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NTPC to set up India’s single largest solar park at Rann of Kutch

NTPC Renewable Energy ltd, a 100% subsidiary of NTPC, has received the go-ahead from Ministry of New
and Renewable Energy (MNRE) to set up 4750 MW renewable energy park at Rann of Kutch in Khavada,
Gujarat. This will be India’s largest solar park to be built by the largest power producer of the country.
NTPC Renewable Energy Ltd (NTPC REL), has been given the go-ahead by MNRE on 12th July 2021 under
Mode 8 (Ultra Mega Renewable Energy Power Park) of Solar Park Scheme. NTPC REL has plans to generate
green hydrogen on a commercial scale from this park. State-run companies present in the conventional
power space, including NTPC, plan to build massive green energy parks under the UMREPP scheme in
wind- and solar-resource rich states such as Jammu and Kashmir, Andhra Pradesh, Gujarat, Karnataka,
Madhya Pradesh, Maharashtra, Rajasthan, Tamil Nadu and Telangana.

Source: newsonair.com

Tripura to promote commercial cultivation of agar

The government of Tripura has taken initiatives to promote commercial cultivation of Agar trees and has
set a target of achieving Rs 2,000 crore business from this sector in the coming three years. Tripura
expects to export 75,000 kg of Agar chips and 1,500 kg of Agar oil in the current financial year. The state
has over 50 lakh trees are available in the state. Tripura government has come up with Tripura Agar
Wood Policy 2021', which proposed to double agar wood plantation by 2025. The state had a potential of
agar trade of Rs 2000 crore. Agar (Aquilaria malaccensis) is an evergreen tree that grows in abundance in
the state of Tripura. The state’s forest department has said that this species has a huge potential of creating
an economic revolution in the state after bamboo, rubber and other major forestry crops. Due to low input
cost for its growth and management and its intercropping adaptation could make agar a cash crop.

Source: economictimes.com
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Personality of the week

Savitribai Phule (3 January 1831 - 10 March 1897)
F—— |

Savitribai Phule was born in the village of Naigaon in Satara District, Maharashtra. She is
known as one of the foremost and popular female Indian social reformer, educationalist,
and poet. She is regarded as the first female teacher of India. Along with her husband,
Jyotirao Phule, she played an important and vital role in improving women's rights in
India. Phule and her husband founded one of the first Indian girls' school in Pune, at
Bhide wada in 1848. At the time of her marriage Savitribai was an illiterate and her
husband, Jyotirao educated her at their home. After completing her teacher's education,
Savitribai Phule started teaching girls at the Maharwada in Pune. She did so alongside
Sagunabai who was a revolutionary feminist as well as a mentor to Jyotirao.

In the 1850s, Savitribai and Jyotirao Phule established two educational trusts. They were
entitled: the Native Female School, Pune and the Society for Promoting the Education of
Mahars, Mangs, and Etceteras. These two trusts ended up encompassing many schools
which were led by Savitribai Phule. Together with her husband, she taught children from
different castes and had opened a total of 18 schools. The couple also opened a care centre
called Balhatya Pratibandhak Griha (literally, "Child-killing Prohibition Home") for
pregnant rape victims and helped deliver and save their children. Savitribai Phule was
also a prolific author and poet. She published Kavya Phule in 1854 and Bavan Kashi
Subodh Ratnakar in 1892, and also a poem entitled "Go, Get Education" in which she
encouraged those who are oppressed to free themselves by obtaining an education. She
was also an anti-infanticide activist. She also campaigned against child marriage and was
an advocate of widow remarriage. Savitribai and Jyotirao strongly opposed Sati Pratha,
and they started a home for widows and forlorn children.
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Recipe Servings: 2
Prep Time: 10 mins
Cook Time: 10 mins
Total Cook Time: 20 mins
Difficulty Level: Easy

Ingredients of Pomfret

Pulimunchi:

2 Cleaned Pomfret fish

e 5-8 Dried red chilli

e 8-9 Garlic

e 2 Thsp Lime juice

e 2 Thsp Tamarind
pulp/vinegar

e 1 Thsp Paprika powder

e 1 Thsp Salt

e 1 Thsp Haldi

e 1 tsp Black Pepper

e 1tsp Jeera powder

e 1/2 tsp Asofetida

e Coconut oil for frying
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FLAVOR'S OF INDIA
POMFRET PULIMUNCHI

How to make Pomfret Pulimunchi:

Make light slits on both sides of the fish.

Prepare first marinade, a mixture of salt, half of your haldi and
red chilli powder. To this add lime juice.

Put this marinade all the over the fish properly and try stuffing
the slits too.

e Put this in the refrigerator for 30 mins.
¢ For 2nd marinade, soak red chilli in water for 10 mins.
e In a grinder, add soaked red chilli, garlic, remaining haldi and

paprika powder, salt, asofetida, jeera powder, black pepper and
tamarind pulp and make fine paste.

Take the fish out of the fridge and apply some of the 2nd
marinade and let it sit for 15 mins more.

Now in a pan heat coconut oil, fry the fish for 5 mins on each
side on a low flame.

Remove fish from the pan, in the same pan add the remaining
marinade and cook the gravy until it leaves some oil.

Finally add the fried fish, coat it with the gravy and serve hot.
Enjoy as it is or with rice, dosa, biryani etc.

About Pomfret Pulimunchi:

If you are ready to taste the flavours of Mangalorean cuisine on
your plates, get yourself some basic masalas, a good sized pomfret
and get started.

Source: food.ndtv
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PALACES IN RAJASTHAN (3)
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KFATEH PRAKASH PALACE

Constructed by Maharana Fateh Singh, this palace functioned as his residence. It was built in the Rajput
style of architecture as a declaration of his taste for art and culture. The palace has a vast collection of
wood crafts of Bassi village, post medieval statues of Jain Ambica and Indra from Rashmi village,
weapons such as axes, knives and ancient shields, clay replicas of regional tribal people clad in their
traditional costumes, paintings, and crystal ware. It has now been converted into a museum.

Source: http://www.tourism.rajasthan.gov.in/
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GAJNER PALACE AND LAKE

Gajner is an incomparable jewel of the Thar. The Gajner Palace was founded by Maharaja Gaj Singh ji of
Bikaner in the year 1784, and then completed by the great Maharaja Ganga Singh of Bikaner on the
banks of the lake. It was meant to serve as a hunting and relaxing lodge for the royal family as well as for
visiting guests. It has now been converted into a hotel

Source: http://www.tourism.rajasthan.gov.in/




