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. Empowering
ey Our Community.
Supporting

e Our Future. .

SMITHA & ABHILASH PAUL \ | HENCY & PRIMUS KELANTHARA
248 670 9249 ' 4 248 410 2369

‘ SHALET & DIAZ THOMAS
- 5 = 248 470 2200

\

(

/

JOLLY & REUBEN DANIEL SHINY & JERIX THEKKEL
248 495 4565 734 508 2021

OUR SERVICES

RETIREMENT PLANNING | TAX-EFFICIENT WEALTH STRATEGIES | BUSINESS OWNER STRATEGIES
ESTATE PLANNING | CHILD WEALTH PLANNING | WEALTH DIVERSIFICATION & PROTECTION
PORTFOLIO & WEALTH MANAGEMENT

OFFICE : 38345 W 10 MILE RD, STE 320, FARMINGTON HILLS, MI 48335

BUILD WEALTH. PROTECT YOUR LEGACY. GROW WITH CONFIDENCE
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(Valentine's Day Celebration)
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Detroit Malayalee Association

Women’s Forum — 2026
Highlights

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

Sumini Jordan

unforgettable evening celebrating love, culture, and togetherness. - .{@Q -
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GENERDUS DOMATIONS
16,500 MEALS T0 HOURISH DUR NEIGHBORS.
WE ARE GRATEFUL FOR YOUR DEDICATION TO OUR MISSION
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LEARNING CENTER

Therapists who care about you and your health.

Expert Physical Therapy Care for Work Injuries Alternative Treatments
At United Rehab Services PC. Get the professional occupational Banefit from our revolutionary treatment
you'll receive physical therapy therapy and ADL training you techniques and state-of-the-art laser
from a specialist with a Ph.D need to recover from a work therapy. We use a high power, high dose
and over 35 years of injury, surgery, accident, of other Class IV FOA approved Laser. We specialize
experience, That rivals what painful conditions at cur k<ally n accident injuries, whiplash, T8I
you'll find at ary simiar owned clinic. Call for an Traumatic Brain injury), PTSD, anxiety,
therapy clinics in the area appointment and depression.

We Specialize In Auto Accident Injuries, Whip Lash, Traumatic
Brain Injuries And High Power High Dose Class

Physical Therapy Center in Warren, Mi

Same-Day Appointments Available | 2 Conveinent Locations | Over 35 Years of Experience

(586) 254-4040

WARREN LOCATION SHELBY TOWNSHIP LOCATION HOURS
30521 Schoenherr Rd 49974 Van Dyke Ave. Meon - Fri  9:00 am - 6:00 pm
Warren , MI 48088 Shelby Township, M 48317 Sat Closed
(586) 254-4040 (586) 254-4040 Sun  Closed
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Bold Indian
Flavors
in Michigan.

INDIAN GRILL & BIRYANI

! Dine-In - & Takeout - &= Catering

Call Us Today!

¢ Graduation Parties e Cultural Events
« House Warming « Birthday Parties .
» Weddings » Special Occasions Avadilable for order

GARLANDS LEAVES AND MORE

{ e
Jathi Mullal
G- 516

= Button Rose = Banana Round
w, Orange, Mix)
= Mums
= Panner Ros = Car

Jasmine

Jathi Mullai

= Viruchi

House Warming Wedding

Q@ 40240 W 14 Mile Rd Commerce Township, Ml 48390
S +1248-863-9102 | @ www.thegoatgnb.com



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
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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

PRIYANKA DABHI
REALTOR

734.331.5666

TOP 1% NATIONWIDE
MULTI-MILLION DOLLAR PRODUCER

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
empowerment.
Together, we remain
committed to making a
positive difference
while strengthening the
bonds that make the
DMA Women’s Forum
truly special. @

CONTACT FOR




FREE

-1 Chutn eys

B Indian Cuisine
= Vegetanan
Or. Sia] R.Balg oS}y 248-471-5534 M \\\leckend Unlimited_Lunch Buffet
Serving the community for over 39 Years prou?ﬁng UNLIMITED
a comfortable and friendly atmosphere for the BREAKFAST
entire family Saturday & Swndoy

( s-star rating on Google! )

WRITE A REVIEW ON
GOOGLE TO WIN A

Services Offered:

e Cleanings e Extractions FREE 1 \

o Fillings e Implants A Join usmanor QE

* Root canals * Onlays TOOTHBRUSH anunforgettable . cove  —
o Crowns and Bridges e Same-Day Crowns (Worth $150) dining experience| Upms o) Ghoe Pl £10.89
e Dentures e Invisalign : Chutneys indian Vegetorian Cubsine
g « Fised Destiivia www.chutneysmi.com e

SIRAJ R. BAIG, DDS, PC & ASSOCIATES
\.I“‘. 23304 Orchard Lake Road, Farmington Hills, M1 48336
ok

sirajbaigdds@yahoo.com
www.sirajbaigdds.com

www.facebook.com/DrSirajBaig
Ph: 248-471-5534

For Authentic Kerala Style Sadhya for
%~ @, Wedding and other catering needs

Contact 248-476-9900

38259 W 10 Mile Rd,
Farmington Hills, MI

FAM OUS
+ MEATS %

HALAL

COUPON

24345 Halsted Rd,
Farmington Hills, Ml
(249)536-2662

9%

OFF YOUR NEXT PURCHASE

Highly Reviewed Premium Meat store in Town
9+ Locations across US
500+ Reviews
Offer Valid entire September-2024

Must present this coupon
Offer Valid on $20 and above purchase




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 Ya - Y2 cup
Water 4 Tsp
Green chilli 1 Tsp
Ginger 1 Tsp

Salt

2

3

4

5. According to Taste
6. Coconut oil

7

8

9

Y2 cup (for frying)
Curry leaves
Potato
Onion

2 medium (cube sized)
2 medium (cube sized)

10. Coconut oil 1 Ths
11. Turmeric powder Y Tsp
12. Pepper powder Y Tsp
13. Red chilli powder 1 Tsp
14. Coriander powder 1 Tsp
15. Coconut milk (second extract) 1% cup
16. Coconut milk (first extract) Y5 cup
17. Garam masala powder % Tsp
Tempering:

1. Coconut oil 1% 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.

DHWANI | 4

AUGUST-SEPTEMBER 2026

VADA

Jayasree Brijesh

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! @
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National Grocerles

Indian Cuisine

Catering & Carry out of your needs
33148 Ryan Road,
Sterling Heights, MI, 48120
Phone: 586-268-8225

Weekend Buffet & Banquet Hall Available




@ Birthday Parties @ Traditional Events(\

\
@ Graduation Parties & Anniversaries N
® Wedding Functions & Corporate Events

& Housewarming & Festival Events 6

= 42070 Ford Rd, Canton Township, Mli : .
734-892-2972 a 48187, United étates ' @ www.miauthentikka.com
o= 49809 Grand River Ave, Wixom : :
248-938-4457 a MI 48393, United States ’ www.authentikkawixom.com

248-250-6510 a 5114 Rochester Rd, Troy, Ml 48085 www.authentikkatroy.com




