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Welcome to the 5th edi�on of our monthly newsle�er. 

Unfortunately, with the unexpected arrival of the dreaded Delta strain in our community, all of us are adjus�ng back to the hard 
lockdowns in place. Hope everyone is coping well with the current lockdown and related inconveniences. Should you require any 
help or support to overcome this situa�on please do not hesitate to contact us.

AMHS is seeking to help our members and families to alleviate this situa�on by organising various events and ini�a�ves like Yoga 
for women by Manju, Job training, seminars etc. during the lockdown period. Due to Covid we have had to cancel our planned 
Ashtami Rohini celebra�ons at a venue and had converted this into an online programme via YouTube and Facebook. We would like 
to offer our sincere thanks to the members, for your con�nued support and assistance, and we would like to encourage proac�ve 
par�cipa�on through sugges�ons for events and improvements, to allow us to work towards mee�ng and delivering your wishes 
and requirements. Similarly, we had to postpone the facilita�ons for Janapriya, Samaara and Aryan who did amazingly well in their 
respec�ve sports. A big congratula�ons for their achievements and wishing them many more.

Our Telegram Job Support Group is currently evolving from a no�ceboard for job vacancies for our community members towards 
career guidance, professional job skill training and support group. This ini�a�ve arose from Member’s sugges�ons and support, and 
we would like to again thank you for your contribu�ons towards these ini�a�ves. A special recogni�on to Prashant Pavithran and 
others for their vision and contribu�on towards the growth of the Job Support Group. Lastly, congratula�ons to those who have 
managed to land jobs through this ini�a�ve last month.

As you may be aware our community is tradi�onally geared towards the daily 8 to 5 employments with an aversion towards the risk 
of self-employment due to the lack of support towards gaining the required commercial and business informa�on. Recently AMHS 
ran a “Star�ng Your Own Business” Zoom session to provide insights and support from the business people in our community. Also 
thank you to Gopal Ayyar, Biju Surendran and Prabhakaran Chullian for sharing their business experiences and advice to our aspir-
ing businesspeople.

Due to the current Covid restric�ons, our plan for the conduct of grand Onam and Navarathri celebra�ons over the coming months 
is s�ll in doubt. This is going to affect the programmes and events planned for each month to March 22. But we would like to inform 
you all that for the first �me, this year we have managed to get some grant from the government for conduc�ng Navarathri celebra-
�ons.

At the end, we express our full condemna�on and anguish at the recent knife a�ack perpetrated by a misguided person on innocent 
people at a New Lynn supermarket. AMHS is against all violence and atroci�es commi�ed in our society and supports the govern-
ment ini�a�ves to control this. Here is where our tagline “Loka Samastha Sukhino Bhavantu” becomes more apt and relevant. Our 
sympathy and prayers are with vic�ms and families and wish and hope the injured will get well soon and pray for it. Meanwhile 
request all to follow the government rules on Covid and stay safe and happy in their own bubbles. 

Un�l next �me.
Sincerely
Diva Menon
president@amhs.org.nz 

From the President’s desk:



AMHS Newsletter Sept 2021AMHS Newsletter Sept 2021

With great pleasure I present to you the fifth edition of our monthly newsletter. With this newsletter, we are 

trying to present our members' hidden latents to our wider community. Being creative is not just in art, crafts and 

literature but also in coming up with solutions, ideas, inventions and innovative ways of doing things. We can be 

creative cooks, gardeners, parents, educators or in business and with this newsletter let’s unearth the potential 

gems of our creative side. Please use this platform to encourage yours, your children’s, and your friends' creation.

  

In this lockdown period, we are all refrained from meeting friends and extended families and have to stay in our 

own bubble, hence, AMHS utilised social media platform to stay connected in every ways possible and celebrated 

Janmashtami and Ganesh Chathurthi in Facebook and YouTube; conducted Yoga for ladies via Microsoft Teams; 

zoom sessions for starting our own business and art workshops. We sincerely appreciate Manju Bhargavi for 

conducting Yoga for ladies every evening 5.30 - 6.30 and for the Ganapathi clay modelling workshop; Gopal 

Ayyar, Biju Surendran and Prabhakaran Chullian for the enlightening 2 hours session on starting our own 

business; Anju Sreekumar for Ganesh Chathurthi online art workshop. Thank you all for taking your time to 

support AMHS members. 

The  Ayilyam Nakshatram in Kanni Masam is very auspicious, as per Malayalam calendar is the birthday of 

Nagaraja. This year this auspicious day is on 2nd October. It is considered highly auspicious to offer prayers to 

Naga devas and it is believed that people get relief from Naga Doshas by performing pujas on this day. Below you 

will find a beautiful article by Soumini Varma about the significance of Ayilyam pooja. 

Next we are looking forward to our Navarathri celebration (online) from Thursday, 7th October to Friday, 15th 

October. Please register your interest to participate in our virtual Navarathri programme -  the expression of 

interest is now available in our Telegram noticeboard. We are excited to announce the start of our social club 

activities from Vijayadasami - keep an eye on our Telegram group for more details. 

Special thanks to Soumini Varma for coordinating with her cousin Shri Suresh Varma for the write up about Sri 

Chamundi Kottam temple in Chirakkal, Kannur district. Thanks to these articles we are able to share a wealth of 

knowledge with our members about the rich heritage and stories of these temples. We are looking forward to 

more such articles and requesting members to share a short write up in English or Malayalam about temples 

close to your heart before 10th of every month to get published in the next newsletter.

Hope you enjoy this edition and do not hesitate to contact us should you have any questions / comments/ sugges-

tions regarding the contents of this newsletter. We are always looking for new recipes, success stories, poems, 

tips and tricks. Please get in touch via mobile 0220123527 / email - newsletters@amhs.org.nz.

Editorial Note: Dr. Smitha Nair
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Free Verse
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Ayilyam Pooja

Serpent puja is a very popular prac�ce in Kerala. It is a pooja performed every month on the day of ayilyam in all the houses 
where the Serpent Grove is present and con�nues to the present day. 

The day of ayilyam is the most important day for Serpent Worship. The reason for this is said to be from the �mes of Bhaga-
wan Sree Rama. Lakshmana is considered to be the incarna�on of Lord AdiShesha.  Lakshmana was born on the star Ayily-
am.  Hence ayilyam is considered very auspicious for serpent worship.
Special poojas are performed these days in temples where Serpent Dei�es are present (Ameda, Mannarashala, Ve�kode, 
etc.). Noorum Paalum is one of the popular offerings.  Although the ayilyam star of all months is important, the ayilyam in 
the month of Kanni is the most important of them all. It is said that worshipping on the day of Kanni  Ayilyam  is equivalent 
to a year's worship. However, in Mannarashala, the Thulam  Ayilyam is celebrated as the main fes�val.

The Ashta Naga concept is very important among the Serpent Dei�es. The Ashta Nagas are Ananta, Gulika, Vasuki, SankhPa-
la, Takshaka, Mahapadma, Padma and Karkotaka.  Apart from this, there is the concept of Nagayakshi Nagachamundi, etc., 
and also Nava Nagas. Anantha, Vasuki, Sesha, Padmanabha and Kambala, Shankapala, Dhritharashtra, Thakshaka and Kaliya 
are the names of nine great serpents.

The rituals of Pulluvan Pa�u, Sarpam Thullal, Sarpa Bali are also different types of Sarpa Pooja. This year the Kanni Ayilyam 
is on 02-Oct-2021

Prayer to Sarpa Devas

Anantaṃ Vāsukiṃ Seṣhaṃ Padmanābhaṃ cha Kaṃbalaṃ
Saṃkhapālaṃ Dhārtarāṣhṭraṃ Takṣhakaṃ Kāliyaṃ tathā 

ĕtani ṇava ṇamani ṇaganancha ṃahatmana
Sayamkale Patenityam Prathahkāle Viśheśhata

Tasya ViśhaBhayam ṇāsti Sarvatra Vijayee Bhaveth

The names of the 9 Naag Devatas – Anant, Vasuki, Shesh, Padmanabh, Kambal, Shankhapal, Dhrutrashtra, Takshak and Kalia 
– if prayed daily in the morning will keep one protected from all evils and helps to become victorious in life.
Wishing everyone the blessings of the Naga Rajas.
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You have worked harder and here is to your success in the years to come!
Proudly presen�ng our stars for this month - 

Jana, Samaara and Aryan - You are a champion! 
Your legend develops with this new �tle. You are awesome at your game! 

Prepare like a compe�tor, eat like a nutri�onist, rest like an infant and win like a champion. 

Congratula�ons and wishing you all numerous longer stretches of accomplishments! 

Janapriya Krishnakumar - Auckland U13 Badminton

Our 9 years old li�le champ Jana, daughter of Julie Ann and Krishnakumar, is an 
aspiring badminton player currently playing in Auckland U13 and a�ends year 5 
in Gladstone Primary School in Mt Albert. 

Recently, Jana won silver medals  in U13 Auckland Open plates mixed doubles, 
U13 North Harbour Singles plates and in Wellington open doubles plates. Jana 
enjoys her �me with her school friends Amy, Jeziel and Jahniqah, Meghana her 
doubles partner and her badminton friend Selina as much as gymnas�cs and Art 
and aspires to become an Architect. While her immediate goal is to enter the 
na�onal level team, Jana aims to become an Olympian.
 

Aryan Raj  - U20 Men’s team New Zealand

Aryan has been playing soccer since age six and he currently plays for 
Eastern Suburbs AFC (Associa�on Football Club). This 18 years old son 
of Kavitha and Raj is a year 13 student at Macleans College.

Recently, Aryan has been selected as squad member for the New 
Zealand U20 men’s team.

Samaara San Robin - 12U Nationals 

Samaara, a Year 6 student in Kohia Terrace School is Sandya and Robin’s daughter. 
This 10 years old champ said “I started playing tennis since I was seven and I love 
it. One of my favourite things about tennis is compe��on and it goes with my 
compe��ve nature and the results are in my control. I play football and netball 
for clubs and enjoy playing together as a team. I was qualified for inter zone cross 
country represen�ng my school. I am overjoyed to compete in the 12U Na�onals. 
I know that it will be a rough journey and I am ready for it”.
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Fact Corner

Science Facts

The human brain takes in 11 million bits of information every second 
but is aware of only 40 bits

A red blood cell can make a complete circuit of your body in 20 seconds 

Human saliva contains a painkiller called opiorphin that is six times 
more powerful than morphine

Each year the moon moves 3.8 cm further from the earth

Venus   rotates in the opposite direction to that of Earth - this means 
that, on Venus the Sun rises in the west and sets in the east 

AMHS job support group is proud to celebrate the accomplishment of our members Sva�, 
Prathiba, Sharma Rajasekhar, Vibi Krishna and Anupriya Kumar.

While Prathiba Sugumaran started recently as a Financial crime analyst in Commonwealth bank of Australia, 
Sharma Rajasekhar joins Datacom as a Project Manager; Vibi has been offered a test Analyst posi�on in PlanIT 
and Anupriya will be star�ng as a Business Analyst in HealthAlliance. 

A big shout out to Prasanth Pavithran and other mentors in the AMHS job support group for 
continuous encouragement - well done team!

If you are interested to be a part of this job support group please get in touch with 
Indu either via her mobile - 0212934999 or email socialmedia@amhs.org.nz

People at your job have no idea how lucky they are. 
Show them your worth!
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Temples of Kerala
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Kids in Action

Janmashtami special creation
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Colours 
by Sana Shreejit

Just open your eyes and look around there is colour everywhere. 
Now close your eyes and imagine what the world would be like 
without colour. Without colour we are all duller. Colors come in all 
different names and shades. Colour is a lot more than what meets 
the eye; it can also represent various emo�ons. Without colour we 
are all less alive so let's all be grateful for all the colour, joy and 
smiles surrounding us.

A mixture of painting and cut outs by Aditi Manu Mohan

Art by Jayahari Deepan  



Art by Tanisha Nair

AMHS Newsletter Sept 2021AMHS Newsletter Sept 2021



AMHS Newsletter Sept 2021AMHS Newsletter Sept 2021

Kitchen Magic
Unniyappam recipe by Gayathri Prabhakar

Main Ingredients -
1.     Raw rice –  2 cups
2.     Jaggery Powder – 350- 400 gms
3.     Ripe bananas – 2
4.     Wheat flour – ½ cup
5.     Desiccated coconut – ¼  cup
6.     Cardamom Powder – ½ tsp
7.     Dry Ginger powder –  ½ tsp
8.    Oil for frying

Preparation -
 
1.  Wash and rinse the rice and then soak it in clean water for 4-5 hours.
2.  Grind the rice, along with the banana, Jaggery powder and wheat flour to make a thick ba�er.
3.  Dry roast the desiccated coconut and allow it to cool.
4.  Add the desiccated coconut, cardamom powder, and dry ginger powder to the ba�er. Mix well.
5.  Rest the ba�er for 3-4 hours.
6.  Heat oil in a unniyappam pan over medium to high heat.
7.  Pour ba�er in each hole and let the unniyappam fry. When one side is done, flip them over to cook 
      the other side. 
8.   When both sides turn golden brown, remove from the pan, and drain on an absorbent towel. Serve 
       hot.

Note: 
1.   If you are using fresh coconut pieces, fry it in a 

       tablespoon of ghee before adding to the ba�er.

2.   Adding wheat flour is just to assure that the appam 

       keeps its shape. You can avoid it if you want a gluten 

       free unniyappam.

3.   You can also add ½ tsp cumin powder and 1 tsp black 

       sesame seed to the ba�er.

4.   Amount of jaggery can vary according to your taste.
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We  could not accomplish our goals without your support - Thank You!

Support the people who support AMHS.  

Thanking our sponsors
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Our Official Media Partner

If you wish to advertise your business please contact Amal  Raveendran (0211268556)
or email at sponsorships@amhs.org.nz
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This newsletter is not possible without your support!

Editorial team: Smitha Nair, Anju Mobin, Soumini Varma & Amal Raveendran 


