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,In 2021, Durga Puja in Kolkata was included in the
UNESCO Representative List of the Intangible
Cultural Heritage of Humanity.*

Cover picture by Tangsu Karmakar, Kolkata.
2R NI 53] FHPR, IO |




Durga Pofa Programm - Brosesire 2023

INHALTSVERZEICHNIS

Einladung und BegriiRung, Arunava Choudhury, Prasident

GruRwort von Frau Henrietta Reker, Oberbiirgermeisterin des Stadt KéIn
GruBBwort Herr B.S. Mubarak, Indisches Konsulat-Frankfurt

Matteo und Luca Vazzana: Indien ist auf dem Mond! (Gemalde von unserem kleine Mitglieder)
Programm des Durpaguja-Fest 2023 auf Deutsch

Programm des Durpaguja-Fest 2023 auf Bengalisch

Rishav Kundu: Gemalde von unserem kleine Mitglieder

Jonas Sanjay Biihner: Gemalde von unserem kleine Mitglieder

Lena Anjuli Bilhner: Gemalde von unserem kleine Mitglieder

Mohar De: Amar Pujo

Aheer Sarkar: Gemalde von unserem kleine Mitglieder

Kumortuli to KdIn: in Fotos (Anindya & Enakshi Sengupta)

Chaudhuri Champ, Mr. Kar-tastic, Subh Deylight, Gupta Genius & Al: Fish Fry with a Smell of
Friendship

Satviki Jana: Frauen (Gemalde von unsere junge Mitgliederin)

Soumi Chakraborty: Purono Sae Diner Kotha

Rickblick Teil 1 (2022)

Santa Bit: Tomake Chai

Yaksana Roksar: Bibikhana Pitha

Oishi Chakraborty: Durga Puja

Bharat Samiti in den Medien

Ajay Mitra: Amar Durga

Purbita Chakraborty: Why Do | Keep Coming Back To Cologne for Durga Puja
Sukanya Chakraborty: Utsav

Tanz, Lieder und Rhythmus durch Bilder

Sayan Mukhopadhyay: A Durga Puja Journey

In Bilder - Bharat Samiti beim Internationalen ,Fest der Kulturen” in KéIn-Chorweiler 2023
Rajkrishna Paul: The Soft Silence

Dipa Pashte: Mandala Art

Anindya Sengupta: Ami Sri Sri Bhojohori Manna

Riickblick Teil 2 (2022)

Die Kiiche des Pujos



[T (R HAQC0Y XTEFRCAT HFB9T |
TIBS] TABS] THIS] AT TS | |
TN QN STAGCHY *MBHCAT BT |
TIBS] TABS] TABS] AT TS | |
TN QN STAGCHY TRIACAT HLHT |
TIBS] TABS] TABS] AT THS | |




Dear Members, Dear Friends of Bharat Samiti,

We are happy that in 2023, we can once more celebrate our Durga Puja - Cologne at our
Durga Puja’s home in Cologne- Chorweiler.
This year a new Bharat Samiti management board was elected with new members in
Subhabrata Dey (Vice-President), Gautam Kar (Treasurer) and Anindya Sengupta (Cultural
Coordinator) joining me in running our organisation across the year with the highlight being
our Durga Puja festivities. I would like to thank Partha Sarathi Patra for his dedicated
management board work over the last few years!

These times are not easy and therefore we at Bharat Samiti are very happy that we can
continue to organise one of Europe’s oldest and biggest Durga Puja festivities!

The work that this new team has put in with the support of our members, friends and well-
wishers over the last few months is just incredible, so we all can have an enjoyable Durga Puja
in Cologne.
At our annual Durga Puja festivities in the fall, we, like millions of Hindus around the world,
celebrate the arrival of the goddess Durga as the destroyer of evil and the protector of good.
It is the celebration of the return of the goddess Durga on earth, which symbolizes the victory
of good over evil.
At this point a big thank you goes out to all the helpers, sponsors as well as the members and
friends of Bharat Samiti who help us with donations or who sacrifice their free time for
volunteer work. Without your personal contribution, the organization and implementation of
the Durga Puja festival would not be possible.

This year again we need to mention the point of finance. The cost of organising our Durga
Puja in Cologne has gone up as everything else in life. We do hope you will support our Durga
Puja with a generous donation, so we can continue to celebrate in the coming years.

We will be celebrating our Durga Puja from October 20 to 24, 2023 at the Bezirksrathaus in
Cologne-Chorweiler together.

Do come and join us in our celebrations!

ﬁﬂ’uh-:l-*-d"ﬂ'--. C/L—nu&i\uv:.

President, Indischer Kulturverein (Bharat Samiti) e.V.
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Sehr geehrte Gaste des Kolner Durga Puja Festes,

die Stadt Koln ist eine vielfaltige und offene Stadt. Menschen aus tiber 180 Nationen
sind hier Zuhause. Auch der Hinduismus - als eine der grofden Welt-Religionen - ist
in Koln beheimatet.

Ich freue mich, dass der Indische Kulturverein (Bharat Samiti) auch in diesem Jahr
wieder zum Durga Puja-Fest nach Koln einladt. Wie jedes Jahr finden die bunten
Festtage mit Tanz, Gebeten, geweihten Speisen und Blumenopfern im Blirgerzentrum
in Koln-Chorweiler statt.

Durga ist eine der Hauptgottinnen des Hinduismus, die, wie es der Mythos besagt, die
Welt vor dem Untergang gerettet und Uber das Bose gesiegt hat. AufSerdem
verkorpert sie die kosmischen Krafte, alles Wissen und den Frieden.

Das Durga Puja-Fest ist wichtig fiir unsere Stadt und die Menschen, die aus der
ganzen Welt zu diesem Anlass anreisen. Ein Fest des Friedens, liebe Mitglieder des
Kulturvereins, das ist in diesen Zeiten ein besonders wichtiges Zeichen. Ich danke
Ihnen herzlich, dass Sie uns an dieser hinduistischen Tradition teilhaben lassen und
unseren interkulturellen Veranstaltungskalender Jahr fir Jahr mit dem Durga Puja-
Fest bereichern.

Ich wiinsche Thnen ein schénes Durga Puja mit anregenden Gesprachen.

Heuvede Lol

Henriette Reker
Oberbiirgermeisterin der Stadt Koln



W & g9 SHigd
FRANKFURT

MESSAGE

On the auspicious Durga Puja 2023 occasion, | compliment the esteemed
members of Bharat Samiti e.V., Cologne and convey heartiest congratulations
for the joyous celebration of the Durga Puja festival.

Through Durga Puja celebration, Bharat Samiti association has always
been bringing together various Indian communities and their German friends of
Cologne, which symbolizes the Indian tradition of oneness of all.

The significance of the festival of Durga Puja is victory of truth and
enlightenment. May this festive occasion bring peace, harmony, love and
prosperity among the various Indian communities in their host country -
Germany.

It has always been the purpose and pleasure for the Consulate General of
India in Frankfurt to be associated all times with the Indian associations and

contribute to the well-being of Indians in Germany.

(B.S. Mubarak)
Consul General

19.10.2023

CONSUL GENERAL OF INDIA



(NL LIV &~ mi=

4l SATURDAY,21.108=3.30 PM

SUNDAY ’!4" 03=3.30 PV




Dear Bharat Samiti,

It is with great pleasure that we, at nekk & partner, extend our warmest greetings to
you as we look forward to the upcoming 2023 Durga Puja celebration.

We have been privileged to witness the incredible work and cultural significance
that the Bharat Samiti brings to the community through the annual Durga Puja
event. Your dedication to preserving and sharing the rich traditions and heritage of
India is truly commendable.

As part of our ongoing commitment to supporting and enriching the community, we
are delighted to confirm our sponsorship for the 2023 Durga Puja organized by the
Bharat Samiti Club. We believe that cultural events like these play a crucial role in
fostering unity, understanding, and appreciation of diverse traditions, which in turn
strengthens our bonds as a community.

We are excited to be a part of this celebration, and we look forward to witnessing
the vibrant festivities, cultural performances, and the spiritual journey that the
Durga Puja represents.

Please do not hesitate to reach out and find us at our workshops on Saturday and
Sunday, our during the event for a tea and a chat.

Thank you for your unwavering commitment to preserving and sharing India's rich
cultural heritage. We are proud to be associated with the Bharat Samiti and are
eager to celebrate this auspicious occasion with you.

All the best,

Joshua P. Stein
Expat Consultant at Nekk & Partner







Indischer Kulturverein - Bharat Samiti e.V.
Programm des 32-jahrige Durga Puja 2023, Kéln

Bijrgerzentmm Chorweiler, Pariser Platz 1, 50765 Kaln

i Frenagl 20. Oktober, Sashthi [
“36:00 Uhr - |_Bodhan ; &mﬁmdnmmm 0 4
| 1700 Uhr - G Sa:hhhﬁya Labmsmwd&ung
||y 1800URr e o5 Kwhrhugn:mmf
_ 18:30 Uhr T Ampmchm Ehrengéisten fapmmg qp-u:ir by chief puest)
~ 11 e IR Pmmdﬂmmﬁ Austailen dar gewehten Speisan
~ 2000 Uhr Kuitur nugmmm o
Samstag 21, Oktober, Saptami
J2:00 Uhr s - Saptami Puja - Gebat
13:00 Uhr -' Anjali : Blumenopfer
1330 U jhmdﬂﬁ:mdm.ﬁﬂmd-urmw
1700 Uhr - " " Puja und Arati : Abendgebet '_:"_
1800URr - Kaultuyprogramm Teil I T
 1900URr . .. Prasad Bitaran Austeilen dar geweihten Speisen
20000 ke Ku?!umrqgmmm Teil If
- Sﬂnntag; 22. Oktober, Ashtami
12:00 Uhr “Ashtami Puja : Gabet
I.i'ﬁﬂ Likr . | Anjali ; mamnp:ﬁr
13:30 Ukr " Prasad Bitaran Aisteilen der geweihtan Speisen
17:00 Uhr Puja und Arati : Abendgebet
18:00 Uhr _ Sandm;!'-‘aya
1830 Uhr : Kulturpragramm Teil |
1900 Uhr Prasad Bitaran Austeilen drgmwmmmm
20000 Uhr: \ ' K u.i’.l!u'.ipmgmmm Tellf
Montag 23. Oktober, Nabami .-
12:00 Uhr Nabami Pyja - Gebat
1300 Uhr " Anjalf : Blumenopfer
1330 Uhr st . Prasad Bitaran Au;hﬂm der geweihten .ﬁm-m
17:00 Uhr Puja und Arati - Abendgebet
18:00 Uhr Kulturpragramm Teil I, Bharat &@Angpmdlm
 19:00 Ukr y Prasad Bitaran Austeilen der geweihten Spﬂm
X 2000Ukr- - - Kutwprogramm Tal lf '
Dienstag, 24. Oktober, Dashami i
I13:00 Uhr Dasharmi Puja : Abschiedsgebet, Sindur Khala : Farben

Spiel, Shantir Jal : Weikwasser
T14:00 Uhr Prasad Bitaran Austeilen der geweihten Speisen



Indischer Kulturverein - Bharat Samiti e.V.
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Biirgerzentrum Chorweiler, Pariser Platz 1, 50765 Koln

l‘ﬁ?ﬂﬁ 851

WHAE, 204 SHEE, T {0

faies
& o - uBteymm
'I' TG oo R o
/L ST TG B SIRSEEeT @ Srae s
S| ST A ST ReT § TSI
SR &0 . mﬁﬁﬁ—@mﬁ;
iR, 254 STREd, STesdt
oG SRET :.-,r;r e e
TR 361 | el
O OT50T - Hﬂmﬁwqam ;
EEaa ey " ¥ & STATArS Y
ST BT TFRT ATy
| STHRI AT oo (A7 8 ST - ,
SR W O STegfew RbErEE o 2 -
aﬁﬁﬂa 224 STEEE, SR
(e 5 3BT EGA TET
Ly el L g A
T (MGG SPIW feaT 8 WHIT=TeIG
R ¢ =TT 8 SIS %
EENEIE] EIER S
R AG WGl mﬁﬁh}—@mﬂa‘u
STHIT 4T mﬁmwaﬂm
EE1RED TeRoF RGarsm o 2
A CTATR, 204 SCHIAH, FT
(4 5201 ' T T
W@ 50T | o g
T (0T STV (o7 @ TUMEToE ..
{1 abr "’fﬂﬂﬂﬂﬂmﬂil ' <
| SR E HeFfoF RioareE == 5, Ww*ﬁ'
ST 4T mWam : '
' ) A R mﬁﬁﬁ—@mﬁ; !
W;aamwﬁ’l
(TR 525 TR G, S CUe, *nfeE T

TR ST

P | TR ECT o B WL | T e



Rishav Kundu, 6
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Aheer Sarkar, 6



Courtesy: Anindya & Enakshi Sengupta
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Wishing You a Happy Duwrga Puja 2025




Hotel Waldesruh

Waldhotel Unterbach b
Happy Durga Pujo

Pialy & Tium Mallick

lhre Gastgeber in Disseldort

www.mallickhotels.com




Once upon a time, in a small coastal town, there lived a lady named Sarah. Sarah was
known for her exceptional culinary skills, especially when it came to making fish fry.
Every year, the town held a grand festival where locals and tourists gathered to
celebrate their love for seafood.

Excitement filled the air as the festival drew near, and Sarah eagerly planned to
showcase her famous fish fry at the event. However, disaster struck when she
discovered that the raw materials for the fry wouldn't arrive until 21:00 the day before
the festival. Sarah was disheartened because there was no time left for preparation.

Determined not to let her community down, Sarah put her thinking cap on. She reached
out to her four closest friends, Olivia, Charlotte, Anna, Sofia who were equally
passionate about cooking. Sarah explained her predicament and asked for their help.

With the clock ticking, the friends came together, even Charlotte’s little daughter Layla
joined them, ready to tackle the frozen fish challenge. They brainstormed ideas and
quickly decided to defrost the fish using cold and warm water. Working in unison, they
cleaned, marinated, and seasoned the fish to perfection, infusing it with their collective
culinary expertise.

The aroma of spices filled the kitchen, and Sarah's house buzzed with excitement as the

friends prepared the fish fry late into the night. Finally, after hours of hard work, the
moment of truth arrived. With trepidation and anticipation, they tasted their creation.
To their delight, the fish fry turned out to be a masterpiece. The flavours danced on
their tongues, and the crispy coating was a delight to behold.

They shared a collective cheer, knowing they had accomplished something incredible
against all odds. The day of the festival arrived, and Sarah and her friends set up their
stall with pride. Word had already spread about their miraculous feat, and people
flocked to their stand, eager to taste the legendary fish fry.



One by one, guests devoured the succulent fish, their taste buds rejoicing in the symphony
of flavours. The praises echoed through the festival grounds as the fish fry became the talk
of the town. Sarah and her friends were no longer just talented cooks; they had become
local celebrities overnight.

As the festival drew to a close, Sarah and her friends couldn't help but feel a sense of
accomplishment. Their determination, teamwork, and unwavering passion had not only
saved the day but had also brought joy to the entire community. From that day forward,
they would forever be known as the culinary heroes who turned a frozen fish into a festival
sensation.
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AGENTUR LAUTEK

#wiebeifreunden

Versicherungspartner des indischen Kulturvereins

Allianz Agentur . David Lautek e.K.
Kélner Str. 23 - 42897 Remscheid

02121 - 56 57 58 0 « info@laeutek.de

Wir wiinschen ein gutes DURGA PUJA!
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Yorga Pijo

COME AND GATHER "ROUND,

AS WE EAT AND SING AND DANCE.

AND SPIRITS JOIN OUR EARTHBOUND SOULS,
AS WE LAUGH AND TALK AND PRANCE.

AND AS THE NIGHT CREEPS UPON US,

OUR LITTLE WORLD IS AGLOW.

WITH SKIRTS SWISHING AND ANKLETS CHIMING,
WE PERFORM SHOW AFTER SHOW.

CAN YOU FEEL THE BUZZ OF EXCITEMENT,
LIKE WORKER BEES IN THE SPRING?

AND CAN YOU FEEL THE LAUGHTER,

AND THE JOY THIS FESTIVAL BRINGS?

SO COME AND JOIN US, ALL ARE WELCOME,
AND DANCE FROM DUSK TILL DAWN.

AND WATCH AS THE DANCERS MOVE,

AS GRACEFUL AS A SWAN.

“Gishe Dolgobo]y



Bharat Samiti in Media

Media Courtesy: Aishwarya Paul Bag and Mohar De
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Why Do I Keep Coming Back To

Cologne for Durga Puja \\\\\\ /

...... Despite living in the Netherlands

Purbita Chakraborty

There’s a nip in the air. The leaves are turning from all shades of yellow, orange, and
crimson red, before turning brown. The clouds are like balls of cotton floating in the sky.

Growing up in Kolkata, the omnipresence of Kans grass (called Kaash ful in Bengali), the
smell of the night Jasmine, and the sound of distant drums were the signals that it was
that time of the year—that Durga puja was approaching soon.

Now that [ have been living in the West for almost 20 years, this time of the season is still
special—something that I long for throughout the year.

I may not hear the drums playing, but the Kans grass and the night Jasmine gives it away
—that Durga puja is right around the corner.

[ lived in Germany since 2011 and moved to the Netherlands in December 2014.

And yet, | keep coming back to the Cologne Durga Puja hosted by Bharat Samiti.

Why is that?

You may think that the Netherlands is a small country and there are not many options to
celebrate Durga Puja.

It was true many years ago when most people went to the Cologne Durga Puja because
that was the only option within a few hundred kilometers radius.

But not anymore.

This year, there are 12 Durga Pujas in the Netherlands. Some of them are very close to my
house. And yet, something keeps pulling me towards the Cologne Puja that I can’t quite
get.

There’s some kind of bond, a kinship you may say, that [ have formed with the people
here.

A community that has welcomed me and my family wholeheartedly and I feel like they are
a part of my extended family.



As an introverted person, it takes me an enormous amount of energy to make friends. So as
a grown-up, living the life of an expat and making friends was never an easy option.

I remember when I was in the USA, I never enjoyed going to a Durga puja. I just felt lonely,
even in a crowd.

But something changed when I attended my first Durga Puja in Cologne in 2011.

Looking back, I think it was the people that made the difference.

Some of them would pull aside some sweets or snacks for me (that they have lovingly
prepared), or some would ask me to taste the hot samosas and give feedback, cut fruits for
the puja preparation, or help wash the dishes for the prasad.

For the first time in my life, I felt like I belonged. I didn’t have to fade into oblivion.

Now that I live far away and only get to meet these people once a year, I still feel that
connection, that gets deeper and stronger with time.

It's this sense of belonging that makes my life rich and meaningful. And that’s the reason
that [ keep coming back to Cologne during Durga Puja, no matter where I live.
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Shalimar Store

Asiatische Lebensmittel
Indische; Pakistanische: Afghanische, Asiatische Gewiirze,
Indische Kochbiicher, Basmati-Reis, Indischer Tee,
DVD-Filme, Audio-CDs, sowie Internationale Telefonkarten

Amritha naturmeds herbal products

Inh.: Babu Lal Arenja

&

Shalimar Minimarkt-Kiosk

Fleischmengergasse 6 (Nine Neumarkt)
50676 Koln, Tel.: 0221 2401734-36
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A Durga Puja Journey
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Sayan Mukhopadhaya \\\\\
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Once upon a time, in a quaint village named
Gobardanga, nestled amidst the lush greenery of
West Bengal, a young boy named Sharathi had spent
his formative years. Gobardanga was a place where
traditions ran deep, and the heart and soul of the
village was its ancestral Durga Puja, a celebration
that had been cherished for over two centuries.

Sharathi's childhood memories were painted with the vibrant colors of Durga Puja. He
could still recall the scent of incense wafting through the air, the rhythmic beats of dhak
(traditional drum), and the joyous laughter of friends and family. Every year, as the season
of autumn approached, the entire village would come together to prepare for this grand
festival. The women would meticulously craft intricate alpana (traditional artwork) on the
courtyard, while the men would build the majestic pandal (temporary temple).

The centerpiece of it all was the idol of Goddess Durga herself, beautifully adorned with
flowers and jewelry, her ten arms symbolizing the embodiment of female power. Sharathi
was mesmerized by the sheer grandeur and devotion that surrounded the festival.

But life had different plans for Sharathi. As he grew older, he left his village to pursue his
dreams in various corners of India. He moved to Kota for his education, Delhi for work,
and Dehradun for a brief stint. During this time, he missed his ancestral Durga Puja
terribly. The bustling cities had their own charm, but nothing could quite replace the
warmth and nostalgia of Gobardanga.

Eventually, Sharathi's journey took him far away from the borders of India to the
picturesque city of Cologne, Germany. He found himself in a foreign land, surrounded by
unfamiliar faces and customs. Homesickness gripped him, and he longed for a taste of the
familiar. It was during this time that he discovered a small but vibrant Bengali community
in Cologne.
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With newfound hope, Sharathi joined this community and was pleasantly surprised to find
that they celebrated Durga Puja with the same fervor and dedication as he had witnessed in
Gobardanga and Kolkata. The organizers had painstakingly recreated the essence of Bengal
in the heart of Germany. The pandal was adorned with intricate decorations, and the sound
of dhak reverberated through the streets of Cologne.

As Sharathi stood in front of the idol of Goddess Durga, he felt a profound connection to his
roots. The memories of his ancestral Durga Puja in Gobardanga flooded back, and he
realized that no matter where life had taken him, the spirit of the festival remained alive
within him. He had come full circle, from a small village to bustling cities and now to a
foreign land, and in each place, Durga Puja had been a guiding light, a symbol of resilience,
and a celebration of his identity.

With tears in his eyes and a heart full of gratitude, Sharathi joined the community in their
prayers and celebrations. In that moment, surrounded by people from different walks of life,
he felt the true essence of Durga Puja - a celebration that transcended borders and
connected people through culture, tradition, and love for the divine.

As the dhak beats grew louder and the fragrance of incense filled the air, Sharathi knew that
he had found a second home in Cologne, a place where he could continue to celebrate
Durga Puja with the same passion and devotion that had been instilled in him since
childhood. And in this fusion of cultures, he discovered that Durga Puja was not just a
festival; it was a bridge that connected his past, present, and future, weaving the tapestry of
his life into a beautiful and colorful celebration of heritage and belonging.

In Kolkata's heart, where the Ganges flows,
Durga Puja's magic, every Bengali knows.

A grand spectacle, a festive delight,

From pandals to food stalls, it's quite a sight!

But now I find myself in Cologne, afar,
Where Karneval reigns, and Kolsch are star.
Yet, amidst the beer and colourful cheer,
Durga Puja's spirit is crystal clear.
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In Cologne's streets, where I roam and roam,
I've seen a puja, far from home.

The efforts they put in, I deeply respect,
To bring our goddess here, they truly connect.

From crafting idols with meticulous care,
To setting up mandaps, it's a grand affair.
The Bengali spirit, we've tried to infuse,

In this foreign land, they light up the fuse.

As the priest this year, I've taken the lead,

Guiding rituals, my heart full of creed.

Though far from the Ganges, in Cologne we stand,
With devotion and love, we hold Durga's hand.

The dhak's rhythmic beat and the conch's sweet sound,
In this foreign land, they still resound.

We chant her name, offer sweets and flowers,

In Cologne, too, her divine grace showers.

The curry and rice, a taste of home's embrace,
In this chilly land, it warms up our space.

The bhog we serve, with a pinch of spice,
Brings smiles to faces, like a slice of paradise.

So here in Cologne, far from our roots,
Durga Puja's essence brightly shoots.

With laughter and love, we celebrate as one,
In this German city, our festival's begun.

From Kolkata's streets to Cologne's embrace,
Durga Puja's journey, we happily trace.
Though different lands, cultures, and skies,
In our hearts, devotion forever lies.
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So let's cherish the efforts, the joy they bestow,

In Cologne, where the Rhine River flows.

With humour and respect, let's honour these nights,
Durga Puja in Germany, a wondrous sight!



Bharat Samiti members at the International Stadtteilfest “Fest der
Kulturen” in Cologne-Chorweiler on Sunday, 4th of June 2023.
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The Soft Silence

-

Rajkrishna Paul

Listening to the whisper of rustling leaves

When it imprints an emotion on my heart as it peeps

Down my window lies the garden, with branches of giant willow tree as it leaps,
Expressing it's feeling in love, happiness, frustration who cares ?

After all it is a tree, loving the mother earth with it's leaves and flowers, so how to
dare ?

[ know that tree is a player

Not only it plays with the emotion of mother earth, it does play with me
Specially after I drink tea,

Now I know that it's attraction is it's key

Sunlight covering it's branches as it wees

Wees in discomfort of not finding it's only one

The one through which it can binds it's life as one

As there is None

Thus lies the willow tree singing alone

When the rustling wind is blown

As the wings of the wind grows.

AWy,



Mandala Art by Dipa Pashte
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The moment, we put on a pan to cook,

And the knowdge of indian dishes to soak

We make with local food and Indian spices a harmony,
With our special cooking methods we create together
With our participants a cooking Symphony.

These lines from a very famous Bengali song sum up our new adventure of offering indian
cooking courses in Germany. The experience has been a real enrichment so far, as we
encounter so many different persons all having a common love for Indian food and a
desire to learn. Seeing the joy, when they look at awe to the dishes they created
themselves by following our recipes is a lot of positive energy which keeps us going ahead
with this initiative.

So how did it happen? One fine day , last year, we got a call from the grand lady of cooking
course (our beloved Santa di), if we are interested to take up this challenge as a cooking
course instructor but do the course not as a single person but as an Koch Ehe-paar (we
teach the course as a pair). Nice.. but emm can we do it? My wife knows how to cook, but
can we really teach indian cooking? Do we really cook with a recipe when we make our
own food? Isnt it natural? How about our language competency? So a lot of questions on
the first day. But somehow something deep inside told us to take this challenge.

As a start, we were also enthusiastic to observe how such a course happens. And we got
our first invitation to join Santa Di’s course. It was again a fine day in Koln, we were ready
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to come, but as usual missed a turn and arrived late to the course. When we joined we
found that people have already started and it was a very busy scene. That was the first
time we experience how is it to cook by following a recipe (collecting ingredients,
following steps) and giving results in a specific time. It was just short of miracle when we
really saw the table with all the cooking dishes that the participants had cooked (as team
or as an individual). The awesome energy that Santa di brought to the course, by really
being everywhere from start to finish, helping, nudging and finally praising the effort put
by all would be remembered for a long time. Towards the end of course after we helped
Santa di with loading, it was again another question for us, will be be able to do justice
to such a cooking course? Hmm..

Writing our own thoughts, our recipies in a german style was also not easy. Here we got
some help from Chitra di who gave us her recipe books. Santa di also helped us review
our recipies and both encouraged us to go further.

One learning was that this cooking course is a real community activity where every one
works towards a common goal (create good food, eat together and also help in cleaning
and clearing activties). In fact we also learnt to cook in quantities so that people do have
something to take away but we also do not have any food waste.

Our first cooking course “Indische Klche fur Einsteiger” was already full and waitlisted,
when it kind of dawned that things are real and we are about to host a cooking course
at Familienbildungsstatte Euskirchen. In the first course there was a nice mix of
participant, some who rarely cook to some who are experienced in cooking. But all
willing to help, and follow the recipe to make the dish. In the next courses we met a
variety of participants, sometime mothers coming with their daughters, a completely
family (including teenagers), a group of friends (who chat a bit more than others) and a
lot more.

The food on plate served to create a nice German Indian Integration. Thanks to my wife
who made some interesting but simple fusion dishes using the local ingredients with
indian spices. Chutney is such an example which could be sweet, sour and sometime
also hot (spicy) and served to provide a completely different cullinary taste to the
participants.

Every cooking course brings its new insights, experiences even if the menu remains
unchanged. And despite the har bhanga khatni , we feel quite energised in the end
awaiting our next cooking course. Still remembering the time before our first course
where we tested each recipe ourself including the time and quantities. Sometimes | also
stumble when participants ask me some questions, and | politely tell them that | have to
ask my wife who the expert is. “Mein Frau ist die Chef”. Taking a cooking course together
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is not easy but we do it together and enjoy.

Once used to ask my uncle who is a doctor, “how do you guys stay fit and fresh till the
last hour and even attending to patients beyond your usual consultation times (Yes in
India, the renowned doctors may even consult patient at odd late evening hours)?” |
guess it is the same answer. Do something for others, do something that brings a smile,
take some pains (positive) to create something, and most importantly be part of a
community with a purpose.
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Nani’s Punjabi Chole Bhature

Priya Dey

il

« 2 cup soaked overnight chickpeas.
« 2 chopped onion

* 1/4 cup tomato puree

« 1 teaspoon coriander powder

» 5 cloves garlic

* 1/2 teaspoon turmeric

« 1 1/2 teaspoon chana masala powder
« 1 teaspoon cumin

« 1 tablespoon ginger

« 3 tablespoon onion paste

« salt as required

« 1 teaspoon garam masala powder
« 1 teaspoon red chilli powder

1 tablespoon Kasoori methi

Chole:

Step 1 Pressure cook the chickpeas

To prepare the chole, soak chickpeas in water overnight or for 6-8 hours. Then, put a
pressure cooker on high flame and add the soaked chickpeas in it along with salt to taste
and 1 tea bag or you can also put 2-3 tea leaves and wrap it in a cloth. Cook the
chickpeas for 15-20 minutes. (Note: The tea leaves or the tea bag will change the colour
of gravy from dark brown to black.)

Step 2 Saute the onion
Meanwhile, put a pan on medium flame and heat a little oil in it. Add the cumin seeds
and sliced onion to the pan. Saute the onion till golden brown, then add minced garlic,




ginger and onion paste. Saute the ingredients for a few seconds until the raw smell of
garlic goes away and then add tomato puree.

Step 3 Add spices and cook the chole

Once the oil is separated, add turmeric, red chilli powder, coriander powder and chana
masala. Cook the tomato-onion mixture for another two minutes add kasoori methi mix
well, and then add cooked chole with little water. Stir well to mix the masala with the
chole or the chickpeas. Check salt and allow it to cook for a few minutes. The chola is
done! You can garnish with chopped onion and coriander leaves.

Bhatura

* 1 cup all purpose flour

« 3 teaspoon yoghurt (curd)

* 4 tablespoons refined oil salt as required.

* 1/4 tablespoon wheat flour or Semolina( optional)

Now for making the bhaturas, combine together all-purpose flour or maida and wheat
flour or atta in a dough kneading plate. Then add salt and oil to it. Mix well. Add yoghurt
to the flour mixture and knead the dough well. You can add a little water and knead the
dough. When it is done, cover the dough with a kitchen towel and allow it to rise.

Fry the bhatura and serve

Now, put a kadhai on high flame and meanwhile, take equal quantities of the dough and
roll big size puris (bhatura). When the oil is hot enough, carefully add these bhaturas to
the oil and deep fry. Repeat with the rest of the dough. Then take a plate and serve
Chola bhatura hot!

Tips

« Adding semolina will make the bhaturas crispier.

« To make the bhatura soft you can add some ghee, this will make your bhatura
delicious.

* You can add some amchur powder to the chole, to give it a spicy-tangy touch.

« To make the dish more enticing you can dry roast the spices and then add them to
the dish.

« Add a bit of soda to give a nice texture to the Bhature and to make them puff up
perfectly, make sure that the oil is super-hot.



Reis mit Kreuzkummel (Jeera Rice)

Enakshi Sengupta

Zutaten

e 2 Tassen langkorniger Basmatireis

e 4 Tassen kochende Wasser + extra kaltes Wasser zum
Einweichen

« 2EL Ghee +1EL Ol

* 1mittelgrofSe Zwiebel, in diinne Scheiben geschnitten
e 2 Lorbeerblatten

* 1Zimtstange

e 4-5 Nelken

e 2 TL Kreuzkiimmelsamen

« % -1TLSalz (nach Geschmack)
« Eine Handvoll leicht gebratene Cashewkerne (optional)xt

Verfahren

1.  Waschen Sie den Basmatireis ein paar Mal und den Reis fur 10 Minuten in ausreichend
Wasser einweichen.

2. Vor dem Kochen das Wasser vollstandig aus dem Reis abgieRen und den Reis
beiseitestellen.

3. 1 EL Ol in einer Pfanne erhitzen und die Zwiebeln goldbraun anbraten. Etwas Zucker
kann verwendet werden, um den Karamellisierungsprozess zu beschleunigen. Die
gebratenen Zwiebeln beiseitestellen.

4,  Ghee in einem Topf erhitzen und die Cashewkerne leicht anbraten, aus der Pfanne
nehmen und beiseitestellen. Die ganzen Gewdurze und den Kreuzkimmel hinzufugen.

5. Sobald die KreuzkUmmelsamen zu knistern beginnen, den Reis hinzufugen.

6. Den Reis mit den Gewdlrzen zwei Minuten auf mittlerer Temperatur anbraten und 4
Tassen kochendes Wasser hineingiel3en.

7.  Die gebratenen Zwiebeln und Salz zum Reis hinzufiugen und alles gut mischen. Das
Wasser muss leicht salzig sein.

8. Den Reis aufkochen lassen und nach 2 Minuten Temperatur reduzieren auf mittlere
Hitze. Bitte nicht so viel umrudhren. Den gebratenen Cashewkernen hinzufigen. Abdecken
und kdcheln.

9. Etwa 12 Minute kdcheln lassen, bis alles Wasser verdunstet ist und der Reis gar ist.

10. Die Temperatur ausschalten und den Reis weitere 5 Minuten ruhen lassen.
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Wir danken unseren Sponsoren!!

Ginti & More Urban Food Club, Koln
Chitra Chakraborty

Santa Bit

Christa & Sunil Roychowdhury

Rita & Nobert Nehring

Shulekha & Dilip Roy

Champa & Bhola Mandal

Mita and Samar Chakraborty
Pushpo & Sagar Ghosh

Subhadra & Anit Chaudhuri
Arunavo Chowdhury

Anastasia Bihner

Reema & Partha Sarathi Patra
Lopamudra & Goutam Kar

Saheli Rana & Shantanu Kundu
Priya & Subhobrata Dey

Somali & Anupam Samanta

Purbita & Suddhasattwa Chakraborty
Mohar & Anirban Sarkar

Enakshi & Anindya Sengupta
Monika and Amit Mukherjee
Kosturi and Sandipan Banerjee
Sharmishta and Koustav Mukherjee
Aishwarya Paul Bag & Rajkrishna Paul
Indrani & Vinay Choudhury

Roopa & Anand Yedire

Jyoti & Naresh Chindore

Yogita & Subodh Patwardhan
Sangeeta & Paresh Sural
Shankhamala & Shantanu Jana




&
s
2
- [

Todesanzeigen von Vereinsmitgliedern

Dr. Amiya Kumar Chakraborty

08-06-1937 to 15-11-2022

Dip. Ing in Physical Metallurgy from the
Institute of Technology, Stuttgart

Dr. of Science from the Max-Planck-
Institute for Special Metals at Stuttgart.
Researched on Atomic reactor safety
Worked at Gesellschaft fiir Reactor
Sicherheit. (GRS)

My beloved husband, words can never be enough to say what a treasure you are in my
life.

You, my soulmate ,have been always by my side with your love and empathy. In
moments of joy, you have laughed with me and have hold me tight in my sorrows. Your
sense of humour and wit have had always added colours in my life.!

You are an example of wide wisdom with vast simplicity....and I feel fortunate to be
your wife each and every single moment.

[ pray to the Almighty to reunite with you , if there is anything called “Afterlife” I will
love you and cherish you forever!

Your loving wife
Chitra Chakraborty




Cacilia Sircar

17.06.1936 to 04.10.2023
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***Alle Autoren sind
selbst verantwortlich
far Thre individuellen
Beitrage. Bharat
Samiti e.V. tbernimmt
keine Verantwortung

Fur lhren Terminkalender:
Zeit und Ort flr unser
DURGAPUJA-FESTIVAL 2024
stehen jetzt schon fest: Wir friern
wieder vom Mi., 09. Okt. bis So.,
13. Okt. 2024 im Burgerzentrum
KoIn-Chorweiler, Pariser Platz 1

WIR DANKEN ALLEN VON
HERZEN!

All den ungezahlten Freunden
und Forderern ganz herzlich,
die durch ihre grof8zugigen
Spenden, durch Anzeigen,
Sponsoren, und ganz
besonders durch
vielfaltige tatkraftige Mithilfe
und zahlreiche ideenreiche
Aktionen unserem 32.
Durgepuja-Fest 2023 in Koln
zum Erfolg verhelfen.

Wir hoffen, dass wir auch in
den folgenden Jahren weiter
mit Threr freundlichen und
Unterstitzung und Sympathie
rechnen konnen.

Wir sind als gemeinniutziger
Verein anerkannt und von den
Korperschafts- und
Gewerbesteuern freigestellt.
Gerne stellen wir Ihnen eine
steuerabzugsfahige Spenden-
Bescheinigung aus.
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Wir feiern Laxmipuja:
Am Samstag, den 11.
November 2023, im
Quaker-
Nachbarschaftsheim,
Kreutzer Stral3e 5-9, 50672
Koln

Indischer Rulturverein (Bharat Samiti) e.V.

www.durgapuja.de

Bankverbindung: Commerzbank Kéln, IBAN DE26 3704 0044 0763 4249 00, BIC: COBADEFFXXX
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Sri Sri Durgapuja-Fest 2023 vom 20.10. bis 24.10.2023,
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