the community we live in.

Durga Puja is also a special time for kids. It takes me back to my childhood days when | used to
look forward and count the days with baited breath for Maa to arrive. To catch a glimpse of her
when the screen in front of her would be taken off on Shasti to the sound of conch and Dhak, to
offer Anjali on Ashtami, enjoy the mouth watering Khichdi Bhog on Navami and watch my mum and
aunties play Sindoor Khela on Dashami. Not to forget the tearful Visarjan on Dashami but always
ending with hope and optimism - “Aschey bochor abar hobey, Bolo Durga Maa ki Jai”. | wish all kids
a very happy and wondrous Durga Puja 2019. | hope you will all grow up to become excellent
human beings - cheerful and caring, who will bring a smile to the world you inherit as your
playground as well as “karmabhoomi”. But please remember to celebrate and pass on the rich
heritage of Bengal and India, not to mention, Durga Puja, just as you see your parents doing it today
for you.

Minu Mukherjee
Aantarik
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Bengall Assocotion of Bromiey
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BUDDHA
KITCHEN

50-54 Widmore Road

Bromley, BR1 3BD

0208 460 6425

0208 460 6448 | 07939689288

bookings@buddhakitchen.co.uk
info@buddhakitchen.co.uk
www.BuddhaKitchen.co.uk

NORMAL PRICES ADULT CHILD

MONDAY-THURSDAY
LUNCH £9.95 £6.95
DINNER £15.95 £8.95

FRIDAY
LUNCH £9.85 £6.95
DINNER £16.95 £9.95

SATURADY
LUNCH £10.95 £7.95
DINNER £16.95 £9.95

SUNDAY
WHOLE DAY £15.85 £8.95

5 pm -7:00 pm

7:00 pm - 9:00 pm

FRIDAY & STURDAY EVENING
9:00 pm - 11:00 pm

THE FOLLOWING TIME SLOTS




i,_""‘ .'II
N1y
T f il '.\I':"'

TEAA Franton
H FREwEr - 42 At STy S S e 92 95g G P IFee

WEE S2¢ T54 SE AAA Gre SHae 206 | ©If T4 CTIE S GeT] Ou §Eai $uE WwE
SICTI|

TEAR T AT 7 (WFE W= A5, T S IOoF S0y = fIRT ST =T i 50 |
9 g F7 , 519 T8T *IeTA YRS TSI AFEEA WA RIS = *18H, S8 209 WEH & o
e HAEECR ©F T =1 s <rEm o)

TEU A0S TSN, (I TS A TA (N (ST (1 TIH (FE] 50 IS 01 1 T (0T TH
TACTA W S TSP (5T TGRS | 90 *IIS $A0S ECA (0P ST (g STEey (ToT 205
% R Y9 G e 1 & =i s <=0 =)

T REEET 42 4T I T S0 SorEE AN TS *AIGI Te ona =9 %] FranGE o,
HUT, T S WA NN =0 CRITS | FGa JHI0 I SP0! W SIS0 Wi ARTES G
fATs ~ia| TG @11 G S T CHA] 7H TG HiA BLS WGn=a | S niaks A
TAUGE Y JFG B61 FAre WF (1 E FG FE G612 SF G ©Id FA0S AAE|

HE REEErY 4E600 9 ({99 | 90 A0S 68 T g3 SR IS AESE TET S6T Srarsa|
i e I A% TR GEr S STHE S G Wy Fra) SereT=TE Ser NI wranGt
=G AT 12 BIIE T30 00 T8TA =& TNbFTF| (T Twd JFHraa A =06 a1 TriGia
W A T, T TARTF ZEAS (RE |

HIAG! ST O, (8% [@A9R SN SENE-E WEFE (2 FET I8 YO FoE
TIATS GIEE S 5% Y92 =S - S TS (7 FS I WFLHEA F6 S d THEAS 432 5eY
I A (O 8 B FS6 ST GG ST 41 68 | TG Tamdi= | it 4o S rene
TRCHA W Gl SETe oo 1% St 4= 959 SS9 5 <R9 C7E WIS Seies

el we oIyt
Mothers and Fathers Rui Maacher Kalia
Ingredients :
. 1) Rohu Fish - 5 pcs. 2) Salt - according to test
Mother's are kind 3) Turmeric - 2 tsp. 4) Red Chilly Powder - 1 tsp.
' g 5) Mustard Oil - 2 to 3 tbsp. 6) Yogurt - 1 tbsp.
MOther § are wise 7) Garam Masala whole - 2 cloves, 4 green cardamom
Mother's don't lie 1 inch cinnamon & 2 bay leaf
A 8) Green Chilly - 2
Mother's have Independence deep inside Masalas to Grind
1 . 1) Whole cumin - 1 tsp. 4) Ginger - 1inch
Mother's have pride 2) Whole red chillies (Kashmiri) - 4 to Garlic - 15 to 6 cloves
ThiS iS hOW mother's are. :n) t::n(i‘on chopped - 1 small 6) Tomatoes - 1 chopped
etho

1) Wash and pat dry the Rohu fish, sprinkle some salt and turmeric

Fathers are the best and here's a tippy B e o
92 1 3) Grind all the ingredients under masalas to grind.
Why y Because'they te“ JOkeS. 4) Heat some mustard oil in a deep pan and add the whole garam
Fathers are like your Bro. masala and let it splatter.

0 5) Add the ground masala paste and fry it well until it starts leaving oil.
Maybe they shout, but they are still the best. 6) Add water and bring it to boil

7) Add the beaten yogurt and the fried fish and boil it for two to three

. minutes.
ertten by 8) Add some slit green chillies.
Adi 9) Serve it with some boiled rice or pulao.

Indrani Saraswati
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Arjun Mukherjee
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Bangall Associotion of Bromisy

Smita Mukherjee

This is my very first and modest endeavour to paint a monument. | couldn't think of any place better than our diverse
and incredible India.

This is the Mehrangarh Fort in Jodhpur, the Blue City in the state of Rajasthan. This fort was built by Rao Jodha.

There is a beautiful story, beneath the foundations of this majestic hill fort, lies the grave of a man who died to nullify
a serious curse. The year was 1459, an ambitious king and a brave warrior named Rao Jodha came across a majestic
hill in Jodhpur, and wished to build a fort there. In order to execute his wish, all the inhabitants were requested to
relocate to a different place. Everyone abided by the royal wish, barring an old man. A saint known as Chidiyawale
Baba, who fed and tended to the birds of the area. Upset by the king's wish, he cursed the monarch that his kingdom
would be inflicted by frequent droughts if he erected the Palace of his dreams on the hill.

Shocked and afraid, the king surrendered at the saint's feet, and asked for forgiveness. Unable to take back his words,
the saint suggested a solution. If someone from the kingdom willfully sacrificed his life by getting buried alive then the
curse will be nullified.

And thus, a noble-minded man named Rajaram Meghwal came forward and sacrificed his life. He was buried alive on
an auspicious day at an auspicious spot and the foundations of the fort were laid down.

My humble tribute to this heroic man Rajaram Meghwal.
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& Mot 'L'QQQEkOrt TALK TO US FOR ALL YOUR MORTGAGE &
PROTECTION NEEDS
WE ARE JUST A CALL AWAY!

Free and independent
mortgage advice from
[ § experienced professionals

A RANGE OF SERVICES OFFERED:

First time buyers

Home movers

Remortgages

Buy-To-Let mortgages

Mortgages for Contractors, Limited Companies
Commercial Mortgages

Life and Critical lliness insurance

~— - Call:
g P Amol (07482 246044), Vivek (07588 476434), Brahma (07502 445467)

thignng
Email: hello@mortgagekart.com
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ASIAN AND CONTINENTAL FOODS

123 HIGH STREET ORPINGTON KENT BR6 OLG
01689 821418 OPEN 9AM - 7PM MON TO SUN

% FRESH SEASONAL EXOTIC FRUITS % DRY FRUITS & NUTS

# HERBAL & AYURVEDIC PRODUCTS & MARKET FRESH VEGETABLES

& SAVOURY SNACKS & SWEET TREATS % HERBS, SPICES & SALICES

% CHILLED & FROZEN VEG AND MEAT 2 RICE, FLOURS & OILS

4 SHAYONA PRODUCTS 4 POOJA ITEMS, IDOLS, HARS & DIYAS

JIMPLY AUTHENT\Cp

172 PETTS WOOD ROAD, PETTS WOOD, BR5 1LG

Ph:01689 870970 € The Indian Shop

Printed in India by Sai Balaji Print & Arts | +91 9830406268 / 9432217717 | Design by Pradip Das
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