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Future Events

The Asian community has been adversely affected by this crisis particularly the

Cancelled elderly and the vulnerable, and we've all experienced first-hand the impact that
social distancing and isolation has had within our families.
Virtual Duri : .
uring the lockdown the pandemic, we were also exposed to many key issues
Mahotsav such as seclusion, coping with ill health, and keeping pace with modern
2020 technology.

Diwali Recipe I'm extremely proud to say that our committee has adapted really well in these
difficult and unusual times and along with our upbeat social media team, we have
worked really hard to create some good quality presentations. For example, the

Virtual first ever Virtual Mahotsay, the Thankful Thursday NHS videos, Virtual Navratri
Diwali 2020 Greeting etc, and watch this space for more.
) It takes a team effort to produce good quality outputs. I hope our entertainment
Chr_lstn“_las on social media keeps you amused and our newsletter keeps you updated. Even
Quiz Nite though nothing has been organised this year, through circumstances beyond us,
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we meet every month virtually to discuss matters and how to improve and update
things during this quieter period.

As you can see we worked hard to execute the amazing Happy Navratri Video.....
this again through great co-ordination between members and great enthusiasm.
This was to show that we are still very much active and here to entertain you and
keep the community spirit alive within SKA! Hope you enjoyed viewing the video
as much as we enjoyed making it.
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As a community, our members have a vast and

S KA ets diverse range of professions from Lawyers, Property
Entrepreneurs, to Journalists, and as shown in our

° ‘Thankful Thursday’ posts many key workers who
have helped, and played a vital role in such
I n e challenging times.

Many generations have also attended some of the

Over the last 60 years the UK’s best universities, colleges and schools -

. . achieving great results and pursuing careers they are
Kshatriya community has passionate about.
prospered as a result of hard

work, and dedication to their The purpose of this group would be to bring a greater
career. sense of fellowship, mentorship and to help others

looking to follow in a similar line of career. From
students who want some guidance on how to achieve

When some of the oldest members of the | {neir goals, to those interested in a career change.

SKA UK community migrated to England
in the early 60s, the majority had few
formal qualifications, but were able to
establish themselves, provide for their
families and set up a great foundation for
many generations to come.

This group would also help showcase your talents,
skills and knowledge to many who require them, and
is a great way of promoting your business, or
companies you work for.

We look forward to you joining our group.

Please follow the link:
https://www.linkedin.com/in/ska-uk-
8949581b8 on Linkedin and add us as a
connection. We will then add you to our group,
where the possibilities are endless.

There was a great sense of camaraderie
and trust amongst these members,
helping establish themselves in the UK.
We believe a way of bringing this back in
the modern age is through LinkedIn.

@
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M5 Ll LY ponation Appeal

- LUl [ a We are still open to donations for Navratri and those
ﬁ _ i ¥ . who would like to donate, please send your pledge to

{ A e Hitesh Kalidas via email to treasurer@skauk.org and it
B ' will be added to your annual membership bill, or
ﬂ £ é alternatively you can send a cheque to:

: . fi 13 North Lodge, 46 Somerset Road, New Barnet, EN5 1R]

You can also pay online to Account No: 23536327 Sort Code: 20-95-61. It is IMPORTANT

that you quote your SKA Account Reference in the field when you make the payment,
otherwise we will not be able to identify the payment was made by you.

W All future events such as the

Social Evening and the
Children’s Christmas Party
have been cancelled.

DL O DL The AGM has been postponed until 2021




It has been a while since the first ever Virtual Mahotsav 2020 and we've had an overwhelming
number of incredible responses from you. As we had such an amazing reaction, we wanted to give
you some insight into the event:

‘» We received over 150 registrations of households with an average of 4 viewers per house.

‘» On 16th August, the day of the Mahotsav, we managed to hit 200 live viewers on YouTube
and 100 viewers on the SKA UK Facebook page.

‘» We managed to reach just under 500 views by the time the stream ended.

‘» Within 24 hours, this increased to 1,200 views

‘» 1 month later, we've hit just over 3000 views across both platforms

‘» Based on these numbers, we believe we have brought some well needed lockdown
entertainment to over 5000 people around the world!

If you'd like to relive the Virtual Mahotsav or if you simply haven't had a chance to watch it, don't
worry. We have created a highlights video for you which is now on our website and across our social
media platforms; 3 hours of wonderful performances summarised in 6 minutes.
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Unfortunately the Diwali Party will not be

taking place this year.

We have made this decision with the community's health and well-
being at the forefront of our mind. Of course, we have other plans
in mind.

We would like you to get involved in our Virtual Diwali Greeting.
Let’s get virtually creative!

All you need to do is :

* gather your household

* prepare for a 15 second recording

* say Happy Diwali to the rest of the community!

What's in it for you?

The SKA Executive Committee will be judging your videos, based
on creativity and capturing the spirit of Diwali and will choose 3
winners who will receive:

1st place - £30 Amazon voucher
2nd place - £25 Amazon voucher
3rd place - £20 Amazon voucher

We will compile the submitted videos and send the Virtual Diwali
Greeting to all our members by email and upload it to the SKA UK
social media platforms.

You have until 7th November 2020, to send us your videos. You
can use props, get dressed up, even give us a few dance moves.
It's completely up to you. The more creative, the better! Let’s get
our Diwali thinking hats on! The winning entry will be based on
creativity and videos that capture the spirit of Diwali.

Please submit your videos to info@skauk.org.
We look forward to receiving your entries!

Virtual Diwali Greeting 2020

Diwali ReC|pe

Ingredients

1 Cup Whole unsalted Cashews
> Cup White Sugar

Ya Cup Water

1 Teaspoon Ghee

Edible Silver Leaves/Silver Spray

Instructions

- Place cashews into a spice grinder
and grind to a smooth paste.

- Add sugar and water in a pan on
medium heat and let the sugar melt
and boil for 1 minute.

- Lower heat and add cashews, stir to
combine.

- Keep stirring for around 10 minutes
on low heat, add ghee and stir until
the dough leaves the side of the pan.
- Once dough is done, wait 3-4
minutes to let it cool down, but
making sure the dough is still warm

- If the dough looks dry while keading
sprinkle some milk to make it smooth.
- Place the dough between 2
parchment paper and roll to %4 inch
thickness.

- Once rolled apply the silver
leaves/spray and cut dough into
diamond shape and ENJOY.

CHRISTMAS Quijz

CHRISTMAS QUIZ NIGHT

We have pleasure in announcing we will be holding a
Christmas Quiz Night at some point
in early December 2020.
So do keep your eyes and ears peeled for this.

g &ﬁ? Wishing All SKA Members a
Merry Christmas in advance.
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