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From The President’s Desk

Dear Members,

Warm Wishes!

As another month unfolded in the calendar, there was so much happening around us. March was a
vibrant month in the Club, witnessing a good number of events. It started with a workshop on 'Save
Family Harmony' in which the speakers Mr.B.K.Agarwal and Mrs.Durvasula Sharvani shared valuable
inputs on how to maintain happiness and harmony in a family. Tollywood night held on 11th March was
a night filled with musical fervour, a night that reflected Tollywood mood among the members. The

singers were at their best rendering many catchy songs from Tollywood and were truly appreciated by those present there.

Holi, 'the festival of colours' was celebrated in full splendour in our club with vibrancy and joyful hues around. Members smeared eco
friendly colours on each other playfully making it a safe holi while having fun.

The closing ceremony of Waltair Club Annual Sports Meet was held on 26th March. In a glittering function held at the auditorium, the
winners were given away prizes. Congratulations to all the winners as well as the participants of all the sports events ! I personally feel
that winning or losing is not important, but the happiness originated from the participation is a highly cherished trophy. In the long run,
the active and continued participation in sports would pay rich dividends in terms of fitness, well-being and happiness.

On the eve of the Telugu New Year, Ugadi, Waltair Club presented a musical bouquet to the members present. In adherence to
tradition, the event started with auspicious panchanga sravanam followed by some stellar performances. Members thoroughly enjoyed
the lip-smacking traditional food served at the event.

As the summer vacation for children has commenced and children are all set for a holiday mood, we, at the Club are starting summer
camp in swimming from 1st April. This year, we are planning to celebrate Sri Rama Navami in the club in association with Hare
Krishna Movement of 'The Akshaya Patra Foundation'. Members are requested to attend the celebration to seek the blessings of the
God and have traditional dinner prasadam. Senior Citizens'  day is planned to be held on 16th April.

I hope that the onset of this New Year promises to bring fresh beginnings of growth, prosperity and well being.

With regards

A. Satyanarayana

Managing Committee for the year 2016-2017
President Mr.A.Satyanarayana 9866445565

Vice-President Mr.N.K.Hirawat 9849121000

Hony.Secretary Mr.K.Vamsi Kishore 9849166669

Hony.Treasurer Mr.B.Lakshman Patro 9866446747

Editorial Board
Chairman
Mr. Nirmal Hirawat
Editor
Dr. Hema Yadavalli

Members
Mr. A Vijay Kumar
Dr. Padma Murale
Mr. Shashank Dutt Kancharla

Committee Members

Catering Mr.D.Krishna Prasad 9676212333

Entertainment Mr.S.V.H.Rajendra 9848192607

Library, Chambers & Auditorium Prof. G.Seshagiri Rao 9949414114

Bar Mr.D.Srinivas 9849114535

Sports Mr.S.Murali Krishna 9848323888

General Services Mr.K.Sri Krishna 9160121414

Ladies Committee Chairperson Mrs.Meghna S Oza 9346106110

Ladies Committee Co-Chairperson Dr.Hema Yadavalli 9949485555
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New Members List Announcements
1. Swimming summer coaching classes have commenced from 1st

April, 2017. Interested Members/Children may register their names
at Club Reception.

2. The Senior Citizens celebration will be held on 16th April, 2017 at
AC Dining Hall from 11.00 AM onwards followed by traditional dance,
music & Fun Games. Senior Citizens with spouse (who are aged 60
years and above) are invited to join us and make it a grand success.
Age limit is to be strictly adhered to. The event is followed by lunch

3. Library Committee is planning to conduct classes in Foreign Languages-
Japanese, French or German to learn at basic level in summer.
Those who are interested should register in the library before 15th
April, 2017 indicating their choice of language. There will be a fee
payable to the teacher from Department of  Foreign Languages, AU.
Please contact the librarian for registration and further details.

Member Name M.No. Category D.O.J.
Mr.A.Balaji Sohan Srikara B-161 Associate 03.01.2017
Dr.B.Balaji Phani Kumar B-160 Life 05.01.2017
Mr.A.Venkateswara Rao V-407 Regular mc 06.01.2017
Miss.K.Samyuktha S-1151 Associate 09.01.2017
Mr.M.Vaishnavi V-312 Regular mc 02.02.2017
Mr.Rana Singh Chauhan R-583 Regular mc 03.02.2017
Miss.V.Harini Shreyasi H-158 Regular mc 15.02.2017
Miss.S.P.Nitya N-243 Associate 08.03.2017
Mr.D.Pridhvi Reddy P-267 Regular mc 10.03.2017
Mr.D.Akshay Varma A-403 Associate 11.03.2017
Mrs.R.Ramya R-718 Regular mc 15.03.2017
Mrs.Diana Christina D-140 Regular mc 15.03.2017
Mr.Abik Kumar Hirawat A-405 Regular mc 15.03.2017
Mr.M.Vedang V-411 Associate 15.03.2017
Mr.Arnav Saraf A-404 Associate 17.03.2017
Mrs.G.S.P.Priyanka Reddy P-347 Regular mc 17.03.2017
Mr.Harsh Gupta H-208 Associate 17.03.2017
Mr.V.V.Kiran Kumar K-290 Regular mc 18.03.2017
Mr.M.V.Seshank S-1153 Associate 18.03.2017
Miss.J.Grahita G-136 Regular mc 18.03.2017
Miss.R.Vani Raj V-410 Regular mc 18.03.2017
Miss.P.Lohitha L-74 Associate 20.03.2017
Mr.K.S.R.Dilip Varma D-141 Associate 21.03.2017
Mr.V.Naveen N-249 Regular mc 21.03.2017
Mr.T.Ahil Reddy A-402 Associate 22.03.2017
Miss.V.Sree Ramya S-934 Regular mc 23.03.2017
Miss.K.Renuka R-717 Associate 25.03.2017
Mr.P.V.S.Vinayak V-412 Associate 25.03.2017
Mr.B.S.K.Raj Kumar,IRSE R-719 Service 27.03.2017
Miss.A.Kavya Smrithi K-291 Regular mc 30.03.2017
Mr.Divjhot Singh Anand D-138 Associate 30.03.2017

We regret to announce the  sad demise of our Life
Member Mr. Potluri Sudhakar  (M.No.S-378) on

13th March, 2017.  May his soul rest in peace.

Obituary

Programmes for April, 2017
02.04.2017 Sunday Beer n Biryani with Tambola 12 noon
05.04.2017 Wednesday Sri Rama Navami 6:00 PM
07.04.2017 Friday Movie 7:00 PM
14.04.2017 Friday Movie 7:00 PM
16.04.2017 Sunday Senior Citizens Day 11:00 AM
22.04.2017 Saturday tambola (prizes worth 1 lakh) 7:30 PM
28.04.2017 Friday Movie   7:00 PM
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The Waltair Club Library Committee hosted a seminar on "SAVE FAMILY HARMONY" on the 5th of March, 2017 at the Oyster
hall. The subject of discussion was very apt and relevant in the present scenario when the family structure is gradually moving
from the joint family system to nuclear family.

The eminent panel of speakers consisted of Mr BK Agarwal, founder of the organisation "SAVE FAMILY HARMONY",
Visakhapatnam and Ms Durvasula Sharvani of Catalyst, Career Planner & Counseling Psychologist. The learned speakers
shared their knowledge and experiences with examples and emphasised that over the years we should practice to be happy,
helpful, understanding, accepting, listening, consoling and above all try to be content. Being happy depends on us and we must
make it an attitude in life. After a long brain storming interactive session, most of the members agreed that it is important to
maintain family harmony and were enriched by the end of it, with inputs provided by the speakers for maintaining harmony in
their lives.

The speakers were felicitated by senior members Mr Mehdi & Mr M.Rajendar. Prof. Seshgiri Rao, chairman thanked all the
members of the Library Committee viz., Mr Umesh Gupta, Mr Ashish Dhariwal, Mr GLN Raju, Mr LK Jain and others for their
cooperation in making the seminar a grand success.

Seminar on "Save Family Harmony" held on March 5th, 2017

Rang barse Waltair Club style !!!

Holi is one of the key festivals that is celebrated in a big way in India . It is an important festival for many reasons. Firstly , it
is the FESTIVAL OF COLOURS where in people squirt coloured water on friendly passers-by and cook many types of sweets
and food. It is celebrated nearly for two to three days.  It welcomes the spring season. It is celebrated during spring season that
comes in February end or early March.

On this day, people meet and repair any ruptured relationships, laugh, and play and forgive each other .It is one of the major
festivals of North India  and nowadays people celebrate well in the South too.  There is no distinction between people on this
day . As the clothes, face, and body of all these people are filled up with colours, nobody can distinguish between the rich and
the poor. On this day, there are hugs and wishes everywhere. People hug each other and wish "Happy Holi".  After the
colouring part, in the evening, people dress themselves in good clothes and visit family and friends.  The Waltair club celebrated
the festival of colours in a big way with a lot of fun,  lip smacking food, drinks, colours, live band, DJ, Dhol, rain dance, colours
and electrifying entertainment. DJ Chetan entertained the crowd with the latest numbers and all the members had great time
splashing colours on each other. It was a fun day to remember for everyone.
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Waltair Club Annual Sports Meet 2017 Valedictory Function

Note: Those participants who were unable to collect their respective prizes / mementos on the day of prize distribution, can collect their
certificates, along with mementos at the Club office between 4-5 pm on week days, upon showing proper evidence of their
participation and winning of prizes, i.e., confirmation through the coaches / captains / subcommittee members of respective games.

The Annual Sports Meet 2017 conducted for various sports and games over the last two months ended with a grand gala valedictory
function and prize distribution ceremony on 26th March 2017. The Programme started at 7pm with an invocation to the Divine, a rendition
of Ganapati Stotram. Mr.PNV Vidya Sagar played the role of master of ceremonies, and ensured that the function went off well.

Prizes were distributed to the winners and runners-up of various sports by the Hon. President, Hon. Secretary, Treasurer and
Committee Members of the Waltair Club.  During the prize distribution ceremony, members were entertained with a live band that
played melodious numbers. Club members attended in good numbers and encouraged the prize winners with enthusiastic rounds of
applause, throughout the programme.
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The list of Winners and Runners-up of various events are as follows:

BRIDGE
Mr.Kumar
Mrs.Kumari
Mrs.Latha
Mrs.Jain
Mr.Nori
SQUASH
Vikranth

CARROMS
Singles
Kishore
Doubles
Kumar
Shankara Rao
Junior Singles
C.Pradyumna
Ladies Singles
V Bhagyalakshmi
Ladies Doubles
D Sharvani

Radhika
CHESS
Boys
V Tanveer Sushaan
Ladies
Sailaja

TENNIS
Girls Under 12
J Yeshash Sri
Boys Under 12
P Charith
Boys Under 14
Saahith
Senior Citizens Doubles
V Sridharan
ASM Rao
Senior Citizens Singles
ASM Rao
Men Doubles
J Shanthi Sai
B Prabhakara Rao
Men Singles
J Shanthi Sai
Women Singles
Y Yogita
TABLE TENNIS
Junior Boys
Pradhyumna

Mr.V.Balakrishna Rao
Mr.Sanjeevan
Mr.Phiroze J Engineer
Mrs.Dhawan
Mr.L.K.Jain

Naresh
Krishna Prasad

Ravi

Ravi
Anand

V.Sushaan

V Padmaja

Sailaja
V Bhagyalakshmi

D Prabhav

V Bhagyalakshmi

Tanvi

C Pradyumna

Rishik

Dr Goli Bhaskara Rao
Dr Sita Rama Raju

Habibullah Aarif

V Ravikanth
D Chakravarthy

Chirag Mirpuri

D Sharvani

Deepesh

Winner                Runner-up Winner             Runner-up Winner                 Runner-up
Women under 20 Years
Srija
Women age group 36 to 49
M Lalitha
Women age group 50 to 59
Sharvani Durvasula
P Sandhya
Men age group 40 to 59
SN Swamy

Men age group 60+
DV Raju

VOLLEY BALL
Anand  Katneni (C)
Mohit
Prasanth
Rana
Shaad Mehdi
Gana Viraj
Rahul
C V Pradyumna
FOOT BALL
C Surya Teja
Arihant
Armaan
Hitesh
Sashwat Bhalla
Nithin Krishna
Prasanth
Sruthik
Sumedh
Nilesh Killa
CRICKET
Akhil Kolagotla (C)
Vikram
Vineeth
Siri
Prashanth
Vinay
Akhil Kumar
Yatish
Sashank
Sarab Singh Anand
Rishi
Ravikanth
Surya
Teja
Rahul

SPECIAL RECOGNITION
B Shantaram (Best Walker)
Dr. Ravikumar Varma (Best Walker)

Men
Manish Agarwal
Women
Khadiji Mehdi
SWIMMING
Sub Junior Boys
Sai Abiram
Boys under 10 Years
K Abhiram
Boys under 13 Years
V Tanveer Sushaan
Boys Juniors
Akshay
Men
Rahul Alwardas

Men 50+ Category
RV Prasad

Sub Junior Girls
Shobha M
Girls under 10 years
V Meghana
Girls under 13 years
Sruthi Bose
Women
Yogitha Y

SNOOKER
Sanjeev Dhawan

SHUTTLE
Boys Singles
Nandu
Doubles
Nandu
Sahiti
Girls Singles
Srivalli
Men Doubles
Nikhil
Harish
Men Singles
Nikhil
Women Singles
Khushird
Women Doubles
Khushird
Sabina
YOGA
Men under 20 Years
Sashank

Renuka, Swaroopa

P Radhika, V Sailaja

Salma Mehdi
K Girija

VVR Durga Rao
VHNS Gupta

M Sudarsna Swamy
V Sudha Rao

Pavan Potluri (C)
Rishi
Amitav
Kalyan
N. Vineet
Gagan Anand
Kamran Aarif
Rohit

Yashish
Manav
Akshay
Pavan
Mohit
Viraj
Vinay
Akash
Srimanth

Mallik Varma (C)
Vikrant
Jaitesh
RVCh Prasad (Kinnu)
Devansh
Harish Idnani
Ajay M
Dev Aryan
Mahesh Nekkanti
Sisir
Vinay Rayala
Prashant Sagi
Srikant Jasti
Anmol Jaidev
Aditya Ramnath

Abhishek

K Sruti

Aarav, Tanush

Ritvik, Hari

Siddharth, Pradyumna

Aryan Saple, Sashwat

Vivek Gupta,
Harish Idnani

VSP Raju,
Habibullah Aarif

Aarna, Ayushi Gupta

Sudeeksha YV, Srivalli

Khurshid Aarif, Jhansi

Ajay Rama Krishna M.
Mallik Varma
M. Satya Aditya

Rohith

Rohit
Prabhav

Sahiti

Naresh
Nilesh

Chirag

D. Sharvani

D. Sarvani
Yogita

The Waltair Club Annual Sports Meet - 2017



WALTAIR TIMES

Story Telling sessions

Tollywood Nite held on 11th March 2017

Tambola held on 18th March 2017

1st Prize Winner :
Mrs.V.Sudha Rao

W/o.Mr.V.Suryanarayana Rao (S-684)

2nd Prize Winners :
Capt.G.M.Peter

(P-09)

2nd Prize Winners :
Mr.M.Mathews Thomas

(M-163)
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Waltair Club brings in the Telugu New Year (Ugadi) with great festivity

Ugadi is a day on which people rejoice over the Telugu New
Year. A dish called "UGADI PACHADI" is prepared and eaten
which consists of  raw mango pieces, jaggery, pepper powder and
tamarind pulp among other ingredients and it is savored with
great joy. It is said  that in life one has to go through all the good
and bad moments .With that in mind, this pachidi has all the
different tastes of sweet, bitter sour etc which symbolizes moments
of joy and struggle all rolled into one experience . Our club
celebrated Ugadi Eve sambaralu with great pomp and festivity on
the 28th of March 2017. It was celebrated in a grand manner with
excellent singing and dancing by famous artists. There were also
some folk dances and tribal dances which members enjoyed
wholeheartedly. There were many exciting activities and prizes to
be won. From 7.PM to 8 PM, there was a ceremony performed
called "Panchanga Sravanam" where in pundits make forecasts
for the year like rainfall, calamities, crops etc. They perform this
ceremony to spread good luck for the year to ensure that the
year is a successful one and to ensure protection and strength to
endure hardships.

There were also some lip smacking dishes served. Members
came dressed in traditional attire and thoroughly enjoyed the
celebrations. An evening to remember for everyone.
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What’s Cooking ?

Cookie base:
Follow the cookie Recipe:

For the cake bring the butter to room temperature beat well.  Add sugar, beat
again. Seive the maida with the baking powder. Add condensed milk and
maida to the butter mixture alternatively. Lastly add the vanilla essence.

For the Mousse:
Melt the chocolate. Melt the butter. Mix the chocolate, butter and the rest
of the ingredients. Beat well. Freeze it.

To assemble: Grease a round cake tin. 8" dia. Line it with butter paper.
Press the cookie mix as the base. Put the frozen mousse on the cookie
base leaving the sides. Finally top it with the cake mixture. Bake for 45
min at 180 degrees. Cut and serve.

SPICY CUPCAKES:

Ingredients:

Butter 50 gm
Maida 200 gm
Baking Powder 3 tsp
Salt 1 / 2 tsp
Sugar 1 tbsp
Egg 1
Milk 150 ml
Garlic 1 tsp (chopped)
Corn niblets 50 gm

CHEESE Sauce :
Butter 2 tbsp
Cheese slices 4
Milk 1 / 4 cup
Seasoning 1 /4 tsp (Italian / oregano)

Method:  Beat the butter and the rest of the ingredients (expect garlic and
corn) Lastly add the garlic and corn. Mix well. Line muffin moulds with cup
cake liners. Fill 3 / 4th of the moulds. Bake at 180 degrees for 20 min.
For the cheese sauce: melt butter on slow heat in a sauce pan. Shred
the cheese slices and add to the butter. Keep stirring till the cheese
melts. Add the milk and seasoning. Stir till it thickens. Top the cupcakes
with the cheese sauce and serve.

Ingredients:
Butter 100 gm
Sugar 100 gm (powdered)
Egg 1
Maida 200 gm
Baking soda 1/4 tsp
Dark Chocolate 125 gm
Almonds 50 gm

Method: Bring the butter to room temperature. Beat it well. Add sugar
and egg. Beat again. Seive maida with the baking soda. Add slowly into
the mixture and mix slowly. Lastly add the chopped nuts. Grease a
baking tray. Place butter paper on it. Make small rounds with the
mixture. Slightly flatten. Place them at equal distance on the prepared
tray. Bake at 180 degrees for 20 min.

COOKIES

MOLTEN DESSERT:

Ingredients:

For cake
Butter 200 gm
Sugar 100 gm
Maida 200 gm
Milkmaid 1 tin
Vanilla Essence 1 / 2 tsp
Baking powder 1 tsp

For the molten filling
Dark chocolate 300 gm
Butter 50 gm
Eggs 4
Honey 2 tsp
Powdered Sugar 50 gm
Fresh Cream 50 ml

By Radhika Satish
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