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NGO Dhonk aims at positively channeling the energies of tiger poachers and their kin

Bihar yoga
Bharati
Munger

Learn yoga in a gurukul-
like environment at this spot
near Munger in Bihar. Yoga
is taught in its purest form
with a special focus on the
Rishi tradition and on Vedic
lifestyle, providing a serene,
spiritual oasis. Established
along the lines of Nalanda
and Vikramshila, the insti-

tution offers fully residential
courses in Yogic studies for a
four-month period. The av-
erage daily schedule requires
attendees to wake up by
4am. Breakfast is at 6.30am
and lunch at 11.00am, in-
terspersed with classes in
between. Dinner is served
at 5.30pm, with lights out
at 9pm. The institution en-
courages its students to pur-
sue their academic research,
while doing the course. 

yoga niketan
ashram
Rishikesh 

The pace in most ashrams
here is laidback, and not as
rigorous as in yoga ashrams
elsewhere. The atmosphere
is slow and spiritual, and
the people are very friendly.
Classes at the Yoga Niketan
Ashram are taught in the tra-
ditional Indian style. Class in-

structors are less militaristic
and focus more on getting you
to soak in the atmosphere. The
ashram grounds are lush and
green and make for a great
place to take quiet walks. You
have the choice of staying at
the ashram and being a full-
time student (for which class
attendance is compulsory),
or being a day-scholar and at-
tending classes and using the
library at your own pace.

sivananda
ashram
Thiruvananthapuram

Set in the foothills of Kerala’s
Western Ghats, the tropical
splendour of the forested
surroundings make it the
ideal place for a yoga retreat.
Free Ayurvedic consultations
are available at the Sivanan-
da Institute of Health, with
Ayurvedic massage and treat-
ments offered at a reasonable 

cost. The minimum stay re-
quirement is only three days,
and there are a variety of ac-
commodation options avail-
able at very cheap rates. They
also have a Yoga Ayurvedi
Cultural Programme dur-
ing Christmas and New
Year, which includes music
and dance performances, a
spiritual painting exhibition
and talks on Ayurveda, Vedic
astrology, mathematics and
Vaastu.

ashtanga yoga
research 
institute
Mysore

Taught by one of the most
renowned yoga teachers of
today, Ashtanga Vinyasa
Grand Guru Patthabi Jois,
the retreat requires students
to stay on for a minimum
period of one month.  Self-
practice is advocated and a
three-month stay is ideal. 

Situated in Gokulam, a sub-
urb of Mysore, the centre is
away from the noise, traffic
and pollution of Mysore city.
The city, though, is easily ac-
cessible unlike other yoga
retreats that are usually se-
cluded. Classes start at 4am.
Accomodation is not avail-
able at the institute, though
there are a number of lodges
near the institute that cater
specially for students who
come to study yoga.

Adding to the recent
spurt in tiger con-
servation projects, a 

private venture called Dhonk
has initiated a unique meth-
od of conservation charity, by
aiming to provide a sustain-
able livelihood to the families
of ex-poachers in and around
Ranthambhore.

“The NGO Tiger Watch
started its anti-poaching re-
search work in Ranthamb-
hore 10 or 12 years ago. After
getting married to the head
of the anti-poaching pro-
gramme, I moved to this area
and volunteered with the
NGO,” says Divya Khandal,
the founder of Dhonk.

“We started our reform
programme in 2006-2007,
which includes providing
healthcare facilities, widow
pension plans, and provid-
ing alternate livelihoods to
the ex-poachers families of
the Mogya community, who
primarily live below the pov-
erty line,” she adds.

But as Tiger Watch is not a
commercial unit, they decid-
ed to hand over the initiative
to someone who could take 

the products to the world
market. “I volunteered to
take over the initiative in
February 2010 and hence
Dhonk was born. I wanted
to make it a commercial unit
because this was a unique
way to help the conservation
of tigers,” says Khandal.

Dhonk’s objective is to
promote raw local talent 

and bring out the colours of
Rajasthan for the consumer.
“The main idea is to support
and divert the community
so that they do not get back
to their previous livelihood,
which involves poaching, il-
legal woodcutting and cattle
grazing. It is important to
maintain goodwill with your
neighbours, and here our 

neighbours are tigers,” she
said.

Dhonk, named after a dry
deciduous tree of Rajasthan,
currently employs around
15 people, all of whom work
in Divya’s garage under the
shade of a mango tree. They
manufacture pen stands,
bed sheets and bags amongst
other things. “It was very dif-
ficult to convince the Mogya
community as they are tradi-
tional poachers. They refuse
to even sit at a place for long.
Thankfully, Tiger Watch had
given them basic training,”
says Divya, who confesses
she is sometimes stringent
with her employees.

Dhonk has found its sup-
porters in people like John
Singh, a craftsman and
musician, and Fateh Singh
Rathore, the creator of Ran-
thambhore. A number of
schools and private organisa-
tions have also come forward
to help them in their endeav-
our. “I am very positive about
the fact that Dhonk will be
successful in bringing about
a change in the mindsets of
the people, and that we will
be able to support a neglected
community of artisans,” says
Divya.
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Feed the poacher, save the tiger

An ex-poacher works at the dhonk garage

divya Khandal, the founder of dhonk

the mystic atmosphere at rishikesh is perfect for a retreat

the sivananda Ashram at Kerala offers a multi-dimensional experience

the Ashtanga institute is away from the mayhem of the city

yoga is taught in its purest form at Munger

NOMAD
Get in touch with
your spiritual self at
these yoga retreats

restaurant
review

The only Mallu ingredient missing is the sea

Egg art, though still
relatively unfamiliar
in India, saw its first 

exhibition in the country by
artist Farha Sayeed at the In-
dia Habitat Centre last week.
Farha works with egg shells
and uses emu, ostritch, goose,
duck, turkey and hen eggs
and transforms them into
stunning, bejeweled works.
The eggs look extremely deli-
cate with the intricate carv-
ings, decoupage and paint-
ings that adorn their shells. 

Though qualified with a
bachelors in English litera-
ture, Farha honed her inter-

est in art by pursuing various
arts courses during her vaca-
tions at school and college. In
spite of showing an aptitude
for charcoal sketching, silk
painting, aluminium foil
work, glass painting and
zardori work, Farha was en-
amored by an egg art exhibi-
tion she witnessed at Qatar 12
years ago, and chose to focus
on this art form.

“Egg art, to me, seemed
very different and I decided
to take it up because of it be-
ing relatively unheard of,”
says Farha. “I was interested
in canvas painting too, but
there are so many people who
do that. Egg art seemed exotic 

because of its freshness.”
The process of creating an

egg art work is tedious. The
most complex step is pro-
curing the eggs. Farha im-
ports the eggs from domestic
farms around the world. The
eggs are then disinfected and
treated with liquid polymer
to strengthen their shells. 

The risk posed with this
form of art is obvious: the
egg shell could break at any
moment. “If the shell breaks,
it is then treated as a damaged
work. When I initially started
out there was a heartbreaking
incident when after spending
a long time working on an
egg, it broke while I was plac-
ing it in its stand,” says Farha.
“Luckily that doesn’t happen
anymore. Goose and ostrich
eggs are the hardest to work
on as goose eggs are extreme-
ly delicate and ostrich egg
shells are very tough. Carv-
ing is difficult in these cases.”
Being the wife of a diplomat,
she doesn’t get enough time
in the country. But when she
does eventually settle down,
her long term plan is to start
an egg art school. Farha’s
collection has some exquisite
pieces like an egg ring-holder
and an egg tea-set (made with
differently sized eggs), all that
were showcased at the Habi-
tat Centre. An interesting ex-
hibition.

vAndAnA sebAstiAn

An artist who turns
goose eggs into gold

Berlin: In these straitened
times, it’s not surprising that
many people are looking to
forget their everyday worries
by immersing themselves in
a make-believe world where
appearances bear little re-
semblance to reality. Cos-
tume parties are back with
a bang in Berlin. A return to
the exuberant decadence of
the 1920’s is the most popu-
lar choice for many revellers 

with a yearning for a nostal-
gic evening full of excitement
and style. Feather boas, pearl
necklaces, outrageous ciga-
rette holders and Gatsby hats
are just some of the must-have
articles for the ever-growing
number of partygoers at
commercial and private par-
ties celebrating the relaxed
atmosphere that symbolized
the decade after the horrors
of the Great War. “Surviving
the global economic crisis
through decadence” could
well be the motto of most
people  Because of the strict
rules regarding attire, most
partygoers hire their outfits
from clothing rental shops,
which are reporting sudden
surges in sales.  dpa

Munich: Acupuncture ap-
pears to be effective in reliev-
ing pain even when the nee-
dles are applied in the wrong
positions, according to a team
of German researchers.

The startling findings
stem from medical research
conducted by a team at the
Technical University in Mu-
nich led by Dr Klaus Linde
and published in the online
journal Cochrane Review.

The researchers conducted
two sets of tests on patients
with chronic migraine pain.
In one test, acupuncture
needles were applied in strict 

adherence with established
practice. But in the other test,
the needles were inserted ei-
ther in the wrong positions
or else the needles did not
penetrate the skin at all.

Amazingly, the patients
who had received the “fake”
acupuncture procedure
showed a reduction in pain
levels.“The studies sug-
gest that migraine patients
benefit from acupuncture,
although the correct place-
ment of needles seems to be
less relevant than is usually
thought by acupuncturists,”
Linde wrote.

“We reviewed 22 trials
which investigated whether
acupuncture is effective in
the prophylaxis of migraine.
Fourteen trials compared
true acupuncture with in-
adequate or fake acupunc-
ture interventions in which
needles were either inserted
at incorrect points or did not
penetrate the skin,” he ex-
plained.

“In these trials both groups
had fewer headaches than
before treatment, but there
was no difference between
the effects of the two treat-
ments,” Linde added.  dpa

Like in the ’20s, cash
crisis means costumes

The wrong jabs might just work

On top at
seventy
Tokyo: Eiko Funashi, 70, is
aiming to become the oldest
woman to climb Mount Ever-
est, the world’s tallest peak. 

Funashi is planning to
climb the 8,848-metre Hi-
malayan mountain in May
together with three other
Japanese climbers, Kyodo
News reported.

The woman already at-
tempted the climb in 2006,
but failed to reach the sum-
mit. Should she succeed, she
would break the record of
fellow Japanese Tame Wa-
tanabe, who conquered the
mountain in 2002, aged 63. 

Mount Everest is becoming
an increasingly popular des-
tination for both experienced
climbers and tourists. dpa

One of Farha sayeed’s egg art creations

people at a costume party

south cafe
125 A Gautam Nagar
(011-4100-0927)
Dinner for 2: Rs100-150

Have you been in-
cessantly teased by
your friend’s stories 

of how they went to Kerala
and had the most amazing
prawn curry at the most
throw-away prices with cool
sea breeze whipping their
faces? Well, fret no more, dear
reader. If you can make con-
cessions (huge concessions)
on the sea-breeze bit, South
Cafe might be the perfect so-

lution to all your Mallu food
cravings, without leaving as
much as a tiny little hole in
your wallet. 

Located in the dingy by-
lanes of South Delhi’s Gau-
tam Nagar, South Cafe has
proudly stood the test of time
and many MCD demolition-
drives and still remains a
favourite for students and
others with a taste for Ma-
layali Cuisine. With Prawn
Curry at Rs 60 and Appams
at Rs 5 a plate, South Cafe is
affectionately referred to as
a “Mallu dhaba”. And how it
lives upto that name. 

The interiors are simple,
with about seven or eight ta-
bles surrounded by four plas-
tic chairs each . The walls are
plastered with posters in Ma-
layalam about rooms on rent. 

Always packed to capacity,
you might have to wait a few
minutes to be seated but once
you get a table, the wait is sur-
prisingly short. The waiters
are quick and professional,
and the service is brisk with 

no frills. Orders are taken
quickly and the food arrives
promptly, steaming hot and
delicious. 

This is not a place to go to
if you like the drawn-out
proceedings of a four-course 

meal. But we assure you, the
food is nothing less than sat-
isfactory. And the bill is an
instant upper. If you’re veg-
etarian and stuck in South
Cafe, we’d recommend the
Thali at Rs 45 for a mound 

of rice and an assortment of
vegetables with two chapat-
tis. The Fish Fry is another
favourite at Rs 20, spicy and
generous in proportions. But
the pick of the menu has to be
the Pothu Fry for Rs 25, best
paired with the Parotta (Rs 
5) or the Appam for the same
price.  To call this the poor
man’s Gunpowder would be a
bit unfair. Honestly, we prefer
to call Gunpowder the Hauz
Khas Village equivalent of
South Cafe. If spicy food and
slightly questionable hygiene
is not your thing, it’s best you
stay clear of this joint. What
a terrible loss that would be,
though. 
The Sunday Guardian is keeping
reviewers anonymous so that
restaurant managers do not rec-
ognise them

delicious, inexpensive Malayali food awaits you at south cafe


