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Chief Minister inaugurates first route of Water Metro project
The ₹747-crore Water Metro project of Kochi Metro Rail Limited (KMRL) would emulate Kochi Metro as yet another
innovative and sustainable mode of urban commuting in Kochi, providing an eco-friendly and accessible transportation mode,
especially for people living in 10 islands off the mainland, said Chief Minister Pinarayi Vijayan, after he inaugurated the first
route (Vyttila-Kakkanad) of the project online on 16th February 2021. The twenty-three 100-passenger capacity, batterypowered, disabled friendly, AC ferries that will be introduced in the project’s first phase will boost the tourism prospects of the
islands. There will be zero reliance on fossil fuels. Sixteen of the total 38 terminals will be completed in Phase One, of which the
Vyttila and Kakkanad terminals are ready. The terminals will have floating pontoons, thus enabling safe entry and exit of
ferries, irrespective of high or low tide. The ferries would thereafter be extended up to Infopark and Smart City, aimed mainly
at IT professionals, the Chief Minister added. Electric autorickshaws and buses will operate feeder services to the ferries.
Another batch of fifty-five 50-passenger capacity ferries will be launched in Phase Two of the project, which is claimed to be
the first of its kind in Asia.
Source: The Hindu

Nesting of Olive Ridleys picks up

With their traditional migration season delayed possibly due to changes in climatic conditions caused by the influence of
successive Cyclones Nivar and Burevi that swept through the eastern seaboard late last year, female Olive Ridley turtles have
been leaving hundreds of eggs at nesting spots in the region over the past few weeks. Teams of volunteers led by the Forest
Department have been engaged in collecting eggs by fanning across the coastline between Nallavadu and Moorthykuppam. The
Puducherry coastline falls on the migratory route to Odisha used by these turtles listed under Schedule I of the Wildlife
Protection Act, 1972. The Olive Ridley is one of only two species of sea turtles that engage in “arribada” nesting (Spanish for mass
migration), where large groups of females assemble at a nesting site on the beach. A seven-member team of Forest Department
has been patrolling the coastline in the early hours on a daily basis for weeks — the survey happens usually from 3 a.m. to 8 a.m.
The team has also been sensitising fishermen in coastal settlements such as Nallavadu, Pannithittu, Narambai, Moorthykuppam
and Pudukuppam to the importance of protecting the eggs of the turtle species which are endangered due to over exploitation for
meat. The team expects this year’s nesting cycle to continue at least till April. It is estimated that an adult female at a time lays
approximately 100 to 200 eggs, which hatch after a 48-day period. The volunteers have been releasing hatchlings back into the
sea and the process could extend till June.
Source: The Hindu

IIT Madras-incubated Pi Beam launches PiMo e-bike
Madras-incubated startup Pi Beam has launched an electric two-wheeler, PiMo, for Rs 30,000. The utility e-bike, which is
targeted at personal and commercial applications, has a range of 50 km. The e-bike does not require a license or registration and
has localised most of the components including the lithium-ion batteries and controllers. The company aims to sell 10,000 units
by the end of next financial year (2021-22) PiMo is a vehicle that’s between an electric bicycle and entry-level electric scooter.
Compared to electric bicycles, it has a higher travel range, its ride comfort is said to be superior due to the dual suspension at the
rear, and larger and ergonomically designed seats. It also offers battery swapping, through which a drained battery can be
exchanged for a fully charged battery at designated locations. PiMo, having 90% of components manufactured in India, is a
stylishly designed two-wheeler offering a range of 50 km on a single charge with a top speed of 25 kmph. PiMo should be the
catalyst to kickstart a revolution in converting all intra-city mobility in India, while fulfilling our PM’s vision of being
Atmanirbhar.”
Source: New Indian Express

Hyderabad gets recognition as Tree City of the World

Adding yet another feather in the cap of the city, Greater Hyderabad has been recognized as a 2020 Tree City of the World by
the Arbor Day Foundation and the Food and Agriculture Organization of the United Nations (FAO). Telangana's capital is the
only city from India to have been recognized as a Tree City. The city was chosen for this recognition for its commitment
towards growing and maintaining the urban forest. According to the state government, through this recognition, Hyderabad
City will join a network of like-minded cities, who recognise the importance of trees in building healthy, resilient and happy
cities. “Hyderabad has earned recognition in the Foundation's second year of the programme along with 51 other cities in the
world (during 2020 & cumulative 120 cities from 63 countries) while being the only City in India to get this recognition so far.
Most of the cities were from countries – US, UK, Canada, Australia etc,” officials said. Congratulating Hyderabad on earning
2020 Tree Cities of the world recognition alongside 120 cities from 63 countries, Dan Lambe, President, Arbor Day Foundation
said that “your city is part of an important global network leading the way in urban and community forestry. He also said to
further celebrate this distinction we will recognise Hyderabad in a global press release on or around March 1, 2021”.
Source: Times of India

Indian And Indonesian Navies Conduct Exercise In Arabian Sea

The Indian and Indonesian navies carried out a military exercise in the Arabian sea on February 18, 2021 to enhance operational
interoperability and overall cooperation. Indian naval ship INS Talwar and Indonesian Navy's multirole corvette KRI Bung Tomo
were part of the exercise, the Indian Navy said. Enhancing Interoperability & strengthening Bilateral Maritime Cooperation
Indian Navy Ship INS Talwar and Indonesian Navy's multirole Corvette KRI Bung Tomo, conducted Passage Exercise (PASSEX)
in the Arabian Sea. India's maritime cooperation with Indonesia witnessed a renewed momentum in the last few years.
Notwithstanding the coronavirus pandemic, the Indian Navy participated in maritime exercises in the last few months with a
number of countries, including Japan, Russia, Australia and the US.In November, India hosted the Malabar exercise, in which the
navies of the US, Japan and Australia participated. India invited Australia for the exercise, effectively making it a drill by all the
Quad member nations.
Source: NDTV
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FLAVOR'S OF INDIA
MEETHI KOKI

Recipe Servings: 4
Prep Time: 30 mins
Cook Time: 10 mins
Total Cook Time: 40
mins
Difficulty Level: Easy
Ingredients of Meethi
Koki:
2 Cups whole wheat
flour
1 Tbsp sugar
3 tsp cardamom
powder
2 Tbsp butter/ghee
Water (as needed)

How to make Meethi Koki:
To make sugar syrup, take a pan add sugar and one cup
of water to it along with cardamom powder. Let it boil.
Cook
until
the
sugar
melts
completely.
The
consistency should not be too thick neither too thin.
Let the syrup cool for 10 minutes.
Meanwhile, make a stiff dough by mixing whole wheat
flour, water and ghee.
Now take the cooled sugar syrup and pour it slowly
over the dough and mix again. Let it rest for about 15
minutes.
After 15 minutes, divide the dough into equal parts.
Take each ball, roll and flatten it like chapatis.
Heat some ghee on a pan and cook the rolled ball from
both sides.
Serve hot with curry, pickle or chutney.
About Meethi Koki:
A sweet treat from the Sindhi cuisine, koki is a delicious
flatbread made with just a handful of ingredients in a
couple of minutes and can be served with curries, chutney
or pickles!
Source: food.ndtv
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KERALA - PILGRIM CENTRES (6)

Beemapalli

in

Thiruvananthapuram:

The

Beemapalli

Dargah

Shareef,

located

in

Thiruvananthapuramdistrict, is an important place of worship. It is dedicated to Bee Umma, a pious
Muslim woman who is believed to have possessed great spiritual powers. The Chandanakudam Festival
or Beemapalli Urus at this Mosque, lasting for 10 days, is one of the most colourful events our State has
to offer.
Getting there:
Nearest railway station: Thiruvananthapuram, about 7 km.
Nearest airport: Trivandrum International Airport, about 7 km.
Source: https://www.keralatourism.org/
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Chengannur Mahadeva Temple, Alappuzha: Lord Shiva and his consort Goddess Parvathy, the divine personification
of the ideal couple, share the sanctum sanctorum of the iconic Chengannur Mahadeva Temple. The Thripootha Arattu
Festival is celebrated here with great pomp and splendour. The temple, situated about 5 km south of Thiruvalla, is located in
Alappuzha district.
Getting there:
Nearest railway station: Chengannur, about a km; Thiruvalla, about 10 km and Changanassery, about 18 km.
Nearest airport: Trivandrum International Airport, about 119 km.
Source: https://www.keralatourism.org/
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DISCLAIMER:

Feedback/Suggestions:
We welcome suggestions/feedback of
our readers on e-bulletin. Kindly send
your views to us on
info.india.jakarta@gmail.com

The Embassy of India, Jakarta, has acquired information from the various sources indicated in the newsletter. Though due diligence has been performed, the Embassy

is not responsible for correctness and accuracy of reports.

