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Saroj Khan: A Brilliance
& Exceptional choreographer
At

the starting week of this month,
Bollywood lost its legendary ace
choreographer Saroj Khan due to a
cardiac arrest at the age of 71. Any
expression is less to describe our darling
‘Masterji’ who not only pioneered the
exact meaning of the word ‘good
choreographer’ but every dancer like me
also surely fall in love with her most
remarkable dance moves. Saroj Khan was
an inspiration to many including myself.
Masterji started her career in this industry
as a child artist in the 1950s. At the age of
10, she joined a dance troupe. She had
given us numerous dance moves and I
have been blessed to have got the chance
to work with her in some dance projects. I
had every pleasure to share that her every
movement looks as easy as pie as anyone
can dance. She was one of the most
caring, kind-hearted, and loving personas.
Her journey as a child actor, dancer, and
choreographer is incredible and
unbelievable enough. She began to learn
dancing and took training under another
remarkable dance guru B Sohanlal. She
got her first break as an individual
choreographer in ‘Geeta Mera Naam'
(1974) and became famous later with the
song ‘Hawa Hawai’ from “Mr. India"
(1987). Her collaboration with Madhuri
Dixit Nene and late Sridevi will always be
remembered.
Over the years she redefined Bollywood’s
choreography, she was so precise about
the expression in the dance moves. The
legacy Masterji left behind is one of the
industry’s phenomena that can never be
dissolved with time. But in my opinion as
per dance to be part of the Bollywood, our
beloved “masterji” will always be
considered to be the paramount one.

Rituparna Sengupta Basu

Candid conversation with
Designer Surbhi Pansari
Get ready for some tips and tricks
for Monsoon

cover story
I don’t believe in any kind of
Nepotism - Vineet Raina

runway

Budapest - The City Of Palinka
And Ruin Bars

celeb talk

CONTENTS

Fashion

Chandrachur Singh

grub hub
Butter recipe with Walnut

special Edition
Raksha Bandhan

tribute to sushant singh rajput
dil bechara

fashion

M

An Exclusive Interview of

Surbhi Pansari
Fashion Designer
Specialize in Menswear
By Rituparna Sengupta Basu

beauty

Monsoon
By Dr. Blossom Kochhar
onsoon is all about garam chai and crispy
pakodas. We love to get drenched in the rain
M
and enjoy the drops of heaven on our skin. At this
time, we do not actually think about how important it
is to take good care of the skin during the rain.
The season tends to infect the air, atmosphere, and
water resources that are the basic necessities of our
life. Skin and hair also cannot be left unprotected.
Here are some helpful monsoon regimes.

Rinse the Dirt Away
It is important to keep your skin
clean and dirt-free. Haven't you
tried Aroma Magic Grapefruit
Facewash and Aroma Magic
White Tea & Chamomile
Facewash? They are the perfect
partners for monsoon skin. Not
only do they clean your skin but
keeps the skin hydrated and
nourished.
Exfoliate for the skin to Breathe
Exfoliation is the process to
remove the dead cells from the
skin and open blocked pores.
This helps the skin to
breathe and

live
longer.
Aroma
Magic
Coffee Bean
Scrub
exfoliates,
deep cleanses,
and improves
circulation. It
helps the skin look
fresh and young.
Don't Let the Clouds
Fool You
So what if the sun is not
shining and it is cloudy
outside? It is always
important to wear
sunscreen as the
harmful rays of
the sun can
penetrate
through the
clouds. Get
Aroma Magic Aloe
Vera Sunscreen Gel
SPF 20. The gel formula
creates a physical barrier
between you and the sun. Aloe
Vera extracts hydrate, puriﬁes, and
provides smart sun protection.

It's Time to Detoxify the Skin
Detoxiﬁcation is a signiﬁcant part of
the monsoon regime. You can't go
wrong with Aroma Magic
Detoxifying Mineral Pack.
The natural combination of
minerals and essential oils
helps in absorbing impurities
and repairing tired skin.
Hair Fall Tips
Every girl encounters severe
hair fall issues when it starts to
rain. Aroma Magic has
introduced Hair Revitalising
Serum to make your perfect hair
care partner for the monsoons. It
helps to reduce hair fall,
strengthen hair roots,
increase blood
circulation, and
stimulate hair
follicle
formulation.
Make Your Feet
Happy
Doesn't it feel amazing
when you get drenched in
the rain? It is this time of
water, mud, bacteria, fungus,
and infections too. It is
important to always keep your
feet clean. One of the most
important foot care tips is to dip
your feet with mild soap and
lukewarm water with 2-3 drops of
Tea Tree Essential Oil. It helps to
remove the dirt and keep your feet
clean. Try to wear covered waterproof
shoes to keep your feet free from
dirt and infection.
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I am a professionally
trained DJ, and I
have done a diploma
in it.

-Vineet Raina

runway

The Ciyt Of Palinka
And Ruin Bars
To know a city, you have to know it's people

By Sangita Marda Agarwal
Story teller & Sunrise watcher
Co-Founder - 33 &Third Studio x Lab

M

y knowledge about Hungarians
was limited to actress ZsaZsa
Gabor and her nine marriages or
architect Erno Rubik of the
Rubik's Cube fame. So, it was a
good feeling when I realized that Bence, our cab
driver, was open to chatting and sharing details. I
always try and take a taxi from the airport to my
accommodation upon arrival in any new city.
Many would debate that local transport is cheaper
and a good way to get introduced to the city's
movement.
But I have always rationaled that a cab drive not
only eases your arrival woes but if you are lucky,
your cabbie can provide meaningful insights into
the local life. And, I have always been lucky in
this respect. Be it Amman or Istanbul, Xian or
Sydney!
And Budapest was no exception. All the way
from Ferenc Liszt International Airport or
Ferihegy as it's popularly known, to our
apartment on Dob Street, in Pest- Bence, happily
answered my questions.

So, where did the Hungarians come from? I was
amazed when he replied - Mongolia! Born on
horses, he added, the Hungarians were skilled
archers on horsebacks.
Among others, one last question that I asked him,
was what should I take back with me when I
leave the city a few days later.Our passion and
pain, he said, because we have seen the glory of
the Austro Hungarian Empire and the gloom of
Nazi and Soviet Occupation.And ofcourse a
bottle of Palinka, he chuckled and added almost
as an afterthought :)
The apartment on Dob street or Dobutca, as it's
called in Hungarian, was right opposite the
GozsduUdvar, which is the core of the city's
Jewish quarters, teeming with local life.
The best way to become friends with a city is to
walk it.Budapest enticed us to walk and how!
The weather in March was a pleasant ﬁve
degrees. The perfect backdrop to dorn our
walking shoes. It was a Saturday afternoon and
the city was buzzing with people but with little
tourists in sight.

We walked everywhere. But this is not only about
places like Hero square, the Buda Castle or the
enchanting Chain bridge, apart from this Budapest offer
you opportunities to ﬁnd your inner peace at the
Matthias Church or the Fishermen's Bastion also.
But, I want to talk to you about a quaint corner shop
that we stopped by near the synagogue where a baker
was selling freshly made Kurtoskalacs or chimney
cones.
He took ribbons of thin dough and wind them around a
wooden cylinder and then baked them over an open ﬁre.
A scoop of ice cream ﬁlled the cone and we were ready
to sample this local delight.
I want to talk to you about rectangular brass plaques
called stolperstein, which Agnes, a very friendly and an
extremely knowledgeable young Hungarian who lives
on the Buda side, asked us to look out for, outside old
residential homes.We found many as we walked around.
On them were inscribed the name and life dates of
victims of Nazi extermination, commemorating them
outside their last place of residency.

But despite the turmoil that Hungary has faced - the
people here are friendly and they love life.The locals
in Budapest hang out in thermal baths like the Brits
hang out in pubs. And that's where we decided to
head too.
The Szechenyi baths were stunning in their neobaroque architecture and I wondered should I be
wearing a ballroom gown here instead of a bathing
suit?
I was a little awkward initially when I saw men in
chest-deep water playing chess and women chatting
with each other. But soon I settled into its therapeutic
warmth and began relaxing like a local.
Mummy, it's Sunday exclaimed Urmika when she got
up the next morning - we can't miss the Gouba or the
weekly Sunday bazaar at the beautiful Gozsdu
quarters. Vendors were selling one of a kind jewelry
and antiques. It was a treat to the eyes.
We walked even more today. And the subsequent day.
We were intrigued by the grafﬁtis on the wall and
life-like statues of famous people in sitting and
walking postures.
We met an American right next to the statue of the
famous Hungarian architect Istavan - he had come
down to track his ancestral roots and found them in
this famous Hungarian's lineage. We listened to his
fascinating story of discovery and clicked him with
his great grandfather's idol.

Calling Budapest pretty would be an understatement.
Its architecture can awe you and when the sun sets
and the lights begin to twinkle around the Danube,
the entire feel is surreal, almost magical.
Budapest lives it's nights in the bars built in the ruins
of abandoned buildings in the Jewish quarters. And,
SzimplaKert is the Mecca of all ruin bars!
We walked in a little before midnight and found
ourselves in the middle of a hip, funky, and artsy
surround bustling with the local crowd, drinking,
dancing, and enjoying the laid back atmosphere.

The crowd began to swirl in
number and it started to get pretty
hot inside. I was intrigued by the
entire look of ﬂea market furniture
and colored glass lanterns hanging
from the ceiling. As we moved
from one courtyard and room to the
other we were charmed by the
eclectic feel all around.
It was easy to start a conversation
here. We met locals who were more
than happy to talk about their life

and why they would rather be on
Hungarian Forint and not on Euro.
Reclining back in the aeroplane on
my way to Mumbai, as I write this,
I am thinking how my senses had
become engaged in the last few
days and how my feelings came
truly alive ! And I thought, falling
in love with a city is as exciting as
falling in love with a person.
Perhaps even more !

celeb talk

Written By - Nabanita Dutta
n ’90s and early 2000s, Chandrachur
Singh was working actively in ﬁlms
and was considered to be an out of the
ordinary and outstanding mainstream
actor of Bollywood.
He started his career in 1996 with the ﬁlm
Tere Mere Sapne, under the production of
Amitabh and Jaya Bachchan. Alumnus of
Doon School, Chandrachur Singh
mesmerized everyone with his acting
skills and magniﬁcent performance in
Maachis in 1996. That was one of
his path-breaking works in his
career. From there on he was
considered to be one of the most
unconventional actors of
Bollywood.
After several years of gap in his
career, he is back with his
distinctive persona with Hotstar
Special’s web series ‘Aarya’
opposite Sushmita Sen. This 54 year
old has already been applauded by
everybody with his comeback
performance in this web series. In a
candid conversation with Expresso
Magazine the very polite Chandrachur
Singh shares his journey, comeback and
many more life-inspiring real stories...

I

Expresso: What kind of response did you get from the
audience regarding Aarya?
Chandrachur Singh : I received a lot of positive
responses from the audience regarding my character,
and for the entire series, I received a great response as
well. Everybody's work was appreciated and the effort,
which the entire team gave for the series was
appreciated as well. I personally feel that Sushmita has
done a mind-blowing job in the series and her character
especially was undoubtedly amazing.
Expresso: Why did you grab the offer for Aarya?
Chandrachur Singh : I always believe and listen to
my gut instinct, and when I got an offer for the series, I
knew that Ram Madhvani is an amazing director.
Previously, he made many amazing ﬁlms like Neerja
and Let's Talk, which were quite great. So, when I
received an offer from him, I thought that I should go

for it and my character is also mind-blowing. In
addition to that, I also got to know that Sushmita
would be working as Aarya in this series. Sushmita and
I got an offer for a project a few years back, but
unfortunately, it did not happen. So, I felt that this time
something out of the box is deﬁnitely going to happen
and I grabbed the offer.
Expresso: You came by making a digital debut with
Aarya after many years so how did you groom
yourself?
Chandrachur Singh : I would say that the entire team
was very supportive, and played a huge role in
preparing us for the roles. Also, acting workshops had
been arranged for us as well to make us ready. This
helped us to get used to the character requirements.
The workshops helped us to absorb the character,
adapting to the camera angles, and shoot without any
cuts, especially for the lengthy scenes, showing
emotions without using any kind of glycerin, etc. So all
in all, we all were introduced to a whole new method
of shooting. Everyone was prepared for the series in
such a way so that every time camera comes on to us,
we can get ready for the shot no matter how big or
small the scene is. Our acting coach Vinod Rawat
efﬁciently guided us to prepare for the character.
Expresso: Can you relate yourself to the character
Tej?
Chandrachur Singh : I do relate myself to the
character to a certain extent. There are few new things
in this character that does not match with me, and then
the other things are certainly there with which I can
deﬁnitely relate myself to.
Expresso: How was your experience working with
Sushmita Sen and how was the on-screen chemistry?
Chandrachur Singh : My experience was quite good
with her, and if you have watched the series you will
understand that her performance was quite good as
well. She is a very warm person, and when working
together we both had a lot of energy, which I feel is
necessary while shooting. Onsets, we both had a great
experience as the kids on sets use to call us as MamaPapa, we both used to recognize as husband and wife,
and the other people on sets use to call us Tej and
Aarya. Also, the kids on the sets were being called by
their character names. So all these helped a great deal
as calling the actors with their character name helps to
keep them in their zone, which is extremely beneﬁcial
while shooting.
Expresso: What according to you was the best
moment of shooting Aarya?
Chandrachur Singh : My entire experience of
shooting Aarya was amazing, and it is impossible to
choose any particular memory. Everything was so
perfect about the shooting that I enjoyed and loved
every moment so ﬁnding out any particular memory is
difﬁcult. You will ﬁnd a lot of videos on shooting

moments on Instagram where you will ﬁnd that the
technical team and the cast and crew had so much fun
on set. Ram Madhvani is a very jolly person, and he
tried to keep everything chilled out during the shoot,
which made everything quite smooth.
Expresso: Any favourite scenes from the series which
is close to your heart?
Chandrachur Singh : I enjoyed all the songs from the
series and in real life, I do sing songs. So, every scene
that had songs are my favourite.
Expresso: Share with us your experience working
with Ram Madhvani?
Chandrachur Singh : I
had a great experience
working with Ram
Madhvani as he is a very
good person, creative as
well as intelligent. He is
very jolly, and if someone
works with Ram
Madhvani, he would
learn a lot of things from
him. So, I would say that
I have learned a lot of
things from him and
overall I had a great
experience. You see
working with a mindblowing director lets you
feel that you have
achieved something great
and I felt the same too. I
would say that after ages,
I got an opportunity to
work with such a talented
actor.
Expresso: Your journey
began in 1996 and is
continuing to date so
what are the things you
have learned throughout
these years?
Chandrachur Singh : I
have learned a lot of
things throughout these years in the industry. You see I
have spent half of my life here, and time has made me
worthy enough to play different roles. In one of the
interviews given by Sushmita Sen, she said that a few
years back if I would have got this role, it would have
been tough for me to play it. I feel that time is a great
teacher and throughout these years I have experienced
and learned a lot of new things, which made it possible
for me to play this character efﬁciently. The house
where we were shooting had this name 'Sukoon', and
the actual name was 'Aarya House'. When I came to
Mumbai for some personal work, I went to meet

Sushmita as well as the team. At that time, I did not
even know that Sushmita would be working for the
role of Aarya. Later on, when I went to the workshop, I
saw that Sushmita is working with the kids on the set.
So, it felt like I met my family over there, and I was
quite surprised to see that Sushmita working for the
role Aarya. Everything made me so comfortable that
even after ages, working seemed quite smooth.
Expresso: Among all the other characters that you
have played which is your favourite one?
Chandrachur Singh : Usually, everyone loves their
ﬁrst character, which they played since it is impossible
to forget about the role,
which opened your door to
success.
I feel that roles depend on
your fate, and I personally
do not believe in making
things in mind about what
role I would want to play. I
do not have any speciﬁc
dream role so I believe that
whatever my fate has in
store for me would be the
best one for me.
So, for me, I would say
that my dream role would
always be Kripal Singh,
which was my ﬁrst role in
the movie "Maachis", and
now when I worked after
so many years, so it would
certainly be Tej.
Expresso: Mention three
things that people do not
know about you?
Chandrachur Singh : I
know cooking, I do
practice astrology
sometimes since it is my
hobby, I sing songs as
well, and sometimes I do
jamming with my kids.
Expresso: What brings a
smile on your face mostly?
Chandrachur Singh : It would undoubtedly be my
son. He is the one who always brings a smile on my
face.
Expresso: What is the biggest risk that you have
taken till now?
Chandrachur Singh : The biggest risk would be
getting into the ﬁlm industry. When I started getting
offers for ﬁlms, I was not sure about since people don't
make it in the industry. Also, initially, I had to struggle
a great deal to get into the industry. So, it was my

Chandrachur Singh : Right now I am
in Gurgaon and all the actors did the
dubbing from their respective houses.
Initially, it was planned that the entire
dubbing would be done in Mumbai,
but due to lockdown, the plan had to
be cancelled. We all use to sit at home
and record the dialogues in our cell
phones, and then sent it to the team. It
was quite difﬁcult to do since the
whole process had to be done without
any kind of disturbance. So,
everything was quite difﬁcult yet
interesting.

biggest risk since there was no guarantee that whether
I would be getting any chances for making a debut.
Expresso: We have heard few songs in Aarya so have
you thought to do something with this talent of
yours?
Chandrachur Singh : I did sing a song for a movie a
few years back, and you can check it from my
Instagram proﬁle. The song was been sung quite
professionally.
Expresso: Looking from a singer's perspective what
would be the theme song for your life?
Chandrachur Singh : It would be “Mai Zindagi Ka
Sath Nibhata Chala Gaya, Har Fikar Ko Dhuye Mai
Udata Chala Gaya". I absolutely love this song and I
sometimes relate to it a lot.
Expresso: One song that you would want someone to
sing for you?
Chandrachur Singh : It would be “Ehsan Tera Hoga
Mujh Par”. This song from the movie is beautiful and I
love it.
Expresso: You hail from
Dehradun so what do you miss
the most from Dehradun?
Chandrachur Singh : A lot of
things in my life connected to
Dehradun and the place is very
special to my heart. But, I belong
from Aligarh. My childhood,
schooling, guruji's ashram
everything was in Dehradun. The
school in which I used to teach is
also in Dehradun and it is close to
my heart as well.
Expresso: Aarya had to be
promoted digitally so how difﬁcult
it was?

Expresso: The series was shot in
Rajasthan so what you miss most of
Rajasthan?
Chandrachur Singh : I would
deﬁnitely miss the entire situation that
we use to live at the time of shooting and deﬁnitely
Dal Baati Churma, the famous food of Rajasthan.
Expresso: Vetaran choreographer Saroj Khan passed
away so do you want to say anything regarding her
sudden demise?
Chandrachur Singh : I was really shocked and
disheartened when I came to know that Saroj Khan is
no more. I have a lot of good memories with her is she
is undoubtedly an eminent choreographer. She used to
act everything so that we can understand the scene
properly. Be it for any male or female character, she
used to give such natural expressions, which was
mind-blowing. I have worked with her for many of my
unreleased ﬁlms. May God let her soul rest in peace.
Expresso: What according to you would compel the
audience to watch Aarya?
Chandrachur Singh : I would say people should
watch Aarya for the performance, music, editing, and
last but not least the direction.

GRUB HUB
Recipes Curated by Celebrity Chef Sabyasachi Gorai

W

hat's creamy, delicious, and just waiting to be added to all your favourite snacks?
That's right, Walnut Butter has got it all. It's easy to prepare and ﬂavoured naturally,
so it checks all the nutrition boxes for your snacking goals. This versatile spread is
the perfect topping for toasts and pancakes or a great dip with your favourite appetizer.
Walnuts provide key nutrients like protein (4g/28g), ﬁber (2g/28g), and plant-based omega-3
fatty acids (2.5 g/28g), making them a simple yet powerful addition to your meals. So, enjoy
the goodness of walnuts in a tastier buttery form by preparing a large batch in less than thirty
minutes and enjoy your new favourite snack – all week long.
And why limit yourself when it comes to walnut butter? Try out these walnut butter recipes in
a variety of sweet and savoury possibilities by giving the classic recipe a ﬂavourful twist.

Honey California Walnut Butter
2 cups California walnuts, 1 tablespoon honey, 1 teaspoon cinnamon, 1 1/2 teaspoon vanilla extract,
1 teaspoon walnut or vegetable oil (or as needed), Salt to taste

Ÿ
Ÿ

Preheat oven to 150°C. Place walnuts on a small baking sheet and toast for 10 minutes; let cool.
Transfer to a food processor and process until thick paste forms. Add remaining ingredients and
process until smooth

California Walnut Parsley Pesto
120g California Walnuts, 1 bunch parsley, 1 clove of garlic, 28g parmesan
cheese, 4-6 tablespoons olive oil

Ÿ
Ÿ
Ÿ
Ÿ

Wash the parsley, pat dry, and pluck off the leaves.
Peel the garlic and chop it coarsely.
Grate the cheese.
Grind the walnuts as described in the basic recipe. As
soon as the walnuts have formed a thick paste, add the
parsley, garlic, cheese, and olive oil, and blend again
thoroughly.

California Walnut Parsley Pesto
450g California walnuts, Salt to taste, 1/2 cup shredded unsweetened coconut

Toast the coconut in a dry pan at low heat until golden
brown. Let cool.
Ÿ Grind the walnuts and salt n a blender or food processor
for 3-4 minutes until the mixture becomes a creamy paste.
Ÿ Add the toasted coconut and blend well.
Ÿ

Bring on delectable yummy, mouth-watering
Chocolaty Desserts that will win your
hearts straightaway!
By Chef Suvir Saran,
Chef and Owner at THC - The House of Celeste.

Candy Cane Kisses (Makes 4 1/2 dozen)
hese are a must at our house during the holidays. The only problem is that they never last—I am
known to eat a dozen within minutes! The recipe comes from a pastry chef friend of mine, Allison
Heaton, who grew up in Austin, Texas and learned how to make these from her dad, Kencil Heaton.
A retired Air National Guard General, he grew up eating these airy, sweet, and minty meringues. Though
Allison now makes them with fancy 75 to 85% cacao bittersweet chocolate bars, she grew up making them
with semisweet chocolate chips courtesy of Air Force ration supplies! So feel free to use what you prefer.

T

4 large egg whites at room temperature, 1/4 teaspoon cream of tartar, 1/8 teaspoon ﬁne salt, 1 1/2 cups/300
g sugar, 1 teaspoon vanilla extract, 3 tablespoons crushed candy canes, 8 ounces/225 g semisweet
chocolate, ﬁnely chopped, A few drops of red food coloring (optional)

Heat the oven to 250°F/110° C. Line 3 rimmed
they're glossy and hold stiff peaks. Remove the
baking sheets with parchment paper and set
bowl from the mixer and add the crushed candy
aside. (If you don't have 3 baking sheets, be sure
canes, chocolate, vanilla, and food coloring (if
to allow the baking sheet to cool completely
using). Use a rubber spatula to fold the
before baking the second and third batches of
ingredients into the meringue.
meringues.)
Ÿ Use a tablespoon to measure out dollops of
meringue onto the prepared baking sheets. Bake
Ÿ Using a stand mixer or a hand mixer, beat the egg
the meringues until they begin to crack on top,
whites on medium speed until they're foamy. Add
30-45 minutes. Remove from the oven and let
the cream of tartar and salt, increase the speed to
them cool completely on wire racks. Store the
medium-high and beat the whites until soft peaks
cookies for up to 5 days at room temperature and
form. With the mixer running, add the sugar 1
in an airtight container.
tablespoon at a time and beat the whites until

Ÿ

Fig Flan (Serves 8 to 10)
his recipe came about after my life-partner Charlie discovered a wonderfully delicious bottle of ﬁg jam in
our pantry. It was a bitter winter morning and with no fruit in the house and little else around to create
something special, we turned to the ﬁg jam to sate our sweet tooth. Charlie thought of my ﬂan base and to
that we added the jam and some Kashmiri dried ﬁgs we had been guarding with the utmost care since our visit to
the region during Christmas 2005. The Flan came out shockingly good and we now serve it regularly, always
thinking fondly of the snow-capped Himalayas and ﬁg trees whenever we do.

T

Ÿ
Ÿ
Ÿ
Ÿ
Ÿ
Ÿ
Ÿ
Ÿ
Ÿ
Ÿ
Ÿ

l

l

l

Set an oven rack to the lowest position and heat your
oven to 350°F. Place the ﬁgs, milk, and cream in a
medium saucepan and bring to a boil. Turn off the
heat, cover the pan and steep the ﬁgs for 10 minutes.
Place the condensed milk, eggs, cream cheese, ﬁg
jam, and rum in a blender and blend until smooth,
about 2 minutes. Add the milk, cream, the ﬁgs, and
the dark rum and blend until they are completely
incorporated.
Bring the sugar, water and cinnamon stick to a
simmer in a medium, heavy-bottomed saucepan and
remove the pan from the heat. Stir until the sugar is
dissolved and the syrup is clear. Then return the
saucepan to the heat and bring the liquid to a boil,
swirling the pan now and then, until the syrup
caramelizes to a deep brown, about 4 to 5 more
minutes. Immediately pour the caramel into a 2 1/2quart metal charlotte mold or a 9 X 5-inch loaf pan.
Carefully remove the cinnamon stick with a spoon
or tongs. Tip the mold or pan to coat it with the
caramel. Let it cool for a few minutes and then pour
the custard mixture into it.

l

l

l

8 dried ﬁgs (about 6 ounces),
ﬁnely chopped
3/4 cup milk
3/4 cup heavy cream
8 ounces cream cheese
1 14-ounce can sweeten
condensed milk
4 large eggs
1/4 cup dark rum
2 tablespoons ﬁg jam
1 cup sugar
1/4 cup water
1 1-inch piece cinnamon stick

Line an 8-inch square baking dish (or a larger
rectangular baking dish, if using a loaf pan) with a
doubled kitchen towel. Put the mold in the baking
dish on top of the towel and then place the dish into
the oven. Use a cup to add hot water to the baking
dish, adding enough water to reach the top of the
mold or loaf pan. Bake the ﬂan until the custard is
set but still jiggles when shaken and a skewer stuck
into the ﬂan about 1-inch from the pan edge comes
out clean, about 1 hour and 25 minutes.
Carefully lift the mold out of the pan and refrigerate
it until it is completely chilled. Turn off the oven and
let the water in the baking dish cool a little before
removing it.
To serve, set the mold over direct heat until the
bottom gets hot, about 1 minute. (This is to melt the
bottom layer of caramel so that the ﬂan will slip out
of the mold.) Run a knife around the edge of the ﬂan
to loosen it from the mold. Invert a serving platter on
top of the mold and then turn the mold upside down
onto the plate. Remove the mold. Cut the ﬂan into
slabs and serve.

rakhi special

Raksha Bandhan holds a special place in every Indian
heart, as brothers and sisters on this special occasion,
commensurate their strong emotional bonds. The ongoing
pandemic has also made us revisit our relationships and
ensure that we keep them strong. To make this momentous
day even more special, Ferns N Petals and other brands
have come up with a unique idea to celebrate this bond of
togetherness, and this year to make this eternal bond of
love stronger and fresh forever.

Argento by Aditi Amin
RakshaBandhan is a very special occasionfor
brothers and sisters. It celebrates the love between
them and the fact that siblings have been your true
companion throughout your life. RakshaBandhan
is celebrated by sister tying a Rakhi on her
brother's wrist, and brother gifts something very
special to their sisters.
To make this RakshaBandhan extra special
Argento by Aditi Amin has launched a
Rakshabandhan's special jewellery collection,
which makes gift-giving easier and more fun. It
includes great gifting options such as Hoops,
Studs, personalized bracelets. Along with a variety
of options, Argento also ensures that gifting
jewellery does not burn a hole in your pocket as
the price range is under Rupees 5000 only. To
provide more options to their customers, Argento
has kept the option of customized jewellery option
open.

Celebrates The Everlasting Love
Every sister in this country eagerly waits for Raksha
Bandhan as this is the time when she can demand any gift
from her brother and he has to oblige. If you are also
looking for a pretty gift to bring a smile on her face,
Jewellery Designer Archana Aggarwal's beautiful gift
range is for you. Check out our gorgeous selection of
beautiful Rakhi gifts for your sister.
Graceful jewellery collection: Exquisite earrings and
gorgeous rings are a part of our rakhi collection jewellery.
The entire collection celebrates the beautiful bond
between a brother and a sister
Beautiful gold jewellery design: Each and every
jewellery piece in the rakhi special gift collection
epitomises grace. The contemporary and chic pieces speak
a lot about modern women and their choices. The pieces
are enough to create a strong fashion statement. Every
piece, be it the kada, ring, or earring, displays intricate
and modern designs.
Gold and diamond earrings: The studded gold
earrings in the rakhi jewellery collection features a
numbers of designs and patterns. There are clip-on, balistyle earrings and much more. Our drop earrings with
pearls are to die for. Your sister will surely go crazy over
them. All the earrings included in the collection are
gorgeous, and can be worn on casual, formal, as well as
traditional occasions
Traditional design patterns: If your sister adores
traditional design patterns, you will get many beautiful
pieces to gift her on Raksha Bandhan. Our collection has
traditional design pieces like a peacock collection, rings
and pendants, temple jewellery, as well as plain earrings,
rings, and bracelets.
Gold/ diamond rings: This collection features
stunning finger rings that can be worn regularly. The
lightweight rings look extremely alluring, and goes with
any look be it modern or traditional. Our special rakhi
jewellery collection comprises
most stunning rings in terms of
their design, pattern, and
workmanship. The modern rings
are eye-candy for the collegegoing girls to some and these
are elegant for housewives; the
collection has something for
everyone. It also features gemstone
rings.
Raksha Bandhan is a celebration of
the everlasting love between brother
and sister duo. This beautiful rakhi
jewellery piece by Archana
Aggarwal makes the celebration
remarkable.

Commemorate Bond Of
Togetherness With
Vibrant Gifts
Raksha Bandhan is the most precious day
of the year that fills everyone's heart with
excitement and brothers eagerly wait for the
rakhis to be decked up on their wrists by their
loving sisters.
To make this day even more memorable
and remarkable, Izhaar has come up with a
unique idea to celebrate this bond of
togetherness. Curate a personalised box of
love for your dear brother or sister, and
Izhaar will deliver to his doorstep, a gift
always to reckon with. Luxury &
sustainable, each box is a statement piece
that can be used as a home decor item. Right
from wooden carved boxes to luxury leather
boxes, Izhaar has it all! Izhaar has launched
a wide range of Semi-Precious Agate Stone
and Silver Rakhis for you to choose from. To
make for a complete hamper, it has also
added handcrafted sweets, with individual &
contactless packing to each box of love. To
top it all, Izhaar is sending a Personalised
Note for your Dear Brother, it's bound to
bring a smile to his face even if you are not
going to spend this day with him!
Talking about this occasion Ruchita
Bansal Creative Director & Founder of
IZHAAR shares, “The festive season has
arrived and my team is all set to make it
special for you! On this occasion of Raksha
Bandhan, we'll make sure that you cherish
the special bond with your siblings even if
you're away from them. We have followed
all safety measures while curating this
experience.”
She further added, “We have created
beautiful Rakhi gift boxes with semiprecious stone Rakhis and statement gift
items. Ranging from luxury room diffusers
to white marble boxes and handcrafted
sweets, we have tried to create a perfect gift
hamper. Through our gift collection, we
found that adding bright patterns and peppy
colours make heads turn”.
Izhaar offers a wide range of gifting options
to celebrate this day. Innovative designs and
intricacy is the USP! Curated specially for
this day, all the products in this collection
are bound to make this occasion extra
special!
Mark this special relationship and bond
you have with your sister in style.
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