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Detroit Malayalee Association
Women’s Forum – 2026
Highlights Sumini Jordan

The year began on a wonderful note with our Women’s Day Bowling
Night on January 31, 2026, bringing together our members for an evening
filled with laughter, friendship, and fun. It was the perfect way to kick off
another exciting year for the Women’s Forum.

Our first signature event of the year was the Valentine’s Day Celebration
– “Love in Kashmir”, held on February 14, 2026. The evening transported
everyone to the beautiful valleys of Kashmir, with both men and women
dressed in traditional Kashmiri attire specially arranged for the occasion.
The celebration featured a vibrant fashion show, captivating musical
performances, and an exciting Best Couple Competition, beautifully
organized by Deepesh, Jaya Krishnan, Aparna, and Saranya. It was truly an
unforgettable evening celebrating love, culture, and togetherness.
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March was an exciting and fulfilling month for
the Women’s Forum. On March 14th, we hosted
our first Women’s Forum get-together of the year,
a fun-filled theme party – “The Apps Party,” held
at the home of Women’s Forum President, Sumini
Jordan. Members came dressed as their favorite
mobile apps, showcasing incredible creativity and
enthusiasm. The event featured delicious potluck,
engaging games, and plenty of laughter, making it a
wonderful opportunity for everyone to bond and
strengthen friendships.

Later in March, we focused on giving back to the
community by partnering with Gleaners Community
Food Bank for the March Matchness Virtual Food

Drive. Thanks to the incredible support and
generosity of our members, we proudly secured First
Place, providing 16,500 meals to families in need—
an achievement that reflected the compassion,
teamwork, and generosity of our community.

In April, our members enjoyed a memorable two-
day Women’s Forum trip to Florida, creating
wonderful memories while strengthening friendships
beyond our regular gatherings. The trip was filled
with fun, laughter, and moments that will be
cherished for years to come.

In June, we once again joined hands with
Gleaners Community Food Bank for the Children’s

Breakfast Cereal Drive. Through the
generosity of our members, we
collected and donated more than
100 boxes of cereal, helping provide
nutritious breakfasts for children and
families in need. This initiative
further reinforced our commitment
to serving the community and
making a meaningful difference.

As we reflect on the first half of
2026, we are proud of everything we
have accomplished together—from
celebrating friendships and culture to
making a meaningful impact through
community service. None of this
would have been possible without
the unwavering support, enthusiasm,
and dedication of our members.

With several charity initiatives,
volunteer activities,
and community
engagement events
already planned for the
months ahead, we look
forward to continuing
our journey of service,
friendship, and
e m p o w e r m e n t .
Together, we remain
committed to making a
positive difference
while strengthening the
bonds that make the
DMA Women’s Forum
truly special.
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Vada Koottu Curry is a very popular sadya dish in
Thiruvananthapuram, Kerala. Vada Koottu Curry is a
very delicious dish and is quite different from  other
Kerala sadya recipes.
Ingredients:
1. Urad dal ¼ - ½ cup
2. Water 4 Tsp
3. Green chilli 1 Tsp
4. Ginger 1 Tsp
5. Salt According to Taste
6. Coconut oil ½ cup (for frying)
7. Curry leaves
8. Potato 2 medium (cube sized)
9. Onion 2 medium (cube sized)
10. Coconut oil 1 Tbs
11. Turmeric powder ¼ Tsp
12. Pepper powder ¼ Tsp
13. Red  chilli powder 1 Tsp
14. Coriander powder 1 Tsp
15. Coconut milk (second extract) 1½ cup
16. Coconut milk (first extract) ½ cup
17. Garam masala powder ¾ Tsp
Tempering:
1. Coconut oil 1 ½ Tbs
2. Mustard seeds 1 Tsp
3. Dry red chillies 4 nos (split)
4. Curry leaves
Instructions:

Preparing the vada batter:
Soak the urad dal overnight. Drain the water and

grind the soaked dal  in to a thick batter by adding
very little water. Make sure that the batter is thick,
not watery.

To the batter, add chopped ginger, green chilies,
curry leaves, and enough salt.

Heat oil in a deep frying pan over medium heat .
Take small portions of the batter(about the size of

a gooseberry), and drop them into the hot oil
Fry until golden brown and crisp. Remove  and

drain on a paper towel.
The Gravy:
Heat 1 tablespoon of coconut oil in a pan over

medium heat.
Add sliced onions and  potatoes . Sauté them for

five minutes.
To  the mixture , add turmeric powder, red chili

powder, coriander powder, pepper powder, and
sauté until their raw smell is gone.

Add the thin coconut milk( second extract) along
with enough salt. Cover and cook until the potatoes
are cooked at medium heat.

Once the potatoes are cooked and gravy is
thickened, add the thick coconut milk (first extract)
along with Garam masala powder).

Lower the heat to a minimum,  don’t let them
boil. Add the vadas  to the curry and mix well.  Check
and adjust the salt accordingly.

Remove the curry from the flame and keep it
covered for sometime. The fried vadas will absorb
some of the gravy.

Seasoning:
Heat another frying pan with 1 tablespoon of

coconut oil.
Add mustard seeds, dry red chilies, and curry

leaves. Allow it to splutter .
Add the seasoning to the koottu curry.
This curry tends to thicken overtime. Adjust the

consistency by adding more coconut milk if needed.
Serve along with Kerala sadya ,

or plain rice.  Enjoy!

Special Sadya Style
VADA
KOOTTU
CURRY

Jayasree Brijesh
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