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30 important Medicinal and Aromatic Plants in and around Central University Jammu
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the local villagers for cultivation and preservation of
medicinal and aromatic plant species in and around
Central University of Jammu campus.

The research along with the initiatives taken by
Ministry of AYUSH, Government of India along with
academia and industrial collaboration continues to unrav-
el the mysteries of these botanical wonders, bridging the
realms of science and tradition to unlock their full poten-
tial for human well-being for which Central University of
Jammu is consistently working for promotion, cultiva-

trees. The agricultural potential of the Jammu region is
vast, characterized by diverse physiographic features and
agro- climatic variations. Cultivation in the region is catego-
rized into three divisions: the plains and

Kandi hills, the valleys lying amidst the hills, and the cold-
er areas experiencing snowfall in winter, where saffron and
poppy cultivation are prevalent.

Central University of Jammu, nestled in the picturesque
landscapes of Jammu and Kashmir, is not just a hub of aca-
demic excellence but also a sanctuary of nature's medicinal

Bark 1z useful m
bladder imnfecnon
Sunbum can be
meated with
decoction of beans
Gum part iz nsed as
evewash

Croron
borplandianus:
Ball

Dhanra op

Fuice of Buit iz applied on scalp
Doarara dandruff

for cunag
leaf exmract i= taken orally in
the teatment of asthma

Procopis
Juliflora (Sw)
DC

Malk thistle Chitdanda

Ricimus Roots show anti
g commmunis L arthumatic scuviny ann
Arandi rumour analgesic

antipyTetic.

Infasion iz useful m dysentery,
fever Traditnonally plant was
uzed to oeat ruberculozis

Its frasts are used as tomic.
laxanve

Solanum nigrum L
Wondes berrykack-

Caszia
eeeidentaliz
Linn

Coffee zenna paste used n
meanng piles

. Calomepiz Leave: are Solaram Decoction of aenal ~ Canmabiz zafva L Increazes appetite, . . > ) R
and aromatic wealth. The NCC Cadets of the 4 J&K Bn peaelon | b oo s e Bhaang Helps s wermasimspuke2ad | tion, preservation and conservation of medicinal and aro-
Jammu group have taken on the noble task of motivating D e SR Plesppan: | | o o i R matic plant species in Vijaypur Block of Samba District,
and inspiring the local community surrounding the Central St Wiood s Jammu and Kashmir.
= You'll need the following:

Wiggle eyes,

Paper straws

Scissors

A glue stick

Colored paper

‘White paper

A hole puncher

Steps to make:

Proceed by cutting out the various pieces in the template, such as the wings and
body. Fold the dragonfly body like an accordion.

‘While folded in this manner, punch a hole in the center and run a straw through
the body. Glue on the wings.

As for the excess paper hanging off the accordion-ed body, fold that over to make
the dragonfly’s head, as shown above. Glue on the wiggle eyes.

‘Watch while your child squeezes every last drop of playtime out of their new cre-
ation.

FUN RIDDLES

English Proverbs and Meanings

Y *Abroken friendship may be
soldered but will never be
sound.

Friendships can be rebuilt after
a dispute but will never be as
strong as before.

* Abad penny always turns up. I

An unwanted or disreputable
person constantly comes back.
' add lOts Of ﬂavo r * Abad tree does not yield good
apples.
A bad parent does not raise good
children. * Aburden of one's own choice is
not felt.
Something difficult seems
easier when it is done
voluntarily.

and have many layers,

* A bad workman blames his
tools.
Blaming the tools for bad
workmanship is an excuse for
lack of skill.

but if you get too close

* A constant guest is never
welcome.
If you come to visit too often,
your host will be less pleased to
see you.

I'll make you cry.
What am 1?

* Ablack plum is as sweet as a
white.
People should not be judged by
their appearance.

Rajma Sandwich J Chilli Dosa

L nee Butter for toasting the bread Ingredients needed
' For the seasoning Thick spongy dosas -3
Oil - 2 tsp, Cumin seeds - 3/4 tsp N / Cheese
Preparation Onion -2, Tomato -2

Ingredients needed
Brown bread - 6, Onion - 1
Ginger - 1/2 inch piece finely chopped
Green chilli - 1 finely chopped or chilli powder -1/2 tsp
Rajma /kidney beans - 1/2 cup cooked
Pepper powder to taste, Salt
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‘Wash and soak rajma overnight or for 6-7 hours and
pressure cook until soft. After it cools, grind it to a
coarse paste.

Method -

Heat 2 tsp of oil, add cumin seeds, when it splutters,
add finely chopped onions, green chillies, ginger and
saute until onions turn transparent.

If it is for kids, you can add 1/2 tsp chilli powder instead
of green chillies.

Add the ground rajma, needed salt, pepper powder and
mix it well.

How to prepare sandwich toast

Butter both sides of the bread, place 1-2 tbsp of the
rajma filling and cover it with another buttered bread.
Place it in a sandwich toaster and toast until golden
brown. If you do not have a sandwich toaster, use a
tawa to toast the bread.

Cut diagonally and serve hot with tomato ketchup or
tomato chutney.

Enjoy !
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Green chilli - 1 finely chopped (optional)

Ginger - a small bit finely chopped

Capsicum - 1 medium

Red chilli powder - 3/4 -1 tsp

Turmeric powder -1/4 tsp

Kitchen king masala or garam masala powder - 1/4 tsp
Salt as required, Oil - 1 1/2 thsp

Method

Heat oil, add onions, green chilli, ginger and saute till
onions turn transhucent.

Then add Cheese, tomatoes, chilli powder, turmeric
powder and cook till tomatoes become mushy.

Now add capsicum, kitchen king masala and cook for a
few more minutes. Do not overcook the capsicum.

The capsicum should retain its crunchiness.

Add salt needed.

Now add the dosa bits and mix well till the dosa gets
coated with the masala.

Serve warm and your child is going to enjoy it for sure.
Enjoy it with tomato Ketchup.
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