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POLICY
FRAMEWORK FOR
PIO UNIVERSITY
APPROVED

The government of India
approved apolicy framework
to establish a university in
Indiato provide affordableand
quality education for children
of NRIs/PIOs on March 22,
2007. Theuniversity will bea
deemed university under the
University Grants Commission
(UGC) Act asan Ingtitution of
Excellence and will come up
in a special economic zone
(SEZ).

The university will be set
up by overseas Indian trusts
or societies with credible
standing and experienceinthe
field of education under the
overall supervision of the
Ministry of Overseas Indian
Affairs. An advisory board
comprising representative
from the UGC, the ministries
of Overseas Indian Affairs,
External affairs, Human
Resource Development,
Health and Family Welfare,
Indian Medical Council and
Dental Council will evaluate
the academic and
infrastructure standards of the
university anditsadherenceto
norms set up by statutory
bodies. (www.gopio.net)
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Tourist Place :
Narayan
Sarovar
Sanctuary

One of the most sacred
pilgrim centres of the Hindu
religion, Narayan Sarovar is
uppermost in the pilgrims’
circuit. Thereareactually five
sacred lakes here, containing
atemple complex isone of its
fiveholy lakes.

It finds mention in the
ancient scriptures with the
other four being Mansarovar
at Kailash, Bindusarovar at
Bhuvaneshwar, Pushkar in
Rajasthan and Pampa in the
south. An embankment
surroundsthetemple complex,
which is an assimilation of
many hindu divinities, and the
architecture, ancient and
awesome.

Narayan Sarovar
Sanctuary isaunigue areain
the country because .
the uncommon | ;
ecosystem in the !

arid zone supports | TR o

15  threatened & i}
species of wildlife &
belonging to Pl
Schedule-| of the [ #%
Wildlife

(Pro- e e’

tection) Act, 1972

Scrub and desert thorn
forest interspersed with
numerous seasonal water-
bodies and grassy patches
provide an ideal habitat for
chinkara, caracdl, ratel, wolf,
desert cat, desert fox, great
Indian bustard, lesser florican
and a variety of waterfowl.

Some of the species of
semi-desert habitat, which are
recorded inthisregion, arenot
common in other areasin the
country.

Forests in this dry zone
have started degrading dueto
expansion of desert and
progress of the process of
desertification.

The  Sanctuary is
considered important
ecological unit for
maintaining envi-
ronmental and
ecological stability.
Theareahasavery
high conservation
value for scientific
research. (Source:
Gujarat Tourism)

Heritage Gujarat:
Gop culturein Gujarat

On account of human
beings settled in this pleasant
soil of Gujarat with a coast of
sea of about 1600 kms to its
West, since ancient times, the
shaping spirit of its cultureis
naturally the endless sea and
maritimeclimate.

About eight thousand years
ago, a tribe called NISHAD
living thelife of fishermen put
their first steps on the land of
Gujarat. KOLI, KHARVA,
VAGHER, and MIYANA of
the present are considered as
sucessors to NISWAD tribe.

Infifth century B.C. came
to Gujarat lonians, Beks, yens
and Greek tribes and brought
with them wooden deitiesand
worship of Gods and
Goddesses, Reminiscences of
Greek culture relating to this
are still found extant in MER
community of BARDA hills.

About five thousand years
ago from amongst the
wandering tribes that came to

Gujarat, Gop culture emerged.
YADAVA and AHIRA
coming from Mathura and
Brindavan brought with them
RAASLILA (art of dancing
with singing, using flutes and
wooden sticks). Their
daughter-in-laws taught
LASYA NRITYA tothegopis
of Dwarka. Dandiya naas of
today initsoriginisthegift of
that tribe and this GOP culture
subsequently gave birth to
several unique festivals in
Gujarat.

It also generated
fairseMELA) giving joy and
rapture to human hearts both
of males and females. During
Tenth century, came to
Saurashtra white HUN
(Mongols) who brought here
SUN worship. This HUN of
yore are the KATHI Darbars
of our time. Horse, she-
buffalo and weapons are the
main ingredients of their
culture.

Vanagi:

Ingredients

e 250 grams Arvi Leaves
('with black stems)

e 250 grams Besan

» 1tablespoon Wheat Flour

» 1tablespoon Rice Flour

» Pasteof 1" piece ginger, 8 to 10 green chilles, garlic 1 pod
medium, salt, garam masala, sour curds or lime juice,
jaggery, a pinch of soda bi-card. Sesame seeds, turmeric
powder, 1 spoon chilli powder, Mix all theingredientsand

make a mixture of loose.
Method

e Take arvi leaves of assorted size and wash them, wipe
them dry take 1 big leaf and 3 medium sized leafves to

make 1 roll.

e First take the big leaf — remove the hard veins. Place it
upside down on a big thali or board and apply the paste
evenly al over. Take another leaf put it on the top of the
first one and apply the paste like wise use 4 leafs. Place
them in such a way so that they are evenly spread. Fold
the big leaf from 2 sides fold the corners also apply some
mixture and roll it tightly 250 grams of leaves will make
about 4 rolls. Put them in a perforated vessel and steam

cook for 15 minutes.

After they are cooked allow themto cool. Cut theroll into 1 cm
slicesand deep fry. They can be eaten warm with plain oil with

seasoning. Sprinkle coriander leaves and grated coconut.
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