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he theatre lovers of

Jaipur will be in for a

mesmerizing treat as

the first theatrical

adaptation of the sto-

ry 'Chitralekha’ is all
set to take place at Ravindra
Manch on March 4. Directed
by Dheeraj Bhatnagar, the play
is based on the 1934 Hindi nov-
el of the same name by Padma
Bhushan awardee Bhagwati
Charan Verma about Bijgupta,
afeudal lord serving under the
Maurya Empire king Chan-
dragupta Maurya (340 BCE -
298 BCE); and his love for the
courtesan Chitralekha, who
had become a slave to the cir-
cumstances.

The play inspires the view-
ers to delve deeper into the def-
initions of love and life as well
as sin and virtue. Telling more
about the play Dheeraj Bhat-
nagar said that the novel of 22
chapters has been brought on
stage in 19 scenes on the stage.
In this play, 10 actors will
bring different characters to
life on stage, while 15 mem-
bers will co-ordinate the back-
stage activities. "We have
worked tirelessly for the audi-
ence to watch and decide -
what can be the definition of

The first theatrical
adaptation of
the story
'Chitralekha’ is all
set to take place
at Ravindra
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Dheeraj
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play is based on
the 1934 Hindi
novel of the same
name and is
being presented
by Rangsheersh
Art and Cultural

sin," he adds.

On being asked about the
relevance of the story of Chi-
tralekha today, Dheeraj
shares: "If we talk about the
relevance of the play, then
every line of the novel written
in 1934 is relevant even today.
Through the character of Chi-
tralekha, the struggle of em-
powerment of women comes
to the forefront. Also, Chi-
tralekha is a wonderful exam-
ple of a woman's strong self-
confidence and ability to stick
to her decision. I believe that
present-day women will defi-
nitely like the play and res-
onate with the character and
story of Chitralekha."

It is worth noting that writ-
ten in 1934, this novel was also
filmed twice, in 1941 and 1964.
Directed by Kidar Khan, it was
the second-highest grossing In-
dian film of 1941. Its music was
composed by noted classical
musician Ustad Jhande Khan,
giving popular songs like 'Sun
sun Neelkamal Muskaye',
'Saiyyan Saware Bhaye
Baware' and '"Tum Jao Bade
Bhagwan Bane, Insaan Bano'.
Khan used classical Ragas like
Bhairavi and Asavari to the
score, making it influential for
classical based Hindi film
songs. The film was remade by
Sharma in 1964, also titled Chi-
tralekha, starring Meena Ku-
mari and Ashok Kumar.

Date: Friday, March 4

Time: 6 pm

Venue: Ravindra Manch

Entry: Ticketed (M-99833 23333)

#RESEARCH

Pre-sleep Nesting
Behaviour

or people suffering

from chronic diffi-

culties initiating

and maintaining

sleep, adopting a

regular behavioural
pre-sleep routine was found to
be more efficient in facilitat-
ing sleep than medication, yet
the biological link between
the pre-sleep phase and sleep
initiation was until recently a
mystery.

Humans, as well as many
other animals including mice,
engage in routine behaviours
prior to sleep initiation,
including attending to person-
al hygiene and preparing a
space in which to sleep. It has

long been suggested that these
pre-sleep behaviours promote
tranquilization and de-arouse
the brain, yet causal evidence
was lacking.

In the newly published
study, University of Michigan
researchers characterized
mice's routine prior to sleep-
ing and demonstrated that if
mice are not able to engage in
pre-sleep nesting behaviour, it
takes them longer to fall
asleep and the quality of their
sleep declines.

The researchers used new
methods to tag neurons that
were activated during the pre-
sleep phase and subsequently
modulate their activity. They
successfully pinpointed neu-
rons or brain cells in the lat-
eral hypothalamus-which is a
brain structure located in the
forebrain and responsible for
many behaviours including
hunger, fear, and thirst-that
not only controls pre-sleep
nesting behaviour, but also
sleep intensity.

The findings could eventu-
ally lead to the development of
alternative medication to
treat sleep disturbances-other
than currently available pre-
scribed drugs which pose
many health risks.

The Ethiopian Calendar

Aecagd

ere's one of the most mindboggling facts about the world - you're always seven years behind in Ethiopia.
Just like the Gregorian calendar (the one most of us are on), the Ethiopian calendar marks Christ's birth as
the starting point. However, following alternate calculations of the annunciation of Christ, the Ethiopian
calendar is seven to eight years behind. The most interesting differences are the yearly holidays. Ethiopia
celebrates New Year on September 11th and Christmas on January 7th (in Gregorian calendar).
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When enough stocks of the jalebi are ready
the next fast food item was put in the hot
oil. Dal and Pyaz Ki Kachori are traditionally
made first. The first customers are quickly
attracted to the strong aroma, waiting
patiently while the oil is drained from the
piping hot batch to relish it with green
coriander paste (chatni) and sweet
tamarind syrup (Sonth ki chatni). An hour
had to pass when the samosa had its turn
with equal number of aficionados. This
alteration of the two savouries goes on till
noon when it is the turn of Mirchi Baras
(stuffed long green chilies dipped in Besan
batter) is put to fry. Variety of fast food was
provided throughout the day to choose
from. In bigger stalls Dal or Besan Pakoras
are regularly being brought out in batches.
There are some constants that are
devoured throughout the day, Pani Puri
and Bhel Puri are the common ones. With
burgeoning number of tutorial classes
beginning early in the morning, the corner
Poha man on a cycle, is now seen
everywhere.
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Story teller

here are those rare
and precious
moments when adult
grandchildren
saunter into our bed-
room looking for
something and have
time enough to stop
and say a few words.
It is then important
to strike while the iron is hot and try
to make a sensible conversation
which is of interest to both of us.
The other day when Sukriti arrived
on some quest I quickly shifted the
conversation to her dinner meeting
with her friends the night before.
They were about twenty of them and
we could hear them clearly at the
corner open air restaurant near the
gate of our residence. Although we
did not ask about what was dis-
cussed but could easily talk about
the food eaten. Our whole family is a
bunch of foodies and they are always
on the lookout for a good meal - a dif-
ferent meal, in some place out of the
way. Once in a while they will also
eat something close to a regular
meal (Joking! We do have dal chawal
on regular basis with sabzi).

As the conversation went on the
question arose what was the fast
food of our generation? She imag-
ined that the concept of fast food
and take away was very much some-
thing that her generation had initi-
ated. You know what I mean -- the
generation in a hurry with all the
time for the mobile.

It was more of a way of suggest-
ing that we were not adventurous
enough as youngsters as far as food
was concerned. I had to admit that
there were no takeaways or these

#FOODIE

combinations of buns with tasteless
readymade stuffings which are cur-
rently available in most of the
multinational chains. It was not a
part of our food requirements.

We had fast food both outside and
inside our homes. It had been there
for generations. As long as the hal-
wai was willing to get up early in
the morning and start boiling the
milk and putting the huge caul-
drons on a well-lit fire (later to be
replaced by the powerful and noisy
gas flame) there was fast food for
the seekers. In fact it was very much
ritualistic and time scheduled
thing. While the milk boiled the flat
dish full of ghee was put on the fire
and the first batch of sizzling jalebi
was poured out. The combination of
Doodh-Jalebi has been a traditional
starter for morning walkers and
people returning from the sports
activity. Some even got the jalebi
packed for the family. Each of us
had our favourite jalebi shop just as
much as the present generation has
a choice to pick their pizza shops.

After an hour or so when enough
stocks of the jalebi was ready con-
sumed the next fast food item was
put in the hot oil for other enthusi-
asts. Dal and Pyaz Ki Kachori are
traditionally made first. The first
customers are quickly attracted to
the strong aroma, wait patiently
while the oil is drained from the pip-
ing hot batch to relish it with green
coriander paste (chatni) and sweet
tamarind syrup (Sonth ki chatni).
An hour had to pass when the
samosa had its turn with equal
number of aficionados. This alter-
ation of the two savouries goes on
till noon when it is the turn of
Mirchi Baras (stuffed long green
chilies dipped in Besan batter) is
put to fry. Variety of fast food was
provided throughout the day to

choose from. In bigger stalls Dal or
Besan Pakoras are regularly being
brought out in batches. There are
some constants that are devoured
throughout the day. Pani Puri and
Bhel Puri are the common ones.
With burgeoning number of tutori-
al classes beginning early in the
morning, the corner Poha man on a
cycle, is now seen everywhere.

At home innovative parents
knew how to tackle hungry children
in a hurry Oh yes! We too were
always in a hurry. We had to be on
the basketball court ten minutes
early or the world would end. Our
fast food may not have had classy
names like burgers and wraps but
similar stuff was innovatively
handed over to us in magical flurry
of activity. The thick slices of white
bread or buns from the local bakery
spread with ample of butter and our
favourite mixed fruit jam was quick
and quite fulfilling on the run.
There was this character in a comic
strip that was called Dagwood. His
poor wife Blondie was at her wits
end trying to keep her dear hus-
bands grumbling tummy full. One
of our commonest requests was for
this ‘Dagwood sandwich’. A pile of
bread slices quickly buttered and
then all varieties of stuff waiting in
the refrigerator varying from
cheese, salami, ham, coleslaw, sliced
cucumber, tomato, onion and even
lettuce were overloaded on each
slice. All the slices were stacked
together making it a minimum four
slice high sandwich. It was nearly
impossible to have a single bite
from top to bottom and yet we some-
how managed just as today's genera-
tion does with a Maha burger which
stands six inches high. The advan-
tage was that this sandwich had
such flexibility depending on what
stuffing awaited our need.

A huge variety of such sand-
wiches were polished off by all in a
jiffy. To my mind this was the com-
monest fast food of our generation
which later converted itself into the
‘august’ burger. The present genera-
tion cannot even claim that the
wraps are something that they gen-

erated. Any leftover chapattis or
parantha was quickly organized
into a wrap or a roll in some other
name. I cannot even remember the
official name but we called it
‘Pongi’. A rose is a rose no matter
what you call it. Immense variety of
contents would be a challenge for
any wrap commercially available
now. Again jam, cheese and cold
meat were the usual choice for us
that time but in a moment of crisis
any leftover vegetable particularly
of the non-vegetarian dry variety
was a welcome change. Keema-
Matar from last night’s dinner was
an ideal stuffing. Vegetarians opted
for variations of aloo, pyaz and
mooli paranthas. Wise parents often
kept boiled eggs in stock to chop
into small pieces and serve after
garnishing it with salt and pepper.
My mother had a jar of white sauce
handy to smear on this egg filling to
keep it slipping out from the folded
chapatti after the first bite. Those
days we had no paper napkins. The
back of the hand served the purpose
so well. If there were five minutes to
spare an egg was beaten and
‘Bhurji’ was prepared by adding the
usual stuffing.

m

huge variety of such sandwiches were polished off by all in a jiffy. To

my mind this was the commonest fast food of our generation which
later converted itself into the ‘august’ burger. The present generation
cannot even claim that the wraps are something that they generated. Any
leftover chapattis or parantha was quickly organized into a wrap or a roll
in some other name. | cannot even remember the official name but we

called it ‘Pongi’.

It was served with the paranthas
either as a roll or even better when
layered between two paranthas. A
half inch thick egg parantha about
the size of a six inch diameter dish
was another choice. Voila! Once
crisp and ready, our egg parantha
was placed on a big plate and was
sliced into six V-shaped wedges just
like the present day Pizza. A huge
gob of Tomato Ketchup smeared on
top was just the last thing needed.
Rest assured if I am given any
choice I would still opt for this
instead of that Italian import which
becomes tasteless and limpid as
soon as it cools down.

In our days there was another
version of fast food which has now
disappeared from the side boards of
our dining areas. Two shelves of
large canisters full of goodies were
always there to pick and choose
from. There were a variety of home-
made stuff and bakery items.

The Hindu Verma Bakery and
the adjoining Sardar Bakery on
Mirza Ismail Road had trained bak-
ers. They had learnt to make beauti-
ful crunchy sweet biscuits with
some added cashewnuts. Sometimes
the coconut flavour ones were also
available. It was hard to stop at one
or two pieces. Later when the
Punjabi influence came into our
town the ‘Nan-Khatai’ became a con-
stant choice for many. It was fun to
see it dissolve in the hot milk or
sweet tea. Mothers often spent many
hours in the kitchen making Mathri
and Shakkar-pare. The sweet ones
were coated with sugar syrup and
dried into small cubes. Sometimes
jaggery syrup was also used. It
added a local flavour to them.

Just as today’s generation will go a
long way to get the right bun or pizza
we too had our favourite eateries.
Even today if there is a need to buy
samosa and Kachori I will always go
to the small lane next to Natraj
restaurant. There is no shop better
than the one near the rear entrance of
the Hawa Mahal in Tripolia Bazaar
for all varieties of Pakoras.

Sukriti and we agreed that fast
food is a concept. Basically it means
a food which is easily and universal-
ly available but should hit the palate
and fill stomach with complete sat-
isfaction.

Come to think of it there was fast
food in ancient times too. In archeo-
logical excavations roasted corn on
the cob has survived as one of the
fast foods for the last 5000 years.
Isn’t it amazing! LN

writetoarbit@rashtradoot.com

Ultimate Summer
Hangout

As the temperature
rises to an
acceptable 'cotton
tee and jeans' level,
It's time to uncover
the patio furniture
and get ready for
summer.

inters are almost over,
and while we wait for
summers, many of us
would want to redo
our spaces. It is a sea-
son when, after many
dull and dreary
months, the energy returns and
the desire to take up new projects
also comes back.

If you have a little outdoor
space, you can make it summer
ready. The glory of a balcony, gar-
den, or patio comes alive in the
summer light. Having yourself
an outdoor space any time of the
year is wonderful, but more so on
a warm sunny day. A little addi-
tion here, a few little shifts there
and your sweet little haven is all
set.

Comfortable Hangout Zones

It's no secret that people love to
perch and naturally gravitate to-
ward spaces that invite them to
sit and stay awhile. Make your
patio or deck more appealing to
the masses by first creating dis-
tinct and purposeful zones that
pull people in, like a lounge, bar
or outdoor kitchen and dining

Pile on Pillows

I'm pretty sure the saying
is actually ‘'The more pil-
lows, the merrier'. Amp up
the style and comfort of
your sitting area by top-
ping each seat with a cute,
all-weather cushion. You'll
want to choose a colour
palette to set the tone —
whether that's vibrant
pinks and greens for a
playful, tropical look or
black and white for some-
thing chic and modern —
and then stick with pieces
in that colour scheme.

ing, the more organic the setting
will look.

Quality Dining Table

Your dreams of dining al fresco
can become your reality with the
right table. Invest in a solid wood
piece that's low maintenance and
weather resistant and make sure
that it's long enough to fit the
whole family. A quality table will
last for years to come and can

Bring the 'Cool’ Factor

-

area. easily be customized through the
Weather Resistant Rug

seasons with flatware caddies,
runners, cushions and more.

Relax with a Swing

Outdoor ceiling fans are great op-
tions for helping to cool an out-
door space. They can also pro-
vide air circulation, illumina-
tion, and charming ambiance on
a patio, pergola, or deck. As sum-
mer approaches, there are many
spaces for the family to hang out
while keeping cool.

Hang Ambient Lighting

Strategically adding lighting to
certain spaces around your yard
or patio helps to illuminate the
area while setting a certain mood
and ambiance. Lighting fixtures
can be solar and LED, including
different types of spotlights and
patio string lights. To have beau-
tiful mood lighting in the evening
flowing into the night, the home-
owners hung bistro string lights
on to their privacy fence.

The first rule of designing an
outdoor living room is to define
the space with a rug, preferably
one that's made of polypropylene
and is resistant to the elements.
This essential piece will not only
protect bare feet and pet paws
from rough wood planks or con-
crete, but it will also serve as a
base for your furniture.

Natural Touches

Too much metal can make a
space feel cold and stiff, so it's im-
portant to balance those glossy
surfaces with natural textures
and finishes. A couple of rattan
chairs, for example, will not only
give you more seating options,
but will also bring warmth and
life to the setting. You can even
customize them with cushions.

Feel Organic

What would an oasis be without
lush greenery? Help your space
feel far away from everyday
stressors and breathe a sigh of
relief every time you step outside
by putting in planters overflow-
ing with foliage. You'll notice that
the more types of containers you
use, from freestanding to hang-

A hammock or a swing is a fun
addition. You can get busy with
your favourite book, or scroll
through social media, all the
while relaxing on a swing.

M AN ANCEL.
A THE HORNS g
ONLY THERE TO’

BABY BLUES

By Rick Kirkman & Jerry Scott

ZITS

By Jerry Scott & Jim Borgman

T'M STUCE IN AN

TUERES NO END...NO
BEGINNING,.. VST
REPETITION...

babyblyes, com
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WHAT DO ol WANT FOR
HOUR BIRTHDAY, SARA?
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