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"All darkness vanished, when I saw the lamp
within my heart." — Kabir
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You are the light
of your life. You are

incandescent, and have the
capacity to light the way for

yourself and others.
ADITRI NARULA, class XI, DPSG Int’l

Training in Kuchipudi and folk dances has been
the light of my life as it offered an outlet for self-

expression, creativity and motivation in the
absence of peer interaction. 

DIYA HANDA, class VIII, Convent of Jesus 

and Mary Bangla Sahib

My mother has been my light of the life as she
helped me pass the difficult Covid times and

stayed with me through thick and thin. 
RADHIKA GARG, class III, 

Manav Rachna International School, Gurugram

The only person who has been there with me during the
intense time and gave me hope is my mother. My superhero
who ensures my well-being. 

SAANVI ARORA, class VIII, Mount Olympus School, Gurugram

The Covid pandemic has changed students' life in different
ways. Students have learnt variety of new things which

has helped them grow as a person. My personal take is
that there has been both negative and positive effects

of the pandemic. The light in the students’ life was
technology and spirituality. Technology provided

access to students in so many things whether in
taking online classes or doing research work

for projects. 
VIDHI KHURANA, class X, St Mark's Sr Sec

Public School, Meera Bagh

This pandemic made us learn one impor-
tant lesson of life which was not to give up and
keep fighting against the odds. It is well said that when
the going gets tough, the tough get going. The above phrase
is quite relevant in this pandemic as we have faced tough times
but we are fighting it strongly. 
SAMRAT MITTAL, class V, Ryan International School, Sec 40, Gurgaon

When the clouds of darkness surrounded the heart, you see a
bright light always shining like a star which take you back to
your galaxy. During the pandemic the world was gripped with
sadness leaving no hope. My sister was the light of my life

giving me hope and the reason to smile in the darkest of
days. Being the eldest and taking responsi-

bility she always did her best and
made us do my best. 

ANSHIKA AHLAWAT, class IX, Montfort
School, Ashok Vihar

For my ship lost in the frantic storms
of this pandemic, the Almighty is my guid-

ing light for He always guides me towards my highest good. 
BIDISHA MUKHERJEE, class CLASS XII, 

DAV Public School Sec 14, Faridabad

Hope is the light of life which pulls us out of the abysmal pits
of circumstances and hands us the reins of our destiny. 
GAURI SHARMA, class CLASS XII, Apeejay School, Panchsheel Park

When I feel like broken, shattered
glass, I remind myself that

the thunder of will power is
storming in my veins and
building up a castle. 
RHYTHM BHARDWAJ, class

IX, DPSG Palam Vihar

ANKUSH, class VII-E, Army Public School, Dhaulakuan

SHAILY KUMARI,
class VI,
Rainbow English
sr sec school,
Janakpuri

The light of my life
in this pandemic 
We were denied laughter and
smiles for days,
but Diwali is back with its glori-
ous phase,

breaking the wall of mourning
and sadness,

lighting a way to end 
this madness.

Diwali is here,
bringing hope which is rare,

brightness and well wishes,
from everyone, everywhere.

Though we are far from 
our family,

We're connected through our
heart beats.

May the diya emit such a light,
that all the darkness this year 
extinguishes without a fight.
Wishing all a sparkling and 
safe Diwali!

SARANSH SHARMA, class III-C, Ryan

International School, Sec 40, Gurgaon

You're that drop of light,
who wrapped dark sheet 
of the night

Your jokes, your memes
my friend
make me feel light

You wafted me warmness
when coldness was at its height

I know we're far away friend
But I promise we won't lose each
other's sight.

ASHUTOSH, class XII A, Saraswati

Bal Mandir, Rajouri garden

To my best friend

With the feeling of opti-
mism around,
Let's dress our best to
the ground,
we want to paint the
town pink,
therefore we need to
sync,
parties and celebrations
are beckoning us to
soak in the mood,
because it is the best
time of happiness and
relish the food.
Festivals provide us op-

portunity to reconnect
with our family and
friends,
It is the best time to
strengthen family ties
and to hear out each
other's expectations.
Exchanging goods
makes us feel good,
A bright and happy at-
mosphere cherishes the
neighbourhood.

SEJAL, class VIII, 
Shanti Gyan Vidyapeeth

School, Dwarka

Jamborees: Simply
soaking in the mood

LUCKY, class X, Army Public School, 
Dhaulakuan

We all have heard about materialistic
prosperity but mental prosperity is
the need of the hour. Since Covid
has drained all of us physically,
emotionally and mentally, so
this Diwali let us all pray for
mental prosperity which can help
us to overcome tough times, look at
the changing situations in a positive man-
ner and help us being empathetic towards
other people, value small/big joys of life.
And above all celebrate humanity, humble-
ness, positivity with gratitude. 

RAJBIR KAUR, Principal, DAV Public School, Rohini

Happiness and joy spreads
through sharing, yet
this year, every-
body should be
extra cautious
with merriments
and assemblages
while celebrating. With
the cur-
rent novel
disease actual-
ly posing a potential
threat, great wishes can be
the vehicles to convey our senti-
ments to loved ones. Let’s celebrate
the festival in the true sense by spread-
ing joy and light up the world of
others. Have a happy, safe,
and blessed Diwali. 
DR C B MISHRA,

Director and Principal, 

Prudence School, New Delhi

In the Covid-hit times, meditation is
the earthen lamp that guides the
world-weary wayfarers with its lumi-
nescence, which is infused with fra-
grant earthy scent to keep one rooted.
In times of turmoil, introspection is

like the light house that brings home the peripatetic
ships that are otherwise caught in the whirlpool of
testing times. 

JYOTIKA JAKHAR, PGT English, G D Goenka Public School, Dwarka

This Diwali, eat healthy, stay active, follow a
workable routine, maintain regular sleep/wake
cycle,  sleep for about 7-8 hours a day, stay
connected  with friends and family, seek help
when needed, practice mindfulness and grati-
tude on a regular basis to keep you positive,

physically and mentally fit during these unprecedented times.  
SRIVIDYA SRIDHAR, Principal, DPSGPV, Gurgaon

We are stronger than we think! Life knocks
us down, but we know how to get up.
We have the resilience to survive, the
persistence to help us thrive.
We know how to handle, the stressors,
pressures and challenges.
We know how to be gregarious and have

positive self-esteem. We know how to live a life that we
love. Let us celebrate and magnify, the goodness in each
one of us.
Appreciate what we have, and be grateful for all the
magical moments. 
SHALOO NANDA, TGT (English), Sumermal Jain Public School, Janakpuri

During tough times, get rid-off negative
thoughts, grab opportunities giving joys,
generously extend helping hand to
needy ones and accept the challenges
with a zeal to overcome.  

INDU SINHA, MRV, Dwarka

Even though the times are tough, it
is very important that we remain
mentally prosperous. There
are many steps that we can
take for this:
Focus on posi-
tive news; Take a
break! It is fine, keep yourself
engaged, set small doable
goals and establish a routine,
count your blessings, exercise
and have someone to confide in. 

SHALINI AGARWAL, Vice principal,
Apeejay School, Panchsheel Park

Horace said, ‘In hard times no less
than in prosperity preserve equanimi-
ty.’ Equanimity and resilience are the
rewarding ways to help smoothen the
turmoil caused in our lives due to the
paradigm shift in tough times. These
two qualities work wonders for toler-
ating the feelings of sadness, stress, and anxiety that
accompany trauma and adversity. The energy, thus
endowed, enables us to find a way to rebound from
setbacks and attain ecstasy. 

RUPALI BHAWANKHEL, English Teacher, Mount Olympus

School, Gurugram



EASY MITHAI RECIPES BY
CHEF DHRUV NIJHAWAN

INGREDIENTS:
4 motichoor ladoos (from market);  1/2
tsp chaat masala; 1 tbsp kokum puree
(order online);  1/2 cup chopped pista for
coating  1/4 tsp black salt

METHOD:
 Crumble a ladoo
in a bowl and add in
the kokum puree,
chat masala and black
salt. Mix well.
 Once mixed togeth-
er, roll the mixture
back in a ladoo shape, and toss it in chopped
pista to coat the ladoo properly.

INGREDIENTS:
 1/2 cup desiccated coconut 
 1/4 cup khoya 
 1/4 cup condensed milk

METHOD:
 Grate khoya in 
a bowl.
 Heat a non-stick
pan and add in the
khoya till it’s soft followed by
adding in the desiccated coconut and con-
densed milk. Let it cool down for 5 minutes. 
 Once cool, add honey and mix well.
 Line a square tin or a glass square pan with
butter paper and add in the mixture. Keep
these in the fridge for 30 minutes before cut-
ting in desired shape and size. 

Kala Khatta Motichoor

Khoya Coconut Barfi

(This recipe should be attempted under 
the supervision of an adult)

Dig into ancient  
skincare
secrets
F estivals are a

great time to
indulge in
some pam-

pering skin and hair-
care rituals. Experts
promise you beautiful
skin and lustrous hair
with their very special yet
easy DIY tips...

It’s
good,
because... 

 Sesame seeds
soothes sun-
damaged skin.
 Mint refreshes
skin, and honey,
curd, and olive
oil have deep
moisturising
properties. 

Exfoliate for a
new you
“Exfoliation or removal of
dead cells is a powerful
body cleansing proce-
dure,” says wellness and
beauty expert Shahnaz
Hussain. Before winter
arrives, indulge in some
wholesome body skin
renewal with ‘Luxury
Body Scrub’ recipe.

Take 3 cups of crushed sesame
seeds, 6 tbsp ground mint

leaves, 1 tsp olive oil, some
honey, and curd. Add honey,

curd, olive oil to sesame seeds
and mint to make a hydrating
scrub for your arms, legs

and feet. 

LUXURY BODY
SCRUB

 When you buy marigold
flowers for Diwali decor, save one to make an

exotic face pack. Here’s herbal expert
Suparna Trikha’s luxe marigold

recipe: “Grind petals of 1 marigold
flower with some milk and 1 tea-
spoon oatmeal. Apply on your face
for 10 minutes and wash off.” 

FLOWER
POWER TO BAN

BLEMISHES

Marigold
has natural

agents that help in
reducing blemishes.
It’s also great for

removing dry/rough
patches from

skin

“Mix some water with creamy hair condi-
tioner and put it in a hairspray bottle. Spray the mixture on

your hair and comb well (so it spreads through the hair). The
result will be shiny hair, minus flyaway strands,” 

advises Hussain 

TOP TIP FOR HAIR

You don’t have to burn a hole in your 
pocket to brighten your home with 
interesting diyas and lamps. Interior 
decor expert Barsha Sharma’s guide for fun
Diwali special decor will ‘light up’ your
space with just a little effort...

Material required: Wheat
flour (atta) and water 
How to make:
 Knead wheat flour
dough like you would for
rotis but with
much thick-
er consis-
tency. 

Take a
small
piece of

dough and shape it like a
bowl. 
Pinch one side into a
small lip to hold the
wick. Make sure the con-

sistency is solid, not
limp.
Let it dry in
sun for 3-5
hours. Once
dry, paint them

in bright
colours.  

WHEATFLOUR DIYAS

This
is a one-ingredi-

ent diya, and all you
need is some wheat

flour. You can, of
course, jazz them up

with colours 

PAPER LANTERN
Material required:
Coloured paper of A4
size, a thin card-
board, paints, scissor,
a pencil, glue, double-
sided tape, regular
tape, old artwork
(optional)

How to make:
 Starting from one
corner of the old
newspaper or leftover
gift wrapping paper,
make diagonal folds
till the end.
 Unfold the paper
and repeat the same
from the opposite
corner (there will be
diamond-shaped for-
mations in the
paper).  Roll the
paper and paste the
sides with double-
sided tape.  Using
the circle of the base
of the lantern, cut
out a circle from the
cardboard.

 Fix this circular
cardboard at the bot-
tom, with double
sided tape.
 Put a regular tape
on two opposite sides
of the opening and
punch a hole, so that
the paper does not
tear.  Insert a
string through the
holes and tie the
ends.  Decorate the
outer side of the
lamp by sticking art-
work or painting it.
Your lantern is ready
to be used on Diwali.

D itch the overtly sweet mithai
for home-infused honey jar
for gifting. Filling jars with

beautifully scented herbs and then
topping them with golden, gooey honey
is super fun. Use dried lavender, pep-
permint, chamomile or thyme leaves to
over the base of the jar and pour
organic honey on top.

Agreat DIY hack to jazz up your
festive parties. Your friend will
relish this handmade gift going

from one kitchen to another. Infuse a
good quality olive oil with dried herbs
and spices. Use Italian spices like
oregano, rosemary, basil, and add to
that assorted peppercorns or red pep-
per flakes. Pour in a bottle, cap it, and
place in a dark cupboard to infuse for 
3-4 weeks to let the flavours develop.
Strain and refill and you’re set. The oil

will last at least a year.

D o your loved ones a big
favour – gift them a jar
full of super nutri-

tious trail mix. They will
remember you and thank you
every time they are on a
hike, on a long road trip, at
their breakfast table or
prepping for an exam late at
night. Almonds and dark
chocolate give a seasonal
sweetness, balanced out perfect-
ly with salty, crunchy pumpkin and
sunflower seeds. You could also use
oats, raisins, black currants, dried
cranberries and walnuts. 
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“Faith is seeing light with your heart when all
your eyes see is darkness."

— Barbara Johnson

Handcrafted decor over
store bought 

Handmade
& healthy
Nothing could be more personalised and thoughtful in these times than gifting

someone home-blended wellness goodies carefully wrapped in a bespoke hamper
– be it nut butters, healthy granola or simply a batch of freshly-plucked basil
from your herbarium at home. Don’t stress, it’s a lot of fun and doable too!

DIY DIWALI

INFUSED
OLIVE OIL

HEALTHY TRAIL MIXINSTA-FAMOUS
BREAD 

HERBY HONEY

Dried citrus and herbs –
lemon-thyme, smoked-
paprika – is one of the

best seasonings for salts. Spread
the grated zest on a parchment-lined baking sheet, then dry
in an oven set to 170F for about 10-15 minutes. Once the zest
is dry, gently crumble it with your fingers. Transfer it to small
mason jars, tie with a ribbon and attach a card that includes

some ideas for using the salts.

FLAVOURED
SALTS

FRUITY VINEGARS

Homemade fruit-flavoured or herbal
vinegars are the hottest healthy item

on gifting list this season. Frozen fruit works
better than fresh fruit since it breaks down
and releases juice more readily. Put frozen
fruit in a non-reactive bowl and pour vinegar
over the fruit. Let it set a couple of weeks to
steep. Then, filter it through cheesecloth. 

Everyone knows a good bread
today, thanks to the pan-
demic. And most even know

how to bake one. The showstopper in
recent times has been the garden
focaccia. This no-knead bread is a
snap to put together and no matter
how you arrange your produce on
top, it’ll be a work of art. All
you need to do is pick a few
herbs from the garden and
grab some fresh sun-
dried tomatoes, rosemary
and olives. You could
bake one and gift it or be
a little more creative and
put together a garden focac-
cia art kit with a manual.

Recycle
used wooden

crates or
wicker boxes
kept at home

to serve as
your gift 

hampers
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