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Dear Friends,
As the year draws to a close and the magic of Christmas fills the air,

we’re reminded of the importance of togetherness, kindness, and shared joy.
And what better way to celebrate than with our DMA community, making
this season even more special. Seeing everyone gathered here brings me
great  joy and reinforces our shared commitment to supporting one another
and building a stronger community. Let’s make this celebration a memo-
rable one!

Reflecting on our recent Onam celebration, it was heartwarming to wel-
come such a large gathering from across the city. Your support and presence
were invaluable, fueling our momentum to bring more meaningful programs
and expand services for the Detroit community. Although the turnout ex-
ceeded our expectations, the dedication of our team and the hard work of
our volunteers ensured the event was a resounding success.

DMA deeply values the unwavering support of our members and spon-
sors. Your commitment enables us to host events and undertake outreach
programs that uplift our community. It has been a privilege to lead DMA’s
initiatives this year, and I extend my heartfelt thanks to each of you for
standing with us. Together, we are making a tangible difference.

Christmas is a season of giving, and I want to remind you that DMA is
dedicated to sharing the gift of service all year long. We invite each of you
to join us in this mission in the coming year, helping to preserve our culture
and traditions through our community efforts. Let’s work together to keep
our heritage alive for generations to come.

Thank you all, and we look forward to working together again soon!
Wishing you and your loved ones a joyful Christmas season and a Happy
New Year!

Prince Abraham
President, DMA
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"A-Xyp-∂-X-ß-fn¬ ssZ-h-Øn-\v kv-Xp-Xn, `q-an-bn¬ k-∑-\- p-≈-h¿-°v  k-am-

[m-\w' F-∂ k-tμ-i-hp-am-bn tZ-h-Zq-X≥-am¿ F-Øn tN¿-∂-Xv  k-º-∂-cp-sS A-Sp-

tØm cm-P-sIm-´m-c-ß-fn-tem A-√. a-dn-®v A-Xn-Zm-cn-{Zy-Øn≥-sd {]-Xo-I-am-b B-´n-S-

b-cp-sS A-Sp-tØ-°m-bn-cp-∂p.

Cu {In-kv-Xp-a-kv \-ap-°pw H-cp th-dn-´ A-\p-`-h-am-°mw. kv-t\-l-hpw Im-cp-Wy-

hpw \n-d-™ a-\-t m-sS, Zp-cn-X-a-\p-`-hn-°p-∂-h-sc tN¿-Øv ]n-Sn-®p-sIm-≠v, kv-t\-l-

Øn-s‚-bpw k-tlm-Z-cy-Øn-s‚-bpw B Zn-hy k-tμ-iw \-ap-°v ]-¶p-sh-°mw.

a-\p-jy-Po-h-\p-t]m-epw sX-√pw hn-e-I¬-]n-°m-Ø am-\p-jo-I aq-ey-ßƒ A-h-K-

Wn-°-s∏-´p-t]m-bn-s°m-≠n-cn-°p-∂ Cu k-aq-l-Øn¬ H-‰-s∏-´-Xm-sW-¶n-epw th-dn-

´ H-cp i-–-am-Im≥ Cu {In-kv-Xp-a-kv \n-ßƒ-°v i-‡n ]-I-c-s´.

{]-Xo-£-bn-te-°v hm-Xn¬ Xp-d-∂v Hcp ]p-Xp h¿-jw Iq-Sn h-s∂-Øp-I-bm-Wv. ]p-

Xp-h-’-cm-iw-k-Iƒ-s°m-∏w Cu `q-an-bn¬ kv-t\-l-hpw k-am-[m-\-hpw k-l-Po-hn-I-

tfm-Sp-≈ I-cp-X-epw \n-d-™p hn-f-bm-\p-≈ {]m¿-∞-\-bp-am-bn \-ap-°v 2025s\ h-

c-th¬-°mw. A-k-ln-jv-Wp-X-bv°pw ssh-cm-Ky-Øn-\pw \-ap-°n-S-bn¬ ÿm-\-an-s√-

∂v D-d-∏n-®p th-Ww \mw ]p-Xph¿-j-Øn-te-°v Im-se-Sp-Øp h-bv-°m≥. t]m-b h¿-j-

sØ Xo¿-®-bm-bpw Hm¿-t°-≠-Xn-t\m-sSm-∏w X-s∂ C-Xn-\n-Sbn¬ D-≠m-bn-t∏m-b sa-

®-s∏-´ Po-hn-X ku-I-cy-ß-fpw Im-em-\p-kr-X am-‰-ß-fpw, tem-I-tØm-sSm-∏w X-e-bp-

b¿-Øn \n¬-°p-hm≥ a-e-bm-fn-sb {]m-]v-X-cm-°n-sb-¶n-epw a-\- p-Iƒ C-Sp-ßn-t∏m-

b-Xpw, k-l-Po-hn-I-tfm-Sv Im-Wn-t°-≠ kv-t\-l-Øn-t‚-bpw I-cp-X-en-t‚-bpw a-g-hn-√p-

Iƒ a-d-™p t]m-Ip-∂-Xpw, \mw Im-Wm-Xn-cn-°p-∂-sX-ßn-s\?

k-l-Po-hn-kv-t\-l-Øn-t‚-bpw I-cp-X-en-s‚-bpw B-fl-k-a¿-∏-Ww sIm-≠v tXm-ev-]n-

°m-\m-\m-Im-Ø H-cp {]-Xn-k-‘n-bpw C-s√-∂v Cu ]p-Xp-h¿-j-Øn¬ ho-≠pw \-ap-

t°m¿-Ωn-°mw. kz-¥w lr-Z-b-sØ H-∏w tN¿-Øp-\n¿-Øn ip-̀ -{]-Xo-£-Iƒ-°v \-ap-

°v ssI sIm-Sp-°mw, ]p-Xn-b h¿-jw kv-t\-l-sa-∂ X-¶-en-]n-I-fm¬ \-Ωp-sS k-aq-

l-sØ A-S-bm-f-s∏-Sp-Ø-s´.

kv-t\-l-tØm-Spw {]-Xo-£-tbm-Spw Iq-Sn-bp-≈ Cu ]p-Xp-h¿-jw a-\p-jy-_-‘-ßƒ-

s°m-cp ]p-Ø≥ A¿-∞w \¬-I-s´.

kv-t\-l-hpw I-cp-X-epw \n-d-™ H-cp k-aq-lw D-≠m-°m-\m-bn \-ap-°v ssI-tIm¿-

°mw.

{]n-b hm-b-\-°m¿-°v [z-\n-bp-sS {In-kv-Xp-a-kv-]p-Xp-h-’-cm-iw-k-Iƒ!

kvt\l]q¿Δw

sskP≥ IWntbmSn°¬ No v̂ FUn‰¿
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Understanding
the True Meaning of

CHRISTMAS
Christmas is basically the Christian festival

celebrating the birth of Jesus Christ which has recently
became a very secular celebration. While it is good that
people of all faith celebrate Christmas, we often forget
the true meaning of Christmas.

The true meaning of Christmas is not the traditional
messages we hear from the pulpits of the churches. While
all those sermons have elements of true meaning, the
purpose of this article is to give another dimension to
Christmas.

1. Christmas is the story of a person who is born
just for the purpose of dying.

Jesus was born only for the purpose of dying. Of
course, everyone who is born will die, but the death of
Jesus had a special purpose, and he was born only to
meet that special purpose. God created Adam and Eve
and placed them in a beautiful garden. They had regular
conversation with God and all of them (might have)
enjoyed each other’s company. They experienced a life
of being with God. However, they broke that relationship,
which resulted in God throwing them away from the
garden. Throughout the bible we can see that God wanted
to be with people. But that “to be with the people” was
not possible because of the continued violations of
thelaw.To re-establish that relationship, God had to send

his own son, called “Emmanuel which means God with
us” to die on behalf of all people. While bible says, “Do
not be afraid. I bring you good news that will cause great
joy for all the people” (St: Luke2: 10) that good news
does not culminate in the mere birth of Jesus, but in his
ultimate death and then resurrection. If he had not died,
the good news of his birth would have had no meaning.
A lot of people are born in this world, but those births
do not bring any good news to us. The very fact that
Jesus was born for the purpose of dying is the good news.

2. Christmas is the Story of a young family trying
to find a place to stay.

Augustus Caesar, who was the Roman Emperor, gave
a proclamation that everyone had to go back to their
original place for the purpose of a census. Mary along
with Joseph was living in a Galilean village of Nazareth
and had to travel about seventy miles to reach Bethlehem,
Joseph’s place of origin. While we can travel this distance
today in slightly over one hour, at that time, it might
have taken at least 7 days to complete that journey. There
were no motorized vehicles and people walked or rode
on animals such as donkeys. The paths were narrow and
treacherous. There were wild animals, bandits, and other
negative elements on the way. In addition to all these,
Mary was in advanced stage of pregnancy which might
have made travel much more difficult.

P.T. Thomas
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Just imagine walking or riding on a donkey for
about seventy miles under exceedingly difficult
circumstances. That difficulty is the pretext of
Christmas.After such a difficult journey, they reached
Bethlehem where they were to report for the census.
However, they needed a place to stay for the night after
such a difficult and long journey. But there was no
place anywhere to stay. While the difficulty of a
tumultuous journey is the pretext of Christmas, finding
no place to stay is the real background of Christmas.

3. Christmas is about uplifting the people who
are in distress and showing light to those who dwell
in darkness.

The people of the tribe of Zebulon and Naphtali
who had their share of property in Northern Israel
mixed with other people and were living in darkness.
They were considered as inferior to other Israeli tribes.
However, Jesus began his mission amongst such people
and brought honor to them. They were in distress
because they were not accepted by other tribes the way
they deserved. Bible says, “Nevertheless, there will
be no more gloom for those who were in distress. In
the past he humbled the land of Zebulun and the land
of Naphtali, but in the future, he will honor Galilee of
the nations, of the Sea, beyond the Jordan— The people
walking in darknesshave seen a great light;on those
living in the land of deep darknessa light has
dawned.You have enlarged the nation and increased
their joy;they rejoice before youas people rejoice at
the harvest,as warriors rejoicewhen dividing the
plunder.(Isiah (9: 1-3)

4. Christmas is about transforming our ordinary
life to a meaningful life.

There is no solid proof to establish that Christ was
born on December 25th. Sextus Julius Africanus, a
Christian historian and travelerin A D 221 first
identified December 25 as the date of Jesus’ birth. This
date was universally accepted later especially after
Pope Julius I accepted this date in AD 350. December
25 was day of the birth of the unconquered sun,
anestablished holiday in the Roman Empirewhich
celebrated the winter solstice as a symbol of the
resurgence of the sun, thereby replacing winter with
spring and summer. Christians took this opportunity
to identify the birth of the Son (Christmas)as the re-
birth (resurgence) of Sun, thereby replacing the
darkness in life with light. There also exists a theory
that December 25 became the date Jesus was born
byidentifying  the spring equinox as the date of the

creation of the world in the beginning which corresponds
with the date of  St. Mary conceiving Jesus, nine months
before he was born.

Whatever it may be, winter solstice ad spring equinox
are ordinary events in our lives which takes place every
year. Christmas transformed these ordinary events to a
meaningful event celebrating the birth of Jesus. There
are churches in India and elsewherewho observe March
25 as Subaro fast which is the dateof theannunciation to
St. Mary by the angel Gabriel.

5. Christmas is about lent, fasting, and giving up
what is most important(in food, lifestyle)

The 25 days before Christmas are dedicated as lent
days. Lent is a time of self-examination and fasting. It is
also a time for giving up whatever is most important in
food and lifestyle. Giving up food just is not sufficient.
Whatever we give up are to be shared with less privileged
and people who are in need. So, Christmas is a time of
sharing what we have with others.

Our sharing is usually limited to our family or friends
and those who share with us. But that is not what
Christmas calls upon us to do. It is to share what we
have with those who do not have enough. There are many
people in the world, in India and even in the United States
who are in dire need of assistance. Our lent and fasting
should help those who are in need.

6. Christmas is having a joyful heart.
As mentioned earlier, angles declared that “Do not

be afraid. I bring you good news that will cause great
joy for all the people” (St. Luke2: 10). Often our life is
void of joy. We are too consumed in the difficulties of
life, lack of trust in relationship, and are stressed due to
various other reasons. We often cannot change the
circumstances in which we are in. However, we can
change our attitude towards those circumstances. Mary
and Joseph did not find a suitable place to stay.However,
they changed the environment and made the stable a
place of honorby giving birth to Jesus.

7. Christmas is Peace
Amidst, all negative environmental conditions, the

message of Christmas as sung by the angels is “Glory to
God in the highest heaven,and on earth peace to those
on whom his favor rests. (St. Luke 2: 14) This peace
should be the most important aspect of our life. The
situations in which we are inmay not always be
conducive to peace, but we can strive to be peacemakers
and change such circumstances. Peace which Christmas
projects is not a mere absence of strife butis wholeness
in person and community.
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-g-°m-fn s]-cp-¶mfn
A-hƒ-°p-≈nse
ap-dn-\m-hn¬

hn-d-sIm-≈pw Np-Sp-hm-°v
sI-Sp-Øm\m-tam?

h-g-°m-fn ap-gp-°m-fn
A-hƒ-°p-≈n-se
F-cn-I-Æn¬
X-]n-°p-∂ I-\-e-ºv
X-S-bm\m-tam?

h-g-°m-fn ap-e-°m-fn
A-hƒ-°p-≈nse
A-]-am\w
\-K-c-ßƒ Z-ln-∏n°pw
]-I I≠p-thm?

h-g-°-m-fn ]p-en-°m-fn
A-hƒ-°p-≈n-se

I-Sp-t©m-c-°-d-°m-´n¬
h-gn-sh-´m≥
an-Sp-°-cp-t≠m?

h-g-°m-fn `-{Z-Imfn
A-hƒ-°p-≈n-se
H-fn-I-Æn¬
]n-d-°p-∂p-s≠m-Sp°sØ
_-en-®n-cn-Iƒ

h-g-°m-fn Xn-d-°m-fn
A-hƒ-°p-≈n-se
sX-dn-∏m´n˛
∂n-W-°hpw ]n-W-°hpw
]p-cm-hr-Ø ]p-kv-X-I-Øn¬
sIm-e-∏q-cßƒ.

h-g-°m-fn Xp-Sn-°mfn
A-hƒ-°p-≈nse
D-S¬-hm-fn¬
shdpw {]m-W-∏n-S-®n-embv
H-Spßpw \otb!

h-g-°m-fn A-cn-°m-fn
Ahƒ-°p-≈nse
A-Sp-∏p-I√n-f-In√
A-Xn¬ thhpw
aq-hp-e-I-∏-cn-lm-kßƒ!

 h-g-°m-fn a-jn-°m-fn
A-hƒ-°p-≈n-se
I-hn-X-Øm-fp-d-ßn√
a-b-ßn√, a-cn-®mepw a-cn-°n√
\n-d-™p-\o-dpw.
h-g-°m-fn h-gn-°mfn
A-hƒ-°p-≈nse
A-Sn-a-Ø-s°m-Sn-Ø-≠n¬
]n-Sn-∏n-°m≥ sa-\-s°-St√.

h-g-°m-fn I-S¬-°mfn

h

tUm. B-cym tKm-]n
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I-hn-X

Ahƒ-°p-≈n-se
Zn-\k-cn A-h-km-\˛
°p-dn-∏n-s‚ I-c-sb-Øn-bn√.

h-g-°m-fn I-c-°mfn
Ahƒ-°p-≈nse
th-c-S¿Øn,
sIm-Sp-¶m-‰-sØ-dn-bp-tºmƒ
s]m-dp-Xn-ap´pw
`q-an-bm-sI hnkv-t^m-S-\w.

h-g-°m-fn a-g-°m-fn
Ahƒ-°p-≈n-se
sN-dp-Nm-‰¬-°-\-hn-se
a-g-hn√n≥, C-Xph-sc sX-fn-bmØ
\n-d-ß-sf{X?

h-g-°m-fn ap-In¬-°mfn
Ahƒ-°p-≈nse
sh-dpw-Imcyw A-W-s]m´n-sbm-gp-In-bm¬
a-e-sIm≠pw a-Xn¬-sIm≠pw X-Sp-°m\m-tam?

h-g-°m-fn ap-Sn-°m-fn
Ahƒ-°p-≈n-se
A-̀ n-am-\w

Xn-f-s®-∂m¬
Zp-»m-k-\-s∏-cp-t¶m´
D-b¿-Øm\mtam?

h-g-°m-fn Nn-cn-°mfn
Ahƒ-°p-≈nse
a-μ-lm-k-∏-\n-\o-cn¬
kz¿-§-cmPyw
A-S-bv-°m\m-tam?

h-g-°m-fn ]-g-¶m-fn
Ahƒ-°p-≈n-se
N-cn-{X-ßƒ
A-h-ƒ am-‰n-sb-gp-Xp-tºmƒ
sh-fn-]mSm-tam?

h-g-°m-fn A-hƒ-°mfn
F-\n-°p-≈nse
A-hƒ-°p-≈n¬
C-Sn-an-∂¬ X-d-bv-°p-tºmƒ
F-Xn¿-Øm-epw I-b¿-Ømepw
Ip-cn-ti-‰-tam?

h-g-°m-fn A-g¬-°m-fn
Ahƒ-°p-≈n-se
Ip-cp-t£-{X-∏-S-∏m-´n¬
Ip-Xn-°p-∂ i-c-ß-sf{X?

h-g-°m-fn a-c-°mfn
Ahƒ-°p-≈nse
C-W-t{]aw
Zn-K-¥-ß-sf-b-en-bn°pw
Zn-\-ta-sX-t∂-sXm-cpØ≥
{]-h-Nn°m-tam?

h-g-°m-fn en-]n-°m-fn
Ahƒ-°p-≈n-se
a-c-∏m-h-bv-°˛
\-°w sh-s®-gp-t∂-‰m¬
\-Sp-ßpw temIw!

h-g-°m-fn {h-W-°mfn
Ahƒ-°p-≈nse
ap-dn-∏m-Sn¬
a-cp-∂n-‰n-s®-Sp-Øp-h˛
∂-h-km-\-°-Æp-\o-cn¬
ip-≤n sNøm-tam?

h-g-°m-fn \n-g¬-°m-fn
Ahƒ-°p-≈n-se
F-gp-XmØ
I-Y-bm-sI-bp-d-ßp∂
I-S-em- pa-e-tbm-fw
{]-]-©-k-Xyw.

DHWANI
DECEMBER 2024

9



DHWANI
DECEMBER 2024

10



DHWANI
DECEMBER 2024

11



DHWANI
DECEMBER 2024

12



DHWANI
DECEMBER 2024

13

IY

hn F-®v \n-jm-Zv

h-en-sbm-cp Xm-t°m¬-°q-´-hp-am-bn \m-

ep-sI-´n-\p Np-‰pw tXm-´-°m-c≥ F-∂pw \-S-

∂p. B h-en-b ho-Sn-s‚ hm-Xn-ep-Iƒ Hm-tcm-

∂m-bn Xp-d-°m-\pw A-h-bv-°p-≈n-te-°v Im-

‰pw sh-fn-®-hpw a-W-hpw ]-c-Øm-\pw A-bmƒ

F-t∏m-gpw D¬-km-ln-®p.

F-∂n-´pw A-bm-fp-sS Xm-t°m¬-°q-´-Øn-

se H-cp Xm-t°m-en-\p am-{Xw sa-cp-ßm-Ø

H-cp ap-dn-bp-≠m-bn-cp-∂p B \m-ep-sI-´n-\p-

≈n¬.

]-Øp h¿-jw ap-ºv B sI-´n-S-hpw A-bm-

sf G¬-]n-®v a-°ƒ Hm-tcm-∂m-bn hn-tZ-i-

tØ-°v t]m-b-t∏mƒ B Xm-t°m¬-°q-́ -hpw

A-bm-fp-sS kz-Øm-bn am-dn.

A-∂p ap-X¬ {i-an-°p-∂-Xm-Wv.

]-t£ B ap-dn am-{Xw Xp-d-∂p h-∂n-√.

A-bmƒ Xm-t°m-en-´v s]-cp-am-dp-tºm-sg-

√mw ap≥-Im-ep-Iƒ A-a¿-Øn-®-hn-́ n {]-Xn-tcm-

[-Øn-s\m-cp-ßp-∂ H-cp t]m-cp-Im-f-sb t]m-

F-gp-Øp-Im-c≥, {^o-em≥-kv tP-W-en-Ãv A-[ym-]-I≥
'I-Y-bp-sS t]-Pv' am-K-kn-s‚ en-‰-d-dn F-Un-‰¿. aq-∂v,

B-Xn-cm - ssk-°nƒ,am-em-em Sm-°o-kv, `q-an-bp-sS A-
e-am-c F-∂n-h {]-[m-\ Ir-Xn-Iƒ.

se B hn-Nn-{X ap-dn-bpw ap-°p-d-bn-´v \n-∂p.

H-Sp-hn¬ a-Sp-Øv A-bmƒ {i-aw X-s∂ \n-dp-

Øn.

H-cp-\mƒ B Im-h¬-°m-c-\pw \m-ep-sI-´n-\p

ap-∂n¬ a-cn-®p ho-Wp.

\m-gn-I-Iƒ I-gn-™v cm-{Xn-bm-b-t∏mƒ B

\m-ep-sI-́ p-d-ßp-∂ t\-c-Øv B A-I-ap-dn am-{Xw

A-Xn-s‚ hm-Xn-ep-Iƒ a-e¿-s° Xp-d-∂p.

H-®-bp-≠m-°m-sX ]p-d-Øn-d-ßn-b H-cp cq-]w

A-\m-Y-am-bn-°n-S-∂ Xm-t°m¬-°q-´-hpw a-dn I-

S-∂v C-cp-´n-te-°v \q-≠p.

kq-£n-®p t\m-°n-bm¬ a-\-kn-em-hp-am-bn-cp-

∂p- A-bmƒ-°v Im-h¬-°m-c-s‚ A-tX Om-b-

bm-bn-cp-∂p.
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I-hn-X

ta-cn F-en-k_-Øv ss{^bv

F-s‚ i-h-Ip-So-c-Øn¬ h-∂p-\n-∂v I-c-b-cpXv
Rm≥ A-hn-sS-bn√, Rm≥ D-d-ßp-∂n√

B-bn-cw Nn-d-Ip-I-fp-≈, ho-ip-∂ Im-‰m-Wv Rm≥
a-™p-]m-fn-I-fp-sS ta¬ an-∂p-∂ h-{P-Øn-f-°-am-Wv
hn-f-™ [m-\y-a-Wn-I-fn-se
kq-cy-sh-fn-®-am-Wv
ar-Zp-hm-bn s]m-gn-bp-∂ i-c-Xv-Im-e a-g-bm-Wv

{]-im-¥am-b {]-`m-X-Øn¬ \n-ßƒ D-W-cp-tºmƒ
\ni-–w h-´-an-´p ]-d-°p-∂ ]-£n-I-fpsS
Nn-d-Ins‚ Du¿-÷-am-Wv Rm≥
C-cp-´n¬ an-∂p-∂ sIm-®p-\-£-{X-ß-fm-Wv

F-s‚ i-h-Ip-So-c-Øn¬ h-∂p-\n-∂v
I-Æo¿ s]m-gn-°-cp-Xv
Rm-≥ A-hn-sS-bn√, Rm≥- a-cn-®n-´n√.

Fs‚ i-h-Ip-So-c-Øn¬
 h-∂p-\n-∂v I-c-b-cpXv

tPmk-̂ v \-ºnaTw

hn-h¿-Ø\w:

c-≠p I-hn-Xm k-am-lm-c-ß-fpw, H-cp I-Ym-k-am-lm-chpw H-cp te-J-
\-k-am-lm-chpw {]-kn-≤-s∏-Sp-Øn-bn-´p≠v. A-ta-cn-°-bn-se km-ln-
Xy-kw-L-S-\-I-fp-sS tI-{μ-kw-L-S-\bm-b ""em\'' bp-sS B-Zy sk-

{I-´-dnbpw c-≠ma-sØ {]-kn-U‚mbpw {]-h¿-Øn-®n-´p≠v.
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Ipd-®v Im-ew ap≥-]m-Wv. R-ßƒ kv-Iqƒ Ip-´n-I-
fm-bn-cp-∂ Imew. A-s∂m∂pw ho-Sn-s‚ ap≥-hm-Xn-ep-
Itfm P-\me-Itfm A-S-®n-Sp-∂ ]-Xn-hn√. an-° ho-Sp-
I-fp-sSbpw A-Xn¿-Øn \n-›-bn-®n-cp∂-Xv Ipd-®v io-a-
s°m-∂-I-fm-hpw. ho-Sn-s‚ ap≥-̀ mK-Øv a-Xnepw tK‰pw
t]mepw A-{X km-[m-c-W-am-bn-cp-∂n√. tdm-Un-te-°n-
d-ß-W-sa-¶n¬ a-s‰m-cm-fp-sS ]-d-ºn-eq-sS IS-∂p t]m-
I-≠n-bn-cp∂p. AXn-sem∂pw bm-sXm-cp k-t¶m-Nhpw
A∂-sØ B-fp-Iƒ-°p-≠m-bn-cp-∂n√. B-gv-N-bn¬
Hmtcm Znhkw Hm-tcm-cp-Ø¿ [¿-Ωw tNm-Zn-®v ho-´n¬
h-cm-dp-≠m-bn-cp∂p. i-\n-bmgv-N h-∂n-cp-∂ B-sf R-
ßƒ i-\n-bm-gv-N-°m-c-s\-∂v hn-fn®p. ]n-s∂ Iq-\n-
°qSn-b A-Ωq-Ω h-∂n-cp∂p. B-tcm-Ky-ap-≠m-bn-cp-∂
k-ab-Øv Xp-Wn Ae-°n ]-i-bn-´v DW-°n ho-Sp-I-
fn¬ F-Øn-®n-cp-∂ A-h¿ R-ßƒ-s°√mw A-e-°p-
Im-cn A-Ωq-Ω B-bn-cp-∂p. D-b¿-Øn-s°´n-b A-e-°p-
I√n-\v ap-I-fn-en-cp-∂v A-h¿ _o-Un h-en-°p∂-Xv
Rm≥ H-fn-™p t\m-°m-dp-≠m-bn-cp-∂p. Aßs\ Hm-
tcm-cpØ¿! h-cp-∂-h¿-s°√mw Dcnb- Acn H-cpt\c-
sØ \¬-Ip-∂-Xn¬ A-Ωq-Ωtbm A-Ωtbm a-Sn Im-
Wn-®n-cp-∂n√. AXp-sIm-≠pX-s∂ C-sX√mw hf-sc
kzm-`m-hn-Iam-b \-S-]-Sn-I-fm-bmWv R-ßƒ Ip-´n-Iƒ
a-\- n-em-°n-bn-cp-∂Xv.

Aß-s\ h-cp-∂-h¿-°n-S-bn¬ cq-]w sIm≠pw {]-
Ir-Xw sIm≠pw hy-Xy-kv-Xbm-b H-cp bph-Xn D-≠m-
bn-cp-∂p. F-Sp-Øm¬ s]m-ßmØ-{X h-ep-∏Øn¬ H-

ap∏Ø-©v
ap-∏Ø©v

cp Nm-°v-sI-́ v \S-∂p h-cp-∂-Xm-bm-Wv Zq-c-°m-gv-N-bn¬
\mw Im-Wp-I. A-Sp-sØ-Øp-tºm-gm-Wv A-sXm-cp Nm-
°p-sI-´v am-{X-a-s√∂pw A-Xn-\v Xm-tgm-´v N-{]n-® X-
e-ap-Snbpw Ip-gn-™ I-Æp-Ifpw sa√n-® i-co-c-hp-ap-
≈, ap-jn-™ th-jw [-cn-® H-cp bp-h-Xn-bp-s≠-∂v a-
\- n-em-°p-∂Xv. B I-Æp-I-fn¬ h√m-sØm-cp ssZ-
\y-Xbpw Im-Wm-am-bn-cp-∂p. X-e-bn¬ h-®n-cn-°p-∂
sI-´n-s‚b-{X h-ep-X√m-Ø H-cp Nm-°p-sI-´v C-Sp∏p-
sIm-≠v Xm-ßn C-SXp-ssI-sIm-≠v i-co-c-tØm-Sv tN¿-
Øp-]n-Sn-®n-´p-≠m-Ipw. CS-Xv I-øn¬ \-c-® kv-{Sm-∏p-
≈ H-cp ]-g-b F-®v.Fw.Sn.hm-®p-ap≠v. \-S-∂p-h-cp-∂
cq-]w C-cp-ºv-tK-‰n-s‚ A-gn-I-fn¬-∏n-Sn-®v A-I-tØ°p-
t\m-°n Nn-e-ºn-® i-–-Øn¬ \o-´n-hn-fn°pw ""a-tl-
iz-cnbtΩ.''

Nn-cn-bp-sS \n-em-hn¬ A-IØp-\n-∂v H-cp tNmZyw
hcpw ""B ht∂m?''

]n-s∂ Xm-a-k-an√, tK-‰ns‚ Hm-Sm-º¬ \o-°n t\-
sc ho-Sn-s‚ ]n≥-h-i-tØ-°v... A-hn-sS H-´p-am-hn-s‚
X-W-en¬ sI-´p-Iƒ Cd-°n sh-®v A-Xn-\-Sp-Øm-bn
B-K-X C-cn-∏p-d-∏n-°pw.

A-ep-an-\n-bw N-cp-h-Øn-\p-≈n¬ I-™n-bpw A-Xn-
te-°v km-ºmdpw H-gn®v "a-tl-iz-cnb-Ω' lm-P-cm-Ipw.
""t]m-bn ssI-I-gp-In-bn-´v hm, I-™n-Ip-Sn-°mw.'' sI-
´pI-sf Xn-cn™p-t\m-°n a-\- n√m-a-\-t m-sS In-W-
‰n≥-I-c-bn-te-°v A-hƒ \-S-°pw. ssI-I-gp-Ip-tºmgpw
A-h-fp-sS I-Æp-Iƒ X-s‚ `m-fis°´p-I-fn-te-°m-

hn[p hn-thIv
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bn-cn-°pw. hn-e-s∏-´-sX-t¥m Im-Øp kq-£n-°p-∂
`m-h-am-Wv A-h¿-s°-t∏m-gpw.

ssI-I-gp-In-sb-∂p h-cp-Øn Xn-cn-sIh-∂v B¿Øn-
tbm-sS N-cp-hw hm-ßn H-‰ ho¿-∏n-\v I-™n-Ip-Sn-®p
Xo¿-°pw. B k-ab-Øv io-a-s°m∂ A-Xn-cn-´ th-
en-∏p-d-Øv Ip-™p-X-e-Iƒ {]-Xy-£-s∏-Spw. ""a-Wn-sb-
{X-bm-bn?'' B tNm-Zy-I¿-Øm-°sf-sbm-∂v t\m-°n
hm-®n-s‚ kq-Nn H-∂p Xn-cn-®v Nn-cn®p-sIm-≠v A-h¿
ka-bw ]-dbpw ""ap-∏Ø-©v ap-∏Ø©v.''

c-≠m-gv-Nbn-sem-cn-°¬ C-Xv H-cp ]-Xn-hm-bn-cp-∂p.
I-gn-™ c-≠mgv-N F-hn-sS B-bn-cp-∂p-sht∂m C-
\n F-tßm-´m-Wv t]m-Ip-∂-sX-t∂m H-cn-°epw A-
Ω A-h-tcm-Sv tNm-Zn-°p-∂-Xv tI-´n-´n√. h-b¿ \nd-
™p I-gn-bp-tºmƒ X-s‚ sI-´p-Iƒ Xp-dp-∂ AI-
sØ km-[-\-ßƒ `-{ZamtWm F-∂pd-∏p h-cpØn,
Nn-e-t∏mƒ am-hn¬ Nm-cn-bn-cp-∂v H-cp ]q-®-bpd-°w
]m- m-°n \m-ep-a-Wn-°v H-cp •m- v Nm-bbpw Ip-Sn-®v
A-hƒ t]m-Im-s\-gp-t∂¬-°pw. ""Rm\-ßv t]m-tb-
°p-hm'' F-∂v ]d-™v X-s‚ sI-´p-I-fp-sa-Sp-Øv \S-
∂p \o-ßp-∂ Ah-sc t\m-°n G-sd-t\-cw A-Ω
Ft¥m B-tem-Nn-®p \n¬-°p∂-Xv I-≠n-´p≠v.

B-{in-X-hm-’eyw A-W-s]m´n-b H-cp th-\¬-
°me-Øv I-™n-Ip-Sn-°m-s\Øn-b Bsf "H-∂v Ip-
fn-∏n-®v hr-Øn-bm-°n-°-fbmw'' F-∂ Bi-bw F-
ßs\tbm A-Ω-bp-sS a-\- n-ep-≠mbn. ]n-s∂ Xm-a-
kn-®n√. In-W-‰n≥-I-c-bn¬ \n-c-Øn-h-® _-°-‰p-I-fn¬
sh-≈w \n-d®v, X-e-bn-¬ tX-°m≥ sh-fn-s®-Æ, am-
dn-bp-Sp-°m≥ h-kv-{Xßƒ, tX-®p Ip-fn-°m≥ C-
©bpw tkm-∏p-sam-s° sk-‰m-°n. BZyw te-iw aSn-
sbm-s° Im-Wn-s®-¶nepw X-e-\nd-sb F-Æ-sbm-s°
s]m-Øn X-Wp-Ø sh-≈-Ø-n¬ hn-i-Z-am-bn Ip-fn-®p
Xp-h¿-Øn hr-Øn-bp-≈ h-kv{Xw [-cn-®v AΩ sIm-
Sp-Ø I-™nbpw Ip-Sn-®v A-Ω-bp-sS ap-J-tØ-°v kv-
t\-l-tØm-sS t\m-°p∂-Xv I-≠v A-Ω-bp-sS a-\ pw
\n-d™p. `-£-W-ti-jw ]-Xnhp-t]m-se A-hƒ a-c-
Ø-W-en¬ ]p√p]m-b \n-h¿-Øn-bn-´v D-d-ßm≥ Xp-
Sßn.

Dd-°w ]-Xn-hnepw \o≠p-t]m-b-t∏mƒ Nm-b-bp-am-
sbØn-b A-Ω Ah-sf X-́ n-hn-fn®p ""Nm-b Ip-Sn°v.''
sR-´n-sb-gp-t∂-‰v Np‰pw A-º-c-t∏m-sS t\m-°n A-
hƒ Xn-Sp-°-Øn¬ ]p-d-tØ-°n-dßn. sI-´pI-sf ]n-
∂n¬ D-t]-£n-®v Iq-\n-∏n-Sn-®v ]p-d-tØ-°v \-S-°p-∂
Ah-sf Ip-d-®p-ka-bw t\m-°n \n-∂p I-gn-™m-W-v
A-Ω-bv-°v ÿ-e-Im-e-t_m-[-ap-≠m-bXv. ""C-sX-¥m
sI-´p-Iƒ F-Sp-°p-∂nt√?'' A-Ω-bp-sS tNmZyw tI-´-
hƒ Xn-cn-™-p-t\m°n. ""C-\n-sb-\n-°v B sI-´p-Iƒ
th≠tΩ'' Ip-\n-™ ap-J-tØm-sS A-hƒ ]-d™-
Xv tI-´v A-Ω A-º-c∂p.

""\n-s‚ sI-´p-If-t√ CXv? B-scbpw sXm-Sm≥
t]mepw k-Ω-Xn-°m-sX \o sIm-≠p-\-S-∂ sI-´p-
Iƒ?''

A-Ω-bp-sS tNmZyw tI-´v ]-Xn-sb Xn-cn-sI h-∂v
A-hƒ B `m-fi-s°-´v Xp-d∂p. Io-dn-bXpw ap-jn-
™-Xpam-b Ip-sd h-kv-{Xßƒ, ]p-dw-N-́  Iodn-b Hcp
SSLC _p°v, Ipd-®v ]p-kv-X-Ißƒ, I-Øp-Iƒ
Aß-s\ A-hƒ-°v {]n-b-¶-c-am-bn-cp-∂ Ip-sd km-
[-\-ß-fm-Wv B sI-´p-I-fn-ep-≠m-bn-cp-∂Xv. A-Xn-
\n-S-bn¬ \n∂pw H-cp \o-e-°-h¿ A-h-sf-Sp-Øv A-
Ω-bv-°v \o´n. I-S-∏pd-sØ H-gn-™ _w-•m-hn-\-Sp-
Øp-≈ hm-S-I-ho-́ n¬-\n∂pw Ah-sf C-d-°n-hn´p-sIm-
≠p-≈ A-dn-bn-∏m-bn-cp-∂p B IØv. ]T-\-Ime-Øv
]pd-tI \S-∂v kv-t\-lw ]-d-™ sN-dp-∏-°m-c≥ ]-
ØmwX-cw ]m- m-bn kv-Iq-fn¬-\n∂pw SSLC _p-
°v hm-ßn a-S-ßp-∂ h-gn-bn¬ -Im-Øp-\n-∂n-cp∂p.

]-ØmwX-cw ]m m-b a-Iƒ°v A-—≥ k-Ωm-\n-
® F-®v.Fw.Sn hm-®v A-h-fp-sS C-S-Xv-ssI-Ø-≠-bn¬
ap-dp-sI-∏-‰n-°n-S∂p. {]-tem-`-\-Øn-s‚ h-e-b-Øn¬-
s∏-´ A-hƒ-°v B hm-®v Im-Wn-® k-a-b-Øn-s‚
kq-N-\ a-\- n-em-bn√. H-Sp-hn¬ ]-e-\m-Sp-I-fn¬ am-
dn am-dn Xm-a-kn-®v B-sfm-gn-™ _w-•m-hn-\-Sp-Øp-
≈ ho-´n-seØn. ]-´n-Wnbpw im-co-cn-I-]o-U-bpw A-
h-fp-sS tIm-ew am‰n. GtXm C-cp-´n-te-°v a¨a-d-
™-t∏mƒ A-h-sf-tØ-Sn Bcpw h-cm-\n-s√-∂-dn-™
ho-´p-S-a-ÿ≥ ho-sSm-gn-bp-hm≥ B-h-iy-s∏´p. kz-
¥w ho-´p-Im-cp-sS ap-∂n¬ A-h-sfm-cp A-gn-™m-´-
°m-cn-bm-bn am-dn-bn-cp-∂p. k-a\n-e sX-‰n sX-cp-hn-
te-°n-d-ßn-b-t∏mgpw X-\n-°v {]n-b-s∏-´ ]p-kv-X-I-
ßfpw A-h-s\-gpXn-b kv-t\-lw \n-d-® I-Øp-Ifpw
A-h-fp-sS hm®pw A-hƒ \n-[-n-t]m-se kq-£n®p.
]-t£ k-a-b-Øn-s‚ kq-Nn-Iƒ B-™p-I-dßn-b
A-hƒ-°v H-scm-‰ k-ab-ta D-≠m-bn-cp-∂p-≈q ""ap-∏-
Ø-©v˛ap-∏Ø©v.''

""C-{Xbpw \mƒ H-∂pw A-dn-bm-sX Rm-s\-s‚
Zp-cn-X-s°-́ p-I-fp-am-bn \-S-°p-I-bm-bn-cp∂p. C-∂v Kw-
Km-kv-\m-\w t]m-se B Ip-fn F-s∂ tam-Nn-∏n-®n-cn-
°p∂p. C-\n Rm-\o Zp-cn-Xß-sf C-d-°n-h-bv°-t´
AtΩ.

G-ß-e-Sn-®p I-c-bp-∂ A-hƒ-s°m-∏w A-Ωbpw
I-c-bp-I-bm-bn-cp∂p.

"X-W-en's‚ a-c-hm-Xn¬ Xpd-∂v ]p-d-tØ-°n-dßn-
b A-Ω sh-dp-sX Xn-cn-™-p-t\m°n. A-hn-sS Xp-fp-
ºp-∂ I-Æp-I-fp-am-bn sXmgp-ssI-I-tfm-sS A-hƒ
\n¬-°p-∂p-≠m-bn-cp∂p. C-\n-b-hƒ-°v A-hn-sS-°-
gn-bmw. \n-cm-ew-_cm-b kv-{XoI-sf ]m¿-∏n-®v sXm-
gn¬ ]-cn-ioe-\w \¬-In Po-hn-X-am¿-§w I-s≠-Øn
\¬-Ip-∂ "X-W-en¬' A-h-sf-t∏m-se A-t\-Iw bp-
h-Xn-I-fp-≠m-bn-cp∂p.

B-cp-a-dn-bm-sX C-cp-´n-s‚ a-dhntem G-sX-¶nep-
sam-cp sd-bn¬-th {Sm-°n-se Xo-cp-am-bn-cp-∂ H-cp I-
cn-hn-f-°n-s\ I-Øp∂ s]m≥-hn-f-°m°n-b k-t¥m-
j-Øn¬ A-Ω-bp-sS a-\ pw \-\p-Ø ta-L-Øp-≠p-
I-fmbn.
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DMA CHARITY REPORT-2024

Financially supported a 7-year-old boy Ryan, who was suffering with lack of immunity.
Ryan's family was unable to bear the huge treatment expenses.

Medical report from Amrita
Hospital

Recommendation from former
Panchayath president.

Financially supported Mr. K. K Shaji,
55years old, who was suffering with
Throat cancer. Shaji's family was
financially struggling to meet
treatment expenses

Recommendation
from former
Panchayath
president.

Medical report
from MDC,
Thodupuzha.
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Financially supported Mrs.
Philomina John and family.
They were financially
struggling and incurring
expenses for treating their
daughter for pyruvate kinase
deficiency.
Pala Rupatha (Church), as
part of their "Chittilapally
home project" helped them
to build a house. Per
Philomina's request DMA
also provide financial
support to complete the
project.

DMA supported to
build a house for
Mrs. Santhi and
family in
coordination with
Shri Raghavapuram
Sabhayogam
Santhi and family are
very poor and
financially struggling
to meet their
livelihood.
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DMA’s Journey for the Year 2024
This year has been a remarkable one for our association, filled with enriching

cultural and social events, new initiatives, and active participation from our vibrant
community. Together, we have upheld the values of unity, culture, and service
that define DMA.

I extend my heartfelt gratitude to the DMA executive committee, women's
forum, youth forum, our generous sponsors, volunteers and each member of our
community for their unwavering support and dedication. Your enthusiasm and
participation have been the cornerstone of our success.

ONAM 2024
Onam 2024 was a resounding success, led by

Rajesh Kutty with tremendous support from the
Executive Committee, Women’s Forum, and Youth
Forum. This year’s celebrations were particularly
special and set new milestones in the history of DMA.

For the first time ever, we served OnaSadya on real
banana leaves, specially imported from India. The
elaborate Sadya, featuring over 22 items, was served
to more than 500 attendees.

This year, we introduced an enhanced ticketing
experience, allowing attendees to purchase tickets

online via Yapsody and select individual seats for the
music show, thanks to the efforts of Praveen Nair.

The planning and execution of this grand feast were
meticulously managed by Osborne David, with the
dedicated assistance of Sanju Koithara and Biju
Joseph.

The event’s photo booth, featuring a stunning
“padipura” backdrop and a traditional pookalam in
front, became an instant highlight. It was a delight to
see everyone capturing their Onam memories in this
beautifully set space.

Brijesh
Gopalakrishnan

DHWANI
DECEMBER 2024

25



DHWANI
DECEMBER 2024

26



DHWANI
DECEMBER 2024

27

Cultural performances added to the festive
atmosphere, with the DMA Women’s Forum
presenting a mesmerizing Thiruvathira Kali under the
leadership of Devika Rajesh. Our veteran member,
Paul Kuriakose, once again graced the occasion as
Maveli. This year, DMA also took the opportunity to
felicitate Paul for his incredible 30+ years of dedication
to portraying Maveli, a role that has brought joy to
generations.

The celebrations were further elevated by the
presence of our special guest, cine actress Lena, who
performed the lamp-lighting ceremony and delivered
a heartfelt Onam message to the audience. The grand
finale of the event featured a stellar performance by
the band Masala Coffee. Their electrifying mix of
Malayalam, Tamil, and Hindi songs captivated the
audience and ended the day on a high note.

Onam 2024 truly exemplified the spirit of
togetherness and tradition, creating memories that will
be cherished for years to come.

BAKE SALE AND FOOD DRIVE BY
YOUTH FORUM

The DMA
Youth Forum
under the
leadership of
David Joseph
and Nived
Paingol once
again
exemplified
the spirit of
service and
community by

organizing a bake sale and
canned food drive during the
annual picnic to be donated to
Gleaners food bank. They
collected a total of 91 pounds
of food for people in need!
These initiatives not only
demonstrated their

commitment to helping those in need but also
inspired others in the community to contribute
toward meaningful causes.

DMA SCHOLARSHIP
DMA's Scholarship program continued this year

under the leadership of Gigi Paul and Madhu Nair
along with the committee members Mathews Cheruvil,
Shalu David and Manoj Jaiji. Madhu Nair was
instrumental in validating the applications, tallying
each applicant's scores, reaching out to all participants
to clarify their questions, etc.

This year, DMA was proud to award four
scholarships of $1,000 each, made possible by the
generous contributions of our esteemed sponsors: Mr.
Koshy George, Mrs. Stella Abraham, Mr. Charls
Thomas, and Mr. Sunil Paingol. Their commitment to
supporting education and empowering the youth is
deeply appreciated.

After a thorough review of the applications, the
Scholarship Committee carefully selected the
following deserving students as recipients of this year's
scholarships:

Rishi N Kumar Daniel Joseph
Yash Anil Nikki Biju

We extend our heartfelt congratulations to these
outstanding students and wish them continued success
in their academic and personal pursuits. Our gratitude
also goes to the Scholarship Committee for their
diligent efforts in managing this important initiative.
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INDOOR SPORTS TOURNAMENT
2024

This year, DMA proudly organized its first-ever
Indoor Sports Tournament, featuring Badminton and
Pickleball.

The tournament was made possible through the
generous support of our title sponsor, The Paingol
Group. The event was held on October 12 at the
SPARC Sports Arena in Novi, Michigan.

Based on the registrations we received, the
tournament featured three categories:

Badminton Men’s Doubles
Pickleball Men’s Doubles
Badminton Mixed Doubles

Teams were placed in groups and competed in round-
robin matches, with the winners of each group
advancing to the semifinals and then the finals.

A heartfelt thanks to the Tournament Chair,
Osborne David, for his exceptional leadership and
meticulous planning. His attention to detail ensured
that every aspect of the tournament, from scheduling
to execution, ran smoothly and efficiently.

A special thanks to our sponsors for their
invaluable contributions:Trophies were generously
sponsored by Vajram Fashions. Prizes were sponsored
by Madvi Kondapalli - Realtors, Shopwise Mortgage,
and Mr. Paul Kuriakose.

The tournament was a resounding success and we
look forward to making this an annual tradition.

OPERATION SHOEBOX
The DMA Youth Forum demonstrated their

commitment to spreading joy and kindness through
Operation Shoebox, an initiative aimed at collecting
toys and gifts for children in need.

Youth Forum members met up at David Joseph's
house and packaged shoeboxes filled with toys and
supplies. This event wouldn't have been possible
without the donations of the EC, which were used to
buy more gifts for the children, allowing the shoeboxes
to be overflowing. The Youth Forum was able to pack
50 shoeboxes with more than 250 items being donated.
After the shoeboxes were all packaged and wrapped,
the Youth Forum enjoyed a social gathering with food,
drinks, a fireplace, and a movie to reward their efforts
this past year. It was an evening filled with networking
and appreciation for everyone who made this event
possible.

We extend our gratitude to the Youth Forum for
their leadership and compassion in organizing this
initiative, as well as to all the members who
contributed generously to make it a success.
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COLLEGE PREP SEMINAR
DMA in partnership with Maya Prep, organized an

informative and engaging college preparation seminar
via Zoom on November 8. The session was designed
to provide students and parents with valuable insights
and guidance on navigating the college admissions
process.

We were delighted to see the enthusiastic
participation of close to 39 families, reflecting the
community's commitment to education and academic
excellence. Special thanks to Binu Mathew for taking
the lead and Prabodh and Lora from Maya Prep for
their expertise in making this
seminar a success.

Scan the QR code for the
recording of the event -
Passcode: 2qAZ&j*x

BLOOD DRIVE 2024
DMA in partnership with Versiti conducted a blood

drive on November 9, at St Thomas Orthodox Church,
Warren. This meaningful initiative showcased our
commitment to community welfare and making a
difference in the lives of those in need.

We are proud to share that our collective efforts
will help save 36 lives across our community. A
heartfelt thanks to all the donors and volunteers who
contributed to the success of this noble cause.

WINTER COAT COLLECTION AND
CANNED FOOD DRIVE

DMA Women's Forum continued their unwavering
commitment to community service by organizing a
Winter Coat Collection Drive and a Canned Food
Drive to support local charity organizations. These
initiatives exemplify the spirit of giving and kindness,
providing warmth and nourishment to those in need
during the winter months.

We extend our heartfelt gratitude to the Women's
Forum and all the generous donors who contributed
to these drives, making a meaningful impact on our
community.
DMA FRIENDLY CRICKET
MATCH

We organized a friendly cricket match between the
President's 11 and Secretary's 11. The teams were led
by Libin John (President's 11) and Rajesh Nair
(Secretary's 11), respectively.

The match was filled with excitement and friendly
rivalry, culminating in a victory for Secretary's 11. It
was a fun-filled day that reinforced the teamwork that
DMA stands for.

THANKS GIVING FAMILY FIESTA
On Saturday, November 23, DMA Executive

Committee members and their families gathered at the
St. Thomas Syro Malabar Church auditorium to
celebrate Thanksgiving with a special Family Fiesta.
The evening was themed "Masquerade," and attendees
embraced the festive dress code, adding an air of
mystery and excitement to the event.

The event was chaired by Ashok Jordan, who, along
with Sumini Jordan, orchestrated a variety of engaging
games for both adults and kids, ensuring everyone had
a memorable time. A highlight of the evening was the
ceremonial turkey cutting, performed by Mathews
Cheruvil, Mohan Panangavil, and Paul Kuriakose.
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After the games, attendees enjoyed a delicious
Thanksgiving dinner. We were especially delighted to
welcome some of the volunteer families who had
supported us during the Onam celebrations, making
the occasion even more meaningful.

The Thanksgiving Dinner and Family Fiesta 2024
was a wonderful celebration of gratitude, community,
and togetherness.
DMA FALL PHOTOGRAPHY
COMPETITION
This year, DMA organized a Fall Photography
Competition, celebrating the vibrant colors and
creativity of our community members. The
competition received an enthusiastic response, with
several stunning entries capturing the essence of the
season. After careful consideration, Divya Das was
named the winner of this year's competition.
Congratulations to Divya for her exceptional talent

and beautiful submission! We extend our thanks to all
participants for sharing their artistic perspectives and
to the professional judge for their expertise in
evaluating the entries.

THANK YOU!
As we approach the end of this remarkable year, I

would like to take this opportunity to reflect on the
numerous programs and activities we have conducted
for the well-being and progress of our community. It
has been an incredible journey filled with initiatives
and memorable events, and none of this would have
been possible without your unwavering support and
dedication to our organization. Your contributions have
been instrumental in making this year a success.

As the 2024 General Secretary of DMA, I extend
my heartfelt gratitude to all our sponsors and the chairs
of various subcommittees and events for their
unwavering support of DMA's activities this year. I
would like to express my sincere appreciation to the
2024 Office Bearers, President Prince Abraham, Vice
President Noble Thomas, Treasurer Krishnakumar
Nair, Joint Secretary Sandeep Palakkal, and Joint
Treasurer Binu Mathew for their guidance and
collaboration.

A special thanks to BOT Chairman Mohan
Panangavil, BOT Secretary Saijan Kanoyodikal, BOT
Vice Chairman Rajesh Nair, Ex-officio Sreekumar
Kambath, Women's Forum President Julie Mathew,
Women's Forum Secretary Shreekala Kutty, Youth
Forum Chairperson David Joseph, Youth Forum Vice
Chairperson Nived Paingol, and every member of the
Executive Committee, Women's Forum, Youth Forum,
and their families for their wholehearted support and
cooperation. Your dedication and teamwork have been
the driving force behind our accomplishments this
year.

While I am proud of everything we have achieved
together, I firmly believe that the best is yet to come.
Let us continue to work hand in hand, striving to make
an even greater positive impact on our community in
the years to come.

Sincerely,

Brijesh Gopalakrishnan
(Secretary)
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FROM THE KITCHEN

APPAM

Salina Noble

Preparation Time: 6-8 hours (including soaking
and fermentation)

Cooking Time: 20 minutes
Serves: 4-6
Ingredients
• 2 cups raw rice (short or long grain), 3/4 cup

cooked rice, 1.5-2 tsp yeast, 1 tbsp sugar (for yeast),
3-4 tbsp sugar (as needed for sweetness), salt to taste,
1/2 cup thick coconut milk, and water as needed.

Preparation Steps
Step 1: Soak and Prepare Ingredients
Soak the raw rice for at least 6 hours or over-

night. Wash and drain the rice. Dissolve 1 tbsp sugar
and yeast in 1/2 cup of lukewarm water. Let it sit for
10 minutes until frothy.

Step 2:  Grind the Batter.
Grind the rice in batches with a few tablespoons

of cooked rice and very little water until smooth.
Transfer to a large bowl. For the final batch, add the
yeast solution while grinding.

Step 3:  Fermentation
Cover the batter and leave it in a warm place to

ferment for 6-8 hours or overnight. Ensure the bowl

is large enough to prevent overflow.
Step 4:  Adjust the Batter.
After fermentation, the batter will rise and be-

come foamy. Stir and check the consistency. If
needed, add 1/4–1/2 cup thick coconut milk for a
medium consistency. Add sugar to taste (3-4  tbsp)
and salt. Mix thoroughly.

Step 5:  Prepare Appams
For extra lacy appams, let the batter sit untouched

for 30 minutes to froth again. Scoop the frothy layer
to a separate dish for cooking. Heat a Palappam
Chatti (special pan for appams) and lightly grease it
with oil. Once hot, pour a ladle of batter in the cen-
ter and swirl to spread it to the edges. Cover and
cook for a few minutes until the edges separate from
the pan. Remove carefully with a spatula.

Tips
• Use 1/2–3/4 cup cooked rice to balance soft-

ness and avoid stickiness.
• Add minimal water while grinding; the batter

will naturally thin out after fermentation.
• For caramelized brown lace edges, increase the

sugar content.

Kerala-Style
Fish Molee

Preparation Time: 30 minutes
Cooking Time: 25-30 minutes
Serves: 4-6
Ingredients
• Fish and Marinade: 10-12 pieces of boneless

fish fillets (King Fish or Tilapia), 1/2 tsp turmeric
powder, 1 tsp black pepper powder, 1 tsp ginger
paste, 1 tsp garlic paste, 1/2 tsp lemon juice, and
salt to taste.

• Curry: 2 tbsp oil, 2 cinnamon sticks (1/2 inch
pieces), 2 cardamom pods, 1/2 tsp fennel seeds, 1
large sliced onion, 4-5 slit green chilies (adjust spice
level), 2 tsp chopped ginger, 4 cloves of chopped
garlic, 1 medium sliced tomato, a sprig of curry
leaves, 1/2 tsp turmeric powder, 1 tsp black pepper
powder, 1 tsp garam masala powder, 1/2 tsp red chili

Salina Noble
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powder (optional), 2 cups thin coconut milk, 1 cup
thick coconut milk, 1 tsp vinegar, and salt to taste.

Preparation Steps
Step 1: Marinate the Fish
Combine turmeric powder, black pepper powder,

ginger paste, garlic paste, lemon juice, and salt. Coat
the fish fillets and let them rest for 30 minutes.

Step 2: Shallow Fry the Fish
Heat oil in a pan and lightly fry the marinated

fish fillets until about 50% cooked. Avoid brown-

ing. Remove and set aside.
Step 3: Prepare the Curry Base
Heat 2 tbsp oil in a wok or deep pan. Add cinna-

mon sticks, cardamom, and fennel seeds, and sauté
for a minute. Add sliced onions and sauté until trans-
lucent. Stir in slit green chilies, chopped ginger, and
garlic. Cook for a few minutes. Add sliced tomatoes
and cook until pulpy.

Step 4: Cook the Curry
Add turmeric powder, black pepper powder, red

chili powder (if using), and garam masala powder.
Stir for a minute. Pour 2 cups of thin coconut milk
and add salt to taste. Simmer on medium-low heat
for 5 minutes, ensuring it doesn’t boil.

Gently add the lightly fried fish fillets. Cover and
cook for 10-12 minutes until the gravy thickens,
avoiding boiling to prevent the coconut milk from
separating.

Step 5: Finish the Curry
Pour 1 cup of thick coconut milk and simmer for

another 3-4 minutes. Add vinegar and garnish with
fresh curry leaves.

Tips
• Use fresh coconut milk for authentic flavor.
• Avoid overcooking the fish to keep it tender

and flaky.
• Adjust spice levels by varying green chilies and

red chili powder.
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FROM THE KITCHEN

Mutton curry (Spicy)

Ingredients
1/2 kgMutton (cut into medium size pieces)
To roast and grind3/4 cup Grated Coconut 1 tbsp

whole coriander seeds 4 Dry red chilli 1 1/4 tsp whole
black pepper 1/2 tspFennel seeds A small piece Cin-
namon 3 Pearl / Small onion (sliced) 6 Curry leaves
For masala3 med – bigOnion (sliced) 1.5 tspCrushed
/ grated ginger and garlic (each) 1 tsp Chilli powder
1 med – bigTomato (sliced)
SaltOil (I used coconut
oil).To temper 4 Pearl / small
onion (sliced) Curry leaves
1/2 tspPepper powder (refer
notes) 1 tbspChopped cori-
ander leaves.

Instructions
Heat oil in a pan and add

coconut, whole coriander,
dry red chilli, whole black
pepper, cloves, cinnamon,
pearl onion, fennel seeds,
curry leaves. Fry till the co-
conut turns golden brown.

Remove from fire and let it
cool. Grind the same with-
out adding water. Keep it
aside.

Heat oil in a pressure
cooker and add sliced on-
ions. When it turns golden
brown, add ginger and gar-
lic. Cook till the raw smell
goes, around 2-4 mins. Add
chilli powder and cook for
2-3 mins. Add sliced to-
mato, salt and cook till it
turns soft. Add cleaned mut-

ton pieces and mix well. Add 2 cups of hot water
and pressure cook till the mutton is done. Refer notes
to see on pressure cooking time. Add 1/4 – 1/2 cup
of hot water to the ground masala. Mix well. Add it
to the cooked mutton and cook on low flame for 5-
10 mins. Remove from fire.

Heat oil in a pan and add sliced pearl/small on-
ion and curry leaves. Fry till the onions turn golden
brown. Switch oX the gas and add pepper powder
and coriander leaves. Add this to the curry and mix
well. Serve hot with rice/chapthi/pathiri etc;

Cini Joseph
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SOME OF THE CAPTURED
MOMENTS FROM
D M A FALL COLOR COMPETITION -
EACH ONE BURSTING WITH VIBRANT,
SEASONAL BEAUTY!

HARIGOVIND MENON

SANAL DAVID

DIVYA DAS
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DHRUV RATHOD

AJAY PRASAD
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