
J
ogen Choudhury, one of  
the greatest artists of  21st 
century, is a master in com-
bining traditional imagery 

with contemporary painting. The 
Afterlife of  Silence: Still Lifes of  
Jogen Choudhury gives an insight 
into the painter’s style of  work, 
making it an art aficionado’s must-
have book. Author Anuradha 
Ghosh also interviews Choudhury 
to delve deeper into his art works 
and know what shaped his creativ-
ity. Excerpts from the book: 

AG: Your paintings can be seen to 
rest on your matrix of  experience 
related to certain specific periods 
of  your life. Many of  your works 
covertly imbibe the idyllic world of  
nature you had been familiar with 
in your early childhood. When you 
look back now at it all, at your ear-
ly years spent in Bangladesh, amid 
the lushness of  nature and within 
the secure space of  prosperity, 
what are the memories that you 
readily relate to? 
JC: The primary visual that always 
accompanies my 
reminiscences of  
the surrounding 
nature is that of  
vast, expansive 
stretches of  wa-
ter; this part of  
Faridpur had 
been what is es-
sentially a water country, not only 
with large, wide waterbodies, but 
also with this peculiar feature of  
getting flooded with water when-
ever there was some rain. In fact 
we often had to use boats dur-
ing the monsoons even to visit 
nearby relatives. There were huge 
dighis (large lakes) all around us, 
a smaller pond behind our kitchen 
as well. Another nearby one was 
called Phoolpukur, where our boat 
was kept moored. Even as a child 
I had been drawn inordinately to 
the deep, dark waters, their un-
dulations and inherent mysteri-
ousness. And then there was the 
Ghaghor River close by, where we 
used to immerse the Durga idol 
after the worship was over. These 
memories of  festive days also car-
ry a warm feeling of  the hearty 
participation of  the entire commu-
nity. This was also a time when the 
river was strewn with boats and it 
almost resembled a market, with 
sweets and sugarcane sold from 
one boat to another. And yes, these 
memories of  a happy and whole 
existence have indeed resurfaced 

in much of  my work. 
AG: And there must have been 
greenery, the lushness of  plant life 
all around? 
JC: Yes, it was all so green. And 
then there was this silent, slow 
movement of  growth in vegetal 
life, which usually goes unnoticed, 
but this was something that had 
greatly engaged me during that 
time. I was keenly observant of  
the ways in which new stalks grew 
in curves, which seemed like the 
movement of  life itself. In fact, 
once I had tried to create my own 
garden in our front courtyard. I 
dug spaced-out holes there, and 
planted saplings. I even went so far 
as to dig up a long wide pit right 
there, fill it with water-I was try-
ing to create my own pond, you 
see-and collected a handful of  
miniscule techokho fishes from 
the nearby dighi and put them in 

this water, only to 
discover in the af-
ternoon that they 
were all dead! 

AG: Is it this idyl-
lic frame that 
resurfaces much 
later, in your still 

lifes of  flowers and even fruits, as 
intertwining systems of  foliage? 
JC: Quite possible. Memory works 
in peculiar ways, and these frames 
of  images from my early child-
hood also carry with them a sense 
of  harmony, an assurance about a 
basic force of  life that can never 
be suppressed. These came to be 
connected in my imagination with 
an undisturbed, integral society 
that thrived on close-knit familial 
and social relationships. There 
were regular visits to relatives’ 
houses, often along shady, wind-
ing lanes, no strict enforcement 
of  educational routine — in fact I 
remember playing truant and go-
ing off to listen to a gramophone 
at my uncle’s house many a time. 
On one occasion, I had hidden 
myself  under the boards of  our 
boat at Phoolpukur so that I could 
go with my father to his tenants’ 
place a long way off. I was discov-
ered, of  course, and was offloaded 
near a bamboo grove with the se-
verest of  admonishments, from 
where I had to walk back home! 
Our environment was such that 

the essential sense of  wonder was 
never suppressed. I remember my 
enthralment with the wonderfully 
flavoured tea, a sip of  which my 
father sometimes allowed me to 
have. Our growth was as natural 
as that of  the greenery which sur-
rounded us. 

AG: How was your involvement 
with art primarily initiated? 
JC: You could say it began with 
clay modelling. I keenly observed 
our kumor (idol-maker), who was 
called Jaladhar, while he worked 
on making the clay deities for our 
worship that involved the entire 
community. I loved watching the 
ways in which the clay was slowly 
shaped to resemble body parts, 
and I began to mould dolls out of  
lumps of  clay. Needless to say, I 
entirely lacked the technical ex-
pertise to make these stand erect, 
and my dolls were usually recum-

bent along the ground. I was 
also keenly interested in the 
clay dolls from our villages, 
which could be found in our 
local haats (markets) and also 
in fairs, along with earthen-
ware utensils like haari and 
kalsi (different kinds of  pots 
meant for cooking and carry-
ing water). This was also my 
first introduction to the world 

of  pigments. I used chun (slaked 
lime) for the colour white, charcoal 
sufficed as black, and soon discov-
ered that the juice of  the leaves of  a 
plant called rangchita, if  added to 
the lime, would turn it yellow. Add-
ed to these were the paints I lifted 
from the kumor himself. I could 
say my homespun palette was ad-
equate enough! After the idol of  
Durga was completed I used to 
wait eagerly for the final moments 
of  chakshudan the painting of  the 
eyes-that made the idol come to 
life. These are significant moments 
that have always stayed with me. 

AG: Most of  the women in your 
paintings have the same goddess-
eyes. Does this relate to a sense of  
interior empowerment that you 
see as intrinsic to women? 
JC: I guess it has something to do 
with my fascination with the wide 
shape of  the eyes of  the goddess, 
to begin with. And yes, there is 
also the sense of  strength, an all-
seeingness that I will connect with 
the deep respect for women I had 
always had. 

AG: Had you ever been idealisti-
cally inclined towards commu-
nism? 
JC: In those days of  early youth, 
yes. In fact my elder brother had 
been an active member of  the 
Communist Party of  India (CPI), 
and therefore was not allowed to 
stay at my uncle’s house as he was 
in the police forces. My mejda, the 
other brother, was also a member 
of  the Communist Party. Meetings 
of  the party were regularly held at 
our place. Books from Soviet Rus-
sia, even China, found their way 
regularly into our household. At 
that time I was also actively read-
ing the poetry of  Subhash Mukho-
padhyay and Sukanta Bhattacha-
rya, and had newly discovered 
magazines like Parichay. We were 
further enthused by the student 
movements of  the time. I had be-
come, by then, a cultural activist 
of  sorts and started a handwritten 
magazine at the neighbourhood 
club. In fact large areas of  south 
Calcutta-especially places like 
Dhakuria, Jadavpur and Garia, 
settled chiefly by the refugeesbe-
came active pockets of  the leftist 
movement. I guess the mass in-
flux of  refugees from East Ben-
gal strengthened this movement 
to a large extent. But I had never 
become a party member. Much 
later, though, a gradual process of  
disillusionment with communism 
started deep down.

(With permission from  
the publisher)
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W
hen the global pan-
demic started last 
year followed by a 
nationwide lock-

down for months, many couples 
who were planning to tie the knot 
were worried. Their big day was 
spoiled even before the excite-
ment began. “Wedding can wait, 
let’s face the crisis first,” a 
Kolkata-based doctor 
couple, who got mar-
ried last Novem-
ber, had said and 
pushed aside the 
preparations to 
be on the battle 
front. So did 
many in the 
country. 

For a young 
couple in the 
city who refused 
to reveal their 
names, the wed-
ding was postponed 
for a year keeping in 
mind the health condi-
tion of  elderly members 
in the family. Albert Mar-
wein, a mediaperson, and 
his artist beau Anisha 
Sohtun had to delay 
the celebration 
by a month. The 
couple got mar-
ried on January 
23. 

Wedding is 
a special oc-
casion not 
only for the 
bride and the 
groom but also 
for their fami-
lies, friends and 
relatives. In India, 
weddings are elabo-
rate and gorgeous 
and require months of  
preparations. The rituals and 
ceremony continue for days. But 
Covid-19 spoiled the party in the 
first half  of  the year. As the lock-
down ended and phases of  ‘un-
lockdown’ began, wedding plans 
came back on the ‘to-do’ list. 
Scepticism aside, many couples 
decided against delaying further 
even as they knew that getting 
married during the pandemic 
would mean altering several 

plans and tediously following the 
protocols. 

A survey by The Knot World-
wide, a global wedding technol-
ogy company, last year showed 
the uncertainty created by the 
pandemic “increased sense of  ur-
gency to kick-start wedding plan-
ning”. The study, titled ‘Global 

Covid-19 Weddings report’, 
also highlighted the re-

quirements during a 
wedding amid the 

healthcare crisis.
Aparna Chan-

da, who is pre-
paring for the 
big day on Feb-
ruary 4, wanted 
her wedding to 
be “a grand af-
fair”. She has to 
compromise on 

that as there is a 
strict instruction 

from the landlord 
— only rituals and 

no gathering. “We are 
allowed to invite only 15 

guests,” said Chanda, who 
is getting married to Saurav 

Dey from Guwahati. 
The fear in the city 
was aggravated by 

last year’s incident 
where several 
guests at a wed-
ding party at 
Greenwood Re-
sort in Guwahati 
tested positive. 
Many guests 
were from Shil-

long and there 
was a sudden 

spike in the num-
ber of  positive cases 

in the state after the 
incident. 

So Chanda’s family, like 
many others in the city, has to be 
careful when planning the ban-
quet as per the guidelines laid 
down by the government that 
restricts the number of  guests 
to one-third of  the capacity of  a 
church or marriage hall. 

“I always wished for a grand 
wedding. But due to Covid proto-
cols in Shillong, my relatives and 
friends will not be able to attend 
the function. I wanted my wed-

ding to be here but the groom is 
from Guwahati. It will be difficult 
for him to come with 50 people. 
Then there is the ILP check gate 
(at Umling) where everyone trav-
elling from outside has to under-
go Covid-19 test. Keeping in mind 
all these problems, my family de-
cided that the wedding will take 
place in Guwahati. And for this 
reason, most of  my friends and 
relatives cannot attend the re-
ception,” said Chanda about the 
Covid-customised plan. 

Marwein, who is from Mawkyr-
wat, also regrets not inviting 
friends and colleagues “but we 
cannot help”. The wedding was 
held with 100 guests, all family and 
close relatives. “In church, there 
will be only 70,” he told Sunday 
Chimes a day before the wedding. 

For shopping too, problems are 
aplenty. A 31-year-old would-be 
bride, who is a healthcare worker, 
and her family are struggling to 
put things together for the Febru-
ary 4 ceremony. 

“Wedding planning is already 
so stressful as we all would strive 
for things to be the way we want 
and as beautiful as they can get. It 
is difficult because since the lock-
down there has been difficulty in 
procuring items as some are not in 
stock. Things we would get easily 
before the pandemic are not readi-
ly available. Also, prices have gone 
up,” she said. 

Several reports in the last few 
months showed families and cou-
ples relied more on technology for 
wedding preparations and shop-
ping. In fact, many websites have 
come up with innovative ideas for 
weddings in the time of  the pan-
demic. Here Comes The Guide, a 
wedding website, suggests virtual 
nuptials and QR codes to connect 
guests online. A couple in Madurai 

became the first in the country to 
introduce QR codes on wedding 
invitation cards. In fact, in Megha-
laya, the government order says, 
“Hosts may make arrangements 
for online viewing of  the event… 
online gifts should be encouraged.”

The pandemic has brought 
about a ‘new normal’ and there is 
no way that one can avoid it. Many 
people are still struggling to fit the 
changes into their lives, especially 
on occasions such as a wedding. 

“So many alterations have to be 
made, everything prepared prior 
to the pandemic has now changed. 
Though I have always loved in-
timate weddings but with the 

restrictions of  guests to about 50-
100, it was disheartening to not be-
ing able to invite very close friends 
and family members. For us here, 
we are a very close-knit society 
and it’s hard to imagine not hav-
ing them on such an important 
and special day,” said the health-
care worker in the city. 

Besides, there is the compul-
sion of  getting permission from 
authorities concerned. Talking 
about her fraternity, the health-
care worker said it was difficult 
for any frontline worker to plan 
a wedding during the peak of  the 
pandemic when leaving work was 
impossible. 

However, “I think this pandemic 
has somehow brought a few brides 
closer as they would all enquire 
from each other about obtaining 
the permission and how it went 
for them and what they had to go 
through on their wedding day”, 
she said, adding, “also, I’ve even 
come across brides, including 
myself, who would break down 
many times because the pressure 
was so much (getting permission, 
deciding which friends and family 
members to leave out etc)”.

“It is not according to my plans. 
Everything is opposite. So, I am 
excited and nervous too,” com-
plained Chanda, who is a digital 
content writer.

Pandemic love story

Amid postponements and can-
cellations, there is a story of  love 
in the time of  Covid-19 and a pre-
poned wedding. Rohil Sharma of  
Kalimpong met Anugrah Chettri 
of  Sikkim on Tinder last August 
and the two instantly connected. 
The couple eloped last December 
only to “return home guilty”. 

“There was lockdown in the 
whole of  West Bengal and we 
could not even meet. Actually, 
we had planned to get married 
in April this year but who can 
change destiny? Now, everything 
is going great and both of  us, 
along with our families, are very 
excited and preparing for our big 
day,” said Rohil from Kalimpong. 

The couple will have the wed-
ding reception on February 7.

The new normal

From rituals, wedding dress to 
attending to guests, the new nor-
mal has changed everything. For 
instance, brides and grooms now 
have to add one more accessory, 
the mask, to their special apparel. 
Some families are choosing to dis-
tribute masks and hand sanitisers 
among guests. 

“With my wedding sari, which 
is a combination of  golden and 
red colours, I have made a special 
mask. For others, it will be regu-
lar masks. Sanitisers are also in 
place,” said Chanda. 

Marwein said it is mandatory 
for families planning a wedding 
to get permission from the depu-
ty commissioner’s office. “In the 
church, we have to get the guests 
registered and sanitised before 
letting them in. It is a whole lot of  
responsibility,” he added.

Indeed, as none would like to be 
blamed for any mishap or to face 
the ire of  the authorities on a hap-
py occasion. 

Also, as per the government 
guidelines, the hosts have to be 
extra-careful about elderly guests 
and children at the reception. This 
is the reason why some families 
are abstaining from inviting se-
nior citizens and children at wed-
ding parties. 

“With so many additional fac-
tors to consider, including in-
creased health and safety mea-
sures and evolving local event 
restrictions, COVID-19 has cou-
ples thinking of  and planning for 
their weddings earlier than ever 
before. In fact, 72% of  newly en-
gaged individuals took at least one 
wedding planning action prior to 
the proposal in 2020,” stated the 
survey by The Knot Worldwide. 

The pandemic may create hin-
drances but when love blooms, 
then nothing seems impossible. 
The word ‘positive’ may give out 
negative vibes in the new normal 
but young couples in the city as 
well as in other parts of  the state 
and the country are definitely 
‘positive’ about saying ‘I Do’. Af-
ter all, marriages are made in 
heaven and no dark force can 
change that. 
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QUIZ

Send in your answers to sundaychimesmt20@gmail.
com. The first one to send correct answers will get Rs 

Mining accidents are not new to the state or in any part of  the world. 
Over decades, several accidents had occurred in various mines. Six more 

lives were lost last week in another mining accident in the state, the 
second in less than three years. But the government maintains that there 
is no illegal coal mining in the state. In 2018, 15 miners were killed in a 
rat-hole mine at Ksan in East Jaintia Hills when the abandoned mine 

was flooded. Till date, no action was taken against any individual.  
While the state government continues denying any wrongdoing,  

Sunday Chimes takes the opportunity to choose mines and minerals  
as the subject for this week’s quiz.

1. Which is found in the form of Monazite sand along the 
Kerala coast?

2. What are nonmetallic minerals prized mainly for their 
beauty, rarity, or durability called?

3. Which is one reason why undersea mining has been 
largely unsuccessful to date?

4. What do hot, subsurface waters contain when they are 
identified as hydrothermal solutions?

5. What was the name of the Chilean copper/gold mine 
that became the center of mainstream media attention in 
2010 when 33 miners were rescued alive after being trapped 
underground for two months?

6. The Ngwenya mine in Africa, considered to be one of  
the world's oldest mines, has been worked for centuries  
for what?

7. Which state is sole producer of agate, chalk, and perlite 
in India?

8. Large deposits of natural uranium, which promises to 
be one of the top 20 of the world’s reserves, have been found 
in the Tummalapalle belt in which state of India?

9. What percent of the total coal reserves of India belong 
to the Gondwana period?

10. Which place in India is the major source of iron ore 
for Visakhapatnam?

This is the largest gold mine and second largest copper  
mine in the world and is located in Indonesia. Over 19,000 miners 

work there. NAME THE MINE.
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Last week’s answers: 

1. Wash her feet; 2. My Fair Lady; 3. Red; 4. Egypt; 5. Japan; 
6. Norway; 7. Vena amoris; 8. Warding off evil spirits;  

9. Billy Connolly; 10. Hera

PICTORIAL: Steve Martin

Reflections of early life in Jogen’s works

(Clockwise from top left) 
Nati Binodini (1975); 

Flower Vase (1998); the 
book cover; the painter 

with his family in  
Santiniketan; and  

Leader on a Rainbow 
Sofa (1988). (Photos from book)

The creativity imperative
By Dilip Mukerjea

Book 
Excerpt

Nathdwara Paintings from the Anil Relia 
Collection by Kalyan Krishna & Kay Talwar

Nathdwara in the Aravalli Hills is home to 
Shrinathji, a 16th-century manifestation 

of  the child god Krishna. Anil Relia has as-
sembled a collection of  Nathdwara paintings 
and sketches and the scholarly insights of  art 
historians Krishna and Talwar have enriched 
this authoritative and engaging catalogue.B
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The Boy, The Mole, The Fox and The 
Horse by Charlie Mackesy

Mackesy started revealing about Charlie 
and his unlikely friends in 2018 on Ins-

tagram. The book emerged in October 2019 
bringing the four lives together in graphic nar-
rative and Mackesy’s drawings. The book has 
appeared on several bestseller lists in the US 
and has already sold 250,000 copies. 

The Flawed Good Man by 
Sanskriti Singh

This story has the hidden de-
tails of  Karna’s childhood, 

his love for his second wife and 
how he became a student of  the 
most learned man of  that era. 
It is the emotional saga of  the 
right man on the wrong side.

Celebrate pregnancy

Being pregnant changes 
every inch of  us. A wom-
an’s body goes through 

physiological, hormonal and 
glandular changes during this 
time. Along with the joy and an-
ticipation, there can be fear and 
doubt. This is natural because 
pregnancy and the arrival of  the 
baby mean many changes in the 
body and lifestyle. 

Many women find that their 
skin improves during pregnancy 
and takes on a healthy glow. 
Some, however, may have cer-
tain skin problems like blotchy 
patches, acne, dark circles or 
pigmentations. If  there are any 
nutritional deficiencies, this may 
reflect on the skin. 

A nutritious diet, adequate 
sleep and relaxation are essen-
tial for both beauty and health, 
especially during pregnancy. By 
the time you enter your second 
trimester, most of  your clothes 
will start feeling snug. Wear 
clothes which are comfortable, 
trendy and accentuate your 
curves and changing body. Don’t 
over-accessorise when you're 
pregnant. Get yourself  a pair of  
good maternity jeans or a dress, 
a couple of  tunic tops or kurtas 
and a pair of  maternity leggings. 
Pregnancy fashion has a new 
spot in the industry. Baby bumps 
are cute, flaunt them. 

Beauty cannot be far from fit-
ness. Keeping good health will 
ensure that you have a smooth 

pregnancy with minimum 
complications. There are 
certain exercises for preg-
nant women. Light yoga 
stretches or a prenatal yoga 
session under expert yoga 
teacher once or twice a 
week can help you stay fit.   

Be mobile even if  you feel 
like you are moving in slow mo-
tion. Try to keep your hips and 
shoulders in line as you walk, 
and keep your back straight 
by tucking a pillow behind you 
when you sit. When any discom-
fort occurs, consult an osteo-
path, acupuncturist, massage 
therapist or chiropractor who 
specialises in pregnancy.

A daily skincare routine 
should be followed. If  the skin is 
dry, it should be moisturised and 
nourished every day. Cleanse the 
skin twice a day with a cleansing 
cream or milk. Apply a mois-
turising lotion and sunscreen 
during the day. At night, apply a 
good nourishing cream and mas-
sage the skin for a few minutes. 
Use outward and slightly up-
ward strokes.  Wipe off the cream 
with damp cotton wool. 

For oily skin, use a cleans-
ing lotion. A scrub should be 
used two or three times a week 
if  there are no pimples, acne 
or rash. This helps to keep the 
pores free of  hardened oil. 

Chloasma or pregnancy mask 
is a common problem in which 
the skin develops pigmented 
(dark) patches. They occur on 
the highpoints, like forehead, 
nose and cheeks. Sunscreen lo-
tion is important. Try to avoid 
the sun as far as possible. It is a 
good idea to visit a beauty thera-
pist and seek treatment. 

As a home remedy, add a pinch 
of turmeric to yogurt (curd) and 
apply daily on the patches. Leave 
it on for about 20 minutes and 
wash it off with water. Or, mix 
together honey and lemon juice 
and apply on the patches daily. 

The hormonal activity usu-
ally benefits hair. It is after the 
baby is born that hair loss can 
occur. Your regular care should 
include washing the hair, two 
to three times a week, with a 
mild herbal shampoo. Avoid us-
ing hair dryers. Weekly henna 
treatments also help to keep the 
hair in good condition. Weekly 
oil treatments are also needed. 
In fact, oil may be applied the 
night before your shampoo. You 
should also consult your doctor 
regarding continuing vitamin 
and mineral supplements even 
after the baby’s birth.

Shahnaz
peaks

P
in

te
re

st

P
an

de
m

ic

N
up

ti
al

s
Problems are aplenty during 
the pandemic but it’s time for 
young couples to say ‘I Do’

A study shows that vegans have less chance 
of  contracting the corona virus. Cannot 
say much about the veracity of  the study 

but vegetarian food can definitely be delicious. 
This Sunday, we bring to you two vegetarian 
recipes, one a special dish on the occasion of  Re-
public Day and the other a northeastern delicacy. 

Tiranga Paneer Tikka

Ingredients

Paneer 200 gm; 100 gm of  curd; 1 teaspoon of  red 
chilli powder; 2 tea-spoons of  besan/gram flour; 
1/2 teaspoon of  ginger paste; 1/2 teaspoon of  
garlic paste; 1 tablespoon of  mustard oil; ½ tea-
spoon of  coriander pow-der; ½ teaspoon of  cum-
in powder; ½ teaspoon of  chat masala; ¼ tea-
spoon of  garam masala powder; 1 tablespoon of  
cashewnut paste; 1 table-spoon of  fresh cream; 
saffron food colour as required; green food co-
lour as required; salt to taste.

Direction 

Slice the paneer into cubes. Now prepare mari-
nade. Take a bowl and pour the mustard oil in 
it. Add chilli powder, cumin powder, coriander 
pow-der, garam masala powder, besan, chat ma-

sala, ginger and garlic paste, cashewnut paste, 
fresh cream and curd and salt. Mix well. Now, 
divide the marinade equally in three bowls. In 
bowl No.1, add little bit of  saf-fron food colour 
and mix properly so that the marinade becomes 
saffron coloured. In bowl No. 2, add little green 
food colour and mix well so that the marinade 
becomes green in colour. Let the third bowl be 
as it is. Thus we have three bowls of  marinade 
ready. Divide the paneer cubes equally into these 
three bowls of  marinade. 

Make sure that the cubes are covered in the 
marinade completely. Keep aside for at least 
20 minutes for the fla-vours to infuse properly. 
Then take toothpicks/tandoor sticks/skewers 
and put a saffron coloured paneer cube, one 
white paneer cube and one green paneer cube 
on each stick so that they represent the Indian 
flag. Take a pan and put some oil in it. Add the 
paneer sticks in the pan and roast them from all 
sides. Once done, serve with coriander chutney 
or sauce of  your choice.

~ By Gulnaz Najam

BAI

Everyone deserves healthy food, especially at 
this time of  the Covid-19 pandemic. Keeping our-
selves healthy should be our foremost priority. 
So here is the perfect recipe for you. It is simple, 
healthy and packed with indigenous flavours.

‘Bai’ is a recipe from Mizoram and one of  the 
favourite dishes of  the Mi-zo tribe. It can be 

prepared depending on your preferences, veg-
etarian or non-vegetarian. The vegetarian bai is 
prepared using boiled vegetables with salt and 
other ingredients and the non-vegetarian is usu-
ally made us-ing pork.

Ingredients

2-3 pieces of  cabbage leaves; 2 medium-sized 
potatoes (chopped into 4 pieces); 4 small-sized 
locally available brinjals; 2 green chillies (for 
that spicy aroma); a pinch of  baking soda and 
ajinomoto; salt as per require-ment; 1 teaspoon 
of  chopped garlic.

Direction

Chop all the vegetables to add to your bai. Pour 
water in the cooking pot and when it boils, add 
the vegetables (keep the soft leafy vegetables 
aside to add later as it will overcook). Stir when 
it boils. Add salt to your pref-erence, a pinch of  
ajinomoto and baking soda (sodium bicarbon-
ate). When the vegetables are half-cooked, add 
the leafy vegetables and boil until cooked. Before 
turning off the heat, add herbs and stir. Turn off 
the heat. Bai is ready to be served.

~ By Saizampuii Langel

BON APPÉTIT Weekend vegan platter

(Top) Rohil and Anugrah will tie the knot on  
February 7; (above) Albert and Anisha could not 

invite all friends and relatives; (insets)  
Aparna and Saurav have to get married in  

Guwahati. (Photos sourced)

I always wished for a grand wedding. But 
due to Covid protocols in Shillong, my rela-
tives and friends will not be able to attend 
the function. I wanted my wedding to be 
here but the groom is from Guwahati. It 
will be difficult for him to come with 50 
people... Keeping in mind all these prob-
lems, my family decided that the wedding 
will take place in Guwahati. 

APARNA CHANDA

“

”

D-Day rules 
 The venue has to be  
well-ventilated and the 
number of participants 
should not exceed one-third 
of the seating capacity

 Venue should be spacious 
enough to accommodate the 
guests maintaining physical 
distancing

 Anyone with cough,  
cold or fever should not be  
allowed to attend the event

 Gifts which are to be 
carried with hands may be 
avoided. Online gifts are to 
be encouraged 

 All guests should  
download Aarogya Setu app  
during and after the event


