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This special edition has been brought to 
you by Amity International School, 
Pushp Vihar, as a part of the ‘GT 
Making A Newspaper Contest’. Each 
page of this unique edition carries a 
special story handcrafted by the school’s 
editorial team as a part of the 
competition. The inter-Amity newspaper 
making competition witnesses different 
branches of Amity schools across India 
churn out their own ‘Contest Edition’ 

which are pitted against one another at the end of the year, 
culminating with GT Awards. So, here’s presenting the seventh edition 
of ‘GT Making A Newspaper Contest 2022-23’.
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Matterhorn mountain peak from 

the Toblerone chocolate packaging 

have?AIS PV
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A
s your stomach growls, your con-

centration tapers off. Your response 

is to grab your phone and open a 

food delivery app. But has it always been 

so? From calling a restaurant for an order 

two decades ago, to choosing between Zo-

mato and Swiggy, we’ve come a long way. 

And every journey insinuates a series of 

changes, one we must look at in retrospect.  

 

When hunger gets  
a new option 

Food tech is revamping the way we procure 

and consume food today. Equipped with fea-

tures like 24/7 delivery, real-time menus, 

wide-ranging payment options, monetary 

perks, premium memberships, tracking, re-

viewing, and so on, these apps are ensuring 

that we, the customers, are fed enough. 

People now prefer ordering from the com-

fort of their homes instead of travelling to 

the restaurant or bearing the struggles of 

cooking. This gets attested in how Zomato 

alone delivers 1.3 million orders across 

India per day. Consequently, food delivery 

has now become a global market of almost 

150 billion USD, having tripled since 2017. 

The industry is predicted to have annual 

sales of an estimated 365 billion USD 

worldwide by 2030, registering a CAGR of 

11.4% (Forbes).  

 

When taste buds get 
a new flavour 

As people especially working professionals 

and students away from home have gotten 

busier, doorstep food service has become the 

only option. That is why more than 70% of 

online orders placed are by customers aged 

21-36 yrs. What’s worse is that, owing to the 

deals offered by these aggregators, one tends 

to order more than what is needed. Or even 

giving up on home-made food altogether. 

Having placed 3,330 orders in 2022, a Delhi 

resident was crowned the ‘nation’s biggest 

foodie’ by Zomato. Whether this calls for a 

celebration, we will let you decide.  

 

When eateries get 
a new address 

But to say that only consumers witnessed 

this shift would be wrong, for it was fully 

realised by the corporate sector as well. 

From getting a loyal consumer base to less 

labour costs, the restaurants dealing in on-

line ordering get it all. Though this creates 

extra competition for those operating as 

diners and online gourmets both, the benefit 

of needing lesser restaurant space balances 

it to some extent. Which is also why restau-

rants are drawing up plans to downsize. 

Burger King, for instance, plans to open out-

lets 60% smaller than their traditional loca-

tions. Howbeit, the race to profitability is 

still arduous as, according to McKinsey, 

these third-party delivery services want a 

15-30% commission, which piles on the al-

ready low-margin. This means that cus-

tomers are paying at 

least 40% pre-

mium to have the 

meal delivered to 

their homes, 

thrusting this 

scheme toward 

profitability. 

 

When nature gets 
a new mess 

Things, however, get messy when nature is 

compelled to partake in this trend, plastic 

packaging being the prime felon. Lids, foils, 

containers, cutlery etc., that restaurants use 

makes up 42% of the plastic produced. The 

packaging also has adverse effects on health. 

Chemicals in plastic materials, when en-

counter warm foods, can leach into the food. 

Case in point - BPA, a hormone-disrupting 

plasticiser, often used to line canned foods, 

affects the brain and prostate gland in chil-

dren. On the brighter side, food delivery 

companies are trying to be better. Zomato, 

in 2021, made it imperative for its customers 

to explicitly request cutlery, instead of send-

ing it by default. This helps them save 

around 5000 kg of plastic each day.  

 

The big question that looms at large - 

whether to welcome or not to welcome food 

tech as the modern way of consumption. The 

answer? We’ll let you speak for yourself. G  T

None  
at all

Smear its 
classic image

When        meets t   ch  
Wondering If The Fusion Is A Match Made In Heaven Or A Badly Cooked Disaster
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AUSTRALIA 

Higher energy prices 
 
The Australian Energy 

Regulator (AER) has 

announced that households 

will be facing higher electricity 

prices starting July 1 in some 

of the states in the country. 

With the cost jump starting 

from 19.5% and being as high 

as 30% in some states, more 

than 600,000 people are said 

to be affected by the decision. 

Though the price increase is 

said to be dependent on the 

state and its provider, AER has 

said that the raise could have 

been as high as 50% if the 

govt. had not intervened.

SWITZERLAND 

New FIFA format 
 

The football’s international 

governing body, FIFA, has 

announced a new format for 

the 2026 World Cup, making 

the tournament even longer 

than ever before. According to 

the new format, the World Cup will now have 104 

matches instead of the typical 64 games, and it will 

consist of 12 groups of four teams each instead of the 

original 16 groups of three. The tournament, co-hosted 

by 16 cities in United States of America, Canada, and 

Mexico, will also expand to 48 teams from 32.

MALAWI 

Cyclone wreaks havoc 
 
More than 190 people have been 

confirmed dead as cyclone Freddy 

ripped through Malawi for the 

second time in a month. The 

country’s commercial hub, 

Blantyre, has recorded the most 

number of deaths. Even though 

the government has announced a 

state of disaster in the ten worst-hit 

southern districts, aid agencies 

warn that the devastation will 

exacerbate a cholera outbreak in 

the nation.

INDIA 

Two Oscar wins 

 

With Best Documentary Short Film 

and Best Original Song, India 

bagged two Oscars at the 95th 

Academy Awards. Netflix’s The 

Elephant Whisperers by Kartiki 

Gonsalves and Guneet Monga won 

Best Documentary Short Film, 

whereas MM Keeravani and 

Chandrabose won Best Original 

Song for Naatu Naatu. It is the first 

Indian song to win the award and 

RRR is now the first Indian 

production film to win an Oscar.

ARGENTINA 

Inflation past 100% 

 

In a first since the end of 

hyperinflation in 90s, Argentina’s 

inflation rate soared past 100%, 

hitting 102.5% in February. The 

price of many goods have more 

than doubled since 2022, and the 

foods and drinks sector has seen 

a dramatic 9.8% increase in prices 

in February as opposed to the 

previous month. The country has 

been facing economic difficulties 

for years, with most of the 

population now living in poverty.

USA 

Recognition of McMahon Line 
 

In a resolution by 

Senators Bill Hagerty 

and Jeff Merkley, the 

US has officially stated 

that it recognises the 

McMahon Line as the 

international boundary between China 

and Arunachal Pradesh, 

“unequivocally recognising the state of 

Arunachal Pradesh as an integral part 

of India.” Hagerty has also stated that 

such an announcement was important 

“at a time when China continues to 

pose grave and gathering threats to 

the Free and Open Indo-Pacific.”

NEPAL
 

Poudel as new president 
 
Ram Chandra Poudel, elected by 

the members of the Federal 

Parliament and provincial 

assemblies, has been appointed 

as the new president of the 

country. A ceremony was held in 

his honour where top officials 

were present; the military also 

played national songs and gave 

him a salute. Ram Chandra will 

become the third president of the 

country since it abolished its 

centuries-old monarchy in 2008.

►China: 4.7 magnitude earthquake strikes ►Japan: Billionaire Masatoshi Ito, who turned 7-Eleven into a global empire, dies at 98 

►Indonesia: Merapi volcano erupts, generated a lava flow 1.5km long and cloud ash seven kms across

GT keeps the newswire 
ticking by bringing you news 
from around the globe

News  
Flash
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A
 business executive, philanthro-

pist, CEO, and author; Vineet 

Nayar is a man of many hats. 

Credited with changing the dynamics of 

HCL Technologies during his tenure as 

the CEO, Nayar is recognised for his fu-

turistic vision. He continues to be an in-

spiration for many through his 

philanthropic initiative, Sampark Foun-

dation, aiming to provide children with 

quality primary education. In an exclu-

sive interview with GT, he shares some 

of his success mantras. 

 

Change and grow 

Revolutions are what change 

the status quo. We call them 

positive disruptions; it 

changes what, where, 

and how you do 

things, dramati-

cally. Technol-

ogy is the key 

driver of 

change, we 

see this in 

robots being 

used for 

surgery or 

d i a g n o s i n g 

diseases that go 

undetected. Tech-

nology-led disrup-

tions will accelerate, 

creating a massive op-

portunity for the Indian 

IT industry. However, our education sys-

tem is not focused on producing leaders 

who think beyond the obvious, making 

the IT sector prone to outsourcing others’ 

vision. As the future of the nation, you 

must think and act differently. 

  

Motivate and succeed  
Humans can climb Mount Everest or 

sleep through the day, depending on their 

level of motivation. Authentic leadership 

has the ability to help people find their 

true purpose in life. Unfortunately, the 

pursuit of wealth and short-term wins has 

made leaders forget this lesson, making 

them cut the roots of their organisation, 

leading it to a slow, eventual death. A 

good leader respects the human mind and 

inspires it to do the impossible rather than 

believe in the ‘use and throw policy’ 

which you see today, especially in start-

ups that are ‘built to sell’ rather than 

‘built to last’. 

 

Repurpose and be happy 

Life should have a purpose that is more 

significant than yourself. At the point 

where you start to feel financially secure 

and have recognition, you must have the 

will to give up the pursuit of wealth and 

fame, and discover a passion for helping 

others. It is then that your joy and satis-

faction multiplies hundredfold. I made 

that transition at 50, with Sampark Foun-

dation, and I am happier than I ever was! 

Today, the organisation is supporting 

countless underprivileged children, who 

give me joy every day.  

 

Overcome and triumph 

Firstly, our education system teaches us 

to follow the obvious. Secondly, our mis-

placed belief in imitation and taking 

shortcuts is a virus that kills originality 

and creativity. Lastly, the risk capital to 

back imaginative ideas is in short supply. 

We have many entrepreneurs; however, 

only a few make it to the finish line. We 

need more risk-takers who choose the un-

trodden path in order to create something 

revolutionary. Only when we are able to 

overcome the aforementioned shortcom-

ings, we would be able to script a success 

story worth sharing.  

 

Make it count and fly  
Your generation has massive opportuni-

ties ahead of you. Aim high, be original 

and invest in yourself- no one else will 

do that for you. You must learn from ev-

erybody, even your househelp and your 

school guard -everyone has a life lesson 

to share that can change your life. You 

are fortunate to be born into a progressive 

and supportive family. So, make it count 

and choose whether you want to be a but-

terfly or an ant like a million others.
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Success Mantras By Vineet Nayar, former CEO, HCL

Synopsis: The Alchemist is a classic 

novel that tells the story of Santiago, a 

shepherd boy from a small Andalusian 

village, who is plagued by recurring 

dreams of a worldly treasure buried in 

Egypt’s ancient pyramids. He sells his 

flock of sheep and embarks on an ad-

venture to discover this hidden treas-

ure. However, on his way to Egypt, 

Santiago learns numerous valuable life 

lessons, overcomes obstacles, and falls 

in love. In fact, he realises that the real 

treasure in human life is to find a pur-

pose, a ‘Personal Legend’, which is 

unique to everyone and the courage to 

pursue this personal legend.  

Why it is worth reading: The novel is 

the most translated book by a living au-

thor and is published in more than sev-

enty languages. Paulo Coelho invites 

the readers to seek their destiny, to look 

for something that they’ve always 

wanted to do. Even after thirty-five 

years of publication, the novel remains 

a cult classic and a favourite amongst 

readers worldwide. With over sixty-

five million sold copies, it is a must-

read for anyone who is seeking their  

own treasure. 

Iconic quote: “Remember that 

wherever your heart is, there you will 

find your treasure.” 

Rating: 5/5 

Review by: Chetna Bharadwaj, AIS 

Gwalior, VII

Book: The Alchemist 

Author: Paulo Coelho 

Published in: 1988 

Genre: Quest, Adventure, Fantasy

In search of destiny 

GT reporters interact with Mr Vineet

Think beyond the obvious

Vineet Nayar, former CEO, HCL Technologies
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I
t was a dazzling dawn of late De-

cember, the entire school was just reo-

pening from a month-long winter 

break. The thumping of shoes could be 

faintly heard in our section A, as in Acids. 

Hydro was on her way to the class. Hydro, 

as in Hydrochloric Acid, one of the coolest 

and meanest classmates of mine. She had a 

considerable number of ‘well-wishers’ or 

may I say people who behave obsequiously 

in order to gain favour.  

As the humdrum in our class ensued, com-

motion could be heard in the section right 

next to us – section B, as in Base. From the 

cheers it seemed that they were welcoming 

their messiah - Hydro, as in their teammate 

Sodium Hydroxide. He was a really serene 

person, almost a polar contrast to what our 

Hydro was.  

The day went by, and just a few minutes be-

fore recess, I could hear muffled whispers. 

My classmates were planning to prank the 

basic enemy section. Being a drama enthu-

siast, I was in for a good show! The recess 

bell rang, and so did plates and tiffins and 

bottles and every metallic article that ever 

existed in our Elite Chemical Compound 

School. The bases were annoyed. “Damned 

fellows, basic etiquettes are a joke?” said 

Baking Soda! Acetic Acid went all in from 

our side and said, “At least we don’t taste 

as bitter as a bottle gourd.”  

The to-and-fro became more derogatory as 

the comments passed. I was having a blast, 

but then I noticed, quietly in a corner sat 

their Hydro. That was the first time that I 

had seen him this furious. Filled with rage, 

he rose up and challenged our class to 

prove our superiority! I knew I was in for 

something interesting because how on earth 

can ‘superiority’ be mentioned without our 

Hydro having an immediate reflex reac-

tion? And so she did. She stood up, and 

with wrath attacked the bases! We unani-

mously decided that the competition would 

be fought in the chemistry lab where each 

of us would react with one another to prove 

how valourous we are. But, as we began, 

both of us realised that there were no reac-

tions that could take place between us! Our 

chemical structure and composition hin-

dered our reaction - the same was the case 

for the bases.  

To be very honest, I couldn’t get my eyes 

off their Hydro. I knew he was fuming but 

what happened next was a true revolution. 

With a rather contained mind, he ap-

proached the chemist and asked our Hydro 

to come up there as well. 

I’ll not touch you directly 
Or else I’ll get a fatal burn  
But hey, can we be friends 
And make this story turn?  
I will never overpower you  
Let’s make a salty bond 
That is useful and true 
Let’s cancel the Hydros 
Sodium Chloride is what we’ll be  
We’ll be found in every store 
Sometimes sold for free 
The chemist mixed them both 
Making a tumultuous noise  
Gas bubbles and water popped  
Children jumped like they got new toys 
So, acid & base produce a salt 
Water’s a byproduct stored in a vault  

Neutralisation reaction, this is called.

Neutralisation reaction is a 

chemical reaction in which an 

acid and base quantitatively 

react together to form salt and 

water as byproducts.

The science of it

Two Polar Opposites, One Chemical Reaction - A Futile Endeavour Or Fruitful Bond?

Fatal burn

Ruchita Nair, AIS MV, XII  

 

T
he Hubble Space Telescope was 

launched into low Earth orbit in 

1990 and remains in operation even 

now. But do you know the key person be-

hind the discovery of the Hubble constant? 

Born to a medical doctor and a concert pia-

nist on July 17, 1957, Wendy Laurel Freed-

man was the co-leader of an international 

team of 30 astronomers which was selected 

to carry out the Hubble Space Telescope 

Key Project. The programme 

aimed to establish the distance 

scale of the universe and meas-

ure the current expansion rate, a 

quantity known as the Hubble 

constant. The constant tells the 

speed of an object at any dis-

tance. Since the distance be-

tween all the objects in the 

universe before any expansion 

was zero, the time in this equation is the age 

of the universe. 

The discovery of the value of the Hubble 

constant, though a great feat, wasn’t the only 

one that Freedman achieved. She also initi-

ated the Giant Magellan Telescope (GMT) 

Project as part of the US Extremely Large 

Telescope Programme (US-ELTP), and 

served as Chair of the board of directors for 

the same. The Giant Magellan 

Telescope (GMT) is a ground-

based extremely large tele-

scope under construction. It is 

expected to become fully op-

erational by 2034, and will be 

able to produce images ten 

times sharper than those of the 

Hubble Space Telescope. 

She has received multiple 

awards, namely Centennial Lectureship of 

the American Physical Society in 1999, the 

John P. McGovern Award in Science in 

2000, and the Magellanic Premium Award 

of the American Philosophical Society, for 

the same. She also received the 2016 Dannie 

Heineman Prize for Astrophysics, awarded 

jointly by the American Institute of Physics 

and the American Astronomical Society. G  T

A constant discovery
Wendy Freedman On The Hubble Constant

PART XVII
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T
he diary is considered to 

be one of the most signifi-

cant expressions of the 

self, associated with sincerity, 

candour and self-reflection. 

That’s me, of course! You know 

me. My existence has been a con-

stant presence since the second 

century AD. Initially employed 

as an observation notebook by 

anthropologists and scientists, I 

have undergone a shift of pur-

pose. I don’t know where to 

begin my story. My journey has 

been full of twists and turns in 

every line along the way. As a re-

sult of my long voyage, please 

pardon me if something’s amiss. 

Before the concept of journaling 

per se emerged, people used 

loose sheets of paper to record 

anything. But later, when 

thinkers like Da Vinci, Tolstoy, 

and others began to utilise me to 

note their thoughts, I was given 

the honour of having a real 

cover—sometimes a cloth bind-

ing, but occasionally leather 

spines—that made me feel like 

royalty. Even still, I was not 

easily accessible in the market. 

During the Renaissance period, 

things changed dramatically. And 

it was then that people turned to 

me, to share what they feel.  

Some people preferred to keep 

their pages private, while others 

wanted to make them public. 

Certain diaries have left their 

mark on the literary world; re-

member Wuthering Heights? But 

I’ll bet you were unaware that 

such a popular book had its be-

ginnings as a journal.  

People saw me as their friend and 

began penning down their hopes 

and fears. From Queen Victoria 

to Newton, every great person in 

Europe kept a journal. But there 

are places where I wish no one 

would ever have to stay. My stay 

with Anne Frank has been one of 

the most frightful experiences of 

my life. Poor Anne, her mem-

ories still bring tears to my eyes. 

Thankfully we do not live in such 

dark times anymore. 

Nevertheless, each century has 

had its own concerns. Technol-

ogy is the personal hell of the 

twenty-first century. Something 

that has the power to remove 

journals from existence...can you 

imagine? But I’ve been able to 

overcome it. The odds seem to be 

in  my favour, for now, at least. 

The sales of journals have risen 

in the last ten years. I’ve been 

told by my present-day possessor 

that the reason behind this is the 

growing loneliness. The other 

day, he thanked me for suppor-

ting him through his problems, 

and for making him feel at home 

during his tough days.  

It’s strange that, despite the de-

velopment of platforms that 

allow people to communicate 

quicker, journaling has still re-

mained popular. Perhaps this 

could be because in an age where 

everything is moving so fast, 

diaries still offer immense scope 

for retrospection. No wonder, 

they are often called windows to 

the soul. And well who doesn’t 

want to look through the glass?

A Journal Of What Our Diary Feels 

Dear  Diary
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Place: Ayodhya and Varanasi 

Top sights: Ram Janma 

Bhoomi, Nageshwar Nath 

Temple, Ram Ki Paidi, Bahu 

Begum ka Maqbara, Birla Tem-

ple, Hanuman Garhi, Kanak 

Bhawan, Guptar Ghat, Dasrath 

Bhavan, Tulsi Udyan, Gulab 

Bari, Jain Shwetamber Temple, 

Dasaswamedh Ghat, Assi Ghat, 

Dhamek Stupa, Shri 

Kashi Vishwanath Tem-

ple, Ruchika Art Gal-

lery, Ramnagar Fort, 

Vishnu Tea Emporium, 

Chunar Fort, Alamgir Mosque, 

Fodowlia Market, The Banaras 

Silk Emporium 

Best time to visit: Oct-Mar 

Delicacies to try: Veg biryani, 

chaat, rumali roti, kebab paran-

tha, rabri, dahi vada, kachori 

sabzi, baati chokha, choora 

matar, laaiya channa, malaiyyo, 

launglata, Banarasi paan, than-

dai, tamatar chaat 

Things to carry: Comfortable 

shoes, bug repellent, sunscreen, 

hand sanitizer, power bank, 

cash, wet wipes, first-aid kit 

Souvenirs to buy: Sandal-

wood, Banarasi silk 

saree, wooden toys, 

flute, carpets, 

Rudraksha maala, religious fig-

urines 

Language to know before you 

visit: Hindi 

My experience: I went to Vara-

nasi with my family. It took us a 

total of twelve hours by train and 

we stayed there for three days. I 

saw many beautiful sights, and 

visited Lakhaniya Dari, Assi 

Ghat, Dashashwamedh Ghat etc. 

I enjoyed the  waterfalls and 

made sandcastles at the ghats. I 

witnessed the beauty of 

some Siberian birds, and 

even sat in a boat. Also, I 

visited a park in the Ba-

naras Hindu University 

campus, and went to a mini zoo 

in Sarnath where I saw alli-

gators, ostriches, ducks etc. 

From Varanasi, I went to Ayod-

hya by road and bought a toy 

gada of Lord Hanuman.  

My favourite memory from 

the trip: Every moment of the 

trip was memorable for me, and 

I had fun with my family. I saw 

amazing sights and treasured the 

time spent with my family. I will 

plan more such vacations during 

summer holidays!

A Visit To Ayodhya And Varanasi
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P
assion – the word seems al-

most clichéd now, but that 

has not altered its relevance. 

As humans, we are inherently pas-

sionate about something or the 

other; passion is the force that 

drives us. After all, what is a human 

without it? But when a passion tran-

sitions into an over-the-top billion-

dollar project (with no determined 

outcome), and goes beyond its sat-

uration point, a question arises – 

what really is the passion behind 

these projects? Is it satisfying the 

whims of a privileged individual or 

supporting mankind? 

Well, the answer depends on 

who you ask. Attaining eternal 

life, colonising Mars, and 

breezing levitating cities into 

existence may seem idiosyn-

cratically distinctive to science 

fiction, but these seemingly de-

lusional feats are indeed endea-

vours of the affluent. Though 

these projects might have found 

their initiation in someone’s heart, 

they have now moved on to benefit 

humanity at large. Case in point – 

PayPal Founder Peter Thiel’s 

Breakout Labs funding Cortexyme, 

which works on providing therapy 

for Alzheimer’s and other degener-

ative diseases, and EpiBone, 

which aims at growing replacement 

bones from human cells, thus pro-

viding a major breakthrough in the 

ever-evolving field of medicine. 

Not just in the field of science, these 

passion projects have also enriched 

the mind and soul. Musk’s Neura-

link aims to make us humans a 

smarter and tech-savvy version of 

ourselves, amalgamating advance-

ment with humanity on a com-

pletely different level. With big 

bucks come big inspirations to turn 

dreams into reality, and when those 

dreams aim to make reality better, 

should we really be complaining? 

However, the situation is not as 

merry as it sounds. While the idea 

of moving specific industries to 

space and making other planets hab-

itable may sound novel, the reality 

is that we might end up destroying 

our current home in the noble at-

tempt of finding a new one. The car-

bon footprint of a space shuttle is 

100 times higher than that of a long-

haul flight, and with so many bil-

lionaires making space race their 

new obsession, we are the ones ac-

celerating the demise of the 

planet, all in the name of passion. 

As if this wasn’t enough, the ones 

pulling the strings on these pas-

sion projects are one step away 

from playing God. Re-

member Musk trying to in-

sert a chip in human brain? 

Does that set itself within 

the term ‘passion’ or ‘obses-

sion’? And with most of these 

‘passionate’ projects clicking 

their doors open only for the 

extra elite billionaires, the ques-

tion of them being attainable and 

beneficial for us ‘all’ comes under 

fire. Are they being carried out for 

humanity to progress or just for 

the entertainment of the 1%? 

Some call them revolutionary, 

and some gaudy. Some claim they 

change the world, and some say it 

isn’t for the better. Passion proj-

ects – a topic just as controversial 

as it is passionate, but at the end, 

we are still left wondering – is 

passion enough to guide projects 

on the right path?

Anger or Krodha, is an emotion (navarasa) 

which is evoked when we feel hurt, humili-

ated or wronged. We react impulsively, pro-

test or even resort to violent activities. And 

yet, we also feel disturbed or ashamed 

when we exhibit anger, mainly because we 

have been taught that anger is a bad thing. 

Not knowing how to control this emotion 

can become stressful for young children, so 

they must be told that anger is an intrinsic 

part of reacting to their surroundings. They 

must learn that it’s fine to get angry, but it’s not good to let this 

anger lead to violence. The trick, therefore, is to be able to har-

ness this negative energy in a way that you can change people 

with patience and love. Finally, it is always up to us to channelise 

anger in a positive direction rather than causing harm to others.  

As written in the Bhagwad Gita: 

Øks/kkn~Hkofr laeksg% laeksgkRLe`frfoHkze%A  
Le`frHkza”kkn~ cqf++)uk”kks cqf)uk”kkRiz.k”;fr AA 2.63 AA 

(Anger leads to clouding of judgment, resulting  in bewilderment 
of the memory. When the memory is bewildered, the intellect gets 
destroyed; and when the intellect is destroyed, one is ruined)  
Educators and parents have a big role to play in teaching children 

that anger is mostly a manifestation of personal ego, and one can 

overcome anger by learning to remain calm in hostile situations. 

In such moments, it would be helpful to remember this shloka: 

vØks/ksu t;sr Øks/ke~ vlk/kq lk/kquk t;srA 
(Anger can be won over by remaining cool, wickedness can be 
won over by kindness) 
With each edition, I share with you a rasa and its significance, 

along with the achievement of my Amitians. In this edtion too, 

I wish to share that Amity’s young writer, Kainaat Arif of AIS 

VYC Lucknow, has released her debut novel at the New Delhi 

World Book Fair under the PM YUVA mentorship scheme. More 

power to my dear Amitians who always fill me with emotions 

of pride and happiness.G  T

Writing and imagination are two sides of a 

coin. Writing frequently serves as a plat-

form for the expression of our actual selves. 

The contest edition highlights the road of 

development and acceptance and brings  

our dormant thoughts to light. Our chair-

person, Dr (Mrs) Amita Chauhan has nour-

ished the golden footprints that we all tread 

on, full of imagination and creativity. With 

a warm glow emanating from her heart, she 

exhorts the students of Amity to be assert-

ive and confident while never letting go of their morals.  

Often in life we compare smartness with intellect, but does it 

have to be so restricted? Being SMART means being spirited, 

masterful, ambitious, responsive and tactful. These are the traits 

of a genuine team player; essential for maintaining rational 

thinking. I offer the following advice to anyone who wants to be 

‘smart’, or even ‘smarter’ than they already are: be inquisitive 

and have a desire to continuously evolve. Every writer and artist 

who works on GT’s contest edition lives by this credo. The fer-

vent enthusiasm represented in GT’s pages depict both the 

necessity and desire for articulation, to benefit us at every stage 

of our lives. I stand in awe and adoration as I see the brilliant 

young minds throw ideas to further the flame of expression and 

creativity exhibited by our honourable Chairperson ma’am. G  T

Dr Amita Chauhan 
Chairperson

Krodhjeet bhava

Desire to evolve

Writing cannot be viewed 

in isolation; it is a journey 

through which the writer 

expresses his/her self while 

manifesting the zeitgeist. 

Our chairperson, Dr (Mrs) 

Amita Chauhan, has always 

espoused the exploration of 

novel and intuitive avenues. 

The Global Times also personifies 

this passion for creating new paths 

without diminishing the roots. 

Each contest edition encap-

sulates a gamut of emotions 

ending in a sense of accom-

plishment. This whole jour-

ney was like riding the 

columbus swing where each 

moment brought forth new 

challenges and learnings. 

One of the major tenets of 

the contest edition is the germina-

tion of an idea into the final product 

through hardwork. The team of AIS 

PV learnt the fundamentals of 

building team spirit through a gruel-

ing process. While they put in their 

blood and sweat, they also experi-

enced a sense of belongingness. 

The principles of our esteemed 

chairperson, Dr (Mrs) Amita Chau-

han, have always encouraged us to 

strive for greatness and success. The 

students’ experience from the 

contest edition will undoubtedly be 

a great step toward their bright fu-

ture. I am really proud of the team 

for their commitment. The journey 

was worth every mile.

Ameeta Mohan 
Principal, AIS PV Make supreme effort!

Page editors: Aditya Hingorani, XII G & Naavya Lodh, IX C, AIS Pushp Vihar

Sneha Prakash 
GT Coordinator
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Decoding Rationale Of Ambitious Projects

Passionate much?Passionate much?

Illustration: Ritvik Vachher, AIS PV, XI B



Music transcends barriers of language, space, and time. At the same time, it also surmounts 
the conventions of a 9 to 5 job, for it brings passion and career on the same table. For those 
who are passionate about music and wish to make a living out of the same, Yash Wadhwa,  
X B & Kavin Popli, XII G, AIS Pushp Vihar, bring you some probable career choices. 

Mohan Kumar
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Page editors: Namya Jain, X D & Samaya Chauhan, IX A, AIS Pushp Vihar

Tune into the job: I view myself more 

as a musician than a music producer. 

For production is a ‘lazy job’ that re-

quires you to spend a lot of time in 

front of the screen. Howbeit, it is still 

a great outlet to bring out your creativ-

ity, and that’s what matters the most. 

Trained melodies: I find formal edu-

cation in this field specifically boring. 

For me, knowledge came primarily 

from YouTube and from surrounding 

myself with musicians who were way 

better than me. The same can be true 

for you as well. 

Rhythmic skill: Discipline is key. 

Whatever your working hours may 

look like, approach them with a clear 

vision of what you want to achieve 

within that time frame. Think fast and 

as if you want to finish the project at 

hand as soon as possible. 

Jamming schedules: Most music pro-

ducers work as freelancers, so there 

are no set hours of employment. A 

client gives you certain work and you 

ought to complete it before the 

deadline. How you meet the 

same is entirely your concern. 

Rock of challenges: “When grains are 

winnowed, the shaft falls down and 

the grain stays.” The challenge is to be 

the grain, as it can be a long haul be-

fore you finally make your mark. 

Completing the songs you start can be 

another challenge. I know several 

people who have made top-tier music, 

but haven’t yet given it that finishing 

touch to get it past the line and release 

for public consumption.  

Symphony of rewards: It feels great 

to release a track. To get recognised 

for it further only acts as the cherry on 

top of the cake.  

Beats of money: If you manage to be-

come successful, money will follow. 

Music producers can easily receive 

payments ranging over 3-14 lakhs INR 

per assignment.

Tune into the job: Through the years, 

I’ve learned many instruments. As a re-

sult, my relationship with instruments has 

only intensified. And that’s exactly what 

it takes to be an instrumentalist.  

Trained melodies: Music is an uncertain 

field, so even if you take up formal train-

ing, make sure you have something to fall 

back on. 

Rhythmic skill: One needs to be adap-

tive in order to learn music. You need to 

exert yourself in the pool of endless 

music that lies within you and keep learn-

ing along the way.  

Jamming schedules: Sometimes you get 

shows and sometimes you’re just free-

lancing, so the number of hours you  

work depends on the kind of work you 

get. It gets particularly busy during the 

later part of the year since there are a lot 

of music shows at that time. 

Rock of challenges: There are certain 

shows that pay well but require you to 

play a certain kind of music that you may 

not enjoy, and vice versa; striking a bal-

ance between the two can be a challenge.  

Symphony of rewards: The biggest re-

ward is that you get to do something that 

you like.  

Beats of money: Money is very season-

based in this profession. The music indus-

try is such that many shows only happen 

during the festive season. One can expect 

to earn over 10-15 lakhs INR p.a.

Tune into the job: I have been a vocalist 

for a really long time. Though Indian music 

industry lacks organisation, I’ve learned 

that people like to experiment and that there 

is a lot to do in the field. 

Trained melodies: Vocal training is a must, 

particularly if you are a vocalist.  

Rhythmic skill: Since music is a vast field, 

clarity in terms of what you want to do is a 

must. Then, you must be willing to practice. 

One should also learn the technical aspect 

of things. Even if you are a vocalist, you 

should know how to play a musical instru-

ment or two, as it helps a great deal.  

Jamming schedules: Our working hours 

are both demanding and dynamic. Some-

times the job begins at eight in the morning 

and goes on till two at night. Other times, 

we are practicing, which again takes up a 

significant amount of time. 

Rock of challenges: Performing on stage 

is quite challenging. For when you are a vo-

calist, you need to interact with the crowd 

and ensure that everyone is having a good 

time, and that can get taxing sometimes. 

Symphony of rewards: Writing your own 

song, singing it to a live audience, and see-

ing people enjoy it are all very rewarding.  

Beats of money: An entry level vocalist 

can earn anywhere between 14,000-45,000 

INR per month by doing gigs, giving voice 

overs for ads, and collaborating with other 

renowned artists.

Aditi Sharma Divij Kapoor

Meet the expert 

Mohan Kumar aka 
Hautewulf is a Delhi-

based music producer 
and self-trained guitarist. 
Having been an active 
participant in the music 

industry for over 10 years, 
he has headlined various 

major metal fests like 
Pyramid, Alien Sky Cult, 

etc., across India. 

Meet the expert 

Aditi Sharma is a vocalist who 
performs for the Delhi-based 

bands, Salt Rock, an alternative 
rock outfit and The 909s, a jazz-
funk, R&B band. She performs 

every weekend at various 
locations, like Depot 48, along 

with her band members.

Meet the expert 

Divij Kapoor is a freelance 
instrumentalist based in New 
Delhi. Having done more than 

300 shows pan-India, he is 
someone who believes in the 

power of good music to 
influence emotions.
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Aarushi Mendiratta, AIS Pushp Vihar, IX B 

 

A glittering, splendid silver penny 

In the hands of a stripling named Henry 

The coin was hurled, tossed, and skipped 

While in its illustrious master’s tiny fist 

The silver had the same routine for days 

Till one fateful instant where it went astray 

 

Only to be noticed by a wishful child 

With hair and clothes all way too wild 

The penny saw its new family’s desperation 

As it experienced new trials and tribulations 

Oh, never had the coin felt so needed before 

So crucial, absolutely significant to the core 

 

But, alas, the penny had to, in the end, go 

For the children now needed food to grow 

And thus began a new chapter of the coin’s life 

In the hands of an affluent jeweller’s wife 

Where it would eventually be melted 

For it to join others of its kind, all connected. 

THE GLOBAL TIMES | MONDAY, MARCH 20, 2023SeniorMosaic8

Page editors: Vanshika Dutt, XII D & Nurina Amin, IX C, AIS Pushp Vihar

Q.1 Who has reviewed 
the book ‘The 
Alchemist’?

Q.2 What is the best time 
to visit Ayodhya and 
Varanasi?

Q.3 What is the headline 
of the story written by 
Diya Verma, AIS PV, XII G?

Q.4 Mention the three 
music experts 
interviewed on page 7.

Q.5 Which two substances 
combine together to form 
salt and water? 

Q.6 UN has designated 
2023 as International 
Year of________

Q.7 Who is the new elected 
president of Nepal?

Q.8 Which cafe serves 
food for both dogs and 
humans?

Q.9 Name the student 
who launched her novel 
under PM Yuva scheme.

Click here to participate

Name:..............................Class:................School:..............................

Results of Read Play & Win-16: Prakrit Malhotra, AIS Vasundhara 6, VI B;  

Jia Kapoor, AIS Gurugram 46, XII; Swastika Bindlish, AIS Saket, VIII B

or log on to http://theglobaltimes.in/readplaywin/

Read   Play   and   Win
Reading GT can be fun as it can fetch you a 
prize too. Participate in this interesting contest 
simply by clicking on the link mentioned below in 
the online edition/taking a picture of the sheet 
and mailing us your responses at 
editor@theglobaltimes.in. So, get set, go!

17

Caught red-handed

Illustration: Nainika Gupta, AIS Pushp Vihar, XI F

Pic & Graphic: Sansita Dewani, AIS PV, XII E
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Diya Verma, AIS PV, XII G 

 

2
6 May. 26 June. 26 July. The 

pattern is not lost on me; it 

couldn’t be lost on anybody. 

But as the months pass by and 

tragedy strikes on the 26th of each, 

something picks away at my honour 

as a detective. This culprit is smart; 

smart enough to throw an entire 

group of clever and proficient detec-

tives off their tracks.  

As I stare down at the notes from 

the case, for the first time in my ca-

reer, I can’t manage to string to-

gether a single cohesive thought. 

Instead, my mind wanders to places 

I seriously wish it didn’t. 

26. I never did like that number, not 

since my cousins started showing 

up for movie nights at the family 

house, and not since they started 

hauling me to the corner of the yard. 

Not since they started beating me 

senseless on the 26th of every month. 

The urge to hit back; I guess this 

killer and I have that in common. 

‘One kill every month and no more 

– a serial killer with a sense of con-

straint in them.’ 

I peer at the words written in a tat-

tered old diary I had managed to 

find as I was rummaging through 

the drawers to find my precious 

rubber ball. I remember my thera-

pist handing it to me to help with 

my anxiety, and since I stopped see-

ing her, it had been the only thing 

that helped. I hadn’t seen it in a 

while; a month it had been if I was 

right? 

I press the page down and squint at 

today’s date. The 24th of August. An 

overwhelming uneasiness grips me 

as I turn the pages one by one. My 

stomach drops as I reach the page 

that should have been the 26th of last 

month, but only find shreds of 

paper. The page had been torn out 

of the diary. I hurriedly flip back to 

the months past. The month of June, 

the month of May – the same fate. 

What had I been doing? I couldn’t 

seem to remember. I mutter cease-

lessly under my breath, words for 

me to try to stay calm. I check my 

phone and find no record of what I 

had been doing on the 26th of the 

past three months. 

Could it be? No, it couldn’t pos-

sibly! But couldn’t it? The case says 

that the murders started three 

months ago. That’s when I moved to 

the city. 

“You…suffer…multiple personal-

ity…” the words ring in my ear 

from times 

gone by, and I 

remember the 

times I would 

wake up with no 

recollection of 

the day before. “Moving…new 

city….bad thing…” my therapist’s 

voice rings again. I pull at my hair 

as it all starts to piece together to 

make sense, all the scattered dots 

connecting together to deem me 

guilty. 

I sink to the floor and crawl to a cor-

ner as I hear the sirens sound. Hues 

of red and blue shine through the 

tinted windowpane. I watch as two 

men dressed in khakhi kick open the 

door. Behind them stood a familiar 

face.  

“You were always too proud to go 

to any of the crime scenes yourself, 

so imagine my surprise when I 

found this,” the man said smugly, 

holding the rubber ball I had been in 

search of for the past month.

As I stare down at the notes 

from the case, for the first 

time in my career, I can’t 

manage to string together a 

single cohesive thought.

Two sides   of a coin
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ABC Of NewsThe Millet Documentary

Shambhavi Sharma, IX B & Deetya Gambhir, XI D 

AIS Pushp Vihar 

 

W
hat we cannot invent, we must rediscover. If we 

are to go forward, we must go back and 

rediscover the valuables we left behind. One 

such rediscovery can be attributed to the often-neglected 

grains, millets. First cultivated some 4000 years ago, this 

super-grain is making heads turn in 2023 after the UN 

declared it as the International Year of Millets. A look at 

the whats and whys of this development.  

 

Millets for the layman 

1. Put simply, millets are a collective group of small-

seeded grasses that are grown as grain crop.  

2. Foxtail millet, finger millet, barnyard millet, pearl 

millet, and sorghum are its most common varieties.  

3. The earliest evidence of cultivation of millets dates 

back to 3000 BC. 

4. In India, the proso millet was the earliest grown, and 

dates back to the pre-Harappan period. 

5. Found from China to Eurasia, these crops then became 

the most expansive cereal in geological terms.  

6. Today, millets are grown in 131 nations and serve as 

food for over 59 crore people in Asia alone.  

 
Millets for the win  

7. India boasts of being one of the top five exporters of 

millets in the world today.  

8. Rajasthan, Karnataka, Maharashtra, Uttar 

Pradesh, and Haryana are the top five 

millet growing states.  

9. In 2018, India observed the ‘National Year of Millets’ 

with the goal of increasing millets output.  

10. For the same, many initiatives were undertaken by the 

government, namely Poshan Mission Abhiyan by 

Ministry of Women & Child Development, release of 

a new variety of quinoa by ICAR and several others.  

11. As a result of these initiatives, exports of millets went 

from 24 mn USD (2017) to 26 mn USD (2020). Their 

production increased from 11.3 to 15.3 million tonnes.  

12. On India’s behest, UN designated 2023 as the 

‘International Year of Millets (IYM)’.  

13. India is the Chair of the FAO International Committee 

for the International Year of Millets. 

14. The Union Budget 2023 focuses on making India a 

global hub for ‘Shree Ann’ or millets. 

15. The budget also allocated funding for the Indian 

Institute for Millet Research (IIMR), Hyderabad, in 

efforts towards fostering innovation. 

16. In order to incentivise production, the government has 

raised the Minimum Support Price for this grain by 80-

125% between 2013-14 and 2021-22. 

17. The government has funded 66 millet-based start-ups 

so far with investments exceeding a cumulative six 

crore INR. 

18. AIIMS Delhi also announced a special ‘Millet 

Canteen’ in its central cafeteria in an attempt to 

encourage the consumption of millets. 

19. In line with IYM, the Punjab State Mid-Day Meal 

Society has proposed to serve millets to 

students of classes I-VIII under the Mid-

Day Meal Scheme in government schools. 

 

Millets for the ages 

20. There was a time when millets were at 

the centre of our nation’s daily diet, 

accounting for about a third of 

India’s food basket. 

21.Over time, wheat and rice took over the thaali. The last 

few decades saw per capita consumption of millets 

drop by 83% in rural and 77% in urban areas.  

Subsequent to which, the cultivated area under millets 

has been shrinking. 

22. This decline in production was aggravated by lack of 

incentives on all fronts – from farmers to markets. 

23. Now as this neglected crop gears to make a comeback, 

many are questioning the whys of this move. The 

answer to which remains multi-dimensional. 

24. Firstly, in times of unprecedented climate change, 

these grains could be our go-to, given their ability to 

grow in drought prone areas with poor soils.  

25. Also, millets could well solve the crisis of 

micronutrient deficiency.  

 

Millets for health and wealth 

26. Millets are called ‘Nutri Cereals’ for outperforming a 

variety of other grains in terms of nutrition. 

27. Each millet has a different nutritional value. While 

some have a high fiber content, others are high in 

minerals like Zinc and Iron.  

28. Millets are the healthiest option since they don’t 

contain gluten, build a strong resistance against 

diabetes, and are kind to the digestive system. 

29. They are also known to aid weight loss, prevent 

cardiovascular diseases, and enhance immunity.  

30. The sheer affordability of millets tags them as ‘poor 

man’s food grain’, making them a go-to option for the 

developing countries. 

31. The worldwide millet market is expected to surpass 12 

billion USD by 2025. 

 

Millets for the farmer 

32. Millets are simpler to cultivate than other grains and 

don’t need a lot of water or soil, thus toeing agro-

ecological principles. 

33. They can adapt to many production areas and are 

climatically resilient, tolerating poor soils, drought, 

and difficult growth circumstances. 

34. Embodying sustainable agricultural practices, they 

also have low fertiliser and pesticide requirements.  

 

Millets for a comeback 

35. But can the celebration of this super grain as the 

IYM bring it back on the plate? Evidence says yes. 

Quinoa rose to global fame as a superfood, thanks in 

part to the International Year of Quinoa 2013 

(IYQ2013). Before which, quinoa was highly 

neglected and grown in just 50 countries. 

36. However, experts have identified a boom and bust 

cycle when crops like quinoa became popular 

suddenly. Once economically developed nations learnt 

of quinoa’s nutritional importance, there was a sudden 

increase in consumer demand, triggering a rise in both 

its production and prices. This was followed by a rapid 

decrease in prices, and subsequently, production. 

37. For millets to not suffer the same fate, continued 

policy support is crucial, and so is more funding for 

research and development. 

As Millets Make Their Indispensable Comeback, One Grain At A Time
Mille(t) sur mera tumhara AIS PV 

Page editors: Akshita Bhandari, X B & Harshil Bedi, IX D, AIS Pushp Vihar
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W
alking with your furry 

friend, you chance 

upon a café. You are 

hungry, but you don’t wish to leave 

out your beloved pet. If only there 

was some place where the two of 

you could grab a quick bite to-

gether. Welcome PuppyChef, a 

quirky café that serves finger lick-

ing food for both doggos and their 

humans. We catch up with owner 

of the café - Harjeet Makhija, to 

walk us through the journey of 

India’s most successful dog cafe. 

 

Puppy steps 

Taking us back to the very begin-

ning of this café the owner says, 

“One of my neighbours is Korean, 

who brought amazing treats for all 

the neighbourhood dogs. My dog 

loved her treats so much that I 

traveled with her to Korea and 

took a week-long course to learn 

about nutritious and delicious 

meals for dogs. Soon after, I 

wanted to commercialise it and 

that’s how PuppyChef was born.” 

After all, spending time with your 

loved ones speaking the universal 

language of love – food, makes 

sense, doesn’t it? “The main aim 

of this café is to bring you closer 

to your dog by offering you the 

perfect setting to spend time with 

your pet. And even if you don’t 

have one, you are always welcome 

to the café, pet other dogs, release 

your stress, and in general, have a 

good time,” she says.  

 

Bow-wow 

The star of this cafe is ‘food’. 

Serving a menu that would leave 

you envious of your furry partners, 

Puppy Chef hits the bull’s eye (or 

let’s say stomach). “We have rusk, 

KFC chicken wings, sushi, kim-

bap, churros, salami and so much 

more for only dogs! In fact, we 

have a fresh and a dry menu for 

dogs. Jerkies are the hottest selling 

item in our dry menu. For the fresh 

menu, we have KFC legs, a recrea-

tion of the hot-selling KFC wings 

for dogs. We have a lot of smaller 

breeds at our café and them being 

picky eaters, we still have no rejec-

tions,” she quips. Expounding their 

focus on serving quality food, 

Makhija says, “We have staff who 

are expert in their respective fields. 

We have two ladies for meat cut-

ting, jerkies, one for making differ-

ent varieties of cakes, two for bis-

cuits and of course one for the 

human menu.” 

 

Pack of services  
Other than the food, the café also 

offers a host of services including 

special celebrations for your 

pooch. “We not only organise 

birthday parties and celebrate fes-

tivals, we even hold buffet parties 

for your furry buddy! There is also 

a photobooth for dogs. Our idea is 

to host customers who visit us 

again and again,” she says. And all 

of this in an absolutely safe envi-

ronment. “The safety and security 

of dogs is our priority. We have 

dog ties all around the café, where 

the pet owners can comfortably tie 

their dogs. And give them their un-

divided attention,” she adds. In ad-

dition, there is also a line-up of 

products - dog toys and accessories 

that are season and need specific, 

catering to different budgets. 

 

Not tailing behind 

But what about the humans? The 

café offers a wide-ranging menu 

for not just pet dogs, but also for 

humans. “The food options are so 

appetizing, both visually and taste 

wise that sometimes it’s hard to 

know which one is for the pet and 

which one for the human, that’s 

why we have a separate display 

too,” she says. Howbeit the café is 

more than just a eating spot, Mak-

hija, expounds, “In today’s time, it 

is a task to take out time for your 

pets. And this café does just that – 

giving you the space to spend time 

with your loved ones. Such happy 

places are what the world needs to 

destress and to spend quality time 

with your pets.” Well, we couldn’t 

agree more.G  T

For a paw-fect date 

A glimpse of PuppyChef cafe

GT reporters with Ms Harjeet

Editors as they flaunt the edition

Page editor as he finetunes the articles

For more pictures, log on to www.facebook.com/theglobaltimesnewspaper or www.instagram.com/the_global_times
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Welcome To PuppyChef, And Be Sure To Bring Your Dog Inside, Too

 Illustrators as they create artpieces

Writers as they draft narratives

Ma
kin

g a
 Newspaper Contest

AIS PV

The EB of AIS PV as they celebrate their workmanship
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YUVA author 

Saumya Chauhan receives Dhananjay Mohan Award

AIS VYC Lucknow 

 

K
ainaat Arif, a student of 

Class XII launched her 

debut novel ‘December 

1912-A story of awakening’ at the 

New Delhi World Book Fair under 

the PM YUVA mentorship scheme 

by the National Book Trust on 

February 25, 2023.  

The inaugural event was graced by 

French writer and Nobel Laureate, 

Annie Ernaux, HE Emmanuel Le-

nain, ambassador of France to 

India; Vincent Montagne, pres-

ident, Syndicat National de l'édi-

tion, France; Pradeep Singh 

Kharola, chairman and managing 

director, India Trade Promotion or-

ganisation; Saumya Gupta, joint 

secretary (NIT) and NBT, India, 

and Yuvraj Malik, director, NBT, 

India. Kainaat also got the oppor-

tunity to participate in prime time 

talk with Yadvinder Sandhu, 

grandson of Shaheed Bhagat 

Singh as well as attended YUVA 

Authors’ session on the experi-

ences of writing biographies from 

the pre independence era. 

Further, Kainaat along with other  

YUVA authors attended a three day 

Yuva Camp, from February 25-27, 

2023, wherein they discussed their 

written works on the unsung he-

roes of the freedom movement, 

and met eminent personalities like 

author, Ashwin Sanghi, Nitasha 

Devsare, managing director, Taylor 

& Francis and visited historic 

places like Kartavya Path, India 

Gate and PM Museum. 

They also attended several ses-

sions on the experiences of writing 

historical fiction, the biographies 

of women freedom fighters, new 

perspectives on freedom move-

ment through the tales of unsung 

heroes, dialogue writing, lessons 

from authorship and tribal heroes. 

Kainaat was also one of the pan-

elists for the session on how the 

young authors created their char-

acters with their imagination. 

In the year 2022 also, Kainaat was 

selected as one of the 75 under-30 

young authors all over India for 

YUVA, Prime Minister’s scheme 

for mentoring young authors. She 

was selected for her story ‘The 

Tarsier’, which was based on the 

Delhi conspiracy case of assassi-

nation of viceroy of India, Lord 

Hardinge in the early 1900s. The 

beautiful story features a bespec-

tacled young boy with an unusual 

name, Tarshi and his even more 

unusual thirst for knowledge.G  T

Kainaat at World Book Fair Panel discussion in progress

Annual sports fiesta  
AGS Gurugram 

 

T
he school organised its 

second annual sports day 

‘Sports and Fitness Fiesta 

2023’ on February 17, 2023 at 

Tau Devi Lal stadium, Gurugram. 

The event witnessed participation 

from pre-nursery to Class XII, 

from all the four houses Amazon, 

Ganges, Nile and Zhuang. The 

sports fiesta commenced with 

lamp lighting ceremony in the 

presence of the chief guest, Vish-

ram Kumar Meena, additional 

deputy commissioner Gurugram; 

guest of honour Amit Khanna, su-

perintendent of customs and cen-

tral excise and service tax; Pooja 

Chauhan, Chairperson, Amity 

Humanity Foundation and Amity 

School of Film and Drama and 

Sapna Chauhan Batra, Chairper-

son, Amiown Schools & ACERT.  

Following which, a march-past  

was conducted by all the houses 

to the beats of the school band 

and the torch bearers sprinted 

through the stadium. The students 

then engaged in yoga, mass drill, 

zumba, fencing, and taekwondo, 

100m, 200m and 400m relay 

races. Parents of IB PYP students 

too joined their children in these 

race events.  

The occasion also saw the felici-

tation of achievers of IBDP Year 

2 in different fields. ‘Vedvati Vi-

dyalankar Award’ for Indian her-

itage and values was awarded to 

Riya Kharyal while ‘Europa 

India Foundation Award’ for the 

best achievement in sports was 

awarded to Anika Jain, vice cap-

tain sports. Further, ‘Dhananjay 

Mohan Award’ for scientific cre-

ativity and innovation was 

awarded to Saumya Chauhan, 

head girl. Shubhangi Lakhanpal, 

sports captain and Vivaswan Jha, 

cultural captain, received the Late 

Baljit Shastri Trophy for the all 

rounder best student. Also, the 

primary school house trophy was 

bagged by Ganges House while 

Nile House lifted combined tro-

phy for middle and high school in 

the annual sports fiesta.

Fun with mental math

Amity R & D Division  

 

U
nder the vision-

ary leadership  

of Dr (Mrs) 

Amita Chauhan, Chair-

person, Amity Group of 

Schools & RBEF, and 

guidance of Advisor, Re-

search and Development 

Wing. Amity Group of 

Schools 14th edition of 

Inter-Amity Mental 

Math Quiz for the stu-

dents of Class I-X was 

held from January 19-21, 

2023. The quiz was con-

ducted in two rounds 

where each round was 

hosted by Amity 

branches across 

Delhi/NCR for different 

classes.  

The first round of the 

quiz was an elimination 

round, which was con-

ducted via MS Forms 

and saw participation 

from 17 students of 

Amity Group of Schools 

pan India. Post which, 

the top five scorers from 

this round were selected 

for the final round, 

which was conducted on 

MS Teams. The round 

tested the mental math 

abilities of the students 

in segments such as 

problem sums, brain 

teasers, audio stories etc.  

The closing ceremony of  

the quiz was hosted by 

AIS Gur 46 and was 

graced by Chairperson 

and other eminent 

members of the Amity 

Universe. The winners 

were announced and the 

ceremony came to end 

with a creative dance 

presentation titled ‘Ganit 

ki Mahima’ by Amitians 

and a video showcasing 

the highlights of this 

year’s quiz. .G  T

AIS Vasundhara 6 

 

B
udding olympians of AIS 

Vas 6 added another 

golden feather to Amity’s 

cap by bagging several awards at 

the 2nd Japan Olympiad, held vir-

tually on January 31, 2023. Orga-

nised by The Japan Foundation 

and Japanese Language Teachers 

Association (JALSTA), the olym-

piad aimed to celebrate 70 years of 

Indo-Japan diplomatic relations.  

Anaaya Mehndiratta (Class V) 

won second prize while Anika 

Singh (Class V), Ahaana Singh 

(Class IV) and Rishant Nautiyal 

(Class VI), bagged the consolation 

prize. The winners were awarded 

with certificates and gifts like ori-

gami paper sheets, manga comics, 

toys etc. 

A total of 638 students from 25 

schools across India participated 

in the olympiad which covered 

topics like: Indo-Japan relation-

ship over the years, music, 

movies, language, sports and tech-

nology, picture identification of 

monuments, architecture, and fes-

tivals of both the nations.G  T

Students and guests at the closing ceremony

Principal with the winners

The olympians 

Result
Class First Second Third

I AIS Vas 6 AIS Gur 46 AIS Gur 43

II AIS Noida & AGS Gur AIS Vas 6 AIS Vas 1

III AIS Saket & AIS Noida AIS PV AIS Gur 43

IV AIS Gur 46 AIS Vas 1 AIS Gur 43

V AIS Noida & AIS Gur 46 AIS PV AIS Vas 6

VI AIS PV & AIS Gur 43 AIS Saket AIS Belapur

VII AIS Gur 46 & AIS Gur 43 AIS Saket AIS Noida

VIII AIS Gur 46 & AIS Vas 1 AIS Saket AIS Gur 43

IX AIS Gur 46 & AIS Saket AIS Vas 6 AIS Gur 43

X AIS Vas 1 & AIS Vas 6 AIS Gur 43 AIS MV

Amity Shines At PM YUVA Mentorship Programme



Namya Jain, AIS Pushp Vihar, X D 

 

W
hen humans leave no other place to go, Google 

arrives at the ‘We are here to listen to your tales 

of woe’ (read therapist) cabin to share his grief.  

Therapist: Oh, Google! Here you arrive. Welcome to your 

first therapy session with the best thera… 

Google: Yes yes yes doc, I know. I have already filtered 

through my 100 search algorithms to only know the fact 

that you are *the best therapist* in the town.  

Therapist: Oh well, in that case, we may begin with your 

first session. Tell me what brings you here. 

Google: Aah! Yes. From where should I begin? Just 5 mins 

before arriving, another user searched ‘how to lose weight 

without working out and eating junk?’ I mean is that even 

a question? These humans assume my existence to be no 

less than a genie who can answer every non-existent ques-

tion for them. I am tired of answering these questions. From 

‘Is New York a city or a country?’ to ‘How to pass the 

exams without studying?’ I am done giving them anything 

and everything they ask for. 

Therapist: Okay, go on. I am listening.  

Google: My entire existence is based on 

providing information, and when it is un-

satisfactory, they just yell and move to 

Bing, even though they know I’m clearly better. 

Therapist: Do you truly feel that you’re better than most 

search engines? 

Google: Well, of course. I am the most used, most reliable, 

fastest, and most beloved! Even if more than half of the 

users make my blood boil with spelling errors, dumb ques-

tions, and searching for their symptoms instead of going to 

a doctor, I tolerate them! You won’t see Yahoo! doing that, 

would you? I mean even coughing once, brings them to me.  

Therapist: (Murmuring and scratching his head) Even I 

searched the same last night. 

Google: What? Did you say anything?  

Therapist: Oh no, no. I was saying, isn’t that your job? 

Your very existence is being a search engine. And adhering 

to that, your only job is to provide information. 

Google: Oh, I agree doc. But do you even realise what all 

these humans keep on searching for? Do you want to guess 

what the first search result is for New Zealand? Well, I 

quote, “Is New Zealand a part of the USA?” while the other 

day 1.8 million different people asked if cow saliva could 

cure baldness. I don’t even want to answer them.  

(sips water from the glass) 
Only if this was the most they could do. But no, they keep 

throwing questions like ‘Why isn’t 11 pronounced as onety 

one?’ ‘Goggle will you marry me?’ and the list is endless.  

Therapist: Phew! You have a lot of patience to deal with 

that. And in my experience, you are more emotionally ma-

ture than most of my human clients.  

Google: That’s very kind…but I am so, so tired. I mean, 

sure, I was designed to work 24/7, and I do that much with-

out complaining. But recently so many kids have been 

making me barrel roll, and now my knees hurt! I’m only 

24 but with my immense knowledge and creaky bones, I 

feel 77 years old. Coincidentally, the average age a person 

in the US dies! 

Therapist: You seem…awfully cheery about that fact. But, 

anyway, one important thing I didn’t ask 

you…how are you? 

Google: (Eyes filled with tears) No one…

has ever asked me that doc. Everyone wants 

to know from me, but not about me. 

Uhhhh…I think the session is over I must leave, sorry-  

Therapist: Google? Google?  

The therapist grabs the laptop in a hurry, opens google, and 

starts typing ‘How to successfully conduct a good therapy 

session with google?’… 
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