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Dear  BSQ m em bers,  
We would like to thank each one of you for your co-operation, 
participation and encouragement in all BSQ events so far including 
Rupankar concert and annual picnic at Stradbroke Island.   

Please come and join us with similar participation and support for a 

wonderful musical evening with Chandrabindoo on Sunday 
August  25, 2019 at Ashgrove Bow ls Club, Ashgrove. 

We will be celebrating our next event, the most important festival, 
Durga Puja this year with great enthusiasm and spirit of unity to 
bring all our family and friends together to mark the occasion.   

This master festival will be followed by Laxmi puja and Diwali 
celebration, which will be informed in due course.    

Your newly elected BSQ EC team members are working tirelessly with 
high level of dedication and commitment despite of their limited 
experience. We will appreciate your positive feedback and 
encouragement which will help to foster positive outcomes for the 
community.   

Best regards,  

EC Team. 

  BSQ EC MESSAGE FROM BSQ-EC
Patrons: 
Dr. Ashim Majumdar 

Mr. Sunil Mukherjee 

Mr. Manab Kar 

President : 
Mrs. Mahua Sen 

Vice President : 
Mrs. Era Palit  

Secretary: 
Mrs. Meghamala Roy Basu

Treasurer: 
Dr. Sudipto Roy  

Cultural Secretary: 
Dr. Sujata Guha 

Publ icat ions Editor: 
Mrs. Monjistha Kar Ray

Mrs. Swagata Basu

EC Members: 

Mrs. Sonali Choudhuri  

Mrs Papiya Kundu

Mr. Jaydeep Mukhopadhyay

Mr. Chitrabhanu Dasgupta

Mr. Aritra Dattagupta 

UPCOMING EVENTS

Event  1:  Musical Evening with 

Chandrabindoo  (25 August , 6:30pm)

Event  2:  Durga Puja  

[5 October  2019 (05, 06 & 07)]

Event  3:  Laxmi Puja

(12 October 2019 )

Event  4:  Diwali

(2 November 2019 )

BSQ EC



We are pleased to have 
the multi-award winning 
singer, the one and only 
Rupankar  Bagchi in our 
Brisbane.

He has performed Live in 
a Concert at The St at e 
Library of  Queensland 
Audit or ium  on Sat urday 
June 8, 2019. 

We are thrilled to be able 
to organise the event 
which is a significant 
milestone in itself, but this 
has become successful 
with your participation 

and cooperation. 



We are delighted to have a successful BSQ annual picnic on 
Sunday, 28th July, 2019 at North Stradbroke Island   

We convey our thanks to all BSQ members for their spirited 
participation and overwhelming enthusiasm to make the 
picnic a very successful event. It was such a lovely day to 
have a picnic! 

BSQ ANNUAL PICNIC 2019
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* Ant icipat ion in t he air *

Remember the eternal feeling on a Friday afternoon? The breeziness around the air, the 
anticipation of having a rocking time ahead simply elate our heart with joy. Now, expand that 
sensation over a whopping two months and one can have an idea of how Bengalis enjoy the 
pre-Durgapuja period in the state of West Bengal in general and Kolkata in particular.

To get an idea of how widespread is the event of Durgapuja in West Bengal, one has to resort to 
an eye-popping statistics. Around 25000 community pandals are erected in the state (out of 
them about 3000 are in and around the city of Kolkata alone) to house the deities (the full family 
of Goddess Durga and the animals entrusted as their carriers). The banners and advertisements 
for the biggest of the organisations, boasting the grand arrivals of ?Maa? (the Goddess Mother) 
in their pandals, are out in the public 6 months before the actual Puja!! As a result, the high rise 
apartments, the street crossings, the marketplaces continue to remind the citizens of the gala 
event to be appearing in the month of October. However, the ?action? is initiated about three 
months prior to the Pujas with a humble ritual in the name of ?Khuntipujo?(worship of bamboo 
pillar). This is sort of a license from the Goddess to go ahead with the construction of her 
temporary abode on the earth. The ritual is performed by worshipping one bamboo stick (from 
a thousand others that will be needed for building the Pandal) with great fanfare and pomp. It is 
quite a familiar sight to find celebrities from all walks of social life attending the Khuntipujo, 
that often make it to Page 3 of the leading newspapers.

The Pandal constructions mostly start from the next day of the Khuntipujo. The beautiful smell 
of the materials, like bamboo sticks, ropes, and decorative clothes engulf the city. The pandals, 
over the years, have become a magnificent medium of high-quality art, through which the 
eminent artistes of national/ international fame express their imaginative prowess. These days, 
the Pandals are not just a workplace for the Puja, but a manifestation of the best artistic skills as 
well, a theme come true with commonplace materials, mingled with love?s labour. The social 
media gets abuzz with the different themes adopted by the different Puja committees to further 
enhance public curiosity. A few years back, a club advertisement, boasting of city?s biggest 
Pandal ever, engulfed the whole city for continuous 3 months before the pujas. The result was 
unimaginable. Fanatic crowds broke into the pandal all day long, the surrounding highway 
traffic came to a halt, and finally, the police had to close down the entire Puja Pandal for the rest 
of the days! Nevertheless, we can safely say that the Durgapuja has attained a true cultural 
heritage status in the country.

So what else adds to the excitement? Definitely the ?Puja Literature?. The longstanding tradition 
of publishing ?Pujabarshiki?s (Annual publication of big and little magazines with an assortment 
of different literary items such as Novel, short story, Poetry, Comics etc.) from different 
publishing houses has been imbibed in Bengali Puja culture. Pujabarshikis cater to a wide range 
of readers e.g. children, young adults, and adults. It still is a favourite pastime among Bengalis to 
discuss who wrote which legendary literary pieces in which year?s Pujabarshiki.

The wait ends at Mahalaya (14 days before the gala event) when the Puja Cycle starts ritually. 
The dawn begins with the sonorous voice of late Birendrakrishna Bhadra in the radio, narrating 
in a musical overtone the violent struggle between the Gods and the Demons, that finally ended 
with the killing of Demon king Mahishasura at the hands of Goddess Durga. This cultural event 
from the All India Radio has become a sacred tradition for over 70 years now, that has tended to 
ridicule any subsequent attempt to modernise the program, accusing them of having lack of 
class

What happens after Mahalaya? That's for the next time....... BSQ EC Mem ber



   RAVA DHOKLA

I t?s a popular snack which origins in 
Gujrat. I t makes a light and easy 
evening snack great for the family and 
children. I t can also serve as an 
appetizer for parties as well. You can 
use a medium variety of rava or the 
fine one both would serve the purpose. 
Use a slightly sour yoghurt for the 
extra kick to the dhokla. 

Ingredients: 

Medium rava- 1 cup 

Yoghurt- 1 cup 

Carrot grate ¼ cup 

Green chilli ginger paste- 1and ¼ tsp 

Salt and sugar as per taste 

Turmeric a pinch. 

Lemon juice-2tsp. 

Water-1/4 cup. 

Eno fruit salt-1tsp 

Oil-1tsp for greasing the plate 

Freshly grated coconut -2 tblsp for 
garnishing. 

Coriander leaves finely chopped for 
garnishing.

Method: 

Mix the rawa curds grated carrot green chilli ginger paste salt sugar turmeric and lemon 
juice in a bowl. Add ¼ cup of water and mix well to get a batter of slightly thick consistency 
ensuring that no lumps are formed. Allow the batter to rest for 40 minutes. In the 
meantime keep the cooker/steamer ready by heating the water. Also grease a thali and 
keep it ready. Now season the batter using the ingredients mentioned in the seasoning, 
Add the water to this seasoning and pour the seasoning into the batter and mix well. When 
the water in the steamer has boiled add the fruit salt to the batter and mix and pour 
immediately in a thali. Place the thali in a steamer and steam the better for 15 20 min until 
done. Test with a tooth pick to check whether it?s done. It should come out clean. Now 
comes the part for final seasoning. Once the dhokla has slightly cooled use the ingredients 
specially mentioned for the seasoning of dhokla. Spread the mixture evenly over dhokla. 
Garnish with grated coconut and chopped coriander leaves. Cut into desired shape and 
serve it with green chutney. 

For the seasoning of the Dhokla batter:
Oil -2tsp 

Mustard seeds: ½ tsp 

Asafoetida(hing) a pinch 

Water 1 tblsp

For seasoning of Dhokla: 

Oil: 1tbsp 

Mustard seeds: 1tsp 

White sesame seeds: 1 tsp 

Fresh curry leaves few 

Water 2tbsp. 

BSQ EC Mem ber



Wonder ful Def in it ions...........

LECTURE: 

An art of transmitting Information from the 

notes of the lecturer to the notes of students 

without passing through the minds of either 

CONFERENCE: 

The confusion of one man multiplied by the 

number present 

COMPROMISE: 

The art of dividing a cake in such a way that 

everybody believes he got the biggest piece 

CONFERENCE ROOM: 

 A place where everybody talks, nobody listens 

and everybody disagrees later on 

CLASSIC: 

A book which people praise, but never read 

SMILE: 

A curve that can set a lot of things straight! 

OFFICE: 

A place where you can relax after your 

strenuous home life 

EXPERIENCE: 

The name men give to their Mistakes 

DIPLOMAT: 

A person who tells you to go to hell in such a 

way that you actually look forward to the trip 

OPTIMIST: 

A person who while falling from EIFFEL TOWER 

says in midway "SEE I AM NOT INJURED YET!" 

MISER: 

A person who lives poor so that he can die 

RICH! 

BOSS: 

Someone who is early when you are late and 

late when you are early!

POLITICIAN: 

One who shakes your hand before elections 

and your Confidence Later 

 

 

Why Meditation is necessary from the Medical  Science's point 

of view  ?

From the time of the birth till death the heart works continuously. Everyday the 
heart pumps 7000 litres of blood, of which 70% blood is pumped to the Brain and 
the remaining 30% to the rest of body.

How does the heart work so efficiently and effectively ?

Heart works effectively because it follows a discipline. In normal conditions the 
heart takes 0.3 secs to contract (systole) and 0.5 secs to relax (diastole).

So 0.3+0.5=0.8 secs are required by the heart to complete one beat (1 cardiac cycle). 
That means in 1 min, the heart beats 72 times which is considered as normal heart 
beat.

During the relaxing phase of 0.5 secs the impure blood travels through the lungs 
and becomes 100 % pure.

In some stressful conditions , the body demands more blood in less time and in this 
situation the heart reduces the relaxing period of 0.5 secs to 0.4 secs...Thus in this 
case the heart beats 82 times in 1min and only 80% of blood gets purified.

On more and more demand the relaxing time is further reduced to 0.3 secs & then 
only 60% of blood is purified.
 
Imagine the consequences of the lesser Oxygenated blood circulating in our 
Arteries !
 
Deep Breathing , is the key to ensure better  Oxygenation of the blood.
 
Factors responsible for the activity of the brain :
 
1) 25-30% is due to the Diet we consume.
2) 70-75% is due to the emotions, attitude, memories and other processes of the 
brain.

Thus, to calm the brain and reduce the demand on the heart to pump more and 
more blood, brain needs to be given a rest.
 
Meditation is the most useful tool to calm an agitated mind. When we sit with eyes 
closed and meditate , the brain gets calmer, heart gets rested, thus insulating us 
from the Diseases of Heart & Brain.
 
 MEDITATION IS THE KEY TO THE REAL HEALING...  
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