
1000 Ôı|∏Ω©AÔ^ AmÁ\Ô^

Avoid Cooking of Food as Paste
c°ÔÁ·© √ÁƒBVÔfl ƒÁ\©√Á>› >sÏ¬Ô°D

÷B[≈kÁ´ c°ÔÁ·© √ÁƒBVÔfl ƒÁ\©√Á>¬

zÁ≈›m¬ ÿÔV^·°D. º>Ákl_ÈV\_ ∂]Ô ºÂ´D

ƒÁ\¬Ô©√|D c°Ôπ_ ƒ›m¬Ô^ ∂]ÔD ∂a¬Ô©√‚|s|D;

ÚE zÁ≈BÈVD. º\KD ∂ÁkÔ^ ÿƒˆ\V™›][º√VmD,

ÿƒˆ\V™›]uz© ∏ÕÁ>B WÁÈlKD c°\ı¶È© √z]Ôπ_

OıËBfl E§>·°Ôπ_ Œ‚Ω¬ÿÔV^· kVF©∏Ú¬ÔÈVD.

º√V]B› >ıßÏ, ¿Ï c°Ô^ ºƒ´V> WÁÈÔπ_

ÿƒˆ\V™›]uzfl ƒuÆ ÷Á¶R≈V˛ \ÈflE¬Ô_ cı¶V¬ÔÈVD.

√uÔ”¬z ºkÁÈl_ÈV\_ ∂Ák sÁ´kVÔ kKsÈÕm º√VzD.

÷kuÁ≈ÿB_ÈVDs¶ tÔ x¬˛B\VÔ √Áƒ©√V›]´∫ÔÁ·

mÈ¬˛, Ôøs ∑›>D ÿƒFkm tÔfl E´\\V™m. ∂Á>s¶

√Áƒ©√V›]´D ÔVFÕm º√VFs‚¶V_ º\KD E´\D ÌΩs|D.

®™ºk kVµ¬ÁÔ xÁ≈ÁB º\[Á\©√|›]¬ ÿÔV^· ÷Õ>

ÔÚ›mÔ^ Ák¬Ô©√‚|^·™.

Consuming method of liquid food
jput  czt[ cz;Zk; Kiwjput  czt[ cz;Zk; Kiwjput  czt[ cz;Zk; Kiwjput  czt[ cz;Zk; Kiwjput  czt[ cz;Zk; Kiw

jz;zPq kw;Wk; ghd';fis neuoahfj; bjhz;ilf;Fs;

Cw;wf;TlhJ/ ed;F rg;gpg; gUf ntz;Lk;/ ,Jnt

Mnuhf;fpakhd. ghjpg ;g py;yhjr; brupkhdj;ijf;

TLjyhf;Fk; Kiw/
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1000 Ôı|∏Ω©AÔ^ AmÁ\Ô^

Easy cooking of greens, vegetables.
fPiu fha;fwp vspjhf rikg;gJfPiu fha;fwp vspjhf rikg;gJfPiu fha;fwp vspjhf rikg;gJfPiu fha;fwp vspjhf rikg;gJfPiu fha;fwp vspjhf rikg;gJ

rj;J jUk; fPiufisr; rpukg;gl;Lj; jdpahf rikf;fhky;

midj;J czt[fSld; nrqj;Jr; rikf;ft[k;/ ,jdhy; neuk;.

ciHg ;g [ k pr ;rkhtJld; mitfs; vt;tpj vjpqg ;g [ .

btWg;g[kpy;yhky; tapw;Wf;Fs; ngha;tpLk;/ed;ik te;J nrUk;/

Eating method of orange
rhj;JFo rhg;grhj;JFo rhg;grhj;JFo rhg;grhj;JFo rhg;grhj;JFo rhg;gpLk; KiwpLk; KiwpLk; KiwpLk; KiwpLk; Kiw

rhj;JFoia rpukg;gl;L njhy; cupj;J rhg;gpLtjw;Fg;

gjpyhf ehd;F fPw;Wfshf btl;o xt;bthU fPw;iwa[k; thapy;

itj;J vspjhfr; rhg;gplyhk;/ epiwat[k; rhg;gpl Koa[k;/ rhW

gpHpe;Jr; rhg;gpLtij tpl neuoahfj; jpd;gnj gad; ToaJ/

Egg eating method
Kl;il rhg;gKl;il rhg;gKl;il rhg;gKl;il rhg;gKl;il rhg;gpLk; KiwpLk; KiwpLk; KiwpLk; KiwpLk; Kiw

tUty;. bghupay;. Mk;nyl;. Mg;ghapYf;Fg; gjpyhf 30

taJj; jhz;oatqfs; Kl;ilia mtpj;J rhg;gpLtnj eykhdJ/

Fwpg;ghf bts;isf;fU mtpay; Vw;wJ/
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1000 Ôı|∏Ω©AÔ^ AmÁ\Ô^

Safeguading of remained food without fridge.
÷´° *>\V˛s|D ƒÁ\›> c°ÔÁ·

zπÏƒV>™©ÿ√‚Ω ÷_ÈV\_ √VmÔV¬zD ka

ÔVÁÈ, \]BD \uÆD ÷´° *]lÚ¬zD ƒÁ\›>

c°ÔÁ· zπÏƒV>™©ÿ√‚Ωl_ Ák›m √´V\ˆ©√m ÿƒÈ°

ÌΩBm \‚|\_ÈV\_ ∑ÁkÁB•D zÁ≈›m s|˛≈m.

÷BuÁÔ ÿÔV|›]Ú¬zD c©A tÔflE≈Õ> E¬Ô™\V™

c°© √>©√|›mD ÿ√VÚ·VzD.  ®™ºk, ƒÁ\›> c°Ôπ_

*] ÷Ú©√]_ WÁ≈B c©A›#Á·© º√V‚| ÔÈÕm JΩ Ák¬Ô°D.

÷[–D E≈©√VÔ© √VmÔV©√>uz Ì|>_ c©A›#^ ÔÈÕ>

cÁk ÷>uÿÔ™© ∏´›]ºBÔ\VÔ cÚkV¬Ô©√‚|^· c©A

kVπl_ Ák›m JΩs¶°D.  ∂|›> >¶Ák ∂_Èm ÔVÁÈl_

®|›m ÿÔV]¬zD ÿkÕ¿Á´ º>ÁkBV™ c©A©√>›]uz ∞u≈kVÆ

ªu§¬ÿÔV^·°D.  ÷Õ> c° ÷BuÁÔfl ∑Ák z[≈V\_

E§mD ÿÔ¶V\_ ∂©º√Vm ƒÁ\›> \V]ˆ ÷Ú¬zD. ∂_Èm

ÿkÕ¿Ï ªu≈V\_ ∂|›> xÁ≈ ÿƒF•D ƒÁ\BK¶[ ÔÈÕm

ÿÔV^·ÈVD.  ®Õ>s> √V]©A ÿÔ|>_ ÚE zÁ≈° ÷Ú¬ÔVm.

∂ÀkVº≈ *>tÚ¬zD ƒ‚M kÁÔÔπ_ c©A º√V‚|Ák›m \]BD

∂_Èm ∂|›> xÁ≈ ÿƒF•D ƒÁ\BK¶[ ºƒÏ›m ƒÁ\¬ÔÈVD.

÷mŒÚ z|D√© ÿ√VÚ·V>V´ E¬Ô™ xÁ≈BVzD.  ŒÚ gı|¬z

÷ÀkÁÔl_ ˛Á¶¬zD ÈV√›Á>¬ Ô¬˛‚|¬ ÿÔV^·°D.
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1000 Ôı|∏Ω©AÔ^ AmÁ\Ô^

For the Easy Making of Idly, Dosa, Vada
Ï£è, til vëjhf¢ brŒaÏ£è, til vëjhf¢ brŒaÏ£è, til vëjhf¢ brŒaÏ£è, til vëjhf¢ brŒaÏ£è, til vëjhf¢ brŒa

bj‹ÏªÂa®fë‹ äf K¡»a czth»a Ï£è, til,

njhiria brŒa mçÁ, cSªij Cw it¤J miu¥gJ,

»iu©l® fGÎjš, guhkç¥ò, ä‹ bryÎ ngh‹w  Áuk§fŸ

cŸsd. vdnt XçU khj¤Â‰F¤ njitahd mçÁ, cSªij

Cw it¡fhkš jå¤jåahf muit  äšèš miu¤J

it¤J¡ bfhŸs nt©L«. m›t¥nghJ njit¥gL« msé‰F

Ïu©L khÎfisÍ« rçahd é»j¤Âš KjšehŸ Ïunt c¥ò

ngh£L j©Ùçš fyªJ it¡fÎ«. Ï¤Jl‹ btªja«, nrhlh

c¥ò ngh‹witÍ« nr®¡fyh«. til¡F m›t¥nghJ fyªJ

bfhŸsyh«.

For the easily picking of fruits and vegetables
ÔVF √w∫ÔÁ·¬ ÿÔ¶V\_ √§¬Ô

cB´\V™ ÿ>[Á™ \´∫Ô^, √ÈV, \V º√V[≈ ÿ√ˆB √w

\´∫ÔπoÚÕm ÔVF, √w∫ÔÁ·© √§›m ºÂ´ΩBVÔ› >Á´l_ º√V|km

∂Ák sÁ´kVÔ¬ ÿÔ‚|©º√VÔ ∞mkVzD.  ®™ºk Ák¬ºÔV_,

ºƒV·›>‚Á¶ º√V[≈ku§_ ŒÚ Ô‚| >BVÏ WÁÈl_ Ák›m ∂>[*m

√§›m© º√V‚¶V_ ∂Ω√|km zÁ≈Õm ¿ı¶ ÂV‚Ô^ ÿÔ¶V\_ ÷Ú¬zD.

To safeguard the vegetables
ÔVFÔ§, √w∫ÔÁ·fl ÿƒÈs_ÈV\_ √VmÔV¬Ô

ÔVFÔ§Ô^, √w∫Ô^ º√V[≈kuÁ≈ ÷´s_ ®o, ØflEÔπ¶tÚÕm

√VmÔV¬Ô, ¶ ÿÔ¶V\_ ÿk©√¬ Ì|>o™V_ ÷Ú¬Ô ∂ÁkÔÁ· >ıßÏ

√V›]´ÿ\V[§[ º\ºÈ \uÿ≈VÚ >‚Ω_ Ák›m EÆ mkV´∫Ô”^·

ÌÁ¶/√V›]´›>V_ JΩ Ák›m ÿƒÈs_ÈV\_ ÷BuÁÔ› >[Á\•¶[

√VmÔV¬ÔÈVD.
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1000 Ôı|∏Ω©AÔ^ AmÁ\Ô^

Maintenance of Vegetables.
fha;fwpfs; guhkupg;gfha;fwpfs; guhkupg;gfha;fwpfs; guhkupg;gfha;fwpfs; guhkupg;gfha;fwpfs; guhkupg;g[[ [[ [

tPLfspy; fha;fwp. gH';fisj; Jthu';fs; cs;s

|';fpy; Tilfs; my;yJ ,Uk;g[ tiy Tz;Lfspy;

itj;J te;jhy; TLjyhd ehl;fSf;Ff; bflhky; ,Uf;Fk;/

Eating the sticky food by hand is wrong
Œ‚|D >[Á\•^· c°ÔÁ·¬

ÁÔBV_ ƒV©∏|km >kÆ

÷Õ]B c°ÔÁ·©º√V[≈ ~´©√>x^·,

®ıÿF√Áƒ•^· Œ‚|D >[Á\•^·ÁkÔÁ· ÿkÆD

ÁÔÔ·V_ ƒV©∏‚| kÚD xÁ≈ >k≈V™m.  ∞ÿ™M_

ÿ√ÚD√VÈVº™VÏ ƒV©∏|D x[ ÁÔÔÁ·› º>Ák©√|D

∂·suz ∑›>D ÿƒFk]_ÁÈ.  ÷>™V_ √È´m

√ÈºkÁÈÔπ™V_ ÁÔÔπ_ WflƒB\VÔ› >∫˛lÚ¬zD

˛ÚtÔ^, √V¬œˆBV¬Ô^, ∂ø¬zÔπ™V_ c¶™Ω ºÂVFÔ^ x>_

∏[™V_ k´¬ÌΩB ºÂVFÔ”¬ÔV™ ÔV´∫Ô^ kÁ´

c°Ôº·V| ºƒÏÕm kluÆ¬z^ º√VF ÿƒÈ°D, √Ètw©AD

ÿƒFms|D. ®™ºk ÁÔÔπ_ ƒV©∏‚|¬ ÿÔVıΩÚ¬zD

xÁ≈¬z© √]ÈVÔ ÿ\_È ÿ\_È EÆ Ô´ıΩ kÁÔÔ·V_

ƒV©∏|D xÁ≈¬z \VÆkm gº´V¬˛B\V™m.

Fruits & vegetable preservation
√w∫Ô^ & ÔVFÔ§Ô^ √VmÔV©A

ÔVFÔ§Ô^, √w∫ÔÁ·¬ zπÏƒV>™©ÿ√‚Ωl_ ∂]Ô

ÂV‚Ô”¬z Ák©√>uz© √]ÈVÔ ∂kuÁ≈ ∂Àk©º√Vm© A]>VÔ kV∫˛

mkV´∫Ô”^·¬ Ìı|, ÌÁ¶Ôπ_ ÔVuº≈V‚¶\V™ ÷¶›]_ JΩ

Ák›m √B[√|›mDº√Vm ÚEBVÔ ÷Ú¬zD.
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1000 Ôı|∏Ω©AÔ^ AmÁ\Ô^
Salt not necessary when cooking

rikf;Fk; nghJ cg;grikf;Fk; nghJ cg;grikf;Fk; nghJ cg;grikf;Fk; nghJ cg;grikf;Fk; nghJ cg;g[ njita[ njita[ njita[ njita[ njitapy;iypy;iypy;iypy;iypy;iy

cg;g py;yhknyh my;yJ Fiwe;j cg;g[lndh

rikj;Jf;bfhz;L gpd;  njitg;gLk; mstpy;

nrqj;Jf;bfhs;tJ cg;g[ cl;bfhs;Sk; msitf; Fiwf;Fk;/

,jd; |yk; cztpy; cs;s cg;g[ mjpfk; nruhky; mjpf

cg;g pdhy; tUk ; neha ;fs; Fiwa [k ; / Fwpg ;ghf

,uj;jf;bfhjpg;g[. cg;g[ ePq nghd;w neha;fs; mz;lh/

kPjkpUe;J mLj;j ntisf;fhf itf;fg;gLk; cztpy; TLjy;

cg;g[  nghl;L itg;gJ czitf; Toatiuf; bflhky;

ghJfhf;Fk;/

To reduce the spending of time & work in cooking
ƒÁ\Bo_ ºÂ´D cÁw©A zÁ≈B

ºÂ´D, cÁw©Á√ ºƒt¬Ô ÔVFÔ§ÔÁ· EÆEÆ›
mı|Ô·VÔ ÿk‚Ω¬ÿÔVıΩÚ¬ÔV\_ ÿ√ˆB mı|Ô·V¬˛B
∏≈z t¬Ll_ ºÈƒVÔ ŒÚ EÈ ÿÂVΩÔ^ \‚|D ∂Á´B s‚|
®|›m© √VÏ›>V_ E§B mı|Ô^ ∂·suz
∂Á´¬Ô©√‚ΩÚ¬zD.  ÷©√Ω t¬Ll_ t¬Ll_ ∂Á´›m
mı|Ô·V¬˛™VKD ∂_Èm kw¬Ô\V™ xÁ≈l_ E§B
mı|Ô·V¬˛™VKD ƒÁ\›> ∏≈z ÔVFÔ§ ∂Á™›mD ˛‚¶›>‚¶
Œº´ º>Vu≈›]_ ÷Ú©√º>V| ÚElKD ƒ¬]l_ ®Õ> \Vu≈xD
k´©º√Vk]_ÁÈ.

∂º>º√VÈ ˇÁ´ÔÁ· ∂¬zºkÚ gËºk´VÔºkV, ÷ÁÈ
÷ÁÈBVÔºkV gFÕm ÿÔVıΩÚ¬Ô› º>Ákl_ÁÈ.  ®π]_
ºkÔV>, ÿ\_È xΩBV> ÿ√ˆB ÔVDAÔ^, ºkÏ©√z]ÁB ¿¬˛
∏[™Ï º>Ák©√|D ˇÁ´ÔÁ·› mı|Ô·VÔ ∂ˆÕm ƒÁ\›m¬
ÿÔVı¶V_ º√Vm\V™m.  ∂º> ÚE, ƒ›m ̨ Á¶›ms|D; ÿ\[Æ
]ıbDº√Vm ÂVÏ º√V[≈ Ôa°Ô^ ÷ÚÕ>V_
m©∏¬ÿÔV^·ÈVD.
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1000 Ôı|∏Ω©AÔ^ AmÁ\Ô^
Coconut water in cooking

ƒÁ\Bo_ º>∫ÔVF >ıßÏ

º>∫ÔVF >ıßÁ´ EÈÏ zΩ›>VKD EÈ√ÈÏ ˇºw

ªu§s|kÁ>¬ ÔVxΩ˛≈m.  ÷Mº\_ Â_È º>∫ÔVF cÁ¶›m
˛Á¶¬zD ¿Á´ √V›]´›]_ ∏Ω›m ƒÁ\Bo_ ºƒÏ›m©√VÚ∫Ô^; ∑Ák

Ì|D.

ew method in serving of rice food
ƒV>D √ˆ\VÆ>o_ A]B xÁ≈

swV¬Ôπ_ ƒV>›Á> ÁÔ \uÆD Ô´ıΩBV_ c]ˆBVÔ©

º√V|kÁ>s¶ º«V‚¶_ÔÁ·© º√V_ Œ[Æ ∂_Èm ÷´ı| J[Æ EÆ

√‚Á¶Ô·VÔ kw∫˛™V_ ÂVÔZÔD Ì|D.

Negative effects of distilled water
Ω¸Ω_ kV‚¶Ï yB sÁ·°Ô^

ÿ>VauƒVÁÈl_ ∑›>D ÿƒFB©√‚| suÔ©√|D ¿ˆ_ yB

√V¬œˆBV¬Ô”¶[ Â[Á\ ÿƒF•D √V¬œˆBV¬Ô”D ∂a¬Ô©√‚|
kÚk>V_ ∂Á> ÿ>V¶ÏÕm ƒV©∏|Dº√Vm ºÂVF ®]Ï©A ƒ¬] zÁ≈BÈVD.

÷m°D >uÔVÈ›]_ Am©Am ºÂVFÔ^ ºkÔ\VÔ© √´s kÚk>uz¬

ÔV´\VzD kVF©A^·m.

Healthyness of inner house area by Neem oil
ºk©√ ®ıÁl™V_ T‚Ω[ c‚A≈fl ∑ÔV>V´D

ƒuÆ ÿ√ˆB kVF¬ ÿÔVı¶ ∏·V¸Ω¬ √V‚Ω_Ôπ_ ∑\VÏ √V]

∂·suz ºk©√ ®ıÁ Ák›m ]≈Õ>  WÁÈl_ ∂Á≈¬z Œ[≈VÔ

JÁÈ© √z] Œ[§_ ∑kÁ´ Œ‚Ω cB´›]_ ÿ>V∫Ôs¶°D. tÔfl E≈Õ>
˛Út ÂVEM/ºÂVF› >|©√V™V™ ºk©∏[ zD ÂVD cÚD
WÁÈl_ ∂_ÈV\_ T| xø¬Ô √´s ∂∫z kVøD \M>ÏÔπ[

∑ÔV>V´D ÿÔ¶V\_ √VmÔV¬zD. EÈ kÁÔ T‚| EÆ© ØflEÔ^, kı|Ô^
zÁ≈•D. ∑\VÏ 6 \V>›]uz ŒÚxÁ≈ zÁ≈•D ®ıÁ ∂·Ák
ƒˆÿƒFm¬ ÿÔV^·°D.
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1000 Ôı|∏Ω©AÔ^ AmÁ\Ô^

Method of simplifighing the food
c°ÔÁ· ®π>V¬zD xÁ≈

>uƒ\BD ∂ˆEflƒV>D >MBVÔ© √ˆ\V≈©√‚| ∏[™Ï zwDA,

º\VÏ, ´ƒD ®™ º√V‚| ÁÔÔÁ·¬ÿÔVı| √ÈÏ √È s>\VÔ© ∏ÁƒÕm

cı| kÚ˛[≈™Ï.  ÷∫zD \M> º\[Á\ ÂVÔZÔ›Á> Az›>ÈVD.

÷ÁkÔÁ·› >MBVÔ© √ˆ\V≈V\_ \u≈ √È c°Ô·V™ >lÏƒV>D,

ƒVD√VÏ, ÿÈ\[, Aπ, º>∫ÔVF ¨¸ º√ÈV √V› \V]ˆBV™Ô zwDA, ´ƒD,

º\VÏ kÁÔÔÁ· ƒV>›m¶[ x[™º\› >MBVÔ ÔÈÕm Ô´ıΩBV_

ºÂ´ΩBVÔ© √ˆ\V≈ÈVD.  ÷>™V_ c° cıb√kÚ¬z ƒV>›Á>

cÁ¶›m ∏≈z ÷kuÁ≈ ∏ÁƒÕm ÿƒF•D ºkÁÈ zÁ≈Õm º√V˛≈m.

∂›m¶[ √ˆ\VÆ√kÏÔ”¬z ºkÁÈ zÁ≈°.  ÷]_ \Á≈Õ]Ú¬zD \u≈

x¬˛B\V™ Â[Á\Ô^ ƒV>›m¶[ zwDA ´ƒD, º\VÏ x[™º´ ÔÈÕm

s|k>V_ Â[z ª§ ÚE Ì|>ÈV˛≈m.  c° ÿ\[Á\BÁ¶˛≈m.

zwDA, ´ƒD, º\VÏ ∂]ÔD ºƒÏÕm ƒ›m Ì|˛≈m.  ∂ˆE ƒV>›][ ∂·°

zÁ≈Õm zwDA, ÔVFÔ§, ´ƒD, º\VÏ ÷ÁkÔπ[ ∂·° Ì|>ÈV˛

c¶K¬z gº´V¬˛BD Ì|˛≈m.  cıbD xÁ≈l_ ÂVÔZÔD

∂]Ô\V˛≈m.  ÁÔÔ^ Ì¶ √B[√|›> ºkıΩB Ô‚¶VBt_ÁÈ;  EÆ

Ô´ıΩBV_ ºÂ´ΩBVÔfl ƒV©∏¶ xΩ•D ŒÚºkÁ· g´D√›]_ ∞uÔ

xΩBV> >[Á\, E´\D ÷ÚÕ>VKD ÷m>V[ kƒ]BV™ ƒˆBV™ xÁ≈BVÔ

∞uÔ©√|D ÂV^ kÚD.
Fraying Ovens to be keft closed after use

c√ºBVÔ›]uz© ∏≈z º>VÁƒ¬Ô_,
Ô¶VÁB JΩÁk¬Ô°D

kÆk_, ÿ√V§B_, ∑‚ÿ¶|›>_ º√V[≈ ®ıÁ
√B[√|›] ÿƒFB©√|D º\uÌ§B ƒÁ\B_ √V›]´∫ÔÁ·
c√ºBVÔ›]uz© ∏≈z JΩÁk¬Ô ºkı|D. ÷m Ô´©√V[ \uÆD
÷>´ T‚|© ØflEÔ^ g˛BÁk ∂ku§[*m ÿƒ[Æ ºÔ|
sÁ·s©√Á>› >|¬zD.
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