
Pamper yourself!
Sometimes we get so much engrossed with others that we

forget who we are and what makes us happy. Things that make

us happy are sidelined by others and out of respect to others,

we too push our happiness under the carpet and start being

happy in others’ happiness. While this phenomenon is good

for humanity,but we forget that even we are human-for that

matter.

For example, you like to spend time with your garden in

the mornings of weekends, but your friends like to go out to

the gym, walk, or play. They force you so that their wish of

enjoying their weekend mornings get done. And since your

own wish is not that powerful, at least in the eyes of others,

you will be forced to give up your gardening and spend that

time to fulfil the wishes of others. Sounds familiar? Read on.

While it is perfect to

respect others and be the

one who sacrifices and not

the one who requests sac-

rifices, your good deed

should not be hurting some-

one either--that’s you.Now you know that you have a desire

and an idea of life. You also know that the idea of yours is not

only neglected by others, but it is also not respected. And if

you look at it neutrally, you will find that you are the one who

needs to change and not others.

Notice the way others follow their passion and idea of life.

And then compare that with that of yours-you will know the dif-

ference. Now there are two ways to claim your life back--get

rude and tell clearly that you cannot be with them, or slowly

start shifting yourself. You will love the second idea for many

reasons you already know. Simply start looking at your pas-

sion positively and start missing your friends for your me-time.

If you really enjoy what you do in the garden or in your own

time, build a positive story around it and then share with the

friends. Take an example of gardening itself. Post some cool

pictures of your plants and garden and feel proud to be the

gardener of those small saplings and young trees.

Who knows, more people like your weekend morning idea

and spend time with these lovely and lively kids of the gar-

den.And leave others aside, if you love it and if it makes you

happier, you will not only spread happiness inside and out-

side, you will also make the world a better place emotional-

ly.Plenty of us pretends to be happy. Even though we do not

enjoy expensive shopping or spending thousands in a club,

we do. And most of the times it is societal pressure. This is the

big time to remind yourself that you are not made for others

or bound to make others happy. Remember, you cannot make

others happy if you are unhappy inside. Love yourself an d

take care--in a real and practical sense.
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DREAM PLANNING OF INDIA – 2020 : BOOSTING UP

THE INDUSTRY, THE ECONOMY & THE TOURISM

Jaipur:Hugely popular with

the name of JIFF; Jaipur

International Film Festival with

its 11 continuous and suc-

cessful editions has made the

capital city JAIPUR a hub of

films. Few of the JIFF programs

are such substantial that now

those need to be done on a

b i g g e r  s c a l e .  J a i p u r

International Film Festival Trust

is going to initiate JAIPUR

FILM MARKET – JFM from

next year. 

JIFF and JFM Founder

Hanu Roj asserted in the Press

Conference that film market

has been organised on a small

scale with JIFF till now. From

last 7 years, the biggest Co –

Production Meet is being orga-

nized as a part of JIFF mar-

ket. 

But now, the time has come

where this part should be

launched as the biggest pro-

gram of the world in CANNES

Film Market / European Film

Market and American Film

Market and it must compete

with these big – sized film mar-

kets. Keeping such a thought

in mind, global launching of

JAIPUR FILM MARKET – JFM

for the entire film industry has

taken place.

Submission, Delegate

Registration and Services

Bookings for JFM are open 

The advanced website of

JAIPUR FILM MARKET

[http://jaipurfilmmarket.org],

which includes a variety of

modern features, has also

been launched. 

On this significant event,

JIFF Founder Hanu Roj, JFM

Director Pragya Rathore, JIFF

Spokesperson Rajendra Boda

and JIFF organizing commit-

tee members Nand Kishore

Jhalani, Dr. Ish Munjal and Ajay

Kala added to the evening with

their graceful presence.

JFM would boost the Film

Industry and Film Tourism. In

comparison of any other pro-

ject to accelerate Rajasthan

Tourism, this program would

evidently take the state of

Rajasthan forward in the sec-

tor of Tourism.

JIFF organizing commit-

tee member Ajay Kala said that

JAIPUR FILM MARKET would

boost the tourism, cinema and

economy of the state. JFM

would be organized on a big-

ger scale on 18th to 20th

January 2020, where more

than 1,000 professionals would

participate. Here, more than

500 production companies and

more than 1,000 new projects

would be discussed. 

It’s good to know that 500

films would be screened on this

platform of JFM; where more

than 50 meets / workshops

would take place. More than

100 speakers and expertise

across the world would have

a dialogue with the film enthu-

siasts.

JIFF organizing commit-

tee member Dr. Ish Munjal

opined that JAIPUR FILM

MARKET is such a place for

film makers, where they can

easily meet buyers of the film.

Here; they all would feel a home

– like ambience to make new

contacts. It would be a platform,

where every genre of cinema,

from regional to international,

would be under one roof.

J IFF  spokespe rson

Rajendra Boda opined that co

– production meets in last 11

years have been such suc-

cessful that JAIPUR FILM

MARKET was required to be

launched separately.

JAIPUR FILM MARKET is

going to be started in the month

of January, next year – 2020;

where film makers across the

world would submit their films,

so that they can send their films

to distributors, producers and

exhibitors.

A New spiritual awakening
“Shrimad Bhagwat

Mahapuran” aired on Colors
channel 

Producer Nikhil Dwivedi’s new religious serial “Shrimad

Bhagwat Mahapuran” has commenced its telecast from June

2, 2019 on Colors channel and thereafter every Sunday at

11:00 a.m. It is directed by Kamal Moonga. The story, screen-

play and dialogue are penned by Vikas Kapoor, who holds a

record number of having written more than 5,000 hours of reli-

gious series. He is also a recipient of  Presidential Award for

“Shirdi Ke Saibaba”. Shri Kapoor is known for various religious

serials like “Om Namah Shivay”, “Shree Ganesh”, “Shobha

Somnath Ki”, “Jai Santoshi Maa”, “Jap Tap Vrath”, “Mann Mein

Hain Vishwas”, “Sai Bhakton Ki Sachchi Kahiniyaan” and many

others. Thus, he is called ‘Maha Guru’ and ‘the God's own

writer’.

Speaking about his new initiative “Shrimad Bhagwat

Mahapuran”, Vikas Kapoor says, “From my very early days, I

have been reading various religious books like Granths, Geeta,

Ved, Quran, Bible and many others. Thus this has helped me

in highlighting various aspects of mythology. During my stay

in Kanpur, my articles on mythology used to be published in

various newspapers. During the silver jubilee celebration of

the famed ‘Pandit Deendayal Vidyalaya’ in Kanpur, I got an

opportunity to write and direct for a Hindi play titled as ‘Yug

Purush’. Here Nitesh Bharadwaj had honoured his presence

as a ‘renowned guest’. Those days he was making a serial,

‘Gita Rahasya’ for Doordarshan. He requested me to come to

Mumbai and thus slowly I kept on meeting people and there-

after finally managed to reach here.”Highlighting about this

serial “Shrimad Bhagwat Mahapuran”, writer Vikas Kapoor fur-

ther adds, “In this the main protagonist will be played by ‘Radha’

who will pitch in various queries including those that prevail in

the minds of the people and the same will be answered by

‘Shree Krishna’. I have done intensive research and have includ-

ed finer details. It will shed light on many such issues that even

Google Baba will not have those answers.” He further declares,

“This serial has so many answers to various issues which have

not been shown till this date. Like, where is the trident (trishul)

which beheaded Parvati’s son Ganesh by Shankarji? Whose

11-heads has been adorning as the necklace on Shankarji’s

neck? Why did not Radha and Krishna marry? Why did Shri

Ram disown Seeta? And many more…. form the major and

unique aspects of this serial. Thanks to my producer Nikhil

Dwivedi and Pradeep Kumar Dhoot ji who gave their adequate

support in making the impossible, possible with facts and fig-

ures.”On quizzing about his book “Kundalini Jagran”, Shri Kapoor

shares, “This book has been appreciated a lot. “Kundalini Jagran”

is about seven primary chakras in human body. It involves

meditation, energy and yoga and incidentally, the yoga has

been written by yoga master Patanjali.  

World Book of Records
Honours Stand Up Comedian

Kapil Sharma

Stand-up Comedian Kapil Sharma was recently honoured

by World Book of Records, London, for being one of the most

viewed stand-up comedians in India and abroad, and for stand-

ing for and promoting animal rights. Kapil Sharma was

bestowed with the Certificate of Honour at Filmcity, Mumbai,

by International Singer Daler Mehndi who is also the Brand

Ambassador of World Book of Records, Santosh Shukla –

Advocate, Supreme Court & President, World Book of Records,

Usman Khan - Music Director and Adjudicator, World Book of

Records, Mumbai and Dr. Rajeev Shrivastav - President, World

Book of Records, Maharashtra.

Kapil Sharma who received the honour in the presence of

his mother, at Filmcity, attributed his success to his mother’s

blessings. “I sincerely thank World Book of Records, London

and the entire team - Virendra Sharma, Dr. Diwakarr Sukul,

Santosh Shukla, Daler Mehndi and Usman Khan for giving

me this honour. I am in felicity with the love and respect that

you all have shown me and hoping you will continue to do the

same.”World Book of Records (WBR) is one of the leading

organizations in international certification of world records. It

works from UK, USA, Australia, Mauritius and India and has

a global network. WBR also honours personalities and lists

places of outstanding contribution for humanity and universal

peace. The World Book of Records has, in the past, honoured

prominent personalities of the world including Pujya Swami

Chidanand Saraswatiji Maharaj - Parmarth Niketan, Rishikesh,

India, Sarod Maestro Ustad Amjad Ali Khan India, Dr. HR

Nagendra (USA), Music Director Bappi Lahiri (India), Shri

Yogendrasinh Solanki - Chairman, 11th RANA Convention(USA),

Yogi Coudoux (France), Mr. Pawan Kailey (UK), Mr. Khooshvin

Balgobin Perth (Western Australia), Svetlana Agrawal – Singer-

Actor (Belarus), Nepali actress Bhuban Chand and various

other personalities from the Public and Government segments.

Editorial 

GoDaddy launched its Online Starter

Bundle, an all-in-one internet solution for

small business owners and entrepre-

neurs in India. With a vision to make the

internet more accessible to entrepre-

neurs across the country, GoDaddy Online

Starter Bundle offers an India-specific

domain name, a starter one-page web-

site, along with a secure professional email

account, enabling people to easily bring

their ventures online.

Aimed to support small and medium

businesses, mini and micro businesses

and entrepreneurs, the  GoDaddyOnline

Starter Bundle allows business owners

to reach their audience across India and

the world, with an investment of less than

INR 3/day. The Starter Bundle comes with

a choice of domain extensions between

.in and co.in, for businesses to highlight

their location to potential customers across

the country. Commenting on the new

launch,Nikhil Arora, Vice President and

Managing Director,GoDaddy India said,

“We, at GoDaddy, are continuallywork-

ing towards driving innovation to help

empower India’s dynamic and rapidly

growing entrepreneurial ecosystem. We

believe India thrives when small and

medium entrepreneurial ventures succeed.

Th e  Go D a d d y  On l i n e  Sta r t e r

Bundleincludes all essential tools that a

business needs to present a profession-

al brand to the online world. Our aim is

to help ensure moreonline adoption among

Indian businesses, by giving them easy-

to-use and affordable productstoturn their

dreams into reality online.” GoDaddy

offers an integrated suite of products for

small business owners and entrepre-

neurs, ranging from domain names, host-

ing, website building, to email marketing,

security protections and an online store.

GoDaddy offers 24/7 customer support,

locally and in regional languages, to help

guide customers in the growth of their ven-

ture, and to find the tools that best meet

their needs.

Xiaomi India announces 48MP camera
for everyone with Redmi Note 7S 

Xiaomi announced a refresh to the bestselling Redmi Note

7 lineup with the 48MP camera powered Redmi Note 7S. Besides

capable Kryo™ processing thanks to the Qualcomm®

Snapdragon™ 660 AIE, Redmi Note 7S brings a powerful 48MP

camera for everyone after planned volumes of Redmi Note 7

sold out sooner than anticipated. 

Speaking on the occasion, Anuj Sharma, Chief Marketing

Officer, Xiaomi India, said, “Xiaomi India has achieved major

success in the Indian smartphone industry, and one of the key

contributing factors is our Redmi Note series which is known

to offer the best of innovative features with great quality at truly

honest pricing. Our newly launched Redmi Note 7S continues

this strong legacy with a powerful 48MP camera, offering our

Mi Fans the opportunity to capture and enjoy excellent images

in addition to its array of amazing features.”

India’s favourite smartphone series, the Redmi Note series,

saw a revamp earlier this year with the launch of the Redmi

Note 7 series. With the all new Aura Design, Dot Notch dis-

play and Corning® Gorilla® Glass 5 on both sides -- Redmi

Note 7 was a true market disruptor in its category. Testament

to the love of Mi Fans for Redmi Note 7 series -- in just two

months of going on sale, it sold over two million units.

Redmi Note 7S - 48MP for everyone

The 48MP camera on Redmi Note 7S features a large

1.6μm 4-in-1 Super Pixel, allowing a great amount of detail to

be captured.Redmi Note 7S users will also be able to take

advantage of the much-lauded Steady Handheld Night

Photography mode on the camera app, which uses sophisti-

cated algorithms to achieve a perfect picture each time regard-

less of light conditions. Besides that, features like MIUI’s AI

scene detection, AI portrait besides AI face unlock will make

the Redmi Note 7S a versatile camera phone. 

With the same aforementioned attributes, Redmi Note 7S

also features a 5MP depth sensor to go along with th 48MP

main camera. Using this powerful combination of cameras and

sophisticated software, Redmi Note 7S is able to achieve

immensely detailed photos both in daylight and in the night,

thus making it a user’s delight.

GoDaddy Launches Online Starter
Bundle in India

Boss Every Road: The all-new
BMW X5 launched in India.
Hydrabad: The all-new BMW X5 was launched in India

The all-new BMW X5 demonstrates a fresh modern design

withrefined interiors andauthoritative driving attributes. 

Locally-produced, the all-new BMW X5is available in a diesel

variant at BMW dealerships from today onwards. The petrol

variant will be available later in 2019. Dr. Hans-Christian Baertels,

President (act.), BMW Group India said, “BMW established the

Sports Activity Vehicle (SAV) segment with the launch of BMW

X5 in 1999. The BMW X5 has been the best-selling car in this

segment for many years and has become one of our most suc-

cessful models. The fourth generation embodies this model’s

typical characteristics – versatility, sovereignty and luxury. The

all-new BMW X5 is bound to add another chapter to this suc-

cess story by introducing a new interpretation of the letter X.

Combining an elegant and strong design with supreme on and

off-road ability, the all-new BMW X5 has an even greater blend

of premium luxury performance, technology and comfort.” The

all-new BMW X5 exhibits versatility by offering customers a

choice of vehicle that expresses who they are and conforms

to their personal preferences and lifestyle. Locally-produced,

the all-new BMW X5 is available in three design schemes -

Sport, xLine and M Sport. 

Ajeenkya D Y Patil University (ADYPU) and Five
Thai Vocational Colleges Sign MoUs

S.K. De

Pune: Ajeenkya D Y Patil University (ADYPU) signed MoUs

with five Thai vocational colleges includingCharansanitwong

Technological College, Pongsawadi Technological College ,Tharn

Technological College,Ayutthaya Technological Commercial

College and Chonburi Technological College . 

Through this collaboration, ADYPU will facilitate advanced

education to the Thailand students in areas such asArtificial

Intelligence, Machine Learning, Internet of Things, Augmented

& Virtual Reality and others. The collaboration will aid in the stu-

dent mobility. As students from Thai institutions will come to India

for advanced learning, Indian students will visit Thailand to expe-

rience different culture and learnings. The Collaboration will endeav-

or to benefit over fifty Thai & ADYPUstudents annually to under-

stand new Cultures & perspectives and transform them into confident industry professionals. 

In this Age of Industry 4.0 Revolution, ADYPU is spearheading its own unique Education 4.0 model and is imparting knowl-

edge across diverse interdisciplinary new-age areas spanning Technology, Design, Management and Film & Media.

The MoU was signed in the presence of Hrridaysh Deshpande, Director Ajeenkya DY Patil University, DrWannaTanspraphat-

-Director Chonburi Technological College, SujitraTanpraphatHead of Bilingual program at CTC , SuphawattananonthreeyahBancheun

Head of Foreign Languages Charansanitwong Technological College , Dr.SirimaPornnimit President Charansanitwong Technological

College, Ms. SupattaSamleepant  Vice Director Human Resource Pongsawadi Technological College (PSC), Mr. NapathSamleepant

, Professor Pongsawadi Technological College (PSC), Dr.PattraVisavatho  Advisor of Tharn Technological College , Mr.

PassanonTraisombud Deputy director in information technology Tharn Technological  College , Mr. Sorawat Sirisena , Manager

AyutthayaTechnological Commercial College (ATCC), Ms. KhanitthaSrichainat, Head of Budgeting management

AyutthayaTechnological Commercial College (ATCC) and Ms. ApisaraPhongchompron , International coordinator Chonburi

Technological College ( CTC) amongst others.

Speaking about the collaboration is Dr Ajeenkya DY Patil—President-ADYPU, “As an Innovation University, we are always

keenly observing the changes around us and responding to these changes with new ways of thinking. Degree education is not

only about doing but also thinking. Therefore we feel we should address new age challenges with Wisdom more than knowl-

edge. He further said that the complexity of the today's world is that the problems are not linear and the solutions may lie out-

side the ambit of the disciplines. We have to reframe these challenges and instead of addressing the symptoms and go to the

root cause of any problem and solve it.He added that the MoUs will gives us an opportunity to learn from each other and ben-

efit institutions on both sides.   The Thai delegation expressed their happiness and excitement about the MoUs citing the exam-

ple of wonderful experience that a group of Thai students had recently on a summer internship program at ADYPU. 

CLASSIC VEG. RESTAURANT
SIGNATURE DISH LIP

SMACKING PAV BHAJI:
- S.K. De

The Pav Bhaji is a signature dish of Classic Veg. Restaurant

since last 3 decades; it has become the talk of the town due

to its unparalleled taste. Pav Bhaji is the second most popular

dish amongst the street foods after Vada Pav but when you

come to a place like this it’s cooked in the most hygienic man-

ner.

We all love eating out but when health comes with taste

then nothing better than the iconic Pav Bhaji at Classic.

Mouthwatering dish prepared with a combination of vegeta-

bles like potatoes, cauliflower, carrot, green peas, tomatoes,

green chillies and capsicum with condiments like garlic, gin-

ger, onions and coriander. These ingredients are mashed on

a griddle and seasoned with pav bhaji masala, turmeric pow-

der, red chilli powder (Kashmiri chilli powder) and butter. It is

then served hot with pav toasted in yummy butter, chopped

onions, cucumber, tomato and lemon slices.

Classic Veg.Restaurant, 466 Mehta Building, Opposite Don

Bosco, High School, King's Circle, Matunga East, Mumbai -

400050.
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