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Karachi Zarthosti Banu Mandal 

Registered under Registration & Control Ordinance 1961 
 

NOTICE 

 

The Annual General Meeting of the Karachi Zarthosti Banu Mandal will be broadcasted live through Zoom, on Wednesday, November 17, 2021at 

5:30 pm, from the Manijeh Hommie Mehta Building, Sohrab Katrak Parsi Colony, Karachi.  

Due to the ongoing  Covid 19 Pandemic, the AGM will be held remotely and It will be broadcasted live on Zoom. The AGM Zoom link will be emailed 

to all KZBM members closer to date. 

Agenda: 

To read the notice convening the meeting 

To read and confirm the Minutes of the last Annual General Meeting 

To consider and adopt the Annual Report and Audited Accounts for the year ended June 30, 2021 

President’s Address 

To elect: 

-   President 

-  Vice President 

-  2 Secretaries 

-  Treasurer 

-  6 Subcommittee Chairpersons 



-  3 Members 

To appoint Honorary Auditors  

Any other business with the permission of the Chair 

Farahnaz Ardeshir Marker 

Alla Burjor Rustomji  

Honorary Secretaries 

Please note that  

The Zoom link can only be emailed two days prior to the AGM, ie on Monday 15 November 2021 midday.  

AGM is ONLY for members of KZBM, kindly access the link if you are a KZBM member. What’s On being the only newsletter from Karachi, its 

mailing has been requested by many Zarthushti non-members, and the zoom link will go to all. Kindly DO NOT ACCESS THE ZOOM LINK if you 

are not a member of KZBM. Your understanding will be valued. 

 

KZBM PROGRAMME 

Tambola on Zoom - Saturday 23rd October 2021 

 

  

Time: Please join by 6:00pm 

Tambola to begin at 6:30pm sharp 

 Place: ZOOM (link will be emailed to you.) 

  

To register please send your following details to Khushnum Muncherji  

1. Full name 

2. Email address 



3. Contact number 

Last date to register: Saturday, 16th October by 2:00pm  

  

Please collect your Tambola cards from the following Card Sellers at Rs. 100 per booklet (5 cards in each booklet) by Thursday, 21st October. 

 

Phiruza Birdie - (Avari & Cyrus Colonies) 

Dilshad Irani  (Meherabad & Clifton) 

Roshan Vannia - (Jamshed Baug & Parsi Colony) 

Furengeez Tampal - (Katrak Hall) 

Pervin Banaji - (Anjuman Baug) 

 

To participate you will need: 

1. A cell phone / laptop with the free Zoom application installed. 

2. Uninterrupted Internet connection. 

3. Purchase 1 or more Tambola booklets from the mentioned card sellers 

4. Pencil / Pen 

We encourage the youngsters to help our older Hamdins with setting up Zoom if required or contact our tech support Nadirshah Ferozepurwalla - 

0345 3108114 (for assistance) prior to the event. 

First 90 participants / devices will be accommodated. We encourage families / friends to use a single device to participate so that more participants 

may be accommodated. 

Hope to see you on Zoom  

 

Z-CLIPS 
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Zarnak Yazdi Sidhwa 

Interviewed by Hello! Pakistan 

  

“Chef Zarnak Sidhwa is a household name throughout Pakistan. As one of the most famed television chefs on HUM TV’s popular Masala food 

channel, she has been sharing recipes and cooking tips with Pakistani audiences for over a number of years now,” is the introduction to the 

readers. 

Two revelations from the interview prompt some insights into them. 

9-years old Zarnak loved giving her working mother a helping hand by making preparation for the family meals, and then enjoyed watching her 

mum turn them into enjoyable dishes.  This sparked a passion in her to cook and also try out new things.  In fact, she says that her mother was the 

driving force behind her entry into the culinary world. She finds cooking therapeutic and ably manages her Food Diaries on Masala TV every 

afternoon Monday to Friday, at the same time caters from home and says that “there has been an increase in demand for homemade meals due 

the pandemic and the workload has increased.” Yet, she takes both demands in her stride and she is also a mother of two sons. 

Zarnak absolutely loves chocolate. “It’s a magical ingredient and can do wonders,” she says.  No surprise then that she made a start on television 

with “Chocoholics” in 2011, delighting her viewers with cakes, cookies, desserts and even sandwich made with chocolate. At the time, she was also 

intermittently invited to demonstrate Parsi dishes on our festive occasions. Soon she had a one-hour programme every weekday at afternoon 

prime time, which continues to-date.  She is indeed a household name, but a very grounded person.  

For the future she would like to “travel more often, and explore wonderful cuisines and learn to make them as authentically as possible.”  It is also 

“one of my absolute dreams to revive old forgotten recipes.” 

Zarnak, we wish you success and fulfillment in all spheres of your life. 
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Gulnar Nader Cowasjee  

Speaks to SAMAA Digital 

  

Patra ni machi      Mutton Roast 

Gulnar Cowasjee is a certified beautician from the Vidal Sassoon (London). She resigned from her job as a banker to follow her passion as a 

beautician, but the pandemic put shutters on saloons.  

Undeterred, she took the change of destiny in her stride and started sifting through her Parsi recipes, as a way forward.  “The idea grew gradually 

and I started brainstorming with my daughter Myra. We made different brochures on several [social media] groups and got an overwhelming 

response, which further encouraged us.” 

In December 2020 she launched her home-based catering with an apt name “Ghar se” and now has a diverse clientele. She is a self-taught cook 

who uses freshly ground home-made spices to give her dishes a distinct flavour, and recalls the time when “it was a norm for people to be out on 

their balconies with their “Khanni Batta” (pestle and mortar) and “Masala no Patthar” (a grinding rock) to crush the spices which gave Parsi food its 

rich flavor.”         

She aims to improve her services by taking honest feedback regularly: an approach that can guarantee growth. We also wish Gulnar success and 

fulfillment in all spheres of her life.   

You may read complete write up by SAMMA Digital at: 

https://www.samaa.tv/lifeandstyle/2021/08/parsi-cuisine-a-welcome-flavour-to-karachis-food-scene/ 

 

https://www.samaa.tv/lifeandstyle/2021/08/parsi-cuisine-a-welcome-flavour-to-karachis-food-scene/
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Music for the Soul: A Music Concert by 

Rashna Gazder for fund-raising for the Lady Dufferin Hospital 

It was an audio-visual delight given to us by mother-son duo Rashna and Darayus Gazder, with quiet behind the scene support by her husband 

Percy and younger son Noshirwan. Kudos also to the students of Rashna for giving their best and the rest….. in our next issue. 

 

 

OUR FRIENDS  
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Flu Vaccine 

BMH-PGH and KZBM are partnering to facilitate you and your loved ones to get flu vaccine.  60 years and above free, below 60 years Rs 1,600/-.  

Please register by 15 October 2021.  Dr Bakhtawer Rabadi can be contacted for further details. 
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Annual General Meeting of KPI 
On Sunday 31 October 2021 
Notice is hereby given that the 128th AGM of the Karachi Parsi Institute (KPI) will be held in the Rustomji Mavalvala Hall on Sunday October 31, 
2021 at 11.30 am.   
 
Detailed Agenda will be circulated later separately.   
Honorary Secretaries 
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QUICK & EASY RECIPES BY SHIRRIN RUMI SARKARE 



Chicken Omelet 

Chicken adds a meaty component to an omelet without the high fat of pork products such as bacon, 

sausage, and ham. 

Paired with a salad and crusty bread, this chicken omelet makes a quick, filling, and healthy dinner 

option. 

Ingredients:- 

4 large eggs, beaten,   salt, to taste,    pepper, to taste 1 teaspoon olive oil 

1/3 cup shredded cooked chicken  2 tablespoons shredded Gruyere cheese 

2 tablespoons chopped spinach  Spinach salad and crusty bread, for serving 

Steps to make it:- 

Whisk the eggs until the yolks and whites are completely combined. Add salt and pepper. You can add more to taste later if needed. 

Heat the teaspoon of oil in a non-stick or cast-iron skillet on high. Swirl the oil around so that it completely coats the bottom of the pan. 

Pour the beaten eggs into the skillet and turn the heat down to low. Swirl the eggs to completely coat the bottom of the pan. 

Using a rubber spatula pull the egg from the outside edge into the center, exposing parts of the pan so the egg can cook completely. Then leave the 

omelet alone for another minute or two. Remember to cook it on low heat so that it does not brown too much. 

Warm the chicken slightly in the microwave or on the stovetop before adding it to the omelet—but not hot enough to completely heat up all of the 

chicken. 

Add the shredded chicken, shredded gruyere, and chopped spinach to half of the omelet. Cook for 30 seconds. 

Fold the other half of the omelet over the top of the filling. Cook for another 30 seconds to a minute, or until the cheese has melted. 

Serve with a small spinach salad and some crusty bread. 

 

  

MILESTONES 



Maran  
Hormaz Belgamvala, husband of Dilly Belgamvala (née Minwalla Ex-Karachiite), Cyrus  and Nezhat Belgamvala ( son and wife), Darayus and Pinky 

Belgamvala (Brother and wife), Pervez and Ruth Minwalla ( Brother in law and wife) and Pervin Minwalla ( sister in law ) on 8 Sep 2021 in Chennai, 

India 

 

 

POSTINGS 
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MANGO LOVERS !!  

Chutney and Achar available:  last of the season. 

Roshni Dinshaw:   
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Danesh F Khamabatta would like to offer  

Free consultancy service to the community for the following: 

1. Solar Installations: Selecting appropriate solar systems based on consumption and feasibility for usage with advice on break even 

duration.  These systems can be used for self-consumption or as a source of earning by selling power to the grid. 

2.Vehicle Selection for purchase: We can guide you to the expected market value of the vehicle based on the condition of engine, suspension, 

interior and exterior paint. Our field technician can check paint faults with gauge and also engine faults stored in the engine computer. 

3.Air conditioning: Selection of capacity and suggestion of available models based on their technical soundness, availability of spares and life 

expectancy. 

4.Industrial and Commercial Generator: fault diagnostics, installation surveys, and conduct overhauls maintenance and repairs. 

Requirements of solar installations, generator supply and works or Airconditioning supply and installations can also be undertaken by his 

company. 



You may contact: Danesh between 9 am to 5 pm on weekdays 

>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>> 

WHAT’S MORE 

OUR FAITH 

  

 

AND… 

>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>> 



Editor:  Sunnu F Golwalla 

Despatch: Last Saturday of the month. 

Previous Issues:  www.banumandal.com/what’s on 

Change of email: inform on kzbm1912@gmail.com to ensure continuity of receipt of newsletter. 

Input from Community Members only: on kzbm1912@gmail.com latest by last Thursday of the month. If received later it will be placed in the following issue. 

To unsubscribe:  Write UNSUBSCRIBE in subject line and email to kzbm1912@gmail.com 

>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>>> 
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