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Wishing all SKA Members
a Happy New Year 2023

On behalf of the entire SKA committee (both the outgoing and 
incoming members) I would like to take this opportunity to wish you 
all a very happy and prosperous new year.  Firstly, I would like to 
thank Ganesh Khatri and the previous committee for the work they 
did throughout the past few years, particularly during the difficult 
time of the pandemic in keeping SKA going. It has been an absolute 
pleasure working with them, and as a newcomer in 2019, I really 
enjoyed being part of their team.  

Members who have left the committee, Ganesh, Hitesh, Karesh, Joyti, 
Rita, Paul, Karishma and Jessica, you will be missed in our meetings 
and outings, and no doubt they will support us in our future events.   

As for the members who stayed on, they already know the dynamics on how the mandal works, 
and am so pleased they stayed on for another term.  In addition, I would also like to thank the 
current committee members for giving me the honour and privilege of becoming the President.   
I hope to live up to the title and to continue taking our community forward.

I would also like to give a warm welcome the new members Sanjay Kamlesh Motiram, Niketa 
Damania, Tina Khatri, Bhavin Khatri, Jitendra Khatri and Kavita Khatri (co-op). I am eager to see 
what new ideas they, along with the rest, will bring in supporting the committee.   Bhavin and 
Jitendra are ex-committee members and I am sure will have some fruitful input on how to enable 
the mandal to function properly,  the rest of the new members  are young blood with fresh ideas.  
So I am confident in saying, we will have some positive changes for sure.  

Having been brought up in Hong Kong, I come from an affluent and multicultural community, 
with a diverse Gujrati Samaj.  I hope to bring some positive yet grounded changes to the Mandal 
with this background. I am all open to suggestions and changes that need to be made for the 
benefit of the community and the smooth running of the mandal. 

Being in the mandal takes a lot of your time.  As a member, one is committed to serve the 
community to the best of their ability.   We as a committee feel it's important to look after the 
funds of the mandal as it is our own and don’t believe in frivolous spending, but at the same 
token don’t want to cut corners and hold an event that may not be of a certain caliber and 
standard.  

We believe rules and regulations to be followed according to the constitution and we hope  to 
assign a  sub committee (if and when required) or consult people in the know before making any 
major decisions. I will guide my team forward,  with the guidance of past presidents and the wise 
souls within the community in  fulfilling my goals,  and together we will make our mandal one 
that people from all generations appreciate and want to be part of.  As such one of the aspects 
we wish to resolve is the reconciliation of current billing issues, with the input of the committee & 
indeed the members.

Once again, I hope to do the position justice with the support of my committee and the support 
of the community as well. 

With best wishes
Chetna Khatri
President 
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Since the formation of the committee in November 

2022, Jessica Kapadia has resigned as vice-secretary. 

She says - It has been a great pleasure to have been 

part of the committee these last 3 years and working 

with such lovely kind people. I am sad to leave, but I 

know the community is in good hands and I'm excited 

to see the future of SKA.



Paragraph 9.6 of the constitution now says:

Every member shall pay an annual subscription to 

the Company for twelve (12) months in advance 

due on the first day of the Company's accounting 

year. The amount payable for the annual 

subscription shall be set by the members at a 

general meeting. If a member has not paid the 

annual subscription (as at the date of the 

meeting) they shall not be entitled to vote at 

general meetings (but may still attend a general 

meeting).

Paragraph 11 (3) now says:

“Membership is terminated if … (3) any sum due 

from the member to the Company is not paid in 

full within three months of it falling due. 

Membership will not be renewed or reinstated 

until any sums due are paid in full.

A new paragraph 9.7 has been added which 

reads:

Notwithstanding anything else contained in these 

articles, any member who has not paid in full any 

annual subscription within 2 months of it falling 

due shall be refused entry to any events held or 

organised by the Company until such payment is 

made in full.

Our last Annual General Meeting took place on 
th20  November 2022 at the SKA hall with a turnout 

of 65 members in attendance. Several good 
points were raised, giving the new Committee a 
lot to take on board. We received the approval 
from the majority of those in attendance to amend 
2 of our current constitutional clauses and added 
another clause to clarify some billing terms.

Annual General Meeting 2022

During the month of March you will receive 
your Annual Membership
invoice.  We encourage the use of online bank 
transfer to make the payment as this 
greatly helps with our bookkeeping. Should 
you prefer to make payment via cheque 
please contact treasurer@skauk.org and we 
will arrange for this to be done.

SKA UK Barclays bank account details:
Account number 23536327
Sort Code 20-95-61

It is IMPORTANT that you quote your SKA 
account number in the online payment
reference field. We will not be able to identify 
payment otherwise.

PLEASE NOTE: It is your prerogative to 
inform the SKA committee of any changes 
required to the invoice. The changes may 
include the inclusion/exclusion of a member 
within the household and 
therefore an amendment to the total invoice 
payment.

The easiest way to do this would be providing 
us with a legible scan or photo of the 
amended invoice. Should this not be feasible 
please don't hesitate to reach out to
Dhilan Khatri - SKA Treasurer 
Email: treasurer@skauk.org

 
Member’s Events Diary/// ///Weddings - Party’s Functions

2023

Please contact or email editor@skauk.org of any function you
wish to put on this Events Diary which will be continually updated
in future newsletters and on www.skauk.org website.
This helps other members plan their function and avoid
clashing of events.

3rd March 2023 - Social Evening
Anand Jayesh Parmar & Keshni Aashit Gudka 
14-16th July 2023 - London - Wedding 
25-27th July 2023 - Kenya
3rd September 2023 - Mahotsav
11th September 2023 - London - Wedding
Karishma Nitin Khatri & Kevin Sambath
28th October 2023 - Navratri

th17  November 2023 - Diwali Party  

Membership Notice _________
_________



British Heart Foundation Fundraiser
We held our annual charity fundraiser on 26th November 2022 for the British 

Heart Foundation where we raised a grand total of £1026.16! £543 was 

raised via Just Giving and £483.86 at the event. Members in attendance 

were asked to donate on entry and were then able to eat a variety of goodies 

provided by the committee. We had cakes, chai and a raffle on offer. The 

money has been donated to the British Heart Foundation who were incredibly grateful on receipt. 

Thank you for everyone's generosity.

 

OBITUARY/// ///
In loving and everlasting memory of Late
Mr Kishanlal Laxmidas Goldenwalla

who passed away on 22nd October 2022 in Valsad at the age of 85 years.

He was husband of Mrs  Devgauri Kishanlal Goldenwalla
and father of Maya & Yogesh Kishanlal Goldenwalla

Jyoti & Ketan Kishanlal Goldenwalla
Manisha & Rajesh Kishanlal Goldenwala

Grandchildren: Monica, Pritesh, Akash, Hannah, 
Karan, Dillan, Ronil, Tisha 

The family would like to thank everyone for their support during this difficult time.
Our deepest sympathies and prayers go out to their family

and friends. Om Shanti Shanti Shanti.

SKA would like to thank the Late Kishanlal Goldenwalla family 
for their kind donation of £51.00



Navratri Review
Navratri celebrations 

thwere held on 8  October 
2022 at Lycée 

International de Londres, 

formerly Brent Town Hall. We 

had 350 guests in attendance 

who enjoyed an evening of 

garba. We had an amazing 

band who kept us dancing for 

hours, along with some 

samosas and kachori from 

Masala Caterers, and 

dhoodh poha made by 

Kokila Kiran Kapadia.

Congratulations to Afzal and Rebecca 
on the birth of their baby boy 

Zakariya Afzal Mohanlal
on 8th October 2022.

SKA would like to thank Afzal and Rebecca 
for their kind donation of £51.00

New Baby Boy

We had our final social evening of 2022 on Friday 
nd2  December with 65 guests in attendance. 

Chandrakant Adenwala and Bharat Vakharia made 

their signature gosht which guests were thrilled 

about. 

Our very own committee member, Kokila, made all 

the vegetarian food - val vegan and methi paneer, 

patra, keri no ras, and kadhi. We also served 

mixed bhajiya, salad, rice, and naan. We rounded 

off the meal with some mince pies and vanilla ice 

cream, setting the tone for the festive month 

ahead.  

A huge thank you to all who contributed to 

cooking the food, and to Janak Parmar and 

Ramesh Kahandas Khatri for your help throughout 

December Social Evening

__________________________



 

Gujarati News/// ///
s&S9ana p/mu~ano s&de=

[aI xiày Aesai=Ae=n Aof yu.ke nI halnI Ane ma@ karobarI kimi4 
trf9I sveR }aaitjnone nva vqRnI haidRk =u_akamna pa5vIAe 2IAe. sEa 
p/9m, ma@ p/mu~a g8e= ~a{aI Ane kimi4no 2eLla {a8 vqR drMyan tem8e 
krel smaj seva bdl temno Aa_aar manIAe 2IAe. kovI6na lI0e Aa Aek 
ivprIt kaX saibt 9yo hto. teAo sa9e kimi4ma& kam krIne mara jeva nva 
in=aXIAane 08u& =I~ava mXyu& 2e. je sdSyoAe inv<it lI0I 2e temnI ~ao4 
salse.Aa tbkke halnI kimi4Ae mne p/mu~apdnI je jvabdarI Ane Lhavo 
AaPyo 2e te bdl hu& temno Aa_aar manu& 2u&. hu& smaj ne p/gitna mageR l; 
jva mara trf9I bnta p/yas krI=.kimi4ma& jo6ayel nva sdSyonu& hu& 
Svagt k£& 2u&. nvI kimi4na sdSyo s&S9a ma4e nva ivcaro9I s&S9ane 
AagX v0arvama& j£r is&hFaXo Aap=e.
Hu& ho&gko&gma& w2rI 2u& Ane Aa=a k£& ke m&6Xma& Ame hkaraTmk pirvtRn 
lavI=u&. m&6Xna la_aa9R ma4e je ko: sucno loko Aap=e tena pr Ame Aml 
krva ma4e p/yTn=Il bnI=u&. m&6Xma& kam krvu& hoyto smyno 08o _aog 
Aapvo p6e 2e. p/Tyek kimi4no sdSy temna trf9I bnta p/yas kre 2e ke 
teAo w]am seva kre. Ame s&S9ana _a&6oXno wpyog }aaitna la_aa9R ma4e, 
p8 bne Ae4lI krksr krIne vaprI=u&. Aa kimi4 b&0ar8ne AacrIne temnu& 
kayR kr=e.hu& m&6Xne }aaitna nana mo4a sveR ma4e wpyogI bnavva 
p/yTn=Il rhI=.kimi4 Ane ma£& p/a9imk )yey bIil&gna je mudaAo mu+kelI 
w-I krI rhya 2e tene }aaitjnona shkar9I par pa6vanu& 2e. 
hU&, kimi4 Ane }aaitjnona shkar9I, mne je p/mu~apdnI jvabdarI 
Aapvama& AavI 2e tene Nyay Aapvama& bnto p/yas krI=. 

nvI karobarI kim4I
Aa mhoTsvma& nvI karobarI kimi4nI inm8u&k krvama& AavI htI. junI 
karobarI kimi4ma&9I Amuk sdSyo Ae invUit lI0I 2e. s&S9a Ane smaj 
junI kimi4, ke jem8e kovI6na kpra smye kayRrt rhIne seva AapI htI te 
bdl temno Aa_aar mane 2e. nvI kimi4nanamo
p/mu~a‰ cetna ivnod ~a{aI
wp p/mu~a‰ jyoit hIte=kumar 4elr
sek/e4rI‰  s&jy kmle= motIram
~ajancI‰ 0Iln ivnod ~a{aI
wp ~ajancI‰ inkIta dm8IAa Ae9aka6u
Nyuzle4r A&g/e@– ‰ t<Q8a ~a{aI 6Iksn
Nyuzle4r gujratI– /hol _aa6a ma4e‰ _aaivn =a&itlal ~a{aI
Soa=Iyl mI6IAa‰ _aaivk ivnod ~a{aI
Soa=Iyl mI6IAa‰ 4Ina ~a{aI
;veN4s ‰ rake=kabavala
karobarI meMbr ‰ kokIla ikr8 kap6IAa
karobarI meMbr ‰ @teN± p/iv8c&± ~a{aI
ko AoP4 meMbr ‰ kivta raje=~a{aI
jesIka ikr8 kap6IAa, kimi4nI rcna 9ya bad te8e ra@namu& AaPyu& 2e.

nvraàI
s&S9a µara ÐmI Aok4obrna roje ras grbanu& Aayojn laysI 
;N4rne=nlma& krvama& AaVyu& htu& Aa Avsre lg_ag ËÍÈ }aaitjnoAe 
hajrI AapI htI. Loakone grbana tale zumta krva ma4e Myuizk be&6nI p8 
VyvS9a krvama& AavI htI. Saa9e loko ma4e smosa Ane pe4Isno p8 p/b&0 
krvama& AaVyo hto. kokIla ikr8 kap6IAa trf9I mjedar du0paknI p8 
VyvS9a krvama& AavI htI jene }aaitjnoAe ho&=e ho=e ma*yo hto. Naana  
baXko9I, }aaitna yuvano t9a v6IloAe grba t9a rasno _arpur Lhavo 
lI0o hto.

idvaXI pa4IR
ÊÐmI Aok4obrna roje  k6va pa4Idar holma& idvaXI pa4IRnu& 
Aayojn krvama& AaVyu& htu&. lg_ag ËÎÈ je4la }aaitjno 
wpiS9t 9ya hta Ane Aek bIjane mXIne nutn vqRai_an&dn 
AaPya hta. kovI6 na kar8e 2eLlI be idvaXI9I mokXa=9I mXI 
na =kya hova9I lokoAe Aa Avsrne AavkayoR hto Ane msala 
ke4rsRna SvaidQ4 _aojn Ane 6Ijena s&gIt pr nacIne Aan&d kyoR 
hto. ~aavama& cokle4 no fuvaro 08o v~a8ayo hto. Ame Aa=a 
krIAe ke Aavta vqRnI idvaXI pa4IRma& j£r9I mo4I s&~yama& 
}aaitjno hajrI Aap=e.

Ae«Aem
vaiqRk samaNy s_aaÊÈmI nveMbrna roje ra~avama& AavI htI 
jema& }aaitjnoAe iviv0 mudaAo pr ccaR krI htI. Aa vqRnI 
imi4&gma& s&iv0anma& bdlav lavta {a8 nva 5ravo pr p8 08I 
ccaR krvama& AavI htI. wpiS9t lokoAe teAona ivcaro s_aa 
smx rju kyaR hta. {a8e 5ravo ne m&jurI mXI htI. 08a vqoR p2I 
Ae@Aem lg_ag car klak su0I calI htI.

cerI4I fer
ÊÎmI nveMbrna roje s&S9ana holma& Aek cerI4I fernu& Aayojn 
krvama& AaVyu& htu& jema& lg_ag ÌÈ }aaitjnoAe hajrI AapI htI 
Ane lokoAe ib/4I= ha4R fawN6e=n ma4e £ÌÐË. ÐÎnu& dan _aegU& kyuR& 
htu&. Tae cerI4Ine Jyare Ae dan p/dan krvama& AaVyu& Tyare teAo Ae 
sveRno `ub Aa_aar maNyo hto. Tae wpra&t jS4 gIiv&gnI veb 
sa;4 pr Ae cerI4I ma4e £ÍÌË nu& dan }aaitjno marfte krvama& 
AaVyu& 2e. s&S9a wpiS9t }aaitjno t9a jem8e dan AaPyu& 2e te 
sveRno Aa_aar mane 2e.

so=Iyl ;vnI&g
Ê 6IseMbrna roje ÊÈÊÊnI 2eLlI so=Iyl ;vnI&g htI, jema& 
ÎÍ }aaitjnoAe mXIne Aan&d kyoR hto. Naon vejma& gos Ane vej 
ma4e val ve&g8, me9I pnIr pIrsvama& AaVyu& htu&. _a@Aa, sla6, 
_aat, nan, k7I, patra, mINs pa;s, Aa:sk/Im no Lhavo b0aAe 
lI0o hto. ÊÈÊËma& Aa Amo frI Aek var, Aa }aaitjnono ip/y 
p/og/am sa9e Aap smx wpiS9t 9=u&..Aavta vqRnI phelI 
so=Iyl ;vnI&gnI tarI~aË @ macR…….. 

baXkonI ik/smsnI pa4IR
baXkonI natalnI pa4IRma& ma{a ÉÍ baXko AaVya hta, je 08I 
j  inra=ajnk vat 2e. p8 je baXko AaVya hta teAo Ae ~aub 
Aan&d Ane mja krI htI. temna mnor&jn ma4e Aek klakarne  
bolavvama& AaVyo hto je8e ppe4 =o, rmt gmto, jaduna ~aelo 
krI baXkone jLsa kraVya hta. rmIne shuAe Kp keks Ane pIza 
~aayne pe4puja krI htI. 2ev4e hsmu~aa sa&4a _aa;Ae sveRne _ae4 
AapI hsta mo7e 0re mokLya hta. 
drek baXkna valIAo Aek hoSpI4lna baXkona vo6R ma4e _ae4 
laVya hta te ma4e temno ~aub ~aub Aa_aar. Tae _ae4o baneR4 jnrl 
hoiSp4lma& Aapvama& AavI 2e.Aa=a krIAe Aaavta vqeR v0u 
baXko hajr h=e.

Sa_y fI Ane dan _ae4
4u&k smyma& Amo tmara pr vaiqRk s_y fI Ane no&0avel _ae4nu& 
lIS4 moklI=u& Aa=a krIAe ke te mXe Ae4le Aap sveR smysr Ae 
_arIne Amone sa9 Aap=o.



ndTo celebrate the upcoming Lunar New Year on 22  
Jan 2023, we're rounding off the newsletter with 
some Chinese spring onion pancakes (makes 4 - 6).

Pancake Ingredients:
300g (10.5 oz) plain flour (all-purpose flour), 
plus extra for kneading
170ml boiled water, cooled for 1 minute
1 tsp sea salt, plus extra for sprinkling
Sesame oil for brushing
1 cup finely chopped spring onions (scallions)
Vegetable oil for cooking

Soy & sesame dipping sauce:
¼ cup soy sauce
2 tbsp white vinegar
3 tbsp finely chopped spring onions
1 tsp sesame oil
½ clove garlic, finely grated

RECIPE Chinese Spring Onion Pancakes
Steps:
1. Make the soy & sesame dipping sauce by combining the 

ingredients in a small bowl. Set aside for later.

2. Combine the flour and salt in a large bowl. Add the hot 

water and mix with a wooden spoon. Then use your hands 

to pull the dough together. Flour your work surface, then 

knead the dough for 6-8 minutes (add more flour if the 

dough is sticky) or until smooth. It's ready when you push 

into the dough and it springs back. Cover with baking paper 

and allow to rest for 45 minutes.

3. Roll the rested dough into a large log. Cut into 8 pieces. 

Roll out to a circle about 12-14 cm in diameter. Roll the 

dough circle up into a cigar shape. Then coil the cigar into a 

round shape. Roll out to 12-14 cm rounds. Brush with the 

sesame oil. Sprinkle a quarter of the spring onions and 

season with a little salt. Roll the circle up into another cigar 

shape. Then coil again. Roll out to a 12-14 cm round. 

Repeat until the dough is finished.

4. Heat the vegetable oil in a frying pan over medium-high 

heat. Add a pancake and cook for 4-5 minutes each side or 

until golden and starting to char in some areas. Remove 

from the pan and keep warm while you cook the other 

pancakes. Cut the pancakes into wedges.

5. Serve with the soy & sesame dipping sauce.

 

Children’s Christmas Party
We had a total of 15 children, which was a disappointing turnout, 
but the children who attended had an amazing time. They were 
highly amused by our entertainer who offered a puppet show, 
games, and a magic show too. This was followed by some delicious 
cupcakes, snacks and the much awaited pizzas. 

Our in house Santa was as jovial as ever, and sent the kids off with 
big smiles and a gift.

A huge thank you to all parents that brought 

a gift to donate to the Children's Ward 

of Barnet General Hospital. 



To receive SKA Newsletters via WhatsApp, please send your full name and mobile number to Pravin Kapadia on 07950 575002

 

Diwali Party Review/// ///

thThe Diwali Party was held on 28  October 2022 

at Kadwa Patidar Hall. Guests arrived promptly 

from 6.30pm and were welcomed with an 

assortment of mithai and Celebrations 

chocolates. We provided a bar with a selection 

of cocktails including Mango Daquriu and 

mocktails, with the pina colada being a huge hit! 

Once guests had said their initial hellos, the 

buffet opened. 

Masala Caterers provided us with a delicious 

variety of food including bateta vada, pav bhaji, 

keema pav and biryani, amongst others. We had 

a surprise up our sleeves for dessert – there was 

a chocolate fountain with 6 dips which appealed 

to the younger children and elders alike. DJ Jit 

from Bass II Bass then took us away with an 

evening of music. He had guests dancing to the 

very end! Roll on 2023.


