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Shri Narendra Modi Sworn-in
as New Prime Minister of India

Mr. Narendra Modi was sworn in as India's Prime
Minister by Presiden t Mr. Pranab Mukherjee in an
elaborate ceremony at New Delhi's Rashtrapati
Bhawan on 26th of May , after a sweeping
election victory that ended two terms of rule by

the Nehru -Gandhi dynasty.

Millions of Indians watched the inauguration live

on television as the 63 -year-old Hindu
nationalist leader  took his oath  along with his
Cabinet members in the Rashtrapati Bhawan
forecourt. Mr. Modi won India's first
parliamentary majority after 25 years of
coalition governments, giving him ample room

to advance economic  reforms . Mr. Modi said the
election had delivered a mandate for
"development, good governance and stability”.

"Together we will script a glorious future for
India. Let us together dream of a strong,
developed and inclusive India that actively
engages with the global community to
strengthen the cause of world peace and
development,” he said in a statement.
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Shri Rajesh Saraiya Has Received NaH Pap)xew Capana OTPUMYE

Padma Award from the President BiaA3HaKy BiAa Npe3sunaeHTa IHAl
The prominent Indian businessman Mr. Rajesh Et Qojoot bqQt v foget ¥+ b q Eobaghy o QE.

Saraiya has recently been announced to : goasdgqqdaFIaqbo (qon FdbiE d
Padmashree Award 2014 - a civilian honour for © 2014 r £ yoj o JFHHpdree dop Yda
his contribution to industry and culture. He - 9F vevowmca&d +tEQRqe JdFdB®P
together with his wife  Mrs. Kasturi Saraiya, is - qdaRYDoOGYED tOBRdosodt fEdBO3b
instrumental to set  up an | ndian Cultural center . ¢qbsd tbqtiy dema e xgFbrd tde 3
"Sanskriti" in Ukraine. He is first amongst - e d EEH o Bedqde Yo djqqloudE qy b

Indians from CIS to receive this honour. - fF edFYyOco09dYoo# et r hFes
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Receiving the Padmashree from Honourable President of India

Padmashree is the fourth highest civilian
award in the Republic of India after the Bharat
Ratna, the Padma Vibhushan and the Padma
Bhushan. It is awarded by the Government of

India to citizens of India to recogni se their
distinguished contribution in various spheres

of activity . President of India Mr. Pranab
Mukherjee conferred  the Padma Awards to the
distinguished individuals at the Rash trapati
Bhavan in New Delhi, India .

Displaying the Padmashree  with the Ambassador of India
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H.E. the Ambassador Visits the
Gymnasium of Oriental Languages
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The Ambassador of India Mr. Rajiv K. Chander t eFb 1t EQRt3I
together with the Embas sy staff have YeEoY nodoacds
inaugurated the new Hindi classroom and 3J¥y3azqbby DD B
attended the function on the occasion thereof d3yseo 3t 8ados3Yd
at the Gymnasium. ' eoaqgqesyYJ3on |
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https://www.youtube.com/watch?v=aSmDwn3rP9o

Free Movie Nights:
Hindi Film Screening

The Embassy of Ind ia in collaboration with
"Krasnaya Shapka" (Red Hat) Indian film
distributor company have screened the
Dhoom -3 blockbuster movie to the local Kyiv
public as part of the Free Movie Nights
initiative. The initiative has been set up to
popularise the Hindi fi Ims and, at the same
time, give them exposure to the vast untapped
market in the countries of the CIS. The movie
screened was very well received by the
audience .

Free Movie Nights:
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Passion for Indian Dances

Through Music
and Movies

My interest in Indian art and culture began

with the Indian films I loved to watch from the
very childhood. My parents tried not to miss a
single one . In these fiims, | was charmed by
the music, songs, dances and the colourful
costumes . It must have been my fate to come

one day to the club of India fans. There , | met
with the dedicated supp orters of this fabulous
country: O lena Ryzhey, Valentina Ustinov a,
Mychailo Kryvchuk and others. Gradually we
formed a small dance group, andthen later on
"Saraswati" club was established. | danced
there until 1998.

Mrs. Svitlana Vratska

Indian Dance Club" Vasanta"

Why Indian dance? Why  Odissi classical dance ?
| have been asked su  ch questions many times
and more than once | asked my self about
them as well . Perhaps, it was the love for
Indian art s augmented by the impression s
from a brilliant "Dances of the World"  program
on the television . | remember in my days of
childhood watchi ng that screensaver showing a
lotus flower opening up with a charmingly
moving dancer on it. ~ There was a sequence of
other images on the display, but the music
played was from India. No thing else could
have capture d my attention so much. And my
heart , too.

Mrs. ViktoriaV  irich
Odissi Indian Classical Dance &
Oriental Dances Club

ik My3uka Ta pinibMn noB’'si3aHi 3
3axXonJIeHHSM iHAINCbKUMM
TaHUAMMU

q o t+tbQtydceot
3 ¥ tbqQtydceYe
E qys¥Ybdos 3 E. Y’
FaY Ro(Qbojo. o@Ya#e
pof YeFE, etdbt, oEE
#3996, 90D8® doauy edYJdeqg
@ aYvyé¥Ysqatd 3bQqQtt. dEDp
avydeo¥Y cFae¥YpnyY cdqYeYachb?®
eFreodot el BEgbY Y t YRQy,

pdstbodor, VYYeBEyaon OdY3
nodooaed3o daodpnadFaFEde b
95qdqoe¥Y etrbteq ¢€oaaotdqgésdydc
SEb3gy) EAQEdIRobb#EDb3IYIKEAE 3
1998 doeo.

] 3t 20 FDE E(q

eroo¢g tbtydceojo 9K

tonoe tHhQaBEalHoin e ol Edos Yac ?,
yvq dE®EIYwmabt eco0QqQtégbt oY
dFEfr dEoE dq¢q eccdradI&By E&EqJ |
a¥¢god go tbdtydceceof§ ot 30bY
JAdERgbBYQ 30o3ot cdoj ¢l
gFa>qbbt ¢cbEbst hHhHEdasqeErdJ
J dEbbtogpRWooy. o 3rsd (o
qEast J 3qbsoadt gedEba, ¥}
dofred®dWMWF¥Edy, ydayaBdy o FEbBati
do s YedEdofxtotdesea et 3. yE3e
eZdoYbeY DE qedEbwy tbHhedgd
¢qERqQbRAGOq DofrYeE oaobFaB
bteoso brqgfemtcijva¥ o3 Ej oY axskhr
3

dgdsq 9q9qgR.

Etesodidy 3
o EBbEfR3} 1t

eoaobqtydeceoj o




“It was a very useful “Lle 6yB Ay>ke KOPUCHUM

experience for me” Ansi MeHe paoceif”’
| had a great opportunity to partic ipat e in the (09] pgbqoEgoazxodombRayvyItdo&:

ITEC training program on Entrepreneurship and 93FdbYeon 3bQtydceot cdo
Small Business Promotion at Entrepreneurship geobopntzbhojo detI3ddedd ez
Development Institute of India (EDI) . During L obY#o93E DpEZaoj o gt3bdd¥
my stay | achieved many goals, which | had in dofrbeet dedYL ob¥b@t3int Q b EE
mind before embarking on this program. In 3Ebby dqoduyij ¢ Eocoe eod
addition, | had  real expos ure to new customs Odtpo sofoYfrapadrbEyonYBdIr
and culture, and met new wonderful people. day opqbq eoak sradsdloBavveqy
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Educational program was well  -planned to help

people in gaining knowledge in the sphere of

entrepreneurship development. It was very

good program for people who want to s tart

their own business as well as for people who n

conduct trainings for small and medium "
business development. The EDI faculty staff is ; VLD AL

very professional, and the interactive style of
teaching is very efficient tool in transferring
knowledge to people. Han douts and books
were very helpful in better understanding of

the courses, and after getting back home, |
would like to use a lot of them to improve my
knowledge in the areas related to business
development and entrepreneurship.

It was very nice that we ha d opportunity to go asaadoaRg edqYoEbY DbEj (s

to the central part of Ahm edabad for shopping 3gbosdBoe b Edoowh bt dlesko qdF¢
and visit the cultural places around the city. FqoOgYoY Fooddd €It @R dB e@dbiac
Over two weeks of the study tour, we got s5o0dbostEnbyus®e® (qIFE 90'VF FObHA y 0 1
the opportunity to visit different types of cotf QYW o0s9dYpFEa¥Y b orRIYWId0
companies, which has been very useful for 3t frYodtGwb EDbt obdvrees ¥,bjt0 7 D E3

my bette r understanding the business and coedF) Wowoant bHyqtt+ ¢ ¢goewe
entrepreneurship side of India. And of course, gtrbgqdoa cdEIFEobxitodsedYL nb’
| would like to draw a special a ttention to our LdogaVY3dadFjo o9FE e2Cduyues €2
supervisors Mr. Sareen and Mr.Solanki, who eqdt IHoHd¥E et | dqeoEbre | Edt boe

took the good care of us and made our stay ] oaFbet fE cteasd#Bbyqedp
comfortable and memorable one. EVMYbEBo 600 doRYH dbogerBFEHEG.0 ¥
ITEC alumnu s Dr. Vladimir ~ Ternovsky EYcodebh € cdoeosao2dYp"®
Tavriya State Agrotechnological University, bqdboIdceEdydce Qg dREI D

Melitopol, Ukraine i dosqeboaojt3b¥Yyn.obdg digax



How to Make Nimbu Pani

Ak 3po6utn iHAINCbKMX NMMOHAaA

Ingredients (serves 3):

31 cupsof chilled water
2 medium sized lemons
|t b sfpabj@or basil seeds
I tio t s p(brawh) sugar
I tio
|
I

few mint leaves for garnishing
few ice cubes (optional)
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Instructions:

1. Soak the sabja/basil
additional water for half an hour.
2. In a glass jar or a bowl , add 3.5 cups

water. H alve the lemons and squeeze
the lemon juice into the water.

3. Add the salt, black pepper, cumin and
chaat masala powder. A dd organic
sugar or jaggery as required. Stir well.

4. Drain the soaked sabja/basil seeds.
Add them to the drink as required.

5. The leftover seeds can be kept in the
fridge and used for another drink.

6. Add few ice cubes, if desired .

7. Serve nimbu pani in tall glasses
garnished with mint leaves. Sprinkle

with some extra chaat masala if you
want.

[ K92

www.vegrecipesofindia.com
www. indianexpress.com
www . sanskriti.com.ua
www.pmindia.nic.in

( dImage courtesy 504} dFatt

tsp of rock salt
4p black pepper powder
tsp roasted cumin
Il or 1 tsp chaat mas
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Embassy of India ITocoancerBo Inail
20-B, Maxima Berlinskogo Street, Kyiv 01901 KwuiB 01901, Bys1. Makcuma Bepauncskoro, 206
Tel: +38(044) 468-6661, 468-6219 Ten.: +38(044) 468-6661, 468-6219
Fax: +38(044) 468-6619 ®axc: +38(044) 468-6619

www.embassyofindiaukraine.in
india@indianembassy.org.ua
www.facebook.com/IndianembassyUA




