momj emumurﬂeuaou)mm)go

DEFPOTEC

Sgnsnilmeemn3aIw] A38a35100 (103,

8mS1e3 21001gmilud (sqlend em®y@IeDed
MSOMMN TVDRMY BM@ al@lGUOWM & §omil
oMo @eps allocsmamlomio 9Ee0sMo
0Ql.  GWO. ®1BWOBMWIHIM) 20dc®mon
00(®960102I10 MSMSITY Oaf) BaOIMS
aflgeilad msm  alseeElod M1BQasla).
2182151 anlmomdmlc M)
eflalgawlen  MOMIED1E&BaVA0
SHOMBOMNS, MSMSITS  6af)
Ga0omhIneled mseroym @ yomiled
@RRBAN0IW @RWIOEOMIB0
GalBee06Mm rUHERMIROW BN
al@1ELOWM®)o BEMSHB)0
2IBYMIBO)MN@. @RADI. @oMIC3
c®oam) alseerR1E3 @6 0@
@odfloym).  msmSled  (!)a]
6210BM3 (VT GRHEENI G,
WOOoHA caogl e=e66n], MJl.e.6.
GWo. @RaYiell 2)8m)5168, WWOHA
ewo. efllmy emonm)  ®)seslwald
eud]l allslg). B0U3 DML GHHOMIWMY
S0l MYMakii Allcdo HWal)S] O ROMOW
@oW.. @M@ aflo GmOAMVIOM  alseBR1Gd

@RBO1a).

Mo2a0ld al)GEINTEN)0 AaldBUOIAIGILHM]
$HOSAIO)OS  2MAMEWIM@V]  ag))o
melemElgss 0)smsied ()afload mloaluw)
LOMAOJBHHUD  (AIAUBOMEBBBIOS  @)SBay
@Oo6N) D 9BYMo. 500 Mol ©alLIQl) Q)M
M@ alBlEUOOWM®)o 1000 OAIW)OS BEMS
©@)206N) @RGAO®O|S MEAUW] Galdss) 21S6EE]
eNes  M@BIM@.  CVOWOREM  BM®
2fl@oro B 0MNGSIEd Ml A@ Mionowi
MeSked  6ag)  Ganomlaligelear  @r@ WM
MUDBHOLBEED )@MW DalEWINOS)OTTS
e @l eagsl Alaurueessglcd  m)mde,)d®
@G J0MBOREZ0S) S EM@ alksskoruo eyomi
muoeaiSlaflemymd.  quasoells  soelealgT]
emwio =il eevtelwesw)o MOQEERUBHEEM)
MUY@ROWS] EN@OIEEONLTTONENTE B0LETTIEE 220N
a)eIBEOMN@INM @) UD § & @ BHSYOXTD Gald]
GRIOBHOTIBHMTTIMBS 630) GRAIGENIOWM &

@) s
ol M
(el QU@ @ Mo
2000].  V@YAOOTIG3
BM® GOONEBREB (Al®]GOOW]
SOMEIM)0 EM(@ICRINIODD B5)Cla] BH)SIOTD
GENIDWALBIBOHOEMO  MSTMM@IMOW)BS  (~IOIB
@OXNEBRUB (LIB)o MNIS)B-SIRIENRIE)ORN)0 B)SIHXD
@RRAOMO]S ERS)HEICRIHS TVANIWo af)OTH|
HONMTIMSS 9B @0  @SOYOAMM)0 2156813103
Momodlesens MSMSITd (N)a] MULe.6. GWwo.
@Ratiell cmonmy emeeml alje®R0es). M8
M51@ (afled VoLl (alTlenIR®®)o
(aUB@DOM 66 UONW)0  MOME0IOMOEEMAN)0
@sdmie (Maflemd Momany CHUA (alBTD
MEBBUBHE ag)alo allimemm)o LIBYEISH)OAM)0
215686103  alh) Gal@N  GUOaHo  OQLGBWD
OERWOGMWIHIINS HA®OOIElITD @RYUomlal).

AULAMOCTTIL

P AEITANLE TROET

WHY NOT 2 NEITHER. oF
US 15 IMTe FofoHimd,
of 1."|'M.'n:nr¢If T
PorS ol hatr , BT ©
TRYC 100,
L PoL TS



PAGE - 2

Friday - February 05, 2020

THE MULAMOOTTIL BEACON

2103686 6O cscmomi’g;)'
G a0l CHE6

. 6626 - BINO Ba]

. GENISSI00Y el - 1 STnianend

. GENUBS0UY GILOW - @R STMal)erd
. 9af - @O STrUalend

. AlRUTMVO0 HaldSlafd) - @RO G

. 2le38 G - @GRO &aj

. e a88018 BT - GRO wHaj

. alo@d - a]

L g)(rﬁggn@ @H0adl aldWAd - 1 esenilud

B ANU MAJAI - MCS

Ingredients

Dry Ingredients

. All purpose flour -1 Cup

. Baking Powder - 1 Teaspoon

. Baking Soda - 1/4 Teaspoon
Salt - 1 Pinch

. Cocoa Powder - 2 Tablespoon
. Sugar - 1/2 Cup (Powdered)

. Egg - 3 nos (Beat well)

. Vanilla Essence - 1 TeaSpoon
. Sunflower Oil - 1/2 Cup

Sugar Syrup (For Soaking the Cake)

1. Sugar - 1/2 Cup
2. Water - 1 Cup i|~ Boil well

3. Salt - 1 Pinch

Melted dark compound

1. Whipping Cream - 3 Tablespoon
2. Dark Chocolate (grated) - 3/4 Cup
Chocolate Ganache (Cake Topping)

1. Grated dark chocolate- 250g
2. Butter - 2 Tablespoon (Room Temperature)

Beat all
the 4
ingredients
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3. Amul Fresh Cream - 250 ml

Boil Fresh Cream add 4 Tbsp Sugar, When it
starts boiling, add grated chocolate, Stir Con
tinuously in low flame. Stir continuously, Switch off
the flame and add butter. Let it cool down.

Sieve all the dry ingredients for at least 3 times
using a sieve. Take 3 eggs and beat well until
stiff peaks occur, add vanilla essence,
Sunflower oil and sugar to the beaten egg.
Then combine all the dry ingredients to the egg
batter. Mix well using a spatula, grease the cake
tin using oil. Before putting it into the oven add
2 Tbsp of warm milk and vinegar - 1 Tsp Then mix
well and pour in the baking tin. Tap the baking tin
to avoid the air bubble. Preheat the oven for 10
minutes in 180c. Bake the cake for 30 to 35
minutes [depends on oven].

Cooldown the cake nicely and cut into 3 pieces
and add sugar syrup to all the 3 Pieces. Take
the first layer [Top of the Cake] into a cake
board and pour the sugar syrup for the second

level of soaking.

100} & CAWQMY GO

ol @206 - MEH

G2l0)Qld 03

1 6603 - 1 &a]

2. aleRUMVOO - 3/4 &ha]
3. eulgenild Bo@d - 3/4 Baj
4. mg - 2

5. nf1g0)S - 1 da]
6. DDIMQIP0 - 1/2 Bra]

7. SHUO)UENE] - 1/4 dha]

8. GenIBsilotY GIVOAW - 3/4 STaUal)end
9. GENUBSN00Y almwAd - 1/4 STUal)end
10. @af - 1 Mes

M. ®0)dralg §alos] - 1/4 SlaUalend
12. &MU all@dss - 1 sTmialermd
13. &MY - 1 STMJalyend

14. clomilal ag)ruaday - 1 sTmal)end

®QO0ee) M aflwo

CH PO GBS 621Q)M®IM) calene]
gocum  180°C  olm)g  (afla0lg  Oaligyen.
GENIOS  ©2IQM  ald(OOWICRISS  6NISA
Galaf0lod BoES alos] @0g] AUIDEe)d:.
GUoaHo &) envslealss 1 ST mialend
0600BW)0 @RAIETIM  G:Ud)AIMEIW)o DD
ajeao Galdo® MM Al&MS Ol
20dlIBO) .  NIOSHIWISS  66BWIGRIBE
Daflo af)elo ©aldSle:8)o GalB@® MM
@ndla] agS)OT8 20Gl0KGEE)H:. @RGIIM) GUdako
21)S0 almlealss @Al mAgo)s)e 60)
SIrlanend  alerMoo@)o  GalBE®  calail
H6)H. B0} nvgleales 0)g MmO milg
021DOMS)HNS:.  GROIGRISS )02
aleRMO0  Haldsi)e  eelgmnilsd 60wl
eno Galdor MM nflg 621Te@S)86)w:.
aflom agmuadmy cal@ee)d. g Hald®
olsmilealss @odla) AUafleeymm ealos)
@0ein10@8jn0©f Galdee)s. enIDSEEs @d
afldlee)m  &u0)aleNEl  Vma]eorlle;my
62Q)d>. SOOIN) GUdaHo BN Aladeene
OMQ)o Gal@Be)H. M oM GeNIBsTous
alomealss e¥laf) OHOSIENE:. @RTIM)
cuoatto  (afla0lg  ©a1d@  Uafldlee)m
B0UM@d 40 2lM)S BENIBES 621Q))H>.

Whipping cream - 2 cup

Beat until fluffy and thick, add method dark
compound to whipping cream.

To the first layer of the cake add whipping cream
and spread it on the cake and add crushed
KitKat chocolate for a flavour. Then the second
layer of cake and repeat the same step. and the
third layer and add whipping cream to the
remaining part of the cake. Using a long knife, shape
the cake. Pour the cool chocolate ganache to the
cake and decorate it using gems and KitKat
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?‘, TIPS ON SAVING

Reduce energy costs

you can save money on your electric bill just
by making a few tweaks to your home. Start
with some simple things like taking shorter
showers, fixing leaky pipes, washing your
clothes in cold tap water, and installing
dimmer switches and LED light bulbs and
see the difference.

1
2
3
4 5 6
7
8 9
10
11
ACROSS
2. The month at the end of summer.
3. The book is the table.

7. The time when you don’t go to school.
8. How’s the weather in summer?

11. A big fruit you eat in summer.

DOWN

1. What do you make at the beach?

4. You go to the in summer.

5. What do you do at the beach?

6. The month at the beginning of summer.
9. A machine that makes you cool?
10.1__swimming.
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