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A whiff of spring is in the air…is it? or is it too early still? Do I 
take out clothes for warmer weather or no…do I wait for Holi? 

However now we will celebrate Basant and usher in another 
cyclical change of Mother Nature…the beginnings of spring. 
Wishing you all the best,

Janet Chawla, President

Janet Chawla, President WIC and the membership committee 
take pleasure to welcome on behalf of Women International 
Club the following new members into the Club:

Mrs. Mahwish Sohail Mahmood, Pakistan
Mrs. Marion Wortberg, Germany
Mrs. Noor Anand Chawla, India

Dr. Poonam Batra, India
Mrs. Sukh Mishra, India



That exciting time of the year is there!

The Women’s International 

Club Gala
Please mark your calendars for

10 March 2018

and come to

The Turkish Residency,

22, Prithviraj Rd, South Avenue Lane, 

Tughlak Road Area, New Delhi, Delhi 

110003



February General Meeting
Colors of Pakistan

 Let's explore Pakistani food, fashion and Basant festi-
val!
 Pakistani cuisine is a blend of various regional cooking 
traditions of South Asia but the Mughal cooking remains an 
important part of the cuisine. 
 Cotton and lawn for women created by top designers 
of the country will be displayed.  
 Basant is celebrated every year in the month of Febru-
ary to see off the winters and welcome the warm sun. Let's 
celebrate the arrival of spring!

When? 14 February, between 3-5 PM
Venue:

Pakistan House, 8-B Tilak Marg, New Delhi-110001
RSVP: https://doodle.com/poll/se2iv28se87u8sfq



The Book Club
‘Gold Dust of Begum Sultans’ By Zu-

baida Sultan 
(Translated by Zakia Zaheer & 

Syeda Saiyidain Hameed)

“Books are the carriers of civilization. Without books, history is silent……..” And a criterion 
for any successful historical novel is how well it combines history and fiction to create an 
absorbing story line. The book under review was originally published as an Urdu novel, 
Sunehri Rait, in 1989. The acknowledgements indicate that the current version is “not strict-
ly a translation but a transliteration” because the translators “have taken artistic license, 
adding drama to a narrative which was linear and factually written”. In her last days, the 
author extracted a promise from Zakia Zaheer to bring out an English version of her novel. 
This biographic novel is interlaced with fiction for as they say….”History books that contain 
no lies are extremely dull.”
‘Gold Dust of Begum Sultans’ is a fascinating and unforgettable exploration of the history of 
the powerful Rohillas who made Rampur their home after being defeated in battle by the 
Nawab of Awadh. 
A powerful story set in post-1857 Rohilkhand, Western Uttar Pradesh, ‘Gold Dust of Begum 
Sultans’ journeys from the plains to the mountains—Mohammadpur, Aligarh, Nainital. The 
book revolves around a feudal family, which paradoxically consists of three strong matri-
archs, Qamar Zamani Begum, Jahanara Begum and Shehzadi Begum. Intrigues of the durbar, 
impetuousness of the feudals, their indulgences, their poetry and their culture clash with a 
new India, which is awakening post the 1857 War of Independence. 
Even while studying a crumbling feudal binary of the traditional and the modern, the novel 
captures the cultural ethos of one of the richest riyasats.

DATE: Monday February 5th, 2018 at 3.00 pm
 VENUE: Residence of Ms. Radhika Birla (Mob: 98112 22402)

               27 C, Dr. APJ Abdul Kalam Road (formerly Aurangzeb Road), New Delhi - 110011 
LIMIT:  30

RSVP: https://doodle.com/poll/se2iv28se87u8sfq



‘Body n Soul’ Circle
Enjoy the arrival of spring with a 

Japanese Tea Ceremony hosted by Misayo Yagi 

“Japanese Tea Ceremony is a form of spiritual culture, a discipline that transforms itself into an 
Art of Life”, according to Kauzo Okakura, the author of the 1906 classic work ‘The Book Of Tea’.
Let us enjoy the arrival of spring with a Japanese Tea ceremony by the maestros Misayo Yagi and 
Kana Ogi. Misayo has systematically learned and loves SADO, the Japanese tea ceremony, and 
Ikebana ,the globally admired flower arrangement. She grew up in Tokyo and then moved to 
Mexico and London. In Delhi, where she relocated in May 2017, she teaches Japanese calligraphy.
Kana Oki, born in Tokyo, was raised by a mother who is a master of tea ceremony and Ikebana. 
She has majored in international relations and teaches in the University of Japan. Currently she is 
on a sabbatical in India. 
For most Japanese, tea is a work of art and needs a master hand to bring out its several noblest quali-
ties. There is no single recipe for making the perfect tea. Each preparation of the leaves has its indi-
viduality, its special affinity with water and heat, its hereditary memories to recall and its own 
method of telling a story. Like art, tea has passed through its phases and its schools have evolved. 
The several methods of appreciating the beverage are indicative of the spirit of the age in which they 
prevailed. A common strand however through all its evolutionary stages has been the acceptance of 
the position that tea calms the mind, emphasizes spiritualism rather than material wealth, and is 
the key to enjoying interpersonal encounters and welcoming guests with gracious hospitality.
Come and listen to the two ladies steeped in Japanese culture and traditions and sample their 
exotic creations.

Date: Friday 9th Feb, 2018 at 3.00 pm to 5.00 pm. 
Venue: Residence of Ms. Anita Dua (Mob: 98109 89433)

             B-3, Defence Colony, New Delhi - 110024
Limit: 35

RSVP: https://doodle.com/poll/se2iv28se87u8sfq



Culinary Trails
Jamun- A thali of dreams

Come February, get geared to be transported to a Mangalorean veran-
dah-style cafe, replete with terracotta-tiled canopy brimming with bougain-
villea, arched windows, knotted cane furniture and glittering copper table-
ware with Culinary trails at ‘Jamun’.
Jamum embraces the rustic, authentic flavors with nostalgic recipes from 
Kashmir to the Deccan.
Culminate your meal with beautifully-balanced Rajasthani Ghewar, topped 
with Maharashtrian Shrikhand, or the real star- Jamun Kulfi, an iced sorbet 
of the fruit Jamun. 
Sipping on the digestive Pathimugam (sappanwood)-infused water at the 
end of the meal, one cannot help but feel journeyed around India.

Date: Thursday 22nd February, 2018  at 12.45pm
Venue: Jamun,

   17, Lodhi Colony Market, Block 13
   Lodhi Colony

              New Delhi -110003

Price: Rs.900/- Per Person (Approx.)
RSVP: https://doodle.com/poll/se2iv28se87u8sfq



The Performing Arts
Celebrating Chinese Lunar New 

Year “Year of Dog”
If you look around hallways and walls during Spring Festival 
world over, you will see decorations made of colorful ropes. 
These knot formations are known simply as Chinese Knots. 

Our Taiwanese members will share stories and traditions about 
Spring Festival and demonstrate how to make Chinese Knots.

Date: Tuesday, 27th Feb, 2018
Time: 11.00 am

Venue: Residence of Ms. Jeannie Tien (Mob: 98106 69647)
             58, Anand Lok, 2nd Floor

             New Delhi - 110049
Limit: 20 

RSVP: https://doodle.com/poll/se2iv28se87u8sfq
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