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Varisu: Director of Thalapathy

Vijay starrer drops MAJOR plot
hint; says, 'More than just a
family entertainer'

il

easily one of the most anticipated movies of next year, and

the fact that the Tamil movie arrives as early as 12th
January 2023 as a grand Sankranti release makes it all the more
anticipated. Of course, the fact that it stars Thalapathy Vijay, who,
up until Beast detailed his dream run, had delivered six hits in a row
at the box office, is the prime factor for the excitement. Another rea-
son is that it also marks the Tamil cinema debut of Rashmika
Mandanna, who hitherto has left a huge impression on both
Kannada and the Telugu film industry. And now, Director Vamshi
Paidipally has revealed some interesting things about the Varisu plot
and actor Vijay's presentation in the movie that's certain to further
augment the euphoria among scores of Thalapathy Vijay fans out
there. While speaking to Cinema Vikatan, Director Vamshi
Paidipally revealed that though Varisu is an out-an-out family enter-
tainer, it's also so much more because when making a film for such
a huge star like Vijay actor, he can't limit it to merely one genre,
highlighting how it's always a tougher job in India for filmmakers to
mount such star behicles and we couldn't agree with him more. He
added that it's going to be an amalgamation of genres for everybody
from little 6-year old kids to grandparents to love it. Dropping
another hint, the filmmakers further said that the Rashmika
Mandanna is going to have a meaty role as he wouldn't want to cast
a heroine just for the heck of it.Rashmika Mandanna will be making
her Tamil film debut opposite Thalapathy in Varisu, which costars
Prakash Raj and Prabhudeva in key supporting roles. The
Thalapathy Vijay movie will hit the big screen on 12th January
2023 as a grand Pongal release.

For all intents and purposes, Varisu aka Thalapathy 66 is

folklore, stars Vicky Kaushal and will see him reunite with
his Uri Director, Aditya Dhar, in the latter's sophomore
effort. That being said, we haven't heard a great deal on the
development front of The Immortal Ashwatthama after the
announcement. And now, when we finally get a The
Immortal Ashwatthama update, it's certainly not the kind
that Bollywood moviebuffs, especially Vicky Kausal fans
would've been hoping for. It seems that lead actress Sara Ali
Khan has opted out of the movie.

A recent entertainment news report in India Today
revealed that Sara Ali Khan has quit The Immortal
Ashwatthama as she was quite unhappy about the revised
seript. According to said report, the initial seript had scope
for a younger heroine opposite Vicky Kaushal. However, as
per changes made, the new script has the heroine's age as a
bit older, which apparently didn't go down well with Sara.
Additionally, the changes have also caused a revision in
dates, leading to the film clashing with some of the actress'
other shoots. Keeping all this in mind, it's been reported

Janhvi Kapoor is one star kid who has been in the

life even before the release of Dhadak. Akshat Ranjan,
Ishaan Khatter, Kartik Aaryan she has been linked to a
number of people. One of the prominent names has been of
Akshat Ranjan. But now in an interview to Bollywood
Bubble she has spilled the beans on her dating life. This is
not all. Janhvi Kapoor said of all the worst rumours and
gossip she read about herself, the worst was that of Khushi
Kapoor and her both dating Akshat Rajan at different time
span.

Janhvi Kapoor said that she read that was in a relation-
ship with Akshat Rajan who is her childhood buddy and best
friend. She read that after a split, it was her sister Khushi
Kapoor who was dating the same guy. She clarified that
none of them ever dated him. She said he is their bestest
friend ever since they were babies. ICYMI, Akshat Rajan is
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pecoming Bollywood fantasy film The Immortal
Ashwatthama was launched with quite a bit of fan-
fare some time ago. The Bollywood movie, based on

news much before she made her debut. Sridevi and
Boney Kapoor's daughter made news for her dating
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Green Jackfruit and White Pumpkin: Lesser known

Indian vegetables that are a powerhouse of nutrition

ave eaten all the vegetables in the world. However, there are

many super-nutritious veggies grown in the country which we

have forgotten. When you learn about their numerous incredible advan-

tages for your health, you may want to be extra careful the next time you
2o out to buy veggies or order online.

Etimes Lifestyle spoke to nutritionists and diet consultants about two
lesser known Indian veggies -- Green Jackfruit (Kathal in Hindi) and
White Pumpkin (Safed Petha in Hindi) -- and the variety of nutrition
and health benefits they offer; along with how you can include them in
your daily diet.

‘Why should I eat Green Jackfruit?

Green Jackfruit is a healthy source of Vitamin C, potassium, and phos-
phorus. Commonly, people use jackfruit as a meat substitute in vegan
dishes.

Dr. Nicheta Bhatia, Consultant Nutritionist providing guest lectures

G rowing up in an Indian household, you probably think you would

in Delhi University, shares that being a rich source of potassium, green
Jjackfruit helps in controlling blood pressure.

Talking about how eating this vegetable can help in preventing high
cholesterol, cancer and type 2 diabetes, she explains, “Jackfruit seeds
help to reduce LLDL (poor) cholesterol/ and improve HDL (good) choles-
terol. Jackfruit contains substances like phytochemicals. These phyto-
chemicals also have antioxidant properties (antioxidants are controlling
the oxidation of the cells) which may help in controlling the development
of degenerative diseases like cancer.”

“Jackfruit has an intermediate Glycemic Index but the leaves and
stems of the plant help in the treatment of Type II Diabetes. As it is a
2ood source of vitamin C it improves the healing capacity by improving
the immune system of our body,” she adds.

‘Ways to enjoy this exotic fruit

Suhani Jain, Nutritionist & Diet Consultant, Bloomwithin, shares
many easy and delicious ways in which you can eat green jackfruit:

You can eat it as it is, in the form of raw salad along with basic lemon-
mint-pepper dressing, as an ingredient of smoothie, in some porridge,
stir fry, cooked/grilled/roasted/marinated as stuffing in a wrap or in
from of a great tikka appetizer along with a lovely dip.

Another way to enjoy it is in the form of Green jackfruit flour available
in a variety of brands which is essentially designed for diabetics, glucose
management, people with insulin resistance or women dealing with
PCOS/PCOD.

Green jackfruit powder if consuming regularly has been proven to
lower Hbale, fasting

blood sugar levels & post meal levels too. You can begin by adding 1-2
tbsp of organic green jackfruit powder to wheat/ rice while making
dough, in idlis, dosa, chillas, and pancakes. The best time would definite-
Ly be early morning or after a meal to keep blood sugar levels stable and
prevent unnecessary snacking.

that she opted out of the 0v1e. There's word that
Samantha Ruth Prabhu has replaced her.

the CMD of Gammon India Limited. It is one of the biggest
civil firms in India having built the maximum number of
bridges in the country. Akshat Rajan's family is very close to
the Bachchans as well.
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Honey Chilli Idli
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Ingredients

4 idli, 2 tablespoon honey

14 cup refined flour, 2 tablespoon chopped spring onions
2 dry red chili, 1 tablespoon tomato ketchup

salt as required, 1 tablespoon corn flour

1 tablespoon soy sauce, 1 medium onion

1 medium capsicum (green pepper)

6 cloves garlic, 1/2 teaspoon powdered black pepper
1 cup vegetable oil

thick.

Ll

Method:

Chop the idlis into small cubes. Cut one idli into 4-6 pieces.

Add refined flour to a bowl. Add some salt and water. Mix
well to prepare a slurry. It should neither be too thin nor too

Heat oil in a kadhai for frying. Coat the idli pieces in the slur-
ry and drop them in hot oil. Fry the piece until golden brown
in colour and erisp in texture.

Heat 2 thsp oil in a wok. Add minced garlic and dry red chill-
ies. Fry for a minute. Now add chopped onions along with
sliced capsicum. Fry on high heat for 2-3 minutes. Now add
soya sauce, ketchup and again fry for a minute. Mix corn flour
in 1/4 cup water and add this slurry to the wok. Thick will
thicken the sauce.

Add honey to the wok along with salt and black pepper pow-
der. Finally, add the fried idlis and mix well. Fry on high heat
for 2 minutes more.

Once cooked, Honey Chilli Idlis are ready to be served.
Garnish with spring onions and serve.

s we all know, getting a solid eight hours of
fs sleep each night helps your body recover
rom a long day and keeps you looking
young the following morning. Similar to this, main-
taining a consistent skincare routine before night
ensures that your skin has enough time to recuper-
ate from the pollutants, dirt, UV rays, and grime to
which it is exposed during the day. A proper skin-
care routine promotes improved skin renewal and
nutrient absorption while your body enters repair
mode while you sleep. Here are the top 5 reasons
your skin needs that extra pampering before going
to bed!
Fixes pigmentation
Skin pigmentation around the mouth and fore-
head is an increased concern among people these
days. The damaged and unhealthy skin cells cause
the skin to darken over time. A skin-care regime
with a cleanser-toner-moisturizer trio works won-

ders for pigmentation. The toner evens skin tone
while lightening the pigmented region of the skin.
Say no to dryness

Waking up with dry skin can be no less than a
nightmare, it may cause your face to be itchy, flaky
and also red. This can be avoided with a night-time
skincare routine. Application of a good quality
moisturizer that suits your skin will leave you with
supple and hydrated skin in the morning, ready to
take on the day.

Skin smoothening

Skin exfoliation and cleansing is a must to ensure
smooth skin. This is best achieved when the repair
mode of your skin is at its peak. Since the level of
melatonin (an antioxidant that helps control the
body's sleep cycle) is high during the night, skincare
right before your bedtime is a boon for smoothening
your skin.

Sun-like glow

A clean and moisturized skin during the night will
allow clogged pores to open up and create enough
space for your skin cells to breathe. This ensures the
overall health of the skin giving you a beautiful
morning glow as you wake up.

Avoid early wrinkles and fine lines

Aging with grace is something we all look forward
to but those early-on wrinkles and fine lines can be
a reason of concern and that's where your night
time skincare routine comes into play. Since dry and
coarse skin welcomes wrinkles early on, hydrating
your skin is quintessential to trap moisture in the
cells which in turn gives you a soft and hydrated
glow.

General Knowledge Question

1. When is ‘Telugn Language Day’ celebrated
across India?

[A] August 29
[B] August 30
[C] September 1
[D] September 2

2.Which company has launched a new ventilation
deviece named ‘SpiceOxy’?

[A] SpiceJet
[B] IndiGo
[C] Reliance
[D] Amul

3.Which state/UT is set to restart its start vacei-
nation and immunization from September 2020?

[A] Delhi

[B] Tamil Nadu

[C] Andhra Pradesh
[D] Uttar Pardesh

4.The Economic Ministers consultation meeting
of India with which multilateral association was
virtually held recently?

[A] BRICS
[B] ASEAN
[C] SAARC
[D] BIMSTEC

5.Which organization has constituted a 6-mem-
ber panel for index linked insurance products?

[A] RBI

[B] NICL
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[C] IRDAI
[D] LIC

6.“Indra 2020” is a bilateral Naval exercise
between India and which country?

[A] China

[B] Sri Lanka
[C] USA

[D] Russia

7.Which country has allowed flights from all
countries to cross its skies to reach the UAE?

[A] India

[B] Pakistan

[C] Saudi Arabia
[D] Turkey

8.Metro train services are to be operated across
the country, except in which state/UT?

A] Maharashtra
B] Tamil Nadu

C] Kerala

D] West Bengal

—r—r—r—

9.Who has been appointed as the Secretary of the
Ministry of Statistics and Programme
Implementation (MoSPI)?

—

A] Kshatrapati Shivaji
B] Kris Panday

C] Leena Viljanen

D] V Muraleedharan

———

10.Which Indian state assemble has passed a bill
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to protect Tangible Heritage?
[A] Madhya Pradesh
[B] Assam
[C] West Bengal
[D] Andhra Pradesh

11.What is the name of the online contest
launched by the Ministry of Jal Shakti, to sensitise
about water conservation?

[A] Water Heroes
[B] Jal Raja

[C] Jal Tumhara
[D] Jal Kahani

12.Bangladeshi vessel named “MV Premier”
made a trial run to Tripura, through which river?

[A] Brahmaputra
[B] Gumti
[C] Ganga
[D] Teesta

13.Which regulating entity has released revised
Priority Sector Lending guidelines recently?

[A] Ministry of Finance
[B] SIDBI

[C] RBI

[D] NABARD

14.When is the ‘International Literacy Day’ cele-
brated across the world?

[A] September 8

[B] September 9

[C] September 10

[D] September 11
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= ASTRO SPEAK

The moon glides into Capricorn inspiring you to
tend to your personal responsibilities as the
weekend kicks off. These vibes are perfect for
working on projects around the house or chip-
ping away at passion projects, as your mind
will be eager to build. You'll feel a shift this
afternoon when Mercury moves into Scorpio,
evolving your perspective and thoughts
throughout the next several weeks.

ARIES
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MAR 21 - APR 20

LIBRA

SEP 24 - OCT 22

You'll crave order in your home today, dear Libra,
as the moon enters Capricorn and the sector of
your chat that governs domestic affairs. Use this
energy as motivation to tidy up your space, clean
out the fridge, and throw in a load of laundry, as
nurturing your space will have a soothing effect
on your soul. A grounded energy will find you
when Mercury enters Scorpio this afternoon, and
you'll find that doing is easier than watching when
it comes to learning a new skill.

You'll feel elevated and more connected to your
surroundings this morning, darling Taurus, as the
moon glides into Capricorn and the sector of
your chart that governs spirituality. These vibes
are perfect for tapping into your gratitude but
don't hold back if you feel the need to ask for
support from the other side. Good vibes will con-
tinue to flow when the sun and moon connect,
bringing flirtatious energy to the table.

TAURUS

APR 21 - MAY 20

[ SCORPIO

OCT 23 - NOV 22

Your mind will feel steady and sharp as the
moon moves into Capricorn, activating the sec-
tor of your chart that governs wits, learning, and
communication. Use this energy to make head-
way within your personal studies as the uni-
verse blesses you with patience and cunning.
You'll feel a shift this afternoon when Mercury
moves into your sign, triggering your curiosity
even further.

You'll be in a pragmatic mood as the moon
sails into Capricorn this morning, dear Gemini,
shining a light in your solar eighth house. Use
this energy to outline your agenda plainly,
even if doing so makes you come off as a bit
transactional. Exchange will be an important
theme for you right now, and you'll find comfort
in only your most loyal companions.

GEMINI |

i &

MAY 21 - JUN 20

>

SAGITTARIUS

|NOV 23 - DEC 22

You'll feel grounded and in control of your emo-
tions when you awaken this morning, as the
moon enters Capricorn and your solar second
house. This luminary placement will encourage
you to experience the world through your sens-
es, making it the perfect time to indulge in your
favorite foods, smells, sights, and sounds. You'll
notice a shift when Mercury moves into Scorpio
and your solar twelfth house this afternoon, put-
ting you in a more private headspace.

t would be easy to get swept away by romance
today, dear Cancer, as the moon enters
Capricorn and the sector of your chart that gov-
erns love. This luminary placement will bring a
rosy tinge to your perspective, making it the
perfect time to embrace companionship without
ignoring red flags. Your intuition will sharpen as
Mercury enters Scorpio this afternoon, and your
creative ideas could help you find guidance
from beyond the veil.

CANCER

JUN 22 - JuL 23

| CAPRICORN

DEC 23 - JUL 20

The stars will conspire in your favor today, dar-
ling Sea-Goat, as the moon glides into your sign
early this morning. This luminary placement is
also poised to elevate your popularity, making it
a good time to charm your way to the top. Your
correspondence will pick up this afternoon when
Mercury moves into Scorpio, activating the sec-
tor of your chart that governs community.

The stars will ask you to map out a realistic plan
for the future this weekend, as the moon enters
Capricorn. This luminary placement values hard
work and organization above all else, which
means rewards are sure to follow if you prioritize
these qualities. Your mind will crave the stability of
home when Mercury enters Scorpio this after-
noon, and you'l find that your best thinking is
done when you're cozied up in your own space.

LEO

JUL 24 - AUG 23

| AQUARIUS

-

JAN 21 - FEB 23

You may throw emotional walls up without even
realizing as the moon enters stoic Capricorn and
the sector of your chart that governs the subcon-
scious. This luminary placement will have you
deep in thought, causing your friends and family
to wonder why you've gone quiet. Luckily, you'll
have a chance to articulate your disposition with-
out hurting anyone's feelings this afternoon when
Mercury enters Scorpio.

You'll feel serious about your creative ambitions
and passion projects as the moon enters
Capricorn and the sector of your chart that gov-
erns self-expression. These vibes are perfect
for putting action behind your brilliant ideas, as
the stars align to support your unique visions.
Your perspective will shift when Mercury enters
Scorpio this afternoon.

VIRGO

AUG 24 - SEP 23

PISCES

FEB 20 - MAR 20

Your friends and family may look to you for an agen-
da today, dear Pisces, as the moon enters
Capricorn and your solar eleventh house. This lumi-
nary placement will ask you to take a more authori-
tative role in your community, so don't hold back
when it comes to outlining plans for the weekend, or
you and your comrades may never find time to meet
up.



