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If you have a burning question, or a
beautiful photo you have personally
taken that you’d like us to use as a
cover photo or to accompany one of
our articles, or wish to contribute with
an article to this fabulous layout, you
can contact us at:   
 jainverse@gmail.com.

This editorial, we’d like to talk about something that, often times, gets
overlooked in our quest to progress and move forward in this world.

As Jains, we originally come from Hindustan, and as businessmen and women
we have travelled all over the globe, setting roots in far off lands. We have
built homes, community centers and temples- enshrining ourselves within our
culture and traditions. Culture encompasses many things – ideals and values,
traditions, arts and architecture, language and folklore, food and even
behavioral patterns.

All human societies have their own cultural heritage. It gives the members a
feeling of unity and a sense of belonging that encourages them to continue
experiencing this close knit culture. 

While diverse opinions and experiences are necessary to learn from,
modernization and global travel have made cultures more uniform, which
unfortunately seems to be leading to loss of cultural preservation.

We encourage you all to preserve our glory- learn our languages, read our
histories, learn our worldly and spiritual paths of progress and embody the true
spirit of being Jain- an eternal learner and explorer of our vast and unending
universe. You can begin by reading our editions, discussing them and sharing
them. We are always open to dialogue and relish a chance to receive questions
which we can tackle in our forthcoming editions. Send all your comments and
queries to us on jainverse@gmail.com. 

Our Jain culture is vast, rich and colorful. In this edition of Jainverse we give
you Jain ideals through the mode of language/stories.

Read about our Kenyan food story through the eyes of someone who has
grown up in an integrated Kenya where Jain food habits are easily
incorporated with the local traditional foods, despite today’s busy lifestyles and
intense social responsibilities.

Our regular features, Tirthankar Vaani and the Prayer page also tell their own
story. We chose the Saraswati Stuti today to remind you how powerful a tool
knowledge is for both worldly and spiritual advancement. 

For further reading, we highly recommend you pick up a copy* of the Diwakar
Chitra Katha comic books, a must for all those seeking to know and learn more
about Jain culture and Tirthankars through comic style stories. 

*Copies available through Young Jains, Nairobi.

Editor's Note

DISCLAIMER 

Unless otherwise indicated, this magazine is our
propriety property and all content is owned or
controlled by us or licensed to us and are
protected by copyright and trademark laws.

To the maximum extent of permitted law, The
JAINverse  is not liable for any indirect,
incidental, special, consequential or punitive
damage.

Views and opinions stated are that of the
contributors themselves and do not consist of
professional advice nor do they always coincide
with the views of its parent organisation.
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E D I T O R S  I N  C H I E F :  A Y U S H I  D H I R A J  D O D H I A  &  K H I L N A  N A R E S H  S H A H

Welcome to the eighth edition of The JAINverse. 

mailto:jainverse@gmail.com


Some people might believe that the gift of storytelling is reserved for writers and poets, but it is so much more than a
novel you read or poem you analyse. 

Storytelling has been a part of human culture for as long as we can remember. Beginning with oral traditions to what
we now post on social media, sharing a narrative is basic human nature. Telling stories is one of the most powerful
means by which we can influence, educate, and inspire or even simply, a great way to make someone smile because
words unite us – for better or for worse.

Sharing stories is an all-encompassing aspect of our lives, whether it is escaping into the world of your favourite book/
tv show or mediating to the lyrics of your favourite song. They come in different forms and for this reason, regardless of
their dynamic or static nature, have the ability to affect you even when you don’t realise it. However, the medium by
which we interact with stories does not matter. What does matter is what they make us experience and how they
engage our attention.

The hope for storytelling has always been to elicit emotion and stimulate us to be connected with its message. It allows
us to be in sync with other people’s ideas and passions or understand those that oppose our views. Great stories, in
particular, go as far as to build familiarity and trust with the audience and in doing so, grapple with our imagination as
well as transform the way we think.

Alternatively, narratives also evolve to suit the person and this concept of storytelling is just as significant because it
showcases the malleability of the art form. This idea is expressed clearly by the phrase “a picture means a thousand
words”. It is not a complex idea or fancy idiom. It means exactly what it’s trying to prove – that a picture expresses a
story, which in turn is dependent on interpretation. 

In this sense, everything around us can be a story and as result, storytelling breaks the boundaries of language,
culture, and history.

As we process the meaning of what we’re reading and watching, our ability to transport ourselves into the moment as if
it were reality, triggers everything from empathy, happiness to pain. As a result, storytelling is not just about
entertainment. It is also a fundamental tool to society’s growth alongside personal development. This is especially
important in an age where we are constantly consuming content and dissecting what we watch and read. Stories are
literally at our fingertips and now more than ever, are shaping our minds and how we interact with the world. 

However, no matter how you look at the importance of storytelling and whether we look at it through a fictional or non-
fiction lens, its overall impact is to build a community. 

The Power of Storytelling
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BY SANIKA SHAH 



Background
This edition of Jainverse has been dedicated to story-telling - the
perfect subject matter to discuss tales from the Uttradhyan Sutra
which comes to us in the beautiful forms of stories, metaphors,
parables and paradigms. 

Continuing with our story summaries, this issue we look at:

The Pravrajya (consecration) of Royal Sage Nami
 
Nami, King of Mithila once caught a pro-longed fever and the
experienced physician prescribed sandalwood paste to be smeared
onto the King’s body to give him peace.

Wishing to alleviate his pain, the Queens began to rub this themselves.
However, the knocking of their bracelets and bangles created
unbearable noise. Realising this, his minister requested the queens to
remove the jewellery and continue rubbing the paste to soothe the
King.

The noise subdued, the King was perplexed and enquired, ‘has the
rubbing of sandalwood stopped?’ 

The minister clarified that the queens had removed their noisy
jewellery so as not to disturb him.

On hearing this the King went into deep thought.

Disquietude and noise take place when there are two or more
present. Loneliness creates peace and quiet. He reflected that the
soul remains disquiet when crowded in by body, senses, mind,
likes and dislikes, family members etc. If one renounces all of
these and becomes lonely, then there is peace. Happiness and
peace can be obtained by fixing oneself on the virtues of the soul.

This reflection gave peace to the King and he fell asleep. The fever
pacified and the ailment disappeared.

The king adopted monkhood after duly bestowing the throne to his
son. Going out into the world he came across many tests to test his
steadfastness. The King of Gods, Indra, himself came in the guise of a
Brahman to ask many questions hoping to inspire him to turn back to
worldliness.

Royal Sage Nami was however steadfast in his goal and answered all
questions with due reason.

Here is part of the conversation between Indra and Nami. 
(You can read the rest in Chapter 9 Of Uttradhyan Sutra)

Knowledge, faith and conduct should be based on rationality 
The goal is to train the mind towards positivity and purity so that
we can control our senses and passions
Find time for the self to practice detachment and the practice
should be consistent and long term for us to reap the full benefits.

Indra: ‘O Royal Sage. Why is there uproar in Mithila today?’
Nami: ‘There was once a sacred tree, pleasant, full of leaves, flowers
and fruit. It shed a cool shadow, gave shelter and was beneficial to
many. Now that sacred tree has been uprooted by the gust of a
furious storm.’  
Nami here likens himself, as King, to the sacred tree that has been
uprooted by the crowding in by body, senses, mind etc. 

Indra: ‘Due to fire and air, your palace is burning. Why do you not
care for them?’
Nami: ‘I have nothing my own. If Mithila is burning nothing is burning
that is my own.’
For the sage who is free from the life of a householder, there is
nothing which may be dear, or not dear, to him.

Indra: ‘O King. Those rulers who have not submitted to you,
subjugate them first then then be consecrated.’
Nami: ‘The true brave warrior is one who wins his own soul. Winning
one’s own soul is the real and true victory.’
The soul filled with passions – anger, greed, ego and deceit – and
attachments is what needs conquering and subjugating. 

Thus, through these and many other related questions that he
answered with reason and wisdom, Nami was able to stand fast in his
conviction to be consecrated.

Learning Lessons For Us:

Spiritualism and disinclination towards worldly affairs are evident
throughout the story.
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COMPILED BY KHILNA N SHAH

Tirthankar Vaani



No Act of Kindness
Written By Simi, Anaya and Shane and Illustrated By Ferrol Blix

Oh no... 
All my books are

almost finished. How
will I finish revising?

h



Being Grateful
Written By Anika, Kiya and Neev and Illustrated By @salince_yassinn



On a hot, sunny afternoon I stood on my balcony cutting vegetables and unconsciously overheard a group of children
laughing in conversation. Looking up, I noticed two girls - Radhika and Riddhi - sitting on a bench separate from the
group.

Rohan noticed them too and ran over, causing all the other children to gather around them. Rohan asks Radhika,
“Why are you not playing with us?” to which she responds: “Today’s test on writing a poem was so hard, I don’t think I
did very well.”

Suddenly all the kids very intensely began to discuss this and as they began to overthink, they all sat on the bench
reliving the test in silence.

After a while, one of the youngest boys - and Radhika’s brother - Mahir comments that what is done is done and
there is no point worrying about it. He attempts to encourage them and asks them to stay positive and hopeful, but
they all just stare back blankly. So Mahir walks home as the rest remain where they are in silence. 

Eventually, Mahir comes out with a bag full of lollipops. Two of the ten children began to eat them, but the rest simply
looked on as their mood was dampened further. 

Mahir goes back home, and this time comes back out with a packet of delicious crunchy crisps which he offered to
everyone, taken by no one.

He repeats his actions and now comes out with a football. This seemed to make a difference as the six boys present
get up and join him in a game, returning to their old, joyful selves. However, the girls remain seated.

So, Mahir goes home last time and comes about with a bucket full of water balloons. With a quick flick of his wrist, he
throws one at the bench, causing it to split open and soaking the girls. The sound of youthful giggles begins to fill the
air and soon, under the heating of the glaring sun, everyone began to regain a sense of happiness and complete
delight as more balloons began to slash through the air. 

Mahir’s mom whispers: “You did well cheering your sister up. You have a good sense of positive direction”.

Channel Your Energy in a Positive Direction 
By Reena Nagda
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Acharya Chandanaji recently received the Padma Shri Award for social work. Over 86 years, she has
managed to serve the world with utter devotion and selflessness, with her biggest achievement as the
founder of Veerayatan. Through Veerayatan she communicates the teachings of Lord Mahavir and helps
people overcome challenges.

It may seem that we cannot affect the same change she does. However, no act of goodness is too small. In
fact, it is the small acts of kindness that make the world habitable. Each one of us can be inspired by the life
she has led and try to do something good every day. Perhaps, doing something as simple as helping a
classmate with their work, without feeling superior. In doing so, you bind good karma as you didn’t let your
ego interfere in the way of helping. 

Another beautiful deed is letting someone talk to you about their feelings and emotions, as sometimes we
just need someone to talk to in order to feel better.

It is always admirable to help humans, but it is also important to help other sensed beings such as animals
and plants. Approximately 45 million turkeys are slaughtered every year for thanksgiving and none of us
can stop this. However, we can try to save at least one turkey every year or donate to organisations that
can save turkeys. 

As global warming and deforestation continue to be a growing issue, organising and participating in tree-
planting events can help us bring back prosperity to our natural world. 

Lastly, I can’t exhaust all the little acts of goodness in merely a single page. However one can absolutely
practise goodness every day. None of these acts is considered small if you have a great heart and a
beautiful mindset.

No Act of Goodness Is Too Small
By Sweta Pethad

Many of the positive stories we have shared so far are fictional, however, our real life and its stories can be
just as optimistic. Below is a piece written by an SCVP student to honor Acharya Chandanaji and the great
stories we learn of her incredible life that influence our own.



Śhrī śhrutadevī sarasvatī, bhagavatī hamako vara denã, 
Jīvana kī bãńsurī meń devī, śhraddhã kã svara bhara denã,
 samyakgńãna kã dīpa jalãkara, mana kã timira haṭã denã,

 Nã bhūle nã bhaṭake mãtã, aisī rãha batã denã
 
 

Shri Shrutdevi Saraswati - synonyms used are Bhagavati, devi, mata
Give us blessing:

Fill the flute of life with the notes of (right)faith,
Light the deepa of samyakgnan to displace the darkness of the mind,

Show us the right path so as not to get lost and not to go astray.
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SARASWATI STUTI
Compiled By Khilna Shah

Saraswati, the Goddess of Knowledge, wisdom, arts and
career is considered to be the source of learning. This
divine energy is the source of spiritual light, remover of

ignorance and promoter of knowledge.
She is respected and adored by all faiths, worldly

persons and saints.
 

She has 4 arms, one holding a book, the other a rosary
and two hands holding a musical instrument, the veena.
She is fair like the jasmine-coloured moon, with a pure

white garland and adorned in radiant white attire,
Her seat is the lotus flower and her vehicle the peacock

represents equanimity in prosperity.
 

Other names for Goddess Saraswati are Sharda, Savitri,
Jnanamudra, Pushtakbhrita, Brahmani, Bharadi, Vani and

Vagdevi amongst many others.
 

This prayer can be chanted before going to school or
before learning anything new, so as to obtain blessings

of the Goddess of Knowledge, wisdom & learning.



JAIN
FOODIE

Growing up in Kenya, our cherished memories

sometimes feature food!  

A symbol of togetherness, our memories can be as

simple as running to the mango or ice cream

vendor after school for juicy, sweet and sour

treats sprinkled with chilly and salt powder or the

coldest “cool’’ before you began your journey

home with your heavy school bag strapped over

your shoulders.
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Even walking down the street with your friends (or your crush 😉) to enjoy a hot maize drizzled with

“ndimu zaidi” followed by a thirst quenching “Madafu” was a large part of your college experience. 

Smiling right? 

These are memories we hold on to for a reason, but you don’t need to leave them as memories. Whilst

some foods are easily available on your doorstep, some can easily be made at home. 

Try out the below recipes to enjoy a hot Mandazi breakfast, the Johny One One, or the Mombasa

Mix for a chilled Sunday afternoon. Don’t forget the coconut Kashata dessert accompanied with

classic Vanilla Ice-cream, slurp!

BY ANJALI VARAIYA 



In a mixing bowl combine the flour, baking powder, salt, sugar, and spices.
Mix the water, milk and butter together.
Gradually add this mixture to the flour while kneading into dough.
Knead until a smooth and elastic dough is formed (Approximately 10 minutes)
Divide the dough into equal sized pieces.
Roll or press the pieces into circles and then cut them into halves or quarters.
Fry the doughs in hot oil, turning a few times, until they are golden brown all sides.
Place on paper towels to drain. Serve warm.

Method

Kashata (coconut sweet dish) 

Ingredients
2 cups sugar
1 and a half cups water
Red food colouring 
Ground cardamom

3 cups desiccated coconut (you can use half sweetened
and half with no sugar)
Mix the coconut with 1 cup of water and keep aside.
Skip this process if you are using freshly grated
coconut.

 

Mandazi

Ingredients
 2 cups warm water
1 1/2 cup sugar
2 tsp baking powder
4 cups All Purpose Flour
1/4 tsp Cardamom Powder
1/4 tsp cinnamon powder
2 tbsp Butter
1/4 cup warm milk
Pinch of salt
Oil for Deep frying
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In a pot add the sugar and water, along with the food colouring and the ground cardamom.
Cook the above ingredients for about 7 to 10 minutes or until the syrup starts to almost thicken.
Then add the desiccated coconut along with any water left from soaking the coconut.
Cook, stirring constantly until the syrup reduces and the mixture starts to come together. You will see when
you mix, the mixture kinds of comes on one side, kinds of form a ball shape and the syrup almost entirely
dried, then you know it is ready.
Grease your surface with oil and pour the mixture on the surface, then use the back of your large spoon to
flatten the Kashata to the desired thickness.
Let the Kashata rest and cool for a few minutes, then cut into any shape you want.

Method



Ingredients

For The Gravy
2 cups of cooked brown chickpeas (brown chana)
2 -3 medium Matoke’s (Raw Banana) boiled, peeled
½ cup raw peeled and grated mango
½ cup thick coconut cream or 1 cup thick coconut milk
1-2 tsp red chilli powder
4 cups water
¼ tsp turmeric powder
1 -1½ tsp salt
1 tbsp oil

For The Vatidar Bhajias
1 cup chora dal (split cowpea lentils)
½ cup moong dal with skin (split green grams) or chana dal (split chickpea)
1 cup chopped fresh fenugreek (Methi) or amaranth leaves (terere bhaji)
½ cup grated raw mango
1 tsp cumin seeds (Jeera)
1 tsp salt
1 tsp green chilli paste or 2 chillies finely chopped
Oil for frying

For The Chutney 
1 small raw mango, peeled and grated
1 cup grated fresh coconut
½ tsp salt
1 cup water
3 – 4 green chillies

3-4 cups of chevdo

If you are using dry chickpeas, you need 1 cup. Soak it for 8 to 10 hours in warm water.
Drain and wash the chickpeas.
Put the chickpeas in a pressure cooker. Add water till it just covers the chickpeas. Add 1 tsp salt. Close the lid and let it cook over
medium heat for about 3 – 4 whistles. Alternately you can use canned chickpeas.
Cut the boiled Matoke into chunks.
Grind the grated mango into a paste.
Heat oil in a deep pan over medium heat.
Add the turmeric powder and chilli powder. Immediately add the cooked chickpeas.
Add salt, Matoke, mango paste, coconut milk or cream and water.
Let the mixture simmer over medium heat for 10 minutes.

Soak the dals for 8 hours. Wash the dals and drain out the water. Grind the dal coarsely in a food processor. Add the rest of the
ingredients to the dal mixture. Mix well.
If the mixture appears too dry, add about 2- 3 tbsps of water. Usually, it is not required.
Drop a small piece of batter in the oil over medium heat. If it comes up immediately, the oil is ready.
Take a tablespoon of batter and using your fingers pat it into a round flattish shape. Drop into the hot oil. Repeat till you have
about 6 to 8 bhajias in the oil. Lower the heat and start turning the bhajias, starting with the one you dropped in first.
Fry till they are crispy and golden brown. 
Before frying the next batch, make sure the oil is hot.

Put the grated raw mango, salt, coconut, water and green chillies into a blender jug.
Liquidize the mixture.
Take the chutney out into a serving bowl.

Spoon the hot chickpea gravy into a wide bowl. Add 2 – 3 bhajias to it. Add chutney and top it with chevdo. 
Serve.

Adjust the chillies and other spices according to your taste.
I prefer to use tinned coconut milk or cream for this recipe as it makes the gravy a bit thicker.
Mash a few Matoke pieces for a thick gravy.
Can also serve red chilly chutney with Mombasa Mix.

Method

For The Gravy

For The Vatidar Bhajias

For The Chutney 

Final Preparation

Tips

Mombasa Mix

http://mayurisjikoni.blogspot.com/2012/08/lovely-accompaniments.html
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