
From the BCA Committee 

This is the first newsletter for the current financial year. We will try to bring out this 

newsletter every fortnight, informing about happenings, events and issues relating  to 

our community. We hope you find this initiative informative as well as entertaining. 

The current committee had its first meeting on 11 July 2009. We discussed dates and 

formats of  our planned activities for the financial year. This newsletter will keep you  

informed  about further details as they get finalised. 

Finally, please take some time off  your busy lives and contribute to our newsletter . 

We are eager to hear from everyone. 

BCA runs on community  participation 

Paradoxical   community 
1.People are illogical, unreasonable, and self- centered . Love them anyway. 
2.The good you do today will be forgotten tomorrow. Do good anyway. 
3.what you spend years building may be destroyed overnight. Build anyway. 
4.Give the Community your best you have and you’ll get kicked in the teeth. Give the 
community your best anyway. 
5.People need help but may be unthankful. Help people anyway. 
6.If  you do good , People will accuse you of  selfish ulterior motive. Do good anyway. 
7.If  you are successful, you will win false friends and true enemies. Succeed anyway. 
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Special dates for your diary: 

29 August:- social evening, organised by Satarupa 

20 September:-social walk, organised by Kuntala 

26 September:- DURGA PUJA 

4 October :- Bijoya Sanmelan 



Your are very special 

A well-known speaker started off his seminar by holding up a $ 100 note.  
In the room of 200, he asked, "Who would like this $ 100 note?". 
Hands started going up. He said, "I am going to give this note to one of you but first let me do this.". He 
proceeded to crumple the note up. 
He then asked, "Who still wants it?". 
Still the hands were up in the air."Well," he replied, "What if I do this?". 
And he dropped it on the ground and started to grind it into the floor with his shoe. He picked it up, 
now all crumpled and dirty. "Now who still wants it?" 
Still the hands went into the air. 
"My friends, you have all learned a very valuable lesson. 
No matter what I did to the money, you still wanted it because it did not decrease in value. It was still 
worth $ 100/-. 
Many times in our lives, we are dropped, crumpled, and ground into the dirt by the decisions we make 
and the circumstances that come our way. 
We feel as though we are worthless. But no matter what has happened or what will happen, you will 
never lose your value. 
You are special Don't ever forget it! 
Never let yesterday's disappointments overshadow tomorrow's dreams.  

Did you know we have a Nobel laurate  amongst us? 

Man: Is there any way for 

long life? 

Dr: Get married. 

Man: Will it help? 

Dr: No, but the thought of 

long life will never come. –

RUPLEKHA BISWAS 
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LONG LIFE !! 

Scratches on mirror 

 

Whiting (it’s a fine 

powder) – which is 

available from any 

leadlight suppliers. Put 

onto a damp cotton ball 

and rub back and forth 

over the scratch. 



Trust 

Becomes a verb 

when you commu-

nicate to others 

their worth and 

potential so 

clearly that they 

are inspired to see 

it in themselves 

Create a veggie patch 
A veggie patch is a 
must for any organic 

gardener. 

Many new gardeners 
begin with too grand a 
scheme and find out 
that they can't cope 
with the large area of 
veggie garden they've 
created. It's better to 
start off with a smaller 
area - say 3 or 4 me-
tres long by 1.5 me-
tres wide. You'll really 
be able to focus on 
this area and begin to 
get a feel for the soil 

and plants. 

There are 2 main 
methods for getting 
started. the first in-
volves removing the 
turf and breaking up 
the soil below to a 
depth of at least 
30cm, then digging in 
organic matter. This is 
hard work and you'll 
end up with lots of 
weeding in your new 
veggie patch. However 
it is a tried and tested 

method and weeds can 
be overcome. A Practical 
method for getting 
started is a no-dig 
method. Here's how it's 

done. 

You'll need a frame 
about 200 to 300mm 
high, preferably made 
from timber. Avoid using 
treated timber. It may 
have been treated with 
poisons, which could 

leach into the soil. 

Start off by covering the 
ground, which could be 
an area of lawn, with a 
generous layer of ma-
nure. Give it a good 
soak. Cover the manure 
with a layer of wet 
newsprint, at least 1 
newspaper thick. Make 
sure the newspapers 
overlap each other. 
There's no need to dig 
because the manure and 
newspaper layer will 
help the weeds/grass to 
break down and will also 
attract worms, which 
will work your soil for 

you. 

Place the frame on top of 
the newspaper and fill the 
frame with compost. Give 
the compost a good soak. 
You can then plant seed-
lings directly into the 
compost. If you want to 
sow seeds, make a small 
hole in the compost and 
fill the hole with a good 
organic seed raising mix. 
You can then sow the 
seeds into the seed raising 

mix. 

You'll never need to dig 
this patch, just keep add-
ing compost. Worms and 
organisms in the soil will 
also benefit from the lack 
of disturbance to the 
natural soil depth they 
prefer to live in. The com-
post will continue to break 
down and settle over 
time, so keep adding more 

to the surface as mulch. 
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The highlight of one of Prabir and Swati's recent 
visit to Paris was a photo opportunity with former 
President George Bush, Snr and Barbara Bush 
during a Mint Directors' Conference dinner at the 
famous Palais De Versaille just outside of Paris. 
President Bush was the Guest Speaker at the 
conference which was attended by over 400 dele-
gates from around the world. The dinner was 
hosted by Poongsan, one of the world's major coin 
blank suppliers.  

PHOTO:- Former President Gorge Bush, Snr 
and Barbara Bush with Dr. Prabir De and Mrs 
Swati Dey in Versaille Palace, Paris 

http://home.vtown.com.au/~dbellamy/vegetables/patch1.html


Birthdays  

July  24—Manoj Kumar 

July  27—Rahul Bose (actor) 

August 2– Aankhi Gupta 

August  5– Sarmistha(Swati )Gupta 

August  15– Independence Day 

Congratulation to Socceroos for 

qualifying for the WORLD CUP. 

Hopefully in our life time, we’ll see 

INDIA playing  at that level 

BCA Executive Committee 2009—2010 

 

PRESIDENT   SIDDHARTHA DE   siddhartha.de@gmail.com 

SECRETARY  ARNAB GUPTA   arnabgupta71@gmail.com 

TREASURER  SANDEEP DAS   clicksandeep @ hotmail.com 

MEMBERS   DAVID WILLIAMS   kuntala.david@netspeed.com.au 

MEMBERS   APRATIM CHAKRABARTY apratim.chakrabarti@gmail.com 

MEMBERS   SATARUPA DASGUPTA  sssddasgupta@primusonline.com.au 

Labanga 
Latika(recipe) 

Please remember 

We want you all to contribute to this 

newsletter  consistently. Send your 

articles to   

podeakin@grapevine.com.au 

NEXT WEEK  IF YOU ARE CELEBRATING  YOUR BIRTHDAY 

OR ANNIVERSARY, PLEASE SHARE IT WITH US. PLEASE  

ALSO SHARE YOUR JOKES, RECIPES, HOLIDAY TRIPS ETC, 

MORE IMPORTANTLY, YOUR PRECIOUS EVENTS IN YOUR 

LIFE ï SHARE IT WITH YOUR COMMUNITY. 

 

2 tblsp semolina (rava) 
1/2 tsp green carda-
mom powder 
1 pinch nutmeg powder 
1 pinch salt 
1 coconut grated 
1/2 cup milk 
pure ghee to fry  
2 cup refined flour 
(maida) 
1/2 cup sugar (for 
syrup) 
1/4 cup sugar 
1 cup water 

Sieve flour. 

Mix in oil and enough water to knead into a firm dough. 

Cover with a damp cloth and keep aside. 

Bring the sugar and water to boil. 

Simmer (boil slowly at low temperature) to obtain sugar syrup of three string consistency and keep 
aside. 

Heat up one tsp ghee in a pot and fry the semolina till light brown. 

Mix in milk, sugar and coconut and keep stirring on a low heat up till the mixture becomes thick. 

Take off from heat. 

Mix in cardamom powder and nutmeg powder. 

Cool and divide into 12 portions. 

Divide the dough into 12 portions. 

Roll out one portion into a small puri. 

Put a little stuffing in the centre and fold the puri like an envelope. 

Stick a clove in the centre to keep it in place. 

Heat up ghee and fry the latikas on medium heat up till golden brown. 

Remove and soak them immediately in the hot sugar syrup. 
Remove and serve after a couple of hours. 


