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Publisher's note

Dear Reader,

There is a word which is vibrating 
all across the globe that is Covid-19 or 
Coronavirus. T3FS hereby would like to 
request its audience to take care of their 
health and protect others by breaking the 
chain and staying at home.

 As we are aware you must be 
getting daily updates and news all about 
Covid-19 so just to distract your mind 
and make you feel relaxed away from 
this Covid-19, T3FS April edition 2020 
brings you many recipes from the senior 
chef’s to try at home. Why not use the 
time at hand to learn new skills during 
the lockdown. Yes, Food and cooking 
extravaganza is an option for you. Here 
from conversation with senior chef's of 
various hotels/ restaurants, we bring you 
the delicious recipes based on immunity 
to try at home. 

 Not only this, but T3FS has also 
covered few of the exotic Islands to 
hop on in the year 2020. Travel is often 
a life-changing event or it could be a 
sudden change of feeling giving you the 
desire to fly the nest and set off on an 
adventure. 

It’s rightly said, “Travel broadens 

the mind”. Travel is all about to open 
your horizons to experience completely 
different cultures, cuisines and 
landscapes. Travelling is the best way to 
get out of your comfort zone and invites 
you to experience life in different ways.

Undoubtedly, Travelling is an ongoing 
process which is free from all boundaries 
of life like; money, age, family etc. One 
should never depend on experiences he 
heard from others rather, should always 
be keen to experience those himself. 
Sometimes it’s only far from home when 
you realize you’ve got skills you’ve 
never used. It’s travel that brings them 
to the surface and makes you smile. By 
keeping all this in mind T3FS comes 
up with the most exotic islands to must 
travel once in a lifetime. 

In lifestyle, we have focused on the  
Science of Architecture that is Vastu 
Shastra. Vastu Shastra is the ancient 
Indian science of architecture and 
goes about as a guideline to plan your 
home and office in a way that improves 
positive vitality.

VedikaSharma
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e   Reader's feedback   f

In the era of this fast-moving world, T3FS 
magazine provides a much necessary insight. 
Know before you travel, so that you can 
explore more and don't miss out on anything. 
Food and Lifestyle columns keep you 
updated. Some news which is not covered by 
mainstream media is covered well by them. 
In all, it's a complete package of lifestyle, 
travel and food.

Nikhil Srivas
I.A.S Allied

Vedika Sharma has a very young and 
Dynamic Team. They all work very hard to 
give us the latest News. T3FS has created 
its Unique place in The Travel and Tourism 
Industry of India. The regular News brief on 
WhatsApp has become very popular, I make it 
a point to read it regularly it gives all related 
News in a capsule form. I wish T3FS more 
and more success in the coming years.

Subhash Goyal Chairman, STIC TRAVEL GROUP, Hony 
Sect. FAITH and Chairman ASSOCHAM Tourism Council

T3F3 has been a quality source of Industry 
Developments, Lifestyle Trends and  modern-day 
happenings for the Hospitality Fraternity since its 
inception. Its editors are quite knowledgeable, quite 
well travelled and keep us updated with anything that 
would add value to our business, not just from India, 
but from across the globe. They give us first-hand 
information about news and events that might be 
relevant to us in our day to day businesses. Their reach 
is also growing within not just print media, but on 
social media platforms as well. This is a good sign of 
a strong media company which is here to stay! I wish 
them all the very best!     Pankaj Dubey, General Manager, Golden 

Tulip Grand View Resort, Candolim Goa

T3FS is doing a commendable job at 
promoting international tourism in the 
present dynamic environment. We wish 
the publication all the best for their 
upcoming projects.

Bejan Dinshaw
Country Manager India, TCA Abu Dhabi
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Kiribati is an independent republic within 
the Commonwealth of Nations, located in 
the central Pacific Ocean, about 4,000 km 

(about 2,500 mi) southwest of Hawaii. 
Kiribati is part of the division of the Pacific 
islands that is known as Micronesia. Kiribati 
consists of 33 coral islands divided among 
three island groups: the Gilbert Islands, the 
Phoenix Islands, and the Line Islands.
All of the islands are atolls (ring-shaped islands 
with central lagoons) except for the island of 
Banaba in the Gilbert Islands which is a raised 
limestone Island. Of the 33 islands of Kiribati, 
21 are inhabited. The permanent population 
is just over 110,000. Most of the population is 
concentrated in the Gilbert Islands and only one 
of the islands in Phoenix Group (Kanton Island) 
is inhabited and three of the Line Islands are 
permanently inhabited. The capital of Kiribati is 
Tarawa, an atoll in the Gilbert Islands. Bairiki, an 
islet of Tarawa, serves as an administrative center.
Kiritimati (also called Christmas Island), one of 
the Line Islands, occupies 609 sq km (235 sq mi) 
and has the largest land area of any atoll in the 
world. Kiribati’s exclusive economic zone (area 
of the ocean in which it controls fishing and other 
rights) covers more than 3 million sq km (more 
than 1 million sq miles).
The majority of the atolls are barely more than six 
meters above sea level and surrounded by barrier 
reefs creating picturesque lagoons for fishing, 
snorkeling, scuba diving, swimming and other 
water sports. Professional scuba diving guides are 
available on Christmas Island, Fanning Island 
and Tarawa.

What to do when in 
Kiribati?
There are many adventures to be head on and 
around the islands that make up the nation of 
Kiribati. In a nation with the biggest water to land 
ratio in the world, water is a dominant feature in 
the lives of the I-Kiribati, and for all visitors.
Fishing is world class – centred on Kiritimati 
(Christmas) Island, one of the few places in 
the world you can see saltwater fly fish, for the 
mighty fighting bonefish! The deeper waters 
around Kiritimati and the Gilbert Islands are also 
great places for record-breaking game fishing.

For those looking for some culture, there is 
plenty to see and do around the island. Culture 
in Kiribati is still very uncommodified – the 
best way to experience a relatively untouched 
culture is to take a domestic flight or ferry across 
to an outer island and meet the ever-friendly 
local people. If you come at the right time of 
year you may also be able to witness local 
celebrations, in religious holidays such as Easter 
or Christmas; or national celebrations such as 
Kiribati Independence. If you would like to take a 
bit of the culture home with you, there is amazing 
handicrafts for sale, still made the traditional way.
The Gilbert group of islands host a number of 
World War II historical sites. Tarawa, Makin 
(now called Butaritari), Abemama (also the ocean 
island of Banaba) were invaded by the Japanese 
in 1941, just after they bombed Pearl Harbour. 
After the Japanese fortified the atolls, In 1942 
and 1943 US Marines 
conducted a number 
of large scale raids to 
remove the Japanese 
presence. Today, relics 
of the battles and forts 
can be visited.
Kiribati is also host 
to the Phoenix group 
of islands – including 
the Phoenix Islands 
Protected Area (PIPA), 
the world’s largest 
marine protected area. 
For bird lovers, this 

area hosts nesting and feeding grounds for 19 
species of wild sea birds. For those that like it 
underwater, a vast playground hosting a rich 
diversity of fish (509 identified species) and other 
marine life (mammals, sharks, invertebrates, plant 
life) in plentiful numbers in windward, leeward 
and lagoon habitats.
If you like it on top of the water, there are 
amazing surf breaks off Fanning island.

How to Reach?
Bonriki International Airport – It is an 
international airport in Kiribati, serving as the 
main gateway to the country.
Cassidy International Airport - It is an airport 
located north of Banana, a settlement on 
Kiritimati (also known as Christmas Island) in 
Kiribati.

Travel is often a life-changing event or it could be a sudden change of  
feeling giving you the desire to fly the nest and set off  on an adventure.

Exotic Islands to Hop On

It’s rightly said, “Travel broadens the mind”. 
Travel is all about to open your horizons to 
experience completely different cultures, 

cuisines and landscapes. Travelling is the 
best way to get out of your comfort zone and 
invites you to experience life in different ways. 

Undoubtedly, Travelling is an ongoing process 
which is free from all boundaries of life like; 
money, age, family etc. One should never 
depend on experiences he heard from others 
rather, should always be keen to experience 
those himself. Sometimes it’s only far from 

home which you realize you’ve got skills 
you’ve never used. It’s travel that brings 
them to the surface and makes you smile. By 
keeping all this in mind T3FS comes up with 
the most exotic islands to must travel once in a 
lifetime. 

Kiribati

• Tarsh Sharma
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Marshall Islands is one of two countries 
in the world made up entirely of low-
lying coral atolls.

The Marshall Islands, officially the Republic 
of the Marshall Islands is an island country. 
The Marshall Islands are a sprawling chain 
of volcanic islands and coral atolls in the 
central Pacific Ocean, between Hawaii and the 
Philippines. 

The Marshall Islands is one of the most unique 
places in the world to visit, made up of 29 coral 
atolls and 5 single islands spread out over an 
exclusive economic zone of nearly 1 million 
square miles (one of the largest in the Pacific). 
The Marshall Islands is one of only 4 atoll 
nations in the world and is also one of the 
world’s youngest nations, independent since 
1986. Marshall Islands was once a US Territory 
until 1986.

The Country's population of 53,158 people is 
spread out over 29 coral atolls. Comprising 
1,156 individual islands and islets. As the 
capital of the Marshall Islands, Majuro houses 
the central government, most of the country 
businesses and an estimated 50% of the 
country's population. Marshallese people are 

known for their generosity and hospitality in 
the Pacific.

The Marshall islands form a nation of scattered 
atolls and remote islands, which are known 
for best marine life and diving opportunities. 
Many of atolls are dotted with Flame of the 
Forest, hibiscus and different-colored plumeria 
flowers. There are also at least 160 species of 
coral surrounding the islands. The atolls are 
noted for their coconuts and papaya plantations 
and for pendants and breadfruit trees. 

Some of these islands are no-go zones as the 
enormous area was once used for nuclear 
testing. So if you're looking for a Pacific 
island paradise without crowds of tourists, 
the Marshall Islands might be the ultimate 
adventure for you. 

What to When in 
Marshall Island?
There are 70 square miles of land in the 
Marshall Islands and 750,000 square miles 
of ocean, so if you stick to terra firma you’re 
missing 99 percent of the country. Rent some 

snorkel gear, charter a boat, go SCUBA diving 
or even try spear-fishing: The coral is vibrant, 
the visibility some of the best in the world, and 
the underwater life plentiful. In 2011, the entire 
country was declared a shark sanctuary—
the world’s largest—and money confiscated 
from poachers is used to fund underwater 
conservation efforts.

During World War II, when the country served 
as a Japanese base, Allied forces bombed the 
outer islands for 75 straight days. When the 
war ended and the islands were ceded to U.S. 
control, nuclear testing began. From 1946 to 
1958, the United States detonated 67 atomic 
bombs on the islands—the equivalent of 1.6 
Hiroshimas a day for 12 years. The effects are 
still felt today, and the best place to learn about 
them is Majuro’s Alele Museum. If World War 
II history is more your thing, call a local dive 
outfitter and ask about exploring the underwater 
wrecks.

How to Reach?
Amata Kabua International Airport - In the 
capital of Marshall Island: Majuro Atoll

Marshall Islands        

References: roadsandkingdoms, southpacificspecialist
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Cover Stroy

Nauru                            

Nauru is a tiny island country in 
Micronesia, northeast of Australia. 
Nauru is the third-smallest country in 

the world behind Vatican City, and Monaco, 
making it the smallest state in the South 
Pacific Ocean, the smallest state outside 
Europe, the smallest island state, and the 
smallest republic.

Nauru is an interesting little island in the Pacific. 
It is the world's smallest island nations 
and by population is only second after the 
Vatican. It has more or less oval shape of  the 
country. It is located in Micronesia, a group 
of islands that is not so far from Australia. 
Nevertheless, the closest island of Banaba in 
Kiribati 300 km east. Yaren is the capital city. 
Despite its very small size, only 21 square 
km, the island was phosphate "kingdom", 
has an interesting history, which also covers 
the German colonization and II. World War 
although that the island is on the other side of 
the planet. Nauru is a republic and since 2011 it 
resumed cooperation with the countries of the 
Commonwealth.

The island is a geological point of view that 
created coral activity is well represented by 
limestone. Today it is surrounded by coral and 
bedrock surrounding the coral reef in the sea 
separates the sandy beach from the deep sea. 
Despite the presence of coral on the island are 
several liberal port anchorage areas for small 
and medium-sized ships.

If you are a tourist and want to fulfill own 
program, there are a few tips that can be done 
on the island. You must of course count with the 
facts that tourism here is not too widespread, 

but have been enhanced. It is even something 
that might be the biggest attraction for someone 
- not too affected by pure nature and beautiful 
coastline surrounding the Pacific Ocean.

The island can fully enjoy the tropical sun and 
relaxation associated with the stay by the sea 
on a tropical island.

What to do when in 
Nauru?
Diving: Untouched reefs are attracting divers. 
Australian divers like these places, and they 
explore and underwater world with many 
things already. There is also a wreck, who 
have usurped by seafood, so you have to divers 
again something interesting observation. Of 
course, diving equipment and sports equipment 
for snorkeling on the island you can borrow.

Bingo on Friday night: On Friday night you 
can visit bingo. The competition, which is very 
popular on the island and promulgated.

Shopping: We do not think about purchase the 
classic designer clothing stores and the like. 
Here are some other dimensions of shopping. 
Small shops offer the usual food products 
that we buy. But here you can find several 
options to purchase souvenirs, statuettes and 
come into their own and philatelists who you 
may encounter with the center for post stamp 
collectors.

Discovery Island: If you come as a tourist, 
certainly comes to known of the island. For 
two, or three days you would be able to pass 
the entire by walk. If you do not want to spend 

all time on your own feet, it can also receive a 
trip to the interesting places by car. The Menen 
Hotel offers a tour guide to some places in 
the cities. Places that you can see the coastal 
areas, inland and mountain peaks marked by 
phosphate mining.

Swim in the Pacific: What could be better then 
swimming experience and swimming in the 
warm and clear sea? It's still too full of marine 
life.

Offshore Fishing: And it is here. Everyone 
waited, and otherwise is not impossible. 
Cannot be otherwise, in Nauru, you can try 
to go fishing on the open seas and try to catch 
fishes. Opportunities for fishermen is more, 
ships also. The best is if this trip arranged at 
the reception desk and let the time and location 
advice. The trip may be depended on the 
weather. Options of catches are plentiful. You 
can catch swordfish, tuna and barracuda off 
course.

Walking through the jungle: If you're already 
on the island and want to learn something 
from each part of the island, you may also 
explore through the jungle. That there is a 
large and rather a few scattered small jungle 
islands, especially near the coast and lagoon 
Buada. Even though it but a nice walk, ideal 
for photographers on the good shots of tropical 
palms, trees and birds, and more pleasant for 
tourists tours in shade.

How to Reach?
Nauru International Airport is the sole airport 
in the Republic of Nauru. 
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Palau officially the Republic of Palau is 
an island country located in the western 
Pacific Ocean. The country contains 

approximately 340 islands. 

Palau is the first nation on earth to change 
its immigration laws for the cause of 
environmental protection. Upon entry, 
visitors need to sign a passport pledge to act in 
an ecologically responsible way on the island, 
for the sake of Palau’s children and future 
generations of Palauans.

Lost in a great expanse of deep blue ocean, 
there lies a Pristine Paradise, one of the few 
remaining paradises on Earth – PALAU. With 
untouched beauty that can only be found in 
this remote corner of the mighty Pacific, this 
oasis harbors a diverse environment and an 
ancient island culture, still alive in the warm 
and inviting people. This is a country that 
beckons to romantic explorers, divers, and 
family vacationers, urging them to experience 
its breathtaking wonders, to encounter its 5,000 
years of tradition, and to discover the lush 
tropical allure of…Pristine Paradise, Palau.

What to do when in 
Palau?
Hiking: For vigorous-activity enthusiasts, a 
must is hiking in Babeldaob, Palau’s biggest 
island and the second-largest landmass in 
Micronesia. Measuring 27 miles/43 kilometers 
in length and 15 miles/24 kilometers across at 
its widest point, Babeldaob’s terrain transforms 
gracefully from steep mountains and sun-burnt 
volcanic savannahs to freshwater lakes to sand 
dunes along the longest natural beach in Palau. 
Blessed with these natural as well as historic 
wonders, ancient stone paths built in the jungle 
centuries ago lead to fascinating remnants of 
old villages and ancient hillside terraces.

Bird Watching: Palau’s forests conceal 
168 recorded species of birds, including 13 
endemics. These include the Palau Swiftlet, 
Rusty-capped Kingfisher, Dusky White-eye, 
Giant White-eye, Palau Bushwarbler, Palau 
Ground-Dove, Palau Morningbird, Palau 
Cicadabird, Palau Owl, Palau Medgapode, 
Palau Fruit Dove, Palau Flycatcher and Palau 
Fantail. Some of the rarest birds to see are 
the Palau Ground Dove (omekrengukl) and 
the Giant White-eye, only found in certain 
locations in the Rock Islands and the Palau 
Megapode (bekai), now an endangered species.

Snorkeling: In Palau, see-through waters 
bequeath underwater visibility beyond anyone’s 
imagination. A prism of colorful coral reefs 
and virtually limitless variety of sea life set the 
stage in this tropical paradise.  From beginners 
to more experienced snorkelers, there are over 
50 existing sites, each possessing distinct 
characteristics and individual personalities 
to appeal to everyone’s desires. Snorkeling 
is year-round in Palau and during the busiest 
season from January to April, spectacular 
sights such as migratory whale sharks passing 
by, sharks or mantas mating, and large schools 

of fish spawning can be seen.

Kayaking: Palau was made for kayaking, 
where paddlers can make their way into any 
one of hundreds of deserted bays and lagoons 
with perfectly unspoiled scenery, impeccable 
preserved reefs and coves, and only the 
swirling sound of the paddles breaking through 
the turquoise surface. Palau is probably the best 
place in the world for nature-loving kayakers to 
take day trips or excursions of several days.

High In The Sky: What better way to view 
hundreds of islands at once is to take a scenic 
flight, helicopter tour or skydiving over 
Palau. The famous mushroom-shaped gems 
of Palau’s Rock Islands Southern Lagoon 
were inscribed in 2012 as a mixed cultural 
and natural site into the UNESCO World 
Heritage List. Covering 100,200 hectares with 
445 uninhabited limestone islands of volcanic 
origin, these unique island formations are 
surrounded by turquoise lagoons and coral 
reefs. There is also the highest concentration 
of marine lakes anywhere. These are isolated 
bodies of seawater that have been separated 
from the ocean by land barriers that sustain 
high endemism of populations which continue 
to yield new discoveries of species.

Babeldaob Tour: Completed only in 
this millennium, Palau’s Compact Road 
encompasses Babeldaob Island, opening up 
opportunities to visit sites of cultural/historic 
importance, such as the Badrulchau (Stone 
Monoliths), Japanese lighthouse, stone paths, 
stone faces and stone platforms. Just one hour 
south near Koror to Ngarchelong in the north, 
the highway runs through forest and savannah. 
One exciting feature of the highway is the 
experience of both the east and west coasts of 
Babeldaob with stops at markets for local food 
and refreshments. There are several rental car 
companies in Palau and many tour operators 
offer land tours in the various states. 

Sports fishing: Palau has an abundance of the 
most spectacular sports fishing opportunities. 
One can troll for game fish such as mammoth 
400-pound blue marlin, sailfish, giant trevally, 
wahoo and tuna. As a matter of fact, sport-
fishing is so popular in the islands that there 
are serious fishing derby competitions that 
are open to anyone. Generous cash prizes are 
awarded for the biggest catches in several 
categories including tuna, barracuda, wahoo 
and marlin, to name a few.

Diving: Where divers can have it all, Palau is 
and will be a destination for those who want 
to experience the wild side of nature, one of 
the most amazing adventures you will find 
underwater today. The archipelago’s oceanic 
realm is home to about 400 reef-building hard 
corals and 150 species of soft corals, gorgonians 
and sea pens. Reef fishes in Palau are also 
far more diverse than those in neighboring 
Micronesian islands – at least 1450 species. 
Favourites of divers, the napoleon wrasse and 
bump head parrotfish are protected species 
here. For shark fans, these regal creatures thrive 
in the waters that were named the World’s First 

Shark Sanctuary in 2009.

How to Reach?
Roman Tmetuchl International Airport is the 
main airport in Palau.
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São Tomé and Príncipe officially the 
Democratic Republic of São Tomé and 
Príncipe, is an island country in the Gulf 

of Guinea, off the western equatorial coast of 
Central Africa.

São Tomé and Principe are the two provinces 
of the country. São Tomé has six districts and 
Príncipe, self-governing since April 29, 1995, has 
one.

With a population of 201,800 São Tomé and 
Príncipe is the second-smallest African sovereign 
state after Seychelles, as well as the smallest 
Portuguese-speaking country.  It’s the smallest 
country in the world that was never under the 
control of the British, US, or European microstate. 

São Tomé and Principe is one of the exotic 
and beautiful islands. Like no other islands 
in the Atlantic Ocean, Sao Tome seems to 
embody a kind of lush tropical paradise 
usually associated with the south pacific. The 
atmosphere here is palpably luxury and it is 
an intoxicating blend of sunlight, sea, air and 
fantastically abundant vegetation.

What to do when in São 
Tomé and Principe?
Beaches: The beaches in São Tomé and 
Principe is far from crowded. The coast has a lot 
of beaches, with almost no people. You might see 
a fisherman going out to sea, but that’s about it. 
If you like to have a beach for yourself, this is the 
right place for you.

Bird watching: São Tome is not only a pleasant 
place for tourists, but also for a lot of birds. 
Specialists have sighted over 135 species in 40 
families on the islands. Most variety of birds will 
be found in the southern part of the São Toméan 
Island, but also on the island of Principe where 
parrots still live free in the jungle.

Boat Trips: Take a day to explore the beautiful 
coastline by boat. Both sailing boats and speed 
boats are available. Along the way, you may 
see dolphins playing around the boat and even 
whales.

Boca de Inferno: A couple of miles south of 
São Tome you will find Boca de Inferno, Hells 
mouth. It is a natural phenomenon caused when 
the waves find their way into a narrow ravine that 
ends in a cave with a hole in the roof. The water 
is then forced up through the hole and creates a 
cascade of water that shoots up into the air. It is 
a very dramatic scene when the big waves hit the 
black cliffs.

Cascata São Nicolãu: A couple of miles up in 
the mountains you will find Cascata São Nicolãu, 
Saint Nikolaus waterfall. It’s a beautiful waterfall 
that seems to come right out of a wall of jungle.

Fishing: The waters around São Tomé and 
Principe are filled with fish of different kinds. 
Here you can get your chance to catch a 1000 
pound marlin or a really aggressive sailfish.

Plantation houses: Take a couple of days to 
see the different plantation houses that were used 
during the colonial past. Many of them are now 
run as small hotels and cafés where you can spend 
the night and relax on the big verandas.

São Sebastião Museum: This old fortress 
located in the harbor of São Tomé is now used 
as a museum and hosts a religious art collection 
and artifacts from the colonial times. One of the 
strangest things is the remains of one of the cacao 
kings stored in a box under his painting.

Illhue das Rolas: This small beautiful island 
is situated south of the Sao Tome Island. On the 
island, you will find very beautiful beaches and 
a monument physically pointing out the equator 
that is crossing the island.

Pico de São Tomé: Climb from sea level up to 
2024m through the exotic jungle. From the top 

of the old volcano, you will get a fantastic view.

Praia Jalé: On the south edge of the São Tomé 
Island you will find Praia Jalé. It’s a beach where 
giant sea turtles climb up in the morning hours 
to lay their eggs in the sand. It is possible to 
stay the night on the beach in small huts without 
electricity. The beach is guarded, and if the turtles 
come in the morning you can ask the guards to 
wake you up to experience the extraordinary 
procedure.

Scuba diving: Experience the fantastic 
underwater world around the coasts. The warm 
and clear waters are filled with fish and other 
interesting creatures like muraenas, octopuses, 
and green sea turtles.

Whale watching: Through July to October 
Humpback whales visit the waters around São 
Tomé as they move from their summer feeding 
grounds in low latitudes to more tropical mating 
and calving areas. 

How to Reach?
Sao Tome International Airport is one of the 
São Tomé and Principe Airports located in Sao 
Tome. 

São Tomé and Príncipe 

Cover Stroy
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Tuvalu is a country in Polynesia, located 
in the Pacific Ocean, situated in Oceania 
and about midway between Hawaii and 

Australia.  It is composed of three reef islands 
and six true atolls. Tuvalu has a population of 
11,192. 

As one of the smallest and most remote 
nations in the world, this unspoiled corner 
of the Pacific offers a peaceful and non-
commercialized environment that is ideal for 
rest and relaxation. The spectacular marine 
environment consisting of a vast expanse of 
ocean interspersed with atolls, magnificent 
lagoons, coral reefs and small islands all 
provide a unique South Seas ambiance.

What to do when in 
Tuvalu?
Funafuti Marine Conservation: The Funafuti 
Conservation Area is a marine conservation area 
covering 33 square kilometers (12.74 square 
miles) of reef, lagoon and motu (islets) on the 
western side of Funafuti atoll in Tuvalu. The 
marine environment of the conservation area 
includes reef, lagoon, channel and ocean; and 
is home to many species of fish, corals, algae 
and invertebrates. The islets are nesting sites 
for the endangered green sea turtle (Chelonia 
mydas), specifically the islet Fualopa which 
hosts a breeding colony of black noddy (Anous 
minutes).

Diving and Snorkeling: With islands made 
from coral reef, Tuvalu is truly an inspiring 
location for Scuba Diving. 33 sq km of lagoon, 
reef, ocean and island habitats form part of a 

conservation area. It is still open to visitors for 
walking, snorkeling and picnicking. You won’t 
find any local dive shops or operators in Tuvalu 
but most of the hotels will be happy to assist you. 
On arrival, you can rent equipment and they will 
direct you to the best places to go.

Nightclub: There are two nightclubs on the island 
that operates only on weekends (except Sunday) 
if you’d like to have a glimpse of the island dance 
and music; the “Matagigali” bar near the airstrip 
and “Tefota”.

Touring the Islands: The most popular way to 
tour around the islands is by motorbike. Bikes are 
readily available and reasonably priced.

Yachting: One of the best ways to explore the 
nine islands of Tuvalu is by chartering a yacht 
and going island hopping. A good company 
to consider is Neverland Yacht Charter, they 
rent yachts and catamarans and will organize 
excursions around the islands that you visit. If 
you are interested in fishing, you can also contact 
Neverland to inquire about a boating and sport 
fishing excursion.

Tuvalu Mangrove Planting: Mangroves are 
an important resource here. They enhance local 
fisheries, provide material for handicrafts and 
firewood, and protect the islands from tidal 
and storm surge. The Tuvalu National Council 
of Women (TNCW) has long recognized the 
importance of mangroves and the need for the 
better lagoon and coastal protection for Tuvalu’s 
small atoll islands.

History and Archaeology: During World War II, 
large numbers of American troops were stationed 
on the islands of Tuvalu and airforce bases were 

strategically located to allow the allied forces to 
attack enemy bases in Kiribati. An old runway 
exists on the northeastern side of Nanumea and 
the remains of World War II planes are visible 
in the scrub. A wreck of a landing craft can be 
seen on the reef near the village on Nanumea. 
There is another World War II airstrip on the 
islet of Motulalo in Nukufetau, along with the 
remains of plane wrecks.

Funafuti atoll was the main base and remains 
of World War II debris can be seen along the 
main island of Fongafale. A well-preserved 
underground bunker is found on the islet of 
Tepuka. On Funafuti, the site of the drilling 
by scientists to prove Darwin’s theory on the 
formation of atolls can be found. Darwin’s 
theory was proved to be correct and evidence of 
submerged volcanoes was found after drilling 
to a depth of more than 1000 feet.

Another attraction on Funafuti is “David’s 
Drill.” Scientists from the Royal Society of 
London conducted experimental drilling in the 
late 1800s to test Charles Darwin’s theory of 
atoll formation. Darwin, the famous formulator 
of evolution theory, believed that all coral 
atolls rest on a volcanic base. The deepest bore 
at David’s Drill reached 928 feet but did not hit 
volcanic rock. A second attempt also failed but 
modern science has proved that Darwin was 
correct. The boreholes can still be seen to this 
day in Fongafale village.

How to Reach?
Funafuti International Airport is an airport in 
Funafuti, in the capital city of the island nation 
of Tuvalu.

Tuvalu              São Tomé and Príncipe 
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Lakshadweep
One of the world’s most spectacular 

tropical island systems, Lakshadweep 
is tucked away at 220-440Kms off the 

Kerala Coast. The islands offer a precious heritage 
of ecology and culture. The unique feature of 
the Islands is its coral reef, making it a pristine 
leisure spot to come back to. 4200 sq. km. of 
lagoon, rich in marine wealth, is spread over 36 
islands in an area of 32 sq. km. The underwater 
view at Lakshadweep is kaleidoscopic and 
breathtaking. The lagoon offers excellent potential 
for water sports like swimming, wind-surfing, 
diving, snorkeling and kayaking. No wonder, 
Lakshadweep is fast becoming India’s one of its 
kind Adventure sport – Nature Tourism location. 
Each island is fringed by snow white coral sands. 
The crystal clear water and abundant marine life 
enhance the beauty of these islands. Against the 
vast expanse of the blue sea, the island looks 
like emeralds. The huge shallow calm lagoon on 
one side with wall like reef made of marine live 
coral boulders blocks the incoming swells of the 
outer sea. The islands are linked to the mainland 
by – ship, helicopter, Indian Airlines, Kingfisher 
Airlines and mechanized sailing wooden vessels. 
In all the islands, elaborate infrastructure is in 
place to meet the needs of tourists.

What to do when in 
Lakshadweep?
Bangaram: Bangaram is a tiny teardrop-shaped 
island, which lies very close to Agatti and 
Kavaratti. The tourist resort on this island provides 
an amazing opportunity for guests to unwind from 
the pressures and tensions of modern life. Two 
small islands of Thinnakara and Parali also lie 
close to Bangaram enclosed by the same lagoon. 
During the night, phosphorescent plankton washed 
ashore on the coral sands impart a bluish glow to 
the beach, which is totally enchanting. Guests to 
this resort can either avail of the boat transfer or 
helicopter transfer from Agatti. Being the only 
uninhabited island resort in Lakshadweep it has got 
its own charm. An ideal destination for discerning 
exclusive tourists, Bangaram has carved its 
presence on the international tourist map.

Agatti: Agatti has one of the most beautiful lagoons 
in Lakshadweep. The airport is built on this island. 
From the aircraft, as one approaches for a landing, 
one gets a breath-taking view of the airstrip on the 
island. Agatti is the virtual gateway to the islands. A 
20-bed tourist complex with all modern amenities 

has been set up here. Indian Airlines operate flight 
to Agatti making it one of the most accessible 
islands in Lakshadweep.

Kadmath: Kadmat is 8 km long and only 550 
meters wide at its broadest point. In addition to 
the beautiful shallow lagoon on the west, which 
is ideal for water sports, there is a narrow lagoon 
on the east. The main attractions are the long 
sandy beaches and sandbanks on the southern 
tip. Tourist huts built amidst palm groves facing 
the lagoon allow to soak in the pristine beauty of 
the ecosystem. Kayaks, sailing boats, pedal boats, 
skiing boats and glass-bottomed boats are available 
on hire. A Water Sports Institute functions on the 
island. Marine Wealth Awareness Package allows 
spending 2-4 days on the island enjoying the rich 
bounty of nature. Kadmat has emerged as one of 
the most beautiful dive centers in India. Variety 
of fishes like rays, sharks, and clear water with 
20-50 meter visibility makes it an unparalleled 
dive destination for scuba divers. M/s Lacadives, 
Mumbai operates a full-fledged scuba diving center 
at Kadmat. Non-Indians are also permitted to visit 
this island.

Minicoy: Minicoy is, in a sense, isolated from the 
main group of islands and lies about 200 km south 
of the northern group. It is 10.6 km long and is the 
second-largest island after Andrott. Minicoy has 
one of the largest lagoons with a small uninhabited 
islet Viringili on its southern side. Minicoy is 
distinct from the northern group of islands in its 
culture, language dress etc. It has a cluster of 11 
villages, which are called “Ava’h” each presided 
over by an elected village elder called Bodukaka. 
Traditionally all powers to manage village affairs 
are vested in him. Each village has a village house 
beautifully maintained and decorated. Minicoy 
is renowned for its traditional dance – the Lava 
performed on festive occasions. Colourful race 
boats called “Jahadhoni” are a feast to the eye of 
any tourist.

Kalpeni: Kalpeni along with two small islets 
of Tilakkam and Pitti and the uninhabited island 
of Cheriyam in the north form a single atoll. A 
peculiar feature of Kalpeni is a huge storm bank 
of coral debris along its eastern and southeastern 
shorelines. It is believed that a violent storm in 
1847 threw up huge coral boulders along these 
shores. It is a socially- progressive island and it 
was here that girls first went to the school when 
women’s education was considered taboo. One can 
swim, snorkel or reef-walk in the vast lagoon and 
indulge in water sports on kayaks, sailboats and 

pedal boats. Two bathing huts with change rooms 
are available at Koomel Beach. Visit to Kalpeni is 
part of Coral Reef package.

Kavaratti: Kavaratti is the Headquarters of the 
Administration and the most developed island. 
Fifty-two mosques are spread out over the island, 
the most beautiful being the Ujra mosque. Water 
from a well near the mosque is believed to have 
curative powers. The beautiful and calm lagoon 
offers an ideal spot for water sports, swimming and 
snorkeling. Sunbathing or just lazing around on 
the beach can be a heady experience. Marine life 
enthusiasts can visit the marine aquarium, which 
has an excellent collection of aquatic specimens. 
The multicoloured underwater life in the lagoons 
can be viewed through glass-bottomed boats. 
Kayaks, windsurfers and sailing boats are available 
on hire. The Dolphin Dive Centre is an attraction 
for those who love scuba dive. 

How to Reach?
Lakshadweep Island can be reached by ships 
and flights operated from Kochi. For all tourist 
purposes, Kochi is the gateway to Lakshadweep.
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Snippets

The World Tourism Organization 
(UNWTO) has released a set of 
recommendations calling for urgent 

and strong support to help the global tourism 
sector not only recover from the unprecedented 
challenge of COVID-19 but to ‘grow back 
better’. The Recommendations are the first 
output of the Global Tourism Crisis Committee, 
established by UNWTO with high-level 
representatives from across the tourism and 
from within the wider United Nations system.

Recognizing that tourism and transport 
have been among the hardest hit of all sectors, 
the Recommendations are designed to support 
governments, the private sector and the 
international community in navigating the 

unparalleled social and economic emergency 
that is COVID-19.

“These specific recommendations give 
countries a check-list of possible measures to 
help our sector sustain the jobs and support 
the companies at risk at this very moment. 
Mitigating the impact on employment and 
liquidity, protecting the most vulnerable 
and preparing for recovery, must be our key 
priorities,” said UNWTO Secretary-General 
ZurabPololikashvili.

Recognising the diverse realities in each 
country as well as the evolving nature of 
this crisis, the document will continue to be 
updated.

In section 206C of the Income-tax Act,–– (I) 
after sub-section (1F), the following sub-
sections shall be inserted, namely:–– '(1G) 

Every person,–– 20 (a) being an authorised 
dealer, who receives an amount, or an aggregate 
of amounts, of seven lakh rupees or more in a 
financial year for remittance out of India from 
a buyer, being a person remitting such amount 
out of India under the Liberalised Remittance 
Scheme of the Reserve Bank of India; (b) being 
a seller of an overseas tour program package, 
who receives any amount from a buyer, being the 
person who purchases such package, 25 shall, at 
the time of debiting the amount payable by the 
buyer or at the time of receipt of such amount 
from the said buyer, by any mode, whichever 
is earlier, collect from the buyer, a sum equal 
to five per cent. of such amount as income-tax: 
Provided that the provisions of this sub-section 
shall not apply, if the buyer is,–– 30 (i) liable to 
deduct tax at source under any other provision 
of this Act and has deducted such amount; (ii) 
the Central Government, a State Government, 
an embassy, a High Commission, a legation, a 
commission, a consulate, the trade representation 
of a foreign State, a local authority as defined in 
the Explanation to clause (20) of section 10 or 
any other person as the Central Government may, 
by notification in the Official Gazette, specify for 
this purpose, subject to such conditions as may 
be specified therein. 35 Explanation.––For the 
purposes of this sub-section,–– (i) “authorised 

dealer” means a person authorised by the Reserve 
Bank of India under subsection (1) of section 10 
of the Foreign Exchange Management Act, 1999 
to deal in foreign exchange or foreign security; 40 
42 of 1999. (ii) “overseas tour program package” 
means any tour package which offers a visit to 
a country or countries or territory or territories 
outside India and includes expenses for travel 
or hotel stay or boarding or lodging or any other 
expenditure of similar nature or in relation thereto. 

The Outbound Tour Operators Association of 
India (OTOAI) through its office bearers met the 
ADG ministry of tourism, the Joint Secretary and 
Ministry of Finance and made representations for 
rollback of TCS given the challenging scenario 
and the burden it will put on the outbound 
tour operators. The ministry had heard the 
representations filed by OTOAI and had assured 
for a favourable solution including deferment.

 On 23rd March the Honourable Finance 
Minister, on the recommendations of the OTOAI, 
has deferred provisions in the newly amended 
section 206C regarding TCS to be applicable 
from 1st October 2020 instead of 1st April 2020 
as originally proposed. 

"It should be noted that OTOAI will continue 
this dialogue and strive for complete rollback of 
TCS altogether by highlighting its adverse impact 
on Indian outbound operators and how it would 
render us uncompetitive given the competitive 

landscape which also includes foreign players. 
OTOAI will keep addressing various issues 
concerning overseas travel with the respective 
ministries for the benefit of the outbound tour 
operators and its members." said Riaz Munshi, 
President, OTOAI.

UNWTO: Grow Back Better

Arabian Travel Market

Amendment of  section 206C
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Reed Travel Exhibitions has announced that 
it has postponed Arabian Travel Market 
(ATM) to 28th June – 1st July 2020, at the 

Dubai World Trade Centre in Dubai, U.A.E.

 Spokeperon from ATM said “We at Arabian 
Travel Market want to express our concern for 
everyone impacted by coronavirus. Like all of 
you, we have carefully monitored the global health 
crisis related to COVID-19 coronavirus. Our 
top priority is the health and safety of everyone 
involved in Arabian Travel Market; employees, 

partners, customers and exhibitors.

Due to the escalation of the COVID-19 
epidemic around the world, after consultation 
with all our stakeholders, the venue management, 
supporting associations, and in alignment with 
the advice from the UAE public health authorities 
regarding travel to and from impacted countries, 
we have taken the decision to postpone our event 
which was due to take place on 19 – 22 April 2020 
in Dubai World Trade Centre (DWTC).

Whilst the UAE is following the strictest 
medical and hygiene protocols in line with 
international standards, we have made this 
decision in the best interest of the industry to 
enable us to organise an event which provides 
effective participation and experience for all. 
The announcement has been made at the earliest 
opportunity to give as much notice as possible 
to all stakeholders enabling them to make the 
necessary arrangements to reschedule their 
plans.”
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In view of cancellation of all passenger 
trains and all passengers ticketing upto 14th 
April 2020, it has been decided by Indian 

Railways to give full refund for all tickets for 
the journey period from 21st March - 14th April 
2020. These instructions shall be in addition to 
and in continuation of the relaxations in Refund 
Rules vide instructions dated 21-03-2020. The 
procedure for grant of refund shall be as follows:

 • Counter booked PRS Tickets:

a. Tickets cancelled prior to 27-03-2020: 
TDR (Ticket Deposit Receipt) to be filed by 
the passenger with journey details by filling a 
form to Chief Commercial Manager (CCM)
(Claims) or Chief Claims Officer (CCO) of any 
Zonal Railways Head Quarters upto the period 
21st June 2020, for availing balance refund 
amount. Railways shall provide a utility through 
which the passenger can avail refund of balance 
amount so deducted during cancellation of such 
tickets.

b. Tickets cancelled after 27-03-2020: Full 

refund shall be payable in respect of all such 
cancellation. 

 • E-tickets:

a.   Tickets cancelled prior to 27-03-2020: 
Balance refund amount shall be credited to the 
account of the passenger from which tickets 

was booked. IRCTC shall prepare a utility for 
providing the balance refund amount.

b. Tickets cancelled after 27-03-2020: Full 
refund shall be payable in respect of all such 
cancellations for which provisions has already 
been made.    

Amid the Covid-19 outbreak, the world’s 
call for travellers to return ignores the 
reality of cancelled flights, lockdowns 

and information black-outs. Nearly 1,600 foreign 
tourists are presently stranded in Goa alone. 
These are people from Germany, Russia and other 
European countries. 

A news report in The Guardian stated that there 
are thousands of Australians trapped in India’s 
dramatic lockdown. They are running out of food 
and facing threats of eviction. Rising to meet 
the crisis head-on is India Assist, a young digital 
startup that provides foreign travellers in India, 
app-based verified information & on-ground 
assistance. 

In a pan-India shout-out, supported and 
amplified in digital reach by many leading travel 
influencers, India Assist reached out to stranded 
foreigners. In just two days as many as 200 
people had downloaded the app and appealed for 
information and help.

India Assist has successfully been able to assist 
many of these foreigners stranded in various 
parts of the country to reach Delhi by making 

their travel arrangements with the help of local 
authorities and verified cab services. Most of 
these are American nationals. Since American 
evacuations are still on, we are hoping they will 
be able to catch flights still being operated by 
Japan Airlines for a few more days and reach 
safely to their homeland.

The India Assist team has been working 24x7 
talking to each person who reached out for help, 
coordinating with their embassies to procure 
travel passes to enable them to reach nearest 
airports and resolving emotional and other 
issues to the best of their abilities in a lockdown 
situation.

The IA team has helped them recharge their 
mobiles phone, protected them from financial 
frauds and overcharging during this period. The 
foreigner is connected to them 24x7 through the 
inbuilt chat on the India Assist app. And is being 
provided with verified information. The service is 
being provided free of cost.

India Assist is working very closely with The 
Travel Agent Association of India (TAAI) for on 
ground support in all major cities of India.

Indian Railways to give full refund 

Adventure Travel World Summit 

India Assist: A helping hand for tourists 

Harish Khatri, Founder 
India Assist

Because of our cutting edge 
technology we have created a 
proper eco-system of reaching 
out to travellers and giving end 
to end solutions and monitoring 
every query/solution live. Our 
team is trained in supporting 

foreigners and their queries, which 
is currently adding a lot of value in 
supporting stranded foreigners in 

these unprecedented times.

Due to the global challenges resulting 
from the evolving COVID-19 pandemic, 
this year’s Adventure Travel World 

Summit is officially postponed until 20-23 
September 2021 and the new host destination, 
outside of Australia, will be announced soon. 
The lead time for people to make travel 
arrangements to Australia makes this the right 

thing for our adventure travel community. We 
are naturally incredibly disappointed but have 
your safety and wellbeing as our first priority.

“Postponing the Summit is unprecedented 
for us, yet we recognize that every single one 
of us is facing these times with challenges on 
every level from our businesses to our people. 

We stand strong behind our vision of the global 
adventure travel community as the mind, the 
breath, and the heart of tourism. It is our most 
genuine intention and promise to keep our 
community connected as we weather this storm 
and save adventure tourism together.” Said 
Adventure Travel World Summit Spokeperson. 
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In response to the current situation, Etihad 
Airways is introducing Etihad Credit to give 
guests the freedom to delay their travel plans 

by permitting a free cancellation and is offering 

the original value of their booking to be used as 
credit towards their next trip.  

As the situation around the novel coronavirus 

(COVID-19) continues to evolve, these new 
measures will provide maximum flexibility and 
ensures guests that need to travel, do so safely 
and conveniently.

The joint operation which has been conducted 
from the last few days by Air India & 
SpiceJet has been rolling over hands of help 

towards many citizens. The operations are carrying 
essential medications and medical equipments 
to various parts of India. With this positive 
effort of everyone working in the Emergency 
Services, the Ministry of Civil Aviation salutes 
such brave officers and people associated with all 
such services. From the Directorate General of 
Civil Aviation; Shri. Aniket Dey, (DDG-DGCA) 
conveys wishes to all and everyone connected 
to this emergency community. With the Special 
Permission from Shri. Hardeep Singh Puri, and 
approvals from the DGCA, the flights have been 

continuously getting operated to invade the 
medical epidemic the world is currently facing.

Shri. Aniket Dey from the DGCA has said that 
“The Ministry is continuously working to have fair 
assistance to everyone in this need. The ministry is 
assisting to send essential medications and medical 
equipments to various parts of India. The Ministry 
has reached an unexpected number of emails and 
messages for assistance and the whole team from 
the Ministry of Civil Aviation & DGCA is working 
vigorously to assist every person who is in need.”

This is a bad time we all should join hands 
together to save humanity.

Etihad Credit

Joint Operations 

Lifeline Udan

As part of India’s war against COVID-19, the 
Ministry of Civil Aviation, Government of 
India has launched “Lifeline Udan” flights 

for movement of medical and essential supplies 
across the country and beyond. Under Lifeline 
Udaninitiative of Ministry of Civil Aviation, 74 flights 
have been operated from 26th March to 1st April for 
transporting medical cargo across the country. A total 
of 37.63 tonnes of cargo has been transported out of 
which more than 22 tonnes have been transported on 
31st March 2020. 

The carriers involved in Lifeline Udan operations 
include Air India, Alliance Air, Indian Air Force 
(IAF) and Pawan Hans. Support is being provided 
by Airports Authority of India (AAI), AAICLAS 
(cargo and logistics subsidiary of AAI), AI Airports 
Services (AIASL), PPP airports and private ground 
handling entities. Private carriers like IndiGo, 
Spicejet and Blue Dart are operating medical 
cargo flights on a commercial basis. The flights are 
being coordinated by a control room set up at The 
Ministry of Civil Aviation (MoCA) under the direct 
supervision of the MoCAleadership. The Lifeline 

Udan cargo includes COVID-19 related reagents, 
enzymes, medical equipment, testing kits, Personal 
Protective Equipment (PPE), masks, gloves and other 
accessories required by Corona Warriors across the 
country.

The Lifeline Udan flights are planned using a hub 
and spoke model. Cargo hubs have been established 
in Delhi, Mumbai, Hyderabad, Bangalore and 
Kolkata. Lifeline Udan flights connect these hubs 
to each other and therefrom to different parts of the 
country.

Robin Kamark, Chief Commercial Officer, Etihad Aviation Group
 In these unprecedented times, we understand that some of our guests are either unable 

to or choose not to travel and it is our responsibility to help them as much as possible.   

Now, more than ever, there is a global effort to care for one another and halt the spread 
of COVID-19 and under these challenging circumstances. Etihad Credit is our way of 
helping to relieve some of the unnecessary burden many of our customers are facing.

Etihad Credit is available for all guests who have booked to travel before 30 June 
2020. Guests have until 30 September 2020 to rebook their trip, for travel until 31 
December 2020 – any ticket, any fare type, any Etihad destination. Any fare difference 
from the original ticket price will be charged. Additionally, Etihad Guest Members will be 
gifted monthly bonus Tier Miles from 31 March for three months to help them maintain 
their Tier Status. Eligible Members will receive further information directly. 

Guests wishing to take advantage of Etihad Credit should visit www.etihad.com/
travelalerts and complete the form online.

For guests with essential travel requirements, Etihad is working closely with the World 
Health Organisation, the Ministry of Health and Prevention of the United Arab Emirates, 
and IATA, as well as other organisations, to ensure a healthy flying experience.  

The safety of our loyal customers, and of our employeescontinues to be our utmost priority, 
and we are taking the necessary steps to ensure their wellbeing.
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GoAir said that it is extending the “Protect 
Your PNR” scheme till 30th April 2020 
in order to support its passengers during 

these trying times.

 “GoAir understands the hardships that our 
customers are going through right now and we 
believe that they need our immediate support 
to overcome the travel dilemma they might be 
facing. Considering that the government may 
lift the travel ban once the lockdown is revoked, 
it is evident that our customers would still need 
some more time to firm up their travel plans. 
Thus, GoAir is extending the industry’s most 
generous ‘Protect Your PNR’ scheme till 30th 
April 2020 wherein customers are eligible to 
reschedule their flight for the next one year, i.e. 
until 30th April 2021. This is truly providing 
peace of mind for one full year,” said GoAir 
Spokesperson. 

GoAir has conducted itself with a 
“Health and Safety First” approach and taken 
cognizance of customer’s travel plans which 
have been affected due to the nationwide 
lockdown because of the COVID-19 outbreak. 
Despite the big challenges and consequences 
that the aviation industry is facing, GoAir has 
implemented the industry’s most generous 
customer rescheduling policy - Protect Your 
PNR – and provided a complete peace of mind. 
The following parameters will be applicable:

GoAir flight bookings for travel between 

19th March 2020 and 30th April 
2020 both dates inclusive:

• Even if the customer 
does not show up between 19th 
March 2020 and 30th April 
2020, GoAir will automatically 
protect the customer’s ticket and 
fare for travel on any future date 
until 30th April 2021

• No need to call or 
email GoAir as the ticket and amount is being 
automatically protected. Customers can simply 
visit www.goair.in or use GoAir mobile app to 
manage their bookings 

• Customers can use their PNR and 
value of the ticket for travel on a future date 
until 30th April 2021 for any GoAir sector

• There will be a one-time waiver of 
change fees, but fare difference, if any, will be 
applicable

• While sector change is permitted, name 
change is not permitted

All bookings made after 11th March 2020 
for travel between 1st May 2020 and 30th 
September 2020, both dates inclusive:

• Customers can reschedule their travel 
to any other date without incurring rescheduling 
charges up to 14 days before original travel date

• Rescheduling done with less than 

14 days to departure will attract rescheduling 
charges as before

• There will be a one-time waiver of 
change fees, but fare difference, if any, will be 
applicable

• Customers can visit www.goair.
in or use GoAir mobile app to manage their 
bookings. 

• Sector and name change is not 
permitted

Customers can reschedule their flights 
through self-service on GoAir website www.
goair.in or mobile app, under the “Manage 
Booking” option and by using the booking 
reference (PNR) of their original booking. This 
includes the tickets booked through a travel 
agent or online travel agency (OTA). GoAir’s 
call centres are seeing heavy call volumes and 
they are currently understaffed because of the 
lockdown and may not be able to respond to 
customer calls in a timely manner.

On 25th March 2020, a Lufthansa 
A380 aircraft departed at 12:45 pm 
CET as repatriation flight LH9912 

from Frankfurt to Delhi. It arrived at around 
midnight at Indira Gandhi Airport in Delhi. 
The return flight, LH343 to Frankfurt, departed 
from Delhi at 1:30 am local time. It brought 
German citizens back home at a time when no 
international flights were operating to and from 
India and most air traffic worldwide had come 
to a halt. 

 “Carrying out repatriation flights 
and bringing people back home is the 
responsibility that Lufthansa Group airlines 

bear being part of the critical infrastructure in 
the home countries of Germany, Switzerland, 
Austria and Belgium said George Ettiyil.” 
For us being able to operate the repatriation 
flight with the A380, it was very helpful that 
Indian authorities decided to extend visas of 
foreigners in India last week.”

 Since 14 March, Lufthansa Group 
airlines, Swiss, Austrian Airlines, Lufthansa 
and Eurowings have flown about 220 special 
flights back to the home countries of Germany, 
Austria, Switzerland and Belgium, involving 
more than 40,000 holidaymakers. Over 70 
further flights are already in preparation. 

Clients are and have been tour operators, 
cruise operators (mainly return flights from the 
Caribbean, Canary Islands, Balearic Islands 
and North Africa) and the German Federal 
Government (Federal Foreign Office). Wide-
body aircraft, namely the Boeing 747, A380 
and Airbus A350 are being used to provide 
as much capacity as possible on these return 
flights. 

“These are challenging times for everyone - 
we are in this together with the Indian people,” 
said Ettiyil. “Together with them, we are 
looking forward to the day when regular travel 
will return to their country.”

The credit profile of the companies in 
the Indian aviation industry has further 
worsened following the spread of 

coronavirus to more than 180 countries, which 
was earlier largely limited to China, Hong 
Kong, Singapore, South Korea, Iran and Italy, 
and it being declared by the World Health 
Organization (WHO) as a pandemic. In view of 
this, Governments of almost all countries have 
issued travel advisories. Specifically, the Indian 
Government has stopped all international flights 
to and from India from March 23, 2020 till April 

15, 2020 (after a 21 days lockdown announced 
on March 24). Furthermore, domestic travel 
has also been ceased with effect from March 
25, 2020 till April 15, 2020. This is expected to 
have a severe impact on air travel in March 2020 
and beyond, especially Q1 FY2021, until the 
situation normalises. ICRA thus expects FY2020 
to witness a de-growth of ~2.5% in domestic 
passenger traffic growth, as against our earlier 
expectations of 4.5% growth. There is now an 
extension of shutdown of air travel (earlier it 
was till end of March). Furthermore, besides 

the current direct impact on travel, the medium 
term impact on the Indian aviation industry 
would also depend on the economic shock to the 
global economy. Since consumer sentiments are 
likely to remain weak in an adverse economic 
environment, the recovery in air travel is 
expected to be gradual once the Covid-19 threat 
is allayed. ICRA thus expects FY2021 to witness 
higher degrowth of 8-10% in domestic passenger 
traffic, with H1 FY2021 witnessing a sharper de-
growth and recovery in H2 FY2021.

Protect Your PNR

Challenging Time

Indian aviation industry in Covid-19 
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Use the time at hand to learn new skills during the lockdown. Yes, Food and cooking 
extravaganza is an option for you. Here in conversation with senior chefs of various hotels/ 
restaurants, T3FS brings you the delicious recipes based on immunity to try at home. 
• Vedika Sharma

• Senior Sous Chef Sunil Rathore, Golden Tulip Goa

Soya Brinjal Capsicum 
vegetable dish is an 
easy nutritious side 
dish.

Ingredients
7 number of soya bean (soaked in hot water)

1 Brinjal diced

1 Green Capsicum

5 Garlic chopped finely

1/2 Tablespoon Asafoetida (hing)

2 Green chillies chopped

1 Tomato chopped

1 Tablespoon turmeric powder

1/2 Tablespoon coriander powder

1/2 Tablespoon Garam Masala

Coriander leaves chopped

Sunflower oil as required

Method
•       To prepare heat a pan with enough oil

•       Add chopped garlic, green chillies and 
Asafoetida, sauté it for seconds.

•         Add soya bean, brinjal, capsicum.

•         Add all the dry spices, sauté and cover 
the lid, let it semi cook by sautéing every few 
minutes.

•        Add chopped tomato and let it cook for 7 
minutes.

•      Add salt as per taste, sauté and add 

chopped coriander leaves.

Health Benefits:
The dish is compound with more 

antioxidants which increase the immunity of the 
body. It is high in protein content. It enhances 
bone health and digestibility, helps fighting 
insomnia, fight diabetes, lowering down 
cholesterol levels in the body.

Soya Brinjal Capsicum Vegetable Dish 

Yummy bole Tummy!!!
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• Vinod Saini, Master Chef-Indian, The Leela Palace New Delhi, Chanakyapuri

Ingredients
Whole wheat –200 grams 

Ginger—20 grams 

Garlic-10 grams  

Cloves -5 grams

Black pepper –10 grams 

Cinnamon—2 grams

Bay leaf—1 grams 

Turmeric –3 grams

Salt—as to taste 

Fresh coriander –10 grams 

Honey –30 ml 

Method
• Take a thick bottom pan 

• Wash the whole wheat and crush it 
finely, boil with all ingredients except last 
two and make a good stock 

• Pass through a soup strainer and 
boil again with chop coriander 

• Take off from fire and let it cool 
down little bit then add honey 

• Have it sip by sip in the interval 
time good to boost your immune system 
and help to fight with the present virus too.

Health Benefits:
• Ginger cloves, black pepper and 
cinnamon produce the heat in your body 
which helps to fight with any kind of virus.

• Garlic and turmeric have several 
benefits also like heal the body pain, 
digestion, reduce acidity and gas in your 
body.

• Honey is the best source to boost 
body immunity.

• Whole wheat is a natural meal 
without any alteration and a good source of fibre and carb.

Whole wheat and whole spice soup (Stock)

Hospitality
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• Chef Alisha Faleiro, The Academy of Pastry & Culinary Arts

Sable viennois

Ingredients 
Butter 82% - 225 (Gr)

Icing sugar 90 (Gr)

Egg whites 36 (Gr)

Flour  270 (Gr)

Salt 2 (Gr)

Vanilla essence 2 drops

Total 623 (Gr)

Method
•   Cream butter and sugar until 
light and fluffy

•   Slowly add in egg whites and 
vanilla essence

•   Sift flour and salt and gently 
fold into mixture

•   Pipe and bake at 180°C 
12mins, depending on size.

Sable viennois and Pancakes 

Pancakes
A pancake is a flat cake, often thin and round, prepared from 

flour, eggs, milk and butter and cooked on a hot surface, often 
frying with oil or butter.

Ingredients 
Flour 250 (Gr)

Milk 250 (Gr)

Sugar 62.5 (Gr)

Eggs 2.5 (Gr)

Baking powder 8 (Gr)

Total 573 (Gr)

Method
•   Whisk eggs & sugar till sugar dissolves

•   Add in milk & mix

•   Mix in the dry ingredients

•   Warm up a pan, add some butter. Pour butter on the warm 
pan and cook till golden brown.

•   It can be served along with honey, chocolate sauce, fresh 
cream and fruit.

Hospitality
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• Chef Eureka Araujo, Senior Pastry Chef, Academy of Pastry & Culinary Arts

Oatmeal Raisin Cookies

Ingredients 
Butter 62 (Gr)

Sugar 124 (Gr)

Salt 1 (Gr)

Eggs/ full cream (Gr)

Milk 10 (Gr)

Flour 94 (Gr)

Baking powder 4 (Gr)

Baking soda 1 (Gr)

Oats 75 (Gr)

Raisins 62 (Gr)

Method
•    With a wooden spoon cream together butter, sugar & salt till fluffy.

•    Slowly add in eggs/cream & keep mixing.

•    Add the flour, baking powder & baking soda & mix well.

•    Fold in oats & raisins.

•    Cool the dough in the chiller for about an hour.

•    Divide into portions of around 30gms each. Roll into a ball & place on a well oiled tray.

•    Bake at 170 degrees Celsius for 16 mins.

Oatmeal Raisin Cookies and Chocolate Rochers

Chocolate Rochers
A pancake is a flat cake, often thin and round, prepared from flour, eggs, milk 
and butter and cooked on a hot surface, often frying with oil or butter.

Ingredients 
Chopped almonds 150(Gr)

Egg white/ Water 50 (Gr)

Icing sugar 50 (Gr)

Rice crispies / Puffed rice  50 (Gr)

Dark chocolate 150 (Gr)

Method
•    Mix the chopped almonds, eggwhite/water & sieved icing sugar together.

•    Toast lightly in the oven till golden brown color at 170 degrees Celsius

•    Temper the chocolate. When the almond mixture reaches room temperature, 
mix the chocolate into this mixture.

•     Divide with a spoon into small amounts & let it set.

Health Benefits:
All the recipes provided are made up of using basic ingredients and are a healthy 
& tasty alternative to junk food. They will not only provide you energy but will 
give you good carbs.

Hospitality
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•  Ashis Rout, Executive Chef at Crowne Plaza Greater Noida

Vegetable and Tofu Stuffed Finger Millet 
Quesadilla
Ingredients 
Serving Size:  4 no.      

   Amount   Measure       Ingredient 

    --------               ---------        -------------------

For The Bread ( Roti) 

80     grams           Finger millet flour 

                                          ( Kuttu or Mandwa flour) 

200           milliliters       Refined Flour

20      grams         Horse gram Flour

1  tbsp         Olive Oil

75  milliliters       Milk

1  tsp         Salt 

For Stuffing

1  no.        Carrot

1  no.        Cucumber

1  no.        Yellow Zucchini

20  grams        Chopped Soya nuggets 

50  grams        Lentil Sprouts

30  grams        Shredded Spinach

½  tsp        Crushed Pepper

10  grams         silken tofu 

                           (Can be replaced with Amul cheese also) 

SALT TO TASTE

For Refried Beans

60  grams       Horse gram 

                                         (Can be replaced with Rajma ) 

5  grams       Green chilly

2  tbsp       Chopped Coriander

80  milliliters     Fresh Tomato Sauce        

                                        (homemade from fresh tomato)                          

5  cloves       Garlic

5  grams       Chopped Celery

Method
•    Make dough combining millet flour, 
refined flour, horse gram flour, olive oil 
and salt.

•    Roll them into thin rounds( Like 
roti)  of 7 inches diameter & griddle it 
like roti.

•    Make a stuffing, using julienned 
carrot, cucumber, yellow zucchini, 
shredded bokchoy, silken tofu and lentil 
sprouts.

•    Add salt and crushed pepper for 
seasoning.

•    On one of the millet roti put 25gm 
of the cheese top it with the mixture 
of vegetables and again top it with 
25grams of   cheese and put one more 
roti on top of it.

•    Heat a non-stick pan, put olive oil 
and put the stuffed bread on it a cook 
it till the roti gets little crisp & cheese 
starts melting, cook it from both the 
side.

•    For Refried Beans boil horse gram 
and puree the 40% of boiled horse gram

•    Sauté chopped garlic and chopped 
celery.

•    Add 40% of pureed horse gram and 
the remaining part and cook for a while.

•    Add tomato sauce, chopped chilly 
and cook.

•    Add seasoning and finish it by 
adding chopped coriander. you can add 
lemon if you like.

Health Benefits:
kuttu ka atta or buckwheat include high fibre content, rich in proteins and minerals, aids weight 
loss, keeps blood sugar levels in control as well as reduces cholesterol. 

Horse gram is a super food in its own right. It is the most protein-rich lentil found on the planet. 
Horse gram is also rich in iron. In fact, horse gram has the highest calcium content among pulses 
and is one of the richest vegetarian sources of protein, it is low in fat and high in carbohydrate 
content. Its slow digestible starch makes it ideal for diabetic and obesity patients.
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• Ashish Bhasin, Executive Chef, The Leela Ambience Gurugram Hotel and Residence

Muesli Parfait
Ingredients 
Oats rolled                  150 (Gr)

Whole almonds           30 (Gr)

Apricots                      30 (Gr)

Carrot                         100 (Gr)

Apple                         100 (Gr)

Milk                           500 ml

Honey                        As per taste

Raisins                       20 (Gr)

Yogurt                        100 (Gr)

Whipped cream         50 (Gr)

Dried muesli              50 (Gr)

Bircher Muesli

SummerCoolers: Lemongrass, Lemon 
Wedges and Chilli Soda

Ingredients 
80 Gm chopped peeled ginger
30 Gm lemongrass
100 ml water
50 Gm sugar
Half Chilli ( to taste)
20 ml fresh lime juice
500 ml soda

Health Benefits:
• Oatmeal releases sugar continuously at low speed into the 
bloodstreams which help in reducing fatigue and anxiety

• Berries being rich in nutrients put your immune system in action. It’s 
a great antioxidant too • Helps in weight loss

• Oats are both an excellent source of fibre which improving your 
bowel movements and prevents constipation. The fibre content also 
makes muesli a heart-healthy food as it helps in lowering cholesterol, 
reducing the risk of heart diseases.

• Muesli is also known as diabetes-friendly food.

• It is a rich source of carbohydrates it keeps your energy levels high.

• Muesli is rich in vitamins and minerals.

• Full of antioxidants.

• Muesli a great source of proteins

• It contains iron which is essential for the production of hemoglobin in 
blood and also prevents fatigue and tiredness.

• Boosts immunity

• Muesli contains nuts which are a good source of omega-3-fatty acids.

Method
•    Mix oats with chopped almonds, chopped apricots, grated apple, 
grated carrot and milk. Soak mixture overnight.

•    Next day, add yogurt, raisins, honey.

Method
•    Make the syrup: Simmer 
lemongrass, chilli and ginger in 
water in a small saucepan for 
approx 30 minutes. Remove 
from heat and let steep, 
covered, 30 minutes.

•    Churn the mixture in a 
blender and strain it through a 
fine sieve.

•    Return liquid to the saucepan and add sugar and a pinch of salt, then 
heat over medium heat, stirring, until the sugar has dissolved. 

•    You can chill and keep this syrup for 3-4 days easily

Finish your drink:

•    Mix 50 ml syrup with lime juice

•    Topped with soda

•    Serve with lot of ice

•    Garnish with lemongrass and lemon wedges Are there any herbs that 
can reduce

Health Benefits:
Inflammation? What exactly do we mean by Inflammation? Is it really 
that very bad ??

Inflammation is the body's attempt at self-protection to remove harmful 
stimuli and begin the healing process.

Inflammation is part of the body's immune response.

Infections, wounds, and any damage to tissue would not be able to heal 
without an inflammatory response.

Symptoms of chronic inflammation present in a different way. These 
can include fatigue, mouth sores, chest pain, abdominal pain, fever, 
rash, joint pains etc.

Chronic inflammation can eventually cause several diseases and 
conditions, including some cancers, rheumatoid arthritis and 
Atherosclerosis among others. This Interesting recipe uses Lemon 
Grass and Ginger...both of which are known for their Anti-Inflammatory 
properties!  Ginger shares the same properties as nonsteroidal anti-
inflammatory pharmaceutical drugs but is more effective!  Citral found 
in lemongrass inhibits the formation of acid that causes inflammation. 

So, go-ahead & enjoy the right flavour with health benefits! 

Bircher Muesli developed around 1900 by Swiss physician Dr. 
Maximilian Bircher-Benner for a patient in his hospital. The diet is rich 
in fibre. Being one of the easiest, healthy, vegetarian and tasty breakfast 
dishes, it is becoming more and more popular.
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• Vinod Singh Pundeer, Corporate Chef, Moti Mahal Deluxe

Health Benefits:
Greek salad is made up of leafy greens, 
tomatoes, onions and cucumbers. These are 
low-calorie and nutrient-dense foods to include 
in your daily diet. Salad greens provide you 
with a healthy dose of vitamins A and C, 
as well as potassium and iron. Which are 
beneficial compounds that help protect your 
health, as well as reduce your risk of health 
problems such as heart disease and cancer. One 
cup of tomatoes on your salad supplies 24.7 
mg of vitamin C and 1,499 IU of vitamin A. 
Cucumbers are a healthy source of potassium 
for just 8 calories per 1/2-cup serving. Red 
onion slices provide additional vitamin A and 
C, as well as a small amount of fibre.

Classic Greek salad and Banana Toffee Waffle

Banana Toffee Waffle

Ingredients 
50g butter

3-4 ripe bananas

1/3 cup brown sugar

2 tablespoons thickened cream

4 bought waffles

4 scoops vanilla ice-cream, to serve

Classic Greek salad
Known as horiatiki, this traditional Greek salad is made with cherry tomatoes, cucumber, kalamata olives, thinly sliced red onion, and feta. The easy 
dressing is a mixture of red wine vinegar, fresh lemon juice, dried oregano, and extra-virgin olive oil. Simply said, it's the best. Especially considering 
this Mediterranean side dish only takes 15 minutes to prepare.

For Dressing
2 tbsp. red wine vinegar
Juice of 1/2 a lemon
1 tsp. dried oregano
Kosher salt
Freshly ground black pepper

1/4 c. extra-virgin olive oil

Test Kitchen Tips:
•    If you're sensitive to raw red onion, 
soak the slices in cold water for 10 to 15 
minutes, then drain and pat dry. This helps 
tame the spice. 

•    If you can't find kalamata olives, black 
olives work well, too. 

•    When tomatoes aren't in season, we 
prefer grape or cherry tomatoes because 
they're usually juicier and less mealy than 
tomatoes on the vine. Use whatever type of 
tomatoes looks best to you.

Ingredients 
1 pt. grape or cherry tomatoes halved

1  cucumber, thinly sliced into half-moons

1 c. halved kalamata olives

1/2 red onion, thinly sliced

3/4 c. crumbled feta

Method
•    Make salad: In a large bowl, stir together tomatoes, 
cucumber, olives, and red onion. Gently fold in feta.

•    In a small bowl, make dressing: Combine vinegar, 
lemon juice, and oregano and season with salt and pepper. 
Slowly add olive oil, whisking to combine.

•    Drizzle dressing over salad.

Method
•    First, melt the half butter in a frying pan 
over medium-high heat. Add banana and cook, 
for about 3 minutes or until brown. After this 
Transfer all the ingredients to a bowl.

•    Now take another pan over medium heat. 
Add remaining butter, sugar and cream, and 
boil gently, stir it for 3-4 minutes or until sauce 
thickens.

•    Toast waffles. Place on serving plates. Top 
with banana and ice-cream, and drizzle with 
sauce. Serve immediately.
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•  Amit Wadhera, Executive Chef, THE Park New Delhi   
Puffed Quinoa and Sweet Potato Salad

Ingredients 
•    Zad Apple

•    Arugula

•    Berries

•    Sprouts

•    Organic Goat Cheese

•    Orange Segments

•    Sesame Seeds

        Ingredients 
         Sweet potato    200 (Gr)

         Beetroot (slaw)    50 (Gr)

         Pineapple (slaw)    50 (Gr)

         Quinoa                  30 (Gr)

         Toasted almonds    10 (Gr)

         Tamarind paste    03 (Gr)

         Olive oil                  15ml

         Lemon juice    05ml

         Pepper                  03(Gr)

           Salt               As per taste

Method
•    Boil the quinoa for 60 minutes. Line a baking tray with parchment paper and make a 
thick layer of quinoa over it to dry.

•    Put the sweet potato for roasting over wood chips for good 30 minutes

•    Make a light vinaigrette of oil, lemon, tamarind paste, salt and pepper.

•    Mix all the ingredients - sweet potato, pineapple, beetroot, and fried quinoa crisp in a 
bowl. Add the dressing.

•    Serve in a bowl with some micro herbs over it.

Method
•    Dress sprouts and arugula in basic vinegrette dressing to 
give a nice shine and to add flavours of vinegrette.

•    Cut dices of zad apples and segments of oranges.

•    Place everything in a serving plate by keeping colour 
contrast of items in mind. 

Sprinkle sesame seeds and goat cheese on top to add more 
flavours and colour. 

Zad Apple, Arugula and Berries Salad

Inspiration 
The idea behind creating this salad was to incorporate the 
authentic local flavors of Indian fruits and veggies while 
maintaining international tasting standards. So I and my 
team of chefs went on a mission to the length and breadth of 
India. We found different varieties of apple grown in various 
districts of Himachal like, Kulu, Dharamshala, MandiLahaul 
and Spiti and we picked this particular variety ZAD apple 
which is super crisp and extremely sweet because of getting 
exposed to sunlight in the upper mountains and makes it 
perfect to pair up with the citric and bitter flavors. 

The rest of the elements have been added to give the 
contrast to the apple that uplifts its flavor. 

Health Benefits:
Natural source of fibre which helps to reduce cholesterol 
Salad a day keeps disease and aging at bay Improve muscle 
performance Protect you from heart disease.
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• Chuni Verma, Executive Chef, Golden Tulip Panchkula

Ingredients
Brown Rice    100gms

Quinoa    100 gms

Walnut Roasted   40 gms

Orange Segment Separate  150 gms

Ginger Julien     20 gms

Beetroot     100gms

Arugula Lettuce   50gms

Feta Cheese    50gms

Orange Vinaigrette

Virgin Olive Oil   20ml

Orange Juice    30 ml

Red Wine    20 ml

Garlic Clove Crushed   03 no

Black Pepper    10 gms

Honey     20 gms

Sea Salt to taste

Method
• Cook the basmati and quinoa till fully done then set aside to cool slightly

• Cut beetroot in wedge shape and boil 
and drain it 

• Take one big bowl and add brown 
basmati rice, quinoa, arugula, beetroot and 
toss to coat

• Mix Dressing in tossed salad mixture 
and divide salad in two plates and garnish 
with Walnut and feta cheese.  

 

Health Benefits:
• This salad has number of health benefits 
since oranges are chock full of vitamin C, an 
antioxidant said to boost the immune system 
and ward off cancer. The fruit also contains a 
high dose of vitamin A and moderate amounts 
of calcium, vitamin B-6, and magnesium.

• Walnuts are an excellent source of 
antioxidants that can help fight oxidative 
damage in your body, including damage due 
to “bad” LDL cholesterol, which promotes 
atherosclerosis.

• Beetroots are a great source of fiber, 
folate (vitamin B9), manganese, potassium, 
iron, and vitamin C. Beetroots have been 
associated with numerous health benefits, 
including improved blood flow, lower blood 
pressure, and increased exercise performance.

• Overall this salad has very good health benefits.

Tulip Healthy Anti Biotic Salad with Orange 
Vinaigrette Dressing
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Feast and experience Azerbaijan through your taste buds with these appetizing 
dishes and sweets right at home.

Azerbaijan’s Iconic Dishes 

• Vedika Sharma

Reflecting the Azerbaijani culture, it’s 
cuisine offers a spectacular fusion of 
delicacies. With a variety of dishes to 

suit all dietary preferences and lifestyles, one 
is sure to have lots of fun exploring and tasting 
the flavors of the country. 

Shekerbura, Pakhlava and Shorgogal are three 
inseparable symbols all eaten during the spring 
holiday. No dining table is complete without 
these delicious pastries. 

Pakhlava
Pakhlava is a sinfully flavoursome pastry 
consisting of layers of dough, stuffed with 
nuts or pistachios, and coated with honey or 
syrup. Pakhlava signifies both sky and stars as 
the seven layers of diamond-shaped dough are 
meant to represent the layers of the sky and 
hazelnut in the centre represents the stars.  

 Ingredients:

For the dough
• 4 cups all-purpose flour
• 1 cup unsalted butter cut into small pieces
• 1 cup sour cream or creme fraiche

• 1 teaspoon baking soda
• 2 egg yolks
 

For the filling
• 2 cups sugar
• 2 egg whites

• 0.5L of walnuts, ground coarsely
 
For the decoration
• 1 egg yolk, beaten

• Whole shelled walnuts

 
Method:
• In the bowl of a stand mixer, beat the flour 

and butter.

• In a separate bowl, mix the sour cream and 
baking soda and incorporate the butter and 
flour mixture. Stir in the egg yolks one by 
one. Mix and knead briefly until smooth.

• Divide the dough into 3 equal pieces and 
form each into a thick circle and wrap each 
circle in plastic wrap and refrigerate for 3 
hours.

• Beat the egg whites and sugar for 3 minutes 
at medium speed. Add the ground walnuts 
and stir with a wooden spoon to mix.

• Grease an 8x12 inch rectangular pan. 
Preheat oven to 176 C.

• Dust the work surface with flour. Using a 
rolling pin, roll the first piece of dough to 
the dimension of the pan and a thickness of 
1/8 inches. 

 • Place the dough at the bottom of the pan and 
press the bottom and the sides. Spread half 
of the nut filling on top of the first layer of 
dough.

 • Spread the second dough in the same 
manner and place it above the nut filling. 
Spread the remaining half of the filling over 
the second layer of dough.

 • Place the third piece of dough in the same 
manner as the first two, by covering the 
second layer of nuts. Press lightly on the top 
and on all sides to seal. Brush the top with 
the beaten egg yolk.

 • Using a large, sharp knife, carefully cut the 
pakhlava diagonally with a sharp blade all 
the way to the bottom of the cake to precut 
each slice.

• Place a whole shelled walnut on top of each 
slice. Press lightly with the palm of your 
hand over the entire surface of the baklava.

 • Bake for 40 minutes or until the pakhlava is 
golden brown.

Hospitality



Shekerbura 
Savour the flavour of Shekerbura, a sweet pastry, 
filled with sugar, ground almonds, hazelnuts, 
or walnuts. The dough is made of wheat flour, 
butter, milk, egg yolks, cream and yeast. The 
crescent-shaped treat represents the moon and is 
a must-try, sure to satisfy the sweetest tooth.

Ingredients
For the Dough:
• 1 kg first grade wheat flour (white only) + 1 

tsp (for step 3)
• 400 g unsalted butter cut into large chunks
• 5 egg yolks
• 250 g sour cream
• 1 tablespoon sugar
• ¼ tsp salt
• ½ tsp vanilla powder (optional)
• ½ tsp dry yeast

• ½ cup lukewarm milk

 

For the Filling:
• 500 g skinned hazelnuts 
• 200 g pound walnuts
• 700 g granulated sugar
• 2 tsp of ground cardamom mixed with 2 tsp 

of Frangelico 

 Method
• Put the flour and the butter in a large mixing 

bowl. Using your hands, rub them together 
until you obtain fine crumbs. In a small bowl, 

using a spoon, mix the eggs yolks, sour 
cream, salt and vanilla powder.

• In another small bowl, put the yeast, 1 
tablespoon flour, 1 tablespoon sugar. Fill it 
with ¼ cup of lukewarm milk. Let stand for 
about 2 minutes then add the egg-sour cream 
mixture, the yeast mixture, to the flour-butter 
mixture.

• Using your hands, mix the ingredients 
until fully incorporated and a rough and 
inconsistent dough is obtained. Transfer 
the dough to your work surface. Put the 
remaining ¼ cup of lukewarm milk in a 
separate bowl. Constantly wetting your hands 
with milk, knead the dough for a few minutes 
to make it smooth.

• Shape the dough into a ball. Put it back in the 
bowl, cover with plastic wrap and leave aside 
to rest for about 30 minutes.

• To prepare the filling, if you are using 
already skinned nuts, grind them finely in a 
food processor. In a mixing bowl, combining 
the ground nuts with sugar. Add the ground 
cardamom/optional Frangelico and vanilla 
powder. Mix until fully incorporated.

• To skin hazelnuts and walnuts at home: Place 
raw hazelnuts in a large frying pan and roast 
over medium heat stirring frequently until the 
skin cracks and begins to flake off after 10 
minutes. 

• Working with small batches of nuts at a time, 
place them on a kitchen cloth and rub with 
it to remove the skins. Most of the skins will 
come off although some will still cling to the 
nut (especially on walnuts). 

• To skin almonds at home: Put the almonds 
in a pot and pour boiling water over them to 
barely cover their tops. Let the almonds sit 
in the water for about 2 minutes (do not keep 

them there for too long, or they will lose their 
crispiness and will be too soft). Drain off the 
water, pat the buts dry and slip the skin off by 
squeezing the almonds between your thumbs 
and fingers.

• Divide the dough into 36 balls, each 
weighing 50 g. Work with one ball at a time 
and cover the rest. Roll each ball into a 10 
cm (4-inch wide) circle, then place the circle 
in the palm of your hand, slightly folded, and 
put 2 tablespoons of the filling in the centre. 

• Starting at one end, begin sealing the left and 
right edges towards the centre to obtain a 
half-moon shape. Sealed shekubura must be 
somewhat chubby from the filling and never 
flat.

• Using your thumb and index finger, start 
pinching and twisting the dough along the 
seal to decorate the edges.

• Arrange the pastry on a baking sheet, lined 
with parchment (baking) paper. Continue 
working with the rest of the dough balls, 
arranging them on the baking sheet as you 
are finished decorating their edges.

• Holding a pastry in one hand, and a maggash 
(tweezers) in the other, pinch the dough with 
the maggash at an angle and slightly lift it 
upward. Continue until you obtain a row of 
pattern. Create similar rows, each at an angle 
to the next one, until the entire surface is 
decorated.

•  Bake on the middle rack of the oven 
preheated to 350F for 15-20 minutes, or until 
the edges just begin to change their colour 
and the bottom is light brown. Take care not 
to overbake the pastries – their tops should 
be light colour when baked. If you did not 
decorate your pastries with the tweezers, coat 
them with powdered sugar once they cool 
off.

Hospitality
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Shakh Plov 
 Another signature dish and a true 
Azerbaijani delicacy is the Shakh Plov. 
Served mostly on special occasions, 
Shakh Plov is considered the “King 
of Plovs” and mostly accompanied by 
garnish called govurma – cooked meat, 
nuts, dry fruits and greens etc. Shakh Plov 
is much more than delicious food; it is an 
unforgettable experience, as cooks serve it 
as a celebration and a festival.

Ingredients
• 2 cups long-grain (Basmati) rice 
• 1L of water + 1 tbsp salt for soaking 

rice
• 3L of water + 3 tbsp salt for cooking 

rice
• 225 g clarified unsalted butter
• 1/2 tsp saffron threads
• 5-6 medium size round flour tortillas
• 1 cup dried apricots
• 1 cup golden raisins 
• 1 cup walnuts (or cooked chestnuts)

 
Method
Preparing the saffron infu-
sion:
• Place saffron threads into a shot glass. 

Then, pour about two tablespoons 
of boiling water and let it sit until it 
becomes bright orange. 

Preparing the garnish
• In a frying pan, melt two tablespoons 

of butter and two tablespoons of water, 
add the dried apricots, raisins, and nuts. 
simmer the fruit over low heat for a few 
minutes until they are plump. Stir to 
prevent burning. 

Preparing the plov:
• Rinse the rice thoroughly in cold water 

several times until the water is clear. 
Then soak the rice overnight in salty water at 
room temperature (or at least 1 hour in very hot 
salty water). Before cooking the rice, pour out 
the water straining the rice with a colander. 

• Fill a pot or saucepan with water, add salt, and 
bring it to a boil. Place the rice into boiling 
water. Stir, lower than heat to medium, and let 
it cook for 5-10 minutes.

• Strain the rice using a colander, and rinse with 
hot water to wash out extra salt.

• Melt two tablespoons of butter in a saucepan 
and grease the pan thoroughly. Spread the better 
evenly over the plan with your fingers, Grease 
each lavash (flour tortilla) with melted butter. 
Place one round tick lavash around the sides of 
the pan, overlapping each other. Do not leave 

any open spaces. 

• Place a layer of the rice (approximately quarter) 
and pour 2-3 tablespoons of melted butter on 
this layer. Then, place another player of rice 
on top and follow up with more butter. Repeat 
the procedure with all your 
rice. One the last layer, pour 
your saffron infusion along 
with more butter. 

• Cover the rice with lavash 
and grease it with melted 
butter. 

• Put the plov in the pre-
heated oven at 180C for 
an hour. Cook until lavash 
is golden-brown. Then 
remove the plov from the 

oven and leave to sit for 5 minutes. 

• Turn the pan upside down on a serving place. 
Remove the pan from the plov. Cut the crust 
into portions and serve with sweet fruit and 
nuts.
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 Shorgoghal
Treat yourself to some Shorgogal, a popular 
dish made with layers of pastry flavoured with 
turmeric and fennel seeds. This round, yellow 
dessert represents the sun. 

Ingredients
For the Dough:
• 1 package (2¼ tsp) active dry yeast
• 1 cup warm water 
• 6 cups all-purpose flour, plus extra for 

kneading
• 2 teaspoons salt
• 1 cup milk, at room temperature
• 1 large egg, at room temperature
• 7 ounces clarified butter (ghee) or unsalted 

butter, melted and cooled
 

For the Spice Filling:
• 2 tsp fennel seeds & 
• 2 tsp cumin seeds (can substitute with anise 

seeds)
• ½ tsp turmeric
• 1 teaspoon salt
• ¼ tsp ground black pepper
• 2 cups all-purpose flour
• 4 ounces clarified butter or unsalted butter, 

melted and cooled
 

For the Butter Spread:
• About 0.5L clarified butter (ghee) or unsalted 

butter, melted and cooled (clarified butter is 
preferred for better taste)

 For the Top:
• 2 large egg yolks
• 1 tsp of Nigella sativa seeds (can substitute 

poppy seeds)

 
Method
• In a small bowl, dissolve the yeast in warm 

water and let stand until frothy for 10 minutes. 
Sift the flour into a large mixing bowl. Add the 
salt and mix well. Add the yeast mixture, milk, 
egg, and butter and mix the ingredients with 
your hands. 

• Scrape the dough onto a lightly floured surface 
and knead until smooth and elastic for 10 
minutes. If the dough is still sticky, add more 
flour and knead. Put the dough back into the 
large mixing bowl, cover with a kitchen towel 
or plastic wrap, and let rise for 1.5 hours in a 
warm spot, until it doubles in bulk.  

• To prepare the spice filling, toast the fennel and 
cumin seeds (or anise seeds) on a hot skillet 
for about 2 minutes, until their aroma rises 
(toasting will intensify their aroma and flavour). 
Grind the spices in a spice grinder or with a 
mortar and pestle. In a medium mixing bowl, 
combine all the ingredients for the filling except 
the butter. Stir to mix. Gradually add the melted 
butter and rub with your fingers until you 
obtain fine crumbs. Set aside.

• Melt the butter and set aside to cool and have 2 
large baking sheets ready. You will need a large 
work surface divided into two sections: one 
to roll out the dough and another to assemble 
the layers. Sprinkle some flour onto one half 
of the work surface on which you will roll out 
the dough. Generously oil the other half of the 
workplace (or sprinkle with flour, too).

• To prepare the dough layers, shape the risen 
dough into a log and divide into 9 equal pieces. 
Shape each piece into a ball. Work with one 
ball at a time and cover the rest with a kitchen 
towel.

• Using a thin, long rolling pin, roll out one ball 
into a 20-inch circle that is about 1/16-inch 
thick. When you roll the dough, from time 
to time sprinkle it with flour and spread all 
over the circle to prevent it from sticking to 
the rolling pin and for easier rolling. Wrap the 
rolled-out circle around the rolling pin and 
unwrap on another side of the work area.

• Drizzle 5 to 7 tablespoons of the butter spread 
onto the circle and spread over with your 
hand. Roll out the second dough ball and 
place on top of the first layer. You can roll 
it out into a smaller circle. Now, with your 
hands, hold the edges of the second layer and 
very gently stretch in all directions (first one 
side, then the other, etc.) to fit the bottom 
circle, then stretch them together until a large 
rectangle is obtained. Continue rolling up the 
remaining dough balls in the same fashion, 
placing them on top of each other, brushing 
with butter (except the final layer, which 
should not be buttered), and stretching with 
your hands. Again, roll the subsequent balls 
smaller than the first one – you will stretch 
them after you have placed them on the 
previous buttered layer.

• Each stretched layer should be almost see-
through. Take care not to tear the layers when 
you stretch them.

• Once all the layers are ready, gently pull the 
sides of the layered rectangle to stretch as far 
as it can go. The thinner and wider the layers, 
the flakier it will be. 

Hospitality
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Today our nation is facing the single 
biggest challenge for its survival. The 
nation-wide lockdown in the wake of 

COVID-19 comes with its own difficulties for 
everyone. It has adversely impacted the daily 
wage earners, those below the poverty line and 
the most vulnerable who are not only fighting the 
epidemic but also hunger. 

The Lalit has taken the lead to support the 
Delhi Government’s initiative of feeding the 
needy by donating 1000 kg of wheat flour (Atta) 
and 300 kgs of refined wheat flour (Maida), over 
700 kgs of vegetables from our own gardens in 
the last couple of days to the Delhi Urban Shelter 
Improvement Board (DUSIB). Similarly, the 
remaining 11 hotels of the group are providing 
more than 1000 kg of atta, 500 kg of maida, 200 
liters of oil, food supplies, fruits and vegetables 
to the relevant local authorities who are leading 

the food distribution. This is 
something that The Group has 
been engaged in consistently 
for over three decades now. The 
Lalit has been providing daily 
fresh food to the special children 
at Mother Teresa’s Missionaries 
home for the last 32 years. In 
the recent past, the teams at the 
hotel have engaged in regular 
distribution drives with Robinhood 
Army in their mission to eradicate hunger. 

Leading by example, Chairperson & 
Managing Director of The Lalit Suri Hospitality 
Group, Dr. Jyotsna Suri and the Executive 
Directors – Ms. Divya Suri, Ms. Deeksha Suri 
and Mr. Keshav Suri, have decided to forgo their 
salaries for the next six months. The Executive 
leadership team has also voluntarily pitched in 

with a 50% pay cut.

“These are extraordinary times. COVID-19 is 
one of the toughest crisis ever faced by humanity. 
Everyone must do their bit to fight this pandemic. 
The need of the hour is to stand together and take 
care of those most affected. Together we can and 
we will overcome this.” said Dr. Jyotsna Suri, 
Chairperson & Managing Director, The Lalit Suri 
Hospitality Group.

The LaLiT  in times of  COVID19

Pride Hotels: 1000 Free Food Parcels 

Food to Your Doorstep

The Park Hotels arrive at your door with 
your favorite comfort food. You can now 
order from park hotels in Bangalore, 

Chennai, Hyderabad, Kolkata, Navi Mumbai 
and New Delhi - online or by calling the select 
hotels.

The COVID -19 outbreak has impacted all 
our lives but while you stay safe at home, park 
hotels recognize the need to make your time 
with family Anything But OrdinaryTM with 
THE Park’s food. Park hotels understand that 
you are cooking homemade meals, but when 
you need a little pampering, call them for help 

and they will bring to you the choicest dishes. 

Park hotels chefs have handpicked popular 
dishes. From Indian regional specialties, 
signature wood fired thin crust pizzas and other 
Italian favorites, healthy salads to European 
and Asian choices. For heavy bites, they have 
a good selection of wraps and sandwiches with 
indulgent desserts. The menus begin from Rs. 
250 onwards.

Park hotels are working with delivery 
partners Swiggy and Zomato Online Delivery. 
THE ParkHyderabad is delivering directly and 

can be reached on 98849 12417.

These are your preferred restaurants listed 
online for food delivery, in your respective 
locations:

• Monsoon, THE Park Bangalore

• Six-O-One, THE Park Chennai

• Bridge, THE Park Kolkata

• Bamboo, THE Park Navi Mumbai

• Mist, THE Park New Delhi

The Pride Group of Hotels is pleased 
to announce the distribution of 1000 
food parcels every day till April 14th 

2020 (lockdown period) in the cities of Pune, 
Ahmedabad, New Delhi, Kolkata, Chennai, 
Bangalore, and Nagpur

Ever since the outbreak of the dreaded 
Coronavirus, our frontline work teams have 
been selflessly working around the clock to 
bring things under control. These include 
Doctors, Nurses, Service experts, Police 
officers, Medical practitioners, Hospital support 
staff, Civil service personnel among 
others.  

Prepared by in-house chefs, at each 
of our chosen Pride Hotel’s properties, 
the food parcel will comprise of Rice, 
Dal, Vegetable, and Chapatis. Pride Hotel 
strictly abides by all social distancing 
and personal hygiene guidelines. Hence 
the parcels will be neatly packed and 
distributed under the guidance of an NGO 
and local police stationed in each of these 
cities. 

 “Pride Hotel takes pride in being a truly 
Indian hospitality company. Presently, as we 
witness an unprecedented lockdown in our 
country due to the Coronavirus pandemic, 
our heart goes out to the healthcare workers 
and police officers who are leading from 
the frontline. They’re our real heroes. We 
understand that most of them are deprived 
of basic food and water during this difficult 
period. As a small gesture of appreciation 
towards our most deserving saviors’, we at 
Pride Group of Hotels are distributing free 
food parcels at our seven properties. We are 

extremely happy to be part of this noble cause” 
says Satyen Jain, CEO, Pride Group of Hotels.  
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Vastu Shastra is a collection of ideas and 
concepts, which are believed to improve 
the energies of the place when applied 

to its design or architecture, thereby positively 
affecting an individual’s life. The discipline also 
helps an individual live in balance with the five 
elements of nature – earth, water, air, fire and 
space. 

Vastu Shastras incorporate traditional Hindu 
and in some cases Buddhist beliefs. Vastu Shastra 
is the textual part of Vastu Vidya, the latter being 
the broader knowledge about architecture and 
design theories from ancient India. Vastu Vidya 
knowledge is a collection of ideas and concepts, 
with or without the support of layout diagrams 
that are not rigid. 

Here we will discuss the Vastu shastra for Home 
and Office.

Vastu Shastra for Home
For a house to become a home, it needs to 
radiate the right kind of energy. According to a 
number of traditional beliefs, each home comes 
with its own energy type. A person dwelling in 
a house comes under the influence of a specific 
energy field, which in turn influences him in one 
way or the other. Therefore it’s very crucial to 
understand the link between the healing art of 
Vastu and our homes in honing positivity and 
good vibes. 

Vastu for the main door 
of the home
Vastu Shastra has great importance for entrance 
door in a home, as this is the place from where 
energies, either positive or negative, enter and 
exit a house. 

Do’s 
• The main door should be bigger than any 

other door in the house and should open in a 
clockwise manner.

• A wooden and marble door is considered 
most auspicious for the main entrance.

• Vedika Sharma

Science of  Architecture: 
                                       Vastu Shastra
Vastu Shastra is the ancient Indian science of architecture and goes about as a guideline to 
plan your home and office in the way that improves positive vitality.
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• A clean house, especially the main entrance, 
attracts positive energy.

• Decorate the main door with divine symbols 
like Om, swastika, cross, etc., and put 
rangolis on the floor, as they are considered 
auspicious and invite good fortune.

• The main door should be well-lit in the 
evening.

• Decorate the entrance with green plants, if 
there is space.

• Always put up a nameplate. A metal 
nameplate is recommended if the door is in 
the north or west direction. Use a wooden 
nameplate, if the door is in the south or east 
direction.

• The main door should open at 90 degrees, 
without any obstacles in the way.

• Make sure that main door is noise free while 
opening or closing.

• Immediately replace cracked or aged doors to 
avoid the tough time and loss of respect.

 Make sure that the total number of door and 
windows in a house are even number like 2,4 etc 
and not end with 0 like10, 20, 30 etc.

Don’t
• Do not keep dustbins, broken chairs or stools, 

near the main door.

• Never place a mirror opposite to the main 
entrance, which reflects the main door, as it 
will cause the energy to bounce back.

• Do not light red light at the main door 
entrance.

• The Main door should not be facing directly 
to another home’s main entrance.

• Avoid any shadows on main door especially 
shadows of other buildings, plants etc.

• Do not use black color for the main door.

• The main door should not be facing any 
religious place or temple.

• Obstructing things like poles, trees, wires 
etc, in front of the main entrance should be 
avoided.

Vastu for a living room
In every home, the living room is a place for 
gathering. Whether you are entertaining guests or 
spending time with the family, the living area is 
the chosen spot in the house for getting together. 
It’s important that the room should be filled with 
positive energy, so that family members and 
guests feel relaxed.

Do’s
• The East and North are best directions for a 

living room. 

• The furniture should be square or rectangular.

• Air-conditioner or cooler should be placed in 
West direction.

• The sitting arrangement for the head of 
the family should be in the East or North 
direction.  

• If there is a mirror in the room, ensure it is 
placed on the north wall

• A living room should have easy access to the 
sunshine. It is good for family health and a 
source of warmth.

• A living area of your home should be clutter-
free. The living room should not be over-
furnished.

• Paintings like running horses, rising sun, rock 
mountain, bamboo, waterfall, flying birds etc. 
gives good vibes. 

Don’t
• Portraits of women, animals, birds, scene 

of war should never be displayed in a living 
room.

• A painting showing depression should not be 
placed on a wall.

• Air-conditioner or cooler should not in the 
South-east.

• Northeast corner of a living area should be 
avoided for keeping shoes, old newspaper and 
unwanted things.

Vastu for Bedroom
Relying on Vastu for living in perfect harmony 
and keeping problems at an arm's length is even 

more important for the bedroom, where one 
retires to escape from the worries of the world 
and have a tension-free sleep. Thus, bedrooms 
also acquire Vastu characteristics to ensure 
harmony in the house.

Do’s
• The main door of the bedroom that opens into 

the bedroom should be installed in such a way 
that it opens fully or at least ninety degrees so 
that positivity can flow freely into the room. 

• Upon entering the bedroom, the first 
thing that should be in your line of sight 
is something that gives you the feeling of 
peace and serenity. This could be a family 
photograph, a favourite quote, painting, 
sculpture or even flowers that enhance 
positive emotions. 

• It is advised that you sleep with your head 
towards the south.

• A mirror on the wall opposite the foot of your 
bed can disturb your sleep. You release stress 
during your sleep and a mirror tends to hold 
the stress and reflect it back, affecting you 
when you wake up. Move the mirror to the 
side of the bed or cover it at night for a more 
restful and refreshing sleep.

Don’t
• The main door of the bedroom that cannot 

open fully brings brakes and hurdles in life.

• When you sleep with your head towards the 
north, these two positive polarities repel each 
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other, disrupting the flow of blood, affecting your 
sleep and health.

• Exposed beams or slanted ceilings are 
symbols of oppression as they create a jarring 
effect on the energy flow. 

• Try not to sleep in direct alignment with sharp 
corners (tables, chairs, stools). 

Vastu for Kitchen
The kitchen is an integral part of any Indian 
household—the source of our day-long energy. 
Every single appliance that finds pride of place 
in your kitchen is important, and if it is placed 
according to the principles of Vastu, can ensure 
that positivity prevails.

Do’s
• It would be ideal if the kitchen was made in 

the south-east corner of the house.

• The cooking gas is almost as essential as 
the placement of the kitchen in the house. 
Therefore, it too should be in the south-east 
direction. This is because when a person 
cooks food they should be facing to the east 
only.

• Sinks and taps in the kitchen indicate flowing 
water. They should be placed in the north-east 
direction and away from the cooking stove. 
This is because fire and water are opposite 
elements and they repel each other.

• If the kitchen houses the refrigerator then it 
should be placed in the south-west direction 
but be kept at least a foot away from the 
corner. 

• Windows are important too as Vastu Shashtra 
says that one or two windows in the kitchen 
are a must! An air hole or an exhaust is a 
must and it should be placed in the east in the 
kitchen. 

• The storage cupboards should be made on the 
southern or western walls in the kitchen. 

• Drinking water vessels, be it an earthen pot, 

filter, RO, pitcher etc. these should be placed 
in the north-east side.

• Ceramic tiles, marble or mosaic are great 
options for kitchen flooring. They are 
practical too as they are hard, impermeable 
and of course, resistant to scratches.

• Ensure that your kitchen doesn’t share a wall 
with the toilet or bathroom.

Don’t
• Avoid placing the refrigerator in the north-

east direction.

• Electronic appliances should never be placed 
in the north-east direction.

• Avoid the north and east side walls for the 
storage cupboards.

Lifestyle
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• Ensure that the kitchen is never made below a 
bathroom or toilet.

• Avoid using the colour black in the kitchen

Vastu Shastra for 
Washroom
Placement of toilet in a home is essential for the 
health and wealth. The bathroom is an essential 
section of the house. Toilets and bathrooms are 
a major source of negative energy if they are not 
built as per the rules and guidelines of Vastu.

Do’s

• Toilets and bathrooms in a home must be 
separate and not attached.

• Construct toilet 1-2 feet higher than ground 
level

• Build toilets in the West or North-West side of 
the room depending on the place of the toilet

• You can have entrance door of the toilet on 
East or North wall

• Fit the pot, in the toilet, in such a way that 
while using the commode the person never 
faces East or West

Don’t

• Avoid toilets in the center of the home

• Toilets should not be near the kitchen

Vastu for Dining room
The dining area is directly related to the health, 
harmony as well as the prosperity of the family. 
A good dining room, which has been made using 
Vaastu principles, often brings strength to all 
members of the family.

Do’s
• It is always good to have the dining room, 

nearer the kitchen or even attached to it. 

• Dinning should be either at the Southeast 
corner or the Northwest corner or even 
Northeast corner of the house.

• The dining table should ideally be in a square 
or rectangular shape.

• People at the dining table should never face 
south while taking a meal.

• The master of the house should occupy the 
most important chair which is at thesouthwest 

Lifestyle
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side facing north or east.

• Use of colours like green, orange as well as 
yellow is highly recommended in the dining 
area.

• The display of sad art has no place in the 
dining area.

• It is beneficial to use a mirror in the dining 
room. It also stimulates energy flow, which in 
turn stimulates conversation.

Don’t
• Avoid using any shade of grey or brown in 

the dining area. Any painting placed near the 
dining area should be cheerful and attractive.

• Avoid placing a dining table below the 
beam. Overhead beam carries the burden of 
the whole building structure, which causes 
pressing down the luck.

• A dining room should be free of distraction 
including televisions, clutter, and large 
amounts of tabletop decor.

• Avoid having the dining room seen from the 
front door. This can cause a loss of wealth.

Vastu Shastra tips for 
Business
• Broad from the front and narrow at the back, 

are considered ideal for commercial such as 
office or factory purpose.

• The main door or entrance should always be 
in the East or North direction.

• All electrical equipment must be positioned in 
the South-east.

• Pantry, if any in the business house should be 
located in South-east.

• Room of owner must be in South-west and 

person must sit facing North.

• Staff, if any in the business must be given 
room in the North-west.

• Locker room should be in the South-west but 
locker must open facing North.

• Parking should be given in the North-western 
side.

• Guard’s room must be in the North-west and 
do not ever given room near South-west.

• Heavyweight or machinery etc should be 
located in the South-west direction.

• Proper direction for the production process in 

business is from South-west to North-east.

• Ensure that North-eastern part of the business 
must be open and clean.

• Use of orange, royal blue, yellow, white or 
green is highly recommended in the meeting 
room. Gray tends to emit negativity and can 
create that feeling in the atmosphere. The 
colour red represents aggression, untidiness 
and conflict.

• When it is internal office meeting, the chief 
should occupy the chair at southwest & other 
participants to face east or west direction.

Lifestyle
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Love Talk

LET’S MAKE THE PERFECT TWO

PROMISE
When you truly love someone you make the decision to spend every 
single moment of the rest of your life loving that special someone. 
Making a promise is an act of true love that really shows how far you’ 
go  to make your love shrine bright, don’t promise to bring the moon, the 
stars, money, cars; promise that when the other one is sad you’ll turn into 
a comedian, when sick you’ll turn into a doctor, when in trouble you’ll 
turn into a superman and when need of love you’ll turn into ‘me’.

TE IUBESC / TE AMO
I love you, a very short and common sentence, but it have a very deep 
meaning, te  iubesc and   te amo both means I love you one is Romanian 
and other is Italian, both these languages have impact in Rome and while 
mentioning about love Romeo cannot be side lined, ‘Romeo Juliet’, a 
man dream her lady to be like Juliet and a lady dream her man to be 
Romeo, but does a lady makes any efforts in herself in becoming Juliet 
or a man makes any efforts in becoming Romeo for her lady? There is 
a big question mark but the answer is very simple as said by Mahatma 
Gandhi – be the change you want to see in this word.
Expectations are good but implementations are necessary and good 
changes should always be welcomed and are beneficial not only for your 
partner or anyone else but also as an individual human being.

‘War does not determine what is right – only 
who is left’ how true it is -  Conflict, hatred, 
destruction and endless sufferings, the word has 
become a synonym of infernal torture during 
the war while he was still scalded with the “fire” 
meeting  her was like a cool shower. Leaving 
people behind her, leaving childhood memories 
behind her, leaving a place which she use to call her 
home and making a new home, her sacrifice cannot 
be mentioned in words.               
She deserve much More importance, respect then, 
what is being delivered to her.

• Mohd Saad
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ATTRACTION
Attraction is the first stage of love, feeling 
attracted to someone does not means you are in 
love with that person you are feeling so, because 
you don’t see any difference between love and 
attraction. When you feel attracted to someone 
you want to have that person with you until you 
really don’t have that person in your life, but 
once you have that person, your interest for him/
her starts declining after a certain time however, 
when you are in love with someone, you want 
that person to be yours not only in the happiness 
but in all aspects of life.

HESITATION
After attraction and starting of internal feelings 
for the person the time comes for approaching 
and most of the people hesitate, people say that 
we cannot identify our “soul mate” but what if I 
say ‘yes’ we can. A popular phrase says, actions 
speak louder than words. There are few things 

that only your soul mate will exhibit without 
any hesitation. People are afraid to come 
forward and do certain for the other one and 
this hesitation leads to “heart breaks”.

SUFFOCATION
Space issue plague just about every couple at 
one time or another for many it’s an ongoing 
source of contention. Suffocation  is mainly 
because of differences in thinking and certain 
things which are not liked by the other partner, 
Love should not cause suffocation and death 
if it is truly love. Don’t bundle someone into 
an uncomfortable cage just because you want 
to ensure their safety in your life. The bird 
knows where it belongs, and will never fly to 
a wrong nest.” Many couples wrongly believe 
they should have the same needs and desires 
because they’re a couple”, the couples should 
acknowledge that each of them has different 
needs.

LET’S MAKE A PROMISE THIS SUMMER," WILL NOT LEAVE EACH OTHERS HANDS FOREVER."

ATTRACTION, HESITATION, SUFFOCATION – IN LOVE

DEATH OF RELATIONSHIP’S
Relationship’s never die a natural death. They are always 
murdered by  attitude, behavior, ego or ignorance; certain 
problems  if not resolved in time leads to the end of 
relationship, Psyhologists say one behavior is the ‘kiss of 
death’ for a relationship, it is absolutely right that behavior 
is the key player in end of relationship your behavior with 
your soul mate shows your respect towards each other 
and respect is very important in making a strong bond 
with each other there are other factors which leads to the 
death of relationship  but behavior is the key one among 
all, behavior creates issue which are very hard to resolve, 
as it is said- Negligence slowly kills a relationship but 
indifference is the ultimate death of it.

Love Talk



Women and men are at home to stay safe from worldwide COVID-19 
Virus. Therefore, during the time of  quarantine take tips from beauty 
expert Aashmeen Munjaal, Director Star Salon & Academy for hair and 
skin care.

Care for your skin and hair

Everyone knows Skin and hair are also 
affected due to non-exit and decrease in 
physical activity. The body is energized 

by getting out of the house and physical 
activities and metabolism also remains good. 
But there can be stiffness in the body due to 
deficiency in it, there can be dullness on the 
skin as well. Activities are very important to 
avoid this. Therefore, Aashmeen Munjaal, 
the owner and beauty expert of Star Salon n 
Academy reveals about how to take care of your 
skin and hair while at home. So here are few 
easy tips to follow at home:

Activities to bring glow on the skin: If 
you want that your metabolism should not get 
affected due to low physical activities, then you 
can walk 10 minutes on the stairs. First up, then 
down, this will give you a good workout. If you 
like to dance, then dance to a song in the room. 
This will keep your hair and skin both good. 
Maintain activity for at least 20-20 minutes in 
the morning, afternoon and evening. This also 
helps in the circulation of antioxidants in the 
body.

Stay away from processed food: Processed 
food has a bad effect on both body and skin 
when physical activities are reduced. That is 
why take as much processed food as you can. 
The less original you take the food, the better 
it is, because it will strengthen your immune 
system, on the other hand it is also helpful in 
producing antioxidants, which is very important 
at this time. In this time if you are drinking 
juice, coconut water then it is good for your 
body. As much as possible, eat fresh vegetables, 

fruits and salads. Eat light food with fewer 
spices, it will be good for you, skin and body 
will be healthy even with soup diet. 

Use natural ingredients for skin care: 
In this time, it would be better to use natural 
products for skin care instead of readymade 
cosmetic products. If you want, you can follow 
my tried recipe. For this you need a cucumber, 
tomato and a potato. Wash and grind all three in 
a grinder. You can make its ice cubes by putting 
it in a tray of ice and leave it for 15 minutes by 
applying one cube daily. When you start the 
kitchen work in the morning, first put this cube, 
then do the kitchen work and then wash it. A 
tray will last for a week for the whole family. 
This will keep the skin glowing. At this time, 
even if women are not able to take the services 
of the parlor, then by adopting this domestic 
method, the skin will look fine.

How to get rid of dead skin: At this time 
the weather is changing, in this case, add half a 
teaspoon of semolina with gram flour to make 
the bathing skin glow. If there is bran at home, 
add half a teaspoon of bran. If the skin is oily, 
then add rose water to this mixture, if the skin is 
normal, then with curd and if your skin remains 
very dry, make a pack with mustard oil. Keep 
the ingredients different according to the skin 
type, but mainly gram flour and semolina are 
used. Keep the ratio of gram flour and semolina 
in it 2: 1, that is, if taking 2 spoons of gram 
flour, take one spoon of semolina. If you are 
thin, then take one teaspoon gram flour and half 
a teaspoon of semolina and keep the quantity a 
little more or less according to your physique. 

After applying it while bathing, it has to be 
removed by rotating round and round. If you 
wish, you can also get rid of it by wetting the 
skin with water in between. It helps in better 
blood circulation, makes skin glow and also 
gets rid of dead skin.

And most important tip, Stay inside your 
house, keep on washing hands and using 
sanitizer. It’s a time to stay with your family, 
give time to you family.

• Vedika Sharma
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Snippets

Thomson Audio, the European electronics 
brand, has launched the BNB-01 Neckband 
in-Ear Wireless Earphones. Thomson 

is known for its cutting edge design, latest 
technologies and outstanding performance, the 
new BNB01 neckband is a perfect amalgamation 
of all. It has a trendy look, better sound quality and 
is designed with the latest technology to match the 
requirements of all the audiophiles. 

These in-ear wireless earphones come with the 
latest Bluetooth 5.0 which has been designed to 
use less power and enhance battery life. It also has 
wide compatibility as the neckband works with 
almost all Bluetooth enabled audio devices with 

A2DP. With 110mAh powerhouse battery and 
8 hrs of playtime, you can immerse yourself in 
music all day long

Drawing on Thomson’s experience in 
tuning earphones, the BNB-01 utilizes 10mm 
drivers which deliver rich, pure and true HD 
Sound. Additionally, BNB01 noise-isolating 
earbuds block up to 90 percent of ambient 
noise so you can enjoy your music without any 
external interference. 

To make sure a spontaneous lifestyle is not 
stifled in any way the earphones come with 
anIPX5 rating which means they are water-
resistant and will protect your earphones from 

getting damaged from water splashes. You can 
keep the music going in all conditions. 

BNB-01 Neckband in-Ear Wireless Earphones

WATconnect X Bangalore 

Private Industry fight the COVID-19 

During this COVID-19 pandemic when 
the entire world is facing a serious 
crises and our country India is also on 

the verge of the same, Government of India in 
support of the 1.3 billion population is taking 
serious measures to curtail the deadly virus.

 While the Government announced a 
package of 15,000 crore rupees to fight the 
pandemic, private organisations such as 
Reliance and Vedanta have also stood up to 
help India fight the situation.

Meanwhile, the budding private sector 
of India is also trying to contribute to the 
community by doing its bit.

Hong - Kong based logistic gaint; Lalamove 
is currently planning to support the delivery 
of essentials in the cities that they operate in 
and are currently under lockdown. They have 
reached out to various businesses involved in 

food, groceries, pharmacies, etc., offering their 
support in helping them deliver their goods to 
the people in need. 

Another tech-based logistics company 
72 Networks has availed a Corona Specific 
Medical Insurance policy for all our employees 
in the event of any casualty to cover their 
financial burden. In case of any casualty 
(Corona specific), the medical insurance 
company will bear the total cost of the test & 
treatment and a payment of 1000 Rs will be 
given to the infected person during his time of 
quarantine on a daily basis so that he can meet 
his daily requirements (as a part of the policy). 

Apart from the Logistics sector; Edtech 
platforms like Edubrisk are also rising up to 
the occasion to help solve the educational crisis 
in the country. They are running free learning 
sessions for teachers/institutions so that they 

can take online classes for their students. 
Also, they are providing free demo entries for 
students who need to finish their courses on 
their platform.

The dating/gaming industry is also not far 
behind as during this time of lockdown, dating 
apps like Gleeden are providing alternatives 
for individuals to spend their time at home 
doing something that they find pleasurable. 
The platform has registered a hike of over 70% 
on its platform during this period. The gaming 
platforms are also not far behind and are giving 
lucrative offers to woo the customers. Falling 
the suit, Fantasy & Online gaming platforms 
like theBaazi Games have also witnessed a 
hike of 8-10% on its online poker platform; 
PokerBaazi. These platforms are proving to be 
very handy in order to divert the attention of the 
masses locked at their homes.

World architecture 
Travel, as space 
for celebrating the 

exploration in the fields of 
design, art and culture, conceived 
by a passionate bunch of 
people led by Ar. BrijeshShaijal 
and Ar. Jayakrishnan KB. 
The WATconnect series is an 
endeavour of World Architecture 
Travel that embodies the 
layers of art and architecture 
to traverse in the architectural 
fabric of cities in India through 
architecturally curated trips. 
As an incredibly strong step 
to initiate a dialogue on the 
contemporary practices across 
India, WATconnect Series 
is an attempt to explore and 
compile the post-independent 

architectural scenario with a 
significant focus on how it reacts 
to different cultures, people and 
climate in the evolution of India.

 WATconnect X Bangalore 
betided on 28th, 29th February 
and March 1st, 2020 in Bangalore 
city, hosting distinguished 
architects – Ar. Rahul Gore; 
Director of Opolis, a multi-
disciplinary design practice in 
Mumbai, Ar. Gita Balakrishnan; 
Director of Ethos, an initiative 
that aims at arming the 
architectural fraternity with 
knowledge, Ar. Nanda Kumar 
Birudavolu from Hyderabad, 
Ar. Rajesh Advani; Founder of 
Architecture live Portal, and 
Artists, ManeeshaDoshi and 
VasudevanAkkitham. 





GICC: Asia’s most iconic and 
advanced MICE destination

To begin with I would like you to share your 
journey so far with GICC from the thought to 
begin this project.
SK: • I joined Galaxy Entertainment Group as 
Director, Operations Development, New Resort in 
2017. I’m responsible for leading the development, 
pre-opening and operation of new projects of the 
group’s flagship Galaxy Resorts (Macau) Precinct, 
including the much anticipated Galaxy International 
Convention Center (GICC) and Galaxy Arena, 
opening in the first half of 2021.

•    Galaxy International Convention Center, Asia’s 
most iconic and advanced MICE destination – a 
world-class event venue accommodating up to 
7,000 guests for meetings, incentives, conferences 
and exhibitions. 

•    Additionally, the 16,000-seat Galaxy Arena is 
set to become the ultimate integrated entertainment 
venue ideal for concerts and spectacular events.

•    The world-class events complex also 
incorporates Andaz Macau, a vibrant luxury 
lifestyle hotel with over 700 rooms and suites 
while integrating seamlessly with Macau’s largest 
collection of luxury hotel brands under one roof – 
The Ritz-Carlton Macau, Banyan Tree Macau, JW 
Marriott Hotel Macau, Hotel Okura Macau, Galaxy 
Hotel™ and Broadway Hotel. 

Please share your thoughts on the growth of 
the MICE industry in Macau. 
SK: As a World Tourism and Leisure Center, 
Macau has unique advantages in developing 
MICE tourism. Located at the center in the Great 
Bay Area, Macau is strengthening as a Regional 
Business Service Platform, benefiting from ample 
development opportunities from regional co-
operation.

•    Favorable policies ensure Macau is ideal for 
MICE tourism. Macau SAR supports the industry 
in various ways, notably the One-Stop Service, 
Convention and Exhibition Financial Support 
Program. New impetus for trade cooperation 
between China and Portuguese-speaking countries 
is through China’s “Belt and Road” Initiative.

•    The advanced transportation system helps 
Macau to become the ideal MICE destination. 
With direct flights to over 200 cities around the 
world, Macau is seamlessly connected to the world 
via 3 major international airports. Besides, the 
Hong Kong-Zhuhai-Macau Bridge brings more 
opportunities to Macau’s MICE industry.

•    Well-established infrastructure lays out the 
foundation for more development opportunities, for 
instance, advanced e-payment system (e.g. Alipay) 
brings convenience for Macau locals & tourists.

•    Macau has a rich historical and cultural heritage. 
It is a UNESCO World Heritage Site with more 

than 20 historical locations. Designated as a new 
member city of UCCN in the field of Gastronomy, 
Macau is also a paradise for gourmets.

How was the year 2019 for you and what’s 
your expectation with the upcoming year 
2020? 
SK:•    We are very happy that we introduced the 
state-of-the-art Galaxy International Convention 
Center (GICC) and Galaxy Arena to the world in 
2019. We will continue to drive the current MICE 
business in hotels, while develop and prepare the 
opening of GICC in the first half of 2021.

•    Under the beneficial policies and environment 
to develop MICE, GICC is set to herald a new era 
for the MICE industry in Macau, bringing guests 
the ultimate integrated resort and MICE tourism 
experience, and supporting the city’s vision of 
becoming a ‘World Center of Tourism and Leisure’.

Comment on the Transportation and Ad-
vanced Infrastructure of the destination. 
SK:•    Within one-hour travel time and hosting 
direct flights to major cities in Greater China 
and over 200 cities around the world, Macau is 
seamlessly connected with 3 major international 
airports, including Hong Kong International 
Airport, Macau International Airport, and Zhuhai 
International Airport. Furthermore, Macau is 40 
minutes away from Hong Kong, one of the busiest 
financial centers.

•    The new Hong Kong-Zhuhai-Macau Bridge 
significantly improves transportation links, 
meaning The Greater Bay Area has entered “the 
age of the bridge”, bringing the region within a 
one-hour commuting radius, giving further impetus 
for international MICE delegates to participate in 
conventions and exhibitions in Macau.

•    Frequent buses transport tourists between 
Macau main island, Taipa and Coloane. There 
are also shuttle bus stations at major locations 
providing convenience for tourists, such as 
entertainment venues, hotels, border gate, Outer 
Harbor Ferry Terminal, etc. Macau Light Rail 
Transit System (Macau LRT System) is also 
expected to come into service in the second half of 
2019.
•    Well-established infrastructure lays out the 
foundation for more development opportunities, for 
instance, advanced e-payment system (e.g. Alipay, 
WeChat Pay, Union Pay) brings convenience for 
Macau locals & tourists, which is conducive for the 
overall development of Macau and establishment of 
smart city.

According to you, what kind of challenges the 
MICE industry is facing in Macau? 
SK: Keeping up with Technology: the 
technological environment is moving at a lightning 
speed.

•    GICC features world-class functionality, 
advanced communications, audio-visual, lighting 
and digital technology includes high-definition 
digital screens in over 10 large formats creating 
spectacular custom experiences and brand 
displays; programmable LED ceilings and 
immersive walls for various ambiances; state-of-
the-art communications and telecommunications 
channels and a Digital Fiber Optic network for live 
broadcasts.

•    Striving to stay relevant in today’s shifting 
technology, Galaxy Arena provides a strong, stable, 
high-speed Wi-Fi network, allowing each guest to 
receive and transmit data fast and hassle-free, and a 
full array of large digital display and LED ring for 
interactive fans-engagement and sponsor exposure 
and better acoustic treatment for finer audio & 
visual experience.

•    A lack of creative and bespoke service: The 
need for innovation, use of technology, new 
experiences, and sustainability cannot be ignored.

•    GICCredefines a new category in bespoke 
business event experiences, where every event is 
designed and crafted, unique to the requirements 
of the meeting planner. EVENT STUDIO team, 
a highly creative and innovative team of event 
professionals will collaborate with the customers 
in ensuring that their vision is delivered, offering 
MICE guests unparalleled event planning and 
execution experience.

•    EVENT STUDIO team has all bases covered 
to create something truly special, bespoke and 
memorable – exceptionally organized, executed 
and delivered by ‘World Class Service with an 
Asian Heart’.

“As a World Tourism and Leisure Center, Macau has unique 
advantages in developing MICE tourism.” – By ScottKreeger, 
Director, Operations Development, New Resort, Galaxy 
Entertainment Group

Rendezvous with Vedika Sharma
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