
• “It is one of those March days when the sun 
shines hot and the wind blows cold:  when it is 
summer in the light, and winter in the shade” 
Spring is in the air, and we are ready to greet it 
with the festival of colours. HAPPY HOLI!!!

•Siddharth has become a proud father of a 
beautiful daughter. Congrats!

•Jaypee  participated in Concrete show 2012 in •Jaypee  participated in Concrete show 2012 in 
Mumbai and Guwahati Machinery Mart 2012.

• A lovely snap by Mithun Chowdhury,on the 
Ganges.

•Mr.Thomas and Mr.Purakayastha enjoying some 
lesuire time at Mumbai, they managed to take 
some time out of their busy exhibition schedule.
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Before going to play Holi apply either castor oil or 
olive oil to the hair. The oil will form a layer over the 
hair and when you will wash you hair the colors will 
come off easily.

Tip of the Month





Ingredients:

o 1 1/2 liters Water 
o 2 cups Sugar 
o 1 tbsp Almonds 
o 1 tbsp Watermelon seeds skinned 
o 1/2 tbsp Khuskhus (Poppy seeds) 
oo 1/2 tbsp Saunf (Aniseed) 
o 1/2 tsp Cardamom Powder 
o 1/2 tsp Rosewater 
o 1 tsp Whole peppercorns 
o 1/4 cup Dried or fresh rose petals 

Method for Thandai drink:
oo Soak sugar in 1/2 liter of the water used. Keep 
aside. 
o Wash clean all other dry ingredients, except 
cardamom if using powder. 
o Soak in 2 cups of remaining water. Keep aside. 
o Allow all soaked items to stand for at least 2 hours. 
oo Grind all soaked ingredients to a very fine paste. 
(not sugar) 
o Use a stone grinder (manual or electric) if possible. 
o When the paste is very fine, mix remaining water. 
o Place a strong muslin strainer over a large deep 
vessel. Or tie a strong muslin cloth over rim of vessel 
and use to strain. 
oo Press through muslin with back of palms, 
extracting the liquid into vessel. 
o Add remaining water, a little at a time to extract 
more. 
o Pour back some of the extract and press, repress. 
o Repeat this process till the residue becomes dry and 
husk like. 
oo Add milk, sugar and rosewater to the extracted 
liquid. 
o If using cardamom powder mix it in with the milk. 
o Mix well. Chill for a hour of two before serving. 

Holi Hit Receipe
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