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Inner Wheel Club oi Mysore Midiown

Thanks to the concerted efforts of our parent
club, Inner Wheel club of Mysore West, our club
was formed in October 1983. We were fourteen
young women, all wives of Rotarians and we were
very involved in all the activities of Rotary. The
Rotary Club of Mysore Midtown sponsored our
club and in November 1983 we received our
Charter from International Inner Wheel and
became a part of the world’s largest women'’s
service organization!

This year we enter our 40th year and looking
back at the journey so far, I am filled with a sense of
immense gratitude, a feeling of satisfaction and
joy.

We started off with small projects and bonding
activities like picnics and games. Today we take up
mega projects impacting the community and we
also organize and host district events. Two of our
members have led the district as District Chairmen
and this year we boast of a Chairman’s Group
Representative.

Today we are 45 members in the age group of 30
to 70 years. Every single member has blended into
the milieu of Inner Wheel which is friendship and
service. Our members are multifaceted and each
one brings in a fresh new idea or talent. Inner
Wheel has served as a platform for many members
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to portray and develop various skills such as
public speaking skills, writing skills, dramatics,
music, dance, entrepreneurial skills and also to
hone other social skills.

We the charter members are very grateful to
Inner Wheel for molding us and helping us to do
our bit to the community.

Long live Inner Wheel Club of Mysore
Midtown.

- PDC. Chandrika Raghu




Issue 05

Nov. 2022\‘,&
SnoG3 o3 .eddes

N S R

THOWT® I8¢ To0er WO DY IR WOT I
TIOFLTOON  WONONY  TITZ PN W Y
BIOTOBLRCTD %e%ﬁé&%. merosﬁ, aéemclﬁ, esedne, 2R,
33O HON QR IB FOFY TYD P TOORYTR.
VYot mggjma QTR smé 673¢ ss&cs cmai@segw. 8
WA TUT W AT Sdpeedde. At LD
TOMOT,...

BORT® W[OTLITOR FIOF 3BT DNBITR BARYT
190509 3T [REF L. @cﬁ%é VRTI, ITIFE DO
PSS ©Oo3 TOCTRT. NI TwFWF, BVRTLD
ﬁam@da oo, Al 195689 dawada oo, QWD
mmﬁ @d&@@;ﬁﬁ) dawada NO‘%S ﬁdmmw
BTOF 3T, TOX° Smms% oM moaﬁ smrws &on

4 mﬁmﬁ?& BYRRL "OWT w&aéeﬁ BECBIZ,

LYRROBB. 195689, LVIT TTOF BT &ITD WYIAT
THOI), YOPRBRYL .07 2peSIY DFOTT AW
PORT TOTMMIT T BRI BT T
TReIRGROOT AT ROPOT  TBRODD. BT

To2sEe00ON  LOTRN  TEED  GR03T [T R
BRITPHDT AT BHEINEZ), 2O TIBINA,
BIVELT DO, DOT JPows® 1, 197380TH
TREQATLH. 83 FREXFB IPRT  OIDe 33T
Uoz?\raéegmﬂ SBOReN. WO  T[eTTR  WTE
BRDFTV0Y  SNF. W,  TIFWE  DICFTT,

BRTOIT T, FONWD 0. 0. SeBOBOR,, NIJOF),
R.0T. FHOUW W SXT0 TTOF TITD. Tz,

BIT AL, VORT ©WFF 0. LT Xoed, JB30wo®
1 SO FIJFWS TF, TR, DI DI IIT P, TR
BO8 TPONT  FORNFEPNIR, TNEROB IZTT
RROD WPRMN IOT TRWETT. 1YS0NT, ToF)
AT IITW LORONI), PR BERER. TP 00N
JRoWT 1 TYRN TOMOT T J0. | [ RRTeRReD.

=903

TS OIT TWBOP  IIWHOT ;3 TG LIT A

33EROT

ssﬁlmgcj 22T smécsg ; 65@1@ 3RR0 SRY
5?&@3@2@ 3545553 @ems&.
2,6715450 T'\’Q?’\ , z@ﬁsﬁo mﬁa %aﬁq{cso mf\ I

— 2. BT 203D

LEEC POR..

JIRoWT” Sonsh — TRNYOMR TYT FOP. AW
II W ToRLTT B I, Fe©S BLNTUT SONH

DYOMP %ths Uom@@m LRI ONN0.

Y T, IYS AW FeBod  403¢ mr@
ﬁ@t@)%d@@d. am@ WD mzédo 553&@71@ [0 00
HeIRN. smé TRAFTEFNRD. JoRQTP BT m%&r@é&
m@o&aé)\e OVIORIT €3 SR VEEAICEN 2gonY
BOOWRE BT JTPFION FWAT T, FO°T DR
%ODT VFTT TN, JTFF Resd DB WTINY i
SR éfb “&d =11 39 DR Fﬁ@é@ sm 523" 83@3 rally, ﬁ@ﬁ)
assembly, Zﬁ@ d)@%ﬁd ISO et 5333 outh zone meet
@53% @ e:so&ram,%d. sme 3203 mgpa %00
BOPFITZ), BROTLD FIIE T3 00IRTT.

©NT BOCT WBT VPIIONY Y, IWBe $T
BT DOTT, — WTH ORI, TWTORATIEIS. I,
B 40 e SHEE IBITI 83 BIOD IWFR, Ik
@&zﬂ&dséeofo 39@mf\c3. WWFT BTED, JBAND, O
HODOT VPIT OPD DB IPRFTIFS, DT zezs
FYTen T ?vcgpadaw xcjsédd@o@ﬁ, IJ, g 2gonY
m;ds PBTIZ), BLOPZT 20T TR 80 GENT.

BOBIRDELOI

TR IIJE OCT... IIW 0oWRLITT 3
BRLS T, 3T WeDTWINON o0 DemTONRD DO
TGRS, DBL0T BIOP D20T, I, Fe© 403¢
BREE, 0DIREIN FIEIT. YTE, TTE0, BT WOTD
m%amgdm I, WWFTT ATRTD W) ©HT
BOPTINT IR, LRAND ToNR LOOT VTP ITD.
©RT [RNF TIFITY I, FYI ABww e Soent
RONE0ETN BNOTRTOPD H0TH BdTZE,.

mz&%@%ﬁd 8 ROTFFTY B8 :3023%0:53530l
IVITY THRT TN, [PRTES.  IT, B[N,
meﬁoﬁm& 323003 @d@mcﬁ@) VTO3RENROTHTD
AR, BRZ RIIRTH 0T TR H3ATIY.
IR, TIWS SeDTOR, FANYR, MWLENOT ITTHOW
SPOINTY, ToTi08e I3, =3 AL JowIJ) e:smﬁmﬁcéd
amemom gdao:)ad@ ROT TeWTY 83 FOWFONT,
BROLEROZES....




QBT e BT T a’o@smdo DTERIT 0 X
8o Qe — C&raeﬁg, DT PROIP, WA T FRPTOL Bl
@%ﬁﬁ EOTNET BRTD ACONT® FoODF FTNT eﬂc,sgé
TRATD. T, BT BeDFT Tomd 93 Rea
TORTVE To3H . I, FYIOT WA WORT T,
QB WRTIP TOTHRWIVTT, BATWOLT QD [ONTOL
QBBROON T FOF) HOWTF FRNBLRATH). QX
VOFTL WRP  DTTTRT WOFPHY  IBT 8
ABPTOL @I, &).ﬁ.e—p’oaaﬁm@@, dadmamg
BO3RCRILON, 5@%3&‘)3& AOTT PHINEL Torv TCIT
DTWANLOT  VOOBOZRNTY, SR/ TVIRCTT
N, BINT  WTTROT [0S YT,  TWNSA
%Dojarﬁatbﬁmol "¢ NRES" TPBUOCND.  TOF)
DSRCTORTD TOODF TIONTT, BAWBROZTF . XL
30 TOOLVT - WIJRCTOONT FBREET  ToOT
DT, P[REBT BWNRW,  TOWOTTO O R
20T ZRnAT I,
FYTTOONTOZ  FOROE
RBWOH.

30mR¢ FFW FFED TTFT THITY BT
3¢ S DBECYT WAL LODTT .0T WITT BT,
DOTD LTOIONT. 20TN BOWI @, ToTv WOTR TP
300 HRW TRR VORWTTN T TRV,
VIS T FT), TRWRT DT, FOOTP, SHCFED
OFe DDIREIT. 84 S BRI, TOToeormoN JBRIRY
JX), AWT DS RNAROI  RTFENR B IRTEE
OPTOTINLD.

TOOTY  FROLURD", VBYTER,

59323 WY AIenIoN

J03T  AF)ed 59563660225 AIFTS FIT
OONSECH W, BRHINIR, SITBTR.
BRJODTON, WILIOWOT FToOINET WL
TOHRT DWETTR), WROTIY 22008 I,
NS WRA BORT  TTOTWD TIRCRT
TOZT T Tomd W IRBA TJX THOS

0

[RIOTOLT mt% mzﬁé o3
J) DOWFE TJANGI, RT3 .
FRYR0T BRWOLT DD JON0W,

DIVTSOON .
BTTY TOR)
sme

QRUT BOT ST TR PR BOTFeDT 3,
SeReR ©TBR). SeRes’ ARL Ko 20Se ezyasel!
TR NBNLOT  TWTOPFRROW, 6B, BEF, VT,
YEe MTRYTH). TZWR Fodone PIRTD. A,
§3R BAON T AR IWIR). BINT YOTTZT, W,
mm@ep YL DQYTP LT TRICIPN. 503 T BIRT
TOINTF & NESe3T BRSFOD [T DETID, LNA
B AD JIILSRODN Tz, I3, WINGR 20STNTIY).

QRD, WOTRN, TSOIROTD ITONTOR FOINTIIT
naos WIS AWITOL WD),
DTBERITTYN, QAT VAL YOI WTET', AT T e
3o &5 STR0T DRBOE Tomd ITION I, FRI
TN zsssmcsmﬁo.

(

20X, FRNRTON

- BT O™ F°



Issue 05

ALDSRLTTDN

Qewo ¥Rt TWINT
QETO BT TRRCITTO |
fa% mmﬁcﬁ? ,%cgp ZSz;d?o
QETO TRIOTRTRZIF |

wowmsﬁ%ca wOTRT  WNOD  TWOZ
AOPTHE B QeT. QW @mﬁpdow
VOPTTIY, SRONY 2PYFBOL BFEI0T I
DINTD),  BIDTT. IR, TRPFIODD,
PNBOBAIN SV BRFT 33 QT Q0T
o) m&%c%ed. sm@ gcr% BINY F0oFeST[T
DETT), DORYTR BEN SToDATIEB!. T,
TAWOW QXD TN BOJFONI,

DETORPLONOT &en @@O%@%}Cﬁ@d&.

Nov. 20228 Lt

W, NS FpBoF  DTVRT 3T
TOTTE B, JRQT JeeR0De [T e[, WET
BRADWOD NS SFHI0W TR TRITESY.
LT, PONT” PT', LVTN TP &7 DTTD,TTR
SJFT  FORPYTeWY. Rew® T SpodR  ADE
BIPBTIT TOF) OO VWS, YOLCOONT®

BIRTCRT, BFOUEE QOMANTR,  IJoDhge
BRDPTD,  ARYTT AN SFE ©BOR
ABBWONCNC  WRID. ©@B[T 8 W  WIT
DINVCYT  eww T WOV, BT,

TOWQYTH VI SeRT  POTTY  SRCRTER.
AYSoNT, oY AT T, WS QOLOONT’
BIRTRTR IR, AeRSe  FFRDDTYEIe,
NT08CTOY



J ‘ Issue 05

OO IO TFEO Special. . .

Chargrilled Vegetable Salad

he Chargrilled vegetable salad recipe
is a delicious winter salad that is
tossed in herbs and has a sweet and
tangy dressing. These vegetables are grilled in a
cast iron pan. Grilling the vegetables on a cast
iron grill not only leaves good indents on the
vegetables, but are juicy and yet crisp and
flavourful. The dressing called for red wine
vinegar, smoked paprika and cumin seeds with
Tabasco pepper sauce to add to the zing and
zang of the salad.
1 Green zucchini, cut into rounds
1 Red Bell pepper (Capsicum), cut into
wedges
1 Orange Bell pepper (Capsicum), cut into
wedges
1Eggplant, cutintorounds
1 Onion, cutinto wedges
1 tablespoon Extra Virgin Olive Oil
Saltto taste
For Dressing
1 teaspoon Dried basil leaves
1teaspoon Dried oregano
1 tablespoon Extra Virgin Olive Oil
1 teaspoon Red Wine Vinaigrette or lime juice
1 teaspoon Honey
1 teaspoon Tabasco Original - Hot Sauce
Salt to taste
To begin, on a cast iron stove top grill or any
y other griddle pan, heat 2 tablespoons of olive oil

on medium heat. Place all the vegetables on the
pan and grill them on both sides until striped
and softened. Once grilled, remove from the pan
and arrange them on a platter you wish to serve.
Allow it to cool. In a small bowl, combine all the
ingredients for the dressing. When you are
ready to serve the salad, drizzle the dressing
over the plated vegetables, sprinkle some
crumbled feta, roasted cumin seeds, paprika or
red chilli powder and parsley and serve. All the
ingredients are easily available in supermarkets.

BB 9S0WEeS OB,

inter month definitely calls for the
season special, Avarekai recipes.
This particular one is very easy &

tastes amazing on nippy evenings.

Ingredients:

Avarebele -2 cups

Green chillies - 7 to 8 or according to your
preference.

Cumin-1 teaspoon

1 small bunch coriander

1bigonion

Salt Blend avarebele, cumin & green chillies in
ablender withoutadding water.

Add finely chopped onions, coriander & salt.

Mix well.

Take small balls of the dough, press it
between your palms to give ita shape of vada.

Heatoilina pan & deep fry.

Soak extra oil in a tissue paper & serve it with
tomato sauce or chutney.

For me, just a hot cup of coffee would suffice.

Enjoy
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