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Diwali is by any measure the 
biggest and brightest of all Indian 
festivals with religious, historical 
and spiritual connotations for 
people across the vast country. 

While the religious aspect of Diwali is the 
highlight of the festival for the Hindus, 

to the Sikhs and Jains it is the historical and 
sacred implications of the festival that take 
center-stage. 

To the Hindus in India, and around the 
world, the celebration of Diwali includes rituals 
and practices based on regional and local 
interpretations of myths and legends from the 
epics of Ramayana and Mahabharata. 

For their part, the Sikhs celebrate Diwali 
as ‘Bandi Shor Divas’, or Day of Liberation. 
The day commemorates the release of Guru 
Hargobindji, the Sixth Guru and leader of Sikhs 
from Mughal imprisonment in the 17th century. 

Meanwhile, to the Jains, Diwali venerates 
the attainment of ‘Moksha’ — the highest 
and noblest objective of the soul — in the 6th 
century, by Lord Mahavira, the 24th and last 
‘Tirthankar’ or spiritual leader of Jains. 

No matter what the contextual differences 
are, to people across the vast sub-continent 

Diwali, or the Festival of Light, symbolizes the 
inner light that guides us throughout our life. 
The festival resonates with the message of the 
ultimate victory of light over darkness, of hope 
over despair, of good over evil, of knowledge 
over ignorance.

Historically, the origin of Diwali can be traced 
back to ancient India, where it was probably an 
important harvest festival during the Hindu 
month of Kartika. 

Over time, various legends and myths from 
the Ramayana and Mahabharata were associated 
and celebrated with the early agrarian festival. 
While some believe Diwali to be a celebration 
of the marriage of the Goddess Lakshmi with 
Lord Vishnu, in Bengal, the festival is dedicated 

to the worship of Mother Kali, the dark Goddess 
of strength. Lord Ganesha, the elephant-headed 
God, the symbol of auspiciousness and wisdom, 
is also worshiped in most Hindu homes on this 
day. 

Diwali also commemorates the return of 
Lord Rama as king of Ayodhya in Northern 
India along with Sita and Lakshman from their 
14-year-long exile, and the vanquishing of 
demon-king Ravana. In joyous celebration of 
the return of their king, the people of Ayodhya, 
the capital of Lord Rama’s kingdom, illuminated 
the town with earthen diyas (oil lamps) and 
burst fire-crackers.  

Today, a symbolic re-enactment 'Ram Lila', 
or the killing by Rama of Ravana and the freeing 

of Sita, takes up center-stage in the ancient 
town of Ayodhya and elsewhere, with effigies of 
the ten-headed Ravana being burned.

The word Diwali comes from a fusion of two 
Sanskrit words, Dipa or Deepa meaning light or 
lamp, and Awali meaning a row, series or line. 
In many parts of India, the festival is celebrated 
by lighting rows of small earthen- oil lamps 
called diyas that symbolize the driving away of 
darkness. In other parts of India, the Festival of 
Light marks the start of a new year in the Hindu 
calendar. Today, in many areas, Diwali has taken 
on a more temporal note, with a great deal of 
shopping, socializing and entertainment taking 
place during the festival.

Like any major festival, preparations for 
Diwali begins days or weeks ahead, with the 
formal festival limited to five-days beginning 
two days before the night of Diwali, and ending 
two days after. Each day of Diwali has its own 
tale, legend and myth to tell. Sweet treats are 
exchanged, houses are thoroughly cleaned, 
homes are lit with diyas and decorated with 
rangoli (colorful floor designs) and new clothes 
are worn. While each day of the festival is 
marked by different traditional rituals, what 
remains true and consistent throughout the 
days of Diwali is the celebration of life, its 
enjoyment and goodness. The five days of 
celebration are as follows:

Continued on Page 6

D iwali, a festival every Indian looks 
forward to every year, is also known 

as the Festival of Lights and is believed to 
eradicate darkness and despair from the 
world. People in different regions and among 
various communities in India, as well as in 
some countries abroad, celebrate Diwali in 
their own unique.

According to one belief, Diwali marks the 
day that Lord Rama, who had been exiled to 
the forest for 14 years, returned to his kingdom 
of Ayodhya. To welcome him back, his subjects 
lined the streets of the kingdom holding small 
auspicious oil lamps called diyas. Among 
some communities, Diwali marks the arrival 
of Goddess Kali, while elsewhere, it marks 
the day that ancestors descent from heaven 
to be with their families.  Here, we look at 
how Diwali is celebrated in some regions and 
among communities in India and abroad.

Eastern India: In the eastern region of 
the country, Diwali is celebrated with great 
fanfare. In Orissa, oil lamps, candles and 
lanterns are lit and placed in rows around 
individual homes. Crackers are burst, 
sparklers lighted and gifts and sweetmeats 
distributed by people across the state.

The celebration here is almost like 
anywhere in India save for one ritual that calls 
upon the spirits of the family's forefathers. 
A primitive custom in this festival includes 
burning of jute stems to light up the dark path 
that the spirits of the ancestors supposedly 
take to go back to heaven. Most of the houses 
are brightly lit and the doors and windows 
kept open to welcome Goddess Lakshmi, 
who is supposed to visit every home during 
this time and ignores all places that are kept 
dark and abandoned.

Continued on Page 10
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Delhi: India’s capital city, here museums, 
art galleries and cultural centers attract the 
finest exhibitions and performances from India 
and abroad. Shopping encompasses virtually 
everything that can be bought in the country. 

Most fascinating of all is the character of Delhi 
which varies from the 13th century mausolea of 
the Lodi Kings, set in a sprawling park, to ultra 
modern chrome and glass skyscrapers; and 
from imperial India’s parliament house and the 
President’s palace to the never-ending bustle of 
the walled city surrounding Jama Masjid. 

Mumbai: This city is full of dreamers and 
hard-laborers, starlets and gangsters, stray 
dogs and exotic birds, servants and crorepatis 
(millionaires). Mumbai has India’s most prolific 
film industry, some of Asia’s biggest slums 

and the largest tropical forest in an urban 
zone. Mumbai is India’s financial powerhouse, 
fashion epicenter and a pulse point of religious 
tension. The heart of Mumbai contains some 
of the grandest colonial-era architecture on 
the planet, but explore a little more and you 
will uncover unique bazaars, hidden temples, 
hipster enclaves and India’s premier restaurants 
and nightlife.

Chennai: For a visitor wishing to explore 
southern India extensively, Chennai, the capital 
of the state of Tamil Nadu is the most convenient 
point of entry. Chennai has an international 
airport, a seaport, a rail and road network 
that links it to all major towns and cities of the 
region. It also has several deluxe hotels and 
others to suit modest budgets.

Kolkata: If Delhi is the elegant capital of the 
nation and Mumbai its major industrial city, then 
Kolkata ranks as the intellectual capital. Poets, 

thinkers and film directors of international 
renown hail from this city where avant garde 
plays and exhibitions go on practically every 

day of the year. Sightseeing in this fascinating 
city includes the Raj Bhavan, the residence of 
the Governer of Bengal; Victoria Memorial, the 
city’s landmark; Botanical Gardens, notable 
for the oldest banyan tree, and the orchid 
house; Armenian church, Marble Palace, one 
family’s collection of memorabilia and the Birla 
planetarium.

Meghalaya: Separating the Assam valley from 
the plains of Bangladesh, hilly Meghalaya – the 
‘abode of clouds’ – is a cool, pine-fresh mountain 
state set on dramatic horseshoes of rocky cliffs. 
The state's population predominantly comprises 
the Jaintia, Khasi and Garo tribes, who live in the 
eastern, central and western parts respectively. 
A good time to be in Meghalaya is during the 
Wangala festival in the Garo Hills in autumn. 

Ajanta and Ellora caves: Astonishingly 
carved into hillside rock, seemingly in the middle 
of nowhere, the Ajanta and Ellora caves are 
located in the Marthwada region of Maharashtra 
State. There are 34 caves at Ellora dating from 
between the 6th and 11th centuries AD, and 29 
caves at Ajanta dating back to between the 2nd 
century BC and 6th century AD. 
While the Ajanta caves are rich in paintings 
and sculpture, the Ellora caves are renowned 
for their extraordinary architecture. The most 
incredible aspect about these caves is that 
they were crafted by hand, with only the use of 
hammer and chisel.

Red Fort: Converted into barracks by the 
British, this massive fort is a sandstone carcass 
of its former self, but it still conjures a picture 
of the splendor of Mughal Delhi. Protected by 
a dramatic 18 meter high wall, the marble and 
sandstone monuments here were constructed 
at the peak of the dynasty’s power, when the 
empire was flush with gold and precious stones. 
Every evening, except Monday, the fort is the 
setting for a bombastic sound and light show, 
with coloured spotlights and a portentous 
voiceover, highlighting key events in the history 
of the Red Fort.

Hawa Mahal: Jaipur’s most distinctive 
landmark, the Hawa Mahal is an extraordinary 
fairy-tale palace of pink sandstone constructed 
in 1799 by Maharaja Sawai Pratap Singh. 

The façade of the palace, with its delicately 
honeycombed exterior that rises a dizzying five 
storey’s, allowed ladies of the royal household 
to view life and processions in the city without 
being observed by outsiders. 

The top of the façade offers stunning views 
over Jantar Mantar and the City Palace on one 
side and over the Siredeori Bazaar on the other. 

Within the palace is a small museum with 
miniature paintings and several rich relics, 
such as the eremonial armor that evokes the 
royal past.

India is a vibrant land of startling contrasts where both the traditional and modern 
worlds meet. The world's seventh largest nation by area and the second largest in terms 
of population, India boasts a rich heritage - the result of centuries of different cultures 
and religions leaving their mark. Highlights for travelers include the opportunity to 
experience an array of sacred sites and spiritual encounters, while nature lovers will 
enjoy its sun-washed beaches, lush national parks, and exciting wildlife sanctuaries. 
From the magnificent Taj Mahal in Agra to the holy sites of Harmandir Sahib (formerly 
the Golden Temple) in Amritsar and the Mecca Masjid mosque in Hyderabad, visitors 
to this exotic country will discover a trove of spiritual, cultural, and historical treasures.

Cities to visit

Places to see
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Taj Mahal: Built by Mughal Emperor Shah Jahan 
to house the tomb of his favorite wife Mumtaz 
Mahal, this ivory-white marble mausoleum is 
situated on the south bank of the Yamuna River 
in Agra. The tomb is the center-piece of a 42-acre 
complex, which includes a mosque and a guest 
house, and is set in formal gardens bounded on 
three sides by a crenellated wall.

Mysore Palace: The sprawling city of Mysore 
is a delight to explore thanks to its eclectic mix 
of fine old colonial architecture; regal Indian 
palaces; and lush, well-manicured gardens. 
While those inclined towards shopping will 

enjoy spending time in the city's famous silk 
and sandalwood bazaars, the main attraction is 
magnificent Mysore Palace. Completely rebuilt 
in 1897 after a devastating fire, this beautiful 
three-storied palace features highlights such as 
its elegant square towers and domes; the many 

ornate ceilings and pillars in Durbar Hall; and 
the splendid Marriage Pavilion, with its glazed 
floor tiles, stunning stained glass, artworks, and 
displays of jewelry. 

Golden Temple: The legendary Golden 
Temple is actually just a small part of this 
huge gurdwara complex, known to Sikhs as 
Harmandir Sahib (or Darbar Sahib). Floating at 
the end of a long causeway, the Golden Temple 
itself is a mesmerising blend of Hindu and 
Islamic architectural styles, with an elegant 
marble lower level adorned with flower and 
animal motifs in pietra dura work. Above this 
rises a shimmering second level, encased in 

intricately engraved gold panels, and topped 
by a dome gilded with 750kg of gold. In the 
gleaming inner sanctum, priests and musicians 
keep up a continuous chant from the Guru 
Granth Sahib (the Sikh holy book), adding to the 
already intense atmosphere. 

The Gateway of India: Standing an 
impressive 26 meters tall and overlooking the 
Arabian Sea, the iconic Gateway of India is a must-
see when in Mumbai. Built to commemorate 
the arrival of King George V and his wife Queen 
Mary in 1911, this stunning piece of architecture 
was opened with much pomp and ceremony in 
1924 and was, for a while, the tallest structure in 
the city. These days, the huge archway provides 
a stunning backdrop that is as popular among 
locals as it is tourists. 

Jaisalmer Fort: Jaisalmer’s unique fort is 
a living urban centre, with about 3000 people 
residing within its walls. It is honeycombed 
with narrow, winding lanes, lined with houses 
and temples – along with a large number of 
handicraft shops, guesthouses and restaurants. 
Founded in 1156 by the Rajput ruler Jaisal and 
reinforced by subsequent rulers, Jaisalmer Fort 

was the focus of a number of battles between 
the Bhatis, the Mughals of Delhi and the Rathores 
of Jodhpur. In recent years, the fabric of the fort 
has faced increasing conservation problems due 
to unrestricted water use caused by high tourist 
numbers.

Kanha National Park: This Park is among 
the most beautiful wildlife reserves in Asia 
and one of best places to catch a glimpse of a 
tiger in India. The lush sal and bamboo forests, 
grassy meadows and ravines of Kanha provided 

inspiration to Rudyard Kipling for his famous 
novel, Jungle Book and make this one of the top 
attractions in India.

The beaches of Goa: Long known within 
India as the ‘go-to’ destination for those 
seeking a great beach holiday, Goa's beautiful 
western coastline, overlooking the Arabian Sea, 
has only recently been discovered by tourists 
from overseas. Goa's more than 60 miles of 
beautiful coastline is home to some of the 
world's loveliest beaches, each with their own 
particular appeal. For those looking for peace 
and quiet, isolated Agonda Beach is a good 
choice, while Calangute Beach is by far the 
most commercial and crowded. For those in 

search of posh resorts, yoga getaways, and spa 
vacations, the beaches of Mandrem, Morjim, 
and Ashwem are fashionable among wealthy 
Indians and Westerners alike. Palolem is another 
popular option in a beautiful setting.

Everyone’s First Choice

Tel: 22425131/2 info@mughalmahal.com - www.mughalmahal.com

Hope the Festival of Light 

Brightens your life 

with Peace and Prosperity.

Tel: 22425131/2 info@mughalmahal.com - www.mughalmahal.com
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Just because it is the festival of Diwali, does 
not mean you have to burn holes in your 

wallet by splurging on new items that can easily 
be done at home.  Here are tips to brighten your 
Diwali with smart DIY ideas:

Mix and match:  Diwali for many has long meant 
splurging on new clothes. But you can create an 
equally attractive brand new look from your 
existing wardrobe. Dig out old sarees from your 
relative’s wardrobe, add some heavy embroidery 
and get that festive look. Take a plain kurta and 
match it up with colourful leggings/ salwar/
chudidar /patiala paired with a heavy dupatta. 
For men, bade bhaiyya's wardrobes can be 
handy, simply pick up stuff and recycle smartly.

All that glitters is not gold:  Why buy gold 
when artificial jewelry will do just fine for the 
festival.  And the best part is no one will be able 
to tell the difference if you buy smart.

Homemade delicacies:  Come Diwali and the 
prices of all the specialty sweets tend to take 
to be extravagant. Here's when homemade gift 
hampers and sweets can do wonders for you 
and add a personalized touch. With easy recipes 
available online or on cookery shows, whipping 
out Diwali-friendly goodies is easy.

Out of the box gifts:  Think of smart ideas, like 
a collage of old photographs, goodie boxes with 
homemade cookies, sweets, handmade cards, 
literary classics that you love and can now gift 
to your friends  or family —these will fit into your 
budget and reflect your love for them. There will 
be a lot of heart in every box you hand out. You 

can even take help from enthusiastic members 
of your family to help create the gift boxes. Use 
old newspapers, colorful` cuttings and bright 
ribbons, and let your love shine in your festive 
boxes.

Decorate in style:  A complete overhaul of 
the house during Diwali is passé, decorate your 
house with curtains made from old silk sarees 
(remember Bollywood movies used this idea 
in the 70s?) smart wall hangings and cushions 
made from bedsheets. Recycling or reusing 
old stuff is the best way to save unwanted and 
unwarranted expenditure. Add more colors to 
the existing home decor by taking the paintbrush 
to the walls. Use bright, ethnic prints for sofa 
cushions rather than buying new ones. Pick up 
earthen diyas from local markets or NGOs at 
affordable prices. Instead of buying ready-made 
home decor material, buy color paper and make 
your own kandeel.

Food, fun & friends: Spend quality and quantity 
time with your loved ones and make them smile. 
After all Diwali is all about being with those 
close to you and sharing priceless moments with 
them, that money can't buy.

Opt for the unusual: Instead of run-
of-the-mill fragrances like vanilla, 
lavender, rose and chamomile, you 
can buy diverse aromas like kukui 
nu t (Hawaiian aroma), geranium 
(uplifting floral scent), vetiver (earthy 
scent) or ylang ylang (sweet, romantic 
fragrance). Choose from an array of 
options like essential oils, incense 
sticks and candles.

Make your own fragrance: You 

can create interesting new aromas 
through the concept of synergy. 
In aromatherapy, synergy refers 
to the mixing of two or more 
complementary undiluted essential 
oils. This will enhance the effect of 
aromatherapy on the senses and 
the surroundings. For example, mix 
rosemary, sage and thyme essential 
oils for a stimulating new scent. Also, 
vanilla with rose will have a pleasant 
and calming effect on your guests. 

DIY light displays: Add an eco-
chic touch to your Diwali decor with 
recycled votive holders made from 
old jam jars and coloured glass 
bottles. You just need to place a tea-
light candle inside each bottle and it's 
ready for use. Hang a bunch of them 
in your balcony or porch.

Go electric: Conventional essential 
oil burners require you to replace 
the candle every few hours. Save 
yourself the task of constantly 
fretting over fast-melting candles 
by using smart electric diffusers 
available at aromatherapy stores. 
All you have to do is pour a few 
drops of your favorite scent into the 
diffuser and plug it in for non-stop 
fragrance.

Scent-illating Diwali ideas
Diwali celebrates the victory of good, virtue of wisdom and anticipation of hope. Inspired by this 
illuminating and inspiring tradition, rituals have introduced which are designed to light up and 
'purify body and mind with the mesmerizing fragrance of fresh scents. This festival of lights, fill 

your home with warmth and fragrance with these tips.

Place floral floats:  Decorate the 
corners of your house with floral 
floats. Fill a large ornamental pot 
with water and place colourful 
flowershaped wax candles on it. To 

further enhance the look, intersperse 
the display with small dainty flowers. 
Not only are floral floats visually 
stunning, they are also considered 
auspicious for festivals. 
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Confectioneries

Diwali is the time of diyas, 
crackers and family get 
together; it is also the time 
for snacks and sweets, 
which just means a hundred 
reasons for you to put on 
the holiday weight. It can be 
a trying occasion, having to 
battle between indulging and 
abstaining from the mouth-
watering, ghee- infused, 

festive treats.

Here are a few tips that will help you 
to enjoy a guilt-free Diwali without 
compromising on your health:

Make Mithai at home: Not only are 
the sweets bought from markets high 
in calories, they also take away the 
fun from mithai-making as a family. 
Get in the holiday spirit and bring 
your family together to make your 
own mithai. That way you can make 
them a little healthier and keep watch 

on the caloric content.
When making the sweets yourself, 

avoid artificial sweeteners and opt 
for natural ones like dates, jaggery 
and figs. Make use of skimmed milk 
and honey while making desserts. 
Minimize the size of the sweets and 

add extra dried fruits and nuts or keep 
fresh fruits along with the indulgent 
snacks, so that the healthier option is 
also available.

Stay hydrated and eat a lot of fibre: 
During the festival season, it is snack 

time all the time and with all the 
rush, people sometimes forget to 
drink enough water. Low fluid intake 
can make you feel weak or tired, 
but make sure that you replace all 
sugary beverages and aerated drinks 
with water, lime juice, green tea or 
buttermilk.

Drinking a lot of water will also 
make your stomach feel partially full, 
stopping you from taking that tasty 
mithai half the time. 

Also, dietary fibres 
help in cutting down 
calorie count, so be sure to 
indulge in fibre-rich foods.

Say no to food colours 
and preservatives:  Stay 
away from sweets that use 
artificial food colors and 
chemical preservatives, as 
these can cause damage 
to your kidneys and liver 
and even trigger asthma 
attacks. So, when in doubt, opt for a 
dry fruit barfi over a mawa or coconut 
barfi, as the former at least provides 
some nutrients along with the 
calories. Also, avoid eating sweets 
with silver-coating as these coatings, 
adulterated with aluminium are also 
unhealthy for you.

Cut down on unnecessary eatables: 
You can definitely reduce the amount 
of unnecessary calories throughout 
your day by reducing your intake of 

Tea or coffee, avoiding soft drinks and 
sodas, skipping fried snacks items or 
eating chocolates or sweets for no 
reason. 
Burn extra calories by exercising:  
Due to the tendency for eating more 
spicy and oily food during festive 
season, you are advised to burn those 
extra calories by exercising. Walking, 
jogging or cycling helps in burning 
calories rapidly.
Eat healthy snacks: Mithais aren't 

the only villains during Diwali, the 
intake of salt and fat in the form 
of namkeen and farsan are very 
high too. One of the simplest and 
effective ways to make snacks 
healthy is to bake them instead of 
frying them, chaklies and puris are 
irresistible either way, so you are not 
disappointing anyone.

The crowd-favourites like khakras 
and chivdas can be made healthier 
by cooking in healthier oils, like Olive 
Oil, or roast them instead.

During the most awaited festival of 
the year, Diwali, the air is rife with 
lights, lamps, fireworks, cheer and of 

course – fun family!

Sure, Diwali and indulgence go hand in 
hand – encompassing a whole range of 

items like food, sweets, clothes and crackers. 
However, no celebration is complete without 
fun and games – and that applies to Diwali as 
well. To pack in as much fun as possible, here 
is a list of activities that will make your Diwali 
memorable

Diya lighting contest:  Seeing as Diwali is 
the festival of lights, can you think of a better 
way to honor it than to play a game that will 
illuminate your surroundings? Divide your 
family members in two teams and depending 

on the number of participants, set a time 
limit for lighting diyas. The team that lights 
the most diyas wins.

Tambola:  Also known as ‘housie’, this game 
is played with great fervor in most clubs. If 
you have been to one, in fact, you will know 
that no Saturday is complete without the 
ritualistic Tambola party. Full of fun, this 
game makes for a perfect entertainer on the 
night of Diwali.
How do you play this? The host or the caller 
needs to pick a number without looking 
at the box containing the numbers. The 
caller generally shakes the box containing 
numbers before calling out the next number. 
If a number called by the caller exists on a 
player’s ticket, then the player has to strike 
it. The player who finishes all numbers on his 
ticket first, wins.

Bollywood dance:  Make a list of popular 
Bollywood tracks, get a DJ console and throw 
in some disco lighting to make your drawing 
room look like a dance floor. The Bollywood 
tracks will have your guests grooving, 
twisting, head banging and whipping out 
some sassy thumkas on the dance floor.

Diwali drawing contest:  Children should not 
be left out of the festivities, and this Diwali 
drawing contest is for the tiny tots in the 
house. Hand over a large blank paper sheet to 
every little participant and ask them to draw 
pictures of anything related to Diwali – like 
diyas, the Swastik, Ganesha, the Om symbol – 
and write ‘Happy Diwali’ underneath in fancy 
writing. The one with the best picture walks 
away with the prize.

Decorate for fun: Diyas and candles are 
popular house adornments during Diwali. At 
a get-together with family and friends, get 
some sparkle glue, wax and wicks and help 
them make candles. Just pour melted, colored 
wax into a diya – make sure you wear gloves 
or similar safety measures, so that you do not 
get hot wax on you. Once the wax solidifies, 
remove it from case and decorate it with 
sparkle glue or any kind of adornments. 
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Continued on Page 1

Dhanteras: In many regions, Dhanteras marks 
the start of Diwali. This day marks the birthday 
of Lakshmi - the Goddess of Wealth and 
Prosperity, and the birthday of Dhanvantari - 
the Goddess of Health and Healing. Diyas are 
lit and kept burning throughout the night in 
honor of Lakshmi and Dhanvantari. Dhanteras 
is also a major shopping day, particularly for 
gold or silver articles. A special Lakshmi Puja is 
performed in the evening.

Naraka chaturdasi: The second day of the 
Diwali festival is Naraka Chaturdasi marking 
the vanquishing of the demon Naraka by Lord 
Krishna and his wife Satyabhama. Homes are 
decorated with rangoli and women embellish 
their hands with henna designs. Families are also 
busy preparing homemade sweets for the main 
Diwali.

Diwali: The third day of the five-day festival is 
usually celebrated as the main festive day of 
Diwali. People don their new clothes, diyas are 
lit and special pujas are offered to the Goddess 
Lakshmi. Windows and doors are left open to 
provide easy access for the Goddess.  After the 
puja, people go out and celebrate by bursting 
fire-crackers. Visits to friends and relatives and 
exchange of gifts and sweets also take place on 
this day.

In some places, additional deities usually 
Ganesha, Saraswati, and Kubera are honored on 
this day with offerings and pujas. Blessings are 
invoked from Lakshmi as she symbolizes wealth 
and prosperity, while Ganesha symbolizes 
ethical beginnings and is a fearless remover 
of obstacles. Saraswati symbolizes music, 
literature and learning and Kubera symbolizes 
book keeping, treasury and wealth management. 
Among some business communities, new 
account books for the year ahead are opened.
Padwa: The day after Diwali celebrates the love 
and mutual devotion between the wife and 
husband. The husbands give gifts to their wives 
on this day. In many regions, newly married 
daughters with their husbands are invited to 

parents’ home for special meals. Sometimes 
brothers go and pick up their sisters from their 
in-laws home for this important day. The day 
is also a special day for the married couple, in a 
manner similar to anniversaries elsewhere in the 
world. The day after Diwali devotees perform 
Govardhan puja in honor of Lord Krishna.

Bhai Dooj: The last day of festival, called Bhai 
dooj, celebrates the strong relationship and 
bonds of love between sisters and brothers. The 
day ritually emphasizes the love and lifelong 
bond between siblings and is a day when women 

and girls get together, perform a puja with 
prayers for the well-being of their brothers and 
then get together with the rest of the family to 
share food.

In each legend, myth and story of Diwali lies 
the significance of the victory of good over evil. 
It is with each Diwali and with the lights that 
illuminate our homes and hearts, that the truth 
behind this simple message finds new reason 
and hope. From darkness unto light — the light 
that empowers us to commit ourselves to good 
deeds, that which brings us closer to divinity. 

During Diwali, lights illuminate every corner 
of India and the scent of incense sticks hangs 
thick in the air, mingled with the sounds of fire-
crackers, symbolizing joy, togetherness and 
hope. This year, even if you are away from the 
sights and sounds of Diwali, light a candle or a 
diya, sit quietly, close your eyes, breathe deeply 
and concentrate on the supreme light that 
illuminates your inner soul.

Diwali – The inner light guiding us

Festivities are all about spending time 
with your close ones, eating good food 
and looking your best. To stand out this 
festive season, try a hand-woven sari like 
chanderi or opt for a beautiful chikankari 
kurta with jeans to keep your fashion 
game on point. Look amazing this 
Diwali by opting for colors like emerald 
and sapphire or go for pale hues with 
embellishments and pastel to make a 
style statement.

Here are some tips from the experts for a sassy 
makeover this Diwali.

Bring back your wedding finery: Create 
looks that are unique yet pocket friendly. That 
wedding lehenga that you spent so much on is 
probably gathering dust in an old trunk. Mix a 
choli from your wedding ensemble with a long 
ethnic skirt in one colour and a simple stole to 
bring out the stylist in you. Your best picks are 
rich and glamorous fabrics like velvet or brocade 
as they go best with bright colors. Throw on a 
pair of chunky earrings to complete the look.

Do the unexpected: While Diwali is all about 
looking colorful and bright, there are many who 
believe that a subtle look can be attractive 
and not always boring. This is particularly true 
for sarees in colors of dusty pinks, beige or 
toasted almond, and the colors stand out if you 
experiment with fabrics like silk, net and velvet 
that emphasize the finesse of the occasion. 
Alternatively, you can also pair your jeans with 
a short chikankari kurta in pink, green or blue, 

giving out chic vibes this festive season. Add 
on a vibrant silk stole and a huge pair of silver 
earrings to your ensemble to appear totally 
fashionable.

For those interested in keeping things bright, 
contrast and layers are the in-thing this season. 
Various pieces of your outfit should be in 
complementing colours — like if you are opting 
for a lehenga for a first Diwali celebration after 
your wedding — you can team up a yellow choli, 
green lehenga and a red dupatta.

Old is gold: Fish out your old sari from your 
cupboard, drape it into a dhoti and wear your 
favourite noodle strap top. Wear big bangles 
and accessories with heavy neck pieces for a 
stunning look. To appear more casual, you can 
also experiment with colors like lilac or icy-
blue, or tangerine, amber, and teal or combine 
vintage grey with sun-yellow as the combo will 
create a striking contrast.
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You have selected the best Diwali 
outfit along with the most 

amazing jewelry, but you are still 
wondering about your makeup. You 
may decide to go au natural, and 
instead focus on making a statement 
with your pout. A bold choice lipstick 
can introduce just the right edge to 
your look to make you stand out. 

So this Diwali, if you want to play 
with your look, then avoid the usual 

lipsticks and opt for really bright 
and unusual shades. Go for some of 
the hottest hues of orange, black or 
purple this festive season. Here are 
some bold choices for this Diwali.

Classic red:  You can never go wrong 
with the classic red, and it will 
compliment any style of Diwali festive 
wear. The bright red color never fades 
and works well this every festive 
occasion. Choose between a bright 
glossy, velvety or matte colored red 
lipstick. However, keeping in mind 
colorful Diwali clothing attire, your 
best option is a matte shade of red to 
get plush rich lips.

Tangy orange: If you don’t want to go 
with the most obvious choices of red 
and pink lipsticks, opt to wear an orange 
lipstick that is equally festive this Diwali. 
You can select from a variety of orange 
shades and it works well on every skin 
tone.  For those unsure with this too 
bright shade, pick an orange lipstick 
that is a little shiny and gives a sheer 
coverage. An orange lipstick with a little 
less pigmentation will make it easier for 
you to play with the color.

Earthy brown: If you want an 
earthy look, opt for shades of brown 
for the perfect minimalist makeup 
look. One great thing about the 
brown shade is that if you wear it 
with the right amount of bronzer 
and highlighter on your face, your 
features will be enhanced by a 
monochrome makeup look. 

Purple: Play up the festivity of the 
season with a purple shade of lipstick, 
and the right dash of eyeliner. This 
must-have shade is firmly planted in 
wearability, and depends on how you 
want to wear it. It can be barely there, 
or it can be bright, or it can be vampy. 
It can also be somewhat of a neutral.  

Dramatic black: There is nothing 
fiercer than opaque, black lipstick. 
In the season of the bold lip, a jet-
black pout is the one to rule them all. 
It just takes the right prep work and 
products to create quite a contrast 
between a black lipstick and your 
festive outfit, particularly if it has 
darker shades. 

While it may be tempting to 
play up this look with smoky eyes 
or graphic liner, you don't want to 
upstage your black lips. Go simple 
and neutral elsewhere: a medium-to-
full-coverage foundation, a soft flush 
of cheek color, a wash of shimmer on 
the eyelids, and a sweep of mascara. 
The trick here is that everything else 
should be classic and soft in contrast 
to the harshness of the black lip. 

From glowing skin to healthy, shiny 
hair, here's how to look radiant at 

your next festive party without a visit 
to the salon. To look amazing in Diwali 
pictures, forget those Instagram filters, 
and just follow these skin-care tips.

Facial scrubs: Facial scrubs help 
brighten the skin for a beautiful glow, 
and nothing beats a homemade 
organic scrub. Mix ground almonds 
(badaam) with curd and a pinch of 
haldi. You can also add dried, powdered 
orange and lemon peels. And there, 
you have the perfect recipe for a good 
facial scrub.  Apply on the face and rub 
gently on the skin with small circular 
movements. Then wash off with water.  
Use it twice a week. 
Natural moisturizers:  You will be 
surprised at the amazing moisturisers 
you can find in nature. If you have an 
aloe vera plant at home, all you 
need to do is scrape the gel 
found in the inner portion of 
the leaves and apply it on your 
face daily for twenty minutes 
before washing it off with 
water. 
Face pack:  For an instant 
glow, combine half a 
teaspoon honey, one 
teaspoon rose water 
and one teaspoon 

dried milk powder. Apply the paste on 
your and let it stay for twenty minutes. 
Rinse with water, and voila you're 
ready for your Diwali party. 
Hair conditioner: With all the heat 
that you end up applying while styling 
your hair for all those Diwali parties, a 
hot oil massage once or twice a week 
is a great idea. 
Heat olive oil and apply it on the 
scalp and hair. For maximum effect, 
dip a towel in hot water, squeeze out 
the water and wrap the hot towel 
around your head, like a turban. Keep it 
on for 5 minutes. Repeat the hot towel 
wrap four times as this will help the 
hair and scalp absorb the oil better. 
Natural hair cleanser: Egg white is 
a wonderful natural cleanser for oily 
hair, plus the protein content in it also 
adds body to the hair. 
Apply egg white on your hair about 

half-an-hour before shampoo. 
Alternatively you can also 

massage egg yolk or mayonnaise 
into the scalp and leave it on 
for half to nourish dry hair. 

This helps in softening the 
hair and is great for coloured, 

dyed, permed, or straightened 
hair.  With these simple 

tricks, you're sure to 
be glowing this festive 
season.
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Boondi Laddoo 

Ingredients 
2 cups gram flour (besan) 
2 cups sugar
½ teaspoon baking powder
10 cashewnuts
20 raisins
15 green cardamoms
4 saffron (kesar) strands
A few drops of milk
½ kilogram ghee
Preparation:  Shell and powder 
cardamoms. Add one fourth cup of 
water to sugar and heat until it melts. 
To check if the sugar syrup is ready, 
take a drop of the solution and drop 
in water – if it remains intact and does 
not dissolve then your syrup is ready.

Add saffron and cardamom powder 
to it. (While preparing the sugar syrup, 
add a few drops of milk. Impurities 
will collect on the surface in a layer - 

remove it.)
Separately, add soda and water 

to gram flour and prepare a paste 
without lumps. Heat half a kilogram 
of ghee in a deep frying pan. Put gram 
flour in boondi maker and drop the 
boondi directly into the hot ghee. Fry 
till light yellow. Drain and keep aside.

Fry cashew nuts and raisins. Add 
boondi, cashew nuts and raisins to the 
sugar syrup and mix. Cool. Rub some 
ghee on your palms.

Make laddoos by squeezing the 
boondi mixture in your palms and 
making round balls.

Jalebi 

Ingredients 
1 ½ cups refined flour
Two cups sugar
¼ teaspoon orange color
Two cups sugar
One tablespoon milk
½ teaspoon green cardamom powder
Preparation: Place the refined flour in a 
bowl, add one and a half cups of water 
and beat with your hands for half an 
hour to make a light smooth batter. 
Cover the bowl and keep in a warm 
place to ferment for twenty hours

Beat the batter again with your 
hands for fifteen minutes. Add the 
food colour and two tablespoons of 
refined flour and beat again for ten 
minutes.

Cook the sugar with two cups of 
water in a deep non-stick pan on high 
heat, stirring continuously, till the 
sugar dissolves. Add the milk, collect 
the scum, which rises to the surface 
with a ladle, and discard.

Add the cardamom powder and 
cook, stirring, till the syrup attains 
a one-string consistency. Let the 
syrup cool, but ensure that it remains 
lukewarm.

Heat the ghee in a non-stick frying 
pan on medium heat. Pour some of the 
batter into a squeeze bottle. Hold the 
bottle over the hot ghee and gently 
squeeze the batter into the ghee in 
spiral shapes. Start from the outside 
and work inwards for better results.

Cook, gently turning the jalebi over 
occasionally, for eight minutes on 
each side or till golden and crisp. Drain 
and soak in the sugar syrup for two to 
three minutes.

Drain and serve hot.

Treats to devour during
Diwali, the ‘Festival of Lights’, is that 
special time of the year when delicacies are 
prepared and shared by family and friends. 
This Diwali, rather than buying sweets 
from the local specialty store, or ordering 
food from a restaurant, why not try your 
hand at some homemade dishes. Here, we 
have put together a few Diwali specialties 
that you can prepare at home without too 
much effort or time.

Gulab Jamun 

Ingredients
1 ½ cups mawa (khoya) 
¼ cup chenna 
¼ teaspoon soda bicarbonate 
3 tablespoons refined flour (maida) 
¼ teaspoon green cardamom powder 
2 cups sugar 
Ghee to deep fry
Preparation: Grate khoya and mash 
chenna and keep aside. Mix the two 
along with soda bicarbonate, refined 
flour, green cardamom powder and a 
little water to make a soft dough.

Divide into sixteen equal portions 

and shape into balls. Prepare a sugar 
syrup with sugar and two cups of 
water. Clear the syrup by removing the 
scum, if any.

Heat ghee/oil in a kadai. Add the 
balls and deep fry on low heat till 
golden in colour. Drain and soak in 
the sugar syrup for atleast fifteen to 
twenty minutes before serving.

Mysore Pak

Ingredients
¾ cup gram flour
4 cups pure ghee
2 ½ cups desi ghee
Preparation: Sift the gram flour twice. 
Heat the ghee in a pan and keep it hot 
over very low heat. Cook the sugar 
with two and half cups of water over 
medium heat, stirring continuously till 
it dissolves. Increase heat and bring the 
syrup to a boil.

Cook without stirring for about 
five minutes or till it reaches a single-
thread consistency. Add half a cup of 
hot ghee to the syrup and stir; add 
gram flour gradually, stirring all the 
while to prevent lumps from forming.

Stir continuously till the mixture 
starts bubbling. Pour in the remaining 

hot ghee half a cup at a time. Every 
time you add the ghee the mixture 
should sizzle and froth.

Continue this process till all the 
ghee is consumed and there is a 
pleasant sweet roasted aroma. Pour 
the mixture into a greased tray. Cool a 
little and cut into squares.

Separate the squares when 
completely cooled and store in 
an airtight container to retain its 
freshness and crispness.

Sweet dishes
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Main course dishes 

Ingredients 
One cup chickpeas
One cup potato puree
One tablespoon tea leaves
2-3 dried Indian gooseberry
Five tablespoons oils
Two medium chopped onions
4-6 slit green chilies
Two cubed potatoes
1 ½ teaspoons chana masala
Salt to taste
Preparation: Drain the chickpeas and place 
them in a pressure cooker with four cups of 
water. Tie tealeaves and amla in muslin cloth to 
form a bundle and add it to the cooker.

Cook under pressure for six to eight whistles 
or till the chickpeas are completely cooked and 
soft.

Drain the chickpeas and keep the water. 
Discard the bundle of tealeaves and amla. 

Heat two tablespoons oil in a pan and sauté 
onions and green chilies till lightly browned.

Heat the remaining oil in another pan and 
fry the potato cubes till golden brown. Add 
chana masala to the onions and continue to 
sauté for half a minute.

Add tomato puree and mix and sauté for 
two to three minutes. 

Then add boiled chickpeas and salt and mix. 
Add the boiled chickpeas water as required and 
simmer for three to four minutes.

Transfer the chole into a serving bowl, place 
the fried potatoes over the top and serve hot.

Chole

Ingredients
250 grams paneer, cut into cubes
Three medium onions, pureed
Three large tomatoes, pureed
Two teaspoons ginger-garlic paste
One teaspoon red chili powder
One teaspoon coriander powder
¼ teaspoon turmeric powder
One teaspoon garam masala
Two bay leaves
Three cloves
One inch cinnamon stick
Few coriander leaves
Two tablespoons ghee
Salt to taste
Preparation: Heat ghee in a kadai and saute the 
cottage cheese pieces till golden brown. Soak them 
in 5 cups water.

In the same pan add bay leaf, cloves, cinnamon 
sticks, onion paste and ginger garlic paste. Saute 
well till lightly golden. Add red chilli powder, 
coriander powder, turmeric powder, garam masala 
and little water. Mix well and allow the mixture to 
boil. Add tomato puree and mix again.

Cover and cook for five minutes till oil surfaces.
Add salt and drained cottage cheese pieces. Garnish 
with coriander leaves and serve hot.

Kadai Paneer 

Paneer Tikka Masala  

Malai Kofta Curry

Ingredients
150 grams paneer
Three medium tomatoes
¼ cup cashewnuts
Two tablespoons melon seeds
One teaspoon ginger chopped 
Two green cardamoms
One teaspoon red chili powder

Salt to taste
One tablespoon oil
¼ cup yogurt
¼ teaspoon green cardamom powder
Two teaspoons refined flour
Two tablespoons fresh cream
¼ teaspoon garam masala.
Preparation: 
Heat a pressure cooker. Roughly chop tomatoes 
and put into the cooker along with cashewnuts, 
melon seeds, ginger, green cardamoms, red chilli 
powder, salt and one tablespoon oil and mix well.

Add yogurt and mix. Add one cup water and 
close the cooker with the lid. Cook under pressure 
till 4 whistles. 

Heat sufficient oil in a kadai. Grate paneer into 
a bowl. Add green cardamom powder, salt, flour 

and mix well. Take small portions and shape into 
koftas. Deep-fry these koftas till golden brown.

Drain and place on tissue paper. Once the 
pressure reduces, open the lid of the cooker and 
blend the mixture with a hand blender.

Strain the mixture and pour into another non-
stick pan and heat. Add a little cream and garam 
masala powder and mix.

Arrange the koftas in a serving bowl, pour 
the gravy over, drizzle a little cream and serve 
immediately.

Ingredients 
500 grams paneer cut into cubes
Two medium sized green capsicum
Four tablespoons oil
One tablespoon butter
Marinade
One cup yogurt, drained
One tablespoon ginger paste
One tablespoon garlic paste
Two teaspoon red chili powder
One teaspoon garam masala
Two tablespoons lemon juice
Salt to taste
Two tablespoons mustard oil
Onion tomato masala
2-3 tablespoons oil
One teaspoon cumin seeds
Four medium onions
7-8 chopped garlic cloves
One teaspoon ginger paste
One teaspoon garlic paste
Three large tomatoes chopped
Salt to taste
¼ cup tomato puree
1 ½ tablespoons red chili powder
¼ teaspoon turmeric powser
One teaspoon coriander powder
One teaspoon cumin powder
One tablespoon freshly chopped coriander leaves
Crushed kasoori methi
One teaspoon garam masala powder
¼ cup cream
Preparation: To make the tikkas combine all the 
ingredients for the marinade and whisk well.

Dip paneer cubes in the marinade and set aside 
to marinate for half an hour, preferably in the 
refrigerator.

Thread the marinated paneer cubes onto 
skewers. Heat oil on a tawa and place the skewers 
on it.

Cook turning the skewers a few times, so that 
the paneer browns evenly on all sides. Take the 
paneer cubes off the skewers, place on a plate and 
set aside.

For the onion-tomato masala, heat the oil 
in a pan. Add cumin seeds and when they begin 
to change colour, add onions and sauté till well 
browned.

Add garlic and sauté till lightly browned. Add 

ginger paste and garlic paste and continue to sauté 
for another minute.

Add tomatoes and salt and cook, covered over 
low heat till the tomatoes are soft and pulpy.

Add tomato purée, red chilli powder, turmeric 
powder, coriander powder, cumin powder and half 

a cup of water and cook, covered, over medium heat 
for three to four minutes, or till the oil separates.

Stir in the coriander leaves, kasoori methi, garam 
masala powder and cream. Cook for another two 
minutes. Add paneer tikka and capsicum, stir gently 
and serve with a dollop of butter on top.

Ingredients
1 ½ cups basmati rice
Two large potatoes cut into ½ inch cubes
Three medium carrots cut into ½ inch cubes
5-6 French beans cut into ½ inch cubes
¼ small cauliflower
Salt to taste
4-5 strands of saffron
Two tablespoons milk
Four large thinly sliced onions
Oil to deep fry
½ cup yogurt
Three tablespoons biryani masala
1 ½ teaspoons ginger paste
1 ½ teaspoons garlic paste
 Four tablespoons pure ghee
Two tablespoons fresh mint leaves, chopped
Two tablespoons fresh coriander leaves, 
chopped
Five quartered cashewnuts
10 almonds, halved and blanched
Two tablespoons raisins
Wheat flour dough to seal as required
Preparation:  Pick, wash and soak rice in three 
cups of water for half an hour. Drain.

Add four cups of water and salt. Bring to a 
boil and cook till the rice is three fourth done.

Drain excess water and spread out on a 
plate to cool. Parboil potatoes, carrots, French 
beans and cauliflower in two cups of salted 
water.

Drain and keep aside. Dissolve saffron in 
warm milk.  Heat sufficient oil in a kadai and 
deep-fry sliced onions till golden brown. Drain 
onto an absorbent paper. 

Beat yogurt. Add two tablespoons of 
Biryani Masala, half of the fried onions, 
ginger paste and garlic paste and parboiled 
vegetables. Allow to marinate for one hour. 

Heat ghee in a thick-bottomed vessel, add 
the marinated vegetables and sauté for two 
to three minutes. Add three-fourth cup of 
water and bring to a boil, then simmer for two 
to three minutes. 

Preheat oven to 180 degrees Celsius. 
Transfer the vegetables into a thick bottomed 
handi. Layer the rice over the cooked 
vegetables.

Sprinkle the remaining biryani masala, mint 
leaves, coriander leaves and the remaining 
fried onions. Garnish with cashewnuts, 
almonds and raisins. Sprinkle saffron milk. 
Place a moist cloth on top, cover with a lid and 
seal with dough.

Place the sealed handi in the pre-heated 
oven and cook for 15-20 minutes.

Alternately keep the handi on a heated 
tawa and cook on very low heat for 15-20 
minutes. Serve hot.

Vegetable Hyderabadi Biryani 
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Kali Puja, West Bengal: In West Bengal 
and eastern India, Diwali is celebrated to 
welcome the arrival of Maa Kali, avatar of 
Goddess Durga. Bengalis worship Goddess 
Kali for three days and celebrate the occasion 
by lighting up entire localities, bursting 
crackers, meeting kin and spending time 

with friends. In some parts, animals are 
also sacrificed to appease the deity. People 
observe fast and also worship Goddess 
Lakshmi, the deity of wealth.

Kauriya Kathi, Odisha: One of India's 
most culturally diverse state, Odisha, 
celebrates Diwali in a different way. During 
Kaunriya Kathi, the people of Odisha burn 
jute sticks to invite their ancestors who are 
said to descend from heaven on the day of 
Diwali, as the sun begins to move towards 
the Tropic of Capricorn.

Northern India: Bali Pratipada is observed 
on the third day of Diwali. This custom is 
celebrated throughout North India. According 
to Hindu mythology, this day marks the one-
day return of the demon king, Bali. Lord Vishnu 

had reincarnated as his fifth avatar Vamana 
and banished Bali to 'patal loka' or the nether 
world. However, due to Bali's relentless 
devotion towards Vishnu, the Lord took pity 

on him and granted him one day to 
visit the world every year.

Diyari, Sindhi: The Sindhi 
community in India and abroad 
celebrates Diwali under the name 
of Diyari and they have a different 
custom. They wash gold and silver 
coins in milk before worshipping 
the Goddess Lakshmi. After the 
Puja, they tap the coin against 
their teeth and chant the phrase - 
"Lakshmi aayi, danat vaai", which 
means Lakshmi arrived, poverty 
went away. 

Western India: In the western 
states of India, Diwali is a four-
day festival, the preparations 
for which begin at least 15 days 
in advance. The markets liven 
up almost a whole month in 
advance for Diwali shoppers and 
the shopping frenzy peaks with 
the advancement of the occasion. 
On the night preceding Diwali, 
Gujaratis start celebrations by 
creating designs depicting images 
associated to the festival like 
deities, sun and flowers from 
natural powder colors (called 
‘Rangoli’) in their verandas. 
Images of small footprints 
are also drawn over individual 
doorsteps which are supposed 
to be a way of inviting Goddess 
Lakshmi to the house. On the first 
day, Narakchaturdashi, fruits are 
smashed and crackers burst to 
symbolize the killing of the evil 
demon Narakasur. 

On Lakshmi Pujan, the second 
and most important day of 
Diwali, Hindu homes all over the 
western region of India worship 
the idols of Lord Ganesh (deity 
of auspiciousness and wisdom) 
and Goddess Lakshmi (deity of 
wealth and prosperity) or symbols 
of them like currency notes and 
gold. The third day, Padawa, is 
considered to be one of the most 
auspicious days of the year in 
states like Maharashtra, and is 
held to be propitious for beginning 
any important task. This is the 
day for shopping, lighting diyas 
(earthen lamps) and performing 
tilak ceremony. 

In Gujarat, this is the New Year 
day when people visit each other 
to wish a new beginning. Bhau 
Beej is the last day of the festival 
that signifies sibling bonding and 
the celebrations during this day is 
quite akin to Rakhi, another great 
Indian festival standing for the 
brother-sister relationship. Unlike 
Raksha Bandhan however, which is 
a day dedicated to brothers, Bhau 
Beej is dedicated to sisters. 

In Maharashtra, Diwali is 
celebrated over a span of four 
days. The first day, Vasubaras, is 
celebrated by performing an Aarti 
(prayer with songs) of the cow and 
its calf- which represents the love 

between a mother and her baby. 
The next day is Dhanatrayodashi 
or Dhanteras, a special day for 
tradesmen and business people 
for new account books are opened 
by them after a worship of Lord 
Ganesh and Goddess Lakshmi. On 
the third day, Narakchaturdashi, 
people get up before sunrise and 
take a bathe after rubbing scented 
oil on their body. 

After this, the entire family 
visits a temple and offers prayers 
to their God. Following this, 
everyone feasts on Faral, a special 
Diwali preparation consisting of 
delicious sweets such as "karanji" 
and "ladoo" as well as some spicy 
eatables like "chakli" and "sev". The 
fourth day is Lakshmi pujan day, 
a new moon day, the dark night 
of which is illuminated by lamps 
and fireworks. In every household, 
an idol of Goddess Lakshmi and 
items of wealth like currency and 
jewelry are worshipped. Friends, 
neighbors and relatives are invited 
over and celebrations are in full 
swing. 

Southern India: In Southern 
India, Diwali is celebrated in the 
Tamil month of aipasi (thula 
month) 'naraka chaturdasi' thithi, 
preceding amavasai. Naraka 
chaturdashi is the main day of the 
Diwali celebrations in this area. 
The preparations begin the day 
before, when the oven is cleaned, 
smeared with lime, religious 
symbols drawn on it and then 
filled with water for the next day's 
oil bath. Individual homes are 
washed and decorated with kolam 
designs (similar to rangoli patterns 
in North India). 

Firecrackers and new apparels 
are kept on a plate to be used on 
the following day. On the morning 
of Naraka chaturdashi, the actual 
celebrations begin with an early 
morning oil bathe before sunrise. 
Afterwards, sweets are eaten and 
new clothes are worn. 

A unique Diwali custom in 
Tamil Nadu is the once-in-a-
lifetime event, Thalai Deepavali, 
when newlyweds spend their first 
Diwali after marriage in the bride's 
parental home. 

The newly married couple, 
after taking blessings from the 
elders, burst the first crackers 
of the day and thereafter pays a 
visit to the temple, receive gifts 
of clothes and jewelry, savor the 
sweets reserved for them and 
receive blessings of elders for a 
happy married life. In this joyful 
occasion, the groom's parents and 
relatives also come down to join in 
the celebrations. 

In many other countries such 
as Nepal, Mauritius, Malaysia, 
Indonesia, Myanmar, Singapore, 
Sri Lanka,  Japan, Thailand, South 
Africa, Kenya, Tanzania, Britain, 
Australia, Guyana, Surinam 
and Fiji, Diwali is celebrated as 
thousands of Indians have been 
staying in these countries for 
several generations.

Tihar, Nepal: The festival of 
Diwali is called Tihar in Nepal. The 
only Hindu kingdom in the world 
celebrates Diwali much differently 
than Indians. However, they too 
worship Goddess Lakshmi during 
Diwali. The festival continues 
for five days in Nepal. Each day is 
dedicated to a specific ritual. 
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Diwali is known as the ‘Festival of Light’ 
and a host of traditional decorative 
items are used in Hindu households to 
redecorate the house on this occasion. 
Besides presenting a bright new look, 
these items also lend a joyful feel of the 
festival in the house. Presented below is 
a brief description of some of the most 
popular Diwali decorative items.

Torans or door hangings: The most important 
of all Diwali decorative items, Torans are used to 
adorn the main entrance door and also the worship 
room to welcome Goddess Lakshmi. Diwali Toran 
are handcrafted and come embellished with 
embroidery, bells, beads, mirror, shells and much 
more. Torans are very much in demand and pose as 
the most fashionable Diwali decorative item. 

Diyas: The word, ‘Deepavali’ means rows of lamps. 
This explains why Diyas are an integral part of the 
festival. The traditional Diwali Diyas or lamps have 
witnessed a makeover in past few years. Erstwhile 
they were the sole creation of the potter’s wheel, 
but today they are being handled by creative 
designers and craftsman who paint and turn diyas 
in innovative shapes and pattern. Wax filled diyas 

have gained popularity as they are more convenient 
to use than the conventional oil ones. 

Diwali candles: Aromatic and designer candles 
are an important Diwali decorative item. Besides 
illuminating the house, they present a calm and 
soothing atmosphere. Just as Diyas, candles too 
have undergone a major transformation in terms 
of looks. Today, they come in artistic shapes and 
innovative designs. It is considered auspicious and 
blissful to light floating candles in a glass pot filled 
with water and decorated with flower petals. 

Decorative lamps: Diwali lanterns and lamps 
come in variety of shapes and material ranging 
from clay and paper to glass, brass and marble. 
They are considered to be an important Diwali 
decorations item as they turn the room bright 
in an artistic manner. Diwali lamps are a 
wonderful gift for those wishing to redecorate 
their house.

Wall hangings: As the festival is a traditional 
one, wall hangings with ethnic touch are 
preferred over others. 

Embroidered cloth panels too work wonderfully 
as a Deepavali decorative.

Laxmi Ganesh sculptures and idols: As Lakshmi-
Ganesh Puja is an intrinsic part of the Diwali 
Festival, Lakshmi-Ganesh sculptures and idols are 
an important Diwali decorative item. These come in 
interesting designs in various sizes to suit the varied 
requirements of people. 
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