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apfaq«nÂ Nmcnä_nÄ {SÌnsâ t\XrXz¯nÂ  
\S¯p¶ kuP\y t\{X ]cntim[\ Iym¼n 
sâbpw I®S hnXcW¯nsâbpw  DZvLmS\w  
dh. tUm. XntbmtUmjykv amÀtXma 
sa{Xms]meo¯ apfaq«nÂ sF tlmkv 
]näenÂ \S¶ NS§nÂ \nÀÆln¨p. 
apfaq«nÂ ^n\m³kntbgvkv 
enanäUnsâ km¼¯nIkl 
IcWt¯msS, apfaq«nÂ sF 
tlmkv]näenÂ \S̄ p¶  Iym¼nÂ 
AÀlcmb Bbnct¯mfw 
t]À¡mWv kuP\yambn t\{X 
]cntim[\bpw I®SIfpw 
e`yam¡p¶Xv. AUz. A\nÂ 
tXmakv NS§nÂ apJymXnYn 
bmbncp¶p.  apfaq«nÂ {Kq¸v 
sNbÀam³ {io. tP¡_v tXmakv, 
UbdÎÀ tamfn tP¡_v, kn.C.H. 
tUm. Bjven apfaq«nÂ, UbdÎÀ 
tUm. enkv tXmakv XpS§nbhÀ 
thZn ]¦n«p. HmÄ C´y tIm¬{Kkv 
I½nän \yq\]£ hǹ mKw sU]yq«n sNbÀam\mb 
AUz. A\nÂ Fw tXmakns\ NS§nÂ 
BZcn¨p.

 kmaqlnI ]ptcmKXn¡pw ]mÀizhÂ¡cn 
¡s¸«hcpsS D¶a\¯n\pambn F¶pw 
\nesImïn«pÅ apfaq«nÂ {Kq¸nsâ \nch[n 
kmaqlyt£a {]hÀ¯\§fpsS XpSÀ¨ 
bmWv Cu DZyaw. 500 cq] sNehp hcp¶ 
t\{X ]cntim[\bpw 1000 cq]bpsS I®S 
bpamWv AÀlXs¸« \nch[n t]À¡v NS§n 
eqsS \ÂIp¶Xv. km[mcW t\{X 
NnInÕm Iym¼pIfnÂ \n¶v hyXykvXambn 
apfaq«nÂ sF tlmkv]näense AXym[p\nI 
kuIcy§Ä ]qÀWambn D]tbmKs¸Sp n̄ 
bmWv Xn¦Ä, shÅn Znhk§fnÂ ap³--IqÀ 
At¸mbv³satâmSp IqSn t\{X NnInÕm Iym¼v 
kwLSņ n¡p¶Xv. kaImenI ImeL«¯n 
sâbpw  PohnX ssienbpsSbpw amä§Ä¡\p 
krXambn t\{XmtcmKȳ nsâ Imcȳ nÂ Pm{KX 
]peÀt¯ïXnsâ BhiyIX IqSpXÂ t]cn 
tes¡ n̄¡p¶Xn\pÅ Hcp Aht_m[\  Iym¼v 

I q S n 
bmbn Cu 
{]hÀ¯\w 
amdn. kaql¯nÂ 
t\{X tcmK§sf {]Xntcm[n 
¡p¶Xn\pw t\{XmtcmKys¯ Ipdn̈ v IqSpXÂ 
t_m[hÂ¡cWw \S¯p¶Xn\mbpÅ {]hÀ  
¯\§Ä hcpw \mfpIfnepïmIpsa¶pw IqSmsX 
AÀlXs¸« BfpIfnte¡v klmbw F n̄ 
¡p¶Xn\pÅ DZyaw XpScpsa¶pw NS§nÂ 
kwkmcn¡sh apfaq«nÂ {Kq v̧ kn.C.H. tUm. 
Bjven tXmakv tP¡_v hyàam¡n. apf 
aq«nÂ {Kq¸nsâ kmaqlnI {]Xn_²Xbpw 
{]hÀ¯\ ssienbpw amXrIm]camsW¶pw 
XpSÀ¶pw {Kq ņsâ kmaqly t£a {]hÀ¯ 
\§Ä¡v FÃm ]n´pWbpw e`yam¡psa¶pw 
NS§nÂ ]¦p tNÀ¶  tijw dh.tUm 
XntbmtUmjykv sa{Xms]meo¯ Biwkn̈ p.

kuP\y t\{X]cntim[\bpw
I®ShnXcWhpambn apfaq«nÂ {Kq v̧.



anÂ¡v sabvUv tkm^väv
tIm^n tI¡v
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A-Pp-j þ MFL joP tPm¬ þ MEH

tNcphIÄ

1. ssaZ þ H¶c I v̧
2. t_¡nwKv ]uUÀ þ 1 Sokv]q¬
3. t_¡nwKv tkmU þ Ac Sokv]q¬
4. D v̧ þ Ac Sokv]q¬ 
5. ]©kmc s]mSn¨Xv þ Ac I v̧
6. anÂ¡v sabvUv þ Ac I v̧
7. k¬ v̂fhÀ HmbnÂ þ Ac I v̧
8. ]mÂ þ I v̧
9. C³Ìâv tIm^n ]uUÀ þ 1 tS_nÄ   
kv]q¬

X¿mdm¡p¶ hn[w

H¶p apXÂ \mephscbpÅ tNcphIÄ 
Acn¸bnÂ C«v Acns¨Sp¡pI. CXnte¡v 
s]mSn¨ ]©kmc C«v tNÀ v̄ Cf¡n amän 
h¡pI. asämcp ]m{X¯nÂ 6, 7 tNcphIÄ 
Xpey AfhnÂ FSp v̄ anI-vkv sNbvXv 
amäpI. thsdmcp ]m{X¯nÂ 8 ,9 tNcphIÄ 
anI-vkv sNbvXXpw IqSn tNÀ v̄ Iq«n tbmPn 
¸n¨n«v CXnte¡v 1 apXÂ 4 hscbpÅ 
tNcphIÄ I« sI«msX tNÀ v̄ \¶mbn 
Cf¡pI. tI¡v t_¡v sN¿m\pÅ 
]m{X¯nÂ C¯ncn s\¿v ]pc«nb tijw 
_«À t]¸À h v̈ CXnepw Ipd v̈ s\¿v 
]pc«nb tijw Cu an{inXw Hgn¨p 
sImSp¡pI. tijw sNdpXmbn X«n 
sImSp¡pI. CXn\p apIfnÂ Bhiy 
sa¦nÂ ss{U {^q«vkv hnXdmw. t_¡v 
sN¿m\ pÅ ] m {X w  AS p¸¯ v  h¨ v 
NqSmIpt¼mÄ Cu an{inXw FSp¯v h¨v 
50 an\näv sNdnb XobnÂ thhns¨Sp¡pI. 
anÂ¡v sabvUv tkm v̂äv tIm^n tI¡v 
sdUn .

tNcphIÄ

1. ssaZ þ 1 I v̧
2. ]©kmc þ 3/4 I v̧
3. shPnä_nÄ HmbnÂ þ 3/4 I v̧
4. ap« þ 2
5. _oävdq«v þ 1 I v̧
6. Cu´¸gw þ 1/2 I v̧
7. Iiphïn þ 1/4 I v̧
8. t_¡nwKv tkmU þ 3/4 Sokv]q¬
9. t_¡nwKv ]uUÀ þ 1/4 Sokv]q¬
10. D v̧ þ 1 \pÅv
11. IdpI¸« s]mSn þ 1/4 Sokv]q¬
12. Iï³kvUv anÂIv þ 1 Sokv]q¬
13. s\¿v þ 1 Sokv]q¬
14. hm\ne Fk³kv þ 1 Sokv]q¬

X¿mdm¡p¶ hn[w

tI¡v t_¡v sN¿p¶Xn\p thïn
Hmh³ 180°C an\p«vv {]oloäv sN¿pI. 
t_¡v sN¿p¶ ]m{X¯nte¡v _«À 
t]¸dnÂ HmbnÂ ]pc«n amän hbv¡pI.
tijw Hcp _ufnte¡v 1 So kv]q¬ 
ssaZbpw Acnª Iiphïnbpw Cu´ 
¸ghpw tNÀ v̄ \¶mbn anI-vkv sNbvXv 
amänh¡pI. _m¡nbpÅ ssaZbnte¡v 
D¸pw FÃm s]mSnIfpw tNÀ v̄ \¶mbn 
Acn̈ v FSp̄ v amänhbv¡pI. AXn\p tijw 
NqSmb ]m\nte¡v Acnª _oävdq«pw Hcp 
Sokv]q¬ ]©kmcbpw tNÀ v̄ thhn 
¡pI. Hcp _ufnte¡v ap« \¶mbn _oäv 
sNbvsXSp¡pI. AXnte¡v Ipd¨p 
]©kmc s]mSnbpw shPnä_nÄ Hmbn 
epw tNÀ v̄ \¶mbn _oäv sNbvsXSp¡pI. 
]ns¶ Fk³kv tNÀ¡pI. _oäv sNbvX 
anI-vknte¡v Acn v̈ h¨ncn¡p¶ s]mSn 
Aev]mÂ¸ambn tNÀ¡pI. _ufnÂ amän 
h¨ncn¡p¶ Iiphïn Cu´¸gwanI-vkv 
sN¿pI. CXn\p tijw Iï³kvUv anÂ¡pw 
s\¿pw tNÀ¡pI. Cu anI-vkv t_¡nwKv 
]m\nte¡v Hgn¨p sImSp¡pI. AXn\p 
tijw {]oloäv sNbvXv h¨ncn¡p¶ 
Hmh\nÂ 40 an\p«v t_¡v sN¿pI.

_oävdq«v & tUävkv tI¡v

KITKAT CAKE

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

ANU MAJAI - MCS

3. Amul Fresh Cream - 250 ml

  Method

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].

  Cake Soaking

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.

  Ingredients

Dry Ingredients

1. All purpose flour  - 1 Cup

2. Baking Powder - 1 Teaspoon

3. Baking Soda - 1/4 Teaspoon

4. Salt - 1 Pinch

5. Cocoa Powder - 2 Tablespoon

6. Sugar - 1/2 Cup (Powdered)

7. Egg - 3 nos (Beat well)

8. Vanilla Essence - 1 TeaSpoon

9. Sunflower Oil - 1/2 Cup

Sugar Syrup (For Soaking the Cake)

1. Sugar - 1/2 Cup

2. Water - 1 Cup

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

Boil well



ARTISENSE

PAGE - 3 THE MULAMOOTTIL BEACON

tIcf¯nse Hcp sNdnb 
aetbmc {Kmaamb tImgt© 
cnbnÂ AXym[p\nI kuIcy 
§tfmsS Hcp t\{X NnIn 
Õmebw Bcw ǹ¡pI, ]n¶oSv 
B {Kmaw temI¯nsâ 

t\{X NnInÕm `q]S¯nÂ Xs¶ 
{it²bamb km¶n[yambn amdpI. tUm 
Bjven apfaq«nÂ F¶ _lpapJ 
{]Xn`bpsS ZoÀLho£W¯nÂ Øm]n 
¡s¸« apfaq«nÂ sF tlmkv]näÂ F¶ 
kwcw`¯neqsS  tImgt©cn F¶ sNdp 
{Kmaw ssIhcn¨ t\«§Ä F®n 
bmsemSp§nÃ. temtIm¯c \nehmc 
¯nepÅ B[p\nI NnInÕmb{´§fpw 
D]IcW§fpw  NnInÕm sshZKv[yhpw 
]cnNbk¼¯pw ssIapXem¡nb t\{X 
NnInÕIcpapÅ apfaq«nÂ sF tlmkv]näÂ 
C¶v GXp km[mcW¡mc\pw NnInÕ¡v 
ss[cyambn IS¶p sNÃmhp¶ Hcp 
CSambn hfÀ¯nsbSp¯Xn\p ]n¶nÂ 
At±l¯nsâ hÀj§fpsS A[zm\hpw 
Bß kaÀ¸Whpapïv. tUm. Bjven 
bpsS aqey§fpw [mÀ½nIXbpw ssIhn 
SmsXbpÅ {]hÀ¯\ssien Xs¶bmWv 
At±ls¯ hyXykvX\m¡p¶Xv. tIcf 
¯nse BZys¯ t»Uv clnX ImädmIvSv 
kÀPdn sNbvXXn\pÅ enwI _p¡v  
AhmÀUv, c¯³ Smä AhmÀUv apXÂ 

.\nch[n AwKoImc§fmWv apfaq«nÂ sF 
tlmkv]näensâ {]hÀ¯\^eambn  At± 
ls¯ tXSnsb¯nbn«pÅXv

 tkmjyÂ aoUnbbpsS km[yXIsf 
icnbmbn {]tbmP\s¸Sp¯p¶XnÂ tUm. 
Bjven Hcp amXrIbmWv. t\{X tcmK 
NnInÕbpambpw s]mXp BtcmKy 
hpambpw kmaqlnI {]Xn_²amb hnh 
c§Ä P\§fntes¡¯n¡p¶Xnepw 
P\§fpambn kwhZn¡p¶Xn\pw Xsâ 
t^kv_p¡v t]PneqsS tUm. Bjven 
kabw Iïs¯p¶p. t\{XtcmK§sf 
¸änbpÅ F{X k¦oÀ®amb hnhc§ 
sfbpw s]mXpP\§Ä¡v Ffp¸w a\kn 
em¡m³ km[n¡pwhn[w efnXambn 
AhXcn¸n¡p¶XnÂ tUm. BjvenbpsS 
{]mKÛyw {]iwk\obamWv. C¯cw 
{]tXyIXIÄ Xs¶bmWv  t^kv_p¡nÂ 
temI¯nse¯s¶ Gähpw IqSpXÂ 
sse¡pIfpw sjbdpIfpapÅ P\{]nb 
tUmÎdm¡n At±ls¯ amäp¶Xv. IqSmsX 
At±l¯nsâ AdnhpIÄ IqSpXÂ t]cn 
tes¡¯n¡p¶Xn\mbn "tUm. Bjven 
tSmI-vkv' F¶ t]cnÂ Hcp bqþSyq_v 
Nm\epw At±l¯n\v kz´ambpïv. 
apfaq«nÂ sF tlmkv]näensâ kz´w 
"Bjv--en tUmÎdmb At±lw Xsâ 
kwc`s¯ IqSpXÂ Dbc§fnse¯n 
¡p¶Xn\pÅ {]bXv\¯nemW.v

tUm. Bjven, apfaq«nÂ sF tlmkv]näensâ Aac¡mc³

tNcphIÄ 

1. ]mÂ þ 1 enäÀ

2. {_Uv þ 8 IjWw

3. IÌmÀUv ]uUÀ

þ 5 Sokv]q¬

4. ]©kmc þ 2 I¸v

X¿mdm¡p¶ hn[w

{_Uv IjvW§fpsS {_u¬ \nd¯n 
epÅ `mKw apdn¨p amän  anI-vknbnen«v 
s]mSns¨Sp¯v amänhbv¡pI. Hcp ]m\nÂ  
1 I¸v ]©kmc C«v aq¶v Sokv]q¬ 
shÅsamgn¨Xn\ptijw anI-vkv sNbvXv 
Ipdª XobnÂ ImcaÂ X¿mdm¡pI. 
ImcaÂ, ]pUnwMv X¿mdm¡m\mbn sh¨n 
cn¡p¶ ]m{X¯nÂ Hgn¨p sImSp¡pI. 
]mÂ ASp¸¯v sh¨v Xnf¸n¡pI. 
Xnf¡p¶ kab¯v Hcp I¸v ]©kmc 
C«p sImSp¡pI.  A©v Sokv]q¬ IÌmÀUv 
]uUdnÂ Ipd¨v shÅsamgn¨v anI-vkv 
sNbvXXn\ptijw Cu anI-vkv ]mente¡v 
Hgn¨p sImSp¯v I«]nSn¡msX \¶mbn 
Cf¡n sImSp¡pI. ]mÂ IpdpIn hcp¶ 
kab¯v Ìu Hm^v sNbvXv, s]mSn¨p 
sh¨ {_Uv CXnte¡v C«Xn\p tijw 
\¶mbn Cf¡n ]pUnwKv X¿mdm¡p¶ 
]m{X¯nte¡v Hgn¨p sImSp¡pI. CXv 
H¶p X«nbXn\p tijw 1 1/2 aWn¡qÀ 
{^nUvPnÂ sh¨v XWp¸n¡pI. XWp¸n 
¨Xn\ptijw ]pds¯Sp̄ v apdn̈ v D]tbm 
Kn¡pI. \½psS ho«nepÅ km[\§Ä 
sImïv hfsc kn¼nÄ Bbn X¿mdm¡mhp¶ 
sdkn¸n BWnXv. Ip«nIÄ¡pw apXnÀ¶ 
hÀ¡pw Hcpt]mse Cãs¸Spw XoÀ¨.

ImcaÂ {_Uv ]pUnwMv

APpj tPm¬ þ MFL

APpj tPm¬ þ MFL

tNcphIÄ 

1. dhþ 1 I¸v 

2. ]©kmcþ Ac I v̧ 

3. tX§þ Hcp I¸v 

4. s\¿vþ 1 kv]q¬ 

5. Aïn¸cn¸v þ 5

6. DW¡ap´ncnþ 5 
7. Ge¡ þ 3

dh Xcnbpï

X¿mdm¡p¶ hn[w 

No\¨«nbnÂ s\s¿mgn¨v NqSmIpt¼mÄ 
Aïn¸cn¸v, DW¡ap´ncn F¶nh 
hdp¡pI. CXnte¡v dh tNÀ¯v \¶mbn 
hdps¯Sp¯ tijw ]©kmc NncInbXv, 
tX§ NncInbXv, Ge¡ s]mSn¨Xv, 
F¶nh tNÀ v̄ \¶mbn Cf¡n NqtSmSpIqSn 
DcpfIfm¡n FSp¡pI. CXv Ipd¨ Znhkw 
kq£n¨p h¨pw D]tbmKn¡mhp¶XmWv.
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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. I____swimming.

]dbm\psï\nt¡sd 
ISe½X³ kvt\l hmÕeyw 
HmÀ½bnÂ Im¡m\pw 
]Ip¯p \ÂIm\pw
IStemfsa¶pÅnÂ 
Xfw sI«n¡nS¡p¶p.

F{Xtbm a\pjyÀ¡v 
]pWyamw \n³ \ndkm¶n[yw 
shdn]qïa\ÊpIÄ¡v 
im´n ZqXpambn \obe¨p.

]pXpaIfptïsd ]dªp XoÀ¡m³ 
IanXm¡tfsd \S¶p \o§n
kabw t]mbXdnªnÃ 
XoïnbImX§fpw AdnªtXbnÃ 

ISe½ \ÂInb \\p¯ kvt\lw 
ImeN{I§Ä¡v thKw IqSn 
s\bvX kz]v\§sfms¡ 
k^eam¡n R§Ä hoïpsa¯n

Adnbptam \o R§sf
AdnbnsÃ¶v \Sn¡cptX
\n³ NndIpIÄ¡v sXÃpw £oWanÃ 
\n³ hmÕey¯n\v H«p IpdhpanÃ

C\nbpaptïsd {]nb a¡Ä 
\ns¶ sXm«dnbm³ tamln¡pt¶mÀ
im´nbmbv km´z\ambv 
\ÂItW \Âhcsas¶¶pw.

ISÂ ZÀi\w

APpj tPm¬ þ MFL

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. 

TIPS ON SAVING
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Adnhpw kpJhpw ZpxJhpw 
kvt\lhpw, kt´mjhpw,  
k¼¶Xbpw s]m§¨hpw 
DÄs¸sS FÃmhcpw Hcp 
sNdpZzo]nte¡v hnt\mZ

bm{X t]mbn. bm{X¡nsS Hcp Aicocn 
tIÄ¡m\nSbmbn. "AÂ  ̧ kab n̄\pÅnÂ 
Cu sNdpZzo]v ISenÂ ap§n¯mgp¶XmWv, 
FÃmhcpw "c£s¸t«mfq'. tI«]msS FÃmh-
cpw sNdph©n D]tbmKn v̈ c£s¸Sm\pÅ 
Hcp¡§Ä XpS§n. kvt\lw hnizm-
k¯nÂ {]mÀ°n¨p Zzo]nÂ Xs¶ Ignbm³ 
Xocpam\n¨p. s]s«¶p Zzo]v ap§phm³ 
XpS§n, kvt\l¯n\p C\n c£bnsÃ¶v 
a\Ênembn. kvt\lw Hmtcmcp¯scbpw 
kao]n¨p AhcpsS h©nbnÂ X\n¡pIqsS 
CSw Xcptamsb¶v At\zjn¨p. k¼¶X 
]dªp "Fsâ h©nbnÂ [mcmfw ]Whpw 
kzÀWhpapïv, C\n Xm¦Ä¡vIqSn ØeanÃ. 
ZpxJw ]dªp "F\n¡v X\nsb bm{X 

sN¿p¶XmWnãw'. Al¦mcw ]dªp "\o 
BsI \\ªp IpXnÀ¶ncn¡p¶p, \ns¶ Ibän 
bmÂ Fsâ h©n hr n̄tISmIpw. kvt\lw 
BsI hnjan̈ ncn¡pt¼mÄ s]s«¶v Hcp 
iÐw "hcq, Fsâ h©nbnÂ "CSapïvv, B 
sNdph©nbnÂ aäp ]ecpapïmbncp¶p. 
Icsb n̄, FÃmhcpw kpc£nXcmbn Cd§n, 
At¸mgmWv kvt\lw HmÀ¯Xv, BcmWv 
Xs¶  klmbn̈ Xv? IqsS h©nbnepmbncp¶ 
Adnhnt\mSv kvt\lw tNmZn̈ p, "Bcmbncp¶p 
AXv?". Adnhv adp]Sn \ÂIn "kabw'. "kabtam? 
kabw F´n\p Fs¶ IqsS Iq«n?' 
kvt\lw BÝcyt¯msS tNmZn¨p. Adnhv 
Nncn̈ psImïv ]dªp, "kab n̄\v/Ime n̄\p 
am{Xta bYmÀ° kvt\l¯nsâ aqeyw 
a\Ênem¡m³ Ignbq, aämÀ¡pw \nsâ 
hnebdnbnÃ'. kabw hfsc hnes¸«XmWv, 
AXpt]mse¯s¶ kvt\lhpw.

kab¯nsâ hne

PnPn Ipcy³ þ MFL

D½dhmXnenÂ ag t\m¡n \nÂ¡pt¼mÄ

_mey¯nte¡v Rm³ t\m¡nt¸mbn

agsbm¶p sImÅphm³, am¼gw s]dp¡phm³

abnÂ¸oen¯psïm¶v kq£n¡phm³

Iq«cpambv tNÀ¶v HmSn¡fn¡phm³

Rms\¶pw ap¶nembn \n¶ Imew

HmÀabnÂ hs¶¯n, I®v \ndªpt]mbv--

_meyta \ns¶ Rm³ HmÀ¯pt]mbn.

hoïpaWbptam B \Ã Ime§Ä

F¶psS PohnX¯mcIfnÂ

C¶p Rm³ buh\w ]n¶n« Imeambv

thZ\tbmsS Rm³ HmÀ¯nSp¶p.

aZv[ymÓ kqcysâ shbnteäp \nÂ¡th

sasÃ¯We¯p amdn \n¶p,

AkvXab kqcy³ ambp¶Xv t\m¡n

\ãt_m[t¯msS \n¶t\cw

\msfbpw h¶nSpw kqcyIncW§Ä

_meysamcn¡eqw h¶nSnÃ.

\ã _meyw

tagv--kn þ MNL
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