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Mathialagan and Family

Mathialagan, Sumathy, Nevatha









jiytu; Kd;Diu

Rjpu; gj;gdhgd;

nghq;fy; tpoh 2006:

vQg;fs; nraw;FOtpd; Kjy; tpohthdJ 2006Mk; tUIk; ngg;utup jpq;fs; 18MK; ehs;
eilngw;w nghg;fy; tpohthFk;. vg;fs; FO mike;J ,uz;L khjj;jpw;Fs; ,e;j tpoh

eilngw;wJ. Rkhu; 250w;Fk; nkw;gl;l ez;gu;fs; ,e;j tpotpy; gq;Fngw;W rpwg;gpj;jdu;.
Kjy; Kiwahf ,uz;L Mz;fs; mg;u ‘hk; fpUghfud; kw;WKk; ,uh[Nfhghy; ,uhkd; tpoh
ehafu;fshf (kh];lu; Mg; nrwpkzp) ,e;j tpohitr; nrk;ikahf elj;jpdhu;fs;. jkpo;

ra;fj;ipy; Kjy;Kiwahf tpoh epfo;r;rpfspy; gq;Fngw;w midtUf;Fk; tpohtpd; Kjy;

ehs; ,uT mugq;f Nkilg; gapw;r;rpf;fhf (I;NI[; up‘u;ry;) mDKjp toq;fg;gl;1J.





















ngah; : R.rh.mutpe;jd;

Kfthp : kid vz;.16 gthdp efh; (Nkw;F)
jpUepd;wt+h; - 60 20 24
,e;jpah-jkpo;ehL

ehtbik

fz;zpfs;
1. ehtbik nrhy;ybik ad;wp czTr;
Ritabik MjNy MFk;;

2. mWRit cz;b jtpHj;J xURIitapy;
Ja;j;Jy; Ritf;fb ik

3. grpf;tha; Grpg;qgij tpl;L Ritf;tha;
Grpj;jy; gofpa jhy;

4. clw;nghUf;f kl;LNk kUe;jhfh nad;W
jplkhf vz;zpa jhy;

5. Ritf;fbik Mjy; rpde;J}z;Lk; nka;nfLf;Fk;
Rw;wk; mtjp Awk;

6. ehtbik ePq;fy; capHtsHf;Fk;; Neha;jLf;Fk;
ey;y kdpjuhf; Fk;

7. Ritf;Fkpo; ,d;Nwy; Ritapy;iy cz;LjPHj;jhy;
epw;FNkh Fkpopd; gad;

8. xURitapy; Ja;g;ghH gpwRitiaf; fhzhH
rpw;e;jJ vd;nwzk; %IH

9. ehtbik Mdtd; gQ;rkh ghjfd,;
eheRq;f cz;ghd; Gyhy;

10. Gfo;khl; rpf;FhpNahH czthtH cyfpw;F
fo;r;rpahk; czTz; gtH
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Saleem’s Book
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Children of Indian Creams in V arious Fields
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Foe;ijfSf;fhd nfhQ;R jkpo ;ghly;fs:

Foe;ijfSId; jkpopy; ghb tpisahl Mirjhd;...mk;kh ghl;b NjhopfNyhL ghbaJ
tpisahbald vy;yhk; epidTy ,Uf;F.Nfhu;itahfg; ghl thuj;ijfs;
fpilf;ftpy;iy....tisjlj;jpy; NjbanghOJ...fpilj;}J....... cq;fSld; gfpu;e;J nfhs;s
Njh rpy ghly;fs;......

1. rha;e;jhLjy;

rha;e;jh Ik;kh rha;e;jhL
rhaf; fpsiNa rha;e;jhL
ipj;ipf;Fk; NjNd rha;e;jhL
njtplhj jkpNo rha;e;jhL

Fj;J tpsf;Nf rha;e;jhL
Fl;b epyhNt rha;e;jhL
kapNy FapNy rha;e;jhL
khlg; GwhNt rha;e;jhL

gr;irf;fpsiNa rha;e;jhL
gtof;nfhbNa rhae;jhL
Nrhiyf; FapNy rha;e;jhL
Re;ju kapNy rha;e;jhL

fz;Nz kzpNa rha;e;jhL
fw;gff; nfhbNa rha;e;jhL
fl;bf; fUk;Ng rha;e;jhL
fdpNa ghNy rha;e;jhL.

2. if tPRjy;

iftP rk;kh iftPR

filf;Fg; Nghfyhk; iftPR
kpl;Iha; thg;fyhk; iftPR
nkJtha;j; jpd;dyhk; iftPR
nrhf;fha; thq;fyhk; iftPR
nrhFrha;g; Nghlyhk; iftPR
NfhapYf;Fg; Nghfyhk; iftPR
Fk;gpl;L tuyhk; iftPR

3. fhf;th

fhf;fth fhf;fh

fz;Zf;F ik nfhz;Lth

FUtp FUtp

nfhz;ilf;Fg; G+f;nfhz;Lth

fpsiNa fpsiNa

fpz;zj;jpy; ghy; nfhz;Lth

nfhf;Nf nfhf;Nf

Foe;ijj; Njd; nfhz;Lth

mg;gh Kd;Nd thUq;fs;

mohN;j nad;W nrhy;Yq;fs;
31



4. nrhy; tpisahl;L

vd;d Ntu;? ntl;bNtu;.
vd;d ntl;b? gidntl;b.
vd;d gid? jhsig;gid.
vd;d jhsi? tpUe;jhsi.
vd;d tpUe;J? kztpUe;J.
vd;d kzk;? G+kzk;
vd;d G+? khk;G+

vd;d kh? mk;kh.

fz;zhk; fz;zhk; G+r;rhNu
fhJ fhd G+r;rhNu

vj;jid KLil I;1ha;?

%Z Kl:il.

KZ Kl;ilAe; jpd;Dg;Gl;L
xUrk;gh Kl;il nfhz;Lth

5 .1q;f; btp];lu;
nfhf;Ff;rpf; nfhf;F
nul;il rpyhf;F
Kf;Fr; rpye;jp
ehf;Fyh tuzk;
lag;gd; Nrhiy
MWKT jhsk;
VOf;Ff; $O
vl;Lf:F Kl:b

xd;gJ fk;gsk;
0j;Jg; gok; nrhl;L.

-gpupah Qhdrptk

"Ma fiyfs; mWgj;Jehd;fpidAk;"
"Ma fiyfs; mWgj;Jehd;fpidAk;" vd;W gyUk; nrhy;yf; Nfs;tpgl;bUf;fpd;Nwhk;.
Mdhy; me;j mWgj;JehYfiyfs; jhd; ahit vd;W njuptjpy;iy. jkpo; ,iza
kpd;mQ;ry; jsj;jpd; njhFg;ig jkpo; ez;gu;fSf;fhf nfhLj;Js;Nsd;.

. ghliL (fPjk;);

.,d;dpak; (thj;jpak;);

. elk; (epUj;jk;);

. Xtpak;;

.,iyg;nghliLf; (gj;jpu jpyfk;) fj;jupf;if;

. gy;tif auprp G+f;fshw; Nfhyk; itj;jy;;

. G+tkspaikf;if;

. MilAil gw;fSf;F tz;zkikf;if;

9. gs;spaiwapYk; Fbg;giwapYk; kzp gjpf;if;
10. gLf;ifaikf;if;

11. ePuiy my;yJ ePu;f;fpz;z ,ir ([yjug;fk;);
12. ePu;thup abf;if;

13. cs;tup (Ntlg;nfhs;if);

14. khiynjhLf;if;

O~NO O A~ WN P



15.
16.

17.
18.

19.
20.

21
22

23.
24,
25.
26.
27.
28.
29.
30.
31.
32.
33.
34.
35.
36.
37.
38.
39.
40.
41.
42.
43.
44.
45.
46.
47.
48.
49.
50.
51.
52.
53.
54.
55.
56.
57.
58.
59.
60.
61.
62.
63.
64.

khiy Kjypad; mzpif;
Milazpfshw; Rtbf;if;
rq;F Kjypatw;whw; fhjzpakf;if;
tpiu $I;Lif;
mzpfyd; Gidif;
khar;nra;if (,e;jpurhyk;);
FRkhuupd; fhkE}y; newp (nfsRkhuk;);
ftpiuT (T;jyhtfk;);
KIlE}ywpT (ghfrhj;jpu Tzu;r;rp);
ijay;Ntiy;
E}y;nfhz;L fhl;Lk; Ntbf;if;
tPiz ALf;ifg; gapw;rp (tPiz IkUfg; gapw;rp);
tpLfij (gpNuspif);
<w;nwOj;Jg; ghg; ghLif;
neUl;Lr; nrhw;nwhlukf;if;
Ritj;Njhd;wg; gz;ZId; trpf;if;
ehlfk; ciuelil (trdk;) aptw;wpDzu;r;rp;
Fwpj;jgb ghLif (Jk];ahG+uzk;);
gpuk;G Kj;jypatw;whw; fl;by; gpd;Djy;;
fipupy; Ely; Rw;Wif;
KuNtiy;
kidE}y; (th];J tpj;ij);
fhR> kzp Nehl;lk; (ehza uj;dq;fspd; gupNrhjid);
ehbg;gapw;rp (jhJthjk;);
kzpf;F epwkikf;ifAk; kzpapd; gpwg;gpl kwpifAk;;
Njhl;INtiy;
jfu;g;Nghu; Nrtw;Nghu; Kjypa tpyq;F gwitg;Nghus;
fpsp ehfzq;fl;Fg; Ngr;Rg; gapw;Wiif;
clk;G gpbf;ifAk; vz;iza; Nja;f;ifAk;;
F*Tf;Fwp (rg;Nfjhf,\uq;fskj;Jg; NgRif);
kUknkhop (ufrpa ghi\);
ehl;Lnkhop awpT (njrghi\ Azu;r;rp);
G+j;Nju; (G\;gujk;) mkf;if;
Kw;Fwp (epkpj;jk;) mikf;if;
nghwpaikf;if;
xUfhypw; nfhs;if (Vire;jf;fpuhfpj;tk;);
,Uthypw; nfhs;if (Jtpre;jf;fpuhfpj;tk;);
gpjpu;g;gh (ftp) tpLfif;
tdg;G (fhtpak;) ,aw;Wif;
cupr;nrhy;ywpT (epfz;Lzu;r;rp);
ahg;gwpT;
mzpawpT (myq;fthuTzu;r;rp);
khaffiy (rhytpj;ij);
MilazpAe; jpwik (cLj;jypw; rhku;j;jpak;);
R+jhl;lk;;
nrhf:fl;Ihd;;
ghit (nghk;ik)> ge;J Kjypad itj;jhLif;
ahdNaw;wk;> FjpiuNaw;wk; gapw;rp;
glf;fyg; gapw;rp;
clw; (Njfg;) gapw;rp (rd.).

- «/E8,06%CAY
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KITCHEN KORNER

EASY AND QUCIK DRINKS AND RECIPES

Mothers have a stuff task always to serve
something really different to the kids
especially when they come back from school
Its always boring to have the same orange
juice and apple juice always. So here are few
of the refreshing drinks and recipes that could
be served and are easy to be prepared.

Pineapple tofu milkshake

Raw Materials

Pineapple round pieces (sweet) - 5-6
tofu pieces - 5-6(medium cubes)
milk- 1 glass

any dried nuts to garnish

Method:

Put all together in a juicer & blend them. Pour
in a glass & refrigerate. Serve it chill

Note: A very good source of protein. Very
ideal for kids who may not like Soya smell.

Mint Pineapple Juice

Raw Materials

Pineapple - 1

Coriander leaves - 1 handful
Mint leaves - 1 handful
Green chilies - 1

Salt

Method:

Peel the pineapple skin and cut them into
pieces. Remove the stalk and clean the
coriander and mint leaves. Blend everything
together. Cool and serve chill decorating on
top with mint leaves.
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KITCHEN KORNER

FRUIT SALAD

Ingredients:

4 cups mixed fruits ( apples, mango, papaya,
banana, pine apple, grapes etc..)

2 tsps lime juice

1 tin condensed milka pinch of salt (optional)
2 tbsp cream

1 tbsp honey

Method:

Mix the chopped fruits together in a bowl.
Sprinkle the lime juice and mix well. Chill in
the refrigerator. At the serving time, mix in
condensed milk. Serve in individual bowls,
with cream and honey as toppings with half a
cherry (optional) on top.

CINNAMONY CITRUS

Ingredients:

100 ml orange juice

2 tsp lemon juice

1/4 tsp cinnamon powdersmall pieces of
pineapple

Method:
Cut one large piece of pineapple into small

pieces and arrange at the bottom of the glass.

Mix the rest of the ingredients well and pour
over the pineapple pieces. Serve chilled.

Banana Almond Milkshake

Ingredients:

Banana - 2 medium sizedAlmonds/Badams -
10Sugar to tasteMilk as required

Method: Grind Almonds in the blender( should
not be powdered). Add rest of them to the
grinded almonds in the blender and stir well.
Serve it chill.

MANGO PAPAYA MILK SHAKE
Ingredients:

1 cup mango pieces

1 cup papaya fruit pieces

1 cup plain non-fat yoghurtSugar to taste

Method:

Mix all the ingredients in a blender until it is
smooth. Chill and serve.
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PHOTO ALBUM 2006-2007
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