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And More..

Mahindra won the title of the Pacific Premier
League fourth season

Deafened Pacific
Organic by seven wickets

Udaipur(Kapil Verma):
The thrill of T20 cricket was in
full swing in Udaipur, the city
of lakes, concluded on
Wednesday with a ceremony;
Team Mahindra won the title.
In the fourth season of the
Pacific Premier League, eight
teams showed their best to
reach the last two spectators
who saw a great game. The
final match was played
between Mahindra and Pacific
Organic, which was easily won
by Mahindra.

RCA Secretary Mahendra
Sharma, S. K. Khaitan Group
Managing Director SK.
Khaitan, Wonder Cement Vice
President Siddharth Singhvi,

Youth Farmer Leader Kuber
Singh Chavda, PPL Founder
Aman Agarwal, Co-Founder
Manoj Choudhary,
Commissioner Dr. Prakash
Jain, Organizing Secretary
Yashwant Paliwal presented
the trophy to the winning team

Man of the Match award
was given to Tanmay Tiwari of
Mahindra for the best perfor-
mance.

Saurabh Chauhan of
Sojatia Marvelous was the
man of the series. Yuvraj Singh
of USA Global was the best
batsman, Sachin Yadav of
Mahindra was the bestbowler,
and Biswaijit Singh Bhinder of
Sojatia Marvelous was the
best fielder; these four play-
ers were awarded one trophy

each from SS Company. A
Cricket kit is also given.
PPL founder Aman
Aggarwal said that PPL was
started at the local level, and
its popularity gradually
increased. The local, state,
and national level players and
foreign players have shown
their talent. The fourth edition
saw tremendous enthusiasm
for the competition among the
franchisees and players. Inthe
coming years, the target is to
get it done along the lines of
IPL; nextyear, the competition
is planned to be done as Day-
Night.
ChiefguestRCAsecretary
Mahendra Sharma said that by
organizing such competitions
in Rajasthan, new players get

N

an opportunity to show their
talent. He also congratulated
the organizers and said that
the new players in PPL got to
see good cricket, which is a
good learning opportunity for
them.
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Co-founder Manoj
Chowdhary said that Pacific
Organiclooked completely fal-
tering in the final while batting
first and could only manage
128 runs for the loss of 8 wick-
ets; for the team, Somraj

Bishnoi scored 70 runs in 62
balls with the help of 5 sixes.
And Hitesh Pakhrot contributed
14 runs in 11 balls. According
tothe T20 format, Mahendra's
team, chasing the target quick-
ly, won the loss of three wick-
ets with the help of Manoj
Tyagi's 56-ball 51, Tanmay
Tiwari's 22-ball 41, and Karan
Singh's 26-ball 25. For
Mahindra, Sachin Yadav took
2, and Rohit Sutharand Dhruv
Parmar took one wicket each.
Pacific Organic's Dev Narayan
Ved, Pradyuman Parikh, and
Hitesh Pakhrot took a wicket
each.

s.k. Khaitan Group
Managing Director SK. Khaitan
said heis always ready to coop-
erate with the players in such

competitions. Looking at the
level of the game in the round,
it can be said that the players
playing here will soon play at
the national and international
levels. Siddharth Singhvi, Vice
President, Wonder Cement,
said that Wonder Cement
Cricket Academy provides
high-level coaching and facil-
ities to further enhance the
players. This will be expand-
ed in the future. Youth farmer
leader Kuber Singh Chavda
said that the PPL tournament
has allowed the cricketers of
rural areas to showcase their
talent. Many more players can
come forward by having such
competition only for the play-
ers of rural areas.
Commissioner Dr. Prakash

Jainsaid thatthe game of crick-
et teaches mutual harmony,
team spirit, and hard work.
Giving thanks on behalf of the
organizing committee, he said
that the presence, discipline,
and performance of the play-
ers in any sports competition
raises the level of the game;
the same has been seen in
PPL. The Company of local to
foreign players in PPL shows
its popularity.

Organizing Secretary
Yashwant Paliwal said that
the upcoming tournament
would be more exciting, keep-
ing in view the enthusiasm of
the franchisee, players, and the
audience. This time special
prizes were held for the spec-
tators to catch them.

Rajendra Gokhru was honored with Mahatma Gandhi Nobel
Peace Prize and conferred an Honorary Doctorate degree

Bhilwara (Pawan Garg):
In the grand honor ceremony
organized by Mahatma Gandhi
International Virtual University
in collaboration with the All India
Anti-Corruption Parliament
Committee and NITI Aayog,
Bhilwara's social worker
Rajendra Gokhru was hon-
ored with Mahatma Gandhi
Nobel Peace Prize and hon-
orary doctorate with the most
extraordinary honor.

He got this distinction for
doing excellent work in the
social field in the state, con-
necting the society with the
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mainstream of Kabir, doing
social activities on the sacri-
fice of great men, and helping
the needy people while play-

ing a leading role in the uplift-
ment of women.

Publicity Minister Manish
Bamb said that Gokhru Jain is

serving in important positions
in many other organizations,
including the founder and
President of Social Group
Bhilwara Branch, Founder, and
President of Jan Seva
Sansthan, Jeeto. Rajendra
Gokhru, a social worker, asso-
ciated with various social and
religious institutions, has
increased the pride of Bhilwara
at the national level.

Bomb told that the chief
guest in the program was
Ramdas Athawale, Union
Minister, Governmentof India,
film actor Shahbaz Khan

Mumbai, social worker Pawan
Kumar Gupta, Dr. Umesh
Jadhav, MP, Sceuderm leader
Tolika Rani, Dr. Manish Gavai,
Private Secretary, Social
Justice, Advocate Dr. Ramesh.
Khemu Rathod, senior social
worker, etc., was present.

In the program, 50 people
from different states were also
honored. International
President Dr. Avinash D
Sakunde, the event organiz-
er, expressed his gratitude to
all the guests and wished for
abrightfuture for the esteemed
talents.

On receiving this honor to
Gokhru, National President of
Jain Conference Anandmal
Challani, Mahavir Singh
Chaudhary, Naveen
Wagrecha, Pradeep Sankhla,
Manish Bamb, Pramod
Singhvi, Sunil Nahar, Nirmal
Khazanchi, Mahendra Gokhru,
Rajesh Munot, Lalit Lodha,
Arvind Jhamar, Narendra
Pipada, Ramsingh Chaudhary,
Ashok Samar, Mohanlal Bohra,
RK Jain, Kedar Gagrani,
Surendra Dangi, Ashok Jain,
etc. have expressed happi-
ness.

Lost food

KHIRA GAINTHA RECIPE
(KHEER PULI)

ahaprasad is the term applied to the 56 food

items offered to Lord Jagannath in the holy

Temple of puri located in odissa, india. The Bhog

(prasad) offered to him and later to Maa Bimala in the Grand

Temple (SriMandir) and remains of that Nivedana (after accept-

ing by the God) is known as ‘Mahaprasad’. Mahaprasad is
also widely named as the famous Chappan Bhog.

legend has it that when the steam cooked food is carried

tothe Lord in slings of earthen pots no essence can be smelled
from the food but when the same is carried back to the sale
point (Anand Bazar) after being offered to the Lord, a deli-
cious smell spreads along in the breeze to the pleasant sur-
prise of the devotees. Now the food is blessed.

- Sankudi Mahaprasad includes
items like rice, ghee rice, mixed

Patient was saved by - a stuck valve with a
balloon

Udaipur : Due to the tireless efforts of the Department of Cardiology at Geetanjali Medical
College and Hospital, a 40-year-old patient admitted due to heart failure was provided a healthy
life. The cardiologists who performed the successful treatment include Dr. Ramesh Patel, Dr.
Kapil Bhargava, Dr. Jai Bharat Sharma, Dr. Rohan, cath lab staff, etc.

What was the issue?

The patient had a valve operation 3 years ago in a private hospital in Ahmedabad. The
patient did not take medicines regularly after the procedure, due to which blood clots formed
in his valve. The patient's heart starts failing in such a situation, and the blood pressure also
decreases.The patient was brought to Geetanjali Hospital in this critical condition. As soon as
the patient was admitted, he was given medicine to thin the blood, but it did not affect the
patient's disease. In such a situation, the only solution was to replace the valve again, which
was almost impossible due to low blood pressure.The patient's condition was getting severe.
He was immediately taken on a ventilator with external blood pressure and heart failure. Together
all the conditions were very challenging.

The Cardiology team took a surprising decision in which the valve was opened through a
balloon to open the stuck valve. Although these operations are performed for congenital pos-
sible narrowed valves, seeing the benefits, the team of cardiologists doctor decided to perform
this challenging operation.Dr. Ramesh Patel said that there was a lot of risk in this, blood clots
could go to the brain or any other part of the body, but this was the only option that could save
the patient's life. The operation was done by a team of cardiologists by taking the patient to the
cath lab at night. After 30 minutes of operation, the patient's blood pressure started improving,
and after the next 2 days, his ventilator was also removed. The patient did not suffer any other
harm, and the patient is now completely healthy.Dr. Ramesh Patel said that patients in such
critical conditions are being treated regularly by skilled doctors in Geetanjali Hospital.

The International CEO conference started
with the song of the university

Udaipur:This year's 4th International CEO Conference under the aegis of Sukhadia University
was inaugurated on May 20. MoU was signed between the university and the CEO Congress
for this conference in the past.

The Rector of the conference, Prof. PK Singh, said that this program will definitely provide
better opportunities and incentives to the students and academicians. He also described the
program's overall objectives and how it would benefit Mohanlal Sukhadia University and other
member universities.

Dr. Praveen Pachauri, a Member of the Board of Management, also said that the "4th
International CEO Conference" is a grand event. Being a part of this event will surely benefit
each of us in the future. ,

Conference coordinator Dr. Sachin Gupta said that it is a matter of pride for the university
that the university is getting an opportunity to organize such conferences in which Albania,
Argentina, Azerbaijan, Bosnia, Japan, Jordan, Italy, Indonesia, New Zealand, India, UK, Nigeria,
Pakistan, Afghanistan, Romania, Turkey, South Africa, Sri Lanka, Egypt, France, Georgia, China,
Chile, Colombia, Cameroon, Kosovo, Lebanon, Morocco, Macedonia, Philippines, SaudiArabia,
Thailand, Cyprus, Tunisia, participants from Uzbekistan countries are taking part. Dr. Sachin
Gupta expressed his gratitude in his keynote address and thanked everyone who made this
event possible. Dr. Gupta also informed everyone about the program's timetable and its syl-
labus. He also added in his thank you note that it is a beautiful occasion for all those involved
in the event. The program will bring together knowledge, thought, and action for a better tomor-
row. This conference is being organized in both online and offline mode from May 20 to 22. In
this event, Alfred Noble University, University of Prison, Cyprus West University, Central Asian
American University, International Vision University, Tashkent University, and Sukhadia
University. Economics will be the joint organizer.

Lt. Rajkumar Jain was honored with the
Minister of State for Defense Award

Bhilwara (Pawan Garg): Bhilwara NCC Unit Five State Independent Company Bhilwara
and Sangam Vishwavidyalaya's NCC officer ANO Lt. Rajkumar Jain, was honored with the
Minister of State for Defense Commendation Award! The award ceremony was held in Udaipur's
private hotel, where deputy of the Rajasthan Directorate of NCC Director General (DDG) Air
Commodore Lalit Kumar Jain presented a letter of appreciation from the Minister of State for
Defence, Benz (Medal) Lt. Rajkumar Jain! Group Commander etc., were present! All the Chief
Officers, Training Officers of NCC Rajasthan Directorate, Udaipur, Ajmer, Jaipur, and Jodhpur

Group's group at the award ceremony.

DDG Lalit Kumar Jain said that it is a matter of pride for the entire Rajasthan Directorate
that only ANO Lt. Rajkumar Jain of Bhilwara has been selected from the Rajasthan as a whole,
and he has been chosen by the Minister of State for Defense, Government of India Ajay Bhatt
and DG NCC Delhi by him in NCC. The Minister of State for Defense has been awarded the
medal for conscientiousness, discipline, and service! He has continuously fought step by step
with Corona, which has been awarded the Minister of State for Defense Medal! Lt Col Tejendra
Sharma, Commanding Officer of Bhilwara NCC, also contributed to the NCC Ex run by NCC
during the Corona period ANO Lt. Rajkumar in Bhilwara A lot of work was done under the lead-
ership of Jain, which was also appreciated by the Bhilwara administration. As a result, the
Minister of State for Defense congratulated Jain on getting the award!

Sangam University Vice Chancellor Prof. Karunesh Saxena. Registrar Prof. Rajeev Mehta,
all the staff, NCC cadets, etc., also congratulated Lt. Rajkumar Jain on receiving the Minister
of State for Defense Award from the Government of India!

Vice Chancellor Prof Karunesh Saxena said that the university's name has been elevated
by such achievement in NCC! It should be noted that only one NCC ANO from Rajasthan and
only four NCC ANOs from all over India have got the Medal of Defense in 2022!

Anshul Soni of Rajendra Marg School ranked
second in the state-level science seminar

Bhilwara (Pawan Garg): Anshul Soni, a student of Rajendra Marg School, brought laurels
tothe school by securing the second position in the seminar in the state-level Science, Mathematics
and Environment Exhibition organized through a virtual medium in HSS Pali. Dr. Shyamlal
Khatik, Principal of Rajendra Marg School, said that the students selected in the seminar per-
formed excellently under the guidance of the school's science teachers.

On this occasion, the student was honored by presenting garlands, bouquets, and sweets
to the student Anshul Soni by the principal and staff members of Rajendra Marg School.

Maheshwari Samajbandhus greeted and
blessed

Bhilwara. (Pawan Garg) : The brothers of Bhilwara Maheshwari Samaj reached the place
of stay in RC Vyas Colony on Wednesday evening of revered Gauvatsa Shri Radhakrishnaji
Maharaj greeted him and took his blessings.

Expressing happiness on the arrival of Shri Radhakrishna Maharaj in Bhilwara, he said they
hoped that with his inspiration, the work of Gauseva would be better.

Mahaveer Samdani, vice-president of Nagar Maheshwari Sabha, said that the community
members greeted Radhakrishna Maharaj wearing a turban, scarf, and shawl. After praising
Maheshwari Samaj, those who received blessings included Kailash Kothari, Prahlad Ladha,
Deendayal Maru, Devendra Somani, Udayalal Samdani Kedar Jagetiya, Atul Rathi, Om Gattayani,
Rajendra Bhadada, Ramesh Rathi, Narayan Lal Laddha Gopal Melana, etc.

Dr. Piyush's guide lecture on Mewar's
food heritage

Udaipur.(Dr.Munesh Arora): Inthe annual guide orientation program organized by Maharana
Mewar Charitable Foundation, Udaipur, Dr. Piyush Bhadaviya of Mohanlal Sukhadia University,
Udaipur, while delivering a lecture on the food heritage of Mewar, brought back various mem-
ories of Mewari food taste to all the present guides and staff. The lecture was attended by over
50 guides from the City Palace Museum.

Food and drink are according to the seasons in Mewar. Dr. Piyush said that there are so
many dishes that people do not even remember the name of to speak and give taste to the
domestic and foreign tourists coming to Mewar. We should explain our Mewari cuisine to the
tourists later. Tourists must also explain Dal-Bati-Churma because this dish is not readily avail-
able in other states other than Rajasthan.

Dr. Piyush Bhadaviya explained the recipes in the historical texts. The royal food, temple
bhog-prasad, urban and rural food methods, methods of serving food, and many arrangements
for the preparation of food were intensely highlighted. Along with food, the performance of water
used for food storage, drinking, and cooking and the methods of its use were also highlighted.
The texts give lectures on Rajvallabh Vastushastram, Eklinga Mahatmyam, Vishwavallabh,
Amarsar, Rajprashasti, Bhima Vilas, and much important information was presented on the
method of food preparation to farming and drinking water, etc.

Among those who were responsible for the various arrangements, arrangements of Udaipur
Rajprasad, the families who were skilled in ancestral work, in which Barwa, Rajbhoi, Bhoi, Wari,
Paneri, Khatik, etc. had what role and what was the role of Rasode's Inspector on all these.
Responsibilities were also elaborated upon.

rice, cumin seed and asaphoeti-
da-gingerrice mixed with salt, and
dishes like sweet dal, plain dal
mixed with vegetables, mixed cur-
ries of different types, Saaga
Bhaja', Khatta, porridge and lot of

sweets etc. All these are offered
to the Lord in ritualistic ways. It is said that every day 56
types of Prasad are offered to the Lord during the time of
worship and all of these are prepared in the kitchens of the
temple and sold to the devotees in Ananda Bazaar by the
Suaras who are the makers of the Prasad.
From this 56 bhog one sweet which everybody love to
eat it is KHIRA GAINTHA, hear | will show you how to make
this dish. Traditional method of cooking is by wood

-Chef Satish Gupta
INGREDIENTS -
! 100 Gram Rice
" Water , as required
4 150 Gram Sugar
' 100 ML Condensed Milk
!  Salt, as required
4 1 tablespoon Cardamom Powder (Elaichi)
2 100 Gram Fresh Coconut , shredded
&' 1 Liter Milk
' 4 Tbsp Cashew nuts , crushed
' 3 Tbs Whole Aimonds Flakes

PROCEDURE -

1. Take rice and soak for 1 hour.
2. Take soaked rice , grated coconut and make a

smooth paste.

3. Take ghee in a palm and make a round small

ball (like Gulab Jamun).

4. In a deep pan boil the milk and evaporated milk

to 1/4th .

5. Simmer in low flame until milk thickens. Add the
rest of the sugar, cardamom powder and heat

the milk some more.

6. Now one by one drop the rice balls into the
boiling milk and continue stirring.

7.You can make a paste with 1 tablespoon of rice
powder and add it to the milk to thicken it.

8. Add the coconut in the end along with
slivered cashew and almonds. Serve it cool.

9. Serve Khira Gaintha on its own as a delicious
dessert after your satisfying meal.
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